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1 [bookmark: _Toc368398120][bookmark: _Toc173584277][bookmark: _Toc245286466][bookmark: _Toc303330779][bookmark: _Toc149465230][bookmark: _Toc513196499]Introduction
[bookmark: _Toc513196500]About this apprenticeship occupation
Senior production chefs strive to produce customers’ meals consistently to perfection according to predetermined specifications.  They have the ability to work independently in often hot and challenging kitchen environments.  Productions chefs are likely to work in organisations where brands, recipes and menus have been created by a central development team.  Production chefs and their teams work quickly and efficiently, producing food often in high volumes, which is repeated day after day, requiring energy, highly methodical organisational skills and attention to detail.  
[bookmark: _Toc513196501]What is in this document
The occupation standard for senior chef – production cooking apprenticeship
Resource requirements for End-Point Assessment (EPA)
Timeline for EPA
EPA tasks including guidance for Independent End-Point Assessors (City & Guilds IEPAs), centres, employers, end-point assessments customers, training providers and apprentices.

This document must be used alongside the End-Point Assessment Recording Forms for Independent End-Point Assessors document.
[bookmark: _Toc513196502]End-Point Assessments (EPA)
The focus of the EPA is for the apprentice to fully demonstrate the values, knowledge, skills and behaviours set out in the apprenticeship standard and to be able to demonstrate this level of professional competence in authentic workplace contexts.

Apprentices are expected to achieve a number of end assessments to conclude their apprenticeship.  All end assessments are formal summative assessments that concludes the apprenticeship programme.  The senior chef – production cooking apprenticeship is assessed in a number of ways to provide a clear indication of the apprentice’s knowledge and skills.  For this apprenticeship the following assessment methods need to be achieved: 
· Knowledge Test
· Business Project 
· Practical Observation
· Professional Discussion.

This pack contains specific guidance around the assessments of the Commis Chef apprenticeship; for an overview summary of all assessment methods that could be used as part of end-point assessment please see the Independent End-Point Assessor Manual.
[bookmark: _Toc513196503]Grading
This apprenticeship is graded Pass/Distinction.  End-point assessments will be assessed and graded by City & Guilds Independent End-Point Assessors (IEPAs); more information about how each assessment is graded and how the overall apprenticeship grade is determined can be found in later sections of this document.
[bookmark: _Toc513196504]Entry requirements for end-point assessment 
To be eligible for end-point assessment the apprentice must have successfully achieved the following:
· A level 2 qualification in both English and maths.


[bookmark: _Toc513196505]Gateway – prior to end-point assessment
The Gateway process is designed to provide an opportunity for the employer/tutor to review progress of the apprentice and confirm that they are eligible for carrying out end-point assessment.  The employer/tutor will review the apprentice’s achievements to date, ensuring that all entry requirements have been met and that the apprentice is proficient in all areas of the standard.

On completion of the Gateway process, the employer/tutor is required to complete a Gateway Declaration Form. A copy of this form can be found in the End-Point Assessment Recording Forms for Centres / End-Point Assessment Customers / Employers / Training Providers.

The completed Gateway Declaration Forms are submitted to City & Guilds as part of the booking process and are checked by the EPA team, prior to the allocation of a City & Guilds IEPA to undertake the assessments. 
[bookmark: _Toc513196506]Remote assessment
Remote assessment is live assessment that is supported by technology where the City & Guilds IEPA and the apprentice are not in the same physical location when the assessment takes place.

For this apprenticeship, the following can be conducted remotely
· Initial meeting
· Professional discussion

For more detailed information around the conditions and requirements that must be met for remote assessment please refer to the City & Guilds IEPA Manual.
[bookmark: _Toc513196507]Security, confidentiality & copyright of end-point assessment materials
The content of this document is, unless otherwise indicated, © The City and Guilds of London Institute and may not be copied, reproduced or distributed without prior written consent. 

City & Guilds End-Point Assessment Materials for Independent End-Point Assessors are protected by copyright and are supplied only to Independent End-Point Assessors for use solely for the purpose of summative assessment. 

The following conditions, which apply to City & Guilds Assessment Materials, are additional to 
-	the Standard Copying Conditions which can be found at http://www.cityandguilds.com/142.html; and
-	(where the City & Guilds Assessment Materials are dated examinations), the JCQ Instructions for Conducting Examinations.

The Independent End-Point Assessor must:
· only use the City & Guilds End-Point Assessment Materials in formal, summative end-point assessment leading to the award of an apprenticeship and not for any other purpose (including, but not restricted to, teaching, revision, as practice assessments or for commercial purposes).  · 
· handle and store securely the City & Guilds End-Point Assessment Materials in accordance with the following conditions -
· City & Guilds End-Point Assessment Materials must be accessible to apprentices only during formal end-point assessment as governed by the assessment conditions specified for the individual apprenticeship;
· The portfolio of the apprentice may contain assessment results referenced to the assessment taken but should not contain the City & Guilds End-Point Assessment Materials (such as assessment tasks or questions or marked scripts if the tests may be reused (unless otherwise stated));
· The content of any City & Guilds End-Point Assessment Materials must not be made public in any format, either in part or in full; 
· City & Guilds End-Point Assessment Materials must be securely handled and under no circumstances shared with third party organisations (including centres and employers) or individuals.
· 
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3 [bookmark: _Toc513196508]Apprenticeship Occupational Standard

	
	Knowledge and Understanding 
(Know it)
	Skills (Show it)
	Behaviours (Live it)

