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2025 VCE VET Hospitality: Cookery external assessment report
[bookmark: TemplateOverview]Student responses reproduced in this report have not been corrected for grammar, spelling or factual information.
This report provides sample answers, or an indication of what answers may have included. Unless otherwise stated, these are not intended to be exemplary or complete responses. 
The statistics in this report may be subject to rounding, resulting in a total more or less than 100 per cent.
Section A – Multiple-choice questions
The table below indicates the percentage of students who chose each option. Correct answers are indicated by shading.
	Question
	Correct answer
	% A
	% B
	% C
	% D
	Comment

	1
	C
	5
	3
	91
	1
	

	2
	A
	32
	27
	40
	1
	While a blond roux and white roux are both thickening agents made of flour and butter, the question required students to identify the uncooked thickening agent made of flour and butter.

	3
	B
	11
	79
	9
	1
	

	4
	C
	12
	30
	46
	12
	The 1:2 rice-to-water ratio will result in an evenly cooked rice with separate, fluffy grains, while 1:1.5 will result in undercooked rice.

	5
	C
	50
	2
	39
	9
	A safety data sheet is a document that provides health and safety information about substances or chemicals such as cleaning agents that are classified as hazardous or dangerous. A standard operating procedure is specific to an organisation for the processes, standards and procedures to run a particular business. 

	6
	D
	8
	37
	12
	42
	Agnolotti is a stuffed pasta that is shaped like a half-moon, with a scalloped edge. Tortellini is a stuffed pasta shaped like a ring.

	7
	B
	7
	79
	7
	7
	

	8
	A
	64
	12
	2
	22
	

	9
	C
	1
	3
	94
	1
	

	10
	A
	86
	6
	4
	4
	

	11
	A
	20
	28
	26
	26
	Croquettes consist of a binder and filling, the binder being bechamel sauce. 

	12
	B
	32
	60
	5
	3
	Spätzle is an egg pasta originating in Germany that is typically served as a side for meat dishes.

	13
	D
	1
	1
	12
	86
	

	14
	C
	4
	35
	54
	6
	Increasing the ratio of egg yolk to milk will thicken the custard. As the custard cooks, the egg yolk will thicken. Changing the liquid in the custard (i.e. by replacing the milk with cream) will not change the consistency.

	15
	B
	10
	50
	17
	23
	

	16
	B
	14
	53
	14
	19
	

	17
	D
	10
	12
	39
	38
	A tagine is a North African stew-like dish of meat, vegetables, herbs and spices, commonly served with couscous. 

	18
	D
	19
	22
	7
	52
	

	19
	D
	8
	4
	8
	79
	

	20
	B
	32
	46
	11
	11
	Anglaise is a creamy sauce that is served with desserts. Although coulis could be served with desserts, it is a fruit-based sauce, not a creamy sauce.

	21
	B
	8
	74
	2
	15
	

	22
	C
	4
	11
	48
	36
	Supréme sauce is a derivative of velouté – made by adding cream. Bearnaise sauce is a derivative of hollandaise sauce. 

	23
	B
	16
	70
	10
	4
	

	24
	C
	12
	13
	60
	14
	

	25
	B
	17
	56
	21
	6
	




Section B
Question 1a.
	Marks 
	0
	1
	Average 

	%
	87
	13
	0.1


This question required students to state the optimal ratio of water to pasta to use when cooking pasta.
The response accepted here was 10 parts water to one part pasta.
In order to receive a mark, students were required to specify the ingredients (water or pasta) or to give the response in the order 1:10 – that is, with the ingredients in the same order as that given in the question.
Overall, this question was not answered well. Many students answered that the ratio is 1:2 or 1:3. This indicates that pasta-cooking needs to be covered in more detail. SITHCCC030 ‘Prepare vegetables, fruit, eggs and farinaceous dishes’ states that students must demonstrate the cooking of pasta. 
Question 1b.
	Marks 
	0
	1
	2
	3
	Average 

	%
	31
	39
	26
	4
	1.0


Students were required to state three reasons for their response to part a.
The responses accepted here included: 
allows easy movement during cooking
keeps pasta loose, aiding in separating / prevents pasta from sticking
ensures even cooking
allows starch to disperse
allows pasta to absorb water to expand.
The majority of students received no more than 2 for this question. Incorrect responses frequently included:
to submerge pasta
so pasta does not dry out
to ensure water does not boil over
so pasta does not burn
to allow for evaporation
for pasta to float.
Question 1 demonstrates the need for students to have more exposure to and practice cooking pasta, to further develop their skills and understanding.

