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Paper 3

GENERAL COMMENTS

Many centres presented work of a good standard and submitted work which met the assessment criteria. Many
candidates need more guidance and practice so that they can respond to the demands of the test allocated to them
accurately.

They need to demonstrate sufficient skills in using a wide range of ingredients: in the manipulation of various
mixtures as well as the use of different cooking methods that make full and sensible use of the oven, grill and the
top of the cooker.

Candidates’ Time Plans should include brief but accurate details of preparation and cooking methods, cooking
times and oven temperatures.

Candidates should also be encouraged to develop the skill of dovetailing when writing their Time Plans. For
example, while one dish is cooking, another can be prepared or decorated.

In general, the timing of dishes should be more carefully considered, with dishes requiring cooling, being prepared
first, while hot dishes should be planned for later in the test.

Centres are reminded that only one set of Preparation Sheets should be issued to each candidate. Only originals
are to be forwarded to the Moderator.

Preparation sheets should be fastened together with staples in the correct order.

Marks should be carefully totalled, scaled and transferred to the Practical Exercise Summary Mark Sheet and
the MS1. These marks must be checked by a Head of Department/ subject Head/ senior teacher in the same
department for accuracy and quality assurance.

All candidates’ work must show evidence of having been marked, with annotations clearly written on the work to
give evidence of how and where credit has been awarded. Examiners need to annotate in sufficient detail to make
the moderation process straightforward.

Candidates should indicate in the question number section of the Preparation Sheet for which assignment dishes
are being prepared.

Examiners are reminded to indicate on the Preparation Sheet how much credit has been awarded for each individual
dish with justification given on the Practical Exercise Summary Mark Sheet.

Key messages

The inclusion of photographs as supporting evidence is compulsory.

*  One clear good quality picture of the candidates’ finished dishes and table settings is required,
* agroup photograph of the group of candidates who did the practical at the same time, with their dishes.

Candidates should be seated behind their serving tables with all their three dishes.

All centres must ensure they are familiar with the instructions which are available at all centres. These instructions
clearly state that the Examination numbers, Centre number, Centre name, Candidate name and assignment
number are to be written on the Preparation Sheets and Practical Test Mark Sheets.

Centres should ensure that they use the updated documents for the administration of the practical exercise.

The Practical Exercise Summary Mark Sheet, attendance register and the MS1 should all be included with the
work.
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Teachers must make sure that the names of the candidates are in the same order on all documents.

Examiners should refer to the Practical Test Training Handbook and ensure that the mark scheme is accurately,
rigorously and consistently applied.

All examiners should refresh their knowledge regarding the instructions and mark scheme annually.

There are still examiners who either do not read the Examiners’ Reports or do not use prescribed mark schemes to
mark the Practical Test. Mark schemes are provided every year in “Instructions to Teachers”.

COMMENTS ON INDIVIDUAL QUESTIONS

General problems experienced with the practical test.

1

At some centres the order of the summary forms still differs from the order in the MS1. This issue needs
more attention. Some centres did not send in the summary form for the Practical Test.

Please staple each candidate’s preparation sheets and photographs together, with the mark sheet
(photographs) on top.

Ensure that the assignment number appears on the mark sheets as well as on the preparation sheets of
candidates. A bundle of loose papers is not acceptable.

Preparation sheets without the assignment number written on them are not acceptable.

Some centres were too lenient when awarding marks for time plans, shopping list and evaluation. The
mark scheme provided must be used during practical sessions as in“Instructions to Teachers”.

Include washing up in between recipes; leave enough time for last recipe to be cooked in time.

Ingredients wrongly placed on shopping list receive no marks.

Give attention to and evaluate each dish separately.

Some centres still do not write supportive comments on mark sheets. Some even give no comments.

10 Some centres still give 8 out of 10 marks for burnt/poor quality dishes . Teachers must be more realistic.

Problems experienced with Work Plan

Include all documentation (marking grid, mark scheme of preparation sheet, marking sheet and preparation
of learners). Documentation should be stapled together for each candidate.

Ensure correct choices from the received memorandum and use it as a reference when marking.

