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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 5 QQI certificate. 
Teachers/tutors should familiarise themselves with the information contained in Laois and Offaly ETB programme descriptor for the relevant validated programme prior to delivering this programme module.
The programme module is structured as follows:
	1. [bookmark: _Ref311099418]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 enable the learner to develop the academic and vocational language, literacy and numeracy 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 enable a learner to produce one piece of assessment evidence which demonstrates the learning outcomes from more than one programme module. The integration of the delivery and assessment of 5N Communications and 5N Mathematics modules with that of other level 5 modules is specifically encouraged, as appropriate. 

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.

[bookmark: _Ref311099527]Title of Programme Module
Food Preparation

Component Name and Code 
Food Preparation 5N1909

Duration in Hours
150 Hours (typical learner effort, to include both directed and self-directed learning)

Credit Value
15 Credits 

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’.

Special Requirements
The provider must have in place: 
1. a production kitchen in compliance with health and safety requirements and regulations
2. a class kitchen in compliance with health and safety requirements and regulations


Aim of the Programme Module
This aim of this programme module is to equip the learner with the relevant knowledge, skill and competence to prepare a range of standard dishes under supervision in a professional kitchen, demonstrating an understanding of the principles of food safety, nutrition, menu planning, food and cost control.

Objectives of the Programme Module
· To assist the learner to explain the basics of nutrition, including common food allergies and intolerances

· To enable the learner to identify best practices in food sourcing, quality and cost control in a catering operation within the hospitality and catering industry

· To facilitate the acquisition of basic culinary skills and knowledge of food preparation procedures and demonstration of these skills in a controlled environment to produce a range of traditional, seasonal and regional dishes and accompaniments

· To support the learner to develop and display the work traits necessary for working in a kitchen environment, including teamwork skills, hygienic and safe work practices, and attention to professional appearance 

· To assist the learner to develop the academic and vocational language, literacy and numeracy skills related to food preparation through the medium of the indicative content

· To enable the learner to take responsibility for his/her own learning

Learning Outcomes of Level 5 Food Preparation 5N1909
Learners will be able to:
1. describe how a professional kitchen is organised

2. describe the role and functions of the national food, health and safety agencies, food legislation and regulations and the broad principles of HACCP 

3. identify the categories and characteristics of the full range of catering operations within the hospitality and catering industry
 
4. explain the role of pricing and profit margins in food production, including calculating costs and quantities in relation to catering activities

5. identify a wide variety of domestic and international fresh and convenience food commodities, describing their characteristics, structure, classification and quality points
 
6. outline common food allergies, intolerances and special dietary needs and related food ingredients

7. explain the food control cycle, the principles of food cost, portion and quality control, dish yield management, waste minimisation, and the use of manual and computerised cost-control systems

8. describe the role of nutrients in the body, their impact on good health, the digestive process, and the way in which stages in the food preparation cycle affect the stability and overall nutritional content of food

9. use appropriate kitchen terminology, weights and measures

10. use a range of modern kitchen and catering equipment, explaining their key features, working principles, safety considerations, maintenance, cleaning, uses and benefits

11. use a range of knife skills for food preparation and service

12. demonstrate an understanding of cooking temperatures, and times and degrees of cooking

13. demonstrate a range of cookery techniques and processes using fresh and convenience foods in the preparation of a range of meals to include
· cooked and continental breakfasts
· grill and short order dishes
· farinaceous foods
· vegetarian meal
· salads and dressings
· hot and cold sandwiches
· basic hors d’oeuvre
· basic stocks, soups and sauces
· basic breads, pastry and desserts

14. source fresh produce according to seasonal and local availability

15. demonstrate an appreciation of the role of structure, balance, pricing, nutritional value, special dietary needs, and current nutritional trends in menu planning and composition

16. implement food cost and quality control procedures throughout the food control cycle and in menu planning, food and beverage preparation and service

17. implement energy conservation and recycling initiatives

18. comply with all relevant legislation and regulations in relation to food safety, hygiene, health and safety procedures.


