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HOMESCIENCE (FOODS AND NUTRITION)
PAPER 3 
PRACTICAL
MARKING SCHEME 
CANDIDATES NAME__________________________________________    	INDEX NUMBER_____________

NAME OF EXAMINATION TEACHER___________________________	DATE________________________
	
	AREA OF ASSESSMENT
	MAX SCORE
	ACTUAL SCORE
	REMARKS

	1
	PLAN
Recipes
· Availability
· Correct quantities
· Correct choice

Order of work
· Availability 
· Adequacy 

List of foodstuff and equipment
· Availability
· Adequacy
· Appropriateness
	

½
1
1


½
½


½ 
½
½ 
	
	

	
	
	05
	
	

	2
	PREPARATION
Correct procedure
· protein dish
· carbohydrate
· Vegetable dish
· Drink

Methods of cooking(at least two)
Quality of results
· Carbohydrate
· Vegetable dish
· Drink 
· Protein dish
	

2
2
1
1



1
1
1
1
	
	

	
	
	11
	
	

	3
	PRESENTATION 
Utensils
· Appropriate and clean utensils
· Clean, well laundered and pressed table cloth 
· General impression – well set table.
· Centre piece – correct placement and size.
· Hygiene – personal ( ½ ) food ( ½ )
	

1
1
1
1
1
	
	

	
	
	5
	
	

	4
	ECONOMY OF RESOURCES
· Water( ½ ) 
· Food( ½ )
· Fuel ( ½ )
· Materials ( ½ )
	

1

2
	
	

	
	
	2
	
	

	5
	CLEARING UP 
· During work 
· After work
	
1
1
	
	

	
	
	2
	
	

	
	Total
	25
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