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MANAAKI MARAE 

Introduction 
Welcome to the Assessment Support Materials for Manaaki Marae 

The Assessment Support Materials for Manaaki Marae have been developed to support you the assessor in achieving the 
outcomes of the unit standards listed below and are guidelines only. Please ensure you are using the most up to date standard 
by checking the NZQA website before using the materials in this booklet. If you would like to provide us with feedback on these 
materials or suggest changes to the content of this resource please contact us on Māori Qualifcation Services mqs@nzqa.govt. 
nz 

Ngā mihi 

Level 2 
29566 Prepare fruit and vegetables to present for manuhiri 

29568 Prepare equipment and fry kai to present for manuhiri 



'Te manu ka kai i te miro, nōna te ngahere 
Te manu ka kai i te mātauranga, nōna te ao' 

– 
'The bird that patakes of the berry, his is the forest. 
The bird that patakes of knowledge, his is the world' 
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Unit standard 29566 (version 3) 

Assessor Information 
This assessor booklet is a guide for use in assessing against Manaaki Marae - Whāngai Manuhiri unit standard 29566. 
Further guidance (credit value, authenticity, moderation etc) is also provided at the rear of this booklet. 

This resource is designed to help you assess ākonga evidence, by outlining tasks they could carry out to meet the requirements 
of the unit standard. Please use your discretion as to whether you instruct your ākonga to do more than what is required by this 
booklet (and, of course, their ākonga booklet). You should also, where possible, look for any and all naturally occurring evidence. 

The ākonga booklet has been designed with the intention to efciently gather the evidence needed to attest to competence. 

Good luck. Kia ora rā. 

Assessment criteria 

Paetae/Achieved 

Ākonga that achieve this standard will be able to: prepare fruit and vegetables to present for manuhiri. 

The only grades for this unit standard are Paetae/Achieved or Not Achieved. 

The ākonga must complete all assessment tasks correctly to achieve the unit standard. Once completed, please fll-out an 
assessment schedule (one has been provided at the rear of this booklet) for each ākonga. 

Your ākonga may present evidence for this assessment orally, visually, digitally or in writing. This may include, but is not limited 
to 3D images/printings, power point presentations, videos, photos, illustrations, performances, etc. You will need to discuss their 
presentation method with them and any resources they might need 

Integrated assessment 

Integrated assessment (where an assessment task (or tasks) allows assessment of several relevant outcomes at the same time) 
is encouraged. For this reason, tasks conducted in the assessment against this unit standard may also provide some evidence for 
use with the following unit standards: 

Level 2 Credits 

29567 Prepare equipment and cook kai in an oven to present for manuhiri 4 

29568 Prepare equipment and fry kai to present for manuhiri 4 

29569 Prepare equipment and cook kai with liquid to present for manuhiri 6 

31160 Prepare, cook, and present dishes for manuhiri 10 

Level 3 Credits 

30540 Plan, prepare, and produce a hāngi as part of a team, in accordance with tikanga and 
kawa 

5 

30541 Prepare, cook, and present a range of dishes for manuhiri 15 

Level 4 Credits 

31162 Prepare and produce a hāngi in accordance with tikanga and provided plan 10 

Questions? 

Your ākonga will need to know the requirements of achieving this unit standard (this may include time allowed to complete 
assessment, pre-assessment preparation, assessment, post-assessment follow-up, and reassessment (only if needed)). Please 
make yourself available to discuss this with them and answer any questions they may have. 

Ngā mihi nui! 

2  // WHĀR ANGI  © New Zealand Qualifications Authority 2019 
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GUIDANCE INFORMATION 

It is recommended that you complete Unit 167, Practise food safety methods in a food business under supervision, prior to 
being assessed against this standard. 

It is also recommended that assessment against this unit standard occurs concurrently with assessment against other Manaaki 
Marae - Whāngai Manuhiri unit standards. 

This entry-level unit standard is intended for learners who will carry out activities under close supervision and guidance in a 
marae context to prepare and present fruit and vegetables. 

Manaaki is an ethic of thoughtfulness, generosity and caring for others. Manaaki manuhiri links this ethic directly to Māori 
well-being, to the marae and the mana of its people. The proverb, ‘ka tika ā muri, ka tika ā mua’ best describes this signif cant 
aspect of the Māori value system, ensuring the front and back of the marae (both of which are interdependent), work 
together to provide for its guests. It is characterised through the acts of hospitality and demands excellence of the hosts to 
uphold their mana, the mana of all guests, and (therefore) the mana of the marae itself. The basic principles underpinning 
manaaki (in a marae context) are common, but while there are some constants, the details of its execution may dif er. These 
di i, hapū, whānau, or marae levelf erences may be at a rohe, iw . 

REFERENCE 

Te Kai Manawa Ora –Marae Food Safety Guide (July 2013). Ministry for Primary Industries(available online from https://www. 
mpi.govt.nz/food-safety/food-act-2014/marae-food/ or https://www.mpi.govt.nz/food-safety/community-food/marae-food-
safety/). 

Legislation and regulations to be complied with include but are not limited to the Food Hygiene Regulations 1974, Food Act 
2014, Animal Products Act 1999, Health and Safety at Work Act 2015, and any subsequent amendments. 

Ākonga must demonstrate appropriate health, safety, and hygiene techniques at all times. 

LEGISLATION 

Legislation and regulations to be complied with include but are not limited to the Food Hygiene Regulations 1974, Food Act 
2014, Animal Products Act 1999, Health and Safety at Work Act 2015, and any subsequent amendments. 

Ākonga must demonstrate appropriate health, safety, and hygiene techniques at all times. 

DEFINITIONS 

Marae context refers to a context or environment that incorporates the tikanga and kawa of the marae, and must be 
ref ected in the outcome of this unit standard. 

Tikanga are cultural practices and procedures exercised by Māori in their daily lives. These practices ref ect the concepts upon 
which they are based and provide guidelines for appropriate behaviour in Māori society. They also prescribe consequences for 
any breaches or when tikanga is not followed. They can be particular to a rohe, iwi, hapū, whānau, marae, or hapori. 

Kawa are the protocols or customs of the marae (and inside the wharenui); particularly those related to formal activities such 
as pōwhiri, karanga, whaikōrero, mihi, hākari etc. Kawa can be particular to marae, and may vary amongst whānau, hapū, and 
iwi. 

Dish requirements refer to any recipe or dish type made known to the candidate prior to assessment against this unit 
standard. 

Brunoise – to dice f nely. 

Macedoine – to dice. 

Julienne – to cut into very thin batons (matchsticks). 

Jardinière – to cut into thin batons. 

Mirepoix – to roughly cut (for f avouring stocks, soups and sauces). 

Chi ly shred (of leafy herbs or vegetables). f onade – to coarse 

Haché – to mince or grind (not with a machine). 

© New Zealand Qualifications Authority 2019 WHĀR ANGI // 3 
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Unit standard 29566 (version 3) 

ASSESSOR INFORMATION  ASSESSMENT TASKS 

Name NSN # 

Outcome 1 Prepare fruit and vegetables in accordance with marae context and tikanga. 

Assessment Task 1 – this task assesses ER 1.1, 1.2 and 1.3 

For this task ākonga need to: 

• identify the fruits and vegetables required for their dish(es) 

• wash and/or peel the fruits and vegetables required for their dish(es), and 

• cut the fruit and vegetables required for their dish(es) using classical cuts 

• in accordance with marae context and tikanga. 