Question 2
	Marks 
	0
	1
	2
	3
	4
	Average 

	%
	12
	20
	37
	22
	10
	2.0


Students were required to identify two pieces of equipment and state one use for each piece of equipment. 
The accepted responses were:
	Equipment
	Use

	conical strainer /
chinois
	to strain stocks/soups
to cook/reheat vegetables or pasta during service

	drum sieve
	to sift/aerate dry ingredients (flour, cocoa, icing sugar)
to pass soups/sauces/mousses
to rinse starchy items


The responses to this question were varied, with a high percentage of students scoring 2 or 3 marks. Many students identified either the equipment or the use but not both. Regularly revisiting use of equipment would support students’ understanding of kitchen terminology and equipment use as per SITHCCC034 ‘Work effectively in a commercial kitchen’. 
Question 3
	Marks 
	0
	1
	2
	3
	Average 

	%
	16
	49
	0
	35
	1.5


Students were given a list of three types of pastry. They were required to select the pastry most suitable for three different appetisers. The correct responses were:
	Appetiser
	Pastry

	cheese straws
	puff pastry

	spinach and ricotta triangles
	filo pastry 

	mini quiches lorraines
	shortcrust pastry 


Over 30 per cent of students responded well to this question, scoring full marks. Students with incorrect responses frequently identified the use of puff pastry for quiches lorraines. A greater exposure to a range of appetisers and pastries would be beneficial for students to strengthen their understanding. 

Question 4
	[bookmark: _Hlk216352526]Marks 
	0
	1
	2
	3
	4
	Average 

	%
	6
	6
	15
	34
	39
	3.0


This question required students to outline four reasons why a chef would select canned or frozen vegetables rather than fresh vegetables.
Accepted responses included:
price – canned or frozen may be better value when out of season
availability – the vegetables may not be in season
convenience – canned or frozen may be easier to portion and work with / saves time 
cost of preparation – canned or frozen may reduce labour costs
quality and palatability compared to fresh – may have better taste, texture, appearance when not in season or not in prime condition
storage/access – longer storage life makes it more readily accessible / less storage space required / can be purchased in advance 
consistent quality/uniformity. 
Overall, students scored well on this question. Marks were awarded for a range of responses, allowing students to achieve a high score. Students should be careful not to use several aspects of the same reason as examples of different reasons. For example, ‘canned tastes better’ and ‘canned looks better’ are aspects of quality and palatability. 
The following is an example of a high-scoring response:
Reason 1: Seasonality: frozen veg is available all year round 
Reason 2: Cheaper cost potentially compared to out of season 
Reason 3: Quality of product has already been checked, reducing time for preparing and cleaning 
Reason 4: Longer shelf life than fresh vegetables 

Question 5a.
	Marks 
	0
	1
	2
	3
	4
	5
	6
	7
	Average 

	%
	10
	1
	2
	0.4
	0.4
	6
	6
	74
	5.9


This question presented students with the list of ingredients required to produce six portions of bruschetta. Students were required to calculate the quantities required to produce 48 portions. Calculations had to be accurate and include correct units of measure.
Students did well with this question, with the majority earning 7 marks.
The correct answers are listed in the table below.
	Ingredient
	Quantity for six portions
	Quantity for 48 portions

	tomato (seeds removed, chopped)
	200 g
	1600 g / 1.6 kg

	red onion (brunoise)
	80 g
	640 g

	basil (torn)
	30 g
	240 g

	red wine vinegar
	20 mL
	160 mL

	olive oil
	65 mL
	520 mL

	salt and pepper (mixed)
	5 g
	40 g

	French bread stick (sliced)
	120 g
	960 g


Question 5b.
	Marks 
	0
	1
	2
	Average 

	%
	24
	33
	43
	1.2


This question required students to describe the best storage method to keep bread crisp and fresh once it has been toasted.
Accepted responses included:
airtight container / wrapped to be airtight
stored in a dry store/place.
Overall, the students who responded to this question answered it well. 
The following is an example of a high-scoring response:
Store in a clean, air-tight, dry and sanitised container in one flat layer after they have cooled down in the pantry.

