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Laois and Offaly ETB
Programme Module for 

Culinary Techniques
leading to 

Level 4 QQI  

Culinary Techniques 4N1134

Introduction

This programme module may be delivered as a standalone module leading to certification in a QQI minor award.    It may also be delivered as part of an overall validated programme leading to a Level 4 QQI Certificate. 
The teacher/tutor should familiarise themselves with the information contained in Laois and Offaly ETB’s programme descriptor for the relevant validated programme prior to delivering this programme module.
The programme module is structured as follows:

	1. Title of Programme Module

	2. QQI Component Title and Code

	3. Duration in hours

	4. Credit Value of QQI Component

	5. Status

	6. Special Requirements

	7. Aim of the Programme Module

	8. Objectives of the Programme Module

	9. Learning Outcomes

	10. Indicative Content

	11. Assessment

a. Assessment Technique(s)

b. Mapping of Learning Outcomes to Assessment Technique(s)

c. Guidelines for Assessment Activities

	12. Grading

	13. Learner Marking Sheet(s), including Assessment Criteria


Integrated Delivery and Assessment

The teacher/tutor is encouraged to integrate the delivery of content where an overlap between content of this programme module and one or more other programme modules is identified. This programme module will facilitate the learner to develop COOKING/CATERING skills relevant to the themes and content of the module. 
Likewise the teacher/tutor is encouraged to integrate assessment where there is an opportunity to facilitate a learner to produce one piece of assessment evidence which demonstrates the learning outcomes from more than one programme module.
Structured communication and teamwork is encouraged between the teacher/tutor delivering this programme module and the language, literacy, numeracy and learning support teacher/tutor, as appropriate, to facilitate the learner in completing the programme module and achieving certification in the award.

Indicative Content

The indicative content in Section 10 does not cover all teaching possibilities. The teacher/tutor is encouraged to be creative in devising and implementing other approaches, as appropriate. The use of examples is there to provide suggestions. The teacher/tutor is free to use other examples, as appropriate. The indicative content ensures all learning outcomes are addressed but it may not follow the same sequence as that in which the learning outcomes are listed in Section 9. It is the teacher’s/tutor’s responsibility to ensure that all learning outcomes are included in the delivery of this programme module.
1. Title of Programme Module

Culinary Techniques
2. Component Name and Code 

Culinary Techniques   4N1134


3. Duration in Hours

200 Hours (typical learner effort, to include both directed and self directed learning)


4. Credit Value

20 Credits


5. Status

This programme module may be compulsory or optional within the context of the validated programme.    Please refer to the relevant programme descriptor, Section 9 Programme Structure.  This module is a mandatory module in the Culinary Skills Award and an elective module in all other level 4 awards in QQI.


6. Special Requirements

This programme has a specific kitchen requirement when delivered as part of the Culinary Skills Major award at QQI level 4.  Please refer to QQI Special Validation Requirements for 4M2063 Culinary Skills. 

7. Aim of the Programme Module

This programme module aims to equip the learner with the knowledge, practical skills and competences to safely prepare a range of foods and produce simple standard dishes which is suitable for a trainee chef to work in a professional kitchen, under direction of a suitably trained tutor.

8. Objectives of the Programme Module

· To enable learners to understand the types of food available, the changes that take place in cooking and storage of foods and how best they can be used in menu planning.

· To enable the learner to understand the economic and nutritive value of using fresh local ingredients in the home and in a commercial setting.


· To give the learner the practical skills to enable him/her to safely produce a range of dishes that can be used in the home or in a catering establishment. 


·  To enable the learner to understand the importance of food/kitchen hygiene in the production and storage of food and cooking equipment. 