Indicative Content 
This section provides suggestions for programme content but is not intended to be prescriptive. The programme module can be delivered through classroom based learning activities, group discussions, one-to-one tutorials, field trips, case studies, role play and other suitable activities, as appropriate.
Section 1: Food Safety
(Meets learning outcomes 1, 2 and 18)
Introduce the learner to the principles of food safety and hygiene in the kitchen environment, examining first the necessity for personal hygiene and the standards required.
Enable the learner to understand the importance of maintaining standards and controls of food hygiene in food preparation, to include:
· purchasing of goods
· receipt of goods
· storage of food items
· preparation
· cooking, to include appropriate temperatures for appropriate food commodities
· cooling
· hot-holding
· reheating
· chilled storage
· serving
· infection control and duties to report illness
· cross-contamination
· direct 
· indirect
· controls and measures
· zoning 
· temperature control, identifying danger zone
· food storage temperatures


Explore with learner the provision of safe food, taking into account:
· the role and function of national and European food, health and safety agencies, for example,
· Food Safety Authority of Ireland (FSAI) and its relationship with:
· the Department of Agriculture and Food
· the Department of Health and Children
· environmental health officers (EHO) employed by the HSE
· the office of the director of consumer affairs
· local authorities
· the Department of the Marine and Natural Resources
· Health and Safety Authority (HSA)
· European Food Safety Authority (EFSA)
· Safe Food Ireland (SFI)
· food legislation and regulations
· food hygiene regulations (1950/89)
· Food Safety Act 1990 (or subsequent) provision of safe food
· food labelling regulations 1996 and the food labelling amendment regulations 2005
· Sale and Supply of Goods Act 1980 (or subsequent)

· broad principles of the HACCP food safety management system
· origins and principles
· pre-requisites to implement a food safety management system
· flow charts
· identification of hazards
· control points and critical control points
· factors critical to food safety
· time (target and tolerance)
· temperature (target and tolerance)
· monitoring procedures and corrective action
· documentation and record keeping
· purpose
· storage
· day-to-day management
· importance of verification and periodic review
· auditing
· dealing with food safety complaints
· procedures for product recall and food alerts

· food safety training
· legislative requirements
· role of management
· role and responsibilities during an environmental health officer’s visit or a food safety auditor’s visit
· FSAI training standards
· role of supervision
· assessment of effectiveness of training
· food safety legislation
· food hygiene regulations
· EU directives
· current legislation
· individual responsibilities under the law
· penalties for non-compliance
· food law
· food safety updates
· traceability
· labelling of food in the professional kitchen
· registration of food premises



Communicate principles of standard hygienic work practices to learners and support them to apply best practice in:
· cleaning
· principles
· products
· correct cleaning products and their use
· sanitising procedures
· cleaning schedules
· opening and closing down procedures
· pest control
· sources of contamination
· types of pests
· control measures


Enable the learner to understand how a professional kitchen and restaurant is organised and run, to include:
· structure and layout of a catering kitchen
· kitchen brigade 
· roles and responsibilities
· discuss the work flow of a typical catering kitchen 
· stages in the production process, including flow charts


Enable the learner to explore the health and safety procedures required in a catering kitchen, as follows:
· the responsibilities of the employer
· accident prevention
· first aid procedures
· basic first aid treatments and procedures
· fainting (signs and treatment)
· cuts and bleeding
· burns and scalds 
· fractures
· nose breeds
· electric shock
· clothing catching fire

· fire safety
· procedures in the event of an accident/incident 
· accident report form


Section 2: Catering Operations
(Meets learning outcome 3)
Assist the learner to identify the categories and characteristics of various catering operations within the catering industry, to include:
· hotels
· institutions
· banqueting
· franchising
· bar food
· fast food 
· in-flight catering


Discuss with the learner the difference between volume and small scale food production systems, as follows:
· volume catering
· organisation - hospitals, schools,
· equipment - Ganymede dry-heat container, micro steam technology
· resources
· small scale 
· organisation - coffee shops, nursing homes
· equipment - Ganymede dry-heat container
· resources 


Enable the learner to explain cook-chill, cook-freeze, sous-vide and cook serve operations, with reference to:
· call order - food cooked to order either from the customer or waiter
· continuous flow - fast food involving a production-line approach
· centralised production systems
· cook-chill
· cook-freeze
· sous-vide
· assembly kitchens 


