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Critical factors Excellent Good Satisfactory Borderline Unacceptable 
Accompaniments • Complement and enhance main 

item 
• No improvements suggested 

• Complement main item 
• Some minor adjustments may 

be recommended 

• Quality acceptable, but does not 
complement main item 

• Some adjustments 
recommended but not critical 

• Quality lacking, but still servable 
• Adjustments definitely  needed 

• Detracts from other items on plate 
• Item would be sent back 

Balance • Perfect balance between items 
on plate 

• No improvements suggested 

• Good balance between items 
on plate 

• Some minor adjustments may be 
recommended 

• Overall balance between items 
on plate acceptable. 

• Minor number of components on 
plate need adjustment 

• Major components on plate 
are slightly tough or too firm or 
soft, but still servable 

• Some products on plate inedible 
• Unpleasant texture, would be 

sent back 

Baking 
(Colour) 

• Perfectly even colour and sheen 
• No improvements suggested 

• Even colour 
• Some minor adjustments may 

be recommended 

• Mostly even colour 
• Minor adjustments 

are recommended 

• Pale or dark, but not under done 
or burnt 

• Adjustments definitely  needed 

• Burnt or extremely pale 
• Not sellable or edible 

Baking 
(Size/Shape) 

• Perfect size and shape, as 
per recipe 

• No improvements suggested 

• Even size and shape 
• May be slightly larger or 

smaller than recipe yield 

• Slightly inconsistent size and shape 
• Within range of recipe yield 

• Uneven size and shape 
• Still within servable range 

• Shape and size unacceptable 
• Too small or large to serve 

Consistency 
(Soup) 

• Perfect texture and viscosity 
• Degreased perfectly 
• Ideal amount and quality of garnish 
• No improvements suggested 

• Overall good texture and viscosity 
• Mostly degreased, is suitable 
• Reasonable amount of 

garnish; garnish good quality 
• Some minor adjustments may 

be recommended 

• Texture or viscosity 
needs adjustment 

• Degreased somewhat, could use 
a little more. 

• Lacking or too much garnish, 
but garnish still good quality 

• Texture and viscosity definitely 
needs adjustment 

• Marginally degreased 
• Garnish lacking or of poor 

quality, but still servable 

• Unpleasant texture or viscosity 
• Degreased poorly or not at all 
• Garnish inedible 
• Would be sent back 

Cooking 
Technique 

• Cooking techniques 
demonstrated 
properly 

• Regular monitoring of food 
with superior results 

• Cooking techniques 
demonstrated 
properly 

• Regular monitoring of food 
with expected results 

• Cooking techniques generally 
demonstrated properly, but 
may lack production speed 

• Occasional monitoring of 
food with small minor errors 
in results 

• Cooking techniques not 
always demonstrated 
properly, or lacking 
production speed 

• Food not monitored while 
cooking, but still results in 
a servable product 

• Techniques not demonstrated 
or demonstrated incorrectly 
with major faults in outcome 

• Food not monitored while 
cooking resulting in a non-
servable product 

Doneness • All components cooked perfectly 
• No improvements suggested 

• Most components cooked to 
ideal doneness 

• Some minor adjustments may 
be recommended 

• Minor components slightly over 
or undercooked 

• Some adjustments are 
recommended, but not 
critical 

• Major components somewhat 
over or undercooked, but still 
moist and tender 

• Adjustments definitely  needed 

• Items extremely over 
or undercooked 

• Item would be sent back 
• Food safety concern with doneness 

 
 
 

Note: Any Borderline or Unacceptable mark selected for a Critical Factor will not be included when calculating the final mark. 
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Critical Factors Excellent Good Satisfactory Borderline Unacceptable 
Organization • Well-constructed work plan 

• Organized station, no clutter 
• Timelines accurate and followed 

• Well-constructed work plan 
• Organized station, minimal 

clutter 
• Timelines mostly accurate 

and followed 

• Basic work plan 
• Generally organized station, some 

clutter 
• Timelines somewhat accurate and 

followed 

• No work plan 
• Some disorganization and clutter on 

station 
• Timelines not followed, but tasks still 

completed within required parameters 

• No work plan 
• Completely disorganized 

station and loss of composure 

Presentation / 
Menu 
Requirements 
Met 

• Presented appropriately 
• Portion sizes perfect 
• Menu requirements accurately 

met 
• Ideal balance of shapes and 

colours 
• No improvements suggested 

• Plate attractively presented 
• Portion size within 

recommended range 
• Menu requirements mostly met 
• Range of shapes and colours 
• Some minor adjustments may 

be recommended 

• Plates clean, not sloppy 
• Portion sizes need some 

adjustment, but minor 
• Menu requirements are just met 
• May be lacking some colour 
• Some minor adjustments are 

recommended 

• Plates lacking visual interest or colour 
• Portion sizes too large or small 
• Menu requirements under 

acceptable level. 
• Somewhat difficult to eat 

• Extremely sloppy plates 
• Unappealing colour (grey, 

burnt, etc.) 
• Portion sizes far too large or 

small 
• Menu requirements not 

evident at all 

Protein • Perfect doneness and tenderness 
• No improvements suggested 

• Doneness close to accurate, but 
not perfect 

• Some minor adjustments may 
be recommended 

• Slightly over or undercooked 
• Some adjustments are 

recommended but not critical 

• Somewhat over or undercooked, but 
still moist and tender 

• Adjustments definitely  needed 

• Extremely over or undercooked 
• Plate would be sent back 

Safety • Exceptional safety practices 
• Calm and organized throughout 

the day 
• Any hazards addressed 

immediately 

• Strong safety practices 
• Calm and organized throughout 

the day 
• Any hazards addressed in a 

timely manner 

• Generally strong safety practices 
• Generally calm and organized 

throughout the day 
• Any hazards addressed, but not 

always in the timeliest manner 

• Some questionable safety practices or 
minor infractions 

• No major safety risks or hazards 
• Any hazards addressed, but not 

always in the timeliest manner 

• Questionable safety practices 
• Major safety risk or hazard 
• Hazards not addressed 

