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Introduction

The material within this portfolio relates to:
Unit 04 — Plan and produce dishes in response to a brief (M/506/5039)

This portfolio is designed to demonstrate the types of evidence that could be produced for unit 04 of the
NCFE Level 2 Certificate in Food and Cookery. It's designed to provide guidance on how a portfolio
could look, rather than being prescriptive.

Evidence may be submitted in a variety of forms. In this example there are written accounts and visual
evidence, but the evidence could also be presented in an audio format. Where the learner has provided
visual evidence (for example screen grabs, copies of research), this has been clearly annotated to give
context as to why it has been included. Each piece of evidence has been presented with the assessment
criteria number shown at the top of the page.

This portfolio contains both actual evidence from a learner and also manufactured evidence produced by
NCFE. External Quality Assurer guidance has been provided for each piece of evidence relating to an
assessment criterion. The guidance comments on how the evidence meets the assessment criterion and
what could be improved to obtain a higher grade.

The suggestions and assessment methods are not exhaustive and Teachers are encouraged to explore
other methods which will support the learner to produce the best evidence that they’re capable of for the
unit. For further advice on the suitability of a particular assessment method, you can refer to the relevant
qualification specification or contact your NCFE External Quality Assurer.

It's strongly recommended that each unit is presented and assessed individually to allow accurate
judgements about the learner’'s competence. This will also make it easier to award a grade for the unit.
The work must then be internally quality assured and made available for the External Quality Assurer.
It's accepted that a piece of evidence may be presented for more than one unit. Where this is the case,
the evidence must be clearly mapped to all units and assessment criteria it applies to when presented to
the External Quality Assurer. This will enable them to make an accurate judgement about the learner’'s
competence and overall unit grade. We would encourage the use of our Evidence and Grading Tracker
document which is available on our website www.ncfe.org.uk, although any method which clearly
records the evidence against the assesment criteria may be used.
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Learner evidence and External Quality Assurer
commentary

Unit 04 Plan and produce dishes in response to a brief (M/506/50390)
Assessment criterion 1.1 Assess the requirements of a set brief

Learner evidence:

Key words:

The Childcare class at your school/college is holding a PARTY for children aged 5-6 YEARS.

They have asked you to plan, cook and serve AT LEAST 2 DISHES for the party tea.

Each dish should be suitable for children of this age group, HEALTHY to eat and show a range of preparation
and cooking SKILLS.

You will have 2 HOURS in which to prepare, cook and serve your choice of dishes and to wash up and clear
away.

Party — the food needs to be fun, colourful, and maybe themed. Usually a party tea is a buffet so the food needs
to be safe to be left out while the children are playing. It needs to be eaten easily with fingers and minimal cutlery
as adults will be busy.

5-6 years — young children like this will be attracted to food they know and recognise. They often prefer the
sweet pudding dishes and avoid healthy savoury options with obvious vegetables. It is good to give them a lot of
small things they can pick and choose from rather than big meals they won't eat. At parties children tend to pick
and eat between games so need things that will give them a lot of energy but not make them sick!

At least 2 dishes — | need to manage my time to make sure | have a good selection of foods that are finished
well.

Healthy — young children will need a well balanced diet. They will need protein for growth and repair as they are
likely to get lots of bumps and bruises when they are playing and to help them grow. They need vitamins and
minerals to make sure their body functions properly. Because they are growing they need to make sure they get
the best start they can and need to get into good habits now to make sure they grow up fit and healthy. Things
like orange vegetables will help their eyes to develop well so are important and vitamin C in citrus fruits will help
their immune systems stay strong when they interact with lots of children and different germs. Dairy products are
good for young people to help them get calcium to support strong bones and teeth. Carbohydrates, especially
starchy ones, are very important to make sure that the young children have plenty of energy to get through the
day. The children need a little bit of fat but not too much. At parties they will probably have a lot of sugar, but if |
can keep this down it will be better for them short term and long term.

Skills — it is important for an assessment that | show a range of skills to show what | can do at my best. My
products mustn’t be too easy to make if | hope to achieve the high grades, | need to think about the preparation
— getting ready, the making and the presentation of my products.

2 hours — this is not as long as it sounds, | need to prepare all my ingredients, do my cooking, set the food up
and then get cleaned away. It will be important to make sure | am very organised and bring everything | need
with me. If | clean up as | go along it will mean | don’t have a huge load of washing up to do at the end of the
session and it will make the kitchen more hygienic and safe when | am working. This is especially important if |
have a mixture of sweet and savoury foods, or high risk foods like chicken due to the risk of food poisoning.

Above: The learner has identified the key words in the brief. She has then analysed what these key
words mean and how this will influence her thoughts when planning the project to ensure she fits the
brief.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 1.1 Assess the requirements of a set brief (cont’'d)

Below: The learner has identified her target market and created client profiles for the children who will
be eating her products. This will ensure that the products she makes are appropriate to the general
brief but also more specifically that her products are appropriate to her target market. This is one of the
steps that make this a Distinction as she is comprehensively assessing the requirements of her dishes.

Level 2V Cert
Downham | Aspie Food and Cookery
Market | Ambiion ) . .
Academy /' Achieve Assess the requirements of your brief: Unit 04
' L Respondingtoa brief
Name: Paul Name: Angela
Age: 6 Age:

Nationality: British

Likes: Football, fishing, cricket

Dislikes: Ipswich football dub, shopping

Hobbies: football and cricket,

Favourite food/s: Pastry foods like sausage rolls and lemon
meringue

Least favourite food/s: Fruit (unless in another food), fce,
pasta, tomatoes

Dietary requirements - none

Name: Callum

Age: 6

Nationality: British

Likes: Football, watching cartoons, cars

Dislikes: Loud people, bad weather (rain), deaning
Hobbies: Running, PlayStation,

Favourite food/s: bread, pineapple, banoffee pie
Least favourite food/s: tomatoes, peppers
Dietary requirements - allergic to nuts

1.1 Assess the requirementsof a you have taken your target
set brief market into account rather
than just cooking something

Nationality: French

Likes: Holidays, my little pony, Frozen

Dislikes: Coffee, football,

Hobbies: Reading, gardening, cooking

Favourite food/s: Meringue, pasta, steak, homemade
soup

Least favourite food/s: Ice cream, milkshakes
Dietary requirements - none

Name: Tony

Age: 5

Nationality: British

Likes: Football, fishing, music, food

Dislikes: Garden centres, shopping, cooking
Hobbies: Playing football, listening to music, playing
on PlayStation

Favourite food/s: Fajitas, sticky toffee pudding,
nachos

Least favourite food/s: Boiled vegetables, foods that
are too spicy

Dietary requirements - none

Distinclion Evenbetterif...
Well done, this shows that

“\that you like to eat. 5]
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 1.1 Assess the requirements of a set brief (cont’'d)

Downham | e | otmaoumay Left (extract below): The
k’é’é‘;‘w,ﬂf piring Assess the requirements of your brief: o ntoz learner has done some
_ | research into food that fits
Chicken nu; are = . .
) ; - :m“;’; the brief. She has detailed
g & be esten easiy with [ o\ ML
e S - e | ol | L selie the pros and cons of each
¥ i - J kedwhich = ol & | . . .
' @. 2 W v ; / L 89 and how it fits her brief
S o it (/e | ' | and specification. The
s py s e T P, BN - learner has considered a
filed with 2l sonts of different — \ D) z P | ) . )
me T ] U e variety of factors including
e 1 ey ' poglhungriog s o oo o flavours, nutrition, cooking
have less sugarand satin. P may be quite big for bread then su'ce_hup.mmisloads 3 . -
i b N uapme st methods, practicalities and
fun shapes. It can also be filed . attention and taste ! could
sy s s . oy e overall appeal of the
profteraies which are less | . ﬂ:ﬂg’;"‘a:‘m‘m":ﬂ"‘mﬁ"; A f .
e ‘ e | . inished products to her
' ‘ e g |l| target market.

the flavours.

Frut i3 esny ogmon for 3 swest g
and can be very versstie. Frut s very

colourful to attract children to want to eat

it tcenbe cut i dfferent shapes and

st ante skeners, but ging mal ren

stk may be dangerau. Pt siad oan be

vy decoratie, |resly The thess arange

baskets which are attractive and keep the

sortans sven. The st tars slw some

e creatvty and exs skis be sdding 3

custand and 3 base [pecut cumbs o

spange fanl. coud 3o make my aun jam . e e
to use for agleze® | nad tme. ittt

dofseasonm e s, g st et bk chrstuss

dihesthe i be b

e s ot e e hings

‘Assessment Critesia

Pass Merit
1.1 Assess the requirementsofa
set brief
=
"
4’& e .
e
them and extra fibre

added by using N
brown breadcrumbs. content/uploads/ 2012/12/nigzets
Chicken has a lot of vegetalijpg
H+S challengesas it
needs to stay cool

This islovelyandbright. It clearly
showsyou havesomefun ideas
aboutthekindsof food that
wouldgodownwell st aparty and
have understoodthat element of
the brief A

Distindtion ‘

Chicken nuggets are
very popular with

most people and can
be eaten easily with
little mess. They can
be baked whichis

healthier than frying

www._tescoc

and be cooked
thoroughly to
prevent food Scotch eggs are also Bread can be made into all sorts of
poisoning. easyto eat and pick different ideas that are fun fora
up, aithough they child’s party. | could make my own
may be quite bigfor bread then sliceitup.There is loads

asmallchildtoeat of ways these slicescanbe

inone go decorated and presented to attract
attention and taste good. | could
also make my own bread rolls and
fillthem with homemade meatbalis
or sausages aschildren ususllyenjoy |
hotdogs more than sandwiches.
Pizzas can also be made froma
basic bread dough, | like these ones

hitp://www.antioxdant- f rati n
b ik oaapes ~ because of the decorative faces and
Vho sad the flavours,

bouquet-busnasshtml
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 1.1 Assess the requirements of a set brief (cont’d)

Below: The learner has summarised all of her research and understanding of the brief by writing a
detailed specification for her product requirements. She has drawn upon all of her findings from her
research and linked it well to the brief and her target market so there is a very clear approach through
her project.

