CARIBBEAN SECONDARY EDUCATION CERTIFICATE®
HOME ECONOMICS
GENERAL PROFICIENCY
Food, Nutrition and Health
SCHOOL‐BASED ASSESSMENT # 2 PRACTICAL ASSIGNMENTS

Each student is required to do one assignment.

Question: 1
Taking into consideration calorie management for diabetics, prepare and serve the following: 
(a) A suitable au gratin or a réchauffé casserole using a local starchy vegetable
(b) A mid-morning snack/dessert  
(c) A local refreshing drink

Rubric
A: Appropriate vegetables (yam, sweet potatoes, cassava, green bananas, breadfruit, dasheen, plantain).
Au Gratin/casserole
*Golden brown colour 
 *Moist and binding
*Flavour (properly seasoned)
* No burnt edges
* Au Gratin crust (crumbs, grated cheese, egg)
NB: Réchauffé (leftover starchy vegetable)
B: snack (Yeast bread/ quick bread)
Bread rolls (herbs, garlic, cheese, spices-turmeric, cinnamon)
 Muffins (fruits/ vegetables-banana, coconut, pumpkin, carrot, spinach)
*Mixed until moist (to limit the gluten production/ development)
*Pebbled/ roughed top
*Bell top
*Coast texture
Scones (same variations as muffins)
*Even brown colour- glazed
*Tender and flaky on the inside
*Moist
*Thickness (2cm/1inch)

Dessert: modification of recipe
NB: decreasing the calorie content (fat, sugar, flour, egg)
Suggested preparation items: Puddings, cake, ice cream, fruit gelatin
C: No added sweeteners
*infused water (using local fruits)

























Question #2
You have been tasked with the responsibility to plan and prepare for the school 50th graduation dinner
a) Using a suitable method of cooking prepare and serve a main dish using meat or fish.
b) Prepare a cream soup using a roux
c) Prepare a refreshing drink using coconut


Rubric:
Meat (beef, mutton, pork, goat)
Methods: (baked, grilled, roast)
Fish (with batter) (steak, fillet or whole) NB: Boneless
Methods: oven fried (with batter), baked, grilled or roasted
*Succulent (moist, tender and well flavoured)
*Characteristics (colour)
*Appropriately garnished 
*Suitable serving dish
Soup: 
*non greasy, correct consistency, correct temperature (piping hot), free of lumps, characteristic colour and flavour, suitable serving dishes
Drink:
* Appropriate colour, flavour, characteristic of fruit used, correct temperature (chilled), appropriately decorated, suitable glass wear.






Question #3
It’s the school annual 5th form retreat. Prepare and pack a light lunch to including the following:
a) Prepare a suitable protein dish using legumes or poultry.
b) A stir fry using local ingredients
c) Prepare and display an interesting non-alcoholic fruit cocktail


Rubric:
Protein: peas, beans, nuts and poultry (any farm birds) 
eg: balls, loaf, logs, croquettes
Poultry: succulent (moist, tender and well flavoured)
Golden brown, even sized, moist, tasty, served with a dip or a sauce
Stir fry: vegetables (non-starch/ starchy variety)  
Crisp, non- greasy, bright colours
Drink: appropriate colour, flavour, characteristic of fruit used, correct temperature (chilled), appropriately decorated, suitable glass wear.
Packaging: spillage)
Appropriate containers and wrappers.