They also need to demonstrate appropriate health, safety, and hygiene techniques at all times, and incorporate tikanga in 
the execution of all tasks. 

For this task ākonga need to prepare both fruits and vegetables. They may wish to prepare fruit for one dish and 
vegetables for another, but they can prepare both in the one dish. 

Classical cuts may include brunoise, macedoine, julienne, jardinière, mirepoix, chifonade, and haché (see Guidance 
information above). 

They must provide evidence of four diferent classical cuts. Only four in total is needed, no matter how many 
dishes they are preparing. 

Ākonga may present their evidence for one dish, using both fruit and vegetables, and show four diferent classical cuts if 
they wish. If they are preparing fruit and vegetables for more than one dish, they only need to show a total of four classical 
cuts (not four classical cuts for each dish); however, it is a good idea for them to do more. 

Ākonga may use the worksheets in their ākonga book to present their evidence (they may use additional paper if required). 

Using photos is a good way to show what they have done, but they will need to provide explanations for each photo, so 
that you can determine if they have provided enough of the right evidence. Video evidence is even better. 

An example of what is required for this task at the level for Paetae/Achieved follows over the page. 

This image taken from http://lcm-ua.org/vegetable-cuts-chart/. 
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Unit standard 29566 (version 3) 

Work Sheet 1 

DISH 1 FRUIT SALAD 

Fruit and/ 
or vegetables 
required 

bananas 

pineapple 

kiwifruit 

rapes 

strawberries 

raspberries 

mango 

lime juice 

mint leaves 

FRUIT AND/OR VEGETABLES WASHED AND/OR PEELED (INSERT PHOTO(S)) 

I washed the strawberries in a bowl of cold water and then 
rinsed them under cold running water. 

I peeled the pineapple by cutting the skin of. I then 
quartered it and sliced the hard centre out of each piece. 

I peeled the banana by hand. 

© New Zealand Qualifications Authority 2019 WHĀR ANGI  // 5 
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Unit standard 29566 (version 3) 

Work Sheet 1 cont... 

Classical cuts (insert photos and names of cuts) 

Cut 1 

Macedoine is a small dice. This is how I cut the mango and 
watermelon 

Cut 2 

Chifonade is a technique used to cut leafy vegetables and 
herbs into slender ribbons. This is the cut I used for the mint. 

Health, safety and hygiene practices; and tikanga 

Explain and/or show (with photos) all the health, safety and hygiene practices; and tikanga, you incorporated when carrying out 
the assessment tasks 

TIKANGA 

1. I did karakia before I started mahi. 

2. I didn’t waste kai or play with kai. 

3. I didn’t mix tapu and noa (eg sitting/leaning on tables or work benches; passing kai over someone’s head etc). 

4. I worked collaboratively with others in the kitchen (mahi tahi). 

5. I focussed on doing a good job to ensure the mana of the marae is upheld. 

HEALTH, SAFETY AND HYGIENE 

1. I washed my hands regularly. 

2. I kept my hair tied up and away from my face and the food. 

3. I ensured my hands, equipment and workstation were clean. 

4. I kept workstation clear and free from obstacles. 

5. I waited for leftover cooked food cooled before storing. 

6. I stored leftovers and other food (ingredients) in sealed containers. 

7. I ensured cross-contamination didn’t occur (eg cleaned/changed knives, boards etc when cutting meat and vegetables; 
didn’t store cooked meat with raw foods etc). 

8. I disposed of waste efciently and properly (compost, pig bucket or rubbish). 

6  // WHĀR ANGI  © New Zealand Qualifications Authority 2019 
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Unit standard 29566 (version 3) 

Work Sheet 2 

Dish 2 G AR L IC HON E Y C AR ROT S 

Fr uit and / 
or veg et a ble s 
re quire d 

c a r ro t s 

g a r li c 

par sley 

Fr uit and /or veget ables w a shed and /or p e eled (inse r t photo(s)) 

I p e e le d th e c ar rot w ith a p eele r an d t he g a r lic by ha n d 

I w a sh e d t h e pa r sley i n a bow l of cold w ater a n d th e n 
rinse d t h e m und e r co ld r u n n ing w a te r. 

© New Zealand Qualifications Authority 2019 WHĀR ANGI // 7 
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Unit standard 29566 (version 3) 

Classical cuts (insert photos and names of cuts) 

Cut 1 Cut 2 

Batonnet is basically creating a rectangular stick. It is also Haché is to chop fnely or mince (by hand). This is how I 
the starting point for another cut, the macedoine. This is prepared the garlic. 
how I cut the carrots. 

Health, safety and hygiene practices; and tikanga 

Explain and/or show (with photos) all the health, safety and hygiene practices; and tikanga, you incorporated when carrying 
out the assessment tasks 

TIKANGA 

1. I did karakia before I started mahi. 

2. I didn’t waste kai or play with kai. 

3. I didn’t mix tapu and noa (eg sitting/leaning on tables or work benches; passing kai over someone’s head etc). 

4. I worked collaboratively with others in the kitchen (mahi tahi). 

5. I focussed on doing a good job to ensure the mana of the marae is upheld. 

HEALTH, SAFETY AND HYGIENE 

1. I washed my hands regularly. 

2. I kept my hair tied up and away from my face and the food. 

3. I ensured my hands, equipment and workstation were clean. 

4. I kept workstation clear and free from obstacles. 

5. I waited for leftover cooked food cooled before storing. 

6. I stored leftovers and other food (ingredients) in sealed containers. 

7. I ensured cross-contamination didn’t occur (eg cleaned/changed knives, boards etc when cutting meat and vegetables; 
didn’t store cooked meat with raw foods etc). 

8. I disposed of waste efciently and properly (compost, pig bucket or rubbish). 

8  // WHĀR ANGI  © New Zealand Qualifications Authority 2019 
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Unit standard 29566 (version 3) 

Outcome 2 Present fruit and vegetables in accordance with marae context and tikanga. 

Assessment Task 2 – this task assesses ER 2.1 and 2.2 

For this task ākonga need to: 

For this task ākonga need to present the fruits and vegetables: 

• required for their dish(es) 

• in a manner acceptable to serve to manuhiri, and 

• in accordance with marae context and tikanga. 

You also need to demonstrate appropriate health, safety, and hygiene techniques at all times, and incorporate tikanga in the 
execution of all tasks. 

For this task, ākonga should present the fruits and vegetables required for their dish(es) that they prepared in the previous 
task. 

Dish requirements may include (but are not limited to) portioning, basic garnishing, plating, and simple accompaniments (see 
Guidance information above). 

Ākonga must provide evidence of two diferent dish requirements. 

Acceptable to serve to manuhiri includes (but is not limited to) presentation, temperature, and taste. If it: 

• doesn’t look good 

• is cold when it should be hot or hot when it should be cold etc, and 

• doesn’t taste good 

then it is not good enough to serve to manuhiri. 

Ākonga may use the worksheets in their ākonga book to present their evidence (they may use additional paper if required). 

Using photos is a good way to demonstrate what they have done, but they will need to provide explanations for each 
photo, so that you can determine if they have provided enough of the right evidence. Video evidence is even better. 

Note: The ākonga must present information in their own words and provide references. Where you have 
referred to a book, or website, or person, please acknowledge this in your lessons 

Above image taken from https://savvytokyo.com/food-presentation-time/. 