Size — according to my research my products need to be individual pieces, bite size for small children. This will
enable the children to eat them easily and reduce the mess. It will also reduce the need for cutlery which could
be difficult for some children, especially if they are eating in a hurry between games. It will also mean that they
can try all sorts of little bits or something different rather than just having one meal choice.

Appearance — the foods | make need to be colourful and eye-catching. The more fun the foods look the more
likely the children are to eat them. Because it is a party we could have a theme and try to tie in all the foods with
the theme e.g. princesses, dinosaurs. When | present the food | will need to make sure it is easy to access for
the children and looks appetising.

Taste/ texture — the majority of children prefer food that isn’t too spicy, and usually quite bland. Children prefer
sweeter foods and there are a lot of party food ideas for sweet foods, however it is important they have a healthy
balance so will need some savoury foods too. My client profiles help me to see which flavours are popular and
which to avoid.

Shape - the food | make can be any shape. | will try to provide individual portions which can just be picked up
rather than a big dish which needs to be shared out. Something like a slice of pizza or an individual cupcake
rather than expecting children to sit and eat a whole pizza.

Unit cost — because we are on a budget it is important that my total cost is not more than £10 to serve the 4
children in my target market. If the party was a bigger scale it would be too expensive to cater for everyone if the
foods cost more than this.

Materials (ingredients) — the brief states that the foods | make must be healthy. My research has shown this
means that it needs to contain a balance of protein, carbohydrate and vitamins and minerals. By making savoury
and sweet products | can make sure | do this. | need to restrict sugar and salt so will use fresh foods and
season them with herbs and spices.

Age/ consumer (target market) — my target market don’t have many specific requirements although one of my
target children is allergic to nuts so it is important | don’t include any nut based products in my menu. But they
do have a lot of likes and dislikes to think about. They will have small appetites as they are young, but will
probably be hungrier if they are rushing around.

Storage — because this is a children’s party the food will be most convenient if it can be prepared in advance.
When you have a lot going on to get the games and decorations ready you don’t also want to be stressing about
the food. The food will be served as a buffet so it is important to make sure it can be cooked and eaten cold
without needing to keep hot as the hotplate would be unsafe around small children. It is important to make sure

(o}
the food is cooked to over 72 C for the meat and then cooled within 90 minutes. Things like chicken would not
be a good choice as it is a high risk food so would be dangerous to leave out for a buffet as the bacteria can
multiply quickly and cause food poisoning.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 1.1 Assess the requirements of a set brief (cont’'d)
External Quality Assurer commentary:

In order to achieve a Pass grade learners are expected to assess the requirements of a set brief. This
could look like a statement of the key points given in the brief and some explanation of how this will
impact on the choices made.

In order to achieve a Merit grade the brief should be assesed in detail. This will involve more description
about how and why the key points in the brief will impact on the choices made.

In order to achieve a Distinction grade learners are expected to comprehensively assess the
requirements of the brief. In the NCFE glossary ‘comprehensively’ is explained to mean ‘all
encompassing’. In the examples above the learner has gone into a significant amout of detail about the
brief itself. She clearly has a good knowledge and understanding of all the factors which make up the
brief and how her decisions will influence this. The learner has carried out relevant and focused research
to ensure she has a thorough understanding of young people’s needs and, more specifcially,the needs
of her own target market. The specifcation shows a thorough application of her research and the brief
which is an excellent start to the project.

Grade awarded for this assessment criterion — Distinction.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 1.2 Select a menu of dishes for the brief

Learner evidence:

; Party Menu.

Homemade seeded brown

bread volls filled with ’
handmade meatballs and 2
fresh tomato sauce.

¢« Shorterust pastry tarts

filled with homemade
©  custord, fresh fruit and
¢lazed with Jam.

| have decided to make my
own bread rolls and fill them
with homemade meatballs. If |
make my own rolls | can make
them the right size for small
children to be able to eat them
and think about the shape to
make them more fun. | can
also add seeds and brown
flour to make them healthier. |
can make sure the meatballs
are all even sized and will fit in
the bread as well as making
sure the sauce is the correct
consistency. My target market
identified they liked bread, but
some said they didn’t like
tomato products, so | can
keep the sauce separate to
suit them, but hopefully as it is
homemade they might try a
little and enjoy it.

| have decided to make tarts
as | think they can look very
colourful and attractive to the
children. My target market
said they liked pastry products
and hopefully the fruit will be
sweet enough with the custard
that they enjoy them too. They
are also easy to eat and can
be made in advance safely.

Distinction for this criterion.

Above: The learner has identified the menu she has decided on following her research. She has
made very simple explanations at this stage of why she has chosen these dishes. Because the
learner goes on to explain these decisions in further detail and carry out analysis compared to her
specification this assessment criterion has been awarded a higher grade. The learner’s ideas are
creative and fit the brief very well without having copied ready-made ideas, so she has achieved a
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Assessment criterion 1.2 Select a menu of dishes for the brief (cont’d)
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Homemade seeded brown rolls filled with handmade meatballs and fresh tomato sauce.

S — these are bite sized and if the tomato sauce is thick they shouldn’t be too messy.
A — these are colourful because of the sauce and we can top them with cheese. The bread can be made

into different shapes to fit in with the party theme.

T — | can add spices to the sauce for the adults but also keep a mild version for the children. | can also
keep the sauce separate for children who don’t like the sauce and want to keep it plain. It is also easy to
make a vegetarian option using soya or beans if required.
S — served easily as individual portions. They can be plated up in advance, or served to the children so
the number of meatballs can be made bigger or smaller depending on how much they want to eat. The
shape can be changed to make them as exciting as we want!
U — the mince can be bought very cheaply from a supermarket or butchers depending on the quality
required. The bread is also very cheap to make, it could have seeds added to increase the fibre and
flavour but that would increase the cost. If | grew the tomatoes at home it would be even cheaper.

M — the meatballs provide protein for growth and repair, the bread provides carbohydrates and brown
flour would add fibre. The sauce contains vitamins. It does contain sugar from the tomatoes but not too
much, and by adding basil to the sauce instead of salt it is healthier. Baking the meatballs rather than

frying them will also be healthier.
A — no nuts in this recipe.

S — this would be suitable for making in advance. The bread takes quite a long time as it has to prove,
but this is when | could make the sauce. The meatballs would be ok in the fridge until the party started

then dished up ready to eat.

Ingredients
Bread Meatballs
250g strong wholemeal 1 onion
bread flour 75g fresh breadcrumbs
250g strong white bread 4 sprigs fresh rosemary
flour 2 tsp dijon mustard
79 fast action yeast 500g mince
1 tsp caster sugar 1 tsp dried oregano
2 tsp salt 1egg
300ml warm water Sauce
3tbsp oil 1 onion

2 cloves garlic

Tin chopped tomatoes
2tbsp tomato puree
Fresh basil

2tbsp seeds

Equipment

Weighing scales
Measuring jug
Teaspoon
Tablespoon
Wooden spoon
Mixing bowls
Chopping board
Sharp knives
Garlic crusher
Tin opener
Baking trays
Saucepan

Above: The learner has compared her choice of dish 1 to her original specification. She has also begun
to identify the ingredients required and the equipment she will need for this dish. This is repeated for

dish 2.
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Shortcrust pastry tarts filled with homemade custard, fresh fruit and glazed with jam.

S — these can be made as a large tart and cut up or into smaller servings. It would be similar to a child
eating a jam tart so | will aim to make them that kind of size.
A — the fruit on these makes them very colourful and good to look at. It would be easy to use different
fruits to make them stand out and give a variety of options. It would be quite hard to make them look
like a theme but they could be served on a fun platter or stand to tie them in.
T — these would be quite sweet for the children which they would enjoy but because | am making my
own custard | don’t have to add too much sugar. The pastry should be nice and light and crumbly with
a smooth custard. The fruit will be quite soft but firm and the jam glaze will give it a shiny finish.

S —these can easily be served as individual portions and can be made into a variety of shapes. It is
easiest to make them round as that is the shape of tin that | have most access to, but | could also make
them deeper or shallower depending on the size | want. | can also change the shape of the fruit
depending on what | use and how it is cut.
U — the fruit will be the most expensive part of this dish. If | use fruit which is in season it will work out
cheaper than if | use fruit which is having to be imported. The eggs for the custard can also be more
expensive if | use free range eggs, but | can buy local eggs in my village which aren’t too expensive

and | know they chickens have

been well looked after.

M — the pastry is the worst part of this dish as it is high in fat, however young children do need to eat
some fat in their diet. If | use a healthier fat to make the pastry like an unsaturated spread it will be a
better option, although this may change the texture of the pastry. The fruit will provide a range of
vitamins, especially if | use a selection of fruits. Also the milk in the custard will be a good source of

calcium for strong bones.
A —no nuts in this recipe.

S —these are very suitable for making in advance, although | would have to be careful which fruits to

use.

Things like apples may go brown when they are cut which would make them look less appetising. They
would be ok for a buffet as long as they are kept in the fridge before they are dished out.

