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[bookmark: TemplateOverview]General comments
Students completed the 2023 examination well, attempting and completing the majority of questions, with few students leaving questions unanswered. Students were strong in their numeracy skills; however, the questions requiring description of a process, e.g. for making a dish such as risotto or falafel, were not answered well by the majority of students. Questions about mother sauces and derivatives were also not answered well. 
Simple errors such as not reading the question correctly disadvantaged students in their responses. All questions specify how many responses students should give for the specified marks. Students should pay close attention to this and attempt to provide the required number of responses.
It is advised to utilise the reading time to determine an approach to the examination. This can assist students in establishing how they should best complete the examination. Completing questions in which students feel sure of their knowledge will build their confidence and allow time to revisit the questions that need more thought and detailed responses. Questions left blank or with unsuitable responses cannot be awarded marks; therefore, students are encouraged to write something on topic. 
When units of measurements are given in a question, such as Question 3a., students must pay attention to the detail and carry them into their response. For example, if 300 g arborio rice was provided in the question, students must respond with ‘g’ in their response. If this was left off, students were not awarded marks.
As this examination is related to a practical subject, students are encouraged and reminded to reflect on their practical lessons, as the learning in the kitchen often provides information and detail to respond to the questions on the paper.  
Specific information
This report provides sample answers or an indication of what answers may have included. Unless otherwise stated, these are not intended to be exemplary or complete responses.
The statistics in this report may be subject to rounding, resulting in a total of more or less than 100 per cent.
Section A – Multiple-choice questions
The table below indicates the percentage of students who chose each option. Correct answers are in bold text and shaded cells.
	Question
	Correct answer
	% A
	% B
	% C
	% D
	Comment

	1
	B
	46
	24
	28
	2
	Salt hardens the skin when cooking legumes. Most students responded with the opposite of this, salt breaking down the skin – Option A.  

	2
	D
	8
	26
	7
	59
	

	3
	B
	36
	32
	18
	13
	Option A, as the majority of students chose, is the ear-shaped pasta seen on previous papers. 

	4
	D
	38
	8
	31
	24
	Option A – adding a cornflour slurry to a warm emulsion sauce – is not the most appropriate method of thickening this type of sauce; adding more clarified butter is more appropriate. 

	5
	C
	1
	3
	94
	1
	

	6
	B
	21
	34
	15
	30
	Cavendish is a variety of banana. 

	7
	B
	20
	47
	18
	16
	

	8
	D
	44
	8
	13
	35
	Tamari is not used to flavour miso, to colour stock or as a tenderising ingredient. 

	9
	D
	14
	17
	19
	51
	

	10
	C
	3
	14
	81
	3
	

	11
	C
	12
	3
	84
	1
	

	12
	A
	31
	6
	15
	48
	The most likely cause of a cream sauce splitting is being reduced too much. 

	13
	B
	5
	70
	24
	1
	

	14
	A
	72
	4
	7
	17
	

	15
	D
	6
	7
	6
	81
	

	16
	C
	4
	34
	61
	2
	

	17
	A
	60
	7
	22
	10
	

	18
	C
	12
	4
	76
	7
	

	19
	B
	6
	76
	11
	7
	

	20
	C
	24
	13
	31
	32
	A classic tabbouleh salad is made from bulgur, not couscous. 

	21
	C
	26
	15
	53
	6
	

	22
	B
	11
	41
	1
	47
	Peanut oil would add flavour to the spring roll, as would sesame oil. Olive and coconut oil are not appropriate flavours for a spring roll, and vegetable oil is a neutral oil, providing no flavour. 

	23
	A
	44
	8
	30
	18
	

	24
	D
	4
	4
	6
	86
	

	25
	B
	4
	94
	0
	2
	


Section B
Question 1
	Marks
	0
	1
	2
	Average

	%
	4
	22
	74
	1.7


Students were awarded 1 mark for a correctly identified risk and 1 mark for a correct solution to eliminate the risk. The elimination must have been linked to the identified risk. 
Accepted responses for the risk included: cross-contamination, bacteria on ready-to-eat product / tea towel / bench / equipment / chef’s hands 
Accepted responses for elimination included: wash and sanitise the bench / equipment / tea towel.
Most students answered this question well, with some not identifying the risk but providing a suggestion for elimination.
Question 2a.
	Marks
	0
	1
	2
	Average

