
 
 
 

 
 
 
 
 
 
 
 
 

 

 
Form B 
 
Competition Brief 
  
 
Competition title and level  
Food Preparation - Entry 

 
Entry requirements  
This competition is for learners working at Entry Level 2. 
Competitors must be 16 years of age or over. 
A maximum of 2 competitors per organisation may enter. 
Applications to be made via your regional competition lead  
 
A statement of support that outlines any individual needs of the competitor within the 
competition must be  
submitted along with entry form. 

 
Competition Detail 
Competitors will be required to prepare a sandwich of choice & a trio of desserts for two, 
with a Welsh theme.  
 
This competition will test competitor’s knowledge and skills in the following areas: 
Health and safety, hygiene, knife skills, use of equipment, presentation skills and 
knowledge of flavour combinations. 
 
Competitors will be given 1 hour and 15 minutes to prepare a sandwich of choice and a 
‘Trio of desserts’ with a Welsh theme for two people, plated separately. 
 
Trio to include 
• A decorated cupcake  
• A meringue nest topped with cream & fruit  
• Miniature dessert of your choice 
 



 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
To be provided by the host 
• Equipment (unless stated) will be provided 
• Pre-made cupcakes 
• Pre-made meringues  
• Brown & White Bread 
• Butter 
 
To be provided by the competitor 
• Competitors must provide their own uniform and PPE  
• Plates/platters (x2) of own choice to present each serving of the trio of desserts.  
• Ingredients additional to the cupcake, meringue, bread & butter i.e., cream (un-
whipped) edible decoration, butter cream, sandwich filling and fruit must be provided by 
each competitor. 
• All ingredients for the dessert of your own choice. 
• Display equipment for your own dessert choice.  
 
The trio & sandwiches must be designed the same for each serving.  
 

 
 
Marking and assessment 
 
Marking and judging of this competition will be done by a team of experts from industry, 
further education or training providers, using the competition criteria and allocation of 
marks. 
 
Marks will be awarded for the elements to be provided by each competitor and for the 
allover taste. 
 
Judging will be marked against the criteria 
• Wear appropriate clean clothing, hat, apron and shoes 
• Health and Safety  
• Personal Hygiene                                                         
• Maintenance of work area including clearing down of area and equipment 



 
 
 

 
 
 
 
 
 
 
 
 

• Correct use of equipment 
• Knife Skills/Safety 
• Preparation & presentation of trio of desserts & sandwiches. Including meeting the 
theme 
• Presentation of final product, uniformity between both plates of desserts & 
sandwiches 
• Overall taste of desserts & sandwiches 
 

 
Competition rules 
Additional information 
 
• Competitors will receive a health and safety briefing at the start of the competition. 
• Competitors will start, and finish work as instructed by the judges. 
• Competitors must provide their own uniform and PPE. Support staff accompanying 
in the competition area will also be required to adhere to PPE requirements. 
• Any specialist equipment required to meet individual needs of the competitor must 
be provided by the competitor / entering organisation. 
• A statement of support that outlines any individual needs of the learner within the 
competition - i.e.: support with communication etc. will need to be completed. 
• Competitors who arrive late for the event will not receive additional time. 
• Competitors will start, and finish work as instructed by the judges. 
• If there is a power stoppage, breakdown of equipment or accident, the competitors 
must act accordingly to the instruction of the organiser. 
• If during the competition a competitor feels they must leave their work (e.g.: 
medical reasons, toilet break), they will have the time recorded on a ‘time out’ sheet by a 
member of staff. 
• No mobile telephones are allowed in the competition room. 
• The judges’ decision is final. 
• Photographs will be taken during the event that may be used for 
marketing/publicity purposes – if the competitor / support staff cannot have their photo 
taken it is the responsibility of the college entering the competition to notify the 
organisers beforehand and at the event.  
• Only one member of support staff will accompany the competitor from your 
organisation – unless otherwise stated on the statement of support. 
 
