[image: ]
2024 VCE VET Hospitality (Cookery) external assessment report
2024 VCE VET Hospitality (Cookery) external assessment report
General comments
Overall, students completed the 2024 VCE VET Hospitality (Cookery) examination well. Students should ensure they use the reading time to understand the content and focus on attempting all questions in the examination. 
Students were strong in their ability to identify ingredients, such as asparagus, pomegranate and soft fruits. They demonstrated good numeracy skills in questions requiring the adjustment of recipes. However, the questions requiring an understanding of industry terminology such as ‘en papillote’ and ‘vichyssoise’ were generally not answered well. Questions about ingredients to infuse flavours and the uses of different potatoes were not answered well. Neither were questions about equipment and what it is used for. It is recommended that students have an in-depth understanding of all the equipment listed in the units of competence. 
Students responded well to questions linked to the new content in ‘Work effectively in a commercial kitchen’. They demonstrated an understanding of the skills and knowledge needed to work with a kitchen brigade, including organisational procedures and dealing with conflict.
[bookmark: _Hlk185933372]Students who seemed to have not read the question correctly were disadvantaged because it meant they did not understand the command term and what the question was asking them to do. As part of preparing for the exam, students should have a clear understanding of what different command terms mean and how each should be addressed. Definitions of command terms can be accessed on the VCAA website.
Students are advised to use the reading time to determine an approach to the examination; this can assist them to establish how they should best complete the examination. Completing questions where students feel sure of their knowledge will build their confidence and allow them time to revisit the questions that need more thought and detailed responses. Questions left blank or with unsuitable responses cannot be awarded marks; therefore, students are encouraged to write something on topic for each question. 
When units of measurements are given in a question, such as in Section B Question 8a, students should pay attention to the detail and carry the units into their response. For example, if ‘450 g of potatoes’ was provided in the question, the response should have included ‘g’ or ‘kg’. If this was left off, marks were not awarded.
As this examination is related to a practical subject, students are encouraged and reminded to reflect on their practical lessons. Their learning in the kitchen often provides information and detail to include in their responses.


Specific information
This report provides sample answers, or an indication of what answers may have included. As stated throughout the report, the sample answers are exemplary responses. 
The statistics in this report may be subject to rounding, resulting in a total of more or less than 100 per cent.
Section A – Multiple-choice questions
The table below indicates the percentage of students who chose each option. Correct answers are indicated by bold text and shading.
	Question
	Correct answer
	% A
	% B
	% C
	% D
	Comment

	1
	B
	18
	36
	35
	11
	White bread is the most appropriate choice for a summer pudding. Ciabatta has a chewy texture and large airy holes, making this an unsuitable choice for this recipe. 

	2
	A
	58
	24
	4
	14
	Dahl is a traditional Indian dish made from lentils that do not require soaking before cooking. 

	3
	B
	8
	66
	21
	4
	The optimal simmering time for fish stock is 30 minutes; anything longer than this will result in a cloudy, bitter stock.

	4
	A
	99
	0
	0
	0
	

	5
	C
	6
	15
	54
	25
	The term ‘en papillote’ means ‘in paper’. This is a moist heat cooking method where the food is enclosed in a packet to steam. 

	6
	C
	16
	19
	61
	4
	Salad leaves are torn to preventing browning; cutting the leaves darkens and softens the edges. 

	7
	D
	14
	8
	15
	63
	A consommé is thin, clear soup that is clarified and not thickened.

	8
	A
	89
	1
	4
	5
	

	9
	B
	11
	56
	13
	18
	The most suitable storage practice for kale is to wrap it in a damp cloth and place it in an airtight container. Storing in the dry store will result in the leaves wilting, and storing submerged in water will result in slimy leaves. 

	10
	A
	90
	3
	1
	5
	

	11
	B
	10
	78
	7
	6
	

	12
	D
	0
	5
	1
	94
	

	13
	D
	2
	1
	2
	96
	

	14
	A
	81
	2
	14
	3
	

	15
	D
	16
	4
	3
	77
	

	16
	C
	4
	1
	84
	10
	

	17
	B
	3
	84
	9
	3
	

	18
	C
	14
	2
	69
	15
	The correct response, demi-glace, is a French sauce made from reduced stock that is thickened and enriched. Buerre manié is a thickening agent and a velouté is a stock thickened with a roux.

