
Unit 2
120 Marks
The total time allocated for assessed tasks is 12 hours.

C a ndidate Name :
C a ndidate Numbe r:
C e ntre Name :
C e ntre Numbe r:
Te a c he r Asse s s o r:
Date of Prac tica l Asse s s m e nt (Task 3):
Font and size: Cou rs ewo r k can be typ ed or han d w r i tten. Where wor k is han d w r i tten, wri t i n g shou l d be neat and clear usi n g blac k o r blu e pen. When wor k is typ ed 
the font shou l d be no big ger than size 12 usin g the fol l o w i n g font typ es : Cal i b r i, Times New Roman, Comi c San s or Ar i al. 

Photo grap h i cal evi d en c e: Col o u red  photo grap h s of the fin al dish es must be provi d ed. Where comp l ex or med i u m tech n i q u es or ski l l s have been ach i eved, 
photo grap h i c evi d en c e IS REQUIRED (e.g., photograp h of can d i d ate fil l et i n g a fish or deb o n i n g chi c ken for a comp l ex ski l l and kn ead i n g dou gh for bread or 
red u c i n g a sau c e for a med i u m ski l l). All photo grap h s must be sign ed and dated by the teac h er and can d i d ate and scan n ed. Digi tal  sign at u res are accep tab l e.

Add i t i o n al Sli d es can be add ed if neces s ar y.



Scenario
(EXAMPLE)



Customer 1: Mind map of possible dishes



Customer 2: Mind map of possible dishes



Chosen dishes including accompaniments
C usto m e r 1 Custo m e r 2



Task 1: The Importance of nutrition



Customer 1: Assess how the dish meets the 
nutritional needs of the customer (Resources: NOT permitted)





Customer 1: Explain the impact of cooking methods on the 
nutritional value of the chosen dish (Resources: NOT permitted)



Customer 2: Explain the impact of cooking methods on the 
nutritional value of the chosen dish (Resources: NOT permitted)



Task 2: Menu Planning







Plan to produce your two dishes (Resources: permitted)

Ti m e Meth o d S p e c i al Points



Plan to produce your two dishes (Resources: permitted)



Plan to produce your two dishes (Resources: permitted)

Ti m e Meth o d S p e c i al Points



Plan to produce your two dishes (Resources: permitted)

Ti m e Meth o d S p e c i al Points



Plan to produce your chosen dishes (Resources: permitted)



Task 3: The techniques of preparation, cooking and presentation of dishes



Colour photographs of completed dishes
C usto m e r 1 Custo m e r 2



Skills: highlight all skills demonstrated in practical session                                       
*Basic **Medium ***Complex

Preparation techniques:

blending* beating* grating* hydrating* juicing* mashing* melting* marinating * proving*
puréeing* shredding * sieving * tenderising * zesting * creaming** dehydrating** folding**
kneading** measuring** mixing** rub-in** rolling ** skinning** toasting(nuts/seeds) **
weighing** crimping*** laminating (pastry)*** melting using bain-marie*** piping*** shaping***
unmoulding*** whisking(aeration)***

Knife techniques:

chopping* peeling* trimming* bâton** chiffonade** dicing** slicing** deseeding** spatchcock**
brunoise*** julienne*** mincing*** deboning*** filleting*** segmenting***

Co o kin g tech n iq u es :

basting* boiling* chilling* cooling* dehydrating* freezing* grilling* skimming* toasting*
baking** blanching** braising** deglazing** frying** griddling** pickling** reduction** roasting**
sautéing** setting** steaming** water-bath (sous-vide) ** baking blind*** caramelising*** deep fat 
frying*** emulsifying*** poaching*** tempering***



Colour photographs of evidence of complex and 
medium skills

C usto m e r 1 Custo m e r 2



Task 4: Evaluating cooking techniques



Customer 1: Assess the production of the 
presented dishes (Resources: permitted)



Customer 2: Assess the production of the 
presented dishes (Resources: permitted)



Review your own performance (Resources: permitted)



Review your own performance (Resources: permitted)