 



 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
• Competitors must only receive agreed support that is outlined in their support 
statement.  Support that is deemed to be outside that given in the support statement 
could result in the competitor being disqualified from the competition. 

 
Contact details 
If you require further information please contact: 
 
Katy Godsell 
Tel: 01938 555893/ 07813 140128 
 
Or Helen Edwards  
01691 661234 
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Ffurflen B 
Briff y Gystadleuaeth 

 

Teitl a lefel y gystadleuaeth   

Paratoi Bwyd – Mynediad 

 
Gofynion mynediad 
Mae’r gystadleuaeth hon ar gyfer dysgwyr sy’n gweithio ar Lefel Mynediad 2. 
Mae’n rhaid i’r cystadleuwyr fod yn 16 oed neu hŷn. 
Uchafswm o 2 gystadleuydd o bob sefydliad sy’n cael ymgeisio. 
Gellir gwneud cais drwy eich arweinydd cystadleuaeth rhanbarthol. 
 
Rhaid cynnwys datganiad o gefnogaeth sy’n amlinellu unrhyw anghenion unigol y 
cystadleuydd o fewn y gystadleuaeth gyda’r ffurflen ymgeisio. 

 
Amlinelliad o’r gystadleuaeth 
Gofynnir i’r cystadleuwyr baratoi brechdan o’u dewis a thri phwdin ar gyfer dau berson, ar 
thema Gymreig. 
 
Bydd y gystadleuaeth hon yn profi gwybodaeth a sgiliau’r cystadleuydd yn y meysydd 
canlynol: Iechyd a diogelwch, hylendid, sgiliau gyda chyllell, defnyddio offer, sgiliau 
cyflwyno a gwybodaeth am gyfuniad o flasau. 
 
Mae’r cystadleuwyr yn cael 1 awr a 15 munud i baratoi brechdan o’u dewis a thri phwdin 
bach ar thema Gymreig ar gyfer dau berson, wedi’u platio ar wahân. 
 
Mae’r tri phwdin i gynnwys 
• Cupcake wedi’i haddurno 
• Nyth meringue gyda hufen a ffrwythau 
• Pwdin bychan o’ch dewis chi 
 
 
 
 
 



 

2018/2019 

 
  
 
I’w darparu gan y trefnydd 
• Bydd yr offer yn cael ei ddarparu (oni nodir yn wahanol) 
• Cupcakes wedi’u gwneud yn barod 
 
 
• Meringues wedi’u gwneud yn barod 
• Bara brown a bara gwyn 
• Menyn 

 
I’w darparu gan y cystadleuydd 
• Rhaid i bob cystadleuydd ddarparu eu gwisg a gofynion PPE eu hunain 
• Platiau (x2) o’ch dewis eich hun i gyflwyno pob platiad o’r tri phwdin 
• Rhaid i bob cystadleuydd ddarparu cynhwysion ychwanegol i’r cupcake, meringue, 

bara a menyn, h.y. hufen (heb ei chwipio), addurniad y gellir ei fwyta, hufen menyn, 
llenwad i’r frechdan a ffrwythau. 

• Holl gynhwysion ar gyfer y pwdin o’ch dewis chi. 
• Offer i arddangos eich pwdin. 

 
Mae’n rhaid cynllunio’r pwdinau a’r frechdan yr un fath ar gyfer pob platiad. 
 

 
Marcio ac asesu 
 
Bydd tîm o arbenigwyr yn marcio a beirniadu’r gystadleuaeth, sef arbenigwyr o ddiwydiant, 
addysg bellach neu ddarparwyr hyfforddiant, gan ddefnyddio meini prawf y gystadleuaeth  
ar gyfer dyrannu marciau. 
 
Rhoddir marciau am yr elfennau a ddarperir gan bob cystadleuydd ac am y blas yn 
gyffredinol.  
 