· To assist the learner to develop the practical skills related to catering through the medium of the module themes and content

· To enable the learner to take responsibility for his/her own learning.
9. Learning Outcomes of Level 4 QQI Culinary Techniques 4N1134
Learners will be able to:

1. Describe how a professional kitchen is organised

2. Outline the interaction between food, flavour, colour, taste, smell, sensory perception, between fresh and convenience products and between different degrees of cooking and palatability

3. Explain the food control cycle and the principles of food cost, portion and quality control
4. Outline the classification, quality points and cuts associated with a range of food products including meat, offal, poultry, fish, shellfish, vegetables and fruits

5. Describe the ingredients, equipment, preparation techniques, cookery processes and range of fresh and convenience products related to:

- stocks, soups & sauces

- meat, poultry and fish cookery

- eggs and dairy produce

- vegetables and fruits

- baked goods

- cereals, grains and pulses

- farinaceous foods and beverages
6. Describe the role of artisan foods in culinary arts, for example: handmade chocolates, small-scale cheese production

7. Use appropriate kitchen terminology, including French culinary terms, weights and measures
8. Use a range of kitchen equipment and facilities, using the correct knives to carry out a range of knife skills (including turning, macedoine, paysanne, larder preparation, deboning and filleting) and maintaining all equipment appropriately

9. Set up mise-en-place

10. Prepare a cooked and a continental breakfast, plated and buffet style, using a range of fresh and convenience produce

11. Prepare a range of basic fresh stocks and classical soups

12. Assist in preparing classical sauces and a selection of their derivatives including béchamel, velouté, emulsions, vinaigrettes

13. Prepare a range of standard short order dishes

14. Prepare a range of standard Irish dishes including Irish stew, bacon and cabbage, colcannon

15. Prepare a range of fresh and convenience farinaceous foods and vegetables

16. Prepare a range of vegetarian meals, salads, dressings, hot and cold sandwiches, and basic hors d’oeuvre

17. Apply quality procedures in relation to receiving, storing, issuing and preparing foods under direction

18. Take personal responsibility for each food item produced in line with national and international food safety standards

19. Demonstrate best practice in food hygiene and workplace safety
20. Describe the role of the national food and health and safety agencies.
10. Indicative Content 

This section provides suggestions for programme content but is not intended to be prescriptive. The programme module can be delivered through practical classroom based learning activities,  one-to-one tutorials, field trips, case studies and other suitable activities, as appropriate.

Describe how a professional kitchen is organised: Organisation of Chefs;
	HEAD CHEF

	SOUS CHEF

	Chef de Partie

	Sauce cook
	Roast cook
	Fish cook
	Vegetable cook
	Larder cook
	Pastry cook
	Staff cook

	Commis
	Commis
	Commis
	Commis
	Commis
	Commis
	Commis

	Kitchen Assistant / Apprentice


· Refer to the responsibilities and function of each one of the above and how this list is scaled down for small hotel and restaurant kitchens.

· Refer to the hierarchy of chefs within the professional kitchen.

· Refer to the separation of food preparation and service sections within the professional kitchen.

Outline the interaction between food, flavour, colour, taste, smell, sensory perception, between fresh and convenience products and between different degrees of cooking and palatability
· Outline the interaction between foods in cookery, to include reference to flavour, colour changes taste, smell and sensory perception.  
· Outline the reasons why food is cooked and the effect the different methods of cooking have on foods.  
· Refer to the physical and chemical aspects of flavour, the physical and chemical aspects of colour to include reference to chlorophylls, carotenides, antbocyanines, betalaines, oxidation, maillard reaction, caramalisation.  
· Refer to the importance of food texture in digestion for both ill and healthy adults.  Refer to the effects of under and over cooking of foods.   
· Compare fresh food and at least two types of convenience foods (canned, dried, condensed or frozen) under all of these heading with reference to the different degrees of cooking and palatability.  
· Refer to common imperial and metric measurements and temperatures found in cookery.  
· Refer to the use of garnishes and accompaniments and their visual effect on the finished dish.   

Explain the food control cycle and the principles of food cost, portion and quality control
· Explain the food control cycle, stock control issues, life cycle of foods used in the kitchen etc. 
· Detail the principles of food cost portion, the average portion sizes needed for varying age groups and individuals, with special emphasis on current eating habits and recommended dietary allowances of the essential food nutrients.  
· Participants will learn how to calculate the amount of standard foods and beverages required for specific meals. 
· When referring to quality control, outline the factors which influence the spoilage of food during storage, preparation, cooking and service and the role of correct use of temperature and time in these processes.  