Ingredients
Pastry

225g plain flour

100g butter

Cold water

Custard

1 pint milk

55ml single cream

Y tsp vanilla extract

4 egg yolks

30g caster sugar

Fruit: Strawberries, raspberries
Kiwi, blueberries, clementines
Grapes,

Jam

Equipment

Weighing scales
Measuring jug
Teaspoon
Tablespoon
Wooden spoon
Whisk
Saucepan
Pastry brush
Mixing bowls
Small bowl
Rolling pin
Round cutter
Bun tin
Chopping board
Sharp knives
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 1.2 Select a menu of dishes for the brief (cont’d)
External Quality Assurer commentary:

In order to achieve a Pass grade learners are expected to select a menu of dishes for the brief. This is
likely to be a basic menu which will meet most of the requirements of the brief but may not consider all
relevant factors.

In order to achieve a Merit grade the menu is expected to fit the brief and show learner initiative. Here
learners may have developed their menu to take into consideration the key factors in the brief and
should have decided on the dishes without external direction.

In order to achieve a Distinction grade learners will inventively select their menu. In this example the
learner has chosen her dishes based on her research, but has not copied from ideas she found. She has
made some suggestions about how she can adapt the ideas she has seen and linked the dishes to the
requirements of both the brief and her target market. | think she has been very creative with her ideas at
this point and | am looking forward to seeing what she creates.

Grade awarded for this assessment criterion — Distinction.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 1.3 Develop a plan of action for making the dishes

Learner evidence:

Level 2V Cert

Downham Aspnre Food and Cookery
Market / Ambition . _
Academy | Achieve Create your action plan: Unit 04
Responding toa brief
0300 0305 030 OGW 0320 0325 0330  0R35 0380 O35 0350 0355 MO0 WMS  WW 0B NN0  WE5 B3 035 W40 NS |0 WS M0 mos mw
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m"*m;“m"m Should  dough  sized and hoives St mm?’:::‘: fomais “m““’:;x Wathhands when Mt s i S0 h Crlyuse
HEIOE  220°Clorbresd ot lock e shoud  Shaped forthe  reguiady goves L L SaCH i theough, ¥ notieas wsing towmest.  cookedoo T in PAEIYE o """; Al o
Ieeaderu e solt inat uegl to stop with the thick, and Keeprawmeatawsy  the middie. okden ey SPOO0 glace not
1085 andmewbals. Cheek ! Mezng Tou another e and keepit
. imbs. ard = 1a Mt buining. et c allthe N o cookid Foods. | Tum down ouen to sticik o SwaTg it
Bolkane o git m"“ spiingy.  weha Cut neat, gl it BT o the pastry. Caoked
WA ke urik through.
and w0, m e ot
pinces.
Gilaze the
Weighout Krerad rolls and Leawsws
ingRedLE o the it Shig the doiigh Pt the rolly
Folls bread rols. Misup. dough  Leavein awarm the oven 10 cool
dousgh with warm L] A 0 o, o bake o wiee
vater, vimes. iee 20 k.
rinubes.
Biend the
fm Coenitly s3ute the e sauce
Temate forthe e soft Addihe il
Tauce " omatoes and leive Mmoot
e to simmar. and lewve
B L
Leave
O-ww B-Mfer the
anmﬂs bt
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pmmsmdphu
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. Sepatare Mok the
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pastiy. makes T the tats, o il thick. of the custad bissh
ridge. goiden. “"' cazer. ovet the
tarts.
M!
Distinction Evenbdterif_..
Welldone, thereisalot of detzil here
to make thiscomprehensive butitisa
1.3 Developa plan of action for first draft so now you need to get
making the dishes some feedback to see how you can
make it better
24

Above (followed by close up): The learner has put together the first draft of a time plan which covers
the 2 hour cooking session and how she will ensure all the different elements of the dishes have been
made successfully. She has included cooking all the elements of the different dishes, timings, and
skills. We can also take into account the ingredient and equipment lists included as part of AC 1.2. On
the time plan the learner has also included the quality control points she will look out for as well as the
health and safety points she needs to be aware of throughout the cooking time. At this point she has
realised that she may well overrun the 2 hour time slot so will need to revise her plan or recipes to fit it
into the session.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 1.3 Develop a plan of action for making the dishes (cont'd)

14
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Preheat aven o - Should  dough zized and knives  Stir Use owven
re [ i {u]a] ) firely to
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H+«SfQC  220°C for bread hatk. . i allom
breadory  bezoft neatly. Fruit! vegd tostop with the .
rallz and meatballs.  Check ) mixing
- . mbs. and Coner raw meat. burning. hiot cwen.
Bil kettle bo get scalesis . . well.
warm water right unit springy.  with a Cut neat,
' and at il damp ByeEn
’ towel, pieces.
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‘wheigh out KEnead rolls and
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Roll= bread roll=. Mix up dough Leaye in a warm the ayen
dough with warm 100 area ko prove. to bake
water. times. for 20
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E‘;ﬁﬂulﬂ Gently saute the veg
Tomato g until soft. &dd the
For the
auce tomatoes and leave
tomato .
Lo simmer.
Sauce,
Chop up
the anion
Meathalls then mi:
with the
mince.
Fubin
. the butker Leave
Weigh out the anvd flaur dough ta Chop the
Fruit tarts ingredients For the and chill in Fruit For
pa=try. the the Larts.
make a bridge
dough. ge-
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 1.3 Develop a plan of action for making the dishes (cont'd)

005 1090 095 1020 125 1030 1035 1040 1045 1050 1085 100 105 1110
Check
thie Check the ral Check the Cheek | een
tomato eok e rolls ale - ash hands when meathalls are the . stirring USE&. Only use
- golden and cook . o pastry is . mesuring .
sauce s . using raw meat. cooked to T2'Cin ot alitkle b
. through, if not leave . golden . Sp0On o
thick and Feep raw meat away the middle. doesn't . glaze nok
for another Few and . keep it .
all the . from cooked Foods, Turn down oven to stick ta SwWamp it
. minutes, cooked EVET,
Weg s 180°C for the pastry. the pan.
through.
zoft,
Leawe
the rall=s
to cool
on & wire
rack.
Elend the
sauce
until
Smoiath
and leave
to cool,
Leave
Shape the meatballs ?;kef far the ball
into eyven sized unl:li-:-“ng ;n::'t:;m
Li d pl
portions and place sonked then
onko a bray, .
through. refridgera
ke,
Separate Felt the
Fiall cuk . the.eggﬁ. Spoen i3 in the
the E;ake n ".ﬂhlgkI:p Eoil the milk. then  custard  Slice up fruit and lay  microwa
paztrg te_;:--.-e-n tel;lgn = stir inthe eqgs. Heat jnto each  onbothe top of the  ye and
:an Gut | unti an until thick. of the clstard. brush
inka golden.  sugar cazes aver the
rounds. unitil ' tarts
FluFFy. '

Call: 0191 240 8822 Email: schools@ncfe.org.uk Visit: ncfe.org.uk




NCFE Level 2 Certificate in Food and Cookery (601/4533/X)
Issue 2 December 2016

16

Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 1.3 Develop a plan of action for making the dishes (cont'd)
External Quality Assurer commentary:

In order to achieve a Pass grade a basic plan is expected to be written up. This could include
ingredients, equipment, utensils, approximate timings, the order of work and some health and safety
points.

In order to achieve a Merit grade a detailed plan is expected. This will develop the basic plan to include
more specific information which may link to the specific skills required or include further details like
temperatures or sizes.

In order to achieve a Distinction grade the plan must be comprehensive, however it is still only a first
draft so may not be entirely correct at this moment in time. | am particularly impressed by the detail
included in this plan, including the healthy and safety points as well as the quality control points. It is
clear that this learner understands the order of work and how to work efficiently in the kitchen to make
the most of her time. She has provided accurate timings and key details, ingredients, equipment and the
skills needed to make all her dishes, but there is room for improvement following the feedback in AC 1.4.

Grade awarded for this assessment criterion — Distinction.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 1.4 Review and revise plan from feedback

Learner evidence:

. Level 2V Cert
Downham | Aspire Food and Cookery
Market | Ambition . _
Academy | Achieve Gather feedback on your action plan: Unit 04
: Respondingtoa brief

/This looks good and fairly healthy, well\

done. You could add more vegetablesto You have gone over the 2 hour
the meatballs to make them even allowance. If youdo all your
healthier e.g. peppers and mushrooms. chopping at the same time this
It is good to "hide’ vegetables in the food might save you some time later.
to make sure the children are getting
their 5 a day. Katy /

R/ M N

/If you use a creme patisserie recipe\
instead of custard it will be thicker

/Do you need to only be doing one thing at a \

time? Is this the best use of your time? Are and will set better in your tarts.
there any stages thatyou can doat the same Custard can be a bit runny and messy
time e.g. if things are in the oven can you be for young children.

doing something else while you are waiting?

