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	PLAN/AREAS OF ASSESSMENT
	MAXIMUM SCORE
	ACTUAL SCORE
	REMARKS

	1.PLAN
Recipes
· Availability
· Correct quantities
· Correct choice of meal
Order of work
· Availability
· Dovetailing
· Proper sequencing
List of foodstuffs and equipment
· Availability
· Adequacy
· Appropriateness
	

½
1
1

½
1
1

½
½
1
	
	

	Sub - total
	7
	
	

	2.PREPARATION
Correct procedure
· Protein dish
· Carbohydrate dish
· Vegetables dish
· Drink 
Methods of cooking(at least two)
Quality of results
· Protein dish
· Carbohydrates dish 
· Vegetable dish
· Drink
	

1
1
1
1
              
             1

1
1
1
1
	
	

	Sub-total 
	9
	
	

	3. PRESENTATION
Use of clean( ½ ) well pressed tablecloth( ½ ) use of clean ( ½ ) and appropriate utensils
( ½ ) correct placement of cutlery and crockery ( ½ ) use of appropriate centre piece ( ½ )  garnishes ( ½ ) general impression ( ½ )
	

2


2 
	
	

	Sub -total
	4
	
	

	4.Generally  
Hygiene
· Personal ( ½ )
· Food hygiene ( ½ )
 Economy of resources
· Water ( ½ )
· Food( ½ )
· Fuel( ½ )
· materials( ½ )
	

1




2

	
	

	Sub - total
	3
	
	

	5 Clearing up
· During work( 1 )
· After work( 1 )
	
1
1
	
	

	Sub- total
	2
	
	

	Total 
	25
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