Question 5c.
	Marks 
	0
	1
	Average 

	%
	39
	61
	0.6


This question asked students to state why a chef would remove the seeds from tomatoes when preparing bruschetta. Students were required to explain their response.
Marks were awarded for the following responses:
so the filling doesn’t become soggy / deteriorate too quickly
so the filling doesn’t become bitter
so the bread keeps its crunchy texture
to avoid changing the appearance/colour of the tomatoes / leaving the seeds in gives a watery, pale appearance. 
Overall, the students who responded to this question answered it well. 
The following is an example of a high-scoring response:
Seeds are moist and can cause the bread to go soggy and removing them allows for consistency and accurate texture of both the bread and tomatoes.
Question 6
	Marks 
	0
	1
	2
	3
	4
	Average 

	%
	7
	14
	22
	1
	57
	2.9


This question required students to match a list of base sauces with the correct derivative sauce.
Overall, students responded well to this question, indicating that the performance evidence as determined in SITHCCC029 ‘Prepare stocks, sauces and soups’ is being covered for base and derivative sauces. 
	Base sauce
	Derivative sauce

	hollandaise
	sauce maltaise

	sauce tomate
	marinara

	espagnole 
	demi-glace

	bechamel
	mornay sauce




Question 7a.
	Marks 
	0
	1
	2
	3
	Average 

	%
	11
	25
	25
	40
	1.9


This question required students to place a list of tasks to be performed when making chips in the correct order, by numbering them from 1 to 10.
The correct order is shown in the following table.
	Task
	Order number

	Season.
	10

	Cover with cold water and blanch until just undercooked.
	5

	Place in preheated deep fryer.
	8

	Check the potatoes for quality.
	1

	Cut the potato into batons of equal size.
	3

	Remove and drain.
	6

	Place in a large saucepan.
	4

	Peel and rinse the potatoes.
	2

	When crisp and golden, remove.
	9

	Spread on tray and allow to air-dry.
	7


This question was assessed using a marking grid.
	Number of correct responses
	Number of marks awarded

	0–2
	0 

	3–5
	1 

	6–8
	2 

	9
	3 


Students scored well on this question, with the majority of students receiving 2 or 3 marks. 

Question 7b.
	Marks 
	0
	1
	2
	Average 

	%
	36
	32
	32
	1.0


Students were asked to suggest two ways in which the offcuts from potatoes could be used to prevent wastage.
The students who responded to this question answered it well. 
Accepted responses included:
mashed potato 
soup
curry
rosti/fritter 
stew 
croquette 
gnocchi
bubble and squeak 
garnish 
salad.
Question 7c.
	Marks 
	0
	1
	2
	3
	Average 

	%
	12
	27
	43
	18
	1.7


This question required students to list three safety precautions that must be followed when using a deep fryer.
Accepted responses included:
place food/chips into fryer basket and carefully lower into the hot oil / do not drop food into oil / put food/chips into fryer away from you / do not touch oil
do not keep any items that have water nearby as this will cause the oil to spit / keep cords away from water
provide proper training/supervision 
wear PPE, such as long sleeves, apron, closed toed shoes / tie back hair 
use the correct equipment: fryer basket, spider, no plastic baskets
be careful not to spill oil / clean up any spills / place cardboard/salt on floor around fryer
use fryer on a flat/stable, clean, dry surface 
use correct oil quantity, as marked on fryer 
put cords away correctly / ensure that cords are not frayed or damaged.
There were a variety of acceptable responses to this question, and students responded well. 

Question 7d.i.
	Marks 
	0
	1
	Average 

	%
	71
	29
	0.3


This question required students to state one potato variety that is ideally suited for making chips.
Accepted responses included:
russet
King Edward
coliban
sebago
desiree 
golden delight 
Otway red 
Toolangi delight
Yukon gold
royal blue
Idaho. 
This question was not answered well, with many students not attempting the question. Students should familiarise themselves with a variety of vegetables and their characteristics, noting that descriptions such as ‘washed’, ‘brushed’ and ‘waxed’ refer to the preparation of the vegetable rather than their variety. Students who gave a correct response demonstrated higher-order thinking in selecting ingredients according to recipe.
Question 7d.ii.
	Marks 
	0
	1
	2
	Average 

	%
	62
	21
	17
	0.5


Students were required to explain why the potato variety they stated in their response to part d.i is suitable for making chips.
Accepted responses included:
waxy potatoes do not crisp or produce a fried colour
white-flesh potatoes are starchy/floury, so they absorb less oil 
floury/starchy potatoes crisp up more / remain crisper longer
fluffy texture / soft centre 
size/big/large.
Students were able to score marks on this question for understanding why starchy or floury potatoes are used, even if they could not identify a variety. Over 30 per cent of students were awarded some marks for this question. Many correct responses mentioned the fluffy or crisp texture of the potato variety. Students who received 2 marks were able to explain why such characteristics made the potato variety suitable for making chips. 

