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National 5 Practical Cookery: Practical Activity 

Please note, this assessment is normally assessed 
holistically on a pass/fail basis and as such, these detailed 
marking instructions are only for use in session 2020/2021.

General marking principles 

This information is provided to help you understand the general principles that must be 

applied when marking candidate responses in this practical activity. These principles must 

be read in conjunction with the detailed marking instructions, which identify the key 

features required in candidate responses. 

a. Marks for each candidate response must always be assigned in line with these general

marking principles and the detailed marking instructions for this assessment.

b. Marking should always be positive. This means that, for each candidate response,

marks are accumulated for the demonstration of relevant skills, knowledge and

understanding, they are not deducted from the maximum on the basis of errors or

omissions.

c. The marking instructions indicate how marks should be awarded for each of

the skills, techniques and process assessed as part of the practical activity and

recorded appropriately by the assessor.



Version 1 2 

Holistic marking instructions 

Dish Skills and techniques Cookery processes Service Components in dish 
Professional 

practice 

Starter: 

Spicy leek 

and potato 

soup with 

melba toast 

Max 7 marks 

Skills and techniques include: 

 Peeling 

 Finely chopping 

 Finely slicing 

 Dicing 

 Shaping 

 Tasting for seasoning 

 Working in an organised 

manner 

Max 3 marks 

Processes include: 

 Boiling/simmering 

 Grilling 

Max 7 marks 

Service includes: 

 Appropriate serving 
plate and food 
temperature 

 Appearance 

 Flavour 

 Texture 

 Garnish 

Soup 

Melba toast 

Weighing and 

measuring 

4 marks 

Hygiene 

4 marks 

Safety 

4 marks 

Dessert: 

Apple 

meringue 

pie 

Max 12 marks 

Skills and techniques include: 

 Rubbing in 

 Mixing 

 Rolling out 

 Lining 

 Baking blind 

 Peeling 

 Slicing 

 Whisking 

 Folding  

 Piping 

 Portioning 

 Working in an organised 
manner 

Max 3 marks 

Processes include: 

 Stewing 

 Baking 

Max 8 marks 

Service includes: 

 Appropriate serving 
plate and food 
temperature 

 Appearance 

 Flavour 

 Texture 

Pastry case 

Apple filling 

Meringue topping 

19 marks 6 marks 15 marks 12 marks 

Total 52 marks 
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Specific marking instructions  

 

Spicy leek and potato soup with melba toast (17 marks) 

  Allocation of marks 

Skills and 

Techniques 

(max 7 

marks) 

 Peeling 

 Finely chopping 

 Finely slicing 

 Dicing 

 Shaping 

 Tasting for 

seasoning 

 Working in an 

organised manner 

7 marks 
All food cut consistently to 
specified size and shape. 
 
All skills and techniques 
carried out correctly with 
appropriate tasting and 
seasoning. 
 

Candidates worked in an 

organised manner 

throughout. 

4–6 marks 
Most food cut 
consistently to specified 
size and shape but with 
inaccuracies in either 
size or shape of some 
foods. 
 
Most skills and 
techniques carried out 
correctly with 
appropriate tasting and 
seasoning. 
 
Candidates worked in an 
organised manner on 
almost all occasions. 

1–3 marks 
Some food cut 
consistently to specified 
size and shape but with 
inaccuracies in either 
size or shape of some 
foods. 
 
A few/some skills and 
techniques carried out 
correctly with 
appropriate tasting and 
seasoning. 
 
Some organisation 
demonstrated. 

0 marks 
No food cut to 
specified size or 
shape. 
 
All skills carried out 
to a poor standard or 
omitted. 
 
No tasting and 
seasoning has been 
undertaken. 
 
Poor organisational 
skills. 

Cookery 

processes 

(max 3 

marks) 

 Boiling/simmering 

 Grilling 

3 marks 
All processes carried out 
correctly on each occasion 
as per recipe. 

2 marks 
Most processes carried 
out correctly on each 
occasion as per recipe, 
some completed 
incorrectly. 

1 mark 
Some processes carried 
out correctly on each 
occasion as per recipe, 
most completed 
incorrectly or omitted. 

0 marks 
No processes carried 
out correctly. 
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  Allocation of marks 

Service (max 

7 marks) 

 Appropriate 
serving plate and 
food temperature 

 Appearance 

 Flavour 

 Texture 

 Garnish 

 

7 marks 
Soup served hot in a clean 
hot/warm bowl. 
 
Melba toast served on 
clean side dish/plate. 
 
Melba toast triangles all 
same size. 
 
Melba toast acceptable 
colour. 
 
Melba toast crispy. 
 
Soup correct consistency. 
 
Soup well-seasoned. 
 
Vegetables in soup 
retaining shape. 
 
Garnished with finely 
chopped chives.. 

4–6 marks 
Soup and/or serving 
plates too hot/too cool 
 
Melba toast triangles 
uneven size. 
 
Melba toast slightly over 
browned/too pale. 
 
Soup slightly 
thick/watery. 
 
Soup slightly under/over 
seasoned. 
 
Vegetables in soup too 
firm/undercooked. 
 
Garnish present but not 
finely chopped. 

1–3 marks 
Soup and/or serving dish 
cold. 
 