Sanitation • Exceptional sanitation practices 
• No errors of any kind 
• All food stored and 

handled appropriately 

• Consistent sanitation practices 
• Occasional minor errors, but 

not presenting any risk 
• All food stored and 

handled appropriately 

• Consistent sanitation practices 
• Occasional minor errors, but not 

presenting any risk 
• Most food stored and handled 

appropriately, but any errors not to 
the point of presenting risk 

• Inconsistent sanitation practices 
• Occasional errors, but not 

presenting any risk 
• Most food stored and handled 

appropriately, but any errors not to the 
point of presenting risk 

• Poor sanitation practices 
• Major food safety risk or hazard 
• Food cross contaminated 

and not servable 

Sauce • Exceptional body and texture 
• Complements and enhances 

main item 
• No improvements suggested 

• Good body and texture 
• Complements main item 
• Some minor adjustments may 

be recommended 

• Reasonable body and texture 
• Marginally complements main item 
• Some adjustments are 

recommended, but not critical 
 

 

• Quality lacking, but still servable 
• Does not complement main item 
• Adjustments definitely needed 

• Detracts from other items on 
plate 

• Plate would be sent back 
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Critical Factors Excellent Good Satisfactory Borderline Unacceptable 
Starch • Perfect doneness and texture 

• Complements and enhances 
main item 

• No improvements suggested 

• Slightly over or undercooked 
• Texture not quite perfect 
• Complements main item 
• Some minor adjustments 

may be recommended 

• Slightly over or undercooked 
• Texture needs adjustments 
• Marginally complements main item 
• Some adjustments are recommended, 

but not critical 

• Somewhat over or undercooked 
• Quality lacking, but still servable 
• Does not complement main item 
• Adjustments definitely  needed 

• Extremely over or undercooked 
• Detracts from other items on plate 
• Plate would be sent back 

Taste • Outstanding flavour 
• No improvements suggested 

• Overall pleasant flavour 
• Minor improvements suggested 

• Flavour needs some enhancement 
• Neutral flavour; somewhat bland 

• Highly over or under seasoned, 
but not to the extent that it would 
be sent back 

• Too spicy or salty for some tastes 

• Far over or under seasoned 
• Unpleasant flavour or smell 

Technical Skills • Higher level of skill for program 
level 

• Accurate and even knife work 
• Efficient use of ingredients 

• Expected level of skill for 
program level 

• Accurate and even knife work 
• Efficient use of ingredients 

• Average level of skill for program 
level 

• Mostly accurate and even knife 
work, but may lack production 
speed 

• Generally good use of ingredients, 
but some waste 

• Below average level of skill 
for program level 

• Some inaccurate or uneven 
knife work; may lack 
production speed 

• Minor errors in recipe outcome 
or excessive waste 

• Skills not demonstrated or very 
poor skill level demonstrated 

• Major errors in recipe outcome 
or extreme waste 

Temperature • All food items on plate at 
ideal temperature 

• Serving dishes at appropriate 
temperature (hot plates for hot 
food, cold plates for cold food) 

• Food on plate at appropriate 
temperature 

• Serving dishes may need minor 
adjustments to temperature (too 
hot or cold) 

• Food on plate mostly at 
adequate temperature 

• Serving dishes do need minor 
adjustments to temperature 

• Food a bit too cool or warm 
• Hot food on cold dishes; cold 

food on hot dishes 
• Adjustments definitely  needed 

• Food served at 
incorrect temperature 

• Plates too hot to touch 

Texture • Perfect texture and balance 
between items on plate 

• No improvements suggested 

• Overall good texture of 
major components 

• Some minor adjustments 
may be recommended 

• Minor number of components on 
the plate need adjustments 

• Some minor adjustments are 
recommended 

• Major components on the 
plate slightly tough or too firm 
or soft, but still servable 

• Some products on plate inedible 
• Unpleasant texture, would be 

sent back 

Timing • Items presented in menu order 
and within 5 minutes of 
candidate work plan 

• Items presented in menu 
order and within 30 minutes of 
candidate work plan 

 

• Items presented in menu order; more 
than 30 minutes of candidate work 
plan, but within 2 hour time limit 

• Item(s) presented during 
the 30 minute overtime 

• Loses the Critical Factor for Timing 

• Item(s) presented after the 
30 minute overtime, or not 
presented at all 

Vegetables • Perfect doneness, colour 
and tenderness 

• Complements and enhances 
main item 

• All cuts meet the specifications 
• No improvements suggested 

• Slightly over or undercooked 
• Complements main item 
• Most cuts meet the 

specifications 
• Some minor adjustments 

may be recommended 

• Somewhat over or undercooked 
• Marginally complements main item 
• Some cuts done to specifications 
• Some adjustments are 

recommended, but not critical 

• Over or undercooked 
• Quality lacking, but still servable 
• Very few cuts made to 

specifications 
• Adjustments definitely  needed 

• Extremely over or undercooked 
• Not cut to specifications 
• Detracts from other items on plate 
• Plate would be sent back 
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