	Culinary
	CK1 Understand the principles of food preparation and cooking, knife selection and handling, taste, diet and nutrition, and how to bring these together in a challenging and time bound environment
	CS1 Demonstrate a range of food preparation, knife and cooking skills and techniques to produce quality dishes in line with business requirements
	CB1 Remain calm under pressure and handle many tasks at once ensuring they are completed at the right moment and to the agreed standard

	
	CK2 Know the business or brand specifications and understand how to use them to create standardised menu items and dishes
	CS2 Produce profitable menu items and dishes according to business specifications
	CB2 Take a flexible and adaptable approach to meet business requirements

	
	CK3 Understand how technology supports the preparation and production of menu items and dishes
	CS3 Use technology appropriately and efficiently to support the production of food and ensure maintenance issues and malfunctions are dealt with promptly
	CB3 Use technology and equipment responsibly to ensure it is maintained in good working order

	
	CK4 Know how to recognise malfunctions or hazards and work to agreed practices and guidelines to ensure a safe, clean and hygienic kitchen environment
	CS4 Support team to deal with unexpected malfunctions or hazards that disrupt work activities
	CB4 Be solution focussed when dealing with unexpected challenges

	
	CK5 Understand how personal approach and performance impacts on the successful production of menu items and dishes
	CS5 Ensure positive business or brand image is upheld in work activities and the delivery of products at all times
	CB5 Demonstrate a belief in the value of products and services the business offers

	
	CK6 Keep up to date knowledge of product range, brand development, promotions and current trends
	CS6 Exceed customer satisfaction by maintaining consistency in product and service quality
	CB6 Take ownership for keeping up to date with the business offer and brand developments




	Food
Safety
	FK1 Know the food safety practices and procedures to ensure the safe preparation and cooking of food
	FS1 Prepare, cook and present food to agreed food safety practices and guidelines, ensuring a clean and hygienic kitchen environment is maintained at all times
	FB1 Take responsible decisions that support high standards of food safety practices

	
	FK2 Know what to look for in ingredients and how to handle and store them to maintain quality, in line with food safety legislation
	FS2 Ensure ingredients are stored, prepared, cooked and presented to deliver a quality product that is safe for the consumer
	FB2 Use a considered approach to managing ingredients to maintain their quality and safety



	People
	PK1 Know how to support and influence the team positively to deliver a high quality product
	PS1 Support team members and ensure the food produced is of high quality, delivered on time and to specification
	PB1 Encourage the team to take a pride in their role through a consistently positive and professional approach

	
	PK2 Recognise how all staff and teams are dependent on each other and understand the importance of teamwork both back and front of house in achieving business objectives
	PS2 Maintain harmony across the team and with colleagues in other parts of the organisation, identifying and dealing with problems constructively to drive a positive outcome
	PB2 Be solution focussed to achieve the required outcome and support positive, open communications that help team members achieve the best result for customers and the business

	
	PK3 Understand how to work with people from a wide range of backgrounds and cultures and recognise how local demographics may impact on the product range of the business
	PS3 Use effective methods of communication and operate in a fair and empathic manner that achieves the desired result and demonstrates a customer centric culture
	PB3 Actively listen and empathise with other peoples’ point of view, respond politely and promote a fair, non- discriminatory and equal working environment

	
	PK4 Know how to communicate knowledge and experience to the team and support individuals’ development
	PS4 Identify development needs and actively encourage and support individuals to enhance their skills and knowledge
	PB4 Celebrate personal growth and achievement of team members

	Business
	BK1 Know the business vision and objectives and brand standards and the principles of business success by growing sales, reducing costs and maximising profit
	BS1 Effectively use techniques that support cost reduction and improve performance, revenue, profit margins and customers’ experience
	BB1 Demonstrate a keen business sense, producing food to brand standards efficiently and cost effectively

	
	BK2 Understand how to operate efficiently to deliver profit margins, reduce wastage and support the overall financial performance of the business
	BS2 Monitor costs, using forecasting to set realistic targets with the team; effectively control resource allocation; minimise wastage and use sustainable working practices
	BB2 Actively discourage waste and work to avoid complaint related wastage; demonstrating commitment to sustainable working practices

	
	BK3 Recognise and understand legislative responsibilities and the importance of protecting peoples’ health, safety and security
	BS3 Comply with legal requirements and inspire customer confidence by maintaining the safety and security of people at all times
	BB3 Advocate the importance of working safely and legally in the best interest of all people

	
	BK4 Know how to identify, plan for and minimise risks to the service and operation
	BS4 Risk assess situations, identifying and isolating matters of concern, by establishing the cause and intervening accordingly to minimise any risk to people and comply with legislation
	BB4 Think and act quickly to address problems as they arise and keep customers satisfied and operations flowing smoothly

	
	BK5 Know the customer profile of the business, who its main competitors are and the business growth strategy
	BS5 Carry out activities in line with business and brand values that actively market the business, support competitiveness and help meet business objectives
	BB5 Visibly and authentically live the brand, culture and values of the business through a passionate enthusiasm to provide everyone with the best possible experience





[bookmark: _Toc513196509]3	End-Point Assessment Guidance for Independent End-Point Assessors (IEPAs)
[bookmark: _Toc513196510]Introducing the EPA to the apprentice
Employers/training providers should have made the apprentice aware of the different assessment methods that make up the end-point assessment of the apprenticeship prior to the gateway process.

After the gateway, the employer/training provider will book the EPA.  At the time of booking they will need to submit:
· A schedule of work
· A project proposal.

You will be provided with these documents when you are allocated as the City & Guilds IEPA.  Further details on how you should deal with these documents are provided in the relevant assessment task section.

After the booking, you will need to arrange a remote meeting with the apprentice, employer and/or training provider.  This is referred to throughout this document as the initial meeting.