© New Zealand Qualifications Authority 2019 WHĀR ANGI  // 9 
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Unit standard 29566 (version 3) 

Work Sheet 3 

DISH REQUIREMENT 1 

Insert a photo(s) of the fruit and vegetables you have prepared and are presenting; and explain which dish requirement they 
meet 

Rather than plate these roasted carrots into individual servings, I served it “family style”. This platter is enough for a family 
of 4-6 people. 

The frst dish requirement I am meeting here is portioning. 

DISH REQUIREMENT 2 

Insert a photo(s) of the fruit and vegetables you have prepared and are presenting; and explain which other dish 
requirement they meet

 I 

In the same dish, I minced some parsley (haché) to sprinkle of the top of the carrots. 

The second dish requirement I am meeting is basic garnishing 

10  // WHĀR ANGI  © New Zealand Qualifications Authority 2019 
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Unit standard 29566 (version 3) 

ACC E P TA B L E TO S E RV E TO M A N U H I R I 

I ns e r t a p h oto(s) of th e fr uit a n d vege t able s you have p repa re d an d a re p r ese nt ing ; and e x p lain th e te m p e r ature a nd t a s te 

T his is t h e fr uit s alad that I m ade . 

T his dis h w a s se r ve d chille d and w a s an acco m p anim e nt to a d e s se r t . 

M y f a mily th o ugh t i t w a s d e licious , pa r ticula r ly wit h th e ad d ition of s o m e lim e juice an d m int l e ave s . 

I t lo ok s de licio u s to o, r ig ht? 

H E ALTH , SAF E T Y AN D HYG I E N E PR AC TI C E S ; AN D T I K ANG A 

E xplain and /or show (with photos) all the heal t h , safe t y and hyg iene pr ac tices; and tik ang a , you incor p or ated w hen c ar r y ing 
o u t th e a ss ess m e n t t a sk s 

T I K ANGA 

1. I did k a r ak ia before I s t a r te d m a hi. 

2 . I did n’ t w a s te k a i or p lay w ith k a i. 

3 . I did n’ t mix t apu and noa (eg sit t ing / lea n ing o n t a b les o r wor k b e nch e s; pa s sing k a i ove r som e o n e’s h e ad e tc). 

4 . I wor ke d co lla b or ative ly with oth e r s in t h e k itche n (mah i t ahi). 

5 . I focu sse d o n doin g a g o o d j o b to e nsure th e ma n a of t h e m ar ae i s up h e ld . 

H E ALTH , SAF E T Y AN D HYG I E N E 

1. I w a s h e d my ha n d s re g ula r ly. 

2 . I ke pt my h air tie d u p an d aw ay from my f ace a n d th e fo o d . 

3 . I e n sure d my han d s , e q u ip ment and wor k s t atio n we re cle a n . 

4 . I ke pt wo r k s t at ion cle ar and fre e fro m o bs t acle s . 

5 . I w a ited fo r l ef tove r cooked fo o d co ole d b efo re s to r in g. 

6 . I s tored l ef tove r s a n d ot h e r fo o d (ing re die nt s) i n se a led cont a in e r s . 

7. I e n sure d cros s-co n t am inat ion didn’t o ccu r (eg cle an e d /ch ange d k nive s , b oards e tc w h e n cu t t ing me at and ve ge t a b les ; 
didn’t s tore cooke d me at w it h r aw fo o d s etc). 

8 . I dispose d of w a s te ef cie n t ly and p roper ly (co mp os t , pig bucke t o r r u b b ish). 

© New Zealand Qualifications Authority 2019 WHĀR ANGI // 11 
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Kia maumahara 
For Paetae/Achieved 

Achievement of this standard will be evidenced through: 

• preparing fruit and vegetables in accordance with marae context and tikanga 

• identifying fruit and vegetables in terms of dish requirements 

• washing and/or peeling fruit and vegetables as per dish requirements 

• preparing fruit and vegetables in accordance with dish requirements, using classical cuts 

• classical cuts may include (but are not limited to) brunoise, macedoine, julienne, jardinière, mirepoix, chifonade, haché 

• presenting fruit and vegetables in accordance with marae context and tikanga 

• presenting fruit and vegetables in accordance with at least two dish requirements 

◦ dish requirements may include (but are not limited to) portioning, basic garnishing, plating, and simple 
accompaniments 

• presenting fruit and vegetables in a manner acceptable to serve to manuhiri 

◦ acceptable includes (but is not limited to) presentation, temperature, taste. 

Remember, you are being assessed against this unit standard because your kaiako/assessor is confdent that you are ready to be 
assessed. 

If you have any pātai, or are unsure about anything, please discuss with your kaiako/assessor. 

Kia kaha! 

12  // WHĀR ANGI  © New Zealand Qualifications Authority 2019 
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Unit standard 29566 (version 3) 

Further guidance 

Ākonga booklet 

The ākonga receives this booklet. It outlines important information for their assessment. 

Ākonga assessment material 

All ākonga assessment material and any other evidence must be collected by the assessor and retained for assessment and 
moderation purposes. 

If ākonga choose to provide oral evidence this must be recorded (ie recorded onto CD-R, DVD-R or USB f ash drive). 

Where ākonga work has been selected for moderation the CD-R, DVD-R or USB f ash drive must be included with the 
assessment materials. 

If a recording of the demonstration is submitted for moderation, the ākonga identi ion sheet (refer following link: http:// f cat 
www.nzqa.govt.nz/assets/Providers-and-partners/Assessment-and-moderation/mod-visevidence-cvr.doc) must be included. 

Credit value 

Credit value relates to the amount of learning in the standard, with each credit representing 10 notional learning hours. Notional 
learning hours include all planned learning activities (directed learning, self-directed learning, assessment) leading toward the 
achievement of the standard. 

Authenticity 

As per NZQA requirements, the assessor must: 

• verify that the work submitted for assessment has been produced by the ākonga 

• consider (and manage) the potential for work to have been copied, borrowed from another ākonga, photocopied from a 
book or downloaded from the internet. 

Ākonga may work with and learn from others to gather information from a variety of sources. However, you must be clear that 
the work to be assessed has been processed and produced by the ākonga. 

To help manage authenticity of ākonga work, where the ākonga is asked to complete any written tasks, the ākonga is asked to 
use their own words as well as provide reference/s for their information. Please ensure you discuss this with your ākonga. 

For further information, please refer to the following link: 

https://www.nzqa.govt.nz/providers-partners/assessment-and-moderation-of-standards/assessment-of-standards/generic-
resources/authenticity/. 

Preparation for moderation 

It is no longer necessary to complete a Moderation Cover Sheet as this information is entered online. If physical materials are 
sent for moderation, please ensure name of school and standard are included. 

Digital submissions can be made directly through the application at any time. Using the online External Moderation Application, 
schools and providers must include: 

1. a copy of the task and any key supporting resources 

2. a copy of the assessment schedule 

3. up to 8 samples of student work consisting of the key materials that the assessor has used to make an assessment 
judgement. (ungraded unit standards: schools – 4 learner samples; providers – 3 learner samples). 

For moderation to occur: 

1. all f les must be viewable online 

2. URLs, eg for student created websites, will need to be submitted as links within a document. 

© New Zealand Qualifications Authority 2019 WHĀR ANGI // 13 
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Unit standard 29566 (version 3) 

Preparation for moderation 
It is no longer necessary to complete a Moderation Cover Sheet as this information is entered online. If physical materials are 
sent for moderation, please ensure name of school and standard are included. 