R/Miss Wells / \/ Claire

Merit

/

Assessment Criteriac Evenbseiterif_..
You have chosen a sensible

1.4 Reviewand revise plan from group of people to give you
feedback feedback. This should really
help you to streamline your

\,éooking session. 1?&1

Pass

Above: The learner took her original menu and timeline and asked for feedback from friends, family
and people with young children who have catered for parties and therefore will understand the brief.
She then used this feedback to support her when revising her time plan. This page of feedback is not
worth a Distinction on its own, but when taken into account with the revised timeline and updated
skills/equipment lists the higher grade can be awarded for this entire AC.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 1.4 Review and revise plan from feedback (cont’d)

Academy | Achieve Update your action plan taking into account the feedback: Unit 04
' \ Responding toa brief

G300 0305 08D 09 0820 0825 0530 085 0340 0345 0980 0385 w00 006 B0 BB W20 025 B30 B3 B0 w8 08 w8 w0
The
Should Wath Check.
Tie up hair, St deugh Use
wash :_"'u':'; Electiical regquialy Pan '::’ shoud Miske different ::' Check. n'“’ Check Bectrical Nestand
handsput T equp  tostop  handies Tedot! e soh Chest M bowdss T the Tunthe the equip “c’"“ e pake
onapion. o away begning.  poited vy oven i Maewm knives U509 oven %mﬁl ey s Femove Controlle Stand
Haoe Preheat sized irom Dont  cut hot, Speingy. whe ghowes  Forthe m'“' st b5 downio tough, EF freem pasry allumgs d piping. cutting, vl
ovenie watwt and have the Dont o Make comest B0 wihthe fruntveot <01 ihick and 1irChor e cooked water and “”"" fromithe peatand COMTE o
220°C, verghng ™ milk oo beave soalesty P4 temperat vegetabl ot gyen. Law meat e allthe  the Teare boe ekt e " AR v and o
Ecil ketth. h" trading  highorit unattend righturk T4 e, o5 Cout e, h:‘ wigls  pasty inithe trading onE,
Grease meaibal cables,  overflow ed, and at 0L sized and | L] kwd ot fow middle, cables, =gt palimns.
trags. p 5 shaped pleces. -
Y -y foods, e
Mizup
dough
::'H Leave
Prolls water.  Shape the dough. Leave in 2 waem seato v gt o0 “::
Knead prove for 1 ming, e, -
the onawe
vack.
00
timees.
Passthe
Etendthe 5auce  sauce Displagin
Tomato Add the tomatoes, herbis o and leave to ¥
Chop weg. Garitly saute the veg untl soft. N o wntil smooth and  theough 3 asmall
sauce ‘siramee until thick. Weriooool  sivve, ot
Serve.
Wi the weg with the
F— Chepweg Gerity saute thie veg urvl soft ince. Shipe the Baneor Lewethemeatdals .\ ots and i Displsg
. tholy it b0 00l shoed potions and Tefridgerate, Fueturn o ridge. on stand
Place onbo & tag.
Separate
Corver Pipe
Fubinfloursnd  the eggr. b Stion up rut andlag
Friniaty | DO AG VeI 0 Whiskup Bl the ik the s inthe +33z 314 whiolag f:';‘._:“"" Bake in the oven for 15 minubes unil ';;‘;"W SR onuthe tog ofthe
’ maks & dough. Leave the yolks. Flowrs, Heat untl thick, Pty S with WM"" golden. c mﬁ_ﬂdh oustard then display
i fridge bo chill wntil ouu:o L W o the stand
s prbnd
This is the second version of my timeplan. After talking to some of my friends, family and my teacher | have made some changes to the order |
will work in. As the créme patisserie will need time to cool down | will make this first and | should still have time to leave the bread to prove and
the sauce to reduce. | had overestimated the time some of the actions would take on my original so have overlapped afew more activities in
order to fit better into the 2 hour time limit. | have added some H+5/ QC points and further detail too.

Assessment Criteriac Pass Merit Distinction
1.4 Reviewand revise planfrom
feedback

Above (followed by close up): The learner has taken the feedback on board and adapted her time
plan to take this into account.

Even betterif...

You have made some very
sensible changes to your time
plan and seem to have really
taken on board the feedback you

were given. 1%
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 1.4 Review and revise plan from feedback (cont’d)

0300 0305 03:10 03:15 03:20 0325 0330 0335 03:40 03:45 03:50
The
Tie up hair, Sh‘:""l.d Sitir dough
look like . Pake
wash hreadary Electrical regularly Fan S should Make
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mb=. . . water . sure all
O apran. away burning.  pointed . and owenis .
Even . isn't koo . juices are
HeSH G0 Freheat cized fram Don't aut, hat springy. up ta ane
ouen bo . water and hawvethe Don't ) Make comect o
pieces, . Check, from
220°C. . no milk. too  leave . ESure termperat
. very fine . . - scales is vegetabl
Boil kettle, b trailing  highorit  unattend right unit EUEm ure. os
Grease meathall cables.  owerflow  ed. and at il sized and
trays. < = shaped
' nieatly,
Pl up
dough
with
Warm
Ball water,  Shape the dough, Leave in a warm areato
ol Enead prove for 15 mins.
the
dough
100
kimes.
Tomata Chop veq. Gently saute the veg until soft.
Sauce
Gently saute the wveg until soft
Meathallz Chop veg. then leave to cool,
Separate C
Rub in Fliour and the eggs. . }?”I'_Er
Ervi butter. &dd water to whizk up Eiil the milk then =tir in the eggs and ""F"lt o "-::?
PUILEAMS  make 2 dough. Leave  the yolks Hiours. Heat until thick. | fim an
in Ffridge to chill. E‘:;zlm

Flurfy.

Call: 0191 240 8822

Email: schools@ncfe.org.uk

Visit: ncfe.org.uk




Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 1.4 Review and revise plan from feedback (cont’d)

NCFE Level 2 Certificate in Food and Cookery (601/4533/X)
Issue 2 December 2016

20

ul

04:65 1000 10:05
Use wWash
. hands
different when
boards + using raw
Use owen knives rne-aEl:I
glowes  For the Kee .raw
with the  Fruitf weg! meaFtl
bt cwen, raw meat. w3
Cut e at, 4
cven from
. cooked
PIEGes. foods,

Glaze the rolls and put into the oven bo bake for 20

minutes.

B.dd the tomatoes, herbs et and leave to

zimmeer until thick.

Pl the weg with the
mince. Shape the
meatballs into even
sized portions and
place onto a tray.

10:10

Check
the
tomato
zauce iz
thick and
all the
veqd is
soft.

10:15 10:20 10:25

Check

the ralls Chek
Turn the are;d thie
ouen ng En " meatball
down bo ;:'mznﬁ S are
forCior oo oooked
the leave For FDTE'C
pastry another 1 the

Fay middle.

minutes.

Leaye

the ralls

to ol

an a wire

rack.

Bake for 20 mins until cooked through.

Fall aut the pastry
and cut inko rounds.
Stab with a Fork.

10:30 10:35 10:40
Eleljtrlcal Check
quip the
awa astryis
from pasiny

golden
water and
o and
trailing cooked
cables. throwgh.

Blend the sauce
until smooth and
leave to cool,

Leawe the meatballs

10:45

Remowe
all lumps=
fram the
SaUCE,

Fazsthe
Sauce
through a
Sieye,
Serve,

Cut rolls and Fill.

to cool then
refridgerate.

Eake in the oyen for 15 minutes until

golden.

Return ta Fridge.

Leawveto
coolon a
wire rack.

10:60 10:55 1:00
N e
Controlle . skand
d piping cutting, and
P ' consider
neat and gather
shapes .
EYET, decorati
and
ons.
patkerns.
Dizplay in
a=mall
bl
Di=play
on stand.
Fipe 4 Slice up Fruit and lay
::ugtar " onta the top of the
|nFcheac custard then display
aFthe on the stand.
Cases,

Call: 0191 240 8822

Email: schools@ncfe.org.uk

Visit: ncfe.org.uk




NCFE Level 2 Certificate in Food and Cookery (601/4533/X)
Issue 2 December 2016

Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 1.4 Review and revise plan from feedback (cont’d)

21

Skills
Accurate weighing and
measuring
Mixing a bread dough
Kneading
Portioning
Shaping
Proving
Chopping
Grating
Draining
Opening tins
Sauteing
Baking
Simmering
Reducing
Sauce making
Rubbing in
Making a pastry dough
Chilling
Resting
Rolling
Cutting
Whisking
Piping
Slicing
Layering
Baking
Dextrinisation
Thickening
Gelatinaisation

Ingredients
Bread

250g strong
wholemeal bread flour
250g strong white
bread flour

7g fast action yeast

1 tsp caster sugar

2 tsp salt

300ml warm water
3tbsp oil

4 tbsp seeds
Meatballs

1 onion

50g mushrooms

% red pepper

% courgette

75g fresh breadcrumbs
4 sprigs fresh rosemary
2 tsp dijon mustard
50g mature cheddar
500g mince

1 tsp dried oregano
legg

Sauce

1 onion

2 sticks celery

% red pepper

Handful cherry
tomatoes

2 cloves garlic

Tin chopped tomatoes
2tbsp tomato puree
Fresh basil

Pastry

225g plain flour
100g butter
Cold water
Creme Patisserie
280ml milk

% tsp vanilla extract
4 egg yolks

60g caster sugar
25g plain flour
2tsp cornflour
Fruit
Strawberries
Raspberries

Kiwi

Blueberries
Clementines
Grapes

Equipment and

Utensils
Weighing scales
Measuring jug
Teaspoon
Tablespoon
Wooden spoon
Mixing bowls
Chopping board
Sharp knives
Grater
Garlic crusher
Tin opener
Baking trays
Blender
Saucepan
Whisk — electric and
hand
Pastry brush
Small bowl
Rolling pin
Round cutter
Bun tin
Cling film
Piping bag
Buy baking beans.

Above: The learner has also updated her list of equipment required, skills to be used and ingredients
following the revision of her time plan. This evidence helps to support the decision to award a
Distinction as the learner clearly has a strong understanding of how to make this successful.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 1.4 Review and revise plan from feedback (cont’d)
External Quality Assurer commentary:

Learners who achieve a Pass for this criterion will have reviewed and revised their plan from the
feedback they have been given. These changes will be based on the suggestions they received but are
likely to be simplistic changes.

Learners who achieve a Merit for this criterion will review and revise their plan from their feedback using
critical understanding. The NCFE glossary describes critical understanding as ‘the ability to deconstruct,
analyse, evaluate and express opinion’. They are likely to make changes to their plan following the
comments made, but they will have taken these on board and made their own decisions on what and
how to change the plan.

Learners who achieve a Distinction for this criterion will review and revise their plan from feedback with
critical judgement. This means NCFE need to see an application of a critical understanding informing
decisions. This learner has clearly identified the feedback they were given regarding their menu, she has
then taken this feedback and interpreted the information. The learner has then made appropriate
changes showing that she understands how this feedback is relevant. She has also made changes
drawing on her own experiences and the final timeplan is extremely comprehensive. When coupled with
the updated shopping list, skills list and list of equipment and utensils any competent cook should be
able to follow the plan to make the selected dishes.