Outline the classification, quality points and cuts associated with a range of food products including meat, offal, poultry, fish, shellfish, vegetables and fruits

· Outline the classification of meat to include carcass meat, (beef, lamb, veal, pork) poultry, game and offal.  
· Refer to the factors which make meat tough and the tenderising agents/methods used in cookery.  
· Outline the various cuts of meats, their uses in cookery and the cooking methods suited to each cut.  

· Refer to the classification of fish to include white fish, oily fish and shellfish, placing emphasis on those fish caught in Irish waters and therefore freshly available on the Irish market.  
· Refer to the cuts of fish and demonstrate the boning and filleting of fish. 
· Outline the methods of cooking suitable for fish and the changes which occur on cooking fish.

· Refer to classification of vegetables including roots, bulbs, tubers, flowering vegetables, green vegetables, pulses, fruits and stems.  
· Refer to the grading of vegetables 

· Refer to the classification of fruits including citrus, hard and stone fruits, berries, and miscellaneous fruits.   

Describe the ingredients, equipment, preparation techniques, cookery processes and range of fresh and convenience products
· Refer to the classification of soups and stocks.  
· Outline the uses of at least 2 different types of convenience soups and stocks and show how comparisons are made between them and the fresh variety under cooking methods used, nutritive value, equipment needed for preparation etc.

· Refer to the classification of sauces.  
· Outline the uses of at least 2 different types of convenience sauces and show how comparisons are made between them and the fresh variety under cooking methods used, nutritive value, equipment needed for preparation etc.

· Outline the effects of cooking on meat, the changes that take place in cooking and the methods of cooking used for each cut, detailing the equipment and temperatures used in each process. 
· Refer to the effects of curing, smoking and freezing on meats and the use of these products in cookery.  
· Refer to the use of fresh and pre-prepared meats under the following headings, nutritive value, convenience, cost etc.  
· Demonstrate the correct use of knives in the preparation of meat.

· Outline the effects of cooking on poultry, the changes that take place in cooking and the methods of cooking used for each, detailing the equipment and temperatures used in each process.  
· Refer to the effects of smoking and freezing on poultry and the use of these products in cookery.  
· Refer to the use of fresh and pre-prepared poultry under the following headings, nutritive value, convenience, cost etc.  
· Demonstrate the correct use of knives in the preparation of poultry.

· Outline the effects of cooking on fish, the changes that take place in cooking and the methods of cooking used for each, detailing the equipment and temperatures used in each process. 
· Refer to the effects of curing, smoking and freezing on fish and the use of these products in cookery.  
· Refer to the use of fresh and pre-prepared fish under the following headings; nutritive value, convenience, cost etc   
· Demonstrate the correct use of knives in the preparation of fish.

· Outline the effects of cooking on eggs, the changes that take place in cooking and the methods of cooking used, detailing the equipment and temperatures used in each process. Refer to the effects of cooking on eggs.  
· Refer to the use of fresh and preserved eggs (whole eggs, yolks, whites) under the following headings, nutritive value, convenience, cost etc.

· List the types of milk available to the food preparation sector. 
· Outline the effects of cooking on milk, the changes that take place in cooking and the methods of cooking used, detailing the equipment and temperatures used in each process.  Refer to the use of fresh and preserved milk (homogenised and heat treated) under the following headings, nutritive value, convenience, cost etc.  Pay particular attention to the storage of milk and milk products.  
· Refer to at least 4 milk products used in food preparation to include cream, butter, yogurt, cheese etc with reference to types and nutritive value, flavour and use in cooking. 
· Emphasise the correct storage of dairy produce 

· Outline the effects of cooking on vegetables and fruit, the changes that take place in cooking and the methods of cooking used, detailing the equipment and temperatures used in each process. 
· Refer to the effects of cooking on vegetables and fruit.  Refer to the use of fresh and preserved vegetables and fruit under the following headings, nutritive value, convenience, cost etc.  
· Refer to the chemical reaction between acid foods and metals used in food preparation.  
· Demonstrate the correct use of knives in the preparation of fruit and vegetables.