Digital submissions can be made directly through the application at any time. Using the online External Moderation Application, 
schools and providers must include: 

1. a copy of the task and any key supporting resources 

2. a copy of the assessment schedule 

3. up to 8 samples of student work consisting of the key materials that the assessor has used to make an assessment 
judgement. (ungraded unit standards: schools – 4 learner samples; providers – 3 learner samples). 

For moderation to occur: 

1. all fles must be viewable online 

2. URLs, eg for student created websites, will need to be submitted as links within a document. 

For more information on the digital moderation process, please contact your Principal Nominee or Moderation Liaison (ML). 

Quick
Tip 

If you have any issues with preparing materials for moderation OR do not have materials to submit (ie 
you didn’t assess this standard), speak to your Principal Nominee (PN) or Moderation Liaison (ML). 

14  // WHĀR ANGI  © New Zealand Qualifications Authority 2019 
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Unit standard 29566 (version 3) 

Referencing 
This assessment requires the ākonga to reference their information. For the purposes of this assessment, the following are 
examples of reference styles. 

Referencing 

This assessment requires the ākonga to reference his/her information. For the purposes of this assessment, the following are 
examples of reference styles. 

EXAMPLES OF REFERENCING STYLES 

1 Book 

King, M. (2000). Wrestling with the angel: A life of Janet Frame. Auckland, New Zealand: Viking. 

2 Course handout/Lecture notes (electronic version) 

Archard, S., Merry, R., & Nicholson, C. (2011). Karakia and waiata [PowerPoint slides]. Retrieved from TEPS757-11B 
(NET): Communities of Learners website: http://elearn.waikato.ac.nz/mod/resource/view.php?id=174650. 

3 Film 

Māori Television (Producer). (2016). Iwi Anthems, Series 2 Episode 5 [video f le]. Retrieved from: http://www. 
maoritelevision.com/tv/shows/iwi-anthems/S02E005/iwi-anthems-series-2-episode-5. 

4 Magazine/Newspaper article – popular/trade/general interest 

Fox, D. (2015, 15 September). Viewpoint: Not one more acre. Mana. Retrieved from: http://www.mana.co.nz/heritage/ 
viewpoint.html. 

5 Personal Communication (letters, telephone conversations, emails, personal interviews, private social 
networking) – no reference list entry required (not recoverable); however, for quoting or citing in text 

J. Jackson, personal communication, March 12, 2011. 

6 Webpage 

New Zealand Trade and Enterprise. (n.d.). Agribusiness. Retrieved from https://www.nzte.govt.nz/en/export/market-
research/agribusiness/. 
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Unit standard 29566 (version 3) 

Assessment schedule 

Learning 
Outcomes Evidence Statements Evidence Statements 

Prepare fruit and The ākonga is able to: The ākonga has, in accordance with marae 
vegetables to present 
for manuhiri. 

• prepare fruit and vegetables in 
accordance with marae context and 

context and tikanga, shown evidence of: 

• identifying, washing and/or peeling fruits 
tikanga, and 

• present fruit and vegetables in 
accordance with marae context and 
tikanga. 

and vegetables as per dish requirements 

• preparing fruit and vegetables in 
accordance with dish requirements 
(demonstrating four diferent classical cuts) 

• presenting fruit and vegetables in 
accordance with dish requirements (two 
diferent dish requirements) 

• presenting fruit and vegetables in a 
manner acceptable to serve to manuhiri 
(presentation, temperature, taste) 

• as well as the demonstration of 
appropriate health, safety, and hygiene 
techniques at all times; and the 
incorporation of tikanga in the execution 
of all tasks. 

Overall grade (please circle) N (Not Achieved) A (Paetae/Achieved) 

Ākonga name Ākonga name 

Ākonga signature Ākonga signature 

Completion date 
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Unit standard 29568 (version 3) 

Tēnā koe 
This assessor booklet is a guide for use in assessing against Manaaki Marae - Whāngai Manuhiri unit standard 29568. 
Further guidance (credit value, authenticity, moderation etc) is also provided at the rear of this booklet. 

This resource is designed to help you assess ākonga evidence, by outlining tasks they could carry out to meet the requirements 
of the unit standard. Please use your discretion as to whether you instruct your ākonga to do more than what is required by this 
booklet (and, of course, their ākonga booklet). You should also, where possible, look for any and all naturally occurring evidence. 

The ākonga booklet has been designed with the intention to efciently gather the evidence needed to attest to competence. 

Good luck. Kia ora rā. 

Assessment criteria 

Paetae/Achieved 

Ākonga that achieve this standard will be able to: prepare equipment and fry kai to present to manuhiri. 

The only grades for this unit standard are Paetae/Achieved or Not Achieved. 

The ākonga must complete all assessment tasks correctly to achieve the unit standard. Once completed, please fll-out an 
assessment schedule (one has been provided at the rear of this booklet) for each ākonga. 

Your ākonga may present evidence for this assessment orally, visually, digitally or in writing. This may include, but is not limited 
to 3D images/printings, power point presentations, videos, photos, illustrations, performances, etc. You will need to discuss their 
presentation method with them and any resources they might need 

Integrated assessment 

Integrated assessment (where an assessment task (or tasks) allows assessment of several relevant outcomes at the same time) 
is encouraged. For this reason, tasks conducted in the assessment against this unit standard may also provide some evidence for 
use with the following unit standards: 

Level 2 Credits 

29566 Prepare fruit and vegetables to present for manuhiri 3 

29567 Prepare equipment and cook kai in an oven to present for manuhiri 4 

29569 Prepare equipment and cook kai with liquid to present for manuhiri 6 

31160 Prepare, cook, and present dishes for manuhiri 10 

Level 3 Credits 

30540 Plan, prepare, and produce a hāngi as part of a team, in accordance with tikanga and 
kawa 

5 

30541 Prepare, cook, and present a range of dishes for manuhiri 15 

Level 4 Credits 

31162 Prepare and produce a hāngi in accordance with tikanga and provided plan 10 
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Questions? 

Your ākonga will need to know the requirements of achieving this unit standard (this may include time allowed to complete 
assessment, pre-assessment preparation, assessment, post-assessment follow-up, and reassessment (only if needed)). Please 
make yourself available to discuss this with them and answer any questions they may have. 

Ngā mihi nui! 

Guidance information 

It is recommended that you complete Unit 167, Practise food safety methods in a food business under supervision, prior to 
being assessed against this standard. 

It is also recommended that assessment against this unit standard occurs concurrently with assessment against other Manaaki 
Marae - Whāngai Manuhiri unit standards. 

This entry-level unit standard is intended for learners who will carry out activities under close supervision and guidance in a 
marae context to prepare equipment and kai to fry, and fry kai. 

Manaaki is an ethic of thoughtfulness, generosity and caring for others. Manaaki manuhiri links this ethic directly to Māori well-
being, to the marae and the mana of its people. The proverb, ‘ka tika ā muri, ka tika ā mua’ best describes this signif cant aspect 
of the Māori value system, ensuring the front and back of the marae (both of which are interdependent), work together to 
provide for its guests. It is characterised through the acts of hospitality and demands excellence of the hosts to uphold their 
mana, the mana of all guests, and (therefore) the mana of the marae itself. The basic principles underpinning manaaki (in a marae 
context) are common, but while there are some constants, the details of its execution may dif er. These dif erences may be at a 
rohe, iwi, hapū, whānau, or marae level. 