List of ingredients - Encourage candidates to order garnish.
* Do not subtract marks for including techniques.

*  Make sure there is a clear differentiation between recipes.
Shopping list - Do not order water.

e Vanilla is a condiment and spice.
*  Sugar is another ingredient.
e Margarine is another ingredient
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5 Time planning

e It should include washing-up in between dishes.

*  Follow through up to the end of the practical.

*  Ensure that the last recipe has enough cooking time.

*  The recipes with the longest cooking time must be prepared first.
* Indicate the recipes with which candidates are busy.

*  Ensure that the dishes are served.

6 Evaluations

* Reason for choice refer back to assignment, for example assignment 1.

« Different flour types. | include cake flour, corn flour and self-rising flour. | use baking, steaming and deep
frying as a cooking method or techniques such as beating, creaming or cutting in.

* Please encourage candidates to do a complete evaluation of one dish according to appearance, taste and
texture as a whole, before they move to dishes two and three. Descriptive words must be used. Smooth
cannot be used to describe texture of flour mixtures. The words well-raised or no tunnels should be used.

* To evaluate taste as sweet is not on standard. The dish does have a sweet taste and | can taste the raisins;
eggs, apricot jam, apple or cinnamon is more appropriate.

« Reason for success or failure must be motivated.

CHOICE OF DISHES

ASSIGNMENT 1
Poultry

Suitable Recipe

Poultry

Preparation Techniques

Cooking Methods

1 Chicken Croquettes v Roux/Chop/Stir/Peel/ Braise/Deep fry
with Thick White Sauce Slice/Cut/Beat

2 Chicken Pie v Slice/Cut/Peel/Drain/ Frying/Boiling/Baking
Mash

3 Cordon Bleu 4 Slice/Sift/Pound/Roll/ Baking
Coat

4 Paella v Peel/Slice/Stir/Cube Sauté/Frying/Simmer

5 Stuffed Tomato 4 Chop/Braise/Cut/Strain/ | Baking/Frying/Boiling
Drizzle/Brush

ASSIGNMENT 2
Cooking Methods

Recipe

Cooking Methods

Preparation Technique

Aesthetical Principle

1 Bran Pudding

Steaming

Creaming/Sift/ Folding-in/
Beat

Teachers should consider
the following aesthetical
principles:

Appearance

Texture

2 Chicken Croquettes
with Thick White Sauce

Braise/Deep Fry

Roux/Chop/Stir/Peel/ Slice/
Cut/Beat

3 Chicken Pie Frying/Boiling/ Baking Slice/Cut/Peel/Drain/ Mash
4 Cordon Bleu Baking Slice/Sift/Pound/Roll/ Coat
5 Paella Sauté/Frying/ Simmer Peel/Slice/Stir/Cube

6 Pumpkin Fritters Deep Frying/Boill Stir/Peel/Mash

7 Red Velvet Cake Baking Cream/Beat/Sift

8 Spaghetti Bolognaise Sauté/Frying/ Simmer Chop/Peel/Grate/ Drain

9 Stuffed Tomatoes Baking/Frying/ Boiling Chop/Braise/Cut/ Strain/

Drizzle/Brush
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The dishes chosen must have three different cooking methods and be aesthetically pleasing.

Teachers should always consult the Mark Scheme for all Practical tests and exercises in order to allocate marks.

POSITIVE SUGGESTION TO TEACHERS

«  Teachers are encouraged to give more practical exercises to candidates to be able to apply the principles for the
preparation of food such as fats, cereals and cereals products, dairy and non-dairy products, eggs, sauces, meat,
poultry, fish, vegetables and fruits, pulses, flour mixtures and raising agents.

+  Practical exercises should be incorporated into theory at all times, so that candidates are fully prepared for the
practical end of year examination.

+  Teachers especially new teachers teaching senior secondary level (grade 10-11), are strongly advised to study
their syllabus thoroughly and familiarise themselves with the scheme of assessment for paper 2 & 3 on page 24-
26, and page 37-53.

»  They are further encouraged to visit best performing schools or nearby schools with senior teachers in the field to
assist them in this regard.