· Classify the different baked foods prepared in the kitchen such as basic pastries, breads and cakes., the changes that take place in cooking and the methods of cooking used, detailing the equipment and temperatures used in each process. .  
· Refer to the use of fresh and preserved baked goods  (include uncooked frozen goods here, such as bread rolls) under the following headings, nutritive value, convenience, cost etc

· Classify the common cereals grains and pulses used in the food preparation sector, to include barley maize, oats, rye, and wheat.  
· Outline their uses in cooking and the effects of cooking on each, the changes that take place in cooking and the methods of cooking used, detailing the equipment and temperatures used in each process.  
· Refer to the effects of cooking on cereals, grains and pulses.  
· Refer to the use of fresh and dried cereals grains and pulses under the following headings, nutritive value, convenience, cost etc.   
· Emphasise the increased use of whole grain varieties of cereals and grains in sweet and savoury cooking.

· Classify the different farinaceous foods used in the kitchen such as rice, pasta, flour thickeners etc. 
· Outline the changes that take place in cooking and the methods of cooking used, detailing the equipment and temperatures used in each process.  
· Demonstrate the use of powdered sauces.

· Outline the different beverages used in the food preparation sector.  
· Classify the alcoholic and non-alcoholic beverages and give a broad outline of the foods with which they should be served.  
· Detail the appropriate glassware and portions for each.
Describe the role of artisan foods in culinary arts, for example: handmade chocolates, small-scale cheese production

· Describe the role of artisan foods in culinary arts.  
· Refer to the use of handmade chocolates and biscuits as accompaniments to formal meals.   
· Refer to the classifications of cheese made locally and demonstrate the use of a cheese board as an alternative to dessert.  
· List the uses of artisan cheese in at least 3 different courses. 
Use appropriate kitchen terminology, including French culinary terms, weights and measures
· Refer to at least 60 common culinary terms some of which should be French in origin.  List the common herbs and spices used in cookery and their uses.  
· Refer to metric and imperial weights and measures and compare with American measurements found on the internet.  
Use a range of kitchen equipment and facilities, using the correct knives to carry out a range of knife skills (including turning, macedoine, paysanne, larder preparation, deboning and filleting) and maintaining all equipment appropriately
· Describe the use of specialised equipment used in the professional kitchen to focus on the right knife for the right job (deboning, filleting, turning, and chopping). Referring to the specific cuts of vegetables and meats (macedoine, paysanne etc.)  Refer to the importance of maintaining all equipment in top working order, for example keeping knifes sharp and handles free from dirt or grease.
Set up mise-en-place
· Define Mise En Place, 

· Refer to the equipment, ingredients and the complete station set up required prior to preparation and/or service depending on menu type.  
· Refer to the different requirements of mise en place in restaurant or menu type or kitchen section.
Prepare a cooked and a continental breakfast, plated and buffet style, using a range of fresh and convenience produce
· Outline the importance of the breakfast as the first meal of the day, the nutritional content of a balanced breakfast
· In practical class, plan, prepare, cook and serve a continental breakfast, to include the following, at least 3 varieties of each of fresh and convenience, juices, whole and prepared fruits, cheeses, yogurts, cold cooked meats, breads and pastries. 

· In practical class plan, prepare, cook and serve a cooked breakfast to include the following at least 3 varieties of; egg, fish, potato, meat and vegetable.

· Prepare the buffet table and breakfast station.   Set the table for breakfast.  Demonstrate the correct use of serviettes at breakfast.


Prepare a range of basic fresh stocks and classical soups

· In practical class plan, prepare, cook at least 3 types of fresh and convenience stocks. Cover the theory and classification of soups and stocks.

· Prepare cook and serve the following classes of soups to include at least 1 example in each case, Clear soup, Broth, Purees, Thick soups, Cream soups. 

· Compare, cost and contrast one homemade soup with at least two convenience soups in the same flavour.  
· Demonstrate at least three accompaniments that can be served with soups.


Assist in preparing classical sauces and a selection of their derivatives including béchamel, velouté, emulsions, vinaigrettes
· Cover the theory of sauce making, its function in digestion, uses and classification.  Outline the sauces which accompany a variety of dishes normally served in the food preparation sector.

· In practical class, prepare cook and serve a variety of roux based sauces to include, plain white and brown sauces, béchamel, velouté, parsley.

· In practical class prepare cook and serve, cooked egg sauces, to include both a custard and Hollandaise.  
· Prepare and serve mayonnaise and vinaigrette dressing.    
· Include the preparation of unclassified sauces such as fruit purees, blended sauces, jam sauces.  
· Compare and contrast at least one savoury and one sweet convenience sauce with the homemade variety.