Reference 

Te Kai Manawa Ora –Marae Food Safety Guide (July 2013). Ministry for Primary Industries(available online from https://www. 
mpi.govt.nz/food-safety/food-act-2014/marae-food/ or https://www.mpi.govt.nz/food-safety/community-food/marae-food-
safety/). 

Legislation 

Legislation and regulations to be complied with include but are not limited to the Food Hygiene Regulations 1974, Food Act 
2014, Animal Products Act 1999, Health and Safety at Work Act 2015, and any subsequent amendments. 

Ākonga must demonstrate appropriate health, safety, and hygiene techniques at all times. 

Def nitions 

Marae context refers to a context or environment that incorporates the tikanga and kawa of the marae, and must be ref ected 
in the outcome of this unit standard. 

Tikanga are cultural practices and procedures exercised by Māori in their daily lives. These practices ref ect the concepts upon 
which they are based and provide guidelines for appropriate behaviour in Māori society. They also prescribe consequences for 
any breaches or when tikanga is not followed. They can be particular to a rohe, iwi, hapū, whānau, marae, or hapori. 

Kawa are the protocols or customs of the marae (and inside the wharenui); particularly those related to formal activities such as 
pōwhiri, karanga, whaikōrero, mihi, hākari etc. Kawa can be particular to marae, and may vary amongst whānau, hapū, and iwi. 

Dish requirements refer to any recipe or dish type made known to the candidate prior to assessment against this unit standard. 

© New Zealand Qualifications Authority 2019 WHĀR ANGI // 21 
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Unit standard 29568 (version 3) 

ASSESSOR INFORMATION  ASSESSMENT TASKS 

Name NSN # 

Outcome 1 Prepare kai and equipment to fry in accordance with marae context and tikanga. 

Assessment Task 1 – this task assesses ER 1.1 

For this task ākonga need to: 

• identify kai and equipment required in terms of dish requirements, and 

• in accordance with marae context and tikanga. 

For this task ākonga need to identify the kai and equipment they need to fry kai using two diferent frying methods (two 
separate dishes is probably easiest). These will be dictated by the dish requirements, which refer to any recipe or dish type 
you made known to your ākonga prior to assessment. 

Ākonga should think of all the kai and all the equipment they’ll need to fry kai using two diferent frying methods, and make 
a list. 

Frying methods may include (but are not limited to) shallow fry, deep fry or stir fry. Remember, your ākonga need two 
diferent frying methods to achieve the standard. 

Ākonga may use the worksheets in their ākonga book to present their evidence (they may use additional paper if required). 

Using photos is a good way for them to show what they have done, but they will need to provide explanations for each 
photo, so that you can determine if they have provided enough of the right evidence. Video evidence may be even better. 

An example of what is required for this task at the level for Paetae/Achieved follows over the page. 

This image taken from https://www.bbcgoodfood.com/howto/guide/how-deep-fry-safely. 
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Unit standard 29568 (version 3) 

Work Sheet 1 

F RYI NG 
M E THOD 1 

D E E P F RY – F R I E D B R E A D 

Ka i 

rice b r a n oil (or any oil wit h a h ig h sm oke p o int is go od ) 

fr ie d bread d o u g h ( pre -cu t , r e ad y to f r y) 

E q ui pm e nt 

de e p -sided pan , or pot 

to n g s 

pape r towels (for dr aining oil) 

s tove 

small b ow ls (fo r se r v ing accompan imen t s) 

F RYI NG 
M E THOD 2 

S H A LLOW F RY – S T E A K 

Ka i 

s te a k ( I u sed r ump, be c aus e I like th e f avour) 

s a lt f ake s a n d pe ppe r (mos t p e op le cho os e fre shly cr acke d b lack p e p p e r, b u t I we nt w it h w h ite pe ppe r) 

rice b r a n oil (or any oil wit h a h ig h sm oke p o int is go od ) 

b u t te r 

g ar lic 

t hy m e 

E q ui pm e nt 

pan 

to n g s 

pape r towels (for dr y ing s te ak) 

lar ge d e sse r t s p o o n (fo r ba s t in g s tea k) 

s h a r p k n ife 

chopping board 

s tove 

wo o d e n chopp ing b o a rd (for s e r v ing ) 

© New Zealand Qualifications Authority 2019 WHĀR ANGI // 23 
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Unit standard 29568 (version 3) 

Outcome 2 Fry kai in accordance with marae context and tikanga. 

Assessment Task 2 –this task assesses ER 1.2 

For this task ākonga need to: 

• prepare kai and equipment, in terms of suitability for two frying methods, and 

• in accordance with marae context and tikanga. 

Ākonga also need to demonstrate appropriate health, safety, and hygiene techniques at all times, and incorporate tikanga in 
the execution of all tasks. 

For this task, ākonga must fry kai using two diferent frying methods(again, two separate dishes is probably easiest). The kai 
and methods will be those from the recipe or dish type you made known to your ākonga prior to assessment. 

Frying methods are shallow fry, deep fry or stir fry. Ākonga must use two diferent frying methods. 

Ākonga may use the worksheets in their ākonga book to present their evidence (they may use additional paper if required). 

Using photos is a good way for them to show what they have done, but they will need to provide explanations for each 
photo, so that you can determine if they have provided enough of the right evidence. Video evidence may be even better. 

Note: The ākonga must present information in their own words and provide references. Where you have 
referred to a book, or website, or person, please acknowledge this in your lessons. 

This image taken from https://www.fnecooking.com/article/the-wonder-of-a-wok. 
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Unit standard 29568 (version 3) 

Work Sheet 2 

F RYI NG 
M ETHOD 1 

D E E P F RY – F R I E D B R E A D 

K a i a n d e q ui pm e n t p re pa r at i o n 

I m ad e sure my p an w a s cle an . 

I cleaned my be nch thoroughly. 

I re m ove t he d o ugh fro m th e bow l on to my cle a n a nd lightly f o u re d be n ch . 

I ro lle d th e doug h o u t to a 2cm thick n e s s (approx) a nd cu t each bre ad into 6 cm x6 cm sq u are s (a p prox). 

I cove re d th e doug h w it h pla s tic w r ap a n d lef t to pro of o n th e be n ch for 15 min u te s . 

I poured t he o il in to my pa n , so t hat i t c a m e ¾ of t h e w ay up t h e sid e . 

F RYI NG 
M ETHOD 2 

S H A LLOW F RY – ST E A K 

K a i a n d e q ui pm e n t p re pa r at i o n 

I to ok t he s te a k ou t of t h e f r id ge 30 mins b efor e I was r ea d y to f r y (t h is allowe d t he s te a k t o co m e to r o o m tem p e ra t ur e, e nsu r ing a 
b et t e r c r u s t ). 

I e nsu r e d my pa n was clea n . 

I br uise t wo c loves of gar lic by pr es sing o n t he m (t h is allow e d t h e m to r ele ase t heir oils). 

I a dded eno ugh oil t o t h e p an to j us t c over t he b ot to m . 

I p a t ted t h e s te ak dr y w it h p a p e r t ow e ls (aga in to e nsu r e a bet ter c r us t). 

H E ALTH , S AF E T Y AN D H YG IEN E PR AC T I CES ; AN D T IK AN GA 

E x plain and /or show (w ith photos) all t he health , s afe t y and hygiene pr ac tices; and tik anga , you incorpor ated when c ar r ying 
o u t th e a ss ess m e nt t a s k s 

TI K ANGA 

1. I did n’t w a s te o r p lay w it h k a i. 

2 . I didn’t mix t apu and noa (eg be ing un cle an around k ai; sit ting /leaning on t ables or work benches; pa ssing k ai over 
someone’s head; coughing /snee zing /scr atching / touching hair/nose /mouth a round k ai etc). 