«  Teachers are encouraged to apply a consistent marking scheme throughout the year, based on the marking
requirements provided in this report.

« ltis to the benefit of a learner to receive a copy of a syllabus.

In conclusion, the performance demonstrated by all candidates was better. However, there were a few signs of
negligence at a few centres.

We recommend that training for coursework and practical tests be arranged by regional offices for centres.

New centres and newly appointed teachers to the subjects should be assisted regarding the conducting as well as
administering of coursework and practical assessment in Home Economics.

May 2022 bring renewed exciting ideas to all our teachers, who are encouraged to be energetic and innovative at all
times.

An example of a written preparation work for coursework and practical test.

NSSCO Examiners Report 2021



(/) NAMIBIA MINISTRY OF EDUCATION,
| DIRECTORATE NATIONAL EXAMINATIONS AND ASSESSMENT

Preparation for

Coursawork Practical Exercises and
Practical Tests

Page 1 - Dishes Chosen

NSSCO 20........

Centre Number ‘ Centre Name

Candidate Number

l Candidate Mame

Movember 210 Question Mumber

et

I ST

Dishes chosen

Ingredients for each dish

b g clivia - Sized Corrobs

Al Sailk
B gin LAt G
Carvats in white R
iﬂ bl Tl & |ear
mce Fral_galk
/ 250l iill4

25 nal clry bread Crumb s

'Hc-ocj b ae o brecist

12 Sioal Cina k) Chepped Cregia

Pf:ll'fji@'d O Sia) ijlf'l'i. yacyghe ’%

135l clrie el bl Gripahs o7 |

FHlices hﬁ'ﬂcl Fi neyd Ciy ke

AS0aall egg . beakn

chichen croquet$s toith [PSmumaganne.
thick while Squee Abeal Cate. Floe
, O 5wl Salk
/ Pimch  eppec
135 o) ity

1 Svait gnion, Finely Choppec

Saoralio: for clegys Fruine
SR

]
1

_Liling

Vvalnbine Chiclen

pie

eg chicken Gtk

1 Gl onian . Choppee

eog rau chichsn withoul bow

galt ond Pepper

395 ek cabre Clowr |

| eng Chopped

1 Hrmall Gheen wepPor, Sepded THnal hc:h‘.-ﬁ Porscler

Pinci, of Halk

3 Fiml_rgr Garing,

S bl Wgwin.z

Fo i Cathe Flowr

i"ft_:.;r-;[?ﬁ*qﬂ Caeana OF Claiche i
p—_ §

Go_~al grated Chedda-

Cheepe ¢
_m;s_ﬁ—_ﬂﬁiﬁgﬁm Ao eal wallln

190 val mallls

5 €99 beqle vy

L0 vl (o gy Juaics

MAMPRINT

SES PEST/DC

NSSCO Examiners Report 2021



T TN A 0 R

Preparation for oo -
HAMIBIA MINISTRY OF EDUCATION, %ﬁ;ﬁ?ﬂ&mm cal Exerclses an
DIRECTORATE NATIONAL EXAMINATIONS AND ASSESSMENT Page 4- Shopping list
NSSC0 20.............
Candidata Humbar | | | Candidate Name @
Movember . i . |. 1’ Question Mumber '
Milk & milk products Eggs Fresh fish, meat & poultry
DAS 1l il 9 €949 .
ko cheddor  Cheese .
I Cereals & cél-'égl products
350 il catie. Flawr
\Goval e cd CyumahS Canned, frozen & Packages foods
R ; L.(.u.\.f.:)_\’&j_} Crecwa &b Chiches
e i L F_l."\.h.'-}
Loasy chicken lheast
Fresh Fruits & Vegetables Condiments & spices Other ?ngradinnts
D Sen\lonons 2l e pper U =l _rmaciropving
b imedidm -Hized carmtS | bogwmal Salt Sookal il
L\ greon peppes |12 .5l priedley) [Ohal_|Bimacn_Juice.
— Fowalbakaing ouder
n : :

