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Breadalbane Academy

National Qualifications - Course and Assessment Overview Practical

Cookery 2023/ 2024
SUBIJECT: Practical Cookery LEVEL:N5
Term 1 Term 2 Term 3 Term 4
August - October October - December January - March April - May
Course Content Type of Course Content Type of Assessment / Course Content Type of Final
Assessment / Completion Date Assessment / Assessment
Completion Completion Composition
Date Date and Date
On going Combined Units: Practical Assignment Combined Units: Prelim-
Combined Units: assessment of | Understanding and using | (including practical Understanding and using | question paper | Component
Understanding and using practical skills Ingredients activity) Prelim Ingredients Ongoing 1: question
Ingredients ,time Cookery Processes November/December Cookery Processes practical skill paper 25%
Cookery Processes planning Organisational Skills 2023 Organisational Skills homework and | Component
Organisational Skills activities and past paper 2:
exam style guestions assignment
questions 13%
Final Component
assighment 3: practical
activity 62%

Final Practical
Activity

March 2024