The initial meeting should be attended by the apprentice and a representative of their employer.  The employer representative could be the training provider or someone who works for the same organisation as the employer.  It should be someone who has worked closely with the apprentice such as their direct line manager.  The person should have authority to:
· confirm when the apprentice can be taken away from their normal duties to complete the assessments (including time to complete the project)
· confirm the project proposal is supported by the employer, including access to people, data and resources required
· confirm the date when the project will be complete and submitted to the City & Guilds IEPA
· allocate the apprentice to specific sections of the kitchen in order to meet assessment requirements for the Practical Observation task.

The schedule for the following assessments should be agreed:
· Business Project
· Practical Observation
· Professional Discussion.

The following should be taken into account:
· Sufficient time will need to be made available to deliver a presentation of the project on the same day as the Professional discussion.
· The Business Project should be submitted at least seven days before the Professional Discussion is scheduled to take place.
· The Practical Observation should be at a time which reflects typical working conditions.  It should allow the apprentice to demonstrate the Pass and Distinction requirements.  As such, the timing should avoid seasonal periods and particularly busy or low levels of trading.  A two week work schedule that covers the period preferred by the apprentice and employer representative will be provided to assist with this.  If, taking this into account, no date within the two weeks can be agreed (for example, if the apprentice is not scheduled on shift at the ideal time), alternative dates can be considered.
· The Professional Discussion should only take place when all other assessments, including the Knowledge Test, have been passed

If tasks are not completed with the agreed timeframe without the apprentice having a good reason, City & Guilds will be notified.

The meeting is also used to ensure the apprentice understands the requirements of each assessment.  The Task Instructions for Apprentices can be shared can be shared by the City & Guilds IEPA at this meeting.  Alternatively it can be shared by employer/training provide prior to the meeting, allowing the apprentice time to review and prepare any points that require clarification.  
[bookmark: _Toc513196511]Health and safety / codes of practice
The importance of safe working practices, the demands of the Health and Safety at Work Act and the Codes of Practice associated with the industry must always be adhered to.

The requirement to follow safe working practices is an integral part of all City & Guilds assessments, and it is the responsibility of the training provider and/or employer to ensure that all relevant health and safety requirements are in place before apprentices begin any practical assessment.

Practical Observation
Should an apprentice fail to follow correct health and safety practices and procedures during practical assessment, you should stop the assessment and advise the apprentice of the reasons why.  The apprentice should be informed that they have not reached the standard of assessment required. It is at your discretion to confirm whether the end-point assessment can restart.   
Professional Discussion and Business Project
Should you identify something, when assessing evidence submitted for the apprenticeship or pick up on something during an assessment that indicates that health and safety practices and procedures may not have been met they would feed this back to City & Guilds.
[bookmark: _Toc513196512]Authenticating the apprentice’s work
When making judgements on evidence of unobserved tasks, you must ensure all decisions satisfy requirements for validity, authenticity, currency and sufficiency (VACS).  For evidence produced outside controlled conditions the apprentice will be required to: 
· sign a declaration that the work is their own
· reference all sources.

This will apply to research for the Business Project.

The training provider/employer should also aid authentication by:
· supplementary (oral) questioning to gauge familiarity with the topic
· looking out for any changes to the apprentice’s usual writing style, unusual sources/examples or the use of e.g. US spellings or phrases that might indicate cutting and pasting from the Internet
· requiring access to evidence of steps in the process e.g. drafts, notes, planning 
· completing the Declaration of Authenticity Form.

For further information on authenticating work, see:  www.ofqual.gov.uk/plagiarism-teachers
[bookmark: _Toc513196513]Recording forms
City & Guilds have designed specific recording forms for this apprenticeship.  Some are for centres/end-point assessment customers/ employers/training providers to use and some for you to use.  These can be found in the following documents:
End-Point Assessment Recording Forms for Independent End-Point Assessors
End-Point Assessment Recording Forms for Centres/End-Point Assessment Customers/Employers/Training Providers.

Centres must use the forms provided by City & Guilds in the format provided.  

You should ensure that any comments recorded on these forms are recorded in a way that another assessor who was not present at the assessment can clearly see why grading/marking decisions have been made.
[bookmark: _Toc513196514]Capturing evidence 
You will need to collect photographic evidence of commodities prepared and menu items/dishes produced and ready for service when apprentices are completing the Practical Observation task.

Specific details regarding evidence to be collected can be found in the relevant section for each task.  In addition, you must ensure that you:
· position yourself so as not to distract the apprentice from completing their tasks
· select a suitable time during the assessment to take the photographs that does not prevent the apprentice from completing their tasks to the required standard so that the apprentice is not prevented from presenting the best evidence of their performance.

Determining the overall apprenticeship grade
Each assessment is individually assessed and graded in accordance with the criteria provided with each task.  You are responsible for grading all tasks, apart from the Knowledge Test.  You are also responsible for determining the overall grade of the apprenticeship.

The overall grade for the apprenticeship will be calculated based on a sum of the apprentice’s achievement across the assessment components. 

You are responsible for communicating the outcomes of assessments to City & Guilds.

Each assessment will be graded individually and each result converted into points. The points available for each assessment grade are listed in the table below. 

	Task
	Fail
	Pass
	Distinction

	Practical observation
	0
	1
	3

	Business Project
	0
	1
	3

	Knowledge test
	0
	1
	2

	Professional discussion
	0
	1
	2



All assessments must be achieved at a minimum of pass for the apprenticeship to be achieved.

The points for each assessment are added together, and the overall grade determined using the following apprenticeship grade boundaries. 