Assist the learner to identify steps in the control cycle of daily operations, to include:
· purchasing goods
· receiving goods
· the procedure for accepting deliveries
· minimising waste
· storage 
· FIFO stock rotation system (‘First In First Out’ stock system)
· hygiene procedures
· check food temperature on delivery/check refrigeration/freezer temperatures
· ensure accurate recording of all temperatures
· food preparation - hygiene, safety, accurate portions
· production - hygiene, safety, accurate portions
· presentation - hygiene, safety, accurate portions, recording temperatures, monitoring and checking

Section 3: Menu Planning and Costing
(Meets learning outcomes 4, 6, 7, 15, 16 and 17)
Enable the learner to gain an understanding of the role of menus, identify menu types, and examine the structure and considerations necessary when menu planning, to include balance, pricing, nutritional value, special dietary needs and current nutritional trends in menu planning.
Enable the learner to understand the structure and composition of a range of menus, to include:
· à la carte
· table d’hôte
· set menu
· buffet menu
· menu structure and design
· layout
· format
· typeface         
· artwork (illustrations, photos, colour)
· 

Examine a range of factors that must be considered when planning a menu, for example,
· type and size of the establishment
· competition, price, quality
· estimated customer spend
· food trends, season, local availability of supplies
· special dietary requirements
· vegetarian and other ethical diets
· religious diets
· food allergies, for example, to milk, eggs, fish, nuts, soya, shellfish, wheat
· food intolerances, for example, to gluten, milk-lactose, monosodium glutamate (MSG) 
· medical diets, for example, for those with high cholesterol or diabetes 
· structure, balance and variety in menu planning
· discuss balance of flavour and nutrition and nutritional trends
· variety of textures
· variety of ingredients
· cooking methods/contrast
· financial considerations 
· financial implications
· pricing
· food costs and portion control
Explore with learners quality control considerations required when menu planning and ordering food and beverage stock, from the perspectives of:
· cost control
· quality control considerations, to include: 
· food and beverage and material costs
· costs of labour and overheads
· cost of cleaning materials

Enable the learner to understand the importance of a food control cycle, comprehend the principles of food costing, portion control, quality control, dish yield management, waste minimisation, and the use of manual and computerised cost-control systems by examining and implementing the following daily control cycle, as follows: 
· purchasing of goods
· methods of purchasing
· knowing your market
· the buyer, discuss buying methods
· selecting suppliers
· principles of purchasing

· receiving goods
· quantity/quality/temperature control

· organisational control for goods received – quality, quantity, hygiene, temperature
· temperature of food on delivery
· documentation of deliveries
· storage and issuing – pricing method
· actual purchase price
· simple average pricing
· weighted average price

· preparation costs
· sales and volume forecasting
· portion control, quality and quality control
· type of customer/establishment
· the quality of the food
· the buying price of the food
· portion control equipment 
· yield management, food portioning and waste management 
· cost control
· advantages of a good cost control system
· calculating the total cost of any one item, including:
· food/materials costs
· labour/overheads
· cleaning materials
· analyse profit margins
· pre-costing dishes 
· food labelling
· storekeeping, to include perishable and non-perishable foods
· food costs
· manual and computerised cost control systems
· pricing
· cost price
· selling price
· gross profit
· value added tax (VAT)
· calculating VAT
· price inclusive of VAT
· price exclusive of VAT


Explore with the learner ways to implement energy conservation and recycling initiatives for example,
· purchase the most suitable energy-efficient equipment and use it effectively 
· check timers, programmes and controls to make sure they are all operating correctly
· keep heat loss to a minimum
· review thermostats, check accuracy and temperature setting
· fit draught stoppers around windows and doors
· match heat-cooling loads on environmental systems
· turn on hot water and boilers only when needed
· install temperature and time controls
· check control settings of all systems in operation 
· ensure heating/ventilation systems are working efficiently
· maintain all equipment to optimum efficiency
· ensure that the operating periods of systems and equipment are set correctly
· use heat recovery systems
· monitor energy consumption and set energy targets
· provide training for staff about energy costs and the correct use of equipment
· maximise use of daylight by cleaning light fittings and using translucent shades
· upgrade or modernise heating and ventilation controls
· regularly check lighting systems and, where possible, use energy saving bulbs
· reuse and recycle


