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Introduction 

This document has been prepared by the Chief Examiner; it is designed to be used as a 
feedback tool for centres to use in order to enhance teaching and preparation for assessment. It 
is advised that this document be referred to when preparing to teach and then again when 
candidates are preparing to sit examinations for City & Guilds Technical qualifications. 

This report provides general commentary on candidate performance and highlights common 
themes in relation to the technical aspects explored within the assessment, giving areas of 
strengths and weakness demonstrated by the cohort of candidates who sat the Spring 2026 
examination series. It will explain aspects which caused difficulty and potentially why the 
difficulties arose, whether it was caused by a lack of knowledge, incorrect examination technique 
or responses that failed to demonstrate the required depth of understanding.  

The document provides commentary on the following assessment: 
6100-530 Level 3 Advanced Diploma in Professional Cookery – Theory Exam.
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Theory Exam – Spring 2026 

Grade Boundaries and distribution 

Assessment: 6100-530 
Series: Spring 2026 

Below identifies the final grade boundaries for this assessment, as agreed by the awarding 
panel: 

Total marks available 70 

Pass mark 30 

Merit mark 39 

Distinction mark 49 

'The approximate distribution of grades and pass rates for this assessment is now available as a  
single easy-to-view resource on the Technicals Resources pages of our website Resource Hub 
- Technical Qualifications | City & Guilds under the ‘Post-results services’ drop down tab.' 

https://www.cityandguilds.com/technical/resources-and-support
https://www.cityandguilds.com/technical/resources-and-support


Chief Examiner Commentary 

Assessment component: 6100-530 

Series Spring 2026 

Overview:  

The cohort of candidates performed reasonably well in many areas of the Spring 2026 paper. 
The paper enabled candidates to show their breadth and depth of knowledge and 
understanding of a range of topics across the qualification.  

Overall, the cohort performed well on recall-based questions. As in previous series, items 
requiring more detailed knowledge and deeper understanding proved more challenging and 
elicited a wider range of responses. Performance across the cohort showed a slight 
improvement compared with recent series, with the majority of learners able to secure marks 
consistently across the full breadth of the paper. 

Candidates mainly achieved well across legal and social responsibilities in the professional 
kitchen, with many candidates able to show a depth of knowledge across dietary requirements, 
as well as breadth of understanding across personal responsibilities. Most candidates 
demonstrated some understanding of food safety and were able to secure marks. To strengthen 
their responses and achieve full marks, candidates would benefit from linking explanations to 
each of the chef’s responsibilities.  

Candidates’ performance across financial control in a professional kitchen was varied. 
Candidates often struggle to show breadth and depth of understanding across topics in this unit, 
which was a theme that has continued this series. Candidates did perform well across menu 
planning, with many candidates able to show depth of knowledge, however, some candidates 
missed out on further marks as they were unable to demonstrate knowledge on indirect costs, 
with some discussing direct costs instead.  

Many candidates were unable to demonstrate understanding of calculations of dish costs, gross 
profit and selling price with varying rates of VAT, however, most candidates did attempt the 
calculations, and some were able to achieve marks. More candidates were able to show 
understanding of financial data, with some candidates achieving full marks, however, this 
continues to be a topic where candidates struggle to show breadth and depth of understanding. 

Nearly all candidates demonstrated knowledge of the quality points for poultry selection, as well 
as the evaluation points for service of biscuits, cakes and sponges, showing a breadth of 
knowledge in evaluation techniques. Most candidates were able to achieve marks on examples 
of puddings and desserts, although some candidates missed opportunities to achieve full marks 
as they were unable to distinguishing desserts from cakes and puddings.   

All candidates were able to demonstrate some knowledge of the skills and techniques required 
to prepare poultry and desserts. However, those who did not achieve higher marks often 
provided limited descriptions or lacked linked explanations. In contrast, some candidates 
demonstrated a breadth of understanding and were able to achieve full marks. 

The majority of candidates showed an understanding of specialist equipment used in the 
production of biscuits, cakes, and sponges, with many accessing full marks, particularly when 
identifying micro scales. Where candidates did not achieve full marks, this was often due to not 
providing linked explanations or a lack of understanding of the purpose of the equipment. 
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Extended response questions 

The extended response asked for a British themed menu, consisting of three main dishes, and 
three desserts. This provided a comprehensive response from the majority of candidates, with 
most candidates being able to provide detailed justifications for their menu choices, alongside a 
suitable menu, obtaining marks within band 2. A few candidates were able to achieve marks in 
band 3, which was due to a mix of creative menus, and extensive and holistic understanding of 
factors affecting the scenario.  

Candidates would benefit from practicing examination techniques when preparing for these 
examinations. Candidates also need to be prepared for different types and structures of 
questions contained within the paper. Candidates should familiarise themselves with command 
verbs and read each question carefully, ensuring the correct depth of understanding has been 
applied when required.  

Centres are reminded of the City & Guilds Technicals ‘Exam Guides’ available here: 
6100-30_technicals_exam_guidance_2018_v1-1-pdf.ashx (cityandguilds.com) 

https://www.cityandguilds.com/-/media/productdocuments/hospitality_and_catering/hospitality_and_catering/6100/6100_level_3/6100_30/centre_documents/technicals_exam_guidance/6100-30_technicals_exam_guidance_2018_v1-1-pdf.ashx
https://www.cityandguilds.com/-/media/productdocuments/hospitality_and_catering/hospitality_and_catering/6100/6100_level_3/6100_30/centre_documents/technicals_exam_guidance/6100-30_technicals_exam_guidance_2018_v1-1-pdf.ashx