3 . I fo cuss e d on doing a goo d j ob to e n su re t he ma n a of my m a nuh ir i a n d w h ā n au is uph e ld . 

H E ALTH , SAF E T Y AN D HYG I E N E 

1. I kept my h a ir tie d up and aw ay f rom my f ace an d t he foo d . 

2 . I wa sh e d my hands thoroughly b efore s t ar ting. 

3 . I e nsu re d my h ands , e q uip m e nt a nd wor k s t at ion we re cle a n . 

4. I kept wor k s t atio n cle a r and f re e from obs t acles . 

5 . I e nsu re d cross-co n t amin at ion d idn’t o ccur (eg cle ane d /ch a nge d k n ives , b o ard s e tc w h e n cu t t ing m e at a nd ot her fo o ds ; 
didn’t s tore r aw me a t above ot her fo o d s etc). 

6 . I disp ose d of w a s te ef cie n t ly a nd p rop e r ly (co m p os t , pig b ucke t o r r ubbish). 

© New Zealand Qualifications Authority 2019 WHĀR ANGI // 25 
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Unit standard 29568 (version 3) 

Outcome 2 Fry kai in accordance with marae context and tikanga. 

Assessment Task 2 – this task assesses ER 2.1 

For this task you need to: 

For this task ākonga need to fry kai: 

• in accordance with dish requirements and the prescribed method, and 

• in accordance with marae context and tikanga. 

They also need to demonstrate appropriate health, safety, and hygiene techniques at all times, and incorporate tikanga in 
the execution of all tasks. 

For this task you need to identify the kai and equipment you need to fry kai using two diferent frying methods (two 
separate dishes is probably easiest). These will be dictated by the dish requirements, which refer to any recipe or dish type 
made known to you prior to assessment, so use these (as well as your own thoughts) to help make a list. 

Frying methods may include (but are not limited to) shallow fry, deep fry or stir fry. Remember, you need two 
diferent frying methods to achieve the standard. 

You may use the following worksheets to present your evidence (you may also use additional paper if required). 

Using photos is a good way to show what you have done, but please provide explanations for each photo to allow your 
kaiako/assessor to determine if you have provided enough of the right evidence. Video evidence is even better. 

REMEMBER – You must present information in your own words, and all references must be provided. 

This image taken from https://www.yiannislucacos.gr/en/how/4430/how-fry-shallow-frying-basic-cooking-method. 
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Unit standard 29568 (version 3) 

Work Sheet 3 

KAI AND FRYING METHOD 1 

Insert a photo(s) of the kai you are frying, and explain the frying method you are using 

I heated the oil in the pan over a medium heat to about 165°C. 

I gently placed each bread (dough) in the hot oil away from me and fried until golden brown. 

Once that side was done, I turned each bread over and fried the other side until golden brown. 

Once cooked, I remove the bread from the oil and put on paper towels to drain. 

I allowed fried bread to rest whilst frying the rest of the batch – this cools the bread a little before serving and means the 
inside won’t be so doughy, and allows more oil to drain of. 

KAI AND FRYING METHOD 2 

Insert a photo(s) of the kai you are frying, and explain the frying method you are using 

I heated the oil in the pan over a high heat until almost smoking. 

Just before salting the steak, I gave it another pat dry with a paper towel. 

I sprinkled one side of the steak with a generous sprinkle of salt fakes and (using the tongs) carefully placed it in the pan, 
salted side down. 

I allowed the steak to sizzle for a minute before turning the pan down a little (to a medium/medium-high heat). 

After frying for three minutes (this time varies depending on the thickness of your steak) I salted the upper side of the steak 
and carefully turned it over (again using the tongs). 

After two minutes, I pressed my fnger to the steak to test its doneness. I wanted to eat a medium-rare steak, but knew I 
had another step to do, so looked for a rare “feel”. 

I turned the steak on its side, pressing the layer of fat into the pan until I had melted it; and added the butter, garlic and 
thyme to melt. 

As soon as the butter had melted, I put the steak down and basted it with the melted butter (for about 45 seconds to a 
minute). 

Once done (I pressed the steak again, looking for a soft-bouncy feel) I put the steak on the chopping board to rest and 
seasoned with pepper. 

© New Zealand Qualifications Authority 2019 WHĀR ANGI  // 27 
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Unit standard 29568 (version 3) 

Work Sheet 3 contd.... 

HEALTH, SAFETY AND HYGIENE PRACTICES; AND TIKANGA 

Explain and/or show (with photos) all the health, safety and hygiene practices; and tikanga, you incorporated when carrying 
out the assessment tasks 

TIKANGA 

1.  I didn’t waste or play with kai. 

2. I didn’t mix tapu and noa (eg being unclean around kai; sitting/leaning on tables or work benches; passing kai over 
someone’s head; coughing/sneezing/scratching/touching hair/nose/mouth around kai etc). 

3. I focussed on doing a good job to ensure the mana of my manuhiri and whānau is upheld. 

HEALTH, SAFETY AND HYGIENE 

4. I kept my hair tied up and away from my face and the food. 

5. I washed my hands thoroughly before starting. 

6. I ensured my hands, equipment and workstation were clean. 

7. I kept workstation clear and free from obstacles. 

8. I ensured cross-contamination didn’t occur (eg cleaned/changed knives, boards etc when cutting meat and other foods; 
didn’t store raw meat above other foods etc). 

9. I told people around me that I was working with hot oil and pans. 

10. The food I was to fry I carefully place into hot pans, placing it away from me (so as to not splash oil back towards me). 

11. I was careful not to drip any water (from my hands or utensils) into my pan of hot oil for the fried bread. 

12. I disposed of waste efciently and properly (compost, pig bucket or rubbish). 
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Unit standard 29568 (version 3) 

Outcome 3 Present kai that has been fried in accordance with marae context and tikanga. 

Assessment Task 4 –this task assesses ER 3.1 and 3.2 

Fo r t h i s t a s k you n e e d to: 

For this t a sk ā kong a n e ed to pre s e n t k ai: 

• in acco rda n ce w ith d is h requirem e nt s 

• in a ma n n e r acce pt a b le to se r ve to m a n uh iri, a n d 

• in acco rda n ce w ith ma r ae co nte x t a nd t ik a n g a . 

T h ey a ls o n e e d to de m o ns tr ate a ppro p r iate he alth , s afet y, a n d hygie ne te chniq u e s at a ll tim e s , a n d i n cor p or ate t ik a ng a in 
t h e e xe cu t ion of all t a s k s . 

For this t a sk , ākong a should pre sen t t h e k ai t h at t hey fr ie d in t h e prev io us t a sk . 

Dish re q u ire men t s may in clu d e ( b u t are n ot limite d to) por t ionin g , ba sic g a r n ish ing , p lat ing , sim p le acco m p a nim e nt s (se e 
G uidance infor mation ab ove). 

Ā kong a mus t p rov id e ev iden ce of t wo d if e ren t d is h requirem e nt s . 