Prepare a range of standard short order dishes
· Outline the range of short order items suitable for a breakfast or lunch menu. This selection should include both hot and cold items and should be prepared by the student.  
· In practical class the student should plan and prepare a range of meat, vegetable and sweet dishes suitable for immediate service.

Prepare a range of standard Irish dishes including Irish stew, bacon and cabbage, colcannon
· Outline the importance of preserving our traditional Irish cooking heritage.  
List the main foods and beverages produced in this country and the traditional Irish dishes which are derived from them.  
· List at least 6 traditional dishes associated with other countries to which Irish people travel. In practical class prepare cook and serve, Irish Stew, Bacon and Cabbage, Colcannon and at least one other indigenous Irish dish traditionally cooked in your area.

Prepare a range of fresh and convenience farinaceous foods and vegetables
· Cover the classification of the  range of farinaceous foods used in cookery and in practical class prepare cook and serve at least:
· 2 rice dishes, one sweet and one savoury

· 3 types of pasta dishes, including a meat and a vegetarian option.

· 2 types of batter to include a plain batter and a coating batter

· 3 types of farinaceous desserts to include a fruit crumble

· Compare and contrast homemade pasta and batters with the convenience variety.

· Cover the classification, uses and methods of preparation of vegetables and in practical class prepare cook and serve at least one variety of the following types of vegetables, roots, bulbs, tubers, flowering vegetables, green vegetables, pulses, fruits and stems.  
· Compare and contrast at least one variety of frozen, tinned and fresh vegetable.

Prepare a range of vegetarian meals, salads, dressings, hot and cold sandwiches, and basic hors d’oeuvre
· Prepare cook and serve at least 3 vegetarian meals, 2 of which should be main courses.  

· Cover the theory of salad making to include reference to summer, winter, fruit and jellied salads. 
· Prepare and serve a variety of salads to include, meat, fish, pasta, rice, egg.

· Prepare salad dressings to include mayonnaise and vinaigrette.  
· Compare and contrast the homemade dressings with the convenience variety.

· Cover the classification of Hors d’oeuvres with reference to plain hors d’oeuvres and dressed hors d’oeuvres  and prepare and serve two examples of each 

· Prepare a variety of hot and cold, closed and open sandwiches to include at least 4 examples from the following list; Farmhouse, finger food, toasted, double-decker, rolled, and pinwheel.

Apply quality procedures in relation to receiving, storing, issuing and preparing foods under direction
· Cover the receipt of foods and non-perishable goods into the kitchen referring to the following, the importance of training staff in how to inspect goods on delivery, segregation of raw and cooked foods and non-perishable goods, food temperatures, and condition of packaging and goods.

· Cover the storage of foods, referring to segregation of raw, cooked and pre-pared foods, stock control and rotation, suitability and temperature of containers/equipment for food storage

· Cover the issuing and preparation of food referring to the colour coding of equipment, keeping food out of the danger zone, cooking at the correct temperature, recording of temperatures.

· Refer to the importance of refrigeration and the necessity to cool foods in advance of this.  Cover the importance of time and temperature levels including frozen foods, chilled foods, danger zone, cooking and reheating.

Take personal responsibility for each food item produced in line with national and international food safety standards
· Cover the responsibilities of the food handler with regard to personal hygiene, protective clothing and footwear, illness.

· Refer to 

· Food Hygiene Regulations1950-1989

· Regulation on Hygiene  EU 852/2004

· Sale of Food and Drugs Act  1875- 1936

· Health Acts
Demonstrate best practice in food hygiene and workplace safety
· List good personal hygiene practices within the food preparation and service sector.

· Refer to the use of safe practices regarding food storage, reheating procedures, personal hygiene and kitchen hygiene.

· Refer to the benefits of good food hygiene and the cost of poor food hygiene. 

· Identify the importance of high standards of personal hygiene in the workplace and the legislation pertaining to it.

· Outline the need for a food safety policy and personal action plan.

· Refer to the food safety legislation in place from time to time and the roles of both the HSE and the Food Safety Authority in the inspection and regulation of food premises.

