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STAGE 2 WORKPLACE PRACTICES
ASSESSMENT TYPE 4: Investigation

Industry Focus: Hospitality

Assessment

Design Comments
Criteria

The student has demonstrated a comprehensive understanding of the
knowledge and skills needed to compete in a culinary competition,
including detailed knowledge of the competencies appropriate to such
a task.

Kul

There is a definite perceptive understanding of the issues involved in
competing in such a competition (such as the plating) and the students
Ku2 clearly learnt from and understood why there were disqualified. The
student was also able to explain how such issues relate to
competitions and could also be applied in a work situation.

Strong and occasionally perceptive analysis of the process undertaken
1Al to successfully compete in the competition and how these skills relate
and contribute to the workplace.

Thorough and detailed investigation into a range of workplace tasks
and how they support and aid in the development of workplace

IA2 competencies. Specifically demonstrated through the investigation into
the chosen meal, the resources used and process undertaken to
perfect each section.

Some insightful reflection on the competition throughout the write-up —
some perceptive understanding demonstrated in the introductory and
concluding sections of the work. Some in-depth evaluation throughout
— both of the process undertaken, of their learning (see section on
main course selection) with the majority of the evaluation at the end
being detailed without begin perceptive.

RE1

OVERALL GRADE: A- (25)

The student has demonstrated a high degree of work related knowledge and a detailed
understanding of the competencies needed to succeed as a chef. There was evidence of
meticulous investigation and planning utilising a range of well-considered resources. The
student has reflected on and evaluated their work throughout.
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