Acce pt a b le to se r ve to ma n u h ir i in cludes (bu t is n ot limi te d to) pre sen t at ion , tem p e r atu re , co o ke d to re q u ire d s t a nda rd (e g 
r a r e , m e dium r are e tc), an d t a s te . I f i t : 

• d oe sn’t loo k good 

• is cold w h e n i t s h o u ld b e h ot (o r h ot w h e n i t should be cold e tc) 

• isn’ t co o ke d to t h e required s t an d a rd (un d e r-co oke d , over-cooke d ), and 

• d oe sn’t t a s te good 

t h e n i t is n ot go od e noug h to se r ve to ma n u h iri. 

Ā kong a may use th e wo r k shee t s in t heir ā ko n g a book to p res e nt th e ir ev id e nce (t h ey m ay use additio n a l pape r if require d ). 

Us ing photos is a go o d w ay to d e m ons tr ate w hat t h ey have don e , b u t t hey w ill ne e d to p rovid e e x p la nat ions for e ach 
p h oto, s o that yo u c an dete r m ine if t h ey h ave p rov id e d e n o ug h of t h e r ight ev id e nce . V ideo ev ide n ce is eve n b e t te r. 

N ote: T h e ā kong a mus t pres e n t i nfo r m a tio n in t h e ir ow n wo rds a n d prov id e referen ces . W h e re yo u h ave refe r re d to a 
b o ok , o r we bsite , or p er son , ple a se ack now le d ge th is in yo u r les sons . 
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L
E
V
E
L

2

   

Unit standard 29568 (version 3) 

Work Sheet 4 

DISH REQUIREMENT 1 

Insert a photo(s) of the kai you have fried and are presenting; and explain which dish requirement they meet 

I chose to serve my fried bread with jam and cream (simple accompaniments), like someone might serve scones.  I plated 
three breads per person (portioning) in a “nest” made from a paper napkin (continues capturing any hinu still draining). 

DISH REQUIREMENT 2 

Insert a photo(s) of the kai you have fried and are presenting; and explain which dish requirement they meet 

I served my steak on a wooden chopping board.  In terms of practicality, it works just as well as a plate, but it is more 
aesthetically pleasing (plating).  I also spooned some of the thyme and garlic butter from the pan as a basic garnishing (I 
also served it with a rocket and parmesan salad, which is also like a garnish �). 

ACCEPTABLE TO SERVE TO MANUHIRI 

Insert a photo(s) of the kai you have fried and are presenting; and explain the temperature, the standard of cooking you 
achieved, and taste 

The fried bread was cooked to a golden-brown colour (looks good).  I served the jam and the cream in separate 
containers, so people could decide if they just wanted jam, cream or both – and because the bread is still hot 
(temperature), I didn’t want the accompaniments melting into the breads.  I tested one of the fried breads before serving, 
to ensure it was cooked through and not doughy inside (cooked to required standard), and to ensure it tasted delicious. 

I cut the frst few slices of the steak for presentation purposes and so the manuhiri could immediately see I had cooked 
it to medium-rare (cooked to required standard).  I also sampled a small slice to check that it tasted delicious, as well as 
looked delicious.  Though I had let the steak rest for a few minutes before cutting, it was still hot.  Looking at the steak and 
knowing the ingredients used, you can see it looks delicious. 

I cut the frst few slices of the steak for presentation purposes and so the manuhiri could immediately see I had cooked 
it to medium-rare (cooked to required standard).  I also sampled a small slice to check that it tasted delicious, as well as 
looked delicious.  Though I had let the steak rest for a few minutes before cutting, it was still hot.  Looking at the steak and 
knowing the ingredients used, you can see it looks delicious. 
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Unit standard 29568 (version 3) 

Work Sheet 4 contd... 

HEALTH, SAFETY AND HYGIENE PRACTICES; AND TIKANGA 

Explain and/or show (with photos) all the health, safety and hygiene practices; and tikanga, you incorporated when 
carrying out the assessment tasks 

TIKANGA 

1. I didn’t waste or play with kai. 

2. I didn’t mix tapu and noa (eg being unclean around kai; sitting/leaning on tables or work benches; passing kai over 
someone’s head; coughing/sneezing/scratching/touching hair/nose/mouth around kai etc). 

3. Didn’t use my hands to sample kai. 

4. I focussed on doing a good job to ensure the mana of the marae is upheld. 

HEALTH, SAFETY AND HYGIENE 

1. I kept my hair tied up and away from my face and the food. 

2. I washed my hands thoroughly before starting. 

3. I ensured my hands, equipment and workstation were clean. 

4. I kept workstation clear and free from obstacles. 

5. Used clean utensils when sampling kai. 

6. I sharpened my knife using proper knife sharpening technique. 

7. I was handled my sharp knives safely, preventing injury to myself and others. 

8. I ensured cross-contamination didn’t occur (eg cleaned/changed knives, boards etc when cutting meat and other 
foods; didn’t store raw meat above other foods etc). 

9. I disposed of waste ef ciently and properly (compost, pig bucket or rubbish). 
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Kia maumahara 
For Paetae/Achieved 

Achievement of this standard will be evidenced through: 

• preparing kai and equipment to fry in accordance with marae context and tikanga 

- identifying kai and equipment needed, in terms of dish requirements 

- preparing kai and equipment, in terms of suitability for two diferent frying methods 

- frying methods may include (but are not limited to) shallow, deep, or stir fry. 

• frying kai in accordance with marae context and tikanga 

- frying kai in accordance with dish requirements and the prescribed method, using two diferent frying methods 

- frying methods may include (but are not limited to) shallow, deep, or stir fry. 

• presenting kai that has been fried in accordance with marae context and tikanga 

- presenting kai in accordance with dish requirements 

- dish requirements may include (but are not limited to) portioning, basic garnishing, plating, and simple accompaniments. 

- presenting kai in a manner acceptable to serve to manuhiri 

- acceptable includes (but is not limited to) presentation, temperature, cooked to required standard, taste. 

Remember, you are being assessed against this unit standard because your kaiako/assessor is confdent that you are ready to be 
assessed. 

If you have any pātai, or are unsure about anything, please discuss with your kaiako/assessor. 

Kia kaha! 
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Unit standard 29568 (version 3) 

Further guidance 
CREDIT VALUE 

Credit value relates to the amount of learning in the standard, with each credit representing 10 notional learning hours. Notional 
learning hours include all planned learning activities (directed learning, self-directed learning, assessment) leading toward the 
achievement of the standard. 

AUTHENTICITY 

All work submitted for assessment must be produced by you. You may work with and learn from others to gather information 
from a variety of sources. However, your kaiako/assessor must be clear that the work has been produced by you. To help 
manage authenticity of your work, you will need to use your own words and provide references to sources of information. 

If you have any pātai, or are unsure about anything, talk to your kaiako/assessor. 

For further information, please refer to the following link: 

https://www.nzqa.govt.nz/providers-partners/assessment-and-moderation-of-standards/assessment-of-standards/generic-
resources/authenticity/. 

EXAMPLES OF REFERENCING STYLES 

Please talk to your kaiako/assessor about how to reference and/or use the examples below. 

1 Book 

King, M. (2000). Wrestling with the angel: A life of Janet Frame. Auckland, New Zealand: Viking. 

2 Course handout/Lecture notes (electronic version) 

Archard, S. Merry, R., & Nicholson, C. (2011). Karakia and waiata [PowerPoint slides]. Retrieved from TEPS757-11B 
(NET): Communities of Learners website: http://elearn.waikato.ac.nz/mod/resource/view.php?id=174650. 

3 Film 

Māori Television (Producer). (2016). Iwi Anthems, Series 2 Episode 5 [video f le]. Retrieved from: http://www. 
maoritelevision.com/tv/shows/iwi-anthems/S02E005/iwi-anthems-series-2-episode-5. 