	Apprenticeship Grade
	Points 

	Fail
	0 – 3

	Pass
	4 – 8

	Distinction
	9 – 10


[bookmark: _Toc513141443][bookmark: _Toc513196515]Sharing results with apprentices
You should not share any individual results with, or provide any feedback to apprentices, centres, EPA customers, employers or training providers during any assessment, immediately following or between the different assessments that make up the EPA.
[bookmark: _Toc513141444][bookmark: _Toc513196516]Results submission and certification
You are responsible for submitting apprentices’ results to City & Guilds.  City & Guilds will then issue an EPA record of achievement confirming the grade achieved and will notify the appropriate body who will issue the apprenticeship certificate.
[bookmark: _Toc513141445][bookmark: _Toc513196517]Feedback
You are required to provide written feedback for any apprentice that fails their end-point assessment.  Written feedback must be captured on the City & Guilds Apprentice Feedback Form.  This can be found in the End-Point Assessment Recording Forms for Independent End-Point Assessors document.  Written feedback should highlight strengths and weaknesses and outline which aspects of the standard/assessment were not met.
If apprentices have achieved the EPA, as default they will not be provided with any feedback other than confirmation of results.  If an end-point assessment customer specifically requests feedback these will be viewed as an exception and decisions around this made on a case by case basis.  If it is agreed to provide feedback, the End-Point Assessment team will contact you directly and request that this is completed.  It is expected that you would use the information captured in the recording forms to draft the feedback to the apprentice.


[bookmark: _Toc513196518]Opportunities to retake/resit or improve results for end-point assessments 
An apprentice who passes the EPA cannot resit to achieve a higher grade.

If an apprentice fails any part of the EPA they should not retake any task until they have completed a period of further learning or training and the employer and/or training provider is confident that the apprentice is competent.  A separate EPA booking will need to be made with City & Guilds for the relevant assessment.

If an apprentice fails any part of the EPA for reasons beyond their control, a resit can be booked at the earliest opportunity.

When retaking an assessment task the maximum grade that can be achieved for that task is a pass.
[bookmark: _Toc513141447][bookmark: _Toc513196519]External Quality Assurance (EQA)
City & Guilds will liaise directly the body responsible for EQA regarding arrangements and inform you of any specific requirements.



[bookmark: _Toc513196520]4	End-Point Assessment Resources List
	Resource required

	Knowledge Test
	· IT systems set up to receive evolve tests
· An invigilator
· A quiet room, with adequate lighting, space and privacy.  It must be away from the pressures of work activities, in a controlled environment.  This may be on or off the employers’ premises.

	Business Project
	· Access to sources of information for research.  This could include the Internet, trade press, journals and interaction with other members of the team management and/or customers
· Access to a quiet room with IT/writing facilities
· A ‘controlled’ environment.  This could be the employer’s establishment if the kitchen is closed for the duration of the assessment.

	Practical Observation
	· The environment should include sufficient space for the City & Guilds IEPA to observe, take notes and photographs

	Professional Discussion 
	· A suitable room, large enough to include all those involved including a panel member where applicable
· Seating area or other room for any other apprentices to wait
· Access to water and cups
· Where applicable, Internet access and suitable equipment for remote assessment as outlined in the Manual for the End-Point Assessment Service.





[bookmark: _Toc463509954][bookmark: _Toc513196521]5	End-Point Assessment Timeline
The process of setting up the EPA is as shown in this table:

	Timeline
	Activity

	On-going prior to completion (minimum 12 month period on-programme)
	Employer
· reviews progress and ensure apprentices’ performance is on track as part of the regular performance management system
· identifies gaps and creates a plan for the end assessment with the apprentice, including potential projects.
Apprentice
· completes the English and maths components of the apprenticeship.

	Gateway process
	The apprentice and line manager/tutor review progress and confirm that the apprentice is ready for the EPA.
The apprentice prepares a project proposal and gains approval from the employer.
The employer/training provider submits the completed Gateway Declaration Form.

	Book End-point Assessment in line with City & Guilds booking timelines
	Employer/training provider:
· makes End-Point Assessment booking with City & Guilds
· submits a two-week schedule of work
· submits a Project Proposal produced by the apprentice and Declaration of Authenticity Form.

	Initial meeting
	The purpose of the meeting (which is held remotely) is to confirm details of the EPA and ensure that the apprentice understands the requirements of the assessment tasks.  At this meeting, you will:
· clarify assessment tasks
· confirm acceptance of the Business Project proposal
· agree the date when the Business Project is to be submitted (at least two weeks prior to the Professional Discussion)
· agree the date for the Practical Observation, Business Project Presentation and Professional Discussion.

	Completion of assessment tasks
	· Knowledge Test
· Business Project
· Practical Observation

The Business Project must be submitted 7 days before the Professional Discussion.

	End Assessment visit 
	City & Guilds IEPA carries out the Professional Discussion. This will include a presentation of the Business Project.  The Professional Discussion will be on the same day as the Practical Observation.





[bookmark: _Toc513196522]Assessment 301/2 	Senior Chef - Production Cooking Knowledge Test/Resit 
[bookmark: _Toc513196523]Assessment specification

Assessment type: Examiner marked, written exam, usually delivered online*
Assessment conditions: Invigilated examination conditions*

	Exam 301/302
	Duration: 2 hours
	

	Outcome
	Topic

	%

	Culinary
	1.1 Principles of food preparation and cooking
1.2 The use of technology to support the preparation and production of menu items and dishes
1.3 Practices leading to a safe kitchen environment
1.4 How a personal approach and performance impacts on successful production of menu items and dishes
	40

	Food Safety
	2.1	Food safety practices and procedures
2.2	Ingredients and their storage
	20

	People
	3.1	Supporting and influencing a team
3.2	Relationship between front and back of house 
3.3	Inclusion and diversity
	20

	Business
	4.1	Improving overall business performance
4.2	Improving overall financial performance
4.3	Risk management
	20

	
	Total
	100


*These exams are sat under invigilated examination conditions, as defined by the JCQ: http://www.jcq.org.uk/exams-office/ice---instructions-for-conducting-examinations.

