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Dear Colleague
National Qualifications Update — Home Economics & Hospitality
The contents of this update should be passed to members of staff responsible for Home
Economics and Hospitality.
Copies of all letters and reports referred to in this letter can be downloaded from the subject
pages for Home Economics or Hospitality on SQA’s website: www.sqa.org.uk.
This update provides information and advice to centres in relation to National Qualifications
in Home Economics and Hospitality at all levels. For further clarification on any matter
covered in this update please do not hesitate to contact either Gillian Anderson-Mann (e-mail
gillian.anderson-mann@sqa.org.uk telephone 0141-242 2302) or myself using the contact
details provided above.
Yours faithfully

Graeme Findlay
Qualifications Manager
NQ Home Economics & Hospitality
Encs

Home Economics Update
Home Economics: Fashion and Textile Technology
Intermediate 1, Intermediate 2, Higher and Advanced Higher (C116 10/11/12/13)
♦ Arrangements documents — amendment

Please note that the mandatory and optional Units listed on page 3 of Intermediate
1 Home Economics: Fashion and Textile Technology Arrangements documents,
should be reversed. The Arrangements document has been amended and an
updated version can be found in the NQ pages of the SQA website. The
mandatory Units for this Course are: D274 10 and D275 10. The Optional Units
are: D491 10, D272 10, D273 10 and D04Y 10.
♦ Smart Fabrics — Technological Project Briefs 2005

Definition — Smart materials respond to differences in temperature and light and
change in some way. They are called smart because they sense conditions in their
environment and respond. Smart materials appear to think and some have a
memory. Examples for the classroom include thermochromic fabrics, UV reactive
fabrics, glow in the dark, Outlast, Stomatex and Liquid Crystal.
Home Economics: Intermediate 2 and Higher — all contexts
♦ Exemplars

Technological Project exemplars are now available on the SQA website for
Intermediate 2 and Higher. These can be located in the NQ Home Economics page
of the website under the heading ‘Exemplars’.
♦ Marking instructions

SQA has been leading the development of a new website which will explain how
external assessments for National Qualifications are marked. This website is
designed specifically for teachers/lecturers rather than pupils or parents and its
aims are to explain the principles underlying the marking of assessment evidence
and to develop, interactively, the user’s skills in applying these principles to a
selection of candidate responses. The website is scheduled to be launched
nationally by the end of the year with an initial group of around a dozen highuptake subjects which includes Higher Home Economics. Details of how to access
the website can be obtained from SQA Co-ordinators.
Exemplification of Standards
Principal Assessors are currently preparing exemplification material which will be
available on the Home Economics subject page on SQA’s website early next year for:
♦
♦
♦
♦

Intermediate 1 — Practical Assignments (all contexts)
Intermediate 2 — Question Paper and Technological Project (all contexts)
Higher — Question Paper and Technological Project (all contexts)
Advanced Higher — Question Paper and Dissertation (Health & Food Technology
only)

Hospitality: Practical Cookery — Intermediate 1 (C201 10)
♦ Arrangements document

There have been two changes made in the arrangements document. On page 7, the
task in the example for Organisation of Practical Skills (Intermediate1) is ‘Cheese
Scones’. This had been omitted in the past. The Practical Assignment details on
page 10 have been amended to include; the removal of the mark breakdown, the
removal of protective clothing as a point and a statement on how to mark.
Following SQA guidelines, marks for practical activities should be awarded for
attainment. An updated version of the arrangements document is now available on
the SQA website.
♦ Unit D264 10 — Cookery Processes: An Introduction

This Unit descriptor has been updated. Outcome 1, Evidence Requirements have
been amended from — ‘Identify correctly three foods suitable for each cookery
process’ to ‘Identify correctly two foods suitable for five cookery processes’. An
updated version of the Unit descriptor is now available on SQA’s website.
♦ Recipes

All relevant paperwork relating to the Assignment will be sent to centres in
February 2005 by SQA’s Moderation Section.
Hospitality: Practical Cookery — Intermediate 2 (C201 11)
♦ Arrangements document

There have been minor amendments to the course arrangements, with changes
being made to wording in the Internal Assessment section on page 6 and the more
significant change of how the Practical Assignment is marked, on page 7.
Following SQA guidelines, marks for practical activities should be awarded for
attainment. An updated version of the Arrangements document is now available
on SQA’s website.
♦ Recipes

All relevant paperwork relating to the Assignment will be sent to centres in
February 2005 by SQA’s Moderation Section.
Hospitality: Creative Cake Production — Intermediate 2 (C06E 11)
The PBNC in Creative Cake Production was implemented in 2003/2004. The
candidate uptake was healthy, with a high standard of candidate performance in this
new and very challenging Course. The pass rate was 93.4%. For further information,
please refer to the Principal Assessor’s Report on SQA’s website.

General issues
Commercial Question Papers
Following recent Appeals events, it is worth noting the content of:
♦ Tom Drake’s letter of 4 November 2003, addressed to SQA Co-ordinators,
entitled — ‘Notes of guidance for centres on the use of commercially
produced question papers’
♦ ‘Estimates, Absentees and External Assessment Appeals: guidance on
evidence requirements’.
Commercially produced question papers have not been prior-moderated by SQA so
there is no guarantee that they meet all Course requirements. You should evaluate
these papers for validity and reliability in the same way as you would for
locally-produced papers. Please see page 19 of ‘Estimates, Absentees and External
Assessment Appeals: guidance on evidence requirements’.
Prior-moderated previous year’s commercial question papers should be used in the
same way as past SQA papers. No past papers, including SQA papers, will be
accepted in their entirety as evidence for appeals purposes.
Further advice and guidance, including subject-specific guidance for Home
Economics and Hospitality, can be found on the relevant subject page on SQA’s
website.
Senior Moderator and Principal Assessor Reports
Extracts from the relevant Senior Moderator and Principal Assessor annual reports
relating to the 2004 examination diet are available on SQA’s website. These reports
provide valuable information relating to candidates’ performance in this year’s
Courses. In some Courses there are significant numbers of candidates receiving no
overall Course award. This may be due, in part, to late submission of Unit results.
Centres are asked to submit Unit results timeously prior to August 2005 certification.
Calendar of Key Dates
Following requests from centres, a Calendar of Key Dates is being produced. The
calendar will contain dates for moderation; issue of assessment materials; issue of
examination fly leafs etc. This will be available to download from the Home
Economics and Hospitality subject pages of SQA’s website in the near future.
Assessment Panel
The Home Economics Assessment Panel and the Hospitality Assessment Panel have
merged and the first meeting of the new Panel was held on 4 November 2004. The
Panel meets in the spring and autumn of each year. Membership is made up from
practicing teachers and lecturers and SQA Officers. Comments may be channelled to
the Assessment Panel via the Qualifications Manager.

Markers
SQA is grateful to those who marked in the 2004 diet. The consensus is that marking
is one of the best forms of in-service training there is, from the point of view of
becoming familiar with national standards and improving one’s teaching.
Invitations to mark for the 2005 diet are now being dealt with. It is impossible to
predict acceptance rates by markers, so if you or a colleague is interested, please
complete an application form which is available on-line.
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