Question 7e.
	Marks 
	0
	1
	2
	3
	Average 

	%
	25
	33
	31
	11
	1.3


This question required students to list three standard ingredients that should be added to mayonnaise to produce a tartare sauce. 
Accepted responses were:
capers
gherkins/cornichons/pickle / pickled cucumber 
parsley/chives
lemon / pickle juice.
Ingredients that are not standard include:
dill
chives
garlic
anchovies. 
Question 7f.
	Marks 
	0
	1
	2
	Average 

	%
	76
	6
	18
	0.4


Students were asked to explain how to store raw chips. 
Accepted responses were:
submerge raw chips in water
cover raw chips in the coolroom, labelled and dated. 
Overall, this question was not answered well.
To be awarded marks, student responses needed to include submerging the potatoes in water. It is stated that the potatoes are raw, and this is best practice. Many responses mentioned freezing the chips or putting them in an airtight container.
Students should ensure that they have an in-depth understanding of SITHCC204 ‘Produce vegetable, fruit, egg and farinaceous dishes’: performance criterion 5.4 ‘Store dishes in appropriate environmental conditions’.
The following is an example of a high-scoring response:
Should be submerged in cold or ice water to prevent oxidisation and discolouring in a sealed airtight container in the coolroom, labelled and dated.

Question 8
	Marks 
	0
	1
	2
	Average 

	%
	28
	52
	19
	0.9


Students were required to explain why it is best to store vegetables unwashed.
Accepted responses were: 
lower risk of developing bacterial growth / mould
less prone to rotting / will perish more slowly
less likely to wilt / go limp or soggy.
Question 9
	Marks 
	0
	1
	2
	3
	4
	Average 

	%
	29
	27
	36
	8
	0.3
	1.2


This question required students to indicate the cultural origins of four different salads.
	Salad
	Cultural origin

	caprese
	Italian / Italy

	waldorf
	American / USA

	niçoise
	French / France 

	gado gado
	Indonesian / Indonesia


This question was not answered well. Incorporating more learning on the historical and cultural origins of appetisers and salads would benefit students. 

Question 10
	Marks 
	0
	1
	2
	3
	4
	5
	Average 

	%
	5
	8
	8
	29
	5
	46
	3.6


This question required students to select the correct instructions to follow when preparing mayonnaise and list them in the correct sequential order.
	Step
	Preparation instruction

	1
	C

	2
	E

	3
	D

	4
	F

	5
	A


Students scored well on this question, with nearly 50 per cent of students receiving full marks. This demonstrates a good understanding of the correct preparation method for the base sauce, mayonnaise. 
Question 11a.
	Marks 
	0
	1
	2
	3
	Average 

	%
	18
	54
	24
	4
	1.1


This question asked students to describe the preparation required for each ingredient in an asparagus and mushroom omelette.
	Ingredient
	Preparation required

	asparagus
	washed, woody end trimmed, sliced, blanched and refreshed. 
(Students must mention trimming the asparagus.)

	mushroom
	wiped with a clean damp cloth, sliced thinly
(Students must mention wiping/peeling the mushroom, rather than washing.)

	eggs
	cracked, whisked, seasoned
(Students must mention cracking and whisking or beating the eggs.)




The majority of students received a mark for their description of the preparation of the egg, but most students did not mention trimming/removing the woody end of the asparagus.
The majority of students answered that the mushroom should be washed, which would cause the mushroom to absorb the water and therefore affect the cooking. Further consideration of the preparation of a variety of vegetables is recommended. 
The following is an example of a high-scoring response:
Asparagus: wash and drain then snap off the woody end and slice thinly.
Mushroom: wipe with a clean paper towel, removing any dirt. Slice thinly.
Eggs: cracked into a bowl, check for shells, whisked with a fork, add milk and season. 
Question 11b.
	Marks 
	0
	1
	2
	Average 

	%
	11
	27
	62
	1.5


This question required students to outline the hygiene and safety procedures that should be followed when cooking an omelette.
The following responses were accepted.
Hygiene: 
personal hygiene: wash hands / wear an apron / no jewellery 
food hygiene: avoid cross-contamination / store food correctly.
Safety: 
green chopping board secured with grip mat or wet tea towel
close-toed shoes to be worn
oven mitts to be used for hot handles
correct/safe knife-handling / use of a sharp knife
frying pan handle turned inwards
customer safety: no shell in egg mix / no allergens or cross-contamination 
food safety: ensure correct storage temperature / food is within use-by date
ensure that equipment is not damaged.	
There was a broad range of accepted responses to this question, and students responded well. Those who did not score full marks either did not respond to the question or doubled up on responses – for example, mentioning storage as both a food hygiene and food safety consideration.