	%
	40
	40
	20
	0.8


Two of the following:
mirin
rice wine vinegar
sugar
salt
furikake
Soy sauce and sesame oil often appeared in responses but were not awarded marks.
Question 2bi.
	Marks
	0
	1
	Average

	%
	47
	53
	0.5


Bamboo mat or sushi mat were the only responses that were awarded marks.
No marks were awarded for bamboo roller, sushi roller or roller. 
Question 2bii.
	Marks
	0
	1
	Average

	%
	4
	96
	1.0


[bookmark: gottohere]Allows for ease of rolling/shaping / tight wrapping of the sushi rolls.
Students responded very well to this question, with many students gaining marks for this part of the question despite answering question 2bi. incorrectly. 
Question 3a.
	Marks
	0
	1
	2
	3
	4
	5
	6
	7
	8
	9
	Average

	%
	10
	1
	0
	0
	0
	0
	0
	2
	8
	78
	7.9



	Ingredient
	Quantity for 4 portions
	Quantity for 28 portions

	arborio rice
	300 g
	2100 g or 2.1 kg

	olive oil
	30 mL
	210 mL

	onion, diced
	80 g
	560 g

	garlic, crushed
	2 cloves
	14 cloves

	white wine
	50 mL
	350 mL

	stock
	1.5 L
	10.5 L

	mixed mushrooms, sliced
	400 g 
	2800 g or 2.8 kg

	butter
	60 g
	420 g

	parmesan
	50 g
	350 g


Students responded well to this question. No marks were awarded if students did not put the correct unit of measurement next to the quantity, as this is integral to the recipe. 
Question 3b.
	Marks
	0
	1
	2
	3
	4
	5
	6
	7
	Average

	%
	24
	13
	14
	14
	6
	10
	9
	9
	2.8


Responses for this question included:
Heat stock in a separate pot.
Add olive oil to pan, sauté onions, garlic/mushrooms.
Toast/coat rice in oil.
Deglaze or add wine.
Add stock in batches, while stirring until absorbed each time.
Add mushrooms.
Cook until al dente.
Finish with butter and parmesan.
To achieve full marks the responses needed to be in the order listed above. Adding of mushroom was accepted at two different steps.
Marks were not awarded if stock was added at once or rice was pre-cooked. 
Students did not respond well to this question, with many not knowing the sequence required to prepare and cook a risotto. 


Question 3c.
	Marks
	0
	1
	2
	Average

	%
	40
	41
	18
	0.8


Two of the following: 
Rice has a slight bite (al dente).
Rice is creamy, but not overcooked, gluggy or mushy.
Rice is not burnt.
Rice has the desired flavour (with explanation).
This question was not answered well, with students who did not gain marks indicating that they did not understand what a risotto is.
Question 3d.
	Marks
	0
	1
	2
	3
	Average

	%
	29
	21
	23
	27
	1.5


Any three of the following:
Enoki
king brown
button
cup
flat
Portobello
oyster
chanterelle
porcini
chicken of the woods
wood ear
pine
shitake
puff ball 
The majority of students were awarded some marks for this question.


Question 4
	Marks
	0
	1
	2
	3
	Average

	%
	44
	24
	21
	12
	1.0


Name: Cartouche
Function (two of): 
prevents foreign objects falling into stock, soups and sauces
keeps ingredients submerged when poaching
prevents skin forming on the surface of sauces.
Students did not respond well to this question. Many were unable to name the paper lid and provided function responses such as traps heat, allows steam to escape, prevents food from sticking to the pan, or used for a steaming pot. Further study into stocks is suggested for multiple questions on this paper. 
Question 5a.
	Marks
	0
	1
	Average

	%
	54
	46
	0.5


Four chickens. 
The students who answered this question responded well. The question required students to understand that a size 20 chicken weighs 2 kg before doing the calculation. Having permission to use a calculator benefited students in working out the calculations. 
Question 5b.
	Marks
	0
	1
	Average

	%
	40
	60
	0.6


The only acceptable response for this question was boning knife. No marks were awarded for cooks/chefs, carving or filleting. 
Question 5c.
	Marks
	0
	1
	2
	Average

	%
	5
	28
	67
	1.6


The only acceptable responses for this question were any two of ‘clean’, ‘sharp’ or ‘not damaged’. 
Overall students responded well to this question. 


