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Assessment Criteria 

 

Max 

Grade 
WHAT YOU MUST DO/CHECKLIST 

AC1.1 Describe functions of 
nutrients in the human body  
 

L2M 
You must mention: 

• Protein – Carbohydrates – Fat – Vitamins – Minerals - Water & Fibre 
Show what they do, where we get them from (groups), how much we need. 

AC1.2 Compare nutritional 
needs of specific groups  
 L2D 

You must mention: 

• A brief overview of several different groups of people 

• Choose 2 groups and give nutritional needs of each group (just the 2 
you’ve picked) 

• Compare the 2 groups – similarities and differences. 

AC1.3 Explain 
characteristics of 
unsatisfactory nutritional 
intake  
 

L2M 

You need to: 

• Take your 2 groups as a starting point and using the key nutrients 
you mentioned in 1.2 talk about getting too much or not enough of 
those nutrients. 

• You must link all the information you give to the 2 groups from 1.2 

AC1.4 Explain how cooking 
methods impact on 
nutritional value  
 L2P 

You must mention: 

• Lots of cooking methods and how they affect nutrients – eg locking 
them in or boiling them away 

• Say which methods you might use when cooking your menu and 
why those methods could/would help with keeping nutrients in the 
food. 

AC2.1 Explain factors to 
consider when proposing 
dishes for menus  
 

L2M 

You need to mention the following: 

• Your customers – who are they, why are they coming? 

• Prices – ingredients and menu prices 

• Type of restaurant – what type of restaurant you’d like it to be. 

• Time of year – inc. seasonal food 

• Skills – of staff and planner (you) 

• Equipment – mention if you might need special kit 

• Speed/Time – if you think you might plan complex dishes etc will 
you have the time to make and serve it 

Link each one to your task and your groups from 1.2 if you can. 

AC2.2 Explain how dishes 
on a menu address 
environmental issues  
 L2P 

You need to mention: 

• Conservation of energy 

• Conservation of water 

• 3 Rs – Reduce, Reuse, Recycle 

• Food miles/Carbon footprint 
State how you will try to help – eg local ingredients = reduction in CO2. 
Steaming food = reducing energy usage… 

AC2.3 Explain how menu 
dishes meet customer 
needs  
 L2M 

Using your 2 groups from 1.2 mention: 

• Nutrition – summarise how this will influence your menu choices. 

• Cost – seasonal food, portion sizes 

• Organoleptic – the senses, how will you ensure they are covered 
(sight, smell, sound, feel & taste) 

Make sure you link these things to your 2 groups all the time. 
AC2.4 Plan production of 
dishes for a menu  
 

 
L2D 

BIGGEST SECTION 
You need to: 

• Write about your 4 chosen dishes to trial (use the blue sentence 
starters to help you - 2.3 marks) 

• Choose the best 2 with sides that you will cook for your practical 
exam – link to proposed dishes and why you picked them. 

• Complete an order form for both ingredients for your practical exam 
and what equipment you will need. 

• Write a time plan (3 ½ hours MAX) which must include: 
1 - Dovetailed method 2 - Health, safety & hygiene points 3 - Quality checks 
4 - Timings – not too long 



 