· List the items of protective clothing and footwear used within the industry.

· Refer to the use of safe practices regarding food storage, reheating procedures, personal hygiene and kitchen hygiene.
Demonstrate best practice in food hygiene and workplace safety
· Cover the remit and status of the enforcement agencies to include the HSE, Food Safety Authority, which regulate the food industry, EHO employed by the HSE, and any other relevant agency and the legislation and regulations under which they operate, their responsibilities, and sanctions which can be imposed including, improvement notices, improvement orders, closure orders and prohibition order.

It is envisaged that the theory of food stuffs should be covered in or around the same time as the practical cookery related to that food, e.g., when covering the theory of meat follow that up with practical classes where meat dishes are cooked.   Personal hygiene and safety should be an integral part of every practical class or demonstration.   
At this level learners should wear appropriate protective clothing and footwear for practical cookery class.
11. Assessment
11a.
Assessment Techniques
All learning outcomes must be assessed.

Skills Demonstration 
80%

Examination - Theory 
20%
11b.
Mapping of Learning Outcomes to Assessment Techniques

In order to ensure that the learner is facilitated to demonstrate the achievement of all learning outcomes from the component specification; each learning outcome is mapped to an assessment technique(s). This mapping should not restrict an assessor from taking an integrated approach to assessment.

	Learning Outcome
	Assessment Technique

	1. Describe how a professional kitchen is organised
	Theory Examination

	2. Outline the interaction between food, flavour, colour, taste, smell, sensory perception, between fresh and convenience products and between different degrees of cooking and palatability

	Theory Examination

	3. Explain the food control cycle and the principles of food cost, portion and quality control

	Theory Examination

	4. Outline the classification, quality points and cuts associated with a range of food products including meat, offal, poultry, fish, shellfish, vegetables and fruits

	Theory Examination

	5. Describe the ingredients, equipment, preparation techniques, cookery processes and range of fresh and convenience products related to:

- stocks, soups & sauces

- meat, poultry and fish cookery

- eggs and dairy produce

- vegetables and fruits

- baked goods

- cereals, grains and pulses

- farinaceous foods and beverages

	Theory Examination 

	6. Describe the role of artisan foods in culinary arts, for example: handmade chocolates, small-scale cheese production

	Theory Examination

	7. Use appropriate kitchen terminology, including French culinary terms, weights and measures

	Theory Examination

	8. Use a range of kitchen equipment and facilities, using the correct knives to carry out a range of knife skills (including turning, macedoine, paysanne, larder preparation, deboning and filleting) and maintaining all equipment appropriately

	Skills Demonstration

	9. Set up mise-en-place
	Skills demonstration

	10. Prepare a cooked and a continental breakfast, plated and buffet style, using a range of fresh and convenience produce

	Skills demonstration 

	11. Prepare a range of basic fresh stocks and classical soups
	Skills demonstration

	12. Assist in preparing classical sauces and a selection of their derivatives including béchamel, velouté, emulsions, vinaigrettes

	Skills demonstration

	13. Prepare a range of standard short order dishes
	Skills demonstration

	14. Prepare a range of standard Irish dishes including Irish stew, bacon and cabbage, colcannon

	Skills demonstration

	15. Prepare a range of fresh and convenience farinaceous foods and vegetables

	Skills demonstration

	16. Prepare a range of vegetarian meals, salads, dressings, hot and cold sandwiches, and basic hors d’oeuvre

	Skills demonstration

	17. Apply quality procedures in relation to receiving, storing, issuing and preparing foods under direction

	Skills demonstration

	18. Take personal responsibility for each food item produced in line with national and international food safety standards

	Skills demonstration

	19. Demonstrate best practice in food hygiene and workplace safety
	Skills demonstration

	20. Describe the role of the national food and health and safety agencies.
	Theory Examination


11c.  
Guidelines for Assessment Activities

The assessor is required to devise examination papers, marking schemes and sample answers for the theory examination.  
The assessor is required to devise a number of briefs for the skills demonstrations; these briefs must permit the learner to demonstrate their learning in respect of Learning Outcomes 8 to 19 inclusive. 