Entry for exams can be made through the City & Guilds Walled Garden.

[bookmark: _Toc513141452]Assessment 301/2 	Senior Chef – Production Cooking Knowledge Test/Resit 
[bookmark: _Toc513141453][bookmark: _Toc513196524]Task instructions for IEPAs

The assessment is a multiple choice, on-demand test.  It is comprised of 40 questions with a duration of 2 hours.  

As the test is externally set and marked, the results of the test will be shared with IEPAs by City & Guilds.  

[bookmark: _Toc498353387][bookmark: _Toc513196525]Task instructions for centres / end-point assessment customers / employers / training providers

· The test can be taken at any time during the EPA phase, but must be passed before taking the Professional Discussion assessment.
· This Knowledge Test is available on demand through evolve.  
· This is a 120 minute, on-demand, 4-option, multiple choice test.
· The test is externally set and marked.
· Some questions will require the apprentice to consider a course of action or solution to a situation/problem based on a ‘real life’ workplace activity in line with the identified requirements of the standard.
· Some questions are designed to present the apprentice with a range of real-life scenarios which are representative of situations in which they are likely to find themselves as senior production chefs.  They may also require the apprentice to demonstrate reasoning and joined up thinking, demonstrating synoptic performance against the key elements of the standard
· An invigilator will need to be provided for the test.  This will need to comply with JC	 requirements, although it can be a trainer or assessor.

Employers and/or training providers should prepare their apprentice(s) for the externally set and marked knowledge tests by carrying out formative assessment throughout the on-programme training.  This could include:
· Sharing the 9082-12 assessment specification as well as the End Point Assessment Handbook
· Ensuring apprentices understand how words such as main, best, first are used to highlight the focus of questions
· Supporting the apprentice to sit the City & Guilds sample questions, in Appendix 1 of this document, under invigilated conditions.

The relevant documents are available on the 9081 webpage.


[bookmark: _Toc513196526]Assessment 701/751	Senior Chef - Production Cooking Business Project/Resit 
[bookmark: _Toc453165829][bookmark: _Toc513196527]Assessment specification

	Component
	Coverage
	Grading

	701/751
Business Project
	· As agreed with employer, apprentice and City & Guilds IEPA
	X/P/D or X/P for resit





Assessment 701/751	Senior Chef - Production Cooking Business Project/Resit
[bookmark: _Toc513196528]Task instructions for IEPAs

Task Overview
The project will be between 2000 and 5000 words and based on the food production operation of where they work.  Following submission of the formal project report, the apprentice must give a presentation of the project.  30 minutes should be allowed for the presentation, including time for questions.  

Preparation for the initial meeting
The apprentice must develop a 200-300 word project proposal.  The proposal must show how the project will focus on either:
· An opportunity
· A challenge or
· An idea.

The proposal must have been agreed with the employer before it is submitted to City & Guilds.  

The project proposal should be submitted to City & Guilds when the EPA is booked.  Apprentices must use the Business Project Proposal Form and accompanied by the Declaration of the Authenticity Form must be signed by themselves and their employer.  

You should review the Project Proposal in advance of the initial meeting.  In particular, you should consider:
· Does the project idea lend itself to both qualitative and quantitative research?
· Will the apprentice be able to cost any recommendations?
· Are there likely to be measurable improvements resulting from the project?
· Is there the potential to produce a project of between 2000 and 5000 words?
· Has the employer considered the implications of the apprentice consulting with stakeholders in respect of the project title?

It is important that you only approve a project proposal that provides the opportunity for the apprentice to meet the Pass and Distinction requirements.

You should prepare any questions that need to be asked of the employer during the initial meeting, particularly in relation to access to information that may be needed.

The initial meeting
You will review the proposal with the apprentice and employer and ensure all understand the requirements that must be in place in terms of time and resources.  If the proposal does not allow the apprentice to meet the assessment requirements for the task, a revised proposal should be submitted within one week of the initial meeting.  It is not your responsibility to make suggestions about alternative projects.

You should agree a deadline for submission.  This must be at least seven days before the Professional Discussion.

The assessment environment
The apprentice will need access to a room with writing/IT facilities to produce the Business Project and the presentation materials.  This should be a quiet room away from work pressures.

The presentation of the Business Project should be in the same room used for the Professional Discussion.  It should have the facilities needed to support the presentation eg interactive software to share a slide deck with the City & Guilds IEPA.

Types of evidence 
The types of projects undertaken by apprentices will be varied and so there is no definitive list of evidence requirements.

The Business Project should be submitted on the Business Project Recording Form.  It must be accompanied by the Declaration of the Authenticity Form signed by the apprentice and their employer. Appendices can be digitally attached to the form including copies of completed questionnaires, photographs, interview records etc.



Assessment 701/751	Senior Chef - Production Cooking Business Project/Resit
[bookmark: _Toc513196529]Task instructions for centres / end-point assessment customers / employers / training providers

Task Overview
The project is designed to give the apprentice the opportunity to demonstrate their wider understanding of the business they are working in and in particular identify and ‘think through’ how an improvement could be made to the way it operates.  The project must be based on the food production operation.