Bydd y gystadleuaeth yn cael ei marcio yn erbyn y meini prawf canlynol: 
• Gwisgo dillad glân addas, het, ffedog ac esgidiau. 
• Iechyd a diogelwch. 
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• Hylendid personol. 
• Cynnal yr ardal weithio yn cynnwys glanhau’r ardal a’r offer. 
• Defnyddio’r offer yn gywir. 
• Sgiliau â chyllell/Diogelwch. 
• Paratoi a chyflwyno tri phwdin a brechdanau fydd yn adlewyrchu’r thema. 
• Cyflwyno’r cynnyrch gorffenedig, y ddau blatiad o bwdinau a brechdanau yn cyd-fynd â’i 

gilydd. 
• Blas y pwdinau a’r brechdanau yn cydweddu ac yn ategu ei gilydd. 

 

Rheolau'r gystadleuaeth 
Gwybodaeth ychwanegol 
 
• Bydd y cystadleuwyr yn cael briff iechyd a diogelwch ar ddechrau’r gystadleuaeth 
• Bydd y cystadleuwyr yn dechrau a gorffen y dasg ar gyfarwyddiadau’r beirniaid. 
• Mae’n rhaid i gystadleuwyr ddarparu eu gwisg a PPE eu hunain. Rhaid i weithwyr 

cymorth yn yr ardal gystadlu hefyd gadw at y gofynion hyn. 
• Bydd angen i’r cystadleuydd / sefydliad ddarparu unrhyw offer arbenigol y bydd y 

cystadleuydd ei angen. 
• Bydd angen cwblhau datganiad o gymorth sy’n amlinellu anghenion unigol y dysgwr o 

fewn y gystadleuaeth – h.y. cymorth gyda chyfathrebu a.y.b. 
• Ni fydd cystadleuwyr sy’n cyrraedd yn hwyr yn cael mwy o amser i gwblhau’r dasg. 
• Bydd y cystadleuwyr yn dechrau a gorffen y dasg ar gyfarwyddiadau’r beirniaid. 
• Os bydd toriad trydan, offer yn torri neu ddamwain, rhaid i’r cystadleuwyr ddilyn 

cyfarwyddiadau’r trefnydd. 
• Yn ystod y gystadleuaeth, os bydd cystadleuydd am adael ei waith (e.e. rhesymau 

meddygol, toiled), bydd yr amser yn cael ei gofnodi ar daflen ‘amser allan’ gan aelod o 
staff. 

• Ni chaniateir ffonau symudol yn ystafell y gystadleuaeth. 
• Mae penderfyniad y beirniaid yn derfynol. 
• Bydd ffotograffau yn cael eu cymryd yn ystod y digwyddiad ac efallai byddant yn cael 

eu defnyddio er dibenion marchnata/cyhoeddusrwydd – os na fydd cystadleuydd/ 
gweithiwr cymorth am dynnu eu llun yna rhaid hysbysu’r trefnydd ymlaen llaw ac yn 
ystod y digwyddiad. 

 
 



 

2018/2019 

 
Manylion cyswllt 

  
Os ydych am fwy o wybodaeth yna cysylltwch os gwelwch yn dda â: 
 
 Katy Godsell 
 Ffôn: 01938 555893/ 07813 140128 
 
 neu Helen Edwards  
01691 661234 

 

 
• Dim ond un gweithiwr cymorth sy’n gallu dod i gynorthwyo’r cystadleuydd o’ch 

sefydliad – oni nodir hynny’n wahanol ar y datganiad o gymorth. 
• Gall cystadleuwyr dderbyn cymorth a gytunwyd arno yn y datganiad cymorth yn unig. 

Os bydd cystadleuydd yn derbyn cymorth sydd y tu hwnt i’r hyn a nodwyd yn y 
datganiad cymorth, bydd yn cael ei ddiarddel o’r gystadleuaeth. 
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