	19
	A
	93
	1
	5
	1
	

	20
	D
	21
	3
	21
	55
	Couscous is made from semolina flour, which is a product of durum wheat mixed with water. 

	21
	B
	10
	87
	1
	2
	

	22
	A
	68
	8
	18
	6
	A raft is the mixture made from mince and egg white used to clarify a consommé. A cartouche is a circle of baking paper used to cover the surface of sauce, soup or liquid. 

	23
	D
	3
	3
	5
	89
	

	24
	B
	27
	39
	10
	25
	Jamon is the Spanish dry cured ham. Small oily Spanish fish are sardines and anchovies. 

	25
	C
	8
	8
	79
	6
	




Section B – Multiple-choice questions
The responses below indicate the percentages of students who chose each option, with the average mark for each question. 
Question 1
	Marks
	0
	1
	2
	3
	Average

	%
	4
	9
	27
	60
	2.5


Most students responded well to this question. Varied responses were accepted, including strawberries, raspberries, blueberries, blackberries, red currants, grapes, bananas, papayas, kiwifruit, apricots, plums, nectarines and peaches. 
No marks were awarded for avocado or tomato. 
Question 2
	Marks
	0
	1
	2
	3
	4
	Average

	%
	50
	0
	0
	0
	50
	2.0


To be awarded marks for this question, students had to have the sequence in the order shown below, which demonstrates an understanding of best practice. 
	1
	Simmer water with vinegar.

	2
	Crack egg into a small dish. 

	3
	Swirl water.

	4
	Add egg and simmer until white is set and yolk is runny. 


Question 3a.
	Marks
	0
	1
	Average

	%
	51
	49
	0.5


Students had to identify the precision cut chiffonade to be awarded marks for this question. No marks were awarded for slicing, chopping or julienne. The correct response to this question demonstrates an understanding of the precision cuts appropriate for leafy vegetables. 
Question 3a.i.
	Marks
	0
	1
	Average

	%
	53
	47
	0.5


This question required students to identify a slicer, meat slicer or food processor as the appropriate equipment. A mark was awarded to students who identified a commercial brand of equipment, for example, Robot-Coupe. No marks were awarded for mandolin or blender. 
Question 3a.ii.
	Marks
	0
	1
	2
	3
	4
	Average

	%
	19
	8
	36
	13
	24
	2.2


High-scoring responses identified the safety factors necessary to use the named equipment, including: 
using on a flat, dry surface
checking power cords for damage/fraying 
following manufacturer’s instructions and/or training provided
assembling equipment with the guards/blades fitted correctly
checking the cleanliness of equipment 
using metal/chainmail glove
wearing personal protective equipment (PPE)
putting the top/bowl onto the base/motor, adding the blade and ensuring the lid is locked in.
Students who understood the use of the named equipment responded well to this question; however, more detail in the sequential process of using the equipment safely would have allowed for more marks to be awarded.
Question 3b.
	Marks
	0
	1
	Average

	%
	12
	88
	0.9


Most of the students who answered this question responded correctly that 1500 g or 1.5 kg of cabbage is required. 
Question 3b.i.
	Marks
	0
	1
	2
	Average

	%
	31
	34
	35
	1.1


This question required students to identify two Asian herbs for use in the coleslaw, such as mint, coriander, Vietnamese mint or Thai basil. No marks were awarded for parsley, thyme, rosemary or oregano. Students should ensure they understand herb flavours and their appropriate uses. 


Question 3b.ii.
	Marks
	0
	1
	2
	Average

	%
	27
	22
	51
	1.3


This question required students to identify two dressing ingredients suitable to incorporate an Asian flavour into the coleslaw, such as:
lime juice
chilli (dried/flakes, sauce, fresh/sriracha)
fish sauce
palm sugar
mirin
vinegar – black, rice wine
coriander
ginger
garlic
soy sauce / ketjap manis
Kewpie mayonnaise
oils – sesame, peanut
spices – 5 spice, star anise
hoisin sauce
oyster sauce
dashi/miso/tonkatsu.
The students who identified two ingredients were awarded full marks. Again, a better understanding of flavours and their appropriate uses would strengthen students’ knowledge and understanding. 