The project will be between 2000 and 5000 words.  Following submission of the formal project report, the apprentice must give a presentation of the project.  30 minutes should be allowed for the presentation, including time for questions.  The employer can attend the presentation, but only as an observer.

Preparation for the initial meeting
The apprentice must develop a 200-300 word project proposal.  The proposal must show how the project will focus on either:
· An opportunity
· A challenge or
· An idea.

The proposal must have been agreed with the employer before it is submitted to City & Guilds.  When the employer and apprentice are agreeing the proposal, it is important to check that it does allow the apprentice to meet the assessment requirements for the task.  In particular, consider:
· Does the project idea lend itself to both qualitative and quantitative research?
· Will the apprentice be able to cost any recommendations?
· Are there likely to be measurable improvements resulting from the project?
· Is there the potential to produce a project of between 2000 and 5000 words?
· Has the employer considered the implications of the apprentice consulting with stakeholders in respect of the project title?

The project proposal should be submitted to City & Guilds when the EPA is booked.  Apprentices must use the Business Project Proposal Form and accompanied by the Declaration of the Authenticity Form must be signed by themselves and their employer.  

The initial meeting
The apprentice, employer and City & Guilds IEPA will review the proposal and agree a deadline for submission.  This must be at least seven days before the Professional Discussion.

If the proposal does not allow the apprentice to meet the assessment requirements for the task, a revised proposal should be submitted within one week of the initial meeting.

The assessment environment
The apprentice will need access to a room with writing/IT facilities to produce the Business Project and the presentation materials.  This should be a quiet room away from work pressures.

The presentation of the Business Project should be in the same room used for the Professional Discussion.  It should have the facilities needed to support the presentation eg interactive software to share a slide deck with the City & Guilds IEPA.

Types of evidence 
The types of projects undertaken by apprentices will be varied and so there is no definitive list of evidence requirements.

The Business Project should be submitted on the Business Project Recording Form.  It must be accompanied by the Declaration of the Authenticity Form signed by the apprentice and their employer. Appendices can be digitally attached to the form including copies of completed questionnaires, photographs, interview records etc.
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Task 1 Planning the project
The project gives you the opportunity to demonstrate your wider understanding of the business you are working in and in particular identify and ‘think through’ how an improvement could be made to the way it operates.  The project must be based on the food production operation and focus on either:
· An opportunity
· A challenge or
· An idea.
The project will require you to undertake research, including consulting with stakeholders.  You will need to make costed recommendations for change. 
The project will need to be presented initially as a report using the Business Project Recording form and then as a presentation to the IPEA and your employer.  
For this task, you are required to prepare a 200-300 word project proposal.  You should take account of these requirements when preparing your proposal.
Conditions of assessment:
· You are allowed to discuss possible ideas for a project with your employer but must complete the proposal independently

What you must produce for marking:
· Business Project Proposal Form
· Declaration of Authenticity Form, signed and authenticated by yourself and your employer.
Task 2 Carry out research
You are required to carry out qualitative and quantitative research for your project.  You should keep details of all of your research sources includes websites, journals, books, manufacturers’ specifications, supplier catalogues and newspaper articles you have read as well as stakeholders you have consulted.  

Conditions of assessment:
· You must work independently but do not need to be supervised

What you must produce for marking:
· Research log section of Business Project Recording Form.

Task 3 Produce the report
You are required to produce the Business Project Recording Form with the analysis of your findings and recommendations for improvement.  The report must be between 2000 and 5000 words and can include images.

Conditions of assessment:
· You must work independently but do not have to be supervised
· You must complete the task in a controlled environment.  This might be your normal place of work.

What you must produce for marking:
· Business Project Recording Form, including any appendices.
· Declaration of Authenticity Form, signed and authenticated by yourself and your employer.

Task 4 Present the project
You are required to present the Business Project to the employer and City & Guilds IEPA.  You will have 30 minutes to give a presentation and answer questions from the City & Guilds IEPA.  

Conditions of assessment:
· You must work independently but do not have to be supervised
· You must complete the task in a controlled environment.  This might be your normal place of work.

What you must produce for marking:
· Business Project presentation materials.
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All recording forms can be found in the End-Point Assessment Recording Forms for Independent End-Point Assessors document that is available in a Word format.  Please see below summary of the recording forms that are available.

	Recording form
	Purpose
	Who should complete

	Initial Meeting Recording Form
	To record details agreed at the initial meeting including the project proposal, submission date for the project and schedule for assessment tasks.
	City & Guilds IEPA.

	Business Project Recording/Feedback Form
	To record judgements made from a review of the Business Project.

To identify aspects that require further clarification and identify questions to ask during the presentation at the beginning of the Professional Discussion.
	City & Guilds IEPA.
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	Pass*
The apprentice has
	Distinction
The apprentice has achieved everything at a distinction grade and has

	Culinary
	· Given a general introduction and background to the department, team or area of work, including how this relates to the business unit (if applicable)
· Explained how the business fits into the hospitality industry
· Demonstrated an awareness of and understanding for the need for deadlines
· Indicated how the apprentice keeps up to date with trends and the changing industry
· Outlined the problem, challenge or opportunity identified
· Stated the aims and objectives of the project
· Identified how potential changes would lead to measurable improvements and benefits to the department, team or area of working
· Consulted relevant stakeholders to inform the results and recommendations
· Provided an indication of costs associated with proposed business recommendations
· Identified applicable legislation and ensured the proposal complies where necessary
· Provided a research methodology to demonstrate a logical, coherent approach
· Made clear recommendations for implementation
· Provided concise validation and justification of recommendation(s).
	· Given a detailed introduction and background of the department, team or working area/wider business unit
· Outlined the current situation which has led to the identification of a challenge or opportunity
· Provided detailed aims and objectives for the project, linking to current situation
· Identified measurable improvements and benefits to the organisation
· Reviewed the project to ensure it meets organisational and legal requirements
· Shown a range of research has been used effectively, including obtaining information from stakeholders
· Made detailed recommendations for implementation, including timings and potential costs
· Shown a range of qualitative and quantitative research has been used effectively
· Provided detailed recommendations for implementation
· Provided detailed validation and justification of recommendations
· Proposed timeframes for implementation.
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	Component
	Coverage
	Grading