Question 11c.
	Marks 
	0
	1
	2
	Average 

	%
	13
	65
	22
	1.1


Students were asked to explain why an omelette has stuck to a pan.
Accepted responses included an explanation of one of the following:
too little fat was used 
pan was unseasoned 
pan was not hot enough
pan was damaged / scratched.
Students responded well to this question, with a high percentage of students able to identify and explain that more fat (oil/butter) could be added to prevent sticking. 
The following is an example of a high-scoring response: 
The omelette has stuck to the pan due to not having enough fat underneath to lubricate the omelette. 
Question 11d.
	Marks 
	0
	1
	2
	3
	Average 

	%
	27
	39
	28
	6
	1.1


This question required students to suggest three actions an apprentice chef should take in response to customer feedback that an omelette was tough and leathery.
Accepted responses included:
seek further training from supervisor
trial recipe / practise cooking
personally evaluate product and adjust
season pan
serve immediately 
do not overcook
add milk/cream to eggs.
Students were expected to suggest actions they could take to improve the omelette. Students who received marks identified the need for further training, serving immediately and adding liquid (milk or cream) to the eggs.
The following is an example of a high-scoring response:
Action 1: ask the sous chef for feedback/tips
Action 2: reduce cooking time of the omelette
Action 3: refer back to standard recipe and trial cooking

Question 12a.
	Marks 
	0
	1
	2
	Average 

	%
	11
	24
	66
	1.6


This question required students to suggest two strategies that could be used by two commis chefs to resolve a disagreement over a recipe.
Accepted responses included:
talk to the supervisor/manager
compromise / taste each other’s dishes / combine dishes
communicate
conduct a tasting panel to vote on the better dish
compare the cost of the dishes / analyse labour and ingredients
research.
The following is an example of a high-scoring response:
They could both make one serve and then decide which is better. 
They could pick the one that is most cost effective. 
Overall, students scored highly on this question, with many suggesting that the commis chefs talk to a head chef or colleague, or compromise to combine the two recipes. This demonstrates that students understand SITHCCC034 ‘Work effectively in a commercial kitchen’: element 4 ‘Deal effectively with conflict in the kitchen’.
Question 12b.
	Marks 
	0
	1
	2
	3
	4
	Average 

	%
	13
	5
	13
	25
	44
	2.8


This question required students to list four components, other than ingredients, that would be included on a standard recipe card.
Accepted responses included:
name of recipe and recipe number 
measurement of ingredients 
method
cost of recipe and cost per portion / date of costing / ingredient cost / selling price 
photograph of the plated dish / presentation instructions 
serving instructions 
time – preparation/cooking 
cooking temperature 
portion size 
equipment 
yield / number of serves.
There were a range of accepted responses to this question, and students responded well.

Question 13a.
	Marks 
	0
	1
	2
	3
	4
	5
	Average 

	%
	16
	10
	17
	23
	15
	19
	2.7


This question asked students to outline how to prepare and cook pears for a dessert. In their responses, students were required to include the most appropriate method of cookery and the equipment required.
The following responses were accepted.
Preparation:
peel
cut/core/slice 
wash.
Method of cookery:
poach 
simmer.
Equipment (must have at least one piece):
knife
peeler
slotted spoon
saucepan/lid
cartouche
chopping board.
Marks were awarded for other cooking methods if they were appropriate for pears.
The responses to this question were varied, with many students not understanding how to prepare or cook pears; however, the identification of equipment for use was answered well, with varied responses accepted. This demonstrates that student learning needs to focus on SITHCCC030 ‘Prepare vegetable, fruit, eggs and farinaceous dishes’, using relevant cookery methods for fruit and mise en place activities for poaching.
The following is an example of a high-scoring response:
1. Start by washing the pears. 
2. Then make a stock syrup with equal parts sugar and water, dissolved in a pot over the stove. 
3. Add in any additional flavours, eg: vanilla, cinnamon.
4. Place the pears in the simmering stock and poach. 
5. Use a cartouche to ensure the pears are fully submerged.
6. You will know when it’s done when the pears are tender.
7. Take out of pot with a perforated spoon. 