Question 3c.
	Marks
	0
	1
	2
	3
	4
	Average

	%
	2
	2
	11
	29
	57
	3.4


For each subheading, students were required to describe a practice they would follow when preparing a coleslaw. Students responded well to this question and varied responses were accepted, including those shown below.
	Personal hygiene
	Wash hands
Tie hair back
Wear an apron/gloves
Ensure clean uniform

	Personal safety
	Secure chopping board
Use correct knife handling procedures
Wear PPE (closed-toe shoes, chainmail glove)
Ensure understanding of / training in equipment use

	Food hygiene
	Correct storage of food (refrigeration)
Correct chopping board use (colour)
Labelling of food (name/date)
Cleanliness of food and/or ingredients
Prevention of cross-contamination 
Wearing of gloves / use of tongs for ready-to-eat items
Check / adhere to use-by dates 

	Organisational procedures 
	Clean/organised work area
Mise en place
Only have out what is being prepared
Follow workflow plan
Observe ‘first in, first out’ (FIFO)
Adhere to organisational procedures 
Participate in organisation briefings 


The following is an example of a response with full marks awarded.
	Personal hygiene
	wash hands thoroughly and ensure long hair is tied back

	Personal safety
	wear non-slip closed toed shoes to prevent injury

	Food hygiene
	ensure all ingredients are fresh and clean before preparation

	Organisational procedures 
	follow a workflow plan that has been pre-written


Marks were not awarded for a repeat response, for example, ‘hair tied back’ for personal hygiene and for personal safety. Students did well on this question, with the majority earning 2 or more marks. 


Question 4
	Marks
	0
	1
	2
	3
	4
	5
	6
	7
	8
	9
	Average

	%
	0
	0
	0
	1
	1
	3
	1
	11
	1
	83
	8.5


This question required students to identify each end-of-shift task in the appropriate category, as shown below. This was a high-scoring question. 
	Cleaning procedures
	After shift organisation
	Preparation for next service

	1. Disposing of rubbish
	2. Storing excess produce
	4. Soaking legumes

	3. Sanitising tea towels
	5. Counting stock levels 
	8. Removing chicken bones from freezer to defrost 

	6. Washing coolroom floors 
	7. Ordering requirements
	9. Infusing oil with herbs 


Question 5
	Marks
	0
	1
	2
	3
	Average

	%
	18
	16
	27
	39
	1.9


This question required students to identify three quality indicators of a beef stock; accepted responses included:
clear / free of impurities
dark brown colour
fat-free
pleasant/appropriate smell
full-bodied taste / flavourful
gelatinous/jelly-like.
Students were not awarded marks for responses such as ‘colour’ or ‘smell’; more descriptive information was required. Marks were not awarded for a response that included 1. Clear and 2. Free of impurities. 
An example of a response with full marks awarded:
1. Clear, not cloudy
2. Prominent flavour of main ingredient (beef bones)
3. Fat-free 
Question 6a.
	Marks
	0
	1
	Average

	%
	52
	48
	0.5


Question 6 was linked to SITHCCC034 ‘Work effectively in a commercial kitchen’: element 4 ‘Deal effectively with conflict in the kitchen’, performance criteria 4.1–4.3 and knowledge evidence point 6.
Appropriate responses mentioned unfair shift allocation and/or inequality. Many responses had communication as the source of conflict, which was not accepted. 
An example of a high standard response: 
staff suggest there is an unfair rotation and it has created conflict
Question 6b.
	Marks
	0
	1
	2
	Average

	%
	5
	24
	71
	1.7


This question required students to suggest strategies, such as talking to Karl with open communication and asking a manager/supervisor for assistance/resolution. This question was well answered, with a high percentage of students responding that they would seek assistance and speak with Karl. 
Question 7a.
	Marks
	0
	1
	Average

	%
	90
	10
	0.1


Very few students received a mark for this question. Many students identified a vichyssoise as a Spanish dish or sauce. Students should ensure they understand classical soups and sauces.
Question 7b.
	Marks
	0
	1
	Average

	%
	46
	54
	0.6


Most students who responded to this question were awarded a mark, with many being able to identify the origin of vichyssoise as France, even if they had not correctly identified what vichyssoise is. It is recommended that students should attempt all questions.
Question 7c.
	Marks
	0
	1
	Average

	%
	83
	17
	0.2


Very few students received a mark for this question. Many did not respond to this question. Again, students should ensure they understand classical soups and sauces, including thickening and adjustment of taste and texture.
Question 8a.
	Marks
	0
	1
	2
	3
	4
	Average

	%
	12
	2
	1
	6
	79
	3.4


Most students who responded to this question scored high marks. No marks were given if the response did not include the unit of measurement, for example, grams or kilograms. 


