

National 5, SCQF Level 5 Practical Cookery: specimen time plan
This time plan must be used in conjunction with the specimen coursework assessment task and the specimen recipes. Centres must not devise their own time plan for candidates.
Centres are permitted to change the time column (for example change 0-10 mins to 9.30-9.40) to suit the start and finish times of their own practical activity. You can also colour-code the starter, the main and the dessert throughout the time plan.
Centres are not permitted to alter the task timings or the order of the tasks.
Time	Task	Notes
0-10 mins	Turn on oven to 200°C/Gas mark 6 (Step 1 — Starter and Dessert)	Stir-fried chicken with noodles 	Make marinade. (Step 1)	Chop chicken, add to marinade, mix well. Cover and chill in fridge until needed. (Step 2)	Blend sauce ingredients, mix well and reserve. (Step 3)				Check weight (chicken).	Wash hands. 	CAYG (Clean As You Go)
10–20 mins	Peach and coconut gateau 	Prepare tin. (Step 2) Sieve flour. (Step 3)	Prepare sponge. (Steps 4–6)	Bake for 10–12 mins until ready. (Step 7)	
20–30 mins	Smoked Bacon Flatbread 	Cut bacon into small pieces. (Step 2)	Prepare vegetables. (Steps 3–5)	Finely dice green pepper.	Finely slice red onion.	Finely chop the garlic. 	Grate cheese and reserve. (Step 6)		Wash hands. 		Check weights of all vegetables.	CAYG
30–40 mins	Peach and coconut gateau 	Check sponges are ready, remove from oven. 	Allow to cool slightly in tins. (Step 8)	Turn out onto cooling rack, allow to cool completely. Set aside until required. (Step 8)	Chop peaches, pat dry with absorbent paper. Set aside until needed. (Step 9)	Whisk cream to soft peaks, fold in icing sugar and vanilla essence, cover and place in fridge until needed. (Step 10)								CAYG 
40–50 mins	Stir-fried chicken with noodles 	Prepare vegetables: (Steps 4-5)	cut red pepper into batons	cut carrot into matchsticks	cut mangetout, diagonally 1.5cm pieces			Check weights of all vegetables. 
50–60 mins	Stir-fried chicken with noodles 	Continue preparing vegetables. 
(Steps 6–8)	Peel and finely chop ginger.	Finely chop garlic.	Finely slice onion.		Check weights of all vegetables.	CAYG
60–70 mins	Smoked Bacon Flatbread 	Heat oil in frying pan — add bacon and vegetables. (Step 7)	Shallow fry for 2–3 minutes. (Step 8)	Add passata. (Step 9)	Bring to the boil, reduce heat and simmer until thickened. (Step 10)	Make base (Steps 11–13)	
70–80 mins	Smoked Bacon Flatbread 	Remove sauce from heat and set aside until required.	Continue working the base:	Knead dough lightly. (Step 14)	Roll out. (Step 15)	Cut into four wedges. (Step 15)	Place wedges on lined baking tray. 
(Step 16)		Taste and season.				CAYG 
80–90 mins	Peach and coconut gateau 	Remove 1/3 of cream into a bowl, mix in chopped peaches. (Step 11)	Sprinkle the juice from tinned peaches evenly onto base of sponges. (Step 12)	Place plates to heat up appropriately for starter.
90–100 mins	Peach and coconut gateau 	Assemble sponge. (Steps 13–15)		
100–110 mins	Peach and coconut gateau 	Use half of the remaining cream to cover top of the gateau. (Step 16)	Fill a piping bag with last of the cream and pipe to show four portions. (Step 16)	Place gateau back in fridge.		Smoked Bacon Flatbread 	Divide sauce evenly on top of the four wedges. (Step 17)	Sprinkle cheese equally over each wedge. (Step 18)	CAYG
110–120 mins	Smoked Bacon Flatbread 	Bake in oven for 8–10 minutes until ready. (Step 19)	Remove flatbread from oven, garnish appropriately. (Step 20)	Place each wedge on a clean, warm plate.	Put water on to boil for the noodles. 		CAYG
120–130 mins	Serve smoked bacon flatbreads.	Peach and coconut gateau 	Remove from fridge and transfer onto serving plate, set aside. 		Stir-fried chicken with noodles 	Make stir fry. (Steps 9–13)	Served at 120 minutes.	Place serving dish for main course to heat up.
130–140 mins	Stir-fried chicken with noodles 	Taste and season if needed. (Step 14)	Drain noodles, stir in sesame oil. 
(Step 15)	Place hot noodles in hot serving dish. (Step 16)	Arrange hot stir-fried chicken on top of noodles. (Step 17)	Garnish appropriately. (Step 18)		Serve stir fried chicken with noodles. 					CAYG		Served at 135 minutes.
140–150 mins	Peach and coconut gateau 	Decorate gateau appropriately. (Step 17)	Serve peach and coconut gateau.	Finish exam, make sure everything is switched off.		Served at 145 minutes.	CAYG
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