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A newsletter from City & Guilds on education updates in Hospitality & 
Catering for all nations. 
 
In this issue: 
 
 

 

 

• Quality Team update 
• Qualification reforms webpages 
• Watch the level 3 reforms video 
• Register for the level 2 reforms upcoming webinars 
• Further choices to 7100-85/6 B and C tests 
• 7100/7120 synoptics for 2023/2024 
• Apprenticeship and EPA Updates including: 
• Registrations and booking for Commis Chef and Chef de Partie new versions 
• EPA webinar for Commis Chef and Chef de partie new version 
• Draft exemplar materials on EPA Pro 
• EPA support contact details 
• Technical Qualification Updates including: 
• Results and grades information 
• Technical Qualification support contact details 
• Events 
• Stay connected and up to date 

 
 
 
 
 
These newsletters will now be produced on a quarterly basis. 

Please keep updated by ensuring that you are signed up to receive alerts via email. 

Email Updates | City & Guilds (cityandguilds.com) 
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Quality Team Update 
 
Please see below an updated map of which areas are managed by Quality Team 1, and 

which are managed by Quality Team 2. 
Areas managed by Quality Team 1 are in yellow and areas managed by Quality Team 2 are 
in green: 

 

 



 

 

 
Qualification extensions 
 
Please view the most up to date document found in the other documents section of our 
key documents page on the website 
Hospitality & Catering key documents | City & Guilds (cityandguilds.com) 

 
 
 
 
 
 
 

https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/key-documents


 

 

Qualification reforms webpages 
 
We now have  specific web pages for the qualification reforms please follow the link 
below. 

 
Qualification reform in England | City & Guilds (cityandguilds.com) 
 
 

Watch the video 
 
After clicking on the above link watch the video the topics covered will include:  
• Skills and Post-16 Act 2022 and its purpose  
• How the qualification reforms will be implemented including timescales  
• How the reformed qualifications sit in the wider educational landscape  
• Impact on the curriculum offer 
 
 

 
 
Register for the next webinars 
 
Then also register for our further updates which also look at the level 2 reforms. 
 
Level 3 and below reforms - what you need to know 
This one hour online session is aimed at senior leaders, curriculum managers and 
decision makers across subjects and will provide a short overview of the qualification 
reforms and highlight the sectors and qualifications that City & Guilds will be submitting 
to the regulators for approval. 

Date: Wednesday 14 June 2023 @ 10.00 

Location: Online 

https://www.cityandguilds.com/qualifications-and-apprenticeships/qualifications-reforms-in-england


 

 

Subject: Reform overview and City & Guilds qualifications 

Book your place 
 
 

Additional choices for 7100-85 & 7100-86 assessments 
 
The assessment packs for 7100-85 and 7100-86 have had some amendments made to 
the B and C tests. 
B3: This has been amended to allow the option of using poussin instead of a game bird. 
C1, Dish D: This has been amended to allow the option of using rack of pork chops 
instead of rump of lamb.  
Please read the full guidance for all details 
 
7100 Assessment packs 
 
 
 

Synoptic choices for academic year 2023/2024 7100 and 7120 
 
Each year in May, City & Guilds announce which combination of synoptic tests 
candidates must be assessed against in the following academic year for the above 
qualifications.  
Accordingly, please be advised of the choice of assessments on offer for 7100 and 7120 
for the 2022/2023 academic year:  
• For candidates registered on 7100 qualifications for 2023/24, we can now confirm 
that they should be assessed on synoptic assessments C3 & C2.  
• For candidates registered on 7120 qualifications for 2023/24, we can now confirm 
that they should be assessed on synoptic assessment C2. 

 
 
 
 
 
 

 
 
 
 

 
 
 

 
 
 
 

 

https://attendee.gotowebinar.com/register/6046926256192252757
https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/7100-professional-cookery?dm_i=1LRR,8ADYW,5IUF0,Y2STN,1#tab=documents


 

 

 

Apprenticeship and EPA Update 

 
EPA for Commis Chef & Chef de Partie is live for version 2 
 
9081-22 and 9085-22 

Please remember we are now live for registrations and booking for both Commis Chef 

and Chef de Partie standards (new versions). 

You will need to apply for approval via the walled garden.  

If you require any support with the new standards please contact Amelia Woodward  

 

EPA webinar 9081-22 and 9085-22 22nd June 10.30-12.00 
 
We will be delivering a webinar to share good practice and lessons learned following a 
number of successful End Point assessments for the new versions of the standards. 
The agenda will cover: 
Digital credentials and how to ensure your apprentices get one. 
The portfolio of evidence, what is and isn’t required. 
Recording documents. 
Lessons learnt and hints and tips from the Lead End Point Assessors. 
Using EPA Pro 
 
We will be joined by two additional City & Guilds colleagues to support with this so its 
one not to miss. 
 
Also, you can send us your questions before the webinar so you can be sure we answer 
them on the day. You can even do this if you can’t be present as we’ll record the session, 
and you can listen back to your answers on another day. Just remember to register 
using the link below. 
 
