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Written plan

Task- title

20 marks

Yes

No

Needs work

Have you chosen a Task?
Have you read the Task and identified what you have been asked
to do
(Think about the key words in the task and identify what you
need to plan)

Introduction

Have you written an Introduction
(Think about the key words you have identified and the following
as appropriate: lifestyle, life stage, dietary group, culinary tradition)

Research
Is your research relevant to the task

Have you considered the type of research you could do?
(Think about:
• lifestyle, life stage, dietary group, culinary tradition
• Possible practical dishes)
Have you planned your research?
(Does it clearly relate to the Task, is it clear and concise)
Have you carried out and completed your research?
Have you summarised the main points from your research?
(What have you found out?)
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Choice and selection of dishes
Remember you need to make three
complete dishes

Reasons for choice/selection

Yes

No

Needs work

Have you considered and chosen the type of dishes that you are
going to be making?
(Have you thought about choosing dishes which:
• Reflect the findings of your research
• Shows a wide range of skills and techniques and cooking
methods
• Considers sensory and nutritional choice
• Considers, food provenance (how/ where the ingredients are
grown, caught and reared )
• Considers seasonality
• Considers cost
• Can be presented to a high standard)
Have you chosen your dishes and given reasons for your choice?
(Think about:
• Choice of dishes relating to the task
• Identification of skills and techniques
• Sensory/nutritional choice
• Costs
• Food provenance and seasonality)

Time Plan

Have you included:
•
•
•
•

Timings for each stage of making the dish
Stages or method for making the dish
A sequence for making all three dishes (dovetailing)
Food safety and quality points

Remember this must be completed
before you start the practical test
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Practical Test

Prepare

During the practical test your teacher will be assessing:
• Personal preparation and organisation of the work area when
you prepare, cook and present your dishes.
• Organisation and use of your time plan
• How you apply food safety principles
• If you have completed the three dishes in the 3 hours

Cook

During your practical test your teacher will be assessing :
• Use of a range of skills and techniques
• Use of tools and equipment
• Use of the cooker

Present

During your practical test your teacher will be assessing:
• Quality of the three dishes and the presentation, styling and
finish
• Sensory qualities of your dishes
• Portion control of your dishes

Analysis and evaluation

After your practical:
• Have you sensory tested the dishes you have made?
• Have you reviewed your performance in the practical test.
• Have you reviewed your dishes Have you suggested
improvements or changes

Prepare
20 marks

Cook
25 marks

Present
25 marks

Analysis and evaluation
15 marks
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The small print

We’d like to know your view on the resources we produce. By
clicking on the ‘Like’ or ‘Dislike’ button you can help us to ensure
that our resources work for you. When the email template pops
up please add additional comments if you wish and then just click
‘Send’. Thank you.
Whether you already offer OCR qualifications, are new to OCR, or
are considering switching from your current provider/awarding
organisation, you can request more information by completing the
Expression of Interest form which can be found here:
www.ocr.org.uk/expression-of-interest
OCR Resources: the small print
OCR’s resources are provided to support the delivery of OCR
qualifications, but in no way constitute an endorsed teaching
method that is required by OCR. Whilst every effort is made
to ensure the accuracy of the content, OCR cannot be held
responsible for any errors or omissions within these resources.
We update our resources on a regular basis, so please check the
OCR website to ensure you have the most up to date version.
This resource may be freely copied and distributed, as long as
the OCR logo and this small print remain intact and OCR is
acknowledged as the originator of this work.
OCR acknowledges the use of the following content:
Square down and Square up: alexwhite/Shutterstock.com: Page
2 Research Ivelin Radkov/Shutterstock.com; Recipe concept,
almaje/Shutterstock.com: Page 3 Bowl of soup, MSPhotographic/
Shutterstock.com; Italian Spaghetti, Oxana Denezhkina/
Shutterstock.com,; Apple crumble, kkpak/Shutterstock.com;
Timing concept, Pixel Embargo/Shutterstock.com
Please get in touch if you want to discuss the accessibility of
resources we offer to support delivery of our qualifications:
resources.feedback@ocr.org.uk

Looking for a resource?
There is now a quick and easy search tool to help find free resources
for your qualification:
www.ocr.org.uk/i-want-to/find-resources/
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