Grade awarded for this assessment criterion — Distinction.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 2.1 Demonstrate how to prepare themselves and environment for cooking

Learner evidence:

Preparing myself:

| followed personal health and hygiene rules — | took off my jewellery, tied up my hair,
washed my hands and put on my apron. | continued to wash my hands throughout
the cooking activity as required. | made sure | was wearing appropriate clothing for
the practical activity and had all outdoor clothes stored away from the practical
cooking area. All these actions are to reduce the risk of both physical and bacterial
contamination to the food.

Preparing my environment:

Because my room is a dedicated cooking environment it was already very clean and
tidy which helped me as | didn’t have to tidy or clean much before | started cooking.
In order to make sure the work surfaces were safe of bacteria that can’t be seen |
sanitised them with a spray and a clean cloth before getting started, and made sure
not to put my dirty bags on the clean work top.

| also made sure that | had all the equipment | needed in an accessible place. This
meant that | didn’t have to wander round the kitchen and get in other people’s way,
but also that | didn’t waste time looking for things when | should have been cooking.
Once the equipment was located | made sure it was ready to use e.g. preheated the
oven and checked the scales were set to 0 and in the right unit.

It is important to preheat the oven so that the food cooks as you expect it to. If the
oven was cold when | put the meatballs in they will need to cook for longer otherwise
they may still be raw in the middle. It is also important to generate heat in order to
allow my bread to prove. If the oven is cold the bread will not rise so much and be
tougher and smaller rolls.

Electric scales are really good for weighing accurately as they are controlled by a
computer. This is important to make sure a recipe works properly as they say
cooking is a science. It is important to make sure the scales is set to 0 otherwise you
will measure the wrong amount, and if you are expecting it to be in grams but it is in
ounces it can cause all sorts of bother, so it is better to check it before you start.

Above (extract): The learner has taken many photographs to show her preparing herself and her
environment. She has supported these with some short paragraphs to explain what she did. Due to
safeguarding, photographs of individuals and the rest of the class have not been included eg of the
learner wearing an apron, tying up her hair, taking off her jewellery etc.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 2.1 Demonstrate how to prepare themselves and environment for cooking
(cont’d)

External Quality Assurer commentary:

In order to achieve a Pass grade learners will demonstrate how to prepare themselves and their
environment for cooking. Under general supervision these learners are likely to follow personal hygiene
rules and carry out important checks on their environment.

In order to achieve a Merit grade learners will confidently demonstrate how to prepare themselves and
their environment for cooking. While general adult supervision is clearly a requirement these learners will
follow personal hygiene checks and detailed environmental checks without needing this supervision as
the NCFE glossary explains this as ‘with certainty in their own ability’.

In order to achieve a Distinction grade learners will skillfully demonstrate how to prepare themselves and
their environment for cooking. In order to be skilful NCFE expects 'a manner underpinned by technical
knowledge and a degree of mastery’. This learner has identified the checks and actions which need to
take place and has clearly understood why they are important. In order to demonstrate this criterion she
has taken photographs to illustrate her actions and annotated these in explanation. A video or other form
of evidence could illustrate this just as well. The learner’s preparation of herself and her environment
was to a professional standard and was maintained throughout the activity which has been supported by
a Teacher observation report.

Grade awarded for this assessment criterion — Distinction.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 2.2 Apply the plan to make the dishes on the menu

Learner evidence:

————————————— Level 2V Cat
Downham ' Aspre Food and Cookery
Market Ambition g _
Academy | Acheve Follow your plan and make your dishes: Unit 04
Respondingtoa brief

Seededwholemeal bread rols filled with beef andvegetable
meatbals served with tomato andred pepper sauce.
Shortcrust pastry tarts filled with vanilia créme patisserie and
toppedwithfresh, summer fruits.

Evenbetierif...
: Great work. You have made
2.2 Apply the planto make the y b : all the dishes on your menu
dishes on the menu i3

by following your plan. They
|| look delicious and very wel
% executed. 184

Above: The learner has taken photographs of the different elements which make up her dishes. She
has also taken a photograph of her final menu and how she presented it to the children at her party.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 2.2 Apply the plan to make the dishes on the menu (cont’d)
External Quality Assurer commentary:

If learners can apply their plan to make the dishes on the menu they should achieve a Pass grade.
Under general supervision they should be able to make their dishes to an acceptable standard within the
specified time frame.

If learners can apply their plan confidently to make their dishes they should achieve a Merit grade. These
learners will have certainty in their own ability and will produce dishes of a good standard within the
specified time frame.

If learners can apply their plan with sophistication they should be awarded a Distinction grade. These
learners will need little supervision to prodcue a high standard of dishes which are developed, refined
and advanced. This learner has made her two dishes, each with a variety of elements, to a high
standard. The rolls and meatballs are uniformed sizes and have been very professionally produced. The
sauce has been made and finished with care and thought, not everyone would have taken the time to
sieve it, showing an appreciation of texture as well as taste in her cooking. The tarts also have a humber
of processes required to complete them and the whole selection has been presented attractively and in a
manner suitable for the brief, within the specified time frame. She should be very pleased with her
accomplishments here.

Grade awarded for this assessment criterion — Distinction.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 2.3 Demonstrate cooking skills to make the dishes on the menu

Learner evidence:

Level 2V Cert

arket | Ambit g :
emy / o Demonstrate your cooking skills: Meatballs, rolls and sauce. Unit 04
Respondingtoa brief

below helpedto activatetheyeast and encourage it to work whichreleasedthe gasto makethe breadrise. Oncethe bread had proved| glazed it and sprinkled it with more seeds before |
putitinto theoven to bake. Once they weregoldenand sounded holiow | left them ona coolingrack to cool downsothey didr't get soggy underneath from the condensation.

E | by -

Meatballs. The vegetableswere sautéed ina panto softenthem, then left to cool before mixingthemwiththe mince, spicesandcheese. | wasworried if| mixedthem whilethe vegetables
were warm it might cookthe meat or melt thecheese before lwasready. The mixture had to bethoroughly combined sothe meatbals didn't fall apart whenthey were cooked. They were
shaped into small ballsand placed ona tray to bake inthe oven. | choseto bakethemasthishelpsto removethefat from them rather than fry them where | would haveto add oilto cook
them. Because | wantthe mealto be healthier for thechildrenthiswas agood compromise, but | hadto drainthe fat out of the oventray half way through cooking astherewassomuch.
Once they had finished cooking | checkedthe core temperaturewas over 72°Cwith a probe. Because we were eating them cold | left them to cool down on towel to helpdrainthe excess fat.

Sauce. | softened thevegetablesfor the saucefirst
then added thetinned tomatoesand other herbs
and flavourings. Thisthen needed to simmerto
reduce thesaucedownuntilitwasthick. The
steam evaporating from thesauce left the flavour
and improvedthe texture. | then transferreditto a
jugwhere | blendeditto removethebig lumps.
Finally I putitthrough asieveto makethesauce
very smooth and attractive to thechildren.

Bread. Once | mixed up thedough to a soft ball | kneaded it to stretch theglutenand allow it to be ableto rise. | thenshared the doughinto similer sized pieces and shaped them all the same
sotheycookedatthesamespeed. Thesewerethen leftto prove. | had turned the ovenonto preheat soput therollsinto thegrill above while it wasturned off. The heat from the oven

Even betterif...
Fantastic. You have
skilfully demonstrated a
range of cooking skills to
make your dishes. There is
a lot of great work here. 20

Assessment Criteria:

2.3 Demonstrate cooking skills to
make the dishes on the menu

Above: The learner has taken photographs of the specific skills she used to make dish 1. She has
annotated these with notes and descriptions. This was repeated for general skills eg weighing and
measuring and also the specific skills used in dish 2.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 2.3 Demonstrate cooking skills to make the dishes on the menu (cont’d)

Respondingtoa brief

‘ -, Level 2V Cert
Downham | Aspire Food and Cookery
Market /' Ambition . . . )
Academy | Achieve Demonstrate your cooking skills: General skills. Unit 04

Weighing and measuring. | used electrical scales sothey werevery accurate, | madesurethey weresetto 0 and inthe correct unit before | started. | used ajug to measurethewater for my
bread and pastry, but | only added it to therecipe slowly to make sure | didn’t usetoo much and end upwith a sticky mess It was better to use measuring spoons for some ingredients
because | needed a smaller amount. For example inmy sauce | used a teaspoon measure to get theright amount of dried herbs. It would have beenvery difficult to measure theseona
scalesastheywould have been toolight.

Grating. | useda hand grater to grate mycheese as| wasonly
using a smallamount. If| had been using a larger piece | could
have used an attachment on a food processor whichwould
have beenlestimeconsuming. Grating it ensured it mixedin
better withthemeatballs | wasconcernedthatifl leftitin
chunks it would meit out of the meatbalis and not make part of
thetaste.

