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NCFE Functional Skills Qualification in English at Entry Level 3 - Reading 
Sample assessment 1 - Tasks

The following pages contain assessment tasks. Since the information contains details about the assessment tasks, it should be kept securely until the date of assessment. 
Assessors may read this document prior to assessment to see assessment resource requirements. 

Candidates must not have access to the following information other than source documents (where applicable) and other relevant materials as detailed in the Assessor instructions document. 

As well as the instructions in this document, centres must adhere to the NCFE Regulations for Conduct of Controlled Assessments (Functional Skills) when carrying out controlled assessments, available from the NCFE website or on request from the Centre Support team. 
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NCFE Functional Skills Qualification in English at Entry Level 3 – Reading
Time Allowed
45 minutes 

Instructions for candidates

Make sure you are comfortable before you start.

Read the questions carefully. 

If you do not understand what you have to do, ask the Assessor.

Follow the instructions for each question.

You don’t need to use full sentences or spell correctly. 

Make sure any written work is clear and neat.

Check your work. 

There are 30 marks available for this assessment. Each question states the number of marks available.
At the end of the assessment please give all documents to the Assessor. 

Introduction – your Assessor will also read this out to you.
You are working in a small team from your school/ college/workplace to help produce a Favourite Recipes book. 

The team hope to sell the book to raise money for your school/ college/workplace’s charity of the year.
Some recipes need to be tested. The content of the book needs to be planned. 
Task 1








(9 marks)
Someone has sent in the recipe below. The team want to use it in the book. First the cooks are going to make it and test it.
You need to make a shopping list of all the ingredients they need to buy.
1a. Read the recipe below and the note from Jed on the next page.
Use the information to make the shopping list.


(9 marks)
Oven-baked Macaroni Cheese & Tomato
300g macaroni 

50g low-fat spread 

1 small onion, finely chopped 

50g plain flour 

600ml (1 pint) semi-skimmed milk 

100g reduced fat Cheddar cheese, grated 

1tsp English mustard 

Black pepper 

2 tomatoes, sliced


Sourced from http://www.goodtoknow.co.uk/recipes



Task 2








(7 marks)
On the next page there is a piece of text for the recipe book.

2a. Explain what you think the text is to be used for. 

(4 marks)

List three different things about the text to support your answer.









________________________________________________________
________________________________________________________
________________________________________________________
________________________________________________________
________________________________________________________
________________________________________________________
________________________________________________________
2b. Give the text a title.






(1 mark)
__________________________________________________

__________________________________________________

__________________________________________________
2c. Which of these describes a title? Tick your answer. 
(1 mark)
	1
	explanation in a document 
	

	2
	alphabetical list at the end of a document
	

	3
	heading at the top of a page
	


2d. The recipe book will have a Contents Page. Which of these describes a contents page? Tick your answer.



(1 mark)




	1
	a page to tell you who wrote the book 
	

	2
	a list at the front of a book, to show what is inside
	

	3
	alphabetical list at the end of a book
	




Task 3 








(8 marks)
Below is a list of recipes that will be in the cook book.
3a. Put each recipe, in alphabetical order, under the correct headings on the next page. 
Meals for the Favourite Recipes Cook Book

Chocolate trifle

Baked pasta with tuna fish

Beef Chilli con carne

Sweet and sour chicken soup

Chicken stir fry 

Creamy chicken pasta

Beef Lasagne

Fish and chips

Lamb curry

Lamb Potato hot pot

Cherry cheesecake

Vegetable Pasta salad

Soups...........................................................page 10


Meat (Beef, Pork, Lamb)..................................page 12




Chicken........................................................page 17




Fish...............................................................page 21



Vegetarian....................................................page 26



Desserts and cakes......................................page 35



Task 4 








(6 marks)
The text on the next page is to be used in the Favourite Recipes Book. 
Read the text.

The team thinks the text will encourage people to eat meals with friends and family. 
How do you think the text will do this?





Use the space below to make your notes.

________________________________________________________
________________________________________________________
________________________________________________________
________________________________________________________
________________________________________________________
________________________________________________________
________________________________________________________
________________________________________________________
________________________________________________________
________________________________________________________
________________________________________________________
________________________________________________________
________________________________________________________
________________________________________________________
Memories of meal times

By An old student!

When I was at college I met Sam. She loved to cook.

Every week Sam made a meal for her group of five friends. We were always hungry and loved to test her food! I did lots of great things as a student. Sharing Sam’s meals was one of the best.

Sam cooked all types of food. We ate English, French, Chinese, Italian, Indian and Spanish food. We shared the cost. It was never more than £3 each. We shared the food, the fun, the stories and the gossip! Those were some of the best times at college.

Sam now works as a chef in France. Our group still meet each week to share a meal. It’s good fun, but we really miss Sam and her cooking skills. So, when Sam visits the UK she cooks a meal for us. And - we share the food, the fun, the stories and the gossip!

We all agree - it is still great fun to share a great meal with friends.

End of assessment

Hi


This is what we have in the cupboard.


Store cupboard stock


Rice 							Chicken stock cubes


Dry spaghetti					Dried mixed herbs


Salt							Black pepper


Sugar						Self-raising flour


Tinned tomatoes					Plain flour


Custard powder					French & English mustard


Curry powder


When you do the shopping list please:


note how much we need of any recipe items


put tinned strawberries and strawberry jelly on the list. (We need these to use in a trifle next week).


Thanks


			Jed





Shopping list








Turn on the oven - 190°C, fan oven 170°C, Gas Mark 5.


Put the macaroni into a large pan of boiling water. Leave to cook for 8-10 minutes.





Chop the onion. Melt the low-fat spread in a large pan. Add the onion and cook for 3-4 minutes. Take the pan off the heat. Stir in the flour. Cook gently for 1 minute and keep stirring.





Take the pan off the heat. Add the milk a little at a time. Stir it well. Cook gently. Keep stirring. The sauce will go thick and smooth. Take the pan off the heat. Add most of the cheese. Stir in the mustard and pepper. 





Drain the cooked pasta. Stir it into the hot cheese sauce. Put it all into a baking dish. Put the sliced tomatoes on top. Sprinkle the cheese on top. Bake for 15-20 mins until hot. 
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