Section 4: Food Commodities
(Meets learning outcomes 5, 8 and 14)
Assist the learner to identify a wide variety of domestic and international fresh and convenience food commodities, describing their characteristics, structure, classification and quality points by examining the following:
· meat such as beef, veal, pork, lamb and offal 
· poultry such as chicken, turkey, guinea fowl, pigeon and ostrich
· game such as venison, alligator, kangaroo, hare, rabbit and game birds (pheasant, partridge and wild duck)



· fish such as: 
· oily fish - herring, mackerel, salmon
· white fish - cod, whiting, 
· flat fish - sole/plaice
· shellfish - cephalopods
· vegetables such as roots, tubers, bulbs, leafy, brassicas, pods and seeds, stems and shoots, and fungi
· fruits such as: 
· stone fruits - damsons, plums, cherries, apricots 
· hard fruits - apples (golden delicious and gala) 
· soft fruits - raspberries, strawberries, gooseberries, 
· citrus fruits - lemon, oranges, limes
· tropical fruits - melons
· convenience foods, for example,
· domestic: roast beef, vegetable and creamed potatoes, burgers, frozen meat, chicken and fish
· international: ventera ranch Thai style chicken coconut curry, frozen ready to eat meals, burgers, pizzas

· Examine the quality points of domestic and international fresh and convenience food commodities


Enable the learner to describe the role of nutrients in the body and their impact on good health by examining:
· what nutrients are
· the classification of each nutrient
· proteins
· fats
· carbohydrates
· minerals
· vitamins
· water
· sources of nutrients
· proteins: meat, fish, eggs, cheese
· fats: oils, margarine 
· carbohydrates: cereal, pasta, rice, bread 
· minerals: meat, fruit, vegetables
· vitamins: fruit, vegetables
· water: most food commodities
· the functions of each nutrient and how they impact on good health
· the effects of too much protein, fat, carbohydrates or minerals on the body
· the effects of preparation and cooking on the overall stability and nutritional content of the food 




Enable the learner to comprehend the process of absorption and digestion of food with reference to:
· ingestion
· digestion
· absorption
· assimilation
· egestion

Section 5: Food Production
(Meets learning outcomes 9, 10, 11, 12 and 13)
Enable the learner to identify and explain key features, working principles, uses and benefits of modern kitchen catering equipment and technology, to include:
· large equipment, for example, fridges, ovens, steamers
· power driven machines, for example, kitchen aids, food processors, food slicers 

Assist the learner to explain the safety considerations, maintenance and cleaning principles associated with the use of the equipment listed above. 
Facilitate the acquisition by the learner of a range of knife skills required to prepare food using the following cuts:
· macedone
· paysanne
· jardinière
· julienne
· bruniose

Enable the learner to use appropriate knife skills for food service, for example, in carving a variety of meat/roasts.
Enable the learner to understand and apply safety techniques when handling and cleaning knives in a catering kitchen, to include the following rules:
· use the correct knife for the correct job
· keep knives sharp
· keep handles clean 
· wipe and dry blade with sharp edge away from you
· never catch a falling knife
· never place knives in the sink unattended


Enable the learner to use fresh and convenience foods in the preparation of a range of meals, to include:
· short order dishes, for example,
· cooked and continental breakfasts
· omelettes
· burgers
· mixed grill
· chips
· filled baked potatoes
· farinaceous foods, for example,
· vegetable and barley soup
· ravioli
· wild mushroom and pea risotto with parmesan
· vegetarian dishes
· vegetarian lasagne
· vegetable and nut stroganoff
· vegetable stir fry 
· salads and dressings
· salads, for example, coleslaw, potato salad
· dressings, for example, French, honey and mustard
· hot and cold sandwiches
· using a selection of breads and a variety of fillings prepare open and closed sandwiches, for example, Panini, bagel
· prepare basic hors d’oeuvres
· prepare hot and cold hors d’oeuvres, for example,
· hot hors d’oeuvres, for example, chicken wings served with side salad and mild salsa dip
· cold hors d’oeuvres, for example, Caesar salad, melon
· soups/broths, for example, vegetable, chicken 
· basic sauces 
· white sauce (béchamel) - mornay, parsley, cream
· veloute - chicken (supreme), reduced sauces
· sauces made from demi-glace or stock reduced base-red wine 
· miscellaneous sauces - curry sauce, roast gravy bread sauce
· basic breads, pastry and desserts


