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The learner can: Assessment Criteria Content     

LO1 understand 
the importance of 
nutrition when 
planning menus 

AC1.1  
Describe functions of 
nutrients in the human 
body 

Nutrients 

 Protein   

  Fat   

 Carbohydrate  

  Vitamins  

 Minerals  

 Water   

  Dietary fibre (NSP) 

   

AC1.2 compare nutritional 
needs of specific groups 

Specific groups  

 Different life stages    

  Childhood   

  Adulthood   

  Later adulthood    

  Special diets   

  Medical conditions   

  Activity levels 

   

AC1.3 
Explain characteristics of 
unsatisfactory nutritional 
intake 

Characteristics  

 Visible   

  Non-visible   

 Unsatisfactory  

 Nutritional deficiencies  

 Nutritional excesses 

   

AC1.4 
Explain how cooking 
methods impact on 
nutritional value 

Cooking methods  

 Boiling  

  Steaming  

 Baking  

  Grilling   

  Stir-fry  

  Roasting  

  Poaching 
 

   

Notes 

 

 

 

 

 

 

 

 

 

 

 



 

The learner can: Assessment Criteria Content     

LO2  
Understand menu 
planning 

AC2.1  
Explain factors to consider 
when proposing dishes for 
menus 

Factors  

 Time of year e.g. seasonality of 
commodities, seasonal   events  

  Skills of staff   

  Equipment available  

  Time available  

  Type of provision e.g. service, 
location, size, standards  

  Finance e.g. costs, customer needs  

  Client base 

   

AC2.2  
Explain how dishes on a 
menu address 
environmental issues 

Dishes  

 Preparation and cooking methods  

  Ingredients used  

  Packaging Environmental issues  

  Conservation of energy and water  

  Reduce, reuse, recycle  

  Sustainability e.g.  food miles, 
provenance 

   

 AC2.3 
Explain how menu dishes 
meet customer needs 

Needs  

 Nutritional  

  Organoleptic   

  Cost e.g. premium priced dishes, 
value for money 

   

 AC2.4 
Plan production of dishes 
for a menu   
 

Plan   

 Sequencing  

  Timing   

  Mise en place   

  Cooking   

 Cooling    

  Hot holding    

  Completion    

 Serving (presented as if to be served) 

 Waste  

 Equipment  

  Commodity quantities  

  Tools   

 Contingencies   

  Health, safety and hygiene  

  Quality points  

  Storage    

   

 

Notes: 

 

 

 

 

 



 

The learner can: Assessment Criteria Content     

LO3 
Be able to cook 
dishes 

AC3.1 
Use techniques in 
preparation of 
commodities 

Techniques  

 Weighing and measuring  

 Chopping   

 Shaping  

 Peeling  

 Whisking   

 Melting   

  Rub-in  

 Sieving  

 Segmenting   

  Slicing  

  Hydrating  

  Blending  
Commodities  

  Poultry  

  Meat  

 Fish  

  Eggs  

  Dairy products  

  Cereals, flour, rice, pasta   

 Vegetables   

  Fruit   

  Soya products 

   

AC3.2  
Assure quality of 
commodities to be used in 
food preparation 

Quality 

 Smell/Aroma  

  Touch  

  Sight  

  Storage  

 Packaging 

   

AC3.3  
Use techniques in cooking 
of commodities  

Techniques   

 Boiling  

  Blanching   

  Poaching  

  Braising  

  Steaming  

  Baking  

 Roasting  

  Grilling (griddling)  

  Frying  

  Chilling  

  Cooling   

  Hot holding 

   

AC3.4 
Complete dishes using 
presentation techniques 

Presentation techniques   

 Portion control  

  Position on serving dish  

  Garnish  

  Creativity 

   

AC3.5 
Use food safety practices 

This should be in relation to preparation and 
cooking of commodities and in relation to use 
of equipment. 

   

 



 
 

Food Preparation Skills 
 

The following is a guide to the level of skills found in practical dishes to give you 

an idea of the type of dishes you should be able to make.  You should include at 

least 4 higher level skills in a 2 course meal. 

Higher Level Skills: 

 Pastry making – short crust, pate sucre, choux. Rough puff could be included.   

 Roux based sauces e.g. béchamel, velouté 

 Meringues and pavlovas (baked). NB. Using ready-made meringues is not a high level skill. 

 Complex meat and fish cookery (using high risk foods) e.g. Chicken Kiev, boning out chicken, fish 
cakes, filleting fish.  

 Decorated cakes, gateaux, roulades and Swiss rolls, Genoese, whisked and decorated fruit flan 

 Rich yeast dough e.g. Chelsea buns and iced buns, Danish Pastries, Croissants 

 Cheesecake, mousse and soufflés using gelatine 

 Complex decorations – spun sugar, coulis, feather icing, piping, shapes made with melted chocolate 

 Fresh pasta 

 Fresh Custard sauce 
 
 

Medium Skills: 

 Puff or filo pastry items that need shaping but use ready-made pastry.eg Samosas 

 Vegetable and fruit dishes requiring even sizes e.g. fruit salad, stir fries, soups (competent knife 
skills) 

 Cheesecakes and similar desserts e.g. mousses with piped cream decoration 

 Simple sauces e.g. red wine sauce, chilli, Bolognese,  

 Blended or all-in-one sauces e.g. cheese sauce, custard, blancmange 

 Simpler cakes e.g. rock cakes, fairy cakes, butterfly cakes, muffins, biscuits, cookies, and scones. 

