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The applicant is in all respects ready to take the                   Class examination and the relevant

completed Task Book will be produced to the Board
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SEA CADET SPECIALISATION
COOK/STEWARD EXAMINATION/COURSE
TO BE ATTACHED TO THE CADET'S SCC FORM P10 UPON COMPLETION

Supersedes all previous copies, which should now be destroyed

Surname Fore names

Rate

Unit Name (Not TS Name) District AreaNo:

Section A:  Cadet Details

Date of Birth Date Rated

Cadet's Signature Date

Section B: Commanding Officer's Certificate

DISTRICT/AREA/NATIONAL COURSES

It is confirmed that the applicant has satisfactorily completed the                Class specialisation and is ready in

accordance with TIs Vol 1 Section 0401/2 for the                Class Course and subsequent examination.

Commanding Officer's Name Rank/Rate

Commanding Officer's Signature Date

Section C: For Completion by the Examining Officer/Instructor

The above named Cadet has:

1.   Passed the Specialisation Examination for Class                       and has qualified for

                    points in accordance with TIs Vol 1 Section 0216.

2.   Passed provisionally the Specialisation Examination  for Class
(ie:  Has failed NOT MORE THAN two subjects and may be re-examined in that subject by a qualified
instructor within two months)

3.   Failed the Specialisation Examination for Class
(ie.  Failed in MORE than two subjects)

Name of Officer/Instructor Rank/Rate Appointment

Signature Date



Reverse of Form SCC T7 (C)

Section D: The Examination Name of Cadet

COOK/STEWARD SPECIALISATION
To be completed by a qualified Ck/Std (3rd Class only) or Examiner (1st and 2nd Class) and forwarded
direct to the Cadet's Unit.
At each level, assessment is a combination of test or practical skills for which the result is either Pass
Well - PW, Pass - P or Fail - F and theory test (written or oral) for which the minimum pass mark is 70%.

3rd Class
Theory

Test

Minimum
70%

Napkin
Folding PW/P/F

Garnishes and
Accompani

ments
PW/P/F

1st Class
Theory

Test

Minimum
70%

Comments:

Cadet's Signature Rank/Rate

Instructor's Name Rank/Rate
Instructor's
Signature Date

ASSESSMENT CRITERIA
Pass Well (PW):  A High Level of knowledge and very good skills, only a few minor mistakes in practicals, high standard of dress and
hygiene, 90% + in theory test.
Pass (P):  A Satisfactory Level of knowledge and adequate skills, no more than one serious mistake in practicals (not affecting safety),
satisfactory standard of dress and hygiene, 70% - 89% in theory test.
Fail (F):  A Poor Level of knowledge and low skill levels, serious mistakes in practicals (affecting safety), poor standard of dress and
hygiene, less than 70%  in theory test. Further instruction necessary before re-assessment.

3rdClass 2nd Class 1st Class

SUBJECT PASS
MARK RESULT SUBJECT PASS

MARK RESULT SUBJECT PASS
MARK RESULT

Safety and
Hygiene PW/P/F

3rd Class
Revision

Test

Minimum
70%

2nd Class
Revision

Test

Minimum
70%

Galley
Familiarisat

ion
PW/P/F

Lay Four
Covers

(Revision)
PW/P/F

Lay Four
Covers

(Revision)
PW/P/F

Basic
Theory of
Cookery

PW/P/F
Make 3

Napkin Folds
(Revision)

PW/P/F
Make 6

Napkin Folds
(Revision)

PW/P/F

Practical
Cookery

Skills
PW/P/F Food

Hygiene PW/P/F Knife Skills
(Revision) PW/P/F

Stewarding
Dress and
Hygiene

PW/P/F Catering
Safety PW/P/F

Serving from
Flat and Deep

Dish
PW/P/F

Napkin
Folding PW/P/F Table

Service PW/P/F
Carrying and

Clearing
Plates

(Revision)
PW/P/F

Sideboards PW/P/F Knife Skills PW/P/F
Planning

Catering for
Events

(Revision)
PW/P/F

Covers PW/P/F Menu
Planning PW/P/F Pantry

Duties PW/P/F

Preparation
of Buffet PW/P/F Napkin

Folding PW/P/F

Practical
Cookery

Skills
PW/P/F Practical

Cookery PW/P/F

2nd Class
Theory

Test

Minimum
70%

Practical
Stewarding PW/P/F

Overall Result
(PW/P/F)

Overall Result
(PW/P/F)

Overall Result
(PW/P/F)
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