	702/752
Practical Observation

	Culinary
CS1 Demonstrate a range of food preparation, knife and cooking skills and techniques to produce quality dishes in line with business requirements
CS2 Produce profitable menu items and dishes according to business specifications 
CS3 Use technology appropriately and efficiently to support the production of food and ensure maintenance issues and malfunctions are dealt with promptly
CS5 Ensure positive business or brand image is upheld in work activities and the delivery of products at all times
CS6 Exceed customer satisfaction by maintaining consistency in product and service quality
CB1 Remain calm under pressure and handle many tasks at once ensuring they are completed at the right moment and to the agreed standard
CB2 Take a flexible approach to meet business requirements
CB6 Take ownership for keeping up to date with the business offer and brand developments.
	P/D/X or P/X for resit

	
	Food Safety
FS1 Prepare, cook and present food to agreed food safety practices and guidelines, ensuring a clean and hygienic kitchen environment is maintained at all times
FS2 Ensure ingredients are stored, prepared, cooked and presented to deliver a quality product that is safe for the consumer
FB1 Take responsible decisions that support high standards of food safety practices
FB2 Use a considered approach to managing ingredients to maintain their quality and safety
	

	
	People
PS1 Support team members and ensure the food produced is of high quality, delivered on time and to specification
PS2 Maintain harmony across the team and with colleagues in other parts of the organisation, identifying and dealing with problems constructively to drive a positive outcome
PS3 Use effective methods of communication and operate in a fair and empathetic manner that achieves the desired results and demonstrates a customer centric culture
PS4 Identify development needs and actively encourage and support individuals to enhance their skills and knowledge
PB1 Encourage the team to take a pride in their role through a consistently positive and professional approach
PB2 Be solution focussed to achieve the required outcome and support positive, open communications that help team members achieve the best result for customers and the business
PB3 Actively listen and empathise with other peoples’ point of view, respond politely and promote a fair, non-discriminatory and equal working environment
PB4 Celebrate personal growth and achievement of team members.
	

	
	Business
BK3 Recognise and understand legislative responsibilities and the importance of protecting peoples’ health, safety and security
BK5 Know the customer profile of the business, who its main competitors are and the business growth strategy
BS1 Effectively use techniques that support cost reduction and improve performance, revenue, profit margins and customers’ experience
BS2 Monitor costs, using forecasting to set realistic targets with the team; effectively control resource allocation; minimise wastage and us sustainable working practices
BS3 Comply with legal requirements and inspire customer confidence by maintaining the safety and security of people at all times
BS4 Risk assess situations, identifying and isolating matters of concern, by establishing the cause and intervening accordingly to minimise any risk to people and comply with legislation
BS5 Carry out activities in line with business and brand values that actively market the business, support competitiveness and help meet business objectives
BB1 Demonstrate a keen business sense, producing food to brand standards efficiently and effectively
BB2 Actively discourage waste and work to avoid complaint related wastage; demonstrating commitment to sustainable working practices
BB4 Think and act quickly to address problems as they arise and keep customers satisfied and operations flowing smoothly
BB5 Visibly and authentically live the brand, culture and values of the business through a passionate enthusiasm to provide everyone with the best possible experience.
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Task overview
This is a four hour observation of the apprentice in the workplace.  It must include the apprentice preparing for and supervising a food production operation and including the apprentice covering preparation to service.  

The initial meeting
You should ensure that the Practical Observation is scheduled when the apprentice will be working in their normal place of work.  The time, day and location should reflect typical working conditions and avoid seasonal periods or low levels of trading and include a genuine and adequate level of customers and team members.

In order to meet all assessment requirements, the apprentice may need to move to a different area of the business to perform another part of their role.  If preparation and service are in different environments, the assessment can be separated into two separate two hour sessions.

The assessment environment
In addition to consideration of the above, there must be sufficient space to accommodate you, without impacting on the kitchen operations or customer experience.

Preparation for assessment
You should ensure you have appropriate PPE for working in a commercial production kitchen.

No specific preparation for the task is required.

Capturing evidence
In addition to completing the Practical Observation Recording Form, you must also take digital photographs of the dishes produced.

You must take photographs of the following:
· Commodities prepared
· Cooked items
· Dishes ready for service.

Overhead shots should be taken.  However, for commodities prepared, additional shots may be needed to confirm skill and accuracy.  For example to show consistency in shaping a commodity a side view may be required.
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Task overview
This is a four hour observation of the apprentice in the workplace.  It must include the apprentice preparing for and supervising a food production operation and including the apprentice covering preparation to service.  

The assessment environment
The Practical Observation must be scheduled when the apprentice will be working in their normal place of work.  It should reflect typical working conditions and avoid seasonal periods or low levels of trading and include a genuine and adequate level of customers and team members.

In order to meet all assessment requirements, the apprentice may need to move to a different area of the business to perform another part of their role.  If preparation and service are in different environments, the assessment can be separated into two separate two hour sessions.

There must be sufficient space to accommodate the assessor, without them impacting on the kitchen operations or customer experience.

