
Home Economics 

 

Hospitality – Practical Cake Craft National 5 

Award Received 

National 5 Hospitality: Practical Cake Craft 

Entry Level: What do I need to do it? 

If you have a keen interest in practical baking and design, this is the course 

for you! 

This course is best suited to candidates in S5/6 who have already studied at 

least one of the following subjects; 

Health & Food Technology: Nat 4 upwards 

Hospitality: Practical Cookery 

Art: Nat 4 upwards 

English: Nat 4 upwards 

Learners are asked to contribute to the cost of practical cookery lessons, 

which are an essential part of the course.  Learners will be given a list of 

dishes they will be making in advance and will be expected to come 

prepared for lessons with money and the correct equipment. 

 

Course Content: What will I learn? 

This course provides the learner with a range of practical skills, knowledge 

and understanding. The course aims to enable candidates to develop 

knowledge of cake baking and cake finishing skills.  Key learning includes 

methods of cake production and the functional properties of ingredients 

used in the production of a range of cakes and other baked items. This 

course will further develop learners’ ability to finish a range of cakes and 

other baked items using specialist tools and equipment. 
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Teaching Methods: What will I do? 

Learners will have 5 periods of the subject per week. This will usually be made 

up of 2 practical cookery periods and 3 theory periods. 

 

Assessment: How will I be assessed? 

National 5 - The grade awarded is based on the total marks achieved across 

all course assessment components 

 

Component 1: Question Paper – 25 marks 

The purpose of the question paper is to assess breadth of knowledge from 

across the course, depth of understanding, and application of this 

knowledge and understanding to answer appropriately challenging 

questions. 

Component 2: Assignment – 30 marks 

The purpose of the assignment is to assess practical application of 

knowledge and skills from across the course to design and make a cake for a 

given brief. It will assess candidates’ skills in designing, implementing and 

evaluating a product. 

Component 3: Practical Activity – 70 marks 

The practical activity will require candidates to clearly demonstrate 

application of knowledge and skills, at an appropriate level, related to the 

course content. 

Homework. 

Homework tasks will vary in nature and will utilise a range of resources.  

Ensure any homework is completed and delivered on time.   

 

Progression in the Senior Phase. 

Learners who achieve a good grade at National 5 may have the opportunity 

to go on and study other courses as part of the offering within the HE 

Department. 

 