Melba toast not 
triangles. 
 
Melba toast very 
brown/very pale. 
 
Soup very thick/watery. 
 
Soup under/over 
seasoned. 
 
Vegetables in soup too 
soft/mushy. 
 
No garnish. 

0 marks 
Soup very overcooked 
or undercooked. 
 
Melba toast 
burnt/not toasted 
both sides. 
 
If any component is 
inedible or not served 
then 0 marks should 
be awarded for 
service. 
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Apple meringue pie (23 marks) 

  Allocation of marks 

Skills and 

Techniques 

(max 12 

marks) 

 Rubbing in 

 Mixing 

 Rolling out 

 Lining 

 Baking blind 

 Peeling 

 Slicing 

 Whisking 

 Folding in 

 Piping 

 Portioning 

 Working in an 

organised manner 

12 marks 
All food cut consistently to 
specified size and shape. 
 
All skills and techniques 
carried out correctly. 
 

Candidates worked in an 

organised manner 

throughout. 

6–11 marks 
Most food cut 
consistently to specified 
size and shape but with 
inaccuracies in either 
size or shape of some 
foods. 
 
Most skills and 
techniques carried out 
correctly. 
 
Candidates worked in an 
organised manner on 
almost all occasions. 

1–5 marks 
Some food cut 
consistently to specified 
size and shape but with 
inaccuracies in either 
size or shape of some 
foods. 
 
A few/some skills and 
techniques carried out 
correctly. 
 
Some organisation 
demonstrated. 

0 marks 
No food cut to 
specified size or 
shape. 
 
All skills carried out 
to a poor standard or 
omitted. 
 
Poor organisational 
skills. 

Cookery 

processes 

(max 3 

marks) 

 Stewing 

 Baking 

3 marks 
All processes carried out 
correctly on each occasion 
as per recipe. 

2 marks 
Most processes carried 
out correctly on each 
occasion as per recipe, 
some completed 
incorrectly. 

1 mark 
Some but not all 
processes carried out 
correctly on each 
occasion as per recipe, 
most completed 
incorrectly or omitted. 

0 marks 
No processes carried 
out correctly. 
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  Allocation of marks 

Service (max 

8 marks) 

 Appropriate 
serving plate and 
food temperature 

 Appearance 

 Flavour 

 Texture 

8 marks 
Served warm on clean 
plate. 
 
Pastry flan even size and 
colour. 
 
Pastry correct texture. 
 
Apple filling soft and well 
flavoured. 
 
Meringue pale golden 
brown. 
 
Meringue crispy. 
 
Piping shows four portions. 

4–7 marks 
Served hot/cool. 
 
Pastry flan slightly 
uneven/some cracks in 
pastry. 
 
Pastry very slightly over 
brown/pale. 
 
Pastry slightly hard/too 
crumbly. 
 
Apple filling lumpy. 
 
Apple filling slightly 
sweet/sour. 
 
Meringue slightly over 
browned/pale. 
 
Meringue soft. 
 
Piping present, but not 
showing four clear 
portions. 

1–3 marks 
Served cold. 
 
Pastry uneven/broken. 
 
Pastry very over 
browned/undercooked 
Pastry very hard/very 
soft. 
 
Apple filling too wet. 
 
Apple filling very 
sweet/sour. 
 
Meringue very 
brown/very pale. 
 
Piping untidy/no piping. 
 

0 marks 
Pastry raw/burnt 
 
Apple filling not 
cooked/burnt 
 
Meringue not 
cooked/burnt 
 
If any component is 
inedible or not served 
the 0 marks should 
be awarded for 
service 
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Professional practice (12 marks) 

 Allocation of marks 

Weighing and 

measuring 

(max 4 marks) 

4 marks 

All ingredients identified 

as ‘prepared 

weight/volume’ in 

recipe are weighed/ 

measured accurately. 

3 marks 

Most ingredients 

identified as ‘prepared 

weight/volume’ in recipe 

are weighed/measured 

accurately. 

1–2 marks 

Some ingredients 

identified as ‘prepared 

weight/volume’ in 

recipe are 

weighed/measured 

accurately. 

0 marks 

No ingredients identified as 

‘prepared weight/volume’ in 

recipe weighed/measured 

accurately. 

Hygiene 

(max 4 marks) 

4 marks 

All tasks carried out to 

an acceptable standard 

of hygiene. 

3 marks 

Most tasks carried out to 

an acceptable standard 

of hygiene, with few 

lapses. 

1–2 marks 

Some tasks carried out 

to an acceptable 

standard of hygiene, but 

with several lapses. 

0 marks 

Frequent lapses in hygiene. 

 

A significant hygiene lapse, 

which would result in the end 

product being unsafe to eat, 

would result in 0 marks. 

Safety 

(max 4 marks) 

4 marks 

All tasks carried out 

with due regard to safe 

working practices. 

3 marks 

Most tasks carried out 

with due regard to safe 

working practices, with 

few lapses. 

1–2 marks 

Some tasks carried out 

with due regard to safe 

working practices, but 

with several lapses. 

0 marks 

Frequent lapses in safety. 

 

If teacher/lecturer intervention 

is required to ensure the safety 

of a candidate, then award 0. 

 