Trm———

Mark with a * items brought from home
Special equipment and/or serving dishes

MNAMPRINT

@) CPERT/SL

NSSCO Examiners Report 2021



Ly NAMIBIA MINISTRY OF EDUGATION,
} DIRECTORATE NATIONAL EXAMINATIONS AND ASSESSMENT

Coursework Praclical Exercises and
Practical Tests
Page 2 - Plan of work

NSSCO 20..........
Centre Number ' Centre Name —
coamatirer | ||| oot |
Mevernber ‘ m Question Mumber .
Time Order of work and method Special points

- valenbne, chichen Pie
08 00-08' 65 |Brase  chichen wnhil clone ond Cut o Giall

o Pieces. Sade He. Oviion a~d Gyeen VOePEec n

Hae mwgvzu-'.nt bl Just Sl

08.05-0¢ 15 |Sprinkle with e Cahie. Clowr cnd She Lintil well

reted okl Hhe  Creamn of Chicken Soip od

waills ov-d_bg_n_ﬂf} bo kol over magcloyalRd Weal

Ei-lrvlﬂ_:j C’mﬁnw&‘lg. add fe chic s, @ pagia Juics

Selt and PePPR e cnd X

08:15-¢8 23

| Cucaose. a i liter awwnpreet pie dish. Tins fe. the

chiche, Gilling tothe. clish, Sifi togethe, e Cale-

preleat Yhe

Shour < baking ootacler cnd Salk, Bub in ar Cukia

OVeas kO F20C

Yoz MC].;—S,:_‘,[# [IL = -i-.'l.\ Lol ko) ‘K&:.r:t ;_(;Lc.'-_t-‘"c[-_.ijf’ Cheeye

el Shr 49 by

03 a5- 6 a5

Cod i e el Lot SRakala o 1Gnfe doa bl |

able. pasty dough, gace the pashy on cflaved

\‘it.\":lrvj bacard ond Qfinthy press ik do alut 2 cun {'hnd“

Bale Hai Y€

F{;‘r’ "Srv{l ruiﬁ"_

Cuk cul hocet Shapes it o oisCuit Cukler o-

at 230

Shaciper anfe  cirrenge the hecuks an bop o e

Ciling cad brug Be s toith e bealew €99

(1" 35 -08. o

i ——
C locwn _'_g_,h:‘-f_h__g-},h'li_gﬁ\j and reove to Iy SeConcl

el i dhick 19 Chicltsen Croquetde s Loty

Haucia Lot Han e

|
/

HAMPRINT

S CPERT/PoW

NSSCO Examiners Report 2021



parAion
Coursawork Praclical Exercises and

MAMIBIA MINISTRY OF EDUGATION, Practical Tests
DIRECTORATE NATIONAL EXAMINATIONS AND ASSESSMENT Page 3 - Plan of work
NSSCO 20 ...
Cenlre Mumber '. Cenlre Name
ottt ||| |oomerer | g —
MNavember ‘_|! “ Question Number f
Order of work and method Special points |
(. u0-0f w5 | Braise cl\ichkagin B\ tRvader and Gab intg vey
Seacll pieces, prvepave o tihile Souce (row the
ok OOvine | Colhe E-:l-:ﬂ_\.rr Sall !‘)Q?Pi‘*r (‘ru:! lruaill‘l
08 us-of 55 1P cickie v, chopped cunion and parsley 4o e
pdnile. Houce. cwed Cool for o o navu}es. Shape,
Mo eal % Mive ke Sl Souscees, Coad Lk el
Clriwalrs . cliv i Yo brealen g o Coak ity
bvead Cromtss cagein '
0 a5 o9 00 | heduce dhe Rimptvabwe | Copmatuntae. Loita to 3be. boke,

=N e ok, Oeep 'FQE i 0l ond  chrcin on

Low Sunotho v 9

anSorbent Pappir

Ao rmanulies

[

09 .00 - a3

Clegun L lCi‘LlfC-l'"ik_;i cnd wagve o Ay A

Aisa, Crvaks 11 tohide Scwace

i

Gl.e5-09.15

b

P‘Q-Maw Pie %m oven,; Conbinae ooth s letsk

S
Aisl,, tyosh s Scrage cnd Cud Six mechitien Bitecd

Cormets b Lﬁﬂj  Hai Shaps, Cacla in L-:c':lu:ﬂ Lochs-

bl Just frrcler.