 Basic bread dough e.g. rolls and pizzas 

 Simpler fish and meat cookery (using high risk foods) e.g.  Bolognese, chilli, curry, meatballs, 
chicken chasseur.(not using packet or jar sauces) 

 Batters e.g. pakoras, bhajis, pancakes, fritters, drop scones 

 Vegetable cuts – brunoise, macedoine, julienne.etc. 
 

Basic Skills: 

 Basic desserts e.g. basic crumbles, simple cheesecakes 

 Sandwiches 

 Pizza with ready-made bases 

 Jacket potatoes, simple salads e.g. couscous salad, green salad, mixed salad, etc. 

 Flapjacks 

 Assembling products e.g. using prepared sauces, bought meringue nests, etc.  
 
 



Level 1 Pass:                                                                                                                               

Candidates are likely to choose dishes that show basic skills only 

Examples: simple fruit crumble, baked apples, jacket potato with cheese, coleslaw or beans, 
French bread pizzas, spaghetti Bolognese or other pasta dishes using ready made sauces, sweet 
and sour (or similar) dishes using a bought sauce, fruit platters, simple starters like prawn cocktail, 
simple salads, etc. 
 

Level 2 Pass: 
Candidates are likely to choose dishes from each of the skill levels but will demonstrate 
mainly medium level skills  
 

Examples: Sausage rolls, plaits, and other items e.g. samosa using ready-made puff or filo pastry, 
decorated cheesecakes, all in one or blended sauces, fresh fruit salads, fairy cakes with simple 
decoration, scones, melted method cakes, muffins, biscuits and cookies, bread rolls, pizzas using 
scone or bread dough, batters, pakoras, bhajis, simpler meat or fish cookery e.g. cooking fish, 
chops, steak or chicken pieces (without stuffing or sauces), fish cakes, chicken in simple sauces 
e.g. chicken chasseur, stir-fries, kebabs, fajitas, simple rice and pasta dishes with homemade 
sauces e.g. Bolognese. 

 

Level 2  Distinction: 
Candidates are likely to choose dishes from the high and medium level skills range  
 
Examples: Quiche Lorraine (or similar) using short crust pastry, Bakewell tart (or similar) using 
pate sucre, profiteroles or éclairs using choux pastry, decorated gateau or roulade (whisking 
method cake), Swiss buns or Chelsea buns made with rich yeast dough, lasagne with béchamel 
sauce, fish pie, chicken and fish dishes with more elaborate sauces or stuffing, decorated cakes 
and pastry items that require piping and decoration skills as well as shaping.  

  

Notes:  

 

 

 

 

 

 

 

 

 

 

 



Grading for Internally Assessed Units 

(Controlled Assessment) 

Level 1 Pass  

Candidates recall, select and communicate knowledge and understanding of basic aspects of the 

hospitality sector, they will review their evidence and draw basic conclusions. They apply basic knowledge 

and understanding and skills to give simple responses to queries and issues, with an awareness of factors 

that affect success in hospitality and catering. They demonstrate basic skills in processing hospitality and 

catering operations and may have some inaccuracies and omissions.  

To be awarded a Level 1 Pass grade for a unit, a learner must meet all of the minimum requirements of all 

assessment criteria for the unit, as set out in the Level 1 Pass performance band.  

 

 Level 2 Pass  

 Candidates recall, select and communicate sound knowledge and understanding of aspects of the 

hospitality sector. They review the evidence available, analysing and evaluating some of the information 

clearly, and with some accuracy. They make judgements and draw appropriate conclusions. They apply 

suitable knowledge and understanding in a range of situations to give mainly appropriate responses to 

queries and issues, with an appreciation of factors that affect success in hospitality and catering. They 

demonstrate skills in processing hospitality and catering operations and may have some minor inaccuracies 

or omissions.     

To be awarded a Level 2 Pass grade for a unit, a learner must additionally meet all of the Level 2 pass 

minimum requirements, as set out in the Level 2 Pass performance band.  

To be awarded a Level 2 Merit grade for a unit, a learner must additionally meet all of the Merit minimum 

requirements, as set out in the Merit performance band.    

 

 Level 2 Distinction   

Candidates recall, select and communicate detailed knowledge and thorough understanding of the 

hospitality sector. They analyse and evaluate the evidence available, reviewing and adapting their methods 

when necessary. They present information clearly and accurately, making reasoned judgements. They 

apply relevant knowledge and understanding in a range of situations to give appropriate responses to 

queries and issues with an understanding of the implications of factors affecting success in hospitality and 

catering. They demonstrate high levels of skills in effectively processing information on the hospitality and 

catering sector. 

To be awarded a Level 2 Distinction grade for a unit, a learner must additionally meet all of the minimum 

requirements, set out in the Distinction performance bands. 



 

 

 

 



 

 

 

 

 

 

 

 

 


