
 

Session 2022–23 modification summary:  
Practical Cookery 

National 3, National 4 and National 5 

 

 

This document is for teachers, lecturers and training practitioners.  

 

To support you and your candidates, the modifications to assessment that were in place for 

session 2021–22, which we reiterate below, remain in place for session 2022–23.  

 

We made these modifications to assessment in response to the disruption to learning caused 

by the COVID-19 pandemic. These modifications helped to reduce the volume of 

assessment and provide more time for learning and teaching of course content, while 

maintaining the integrity and credibility of the qualifications.  

 

 

National 3 

The modifications remain in place. 

 

We have removed outcome 2 from the Understanding and Using Ingredients unit. This 

should allow teachers and lecturers more time to focus on the delivery of the course, and 

allow candidates more opportunities to prepare for assessment. 

 

We would encourage combined assessment, and the recording of evidence across units. 

 

National 4 

The modifications remain in place. 

 

We have removed outcome 2 from the Understanding and Using Ingredients unit. This 

should allow teachers and lecturers more time to focus on the delivery of the course, and 

allow candidates more opportunities to prepare for assessment. 

 

We would encourage combined assessment, and the recording of evidence across units. 

 

Added value unit 

There is no requirement to complete the added value unit. To achieve the overall course 

award for National 4 this session, candidates must pass all other contributing units in the 



National 4 course. You must submit a ‘pass’ result for the added value unit to ensure your 

candidates are certificated for the course award.  

 

You are not required to gather evidence for the added value unit this session; however, it is 

important you give candidates opportunities to develop and demonstrate the skills, 

knowledge and understanding outlined in the National 4 added value unit specification, 

where possible. This will support your candidates as they progress to further learning and 

assessment at SCQF level 5. 

 

National 5 

Component Marks Scaled 

marks 

Duration 

Question paper 30 25 1 hour 

Assignment 18 13 1 hour and 45 minutes 

Practical activity 82 62 2 hours and 30 minutes  

 

The modifications remain in place. 

 

Question paper 

There is no change to the question paper. 

 

Retaining the question paper ensures that all knowledge and skills can still be assessed 

while maintaining validity and rigour of the course.  

 

Assignment 

Candidates should complete an assignment based on a set of recipes published by SQA. 

The completed assignment should be submitted to SQA for marking. 

 

In the assignment, candidates plan for carrying out the practical activity by completing a 

planning booklet. This includes a time plan, equipment requisition and service details for 

producing and serving the given dishes for a three-course meal. 

 

Practical activity 

Candidates undertake three recipes, which will be published in January 2023 on SQA’s 

secure website. 

 

The assignment is based on these recipes, to maintain rigour, coherence, and the vital link 

with the practical activity. The purpose of this is to assess candidates’ ability to plan, prepare 

and present a three-course meal to a given specification within a given timescale. 

 

Teachers and lecturers should mark this component. SQA will provide marking instructions, 

to ensure consistency of the application of marks and validity of assessment, and will quality 

assure it by means of verification. 

 

  



Keeping you updated 

We continue to follow the latest public health advice on COVID-19. In the event of changes 

to public health advice, we will work with our partners on the National Qualifications Steering 

Group to consider any impact on arrangements for assessing National Qualifications this 

session. We will keep you updated with the latest news and information. 

 

You can find up-to-date information for National Qualifications (www.sqa.org.uk/nq) and 

frequently asked questions (www.sqa.org.uk/faq) on our website. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

If you have any questions about this information, please email 

qualification.development@sqa.org.uk. 

https://sqanow.sharepoint.com/sites/nqsubjects/hospitality/GuidanceDocumentsandCommunications/Shared%20Documents/www.sqa.org.uk/nq
https://sqanow.sharepoint.com/sites/nqsubjects/hospitality/GuidanceDocumentsandCommunications/Shared%20Documents/www.sqa.org.uk/faq
mailto:qualification.development@sqa.org.uk
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