09.45 -04..30

Beldl Deal Bt Lihe i the Cowmts cwve alnahl Heing

PPlae ih o taowmadd clish, Prejoave o tinite Sauce

tm;_ma_»khe_‘mugav;np _Cake Flour et Halk i |

wailla

K}, 30 -4 g

Pour Jue Lk Seice Over e Conrolbs Cmdd Spvinkld

JMP201 -2 138

g . brecd Crgmaa O ch":ld

i

dRERCPELT/IPoW

NSSCO Examiners Report 2021



MINISTRY OF EDUCATION, ARTS .
AND CULTURE Preparation for Practical
Practical Exercises and Praclical Test
DIRECTORATE OF NATIONAL

EXAMINATIONS AND ASSESSMENT

Page 3 - Plan of work

[conwomumbor @GR [Conterome | Sup— |
| candidate Number 111 | |E=1ndidate Name |ﬂ_|

| Movember |m ] Quastion Mumbear | .. l

Tima Order of work and method Special poinls
oA 35 = Ceovyy WP
Lol %
o] .45 —
L5 - Sovwe el by Pavees  clishes
==
H4oicO
i
—

NSSCO Examiners Report 2021



i MAMIBIA MIMNISTRY OF EDUCATION, Practical Tasts
J, DIRECTORATE MATIONAL EXAMINATIONS AND ASSESSMENT Page § - Evaluation

NSSCO 20 ..........
Centre Number '!l. ‘ ”Ge;;e Name —

Candidate Number Candidate Mama w
Movember ‘ ‘|‘ ' CQuestion Numbar ! :

| Durng the, prackcad 1+ prepared Corats in Lhide. &uee, chuc koo,
Gocpertes ith fucla whide &wce od valonbre Chickon pie hecouse |
of ODigunaeat D Hnak Gayd prepave, and  Sere thee ishes
_cggmﬂmie CJTHEV{'M Cactlay h.m et els . Dhouy a \f-:::he-'rt-\ gt ,
pPrepParadicn  naotheels. Ha, fr"f-ﬂblr"lclHC:H of Ha e C_ih‘;}-\cu
M_&.gh@L} Plecsing. L

Dl-h"«.r'\g e PFCKZHCQ\ T LyctS Cﬁwﬂ oo \oues 4o Ceraide te
an ;g Ywee  Jighes, I’“u. hvw«; Pl Les goad becaise.
1 folovged Slep by slep cud Mpmggc.l_i:a___,c:m«mke al |,
) Hyvee  chishes wpdhin dhe kso  haws Given o i

wwmw togpther the Calhe Cloyr
_bqhmg yporackor and Sall, T lﬁnbgcl h the. wovgaving . T Goatedl |

.-Ha,a_cugm_df_d__gge e in e nagrdorivg . T (‘“Jr aﬂ/ fle
nally, with  Spakla. to  awveriadble poshy (-\.cucﬁn

_c‘_hﬁm4 quw._r_u'f ey T___Lmrﬂe'd ) CDW civd-.

e 3 "—--..___‘___ I

Dhes 1 _appeairance Tc:ﬁkt | .T ﬁxiﬁL__
s ne,  Chiche,| the SCoe hoarts org i}r:\ww,wj Flesecwne | 5l
pie Gelden ki o Ao | / | v

|
ii—_iﬂmf} i Iiﬂh-lr bown

,(‘_hmu_(‘ixlc{_@%@:l | %VW v Clavewr

Wb Haicks L_i'ﬁ'-'f&! Cialdein my’\ becare of fhe, S | ’C-FESPLM:

| saee. : luwe  Saxe iy &ﬁ-mﬁt
Ly
Carrobs i pdhike, [Grange.  ond B! a£._ bﬂ_mxrﬁm__
: . : ; _
Souce. 3 S/ | af. Mo Cihife,/ .
NAMPRINT \ 1 I ot . -CFE&TJEU2

NSSCO Examiners Report 2021



A GROUP PHOTO
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Candidate individual photo
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