Assist the learner to apply appropriate cooking temperatures times and degrees of cooking for arrange of cooking methods
· boiling 100˚c
· steaming 95˚c
· roasting 180˚c/200˚c
· hot holding 65˚c




Assist the learner to prepare a full range of classical stocks, glazes and sauces, for example,
· white stock
· fish stock
· vegetable stock
· brown stock
· glazes 

Enable the learner to use appropriate weights and measures when preparing all food products for example:
· pound (lb)
· ounce (oz)
· pints (pt)
· fluid ounce (fl. oz)
· kilogram (kg)
· gram (gm)
· litre (L)
· millilitre (ml)

Assessment
a.  Assessment Techniques
Skills Demonstration	70%
Examination - Theory	30%

b. Mapping of Learning Outcomes to Assessment Techniques

In order to ensure that the learner is enabled 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. All learning outcomes must be assessed.


	Learning Outcome
	Assessment Technique

	1. Describe how a professional kitchen is organised.
	Examination - Theory

	2. Describe the role and functions of the national food, health and safety agencies, food legislation and regulations and the broad principles of HACCP.
	Examination - Theory

	3. Identify the categories and characteristics of the full range of catering operations within the hospitality and catering industry. 
	Examination - Theory

	4. Explain the role of pricing and profit margins in food production including calculating costs and quantities in relation to catering activities.
	Examination - Theory

	5. Identify a wide variety of domestic and international fresh and convenience food commodities, describing their characteristics, structure, classification and quality points. 
	Examination - Theory


	6. Outline common food allergies, intolerances and special dietary needs and related food ingredients.
	Examination - Theory


	7. Explain the food control cycle, the principles of food cost, portion and quality control, dish yield management, waste minimisation, and the use of manual and computerised cost-control systems.
	Examination - Theory

	8. Describe the role of nutrients in the body, their impact on good health, the digestive process, and the way in which stages in the food preparation cycle affect the stability and overall nutritional content of food. 
	Examination - Theory


	9. Use appropriate kitchen terminology, weights and measures.

	Skills Demonstration

	10. Use a range of modern kitchen and catering equipment, explaining their key features, working principles, safety considerations, maintenance, cleaning, uses and benefits.
	Skills Demonstration

	11.  Use a range of knife skills for food preparation and service. 
	Skills Demonstration

	12. Demonstrate an understanding of cooking temperatures, and times and degrees of cooking.
	Skills Demonstration

	13. Demonstrate a range of cookery techniques and processes using fresh and convenience foods in the preparation of a range of meals, to include: 
· cooked and continental breakfasts
· grill and short order dishes
· farinaceous foods
· vegetarian meal
· salads and dressings
· hot and cold sandwiches
· basic hors d’oeuvre
· basic stocks, soups and sauces
· basic breads, pastry and desserts
	Skills Demonstration

	14. Source fresh produce according to seasonal and local availability.
	Skills Demonstration

	15. Demonstrate an appreciation of the role of structure, balance, pricing, nutritional value, special dietary needs, and current nutritional trends in menu planning and composition.
	Skills Demonstration

	16. Implement food cost and quality control procedures throughout the food control cycle and in menu planning, food and beverage preparation and service.
	Skills Demonstration

	17.  Implement energy conservation and recycling initiatives.
	Skills Demonstration

	18. Comply with all relevant legislation and regulations in relation to food safety, hygiene, health and safety procedures.
	Skills Demonstration



c. Guidelines for Assessment Activities
The assessor is required to devise an assessment brief(s) and marking scheme for the skills demonstration. An examination paper, outline solutions and marking scheme must also be devised for the theory examination. In devising the assessments brief(s) and examination paper, care should be taken to ensure that the learner is given the opportunity to show evidence of achievement of ALL the learning outcomes. Assessment briefs may be designed to allow the learner to make use of a wide range of media in presenting assessment evidence, as appropriate. Quality assured procedures must be in place to ensure the reliability of learner evidence.

	Skills Demonstration
	70%

	The skills demonstrations may be carried out throughout programme delivery, once sufficient content has been taught so as to enable the successful completion of each task by the learner.

	
In one or more skills demonstrations, learners will be assessed in a broad range of practical skills as outlined in the specific learning outcomes.