Question 6
	Marks
	0
	1
	2
	3
	4
	Average

	%
	0
	1
	3
	1
	94
	3.9



	Safety
	Hygiene – personal
	Hygiene – food
	Teamwork

	knife skills
	washing hands
	refrigeration
	communication

	safe lifting techniques
	clean apron/uniform
	clean chopping board
	cooperation 


Overall, this question was well answered. Students needed to have both responses correct for the kitchen practice to be awarded the mark.
Question 7a.
	Marks
	0
	1
	Average

	%
	56
	44
	0.4


Middle Eastern / plant based / vegetarian appetiser / mixture formed into a patty. 
Students must have had either Middle Eastern or vegetarian / plant based to be awarded the mark. Many students left this question blank, indicating a lack of understanding of what a falafel is. 
Question 7b.
	Marks
	0
	1
	2
	3
	Average

	%
	45
	25
	21
	9
	0.9


Main Ingredient: Chick peas / fava beans 
Traditional flavourings (two of:): onion, garlic, cumin, coriander, parsley, tahini, lemon juice
As with Question 7a., many students did not respond to this question. Those who did indicated a lack of understanding of what a falafel is.
Question 7c.
	Marks
	0
	1
	2
	3
	4
	Average

	%
	53
	14
	13
	12
	8
	1.1


Place drained (or soaked and boiled) chickpeas in a food processor with onion, garlic, herbs and spices.
Pulse until smooth.
Take a small spoon full of mixture and roll into balls or form into patties.
Equipment: food processor
Many students did not respond to this question. Those who did, did not respond well. It is evident that students have a lack of understanding of a falafel. Further study into legumes and class appetisers is suggested. 


Question 7d.
	Marks
	0
	1
	Average

	%
	48
	52
	0.5


deep/shallow fry
No marks were awarded for baking or grilling. Students responded to a medium standard, despite the lack of understanding of what a falafel is. 
Question 8a.
	Marks
	0
	1
	2
	3
	4
	Average

	%
	7
	8
	28
	35
	22
	2.6


[bookmark: _Hlk134183877]Four of the following:
as the basis for stocks, soups, sauces and braises (marks were awarded for each, but double marks were not awarded for two of the same product)
risotto / cooking rice
deglazing
adjusting consistency / reconstitution
for a glaze
poaching 
Students responded well to this question with marks awarded for multiple responses. 
Question 8b.
	Marks
	0
	1
	2
	3
	Average

	%
	10
	16
	29
	45
	2.1


Three of the following:
clear
free of fat
strong / full bodied flavour
appropriate/strong colour
gelatinous / jelly like
free of impurities 
As with Question 8a., students responded well to this question, with marks awarded for multiple responses. 
Question 9a.
	Marks
	0
	1
	Average

	%
	91
	9
	0.1


Soak in cold water, cover, label and keep in cool room between 1–4° C.
Students did not respond well to this question. Only a few students were able to identify that bean sprouts must be stored covered in water. 
Question 9b.
	Marks
	0
	1
	Average

	%
	28
	72
	0.7


Vietnamese mint / mint / coriander
No marks were awarded for Thai basil or parsley. 
Students responded well to this question with a high percentage gaining the mark. 
Question 10
	Marks
	0
	1
	2
	3
	Average

	%
	6
	2
	33
	58
	2.4


flour, eggs, water, oil
Students responded well to this question with a combination of correct ingredients. 
Question 11
	Marks
	0
	1
	2
	3
	4
	5
	6
	Average

	%
	18
	26
	23
	15
	10
	0
	9
	2.1



	Mother Sauce
	Derivative 

	demi-glace
	bordelaise

	bechamel
	mornay 

	chicken velouté
	supreme

	fish velouté
	bercy

	hollandaise
	mousseline 

	mayonnaise 
	remoulade 


Students did not respond well to this question, with many not understanding classic mother sauces and the derivative that can be made from them. It is suggested that students familiarise themselves with classic mother sauces and derivatives. 
Question 12
	Marks
	0
	1
	2
	3
	Average