Register here 

 
Thursday 22nd June 10.30-12.00 
 

Draft exemplar materials are available on EPA Pro 

 

Draft exemplar materials for the new versions of Commis chef 9081-22 and Chef de Partie 

9085-22 are available on EPA Pro. Please excuse any grammar/spelling mistakes as we 

wanted to release these to you whilst we worked on getting the finalised versions 

completed. 
 
 
 
 

 
 

mailto:amelia.woodward@cityandguilds.com
https://attendee.gotowebinar.com/register/6741275545829438809


 

 

EPA support contact details 
 

 01924 930 800 (option 5) 

 customersupport@cityandguilds.com 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

Technical Qualification Update 
 
Results and grades information 
 
Exam results 
Spring 2023 Technical Exam Results (PDF) 

Results Guide 
How to view and download results from the Walled Garden for our Technical 
Qualifications. 

Download the guide (PDF) 

Published Grade Boundaries 
The document below provides a list of the published grade boundaries for our Technical 
Qualification assessments. Its updated throughout the year after each key results date. 

Download the Published Grade Boundaries (PDF) 

Grade Prediction Calculator 
Our Grade Prediction Calculator has been designed to help you find out what 
qualification grade your learner might achieve on their Technical Qualification. 

Download Calculator (XLSX) 

Watch instructional webinar (YouTube) 

 

 

 

Technical Qualification support 

For all queries relating to Technicals 
As always, our Technicals Quality team is here to help if you have any questions, so get 
in touch with us if you need further assistance.  

technicals.quality@cityandguilds.com  

0300 303 5352  

Find out more on our dedicated technicals webpage. 

 
 
 
 
 
 
 
 
 

https://www.cityandguilds.com/-/media/cityandguilds-site/documents/technical-qualifications/spring-2023-technical-exam-results-pdf.ashx?la=en&hash=4AD1977C0B218EA0661F679AFAB024C875B8433F
https://www.cityandguilds.com/-/media/cityandguilds-site/documents/technical-qualifications/results-analysis-tools-centre-guide-pdf.ashx?la=en&hash=763BC2DD0FFBD6D1A0C65167237D4D7B7D8DAB8C
https://www.cityandguilds.com/-/media/cityandguilds-site/documents/technical-qualifications/technical-qualifications-grade-boundaries-pdf.ashx?la=en&hash=705B2BECDC41E7379D1BB3242838A1538176D432
https://www.cityandguilds.com/-/media/cityandguilds-site/documents/technical-qualifications/technical-qualifications/grade-prediction-calculator-xlsx.ashx?la=en&hash=8A0D319EB6A111E679491791B8DF61A000B314F7
https://www.youtube.com/watch?v=7mdhKYDo_TA
mailto:technicals.quality@cityandguilds.com
tel:+03003035352
https://www.cityandguilds.com/technical/resources-and-support


 

 

 
 

 
Events 
 
Craft Guild Dinner 1st June 
Torque D’or Awards 30th June 
 
 
Please contact us if you have anything you want us to advertise or somewhere you 
think we should attend. 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
Stay connected and up to date 
For regular updates and further information please follow us on:  
 

 

 

 

 Jason Benn - Twitter Link  

Jason Benn-Instagram Link 

Jason Benn - Linkedin Link  

Amelia Woodward - 
Twitter Link 

Amelia Woodward - 
Instagram Link 

Amelia Woodward - 
Linkedin Link 

 

City & Guilds Hospitality & Catering Facebook Link 
 

Tell us what you think 
 
All about Hospitality & Catering is a newsletter that brings together all the key 
developments from City & Guilds relevant to skills learning across England, Scotland 
Northern Ireland and Wales. It contains updates on the range of teaching and learning 
resources we offer, plus relevant public policy or other information we think you might 
be interested in. 
 
Each edition is numbered, so we can refer to previous issues or tell you when 
information has been superseded.  
 
If there’s anything else you’d particularly like us to cover or explain more fully in future 
issues of All About, please feel free to drop us a line to jason.benn@cityandguilds.com 
or amelia.woodward@cityandguilds.com 
 
For specific queries and enquiries please contact our dedicated customer support team  
customersupport@cityandguilds.com or 01924 930800 
 

Thank you for your continued support. 
 
Every effort has been made to ensure that the information contained in this publication is true and correct at time of going to press. 
However, City & Guilds’ products and services are subject to continuous development and improvement and the right is reserved to 
change products and services from time to time. City & Guilds cannot accept responsibility for any loss or damage arising from the 
use of information in this publication. © 2018. The City and Guilds of London Institute. All rights reserved. City & Guilds is a 
trademark of The City and Guilds of London Institute, a charity established to promote education and training registered in England 
& Wales (312832) and Scotland (SC039576). 

https://twitter.com/@jasonIMatCG
https://www.instagram.com/jasonimatcg1972/
https://www.linkedin.com/in/jason-benn-a2b1a712a/
https://twitter.com/amelia_bodle
https://twitter.com/amelia_bodle
https://www.instagram.com/amelia.bodle/
https://www.instagram.com/amelia.bodle/
https://www.linkedin.com/in/amelia-bodle-78a28a148/
https://www.facebook.com/jasonIMatCG/
mailto:jason.benn@cityandguilds.com
mailto:customersupport@cityandguilds.com