Question 8b.
	Marks
	0
	1
	2
	Average

	%
	73
	22
	5
	0.3


This question required students to identify that starchy or floury potatoes are best in the production of gnocchi because:
they have a lower water content, which means less flour
they keep a lighter/fluffier/softer texture
waxy potatoes cause a gluey/sticky dense texture. 
High-scoring responses demonstrated an understanding of the difference between starchy/floury and waxy potatoes and their different uses. 
An example of a high-scoring response: 
starch potatoes create a soft and fluffy texture in the gnocchi, whereas waxy potatoes can make the consistency gluey
Question 8c.
	Marks
	0
	1
	2
	3
	4
	5
	6
	Average

	%
	13
	6
	10
	18
	26
	16
	9
	3.3


To be awarded full marks, students were expected to identify the process for making gnocchi, including the method for cooking the potatoes and a quality point of the finished gnocchi.
Responses should have included: 
boil/steam/bake the potatoes in their skins / cold water – no marks were awarded if students started the potatoes in hot or boiling water
skin the potatoes and pass through a ricer / mouli / drum sieve
add flour, salt and egg
mix until combined / don’t over knead
roll out and cut
quality indicator: gnocchi should not be hard or overworked, it should be soft / light / fluffy / smooth / hold shape.
An example of a high-scoring response:
In an oven bake your potatoes on a tray with skin on this will allow for the potato to not absorb as much moisture, remove potatoes once cooked, peel, mash in a potato ricer, make a well and incorporate flour and egg and salt and knead together to form dough, roll into a medium to thin log and cut gnocchi to size before and boil till they float.
Quality point of finished gnocchi – a good finished gnocchi should be light and soft but not mushy and it should not be chewy.


Question 8d.
	Marks
	0
	1
	2
	Average

	%
	27
	21
	52
	1.3


High-scoring responses demonstrated students’ understanding of the cooking process for gnocchi, including placing in boiling water until they float.
No marks were awarded for responses that said to put the gnocchi in cold/warm water or to cook the gnocchi until al dente. 
An example of a high-scoring response:
gnocchi should be cooked in a pot of boiling salted water, you know when the gnocchi is cooked as it should float to the top of the pot
Question 8e.
	Marks
	0
	1
	2
	Average

	%
	36
	36
	29
	1.0


Students who understood farinaceous dishes were able to identify other varieties of gnocchi. Accepted responses included semolina (Romaine), choux pastry (Parisian), ricotta, pumpkin, sweet potato and bread. Students should attempt to answer all questions.
An example of a high-scoring response:
gnocchi romano – made with semolina and gnocchi Parisienne – made with choux pastry
Question 9
	Marks
	0
	1
	2
	3
	4
	5
	Average

	%
	1
	3
	9
	28
	40
	19
	3.6


Students responded well to this question, with most receiving at least 3 marks. Various responses were accepted.
	Problem
	Solution 

	The plate has fingerprints on the rim.
	Wipe the rim with a clean, damp cloth (vinegar), wash plate

	The chicken velouté soup is too thin.
	Add cream / liaison / beurre manié / reduce 

	The service plate is overcrowded.
	Replate with less food / bigger plate / check portion size is correct

	A dish lacks colour. 
	Garnish / add a sauce with colourful ingredients 

	All the components of a dish are soft in texture. 
	Garnish or include a crunchy ingredient 


No marks were awarded for responses that added a roux or cornflour slurry to a velouté. Marks were awarded for responses that gave an example of a textural ingredient added to the soft dish. 


