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What was the specification?
Mark scheme


A524
Mark Scheme 
June 2012
	Question
	Answer
	Marks
	Guidance

	5
	(a)
	
	Four x 1 mark for clearly showing how they have met the specification

4 x 1 marks

Appeal to named target group

· Reference to age group/occasion/situation to support this

Creative new design

The design must be different. Look for:

· Original shape of cake/cakes

· Combination of ingredients/flavours of sponge/filling/decoration

· Interesting original decoration eg piping/components.

Be tasty

· Original named flavours eg named fruit

· Variation in textures to give mouth feel eg chopped nuts.

Colourful (Candidate needs to state/show the colour)

· Use of specific named ingredients 

· Use of components eg named sweets/named fruits

· Piping/icing techniques/decoration/sides covered/layered different colours.
	
	The combination must create a realistic celebration cake product.

Target group: This must be clearly shown as it is a specification point. This may be part of the design or separately labelled.

Do not accept ‘everyone’

Do not use the same ingredient for more than one specification point
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