Question 13b.
	Marks 
	0
	1
	2
	3
	Average 

	%
	14
	12
	33
	41
	2.0


This question required students to list the ingredients needed to cook and flavour pears for a dessert.
Accepted responses were:
sugar or a sweetener
water or wine
flavouring: vanilla, cinnamon, star anise, cloves, citrus peel/juice, cardamon, nutmeg, ginger.
Students performed well on this question, with over 70 per cent receiving 2 or 3 marks.
Question 13c.
	Marks 
	0
	1
	2
	Average 

	%
	18
	25
	57
	1.4


This question required students to explain how they would adjust a dessert served with chantilly cream to cater for a customer who is lactose intolerant.
Accepted responses were:
remove / replace / leave out chantilly cream 
serve dessert with lactose-free cream or another alternative sauce (must give example). 
Students performed well on this question, with over 50 per cent scoring full marks, demonstrating a strong understanding of responding to special customer requests as per the requirements of SITHCCC034 ‘Work effectively in a commercial kitchen’. 
The following is an example of a high-scoring response:
Use lactose free cream instead to make the Chantilly cream or a different element completely, such as lactose free ice-cream or a coulis that doesn’t contain lactose.
Question 14a.
	Marks 
	0
	1
	2
	3
	4
	Average 

	%
	6
	2
	5
	0.2
	86
	3.6


This question required students to select from a list of culinary uses and match each one with the appropriate purpose of eggs in cooking. Students were required to write their responses into a table.
The correct responses are shown in the second column of the table below.

Question 14b.
	Marks 
	0
	1
	2
	3
	4
	Average 

	%
	7
	5
	11
	0
	76
	3.3


This question required students to select from a list of applications and match each one with the appropriate culinary use. Students were required to write their responses into the same table that they used for Question 14a.
The correct responses are shown in the third column of the table below.
	Purpose
	Culinary use
	Application

	enhances appearance
	glazing
	golden pastry

	adds flavour to a food product
	enriching
	liaison

	allows small air bubbles to be captured
	aerating
	soufflé

	holds two ingredients together
	emulsifying
	mayonnaise


Overall, students scored very well on this question, demonstrating a strong understanding of the purposes of eggs, as per the requirements of SITHCCC030 ‘Prepare vegetables, fruit, eggs and farinaceous dishes’. 
Question 15
	Marks 
	0
	1
	2
	3
	Average 

	%
	13
	22
	38
	27
	1.8


Students were required to state three reasons why a work schedule is important in a kitchen brigade. 
Accepted responses included:
to optimise time/efficiency 
to increase productivity
to ensure consistency
to streamline staff training / role definition / work allocation / even distribution of jobs / delegation 
to minimise errors / ensure that no jobs are missed
to foster a smooth, organised environment / team rapport / minimise conflict
to enhance customer satisfaction / overall kitchen success.
Students who responded to this question scored well, with over 60 per cent of students scoring 2 or 3 marks, highlighting strong knowledge of the requirements of SITHCCC034 ‘Work effectively in a commercial kitchen’. 
The following is an example of a high-scoring response:
Reason 1: to ensure tasks are completed on time
Reason 2: to prevent any tasks being missed
Reason 3: provides set tasks to each person


Question 16
	Marks 
	0
	1
	2
	Average 

	%
	32
	30
	38
	1.1


Students were required to state one characteristic of an antipasto and one characteristic of a canapé. 
Antipasto:
grilled vegetables, cold meats, selection of breads 
first course in Italian cuisine, usually served cold. 
Canapé:
has a base, spread, topping and garnish 
can hold them in one hand, bite-sized, layered/finger food. 
Students did not score well on this question, with many students unable to state the characteristics of an antipasto. More focus should be spent on the performance evidence in SITHCCC028 ‘Prepare appetisers and salads’, which states that students must follow standard recipes to prepare antipasto and canapes. 
The following is an example of a high-scoring response:
Antipasto: has a range of ingredients on a platter often served with drinks, is Italian eg: olives, salami, prosciutto
Canape: has a set structure of a base, spread, topping, garnish and sometimes glaze, eg: blini with smoked salmon, cream cheese and dill. 
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