4 Magazine/Newspaper article – popular/trade/general interest 

Fox, D. (2015, 15 September). Viewpoint: Not one more acre. Mana. Retrieved from: http://www.mana.co.nz/ 
heritage/viewpoint.html. 

5 Personal Communication (letters, telephone conversations, emails, personal interviews, private social 
networking) – no reference list entry required (not recoverable); however, for quoting or citing in text 

J. Jackson, personal communication, March 12, 2011. 

6 Webpage 

New Zealand Trade and Enterprise. (n.d.). Agribusiness. Retrieved from https://www.nzte.govt.nz/en/export/market-
research/agribusiness/. 
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Preparation for moderation 
It is no longer necessary to complete a Moderation Cover Sheet as this information is entered online. If physical materials are 
sent for moderation, please ensure name of school and standard are included. 

Digital submissions can be made directly through the application at any time. Using the online External Moderation Application, 
schools and providers must include: 

1 a copy of the task and any key supporting resources 

2 a copy of the assessment schedule 

3 up to 8 samples of student work consisting of the key materials that the assessor has used to make an assessment 
judgement. (ungraded unit standards: schools – 4 learner samples; providers – 3 learner samples). 

For moderation to occur: 

1 all fles must be viewable online 

2 URLs, eg for student created websites, will need to be submitted as links within a document. 

For more information on the digital moderation process, please contact your Principal Nominee or Moderation Liaison (ML). 

If you have any issues with preparing materials for moderation OR do not have materials to submit (ie you didn’t assess this 
standard), speak to your Principal Nominee (PN) or Moderation Liaison (ML). 
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Unit standard 29568 (version 3) 

Assessment schedule 

L e a r n i n g 
O u tcom e s Ev ide n c e St ate m e nt s E v ide n c e S t a te m e nt s 

Pre p are e quipm e nt T h e ā kong a is a b le to: T he ā ko ng a h a s , i n accord ance w it h m ar ae 
and f r y k a i to pre se n t 
for m anuhir i 

• pre pare k a i and e q u ip ment to fr y i n 
accord ance w it h m ar ae conte x t an d 
tik ang a 

• fr y ing k a i in acco rda n ce w ith m a r ae 
contex t and tik ang a 

• pre s e n t ing k ai th at ha s b e en fr ie d i n 
accord ance w it h m ar ae conte x t an d 
tik ang a 

conte x t an d t ik ang a , s h ow n ev id e n ce of : 

• id e n t if yin g k a i a n d e quipm e nt n e e de d , a s 
per dish re quirement s 

• prepar ing k ai and e quipment suit able for 
chose n fr y ing metho ds (fo r t wo dif e re nt 
fr y ing methods). 

• fr y ing k ai in accordan ce w it h dish 
re q u ire me n t s an d p re scr ib e d m e t hods (fo r 
t wo d if e ren t f r y ing m e t hods). 

• p re se nting k a i in acco rd a nce w ith t wo 
dish requirem e nt s (not limite d to – 
por t ioning , ba sic g a r n ish ing , plat ing , b a sic 
accompaniment s), and 

• p re se nting k a i in a m a n ner accept able 
to se r ve to m a nuh ir i (n ot limite d to – 
p re se nt atio n , te mp e r ature , co o ke d to 
re q u ire d s t anda rd , t a s te) a s we ll a s th e 
de mons t r a ti o n of a p pro pr iate h e a lth , 
safet y, and hygie ne te chniques at all times; 
an d t he inco r p o r at ion of t ik ang a in t h e 
e xe cu t ion of a ll t a sk s . 

O ve r a ll g r a de ( p l e a s e c i rc l e) N (N ot Achie ve d ) A ( Pae t ae /Achieved ) 

Ā ko n g a n a m e Ā ko n g a n a m e 

Ā kong a s i g n a tu re Ā kong a s i g n a tu re 

C om p le t ion d a te 

© New Zealand Qualifications Authority 2019 WHĀR ANGI // 35 



   

Unit standard 29568 (version 3) 

L
E
V
E
L

2

36 // WHĀRANGI © New Zealand Qualifications Authority 2019 


	undefined: 
	undefined_2: 
	undefined_3: 
	PaetaeAchieved: 
	Level 2: 
	29567: 
	4: 
	29568: 
	Prepare equ pment and fry kai to present for manuh r: 
	4_2: 
	29569: 
	6: 
	31160: 
	Prepare cook and present d shes for manuhir: 
	10: 
	Level 3: 
	30540: 
	5: 
	30541: 
	Prepare cook and present a range of d shes for manuh r: 
	15: 
	Level 4: 
	31162: 
	10_2: 
	Name: 
	fill_2: 
	DISH 1: 
	FRUIT SALAD: 
	Fruit and or vegetables required: 
	bananas pineapple k w fru t rapes strawberries raspberr es mango lime ju ce mint leaves: 
	FRUIT ANDOR VEGETABLES WASHED ANDOR PEELED INSERT PHOTOSRow1: 
	I washed the strawberr es in a bowl of co d water and then r nsed them under co d runn ng waterI pee ed the p neapp e by cutt ng the sk n off I then quartered it and s ced the hard centre out of each p ece: 
	I pee ed the p neapp e by cutt ng the sk n off I then quartered it and s ced the hard centre out of each p eceRow1: 
	I pee ed the banana by hand: 
	Class cal cuts  nsert photos and names of cuts: 
	Cut 1 Macedoine is a sma l d ce Th s is how I cut the mango and watermelon: 
	Cut 2 Ch ffonade is a technique used to cut leafy vegetab es and herbs into s ender r bbons Th s is the cut I used for the m nt: 
	fill_1: 
	undefined_4: 
	Classical cuts insert photos and names of cuts: 
	Cut 1 Batonnet s bas ca y creat ng a rectangu ar st ck It is a so the start ng po nt for another cut the macedo ne Th s is how I cut the carrots: 
	Cut 2 Haché s to chop fine y or m nce by hand Th s is how I prepared the gar c: 
	fill_1_2: 
	DISH REQUIREMENT 1: 
	DISH REQUIREMENT 2: 
	If you have any issues with preparing materials for moderation OR do not have materials to submit ie you didnt assess this standard speak to your Principal Nominee PN or Moderation Liaison ML: 
	fill_1_3: 
	undefined_5: 
	Prepare fru t and vegetables to present for manuh r: 
	fill_5: 
	A PaetaeAch eved: 
	fill_1_4: 
	fill_2_2: 
	Completion date: 
	undefined_6: 
	PaetaeAchieved_2: 
	Level 2_2: 
	29566: 
	Prepare fruit and vegetables to present for manuhiri: 
	3: 
	29567_2: 
	4_3: 
	29569_2: 
	6_2: 
	31160_2: 
	Prepare cook and present d shes for manuhir_2: 
	10_3: 
	Level 3_2: 
	30540_2: 
	5_2: 
	30541_2: 
	Prepare cook and present a range of d shes for manuh r_2: 
	15_2: 
	Level 4_2: 
	31162_2: 
	10_4: 
	Name_2: 
	fill_2_3: 
	dent fy kai and equ pment requ red in terms of d sh requ rements and  n accordance w th marae context and t kanga: 
	fill_1_5: 
	Outcome 2 Fry kai in accordance with marae context and tikanga: 
	For this task you need to: 
	fill_1_6: 