When devising briefs for the final skills demonstration, it is advisable to give the learners a list of 6- 12 assignments (which should cover each of the practical learning outcomes) from which they will be examined at least 6 weeks prior to the skills demonstration.  
They should then draw from this list of assignments (under supervision), their actual practical task at least 2 full weeks before the skills demonstration.  In centres where the class size means that the skills demonstration must be conducted in 2 or 3 sessions, this should always take place under the supervision of a trained tutor.   
Learners should have the sole use of their own work station and cooker for the skills demonstration, though this is not a class requirement.  It should be the responsibility of the learner to weigh and prepare all class materials for the skills demonstration.  The tutor should supervise all of the preparation to ensure that it is the learners own work.  Quality assured procedures must be in place to ensure the reliability of learner evidence. 
	Skills Demonstration 

	80%

	Continuous Assessment (60%)
The assessor is required to devise a number of briefs for the skills demonstrations; these briefs must permit the learner to demonstrate their learning in respect of Learning Outcomes 8 to 19 inclusive. The assessor will devise briefs (with accompanying marking schemes) that demonstrate achievement of learning outcomes as singular entities or where a number of learning outcomes are achievable through a single skills demonstration. 
These skills demonstrations will be undertaken by the learners as part of their classroom activities over the course of the programme and will be recorded and marked on the Practical Cookery Record, with the assessor indicating clearly what learning outcomes were being assessed in each activity.
Final Assessment (20%)
The assessor will devise a number of practical tasks, each of which will require the learner to demonstrate at least three of the learning outcomes from 8 to 19 inclusive. 
The learner will be required to select one of these tasks 2 full weeks before the final skills demonstration.  In centres where the class size means that the skills demonstration must be conducted in 2 or 3 sessions, this should always take place under the supervision of a trained tutor.   
Learners should have the sole use of their own work station and cooker for the skills demonstration, though this is not a class requirement.  
It should be the responsibility of the learner to weigh and prepare all class materials for the skills demonstration.  
The tutor should supervise all of the preparation to ensure that it is the learners own work.  
Quality assured procedures must be in place to ensure the reliability of learner evidence. 

Learners should be given 2.75 hours in which to complete the final skills demonstration, preceded by 45 minutes supervised preparation time.   The time given includes all time required for washing up.   Work plans to be prepared prior to the skills demonstration and followed by the learner in the examination.

Preparation: 9.00-9.45
Cooking: 9.45-12.30

Marking: 2.30-1.00pm    (This is an indicative timing only and is not intended to be prescriptive)


	Evidence for this assessment technique may take the form of finished cookery assignment accompanied by work plan and any written work required by the brief.  Photographic or video evidence of the finished dishes as presented before marking should be provided to the external authenticator.
Typical assignments might include, this list is indicative only and is not intended to be prescriptive;

1. With an emphasis on healthy eating, design, cook and serve a 3 course buffet style breakfast for 4-6 adults, to include a cooked and a continental option, including freshly made scones or brown bread, a variety of freshly squeezed juices and indigenous Irish produce for the cooked main course.  Include at least one variety of cooked and convenience cereal.
2. Using a stock prepared earlier, prepare, cook and serve a nourishing soup of your choice which will form the basis of a healthy lunch for 4-6 adults.  Prepare at least two accompaniments to serve with this dish, one of which should be some form of sandwich and the other should be a homemade bread/roll/scone.

3. Design cook and serve a range of short order dishes to include samples of the following, sandwich, Panini, toasted bap, rolls, main course and desert.  Prepare and cost a menu board for the items prepared.

4. With the emphasis on traditional Irish cooking, prepare, cook and serve a 3 course meal for a family of 4-6 foreign guests.   Accompaniments such as sauces should be included.
5. Prepare, cook and serve a 3 course cold buffet lunch for 4-6 adults.  Include at least one vegetarian option in this.  
6. Prepare, cook, serve, cost, and compare at least two types of convenience stocks and soups with the homemade variety.   
7.  Prepare, cook, serve, cost and compare at least two convenience foods used as potato substitutes in home cooking.  Using one of these foods combined with fresh ingredients   make a substantial lunch menu for a group of 4-6 adults.  Provide a nutritious starter to accompany this meal.
8. Prepare cook and serve, at least three cheese dishes using artisan cheese which could form each of a starter, main course or dessert.  In addition to this prepare and serve a cheese board using cheese not used in the previous dishes.   Use at least one artisan cheese in the cooked dishes.
All instructions for the learner must be clearly outlined in an assessment brief.  Where this module is being taught as part of an overall/major award at either QQI level 4 or 5 in a full time course, it may be possible for tutors working together to form a list of assignments which reflect  the learning outcomes of more than one module and mark candidates on one skills demonstration covering 2 - 3 modules.  


