PAPER 3
HOME SCIENCE MAIKNG SCHEME 
FOODS AND NUTRITION PRACTIACL 
	Area of assessment 
	Maximum score 
	Actual score 
	Remarks 

	1.plan 
Recipes
· Available 
· Correct quantities 
· Appropriate choice
Order of work
· Available
· Proper sequencing
· Ability to follow order of work
· Dovetailing
LIST OF FOODSTUFF, MATERIALS AND EQUIPMENT
· Available
· Adequate
· appropnate
	

1
2
1

1
2
2
2


1
2
2
	
	

	2. preparation and cooking correct procedure for preparation
· item1 (protein dish)
· item 2(carbohydrate dish)
· item 3(vegetable dish)
· refreshing drink
· correct procedure for cooking 
· item 1
· item 2
· item3 
Methods of cooking ( at least 2)
Quality of results ( colours, texture, test, consistent)
· item 1 
· item 2
· item 3
· nutritious refreshing drink
	

3
2
3
3
1
1
1
1


1
2
2
2
2
	
	

	3. presentation correct packing plan
· use of portable containers
· use of clean containers
· appropriateness of containers
· appropriateness of calrying bag
· logical arrangement of containers  
	
1
1
1
1
1
	
	

	4. economy of resources 
     Water 
· taps closed food peelings 
· no water spillages
food 
· no excess food peelings
· utilises all food ordered
materials 
· using materials for the right purpose 
· no excess use of materials 
 fuel 
· simmering when necessary
· switching off when necessary
	

½
½

½
½

½
½

½
½
	
	

	5. final clean up
· during practical 
· after work
	
½
½
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