Question 10a.
	Marks
	0
	1
	2
	3
	4
	5
	Average

	%
	12
	7
	16
	37
	23
	4
	2.7



	Pearl couscous
	Place in a pot of boiling water and cook until al dente / tender

	Dressing
	Mix olive oil and pomegranate molasses together

	Pistachios
	Shell, toast/roast and chop

	Herbs
	Pick, wash and chop

	Cucumber 
	Wash, deseed, dice/cut 


This question required students to describe the mise en place for each element. High-scoring responses described how each ingredient was to be prepared. No marks were awarded for one-word responses, as this was not enough information to demonstrate understanding. 
Common errors for the couscous included covering with liquid and allowing to steam. 
Students should ensure they understand what different command terms mean and how each should be addressed. 
Question 10b.i.
	Marks
	0
	1
	Average

	%
	9
	91
	0.9


This was a high-scoring question, with many students correctly identifying the ingredient as a pomegranate. 
Question 10b.ii.
	Marks
	0
	1
	2
	Average

	%
	22
	19
	59
	1.4


This question required students to describe how they would prepare the pomegranate. Accepted responses included cut / peel / break in half, remove the seeds, discard the outer flesh / skin.
An example of a response awarded full marks:
slice in half, then remove the seed from the inside, get rid of the rest of it and only use the seeds
Question 11
	Marks
	0
	1
	2
	3
	4
	5
	Average

	%
	7
	9
	23
	28
	18
	14
	2.9


High-scoring responses were able to identify five types of long pasta. Many students were awarded 2, 3 or 4 marks. 
Accepted responses included spaghetti, tagliatelle, linguine, fettucine, pappardelle, spaghettini, bucatini, vermicelli and angel hair. No marks were awarded for lasagna, which was seen often. 
Question 12a.
	Marks
	0
	1
	2
	3
	4
	5
	Average

	%
	2
	0
	0
	1
	5
	92
	4.9


This was a high-scoring question, with links to the new criteria. Students were required to circle the strategies that may be implemented to ensure effective teamwork in a kitchen brigade. 
	Work cooperatively with colleagues
	Respect personal differences
	Encourage only personal safety
	Stimulate workplace competitiveness

	Ensure open communication
	Disrespect cultural values and beliefs
	Seek assistance when required
	Encourage and act on feedback


Question 12b.
	Marks
	0
	1
	2
	3
	Average

	%
	3
	7
	29
	61
	2.5


This question required students to list the benefits of working cooperatively within a kitchen brigade. There were various accepted responses, including:
workplace safety / mental health for self and others 
ensuring hygienic practices are followed
time management / maximising efficiency
a quality food and customer experience
ensuring respect for all colleagues and customers
seeking assistance and learning from colleagues
job allocation / task delegation
a positive work environment / happy staff / retention / good reputation / less conflict / trust
communication.
High-scoring responses listed benefits for various stakeholders, including staff, customers, the food and workplace. 
Question 13
	Marks
	0
	1
	2
	3
	4
	5
	Average

	%
	8
	27
	9
	17
	25
	14
	2.7


This question required students to complete the food label with the date and time the mayonnaise should be disposed of, according to the organisation’s policy, and include all ingredients. 
Students should ensure they read the question carefully, as no marks were given for seasoning. No marks were given if students did not include egg yolk / egg or oil in their response. 
No mark was given if students included olive oil, as this has too strong a flavour for mayonnaise. 
Students should ensure they have knowledge about base sauces. 
Question 14
	Marks
	0
	1
	2
	3
	4
	5
	6
	7
	8
	Average

	%
	2
	3
	5
	10
	9
	17
	23
	20
	10
	5.2


This question required students to identify the equipment and describe the use of each piece of equipment. 
	Name
	Use of equipment 

	Blow torch
	Used as a controlled heat source for caramelising/charring food

	Sharpening/honing steel
	Used to sharpen/hone knives (maintain blade/sharpness)

	Corer
	Used to remove the core from pomme fruit (apples/pears)

	Salad/lettuce/leaf spinner
	Used to remove excess water from leaves (herbs/lettuce) 


High-scoring responses were able to identify each piece of equipment and describe its use. Students should ensure they have an in-depth understanding of each piece of equipment detailed in the units of competence. Many responses did not identify the blow torch and/or corer. 
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