HOME SCIENCE PAPER 3 

FOOD AND NUTRITION 

PRACTICAL 

YEAR...................................

MARKING SCHEME 

	
	MAX SCORE 
	ACTUAL SCORE 
	REMARKS 

	1. PLAIN

Recipe 

-Availability 

-Correct quantities 

-Suitability of menu 

Order of work 

-Availability 

-Correct sequencing 

List of food stuffs, equipment and materials 

-Availability 

-Correct order 

-Adequacy 

-Appropriateness 
	1

1

1

½

½ 

1

1

1

1
	
	

	
	08
	
	

	2) PREPARATION 

Correct procedure 

-Protein dish (1) 

-Carbohydrate dish (1) 

- Vegetable (1)

- Dessert (1) 
	1

1

1

1
	
	

	
	9½ 
	
	

	3) PRESENTATION 

-Appropriate (½) 

-Clean (½)

-Cover well set (½)

-Garnishing (½)

-Use of centre piece (½)

-Use of a menu card (½)

-Table cloth well pressed into a screen fold four (½)
	½ 
½ 

½ 

½ 

½

½ 

½ 
	
	

	
	3½ 
	
	

	4) GENERAL EFFICIENCY 

-Hygiene during work personal (½) food (½)

-Economy of resources water (½) food (½) fuel (½) material (½)

-Clearing up 

· During work (½)

· After work (½)
	1
2

1
	
	

	
	04
	
	

	Total 
	25
	
	