Chopping. | hadto preparethe
vegetablesforthe meatbalis
and the sauce bychopping
them intosmaller pieces. The
vegetables for the meatballs
neededto be veryfinely
choppedsothatthey mixed in
welland didr't fall out of the
mixture. Italsomeant | would
be ableto makethemeatbals
quitesmallsotheyare
appropriatefora5-6yearold.
Becausel wasgoingto blend
thetomato sauce itwas less
importantto chop the
vegetables so small, therefore
thesearea bitmorechunky. |
stillusedthe bridgeandclaw

| preheated the ovento ensure it wasthe correct temperature
to cook mydishes. Thelight ontheoven letsme know when
the oven isready. | alsohadto managethetemperature of the
pansonthehobe.g. to ensure that my saucewassimmering
rather than boiling.

| followed severaldifferent recipeswhich was oneskill, but |
also adaptedthe recipeswhich isanother skill. | wanted to
make thedishes healthier for thechildrensol have improved
the ingredient liststo include more vegetables andchanged
some of thecooking methodsto use lessfat.

methodsto cutthe different
vegetables.
Assessment Criteriac Pass Distinction Even better i
- . Fantastic. You have
2.3 Demonstrate cooking skillsto 2 : skilfully demonstrated a
make the dishes on the menu ; range of cooking skills to

make your dishes. There is
a lot of great work here. ZOé
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 2.3 Demonstrate cooking skills to make the dishes on the menu (cont’d)

Level 2V Cert
Food and Cookery

Unit 04
Respondingtoa brief

Demonstrate your cooking skills: Tarts.

Pastry. To make the pastry first | had to rub the butter and flour together. This restricts the gluten in the pastry from forming which makes the pastry crumbly and
light. | slowly added cold water to bring the dough together without it being too sticky. | then wrapped this in cling film and left it to chill which made the pastry
much easier to work with. I then rolled the pastry out so it was very even and this all over. | used a cookie cutter to cut out circles so all the tarts were the same
shape and size. | greased a baking tray and laid the pastry circles into the tin making sure | didn't stretch the pastry as this would cause splits when it cooked.
Before I put it in the oven | stabbed the tart cases all over with a fork to stop them from puffing up while they cooked. | could have filled them with baking beans
which would have also stopped this but | didn't have any. Once the cases were golden and cooked through I put them onto a cooling rack to cool down.

-

Filling. The first thing I had to do to make the custard was to separate the eggs. | was only using the egg yolks so put the whites into the fridge for another dish. |
then used an electric whisk to make the egg yolks and sugar turn pale and fluffy. | used an electric whisk as it was more efficient that doing it by hand which would
have taken a lot longer. | then heated the milk to boiling point and stirred it into the egg mixture. This time 1 did use a hand whisk to keep the mixtures moving
and heating evenly, an electric whisk would have been too much for this. As the mixture heated the custard got thicker so it was important to keep whisking to
make sure it was smooth and did not have too many lumps. | then covered it with clingfilm to stop a skin forming on the custard while it cooled down. Once the
custard had cooled | made a piping bag from some baking paper and filled it with the custard. | then piped the custard into the cold pastry cases. | sliced the fruit
thinly and decorated the filled cases with the fruit.

Even betterif_._
Fantastic. You have
skilfully demonstrated a

Assessment Criteriac

2.3 Demaonstrate cooking skills to
make the dishes on the manu range of cooking skills to

make your dishes. There is
a lot of great work here. 22é
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 2.3 Demonstrate cooking skills to make the dishes on the menu (cont’d)
External Quality Assurer commentary:

Learners who demonstrate cooking skills within the specified time frame to make their dishes under
general supervision, with edible results should achieve a Pass grade.

Learners who confidently demonstrate their cooking skills to make their dishes in the specified time
frame should achieve a Merit. These learners will be certain in their own ability to use appropriate skills
to a good standard under general supervision.

Learners who skilfully demonstrate their cooking skills in the specified time frame should achieve a
Distinction grade. This learner has worked in a manner underpinned by technical knowledge and has
shown a degree of mastery while making her dishes. She has identified the different skills and stages of
her dishes using photographs, but video or other evidence would work just as well. The annotations
evidence her understanding and knowledge of what she is doing and why. Her demonstration of cooking
skills has also been supported by a witness statement from the Teacher who has seen how effectively
she was working in the classroom.

Grade awarded for this assessment criterion — Distinction.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 2.4 Demonstrate safe and hygienic working practices throughout

Learner evidence:

When placing things in and removing them from the ovens, | will need to use oven
gloves to prevent myself from being burnt from the heat. By using oven gloves and
removing trays extremely carefully, the risk of being injured is greatly reduced and | will
also need to put the baking trays in a place where they won’t touch anybody or they
could cause people to burn themselves.

It is important to make sure that the foods | am using are stored safely in order to
prevent food poisoning. Firstly | will ensure the use by/best before dates are
appropriate for the foods | am using. | also need to make sure that the foods have been

o 0
stored appropriately e.g. meat in the fridge at a temperature between 0 C — 5 C, or flour
in a sealed container in a cool, dark place. When using the mince | need to remember
to remove the piece of paper from the packaging as no one wants to eat that! | need to
make sure | clean the fruit and vegetables thoroughly to ensure any contamination from
pesticides or nature have been removed before eating.

Above (extract): The learner has taken several photographs to show the safe and hygienic practices
she followed while making her dishes. She has supported these with some short paragraphs to
explain what she did.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 2.4 Demonstrate safe and hygienic working practices throughout (cont'd)
External Quality Assurer commentary:

Learners are expected to demonstrate safe and hygienic working practices throughout their practical
cooking session and can only be awarded a Pass for this criterion. Learners would be expected to
consistently work in a safe and hygienic manner under general supervision. Again this learner has
evidenced demonstration of the criterion using annotated photos which has been supported by a
Teacher observation but other forms of evidence could also be used.

There is no Merit or Distinction grade available for this criterion.

Grade awarded for this assessment criterion — Pass.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 3.1 Assess the strengths and weaknesses of the menu

Learner evidence:

Strengths

This fitted well with the eatwell guide as the meal contained a large proportion of carbohydrates, protein, some
dairy, minimal fats and sugars and a large amount of fruit and vegetables. This is good as it had a range of
vitamins and minerals, including calcium for the children’s bone growth and vitamin C to help their immune
systems. These dishes would not be high in fat or salt because they use natural ingredients and a healthy
cooking method. This is good as it is not putting them at risk of obesity or CHD in the long term. The sauce
helped to moisten the rolls without having to spread butter onto the rolls which kept the saturated fats lower,
also encouraging good habits and reducing the risk of obesity and CHD.

The menu worked well as a meal for young children at a party. It was all able to be hand held reducing the need
for cutlery. It was also able to be made different for each child if they wanted sauce or not which meant it was
more flexible than having the meatballs cooked in the sauce.

There were no nuts in the menu so the child with an allergy was able to eat it all and there was nothing spicy to
upset anyone who disliked hot food. It would be easy to adapt the sauce to make a spicy or vegetarian version
too if | had wanted to.

The dishes | chose showed a wide range of cooking and preparation skills which was also a strength of this
menu. | could have bought the items ready-made and assembled them but | made them all from scratch. This is
good for the skill level but also for the health as | know exactly what went into them.

Weaknesses

There was quite a lot of sugar added due to the sugar in the custard but this could be reduced as the custard
was very sweet with the fruit. Reducing the sugar would make it healthier for the children as they would only be
having the natural sugar from the fruit. Too much sugar is dangerous as it can lead to diabetes in the long term.
Also children need to be really careful that they aren’t eating too much sugar and causing their teeth to rot so it
is better to get them into good habits while they are young.

The rolls came out quite big as they rose more than | expected. This meant that they were quite a big portion for
young children and the meatballs got a little lost in them. Next time | would make more rolls and put them into a
smaller shape so they were not so filling. This would make the menu more appropriate. It would also be better if
the dishes were a bit more decorative or themed to make them more attractive to the children. | could maybe
make hedgehog shaped rolls rather than just round ones as they didn’t look like hot dogs which is what |
wanted.

This menu is only good for people who eat meat as there was no vegetarian option. If | needed to make a
vegetarian version | could use mashed potato or beans to mix with the vegetables for the meatballs. Because |
used beef mince there are some religions who wouldn’t have eaten these meatballs, but this was not an issue
with my target market. | would also need to be aware of people with coeliac disease or lactose intolerance as
these are becoming more common. My products contained both of these allergens, but | could buy free from
ingredients if necessary.

Above: The learner has identified strengths and weaknesses of the menu that she chose.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 3.1 Assess the strengths and weaknesses of the menu (cont'd)
External Quality Assurer commentary:

Learners who achieve a Pass will have assessed some of the strengths and weaknesses of their menu.
These learners should have identified key points about the menu, explained them and justified their
reasoning.

Learners who achieve a Merit will have assessed the strengths and weaknesses of the menu in detail.
These learners may have looked thoroughly and in depth at what went well and how their menu could
have been improved.

Learners who achieve a Distinction will have comprehensively assessed the strengths and weaknesses
of the menu. This learner has made a statement, explained it and suggested a way to improve or act
upon the significant factor. She has considered the dishes in relation to short and long term health, her
target market requirements and in relation to the brief which all show she has understood the impact of
her dish in the wider sense. The idea of unit 04 is that it is a culmination of all the previous units. This
evaluation brings together aspects of all the different units to creat a comprehensive, all encompassing,
evaluation.

Grade awarded for this assessment criterion — Distinction.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 3.2 Assess the strengths and weaknesses of the planning and preparation process

Learner evidence:

Strengths.

| was very organised with getting my shopping ready as | had written a shopping list. Because we had a lot of baking
ingredients at home | was able to use flour and sugar from the pantry which cut the costs down a bit and meant |
didn’t have left over ingredients which duplicated what we already had so would be wasteful.

| had also made a list of everything | needed to remember on the day so | made sure | had all my presentation
equipment ready to go. There was all the equipment for cooking available that | needed and | knew where it all was
so | didn’t have to go searching while | should have been cooking. This would have wasted time and maybe more
likely to make a mistake.

| arrived to the cooking session with my hair already tied up and my jewellery off so this helped me to get ready much
quicker. Before | started cooking | ran a sink of hot water to use as | needed to clean things. | kept this organisation
up through the cooking activity and made sure that | cleaned as | went so | wasn't left with a load of washing up to do
at the end.