	Examination - Theory
	Weighting  20%

	Time Allowed  2 hours

	The theory examination should reflect the material covered in meeting learning outcomes 1-7 and 20.  As part of the written examination, a tutor may require a learner to give written instructions on how to prepare, cook and serve a dish related to the theory covered in the examination as part of a structured question.  The tutor/internal assessor will devise a theory based examination that assesses the learner’s ability to recall and apply theory and understanding, requiring responses to a range of short and structured questions.
All instructions for the learner must be clearly outlined in the examination paper 



12. Grading

Distinction: 
80% - 100% 

Merit:

65% - 79%

Pass: 

50% - 64%

Unsuccessful:
0% - 49%

At levels 4, 5 and 6 major and minor awards will be graded. The grade achieved for the major award will be determined by the grades achieved in the minor awards.

	Culinary Techniques

4N1134
	Learner Marking Sheet 

Skills Demonstration
80 %


Learner’s Name: ________________________________



Note: Marks awarded must be converted to a Percentage mark on completion of marking

	Assessment Criteria


	Maximum Mark
	Learner Mark

	Skills Demonstrations, continuous assessment

(Marks transferred from practical Cookery records)
	60
	

	Sub Total
	60
	

	Skills Demonstration (final)
	
	

	Preparation 
	2
	

	Efficient and effective demonstration of food preparation skills/culinary techniques
	6
	

	Effective use of organizational skills, attention to detail, including supporting documentation
	4
	

	Clear understanding and application of safety and hygiene practices
	2
	

	Flavour and Presentation of finished dishes (to include finishing on time)
	6
	

	Sub Total
	20
	

	Total Mark
	80
	

	Percentage 
	80%
	


This is to state that the evidence presented in the attached portfolio is a complete and accurate record of the work of the named learner, completed in my presence at this centre on         /         /                (date of skills demonstration).  Learners are required to keep a record of all practical classes they attended and the skills demonstrations undertaken in each, and this should be presented with this record.  (Copy of a proposed record sheet which should be completed for each practical session is attached.)
NO ROUNDING OF MARKS

The Assessor has signed the Summary Results Sheet to verify that the evidence presented in the attached portfolio is the work of the named learner and that the marks awarded here have been transcribed to the Summary Results Sheet

External Authenticator's Signature: ............................................................   Date: ...............................

	Culinary Techniques

4N1134
	Learner Marking Sheet

Theory Examination: 20%



Learner’s Name: _____________________________       
Note: Marks awarded must be converted to a Percentage mark on completion of marking

	Assessment Criteria
	Maximum Mark
	Learner Mark

	Section A: Short Answer Questions

5 short answer questions (5 marks each)


Question
1


2



3



4



5
	1
1
1
1
1
	

	
Subtotal
	5
	

	Section B: Structured Questions

3 structured questions (25 marks each)


Question
1


2



3

	5
5
5
	

	Subtotal
	15
	

	Total Mark
	20
	

	Percentage 
	20%
	


NO ROUNDING OF MARKS. The Assessor has signed the Summary Results Sheet to verify that the evidence presented in the attached portfolio is the work of the named learner and that the marks awarded here have been transcribed to the Summary Results Sheet

External Authenticator's Signature: ............................................................   Date: ...............................
Culinary Techniques

4N1134    Practical Cookery Record from       /   /     .  to      /   /     .
Evidence of Learning outcome(s): 



Assessors mark: 

                                                          
	Date
	Class

	Ingredients
	

	Method;




Signed: 



 to confirm that I attended and actively engaged in the full work of the above class (complete for each practical class)
Signed: 




  
Class tutor                         
Doc No: 4N1134-02
Effective Date: 1st September 2020 
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