The internal assessor will devise four suitable food preparation tasks that include:
· cooked and continental breakfasts
· grill and short order dishes
· farinaceous foods
· vegetarian meal
· salads and dressings
· hot and cold sandwiches
· basic hors d’oeuvre
· basic stocks, soups and sauces
· basic breads, pastry and desserts

As part of the skills demonstrations, learners are required to demonstrate their awareness and understanding of:
· health and safety rules and regulations
· personal hygiene
· safe hygienic work practices
· safe food storage
· accident prevention
· fire safety
· the importance of good organisational skills
· organise work efficiently and in correct sequence
· identify and select ingredients according to recipe 
· weight and measure correct quantities
· temperature control
· control the cooking process
· follow temperatures and timing as per recipe
· demonstrate effective team work within the group
 
The learner may provide supporting documentation in the form of photographic evidence of all dishes prepared.

Evidence for this assessment technique may take the form of written, oral, audio, visual or digital evidence. Any audio, video or digital evidence must be provided in a suitable format.

All instructions for the learner must be clearly outlined in an assessment brief.

	Examination-Theory
	30%

	The theory examination will take place within a reasonable timeframe after completion of the programme module. It will last no longer than 1 hour 30 minutes.

	
The internal assessor will devise and examination paper that requires learners to demonstrate evidence of understanding and recall of the learning outcomes as listed in section 11b.

The examination paper will be structured as follows:
· 15 short answer questions. 
· Students will be required to answer 15. 
· All questions carry equal marks

Learners will be given an opportunity to demonstrate evidence for all of the learning outcomes in section 11b in answering a selected fifteen questions.

Evidence for this assessment technique may take the form of written or oral evidence or any combination of these, depending on the learner’s specific needs. Any audio, video or digital evidence must be provided in a suitable format.

All instructions for the learner must be clearly outlined in an examination paper.





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.

	Food Preparation 5N1909
	Learner Marking Sheet
Skills Demonstration 70%



Learner’s Name: ________________________________
	Assessment Criteria
	Maximum
Mark
	Learner
Mark

	Skills Demonstration 1 – Prepare a cooked and continental breakfast	
Competence demonstrated in the preparation a healthy cooked and continental breakfast. Evidence provided of ability to:
· produce a variety breakfast food items
· use different techniques and equipment
· bake and serve a bread of choice
· implement best practice in food hygiene and workplace safety
	35
	

	Skills Demonstration 2 – Prepare a buffet for an event
Competence demonstrated in the preparation of a selection of hors d’oeuvres, hot and cold sandwiches, salads and dressings and desserts suitable to the event chosen. Evidence provided of ability to:
· use different techniques and equipment
· incorporate relevant sauces and salad dressings
· implement best practice in food hygiene and workplace safety
	35
	

	Skills Demonstration 3 – Prepare a healthy lunch
Competence demonstrated in the preparation of a vegetable soup, farinaceous dish (vegetarian) and a dessert, to include a basic stock and sauces. Evidence provided of the learner’s ability to:
· cater for a vegetarian diet
· use different techniques and equipment
· incorporate relevant sauces and accompaniments 
· implement best practice in food hygiene and workplace safety
	35
	

	Skills Demonstration 4 – Prepare a healthy three-course dinner
Competence demonstrated in the preparation of a complex soup, main course and a dessert, to include two grill and short order dishes. Evidence provided of the learner’s ability to:
· use different techniques and equipment
· incorporate relevant sauces and accompaniments 
· implement best practice in food hygiene and workplace safety
	35
	

	Subtotal Mark
	140/2
	

	Total Mark
	70
	



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: ...............................
	
Food Preparation
5N1909
	Learner Marking Sheet
Examination – Theory 30%



Learner’s Name: ________________________________
	Assessment Criteria
	Maximum Mark
	Learner Mark

	
Section A: Short Answer Questions

15 short answer questions (2 marks each). 

	



	

	1
	2
	

	2
	2
	

	3
	2
	

	4
	2
	

	5
	2
	

	6
	2
	

	7
	2
	

	8
	2
	

	9
	2
	

	10
	2
	

	11
	2
	

	12
	2
	

	13
	2
	

	14
	2
	

	15
	2
	

	Total Mark
	30
	



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: ...............................
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