My recipes and time plan really helped me to make sure my products turned out well as they were prompts to make
sure | did everything in the right order. It was a good idea to change from custard to creme patisserie as this was
much thicker and worked really well in the tarts. | didn’'t have to make any major changes to my plan and although
some timings were a bit off | got finished perfectly in the 2 hours.

The way that | worked was very efficient. | ensured | did all the chopping of the vegetables and fruit at the same time
and weighed all the dry ingredients at the same time rather than having to start and stop. | planned to cook the
bread, meatballs and the pastry in the oven which had a lot of advantages. It meant | could leave them to cook and
overlap the timings. While they were in the oven | was able to get on and make the sauces etc but if | was cooking
the meatballs under the grill I would have had to keep watching them so would have had to rush to get everything
done.

My research really helped me to pick products which worked very well to fit the brief and was useful preparation.

Weaknesses.

Although | have made similar products before there were things in these end products that | would do differently if |
made them again. Therefore it would have been better if | was more prepared and had a practice of making all the
elements of the dishes together before the cooking activity.

When | left the pastry in the fridge to chill the fridge was really cold. This made the pastry go too hard so | was unable
to roll it out straight away which meant this step took longer than | expected. | need to update my time plan to include
some resting time for the pastry out of the fridge.

| had planned to reduce the temperature of the oven when | put the pastry in to cook, but actually as it turned out the
pastry took longer than | thought to go golden so it maybe would have been better to keep the oven hotter.
Unfortunately because the oven at school is old it is not so efficient, if | was using a more modern oven | would have
needed to be a bit more careful.

When | rolled out the pastry it would have been useful to have some baking beans to put inside the cases. These
help to ensure an even cook inside the pastry but without it puffing up. | forgot to buy some of these and we didn’t
have anything to use as an alternative so my planning let me down here.

| only used the egg yolks in the custard which meant there were the egg whites left. In my planning | could have
included a dish which used these to save them from being wasted. E.g. | could have quickly whisked up some small
meringues to have with the tarts — although these aren’t really very healthy and may give the children a sugar rush!

Above: The learner has identified strengths and weaknesses of her planning and preparation.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 3.2 Assess the strengths and weaknesses of the planning and preparation process
(cont’d)

External Quality Assurer commentary:

Learners who achieve a Pass will have assessed the strengths and weaknesses of their planning and
preparation. These learners should have identified the strengths and weaknesses, explained them and
justified their thoughts.

Learners who achieve a Merit will have assessed the strengths and weaknesses of their planning and
preparation in detail. These learners could have looked thoroughly and in depth at what went well and
how their organisation could have been improved.

Learners who achieve a Distinction will have comprehensively assessed the strengths and weaknesses
of their planning and preparation. This learner has identified things she did well and areas for
improvement. She is very clear on what she would do differently next time and explains it in a very
relevant and helpful manner. This evaluation covers all aspects of the planning and preparation process,
the learner has considered what she did prior to cooking as well as her organisation during the cooking
right up to the end of the 2 hour period. The learner has split up her evaluations and kept relevant factors
into each section to ensure she is not repeating herself when covering the 4 evaluation criteria. This also
ensures she has covered all the assessment criterion thoroughly and it is very easy to identify the
evidence for the criterion without having to trawl through several jumbled paragraphs.

Grade awarded for this assessment criterion — Distinction.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criterion 3.3 Assess the strengths and weaknesses of the completed dishes

Learner evidence:

thiz before.

Meatball rolls and tomato sauce.

Soft ﬁ ,‘ I l E Hard

Colourful I ﬁ . ! . Plain

Moist Dry
Fotte—% v

Sweet

| E I:E Savoury
|deal ‘ﬁ(

Angela
Callum

Fruit tarts.
Soft

f | E | ﬂ Hard

Colourful f ﬁ ' , Plain
Moist E:l l Dry
Sweet I E! I Savoury
3.3 Assess the strengths and

weaknessas of the completad

dishas

E:‘
ha ; Level 2V Cert
Downham | Aspire . Food and Cookery
Market | Anbiion Assess the completed dishes:
Academy |  Achieve Unit 04
: when | gave the children the dishes that | made | asked them to mark on 2 scale what they though about the taste, texture and appearance Respondingtoa brief
of the dishes. | thought that this would be easier for them rather than filing ina full sensory profie as they are quite young and hadn’t done

Strengths: |wantedtherollsto bea savoury dish andthisworked well as allmy tasters
thought itwas, however the tomato sauce did make It a bit sweeter because of thesugarin
the tomatoes | could have disguised thiswith mare herbs or spiceswhen | mixedthe sauce
up. Therollswere also quite soft whichiswhat | had hoped. Therollswerevery light and fluffy
because | kneaded them well andthey had plenty of timeto prove. The vegetablesinthe
meatbalk helpedto keep them moist because ofthe juicein them. Therewas a lot of fat in the
mince whichcameout of them asthey cooked but thiswould alsohave helpedto keepthem
moist. Therolls werea nice balance of white and brown flour which added fibre, alongwith
the seeds, but werer't too dry or brown which might put the young people off. The meatballs
held together well and didr't fall apart which wasreally pleasing.

Weaknesses: | had hopedthat the vegetables would have made the meatballs quite colourful
along with thetomatosauce, but only half of thetaster thought thishad happened. Callum
refusedto have any sauce onhisrollwhich may have contributed to himthinking theyweren’t
very colourful, but alsothe meatballsdid go rather brown oncethey had cooked which would
look lessappealingand lesscolourful to young children. If | used a paler meat likechicken then
theywouldgo goldenwhen cooked rather than the mincethat went dark brown and show off
the calour form thevegetables next time. Therolisdid turn out much bigger than | had
expectedtoo, so nexttime Ineedto make them smaller.

Strengths: The fruit tarts scored wellfor being moist and sweet. Thisiswhat | wantedand is
likelyto appea to young children, The moisture camefromthe custard in the middleof the
tartand from thefruit on top. Thesweetness alsocamefrom the sugar inthe custard,
personally | think itwastoo sweet and if | made it again | would use less sugar. With thefruit
and the vanilainthecustardtherewas noneedto have as muchsugar in therecipe as itsaid.

Weaknesses: The children werequite picky about thefruit onthe tarts. If | madethemagain|
would use awider range of fruitssothiswould be morecolourful andgive them moreof a
choice. | kept theseto kiwiand strawberry as it wascheaper. The pastrywasthe hardest part
of the tarts. | think that when | rolledthe pastry | kept it too thick, this meant that itwent quite
hard when it cooked so next time | wouldrall it much thinner . Itwould also meanthat | could
make more as | would have pagry left over. | had hopedto glazethe tartswithjamto improve
their appearance, however therewas not enoughtimeforthisso | hadto skip thisstep. | think
they still lookedgood and adding jam would have added sugar so it's ok to have missedit offl

Even better if. .
his is a detailed evaluation

Distinction

and it is useful to have asked
he target market what they

hought of your dishes too.
2,

Above: The learner has identified strengths and weaknesses of the dishes she made. She has explained
why she didn’t carry out a traditional sensory profile but has managed to get the views of her target
market. The learner has also referenced the specifications she wrote for each of the products and
considered how successfully she changed the original recipes to suit her brief.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 3.3 Assess the strengths and weaknesses of the completed dishes (cont’d)
External Quality Assurer commentary:

Learners who achieve a Pass will have assessed some of the strengths and weaknesses of the
completed dishes. These learners should have identified the of the strengths and weaknesses,
explained them and justified their thoughts.

Learners who achieve a Merit will have assessed the strengths and weaknesses of the completed dishes
in detail. These learners should have looked thoroughly and in depth at what went well and how their
completed dishes could have been improved.

Learners who achieve a Distinction will have comprehensively assessed the strengths and weaknesses
of the completed dishes. This learner has asked her target market to complete evaluations for her dishes
as well as taking into account her own opinion. This is a very helpful thing to do as she was cooking to
please a specifc target market and fulfil a brief so these are the only opinions that really matter. She
goes on to make recommendations to improve the dishes next time so clearly has completed an all
encompassing review of her dishes. It would be very easy to look at these recipes and see what to keep
the same and what to change in order to improve the recipe if she was going to make them again. It is
very good practice to send out a feedback form to the target audience in order to get a range of
feedback to carry out this evaluation, but for a Distinction grade this feedback needs to be analysed like
this learner has done rather than just copied and put into the folder without being understood.

Grade awarded for this assessment criterion — Distinction.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 3.4 Evaluate how the brief has been met

Learner evidence:

Party —My dishes were suitable for a party buffet as they could be left out while the children were playing. The food
was finger food and limited messiness although some children would probably make quite a mess with the sauce if
left on their own!

5 — 6 years. | think the children in my target market enjoyed the food and were attracted to it. | think it would have
been better if | had made smaller dishes as they were quite big, but if | had practised this | would have learnt to
make them smaller.

At least 2 dishes — | made two dishes each had several elements to it and | included a sauce. If | had used the egg
whites | could have made a third dish but ran out of time. If | was making these for a real party | could easily have
topped it up with vegetable sticks, fruit etc which wouldn’t have taken too much time.

Healthy — these dishes were well balanced and suitable for young children. They had a large amount of protein for
growth and repair and carbohydrate for energy. The brown flour, seeds and vegetables provided fibre and there
were plenty of vitamins and minerals in the fruit and vegetables. The cheese and custard also provided calcium for
strong bones and teeth.

Skills — | feel | showed a very wide range of skills in these dishes as each dish had a range of elements which were
tricky to bring together successfully in such a short amount of time.

2 hours — | was really pleased with my timing as | got everything done in the two hours and was just finishing
cleaning down the worktops etc when we had our 2 hour buzzer. | did have a flurry of washing up pots at the end of
the time once | had dished it up but that was ok as | had cleaned everything else up as | went. | didn’'t have very
much spare time so think | timed it well, there are some changes | would make to my timeplan if | did it again. The
milk took a lot longer than | thought to heat up to boiling point and the pastry took a lot longer to go brown that | had
expected.

