
Commentary on candidate 
evidence 

Candidate 1 
The candidate evidence contained in this pack has achieved the following marks 
for each section of the coursework assessment task.   

Time planning 

The candidate was awarded 5 marks because even though the plan had a 

logical sequence, not all essential activities were correctly identified and neither 

were many of the more desirable activities. For example, the candidate made 

incorrect or no reference to the following activities in their time plan: 

 Setting the oven correctly 

 Baking the pastry blind 

 Correct timing for the baking of the tart and testing for readiness 

 Preparation and correct cooking time of the root vegetables 

 Adjusting oven temperature 

 Referring to CAYG 

Equipment requisition 

The candidate was awarded 2 marks. Although most of the minimum equipment 

was listed for the three dishes, some of the essential equipment was missing. For 

example, scales and measuring spoons were not identified for any dish. A baking 

tray was omitted for the Mediterranean tart. A chopping board and potato masher 

was also omitted for the beef and lentil cottage pie. 

Service plan 

The candidate was awarded 2 marks because all three dishes have some 

description but lack detail. Each of the dishes lacks any reference to the 

temperature of the food. There is no mention of the position of the garnish for 

either the Mediterranean tart or the Pavlovas. There is no indication that the 

Pavlovas should be served on four individual plates. 
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Candidate 2 
The candidate evidence contained in this pack has achieved the following marks 
for each section of the coursework assessment task.   

 

Time planning 

The candidate was awarded 8 marks because the plan is logically sequenced. 

All essential activities are covered and almost all desirable activities are correctly 

identified. The most obvious desirables missing from the time plan are: 

 

 adjustment of oven temperature 

 lack of testing for readiness 

 

Equipment requisition 

The candidate was awarded 0 marks because no equipment was listed for any 

of the dishes. 

 

Service plan 

The candidate was awarded 3 marks because the description for all three dishes 

is mostly clear but there is some lack of detail. For example, none of the three 

dishes has any reference to the temperature of the food. 
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