	%
	12
	15
	36
	36
	2.0


binding – sausage rolls / burgers / meatballs / arancini / crumbing set / meatloaf
setting – quiche / crème brûlée / crème caramel / custard / cakes / souffle / omelette / frittata
glazing – pastries / breads 
Students responded to a medium standard with marks awarded for multiple responses. The majority of students who responded to this question were awarded some marks. 
Question 13
	Marks
	0
	1
	2
	3
	4
	Average

	%
	15
	19
	21
	27
	18
	2.2



	Ingredient
	Preparation requirement

	bread
	slice AND grill or toast

	basil
	wash / chiffonade / tear

	tomato 
	deseed / concasse / brunoise / dice

	red onion
	finely dice / brunoise 


Students responded to this question to a medium standard. Marks were not awarded if students did not indicate slicing the bread. No marks were awarded if students responded with ‘chopping’ of ingredients. Assessors were looking for industry terminology which is fundamental to all units of competency for this certificate. 
Question 14ai.
	Marks
	0
	1
	Average

	%
	28
	72
	0.7


mirepoix (three of:)
carrot
onion
celery
leek
Students responded well to this question. 
Question 14aii.
	Marks
	0
	1
	Average

	%
	64
	36
	0.4


bouquet garni (three of:)
parsley stalk
bay leaf
thyme
celery
leek
cloves
Students did not respond as well to this question, with many not responding or including rosemary in the bouquet garni.
Question 14b.
	[bookmark: _Hlk152838177]Marks
	0
	1
	2
	3
	4
	5
	6
	7
	Average

	%
	14
	3
	13
	22
	17
	17
	10
	4
	3.4


Prepare bones – remove excess fat and wash bones.
Place bones in stockpot.
Cover with water and bring to the boil.
Add mirepoix and bouquet garni.
Simmer for 2 to 4 hours.
Skim frequently.
Strain/Clarify.
Students did not respond well to this question. No marks were awarded for placing bones in hot or boiling water or for any cooking times outside 2 to 4 hours. Further study into the production of stocks is suggested. 
Question 14c.
	Marks
	0
	1
	2
	3
	Average

	%
	21
	34
	31
	14
	1.4


Three of:  
ginger, garlic, lemongrass, kaffir lime leaf, galangal, star anise, cinnamon, clove, tamarind, miso, coriander (seeds, stalk, roots), soy sauce, fish sauce. 
The students who responded to this question responded well, with marks awarded for multiple responses. No marks were awarded for simply stating ‘coriander’: students needed to specify seeds, stalk or roots (not leaves). 
Question 15a.
	Marks
	0
	1
	2
	Average

	%
	33
	20
	48
	1.1


Cooking the chicken breast by sealing it in a bag/Cryovac AND cooking slowly or gently in a water bath. 
To gain marks students needed to mention both sealing in a bag and cooking in a water bath. This question was new to the unit of competency (UOC); students responded to a medium standard. 


Question 15b.
	Marks
	0
	1
	2
	Average

	%
	19
	29
	52
	1.3


Two of:
almost impossible to overcook / cooks evenly
allows for tender / juicy breasts
enhanced flavour infusion
convenient
nutritional value 
Students responded well to this question with various responses. Most students could identify the benefits of this new method of cookery. 
Question 16a.
	Marks
	0
	1
	2
	Average

	%
	45
	33
	23
	0.8


Water and salt. 
No marks awarded for vinegar. 
Students did not respond well to this question. Brining was new to the UOC for 2023. Further study into new aspects of the UOC is required. 
Question 16b.
	Marks
	0
	1
	2
	Average

	%
	19
	67
	14
	0.9


Two of:
flavour
tenderise
preserve
Students responded at a medium level to this question, with the majority able to identify that the brining process promotes flavour. 


Question 17
	Marks
	0
	1
	2
	3
	Average

	%
	3
	13
	32
	52
	2.3


Three of:
post shift debrief
handover
restocking of ingredients
reordering / order lists
removing items from the freezer for defrosting
labelling and storing food items
mise en place for the following day
turn off appliances / put away equipment
complete temperature logs
empty bins
This was a high-scoring question, demonstrating that students understand end-of-shift procedures. Students who did not score well did not read the question correctly and included cleaning procedures. 
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