Size — my dishes were a bit too big so if | made them again | would make them smaller, maybe even one meatball in
a bun so that the children could have a few rather than one big one. Two of my guests didn’t finish theirs as the
bread was too big so | definitely need to make them smaller.

Appearance — my dishes were colourful and well presented and the children liked the look of them. They did not
really have a theme though so if I did it again | would try to make them a bit more themed. If | was going for
meatballs again | could maybe make it a spots theme based around the ball idea.

Taste/ texture — the children in my target market enjoyed the taste and texture of the food. It was good | kept the
sauce separate as Callum didn’t want the sauce and this allowed a bit of variety.

Shape — | made 6 portions of each dish with the recipes that | had which was too many as | only had 4 guests, but it
allowed the adults to try them too and the also gave me good reviews. | think next time now | have had a go | will not
be so rushed and could be a bit more creative with the final designs | use to make it more appropriate to a party.
Unit cost — my shopping bill came to £8 which was within my £10 limit. | did use some ingredients from the pantry so
these costs haven'’t been taken into account, but | think would have been reasonable. | kept the cost of the fruit down
by just using 2 fruits which were available and in season so depending on the time of year these could cost a lot
more. Also the mince was the cheap supermarket variety and contained a lot of fat. Next time | would pay a bit more
to have a leaner mince.

Materials (ingredients) — these dishes were very healthy which is what the brief asked for. They also did not contain
nuts which was the only requirement | had to definitely follow.

Age/ consumer (target market) — my target market were very happy with the dishes so | succeeded in this part of the
brief!

Storage — there were elements of this dish that had to be stored safely e.g. the meat and dairy, however the final
dishes were all able to be left out for a buffet without too much risk attached. Also because it was fresh mince if there
was meatball mixture left over | would be able to freeze this for another day if | didn’t need it all.

Overall | feel | met the brief very well. The food was suitable for a children's party, was healthy and cooked within the
time limit. | am very pleased with how well | did and got lots of praise from the adults. Although if | did it again there
are always ways to make it better.

Above: The learner has referred back to the original brief and the keywords she identified. She has also
compared the 2 dishes she made to her original specification.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)
Assessment criterion 3.4 Evaluate how the brief has been met (cont’d)
External Quality Assurer commentary:

Learners working at a Pass level will evaluate how the brief has been met. They are likely to provide
some relevant examples but will not have considered all aspects.

Learners working at a Merit level will evaluate how the brief has been met in detail showing a clear
understanding of the examples they provide. Learners will explain thouroughly and in depth about what
they have done to ensure they met the original brief.

Learners working at a Distinction level will comprehensively evaluate how the brief has been met. This
learner has compared her final dishes against the key words she identified at the start of the project and
against the specifcation she was aiming for which gives a very structured way to evalaute the way she
met the brief. The learner has clearly and comprehensively identified how she met the brief and areas
she could improve on for next time. She has gone into a large amount of detail considering how well her
products suited the brief and the wider needs of the target market.

Grade awarded for this assessment criterion — Distinction.
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Teacher observation sheet for Level 2 Food and Cookery

Student Name: Miss Cook

Teacher Signature: ARight Date:

Assessment
criteria

P
v

M
v

D
v

Comment:

2.1 Demonstrate
how to prepare
themselves and
environment for
cooking

v

This student was able to consistently and independently prepare herself and her environment for
cooking, following both hygiene and safety regulations.

Before cooking this student removed her jewellery, tied up her hair and ensured she was wearing
appropriate clothing, including shoes. She took off her blazer, rolled up her sleeves and put on her
apron. The student was not wearing any make up or nail varnish which would risk contaminating the
food either physically or chemically.

This student arrived in school in plenty of time so she was able to ensure her food was stored in
appropriate places. The majority was placed in the fridge, but all was sealed and checked that it was
in date. Before cooking and touching the food at all the student washed her hands and repeated this
a number of times during the cooking activity. She also sanitised her work top before getting food
out of storage and made sure she didn’t put dirty bags onto her clean surface. Again this was
maintained through the cooking session.

The student was aware of the storage and location of all the required equipment, was prepared with
anything school couldn’t provide like the display stands and made sure she had everything she
needed before she started. This student did not get everything out at once, she moved carefully
around the room getting equipment as she needed it and putting it away rather than piling her space
up with unnecessary bits and pieces. When preparing electrical equipment the student ensured her
wires were placed out of the way of danger or accident and were safe to use.

2.3 Demonstrate
cooking skills to

make the dishes
on the menu

There have been a wide range of cooking skills used to complete these 2 dishes and these have
been identified by the student on page 15.

Homemade seeded brown rolls filled with meatballs and fresh tomato sauce followed by shortcrust
pastry tarts with homemade créme patisserie and glazed fresh fruit.

The student has used a range of skills from the basics included in Level 1 eg weighing and
measuring, peeling and chopping. The student has also used additional skills from Level 2 eg
sautéing and sauce making as well as a number of skills which are not classified by NCFE as Level
1 or 2 eg bread making — proving, kneading, shaping.

What makes this students stand out to a Distinction level is her ability to confidently apply the skills
over a period of time and co-ordinating many skills at once. She has prepared all these dishes from
scratch and not used any standard components. Each of the skills has been mastered and
demonstrated skilfully. Her weighing and measuring was completed accurately, the student ensured
her scales was set to zero and was in the correct unit, rather than just flinging the ingredients into a
dish and hoping for the best. When chopping and preparing her vegetables these were done
incredibly carefully with all the pieces being cut very finely rather than roughly chopped with no
control of the knife. Each of the meatballs was rolled to the same size, purposefully in order to
ensure accurate and even cooking times. The bread rolls were designed and shaped to the perfect
size for her meatballs to fit in. Working all of this together into a 2 hour time limit would be a
challenge for anyone and she should be very proud of her achievement.

2.4 Demonstrate
safe and
hygienic working
practices
throughout

>z

This student was extremely safe and hygienic throughout the whole cooking experience. She
prepared herself and her environment well at the start of the session and maintained this throughout.
Her food was stored in the fridge (if required) until it was needed, ensuring the risk of bacterial build
up was reduced and reducing the risk of cross contamination. The correct equipment was used
throughout and changed as required when crossing between meat/vegetables/cooked products etc.
This student was on top of hand washing and cleaned as she went so she didn’t run out of space or
equipment. When cooking the food the student ensures she used oven gloves rather than a tea
towel and independently used a temperature probe to check the meatballs were cooked through.
Because she was not serving the meatballs straight away the student understood why it was
important to cool them quickly and ensure they remained chilled until it was time to eat them. Overall
a very professional approach to her cooking.
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Evidence and Grading Tracker

Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

A breakdown of the grades awarded for each assessment criterion within unit 04 is shown below in this completed Evidence and Grading Tracker, which is
available on the qualifications page on our website.

A Distinction grade can be awarded for the unit as a whole.

The learner is entitled to one opportunity to resubmit work for the unit to obtain a higher grade.

Assessment criteria Not Yet Pass Merit Distinction Evidence (including portfolio page number and type)
Achieved
1.1 Assess the requirements of P4 keywords in the brief
a set brief P5 client profiles for the target market
P6 annotated mood board of pictures related to the brief
P7 specification

P9 menu dishes compared to specification
P10-11 list of ingredients and equipment required
P10 final decision on menu

P 21 updated ingredient, equipment and skill lists

1.2 Select a menu of dishes for
the brief

1.3 Develop a plan of action for

making the dishes P13 first draft time plan

P17 feedback from first time plan
P18 final version of time plan
P21 updated ingredient, equipment and skill lists

1.4 Review and revise plan
from feedback
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Unit 04 Plan and produce dishes in response to a brief (M/506/50390) (cont’d)

Assessment criteria Not Yet Pass Merit Distinction Evidence (including portfolio page number and type)
Achieved E—

2.1 Demonstrate how to
prepare themselves and
environment for cookin

2.2 Apply the plan to make the
dishes on the menu

2.3 Demonstrate cooking skills
to make the dishes on the
menu

2.4 Demonstrate safe and
hygienic working practices
throughout

3.1 Assess the strengths and
weaknesses of the menu

3.2 Assess the strengths and
weaknesses of the planning P35 table of notes
and preparation process

3.3 Assess the strengths and
weaknesses of the completed P37 target market feedback and table of notes
dishes

3.4 Evaluate how the brief has
been met

P23 annotated photos
P41 Teacher observation report

P25 annotated photos

P27-29 annotated photos
P41 Teacher observation report

P31 annotated photos
P41 Teacher observation report

P33 table of notes

P39 table of notes
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Summative feedback

| confirm this is all my own work.

Learner signature: Miss Coot.

Teacher comments: (please continue overleaf if necessary)

| have been extremely impressed with your work through this project. You have been professional, conscientious and calm the whole way through and this
shows in the quality of your finished project. Well done.

You put a lot of effort into your research at the start of this project which gave you a very firm grounding to go ahead and work on. Your menu choices were
interesting and original, you adapted the recipes very successfully which isn’t always easy. Your target market really enjoyed your dishes and they were
made to a very high standard. In the kitchen you are independent and sensible. You can be relied upon to work safely and hygienically without requiring
prompts and have demonstrated your practical ability here. When you have evaluated your project you have been objective and honest, always making
appropriate suggestions for improvement.

| am very proud of your efforts; you have been a pleasure to have in class. Well done, a deserved Distinction.

| confirm | have graded this work against the grading descriptors for the qualification.
Overall unit grade: Distinction

Teacher Name: A. Right Signature: ARLght Date: 12/11/2016
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