Preparation for assessment
No specific preparation for the task is required.

Capturing evidence
The City & Guilds IEPA will need to take digital photographs of any dishes produced.
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Task 1 Supervision, preparation, cooking and service
You are required to carry out and supervise the preparation, cooking and service of dishes during your normal working hours and in your normal working environment.  You will be observed carrying out those tasks for a four hour period.  

Conditions of assessment:
· You must complete all tasks independently unless you are supervising and/or providing support to a colleague or have been asked to work with one or more colleagues.

What you must produce for marking:
· Planning documentation eg team briefing notes
· Prepared commodities
· Cooked commodities
· Served dishes.

In addition, your City & Guilds IEPA will take photographs of the commodities you prepare and the dishes you produce.
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All recording forms can be found in the End Point Assessment Recording Forms for Independent End Point Assessors document in a Word format.  Please see below summary of the recording forms that are available for this assessment.

	Recording form
	Purpose
	Who should complete

	Practical Observation Recording Form
	To record the outcome and present feedback to the apprentice in their performance of the Practical Observation task.
	City & Guilds IEPA.
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	Pass
The apprentice has
	Distinction
The apprentice has achieved everything at a pass grade and has

	
	· Ensured all actions are in line with business/brand standard
· Ensured activities comply with legal requirements, industry regulations, social responsibility, professional codes and organisational policies/standards
· Briefed the team on required activities, setting realistic work objectives
· Communicated effectively with the team, customers and other departments/stakeholders
· Monitored the team during activities to ensure correct performance levels are achieved
· Provide leadership ,supervision and support to the team and its members as required, leading by example to maximise performance
· Prepared the food and food production area for service, ensuring business/brand standards are maintained and changes or additions to menus or promotional materials are informed to the correct person
· Ensured stock/resources are ready for service
· Ensured team are briefed on preparation and service requirements
· Responded to requests for additional information accurately and promptly
· Recorded consumption and keep all records (manual or electronic) up to date and supplied to the correct person
	· Planned activities to maximise time and available resources
· Identified opportunities to ‘go the extra mile’ with either customers or in supporting team
· Actively promoted business/brand standard when briefing team members and monitoring service
· Ensured communications are efficient, understood and resultant actions undertaken at the appropriate time
· Minimised potential disruption by proactively assessing the activities and identifying and addressing issues in advance
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	Component
	Coverage
	Grading

	703/753
Professional Discussion
	Culinary
CK2 Know the business or brand specifications and understand how to use them to create standardised menu items and dishes
CK5 Understand how personal approach and performance impacts on the successful production of menu items and dishes
CK6 Keep up to date knowledge of product range, brand development, promotions and current trends
CS6 Exceed customer satisfaction by maintaining consistency in product and service quality
CB5 Demonstrate a belief in the value of products and services the business offers
CB6 Take ownership for keeping up to date with the business offer and brand developments.
	P/D/X or P/X for resit

	
	Food Safety
FK1 Know the food safety practices and procedures to ensure the safe preparation and cooking of foods
FS2 Ensure ingredients are stored, prepared, cooked and presented to deliver a quality product that is safe for the consumer
FB1 Take responsible decisions that support high standards of food safety practices
FB2 Use a considered approach to managing ingredients to maintain their quality and safety.
	

	
	People
PK1 Know how to support and influence the team positively to deliver a high quality product
PK2 Recognise how all staff and teams are dependent on each other and understand the importance of teamwork both back and front of house in achieving business objectives
PK3 Understand how to work with people from a wide range of backgrounds and culture and recognise how local demographics may impact on the product range of the business
PK4 Know how to communicate knowledge and experience to the team and support individuals’ development
PS2 Maintain harmony across the team and with colleagues in other parts of the organisation, identifying and dealing with problems constructively to drive a positive outcome
PS3 Use effective methods of communication and operate in a fair and empathetic manner that achieves the desired result and demonstrates a customer centric culture
PS4 Identify development needs and actively encourage and support individuals to enhance their skills and knowledge
PB1 Encourage the team to take a pride in their role through a consistently positive and professional approach
PB2 Be solution focussed to achieve the required outcome and support positive, open communications that help team members achieve the best result for customers and the business
PB3 Actively listen and empathise with other peoples’ point of view, respond politely and promote a fair, non-discriminatory and equal working environment
PB4 Celebrate personal growth and achievement of team members.
	

	
	Business
BK1 Know the business vision and objectives and brand standards and the principles of business success by growing sales, reducing costs and maximising profit
BK2 Understand how to operate efficiently to deliver profit margins, reduce wastage and support overall financial performance of the business
BK3 Recognise and understand legislative responsibilities and the importance of protecting peoples’ health, safety and security
BK4 Know how to identify, plan for and minimise risks to the service and operation 
BK5 Know the customer profile of the business, who its main competitors are and the business growth strategy
BS1 Effectively use techniques that support cost reduction and improve performance, revenue, profit margins and customers’ experience
BS2 Monitor costs, using forecasting to set realistic targets with the team; effectively control resource allocation; minimise wastage and us sustainable working practices
BS3 Comply with legal requirements and inspire customer confidence by maintaining the safety and security of people at all times
BS4 Risk assess situations, identifying and isolating matters of concern, by establishing the cause and intervening accordingly to minimise any risk to people and comply with legislation
BS5 Carry out activities in line with business and brand values that actively market the business, support competitiveness and help meet business objectives
BB1 Demonstrate a keen business sense, producing food to brand standards efficiently and effectively
BB2 Actively discourage waste and work to avoid complaint related wastage; demonstrating commitment to sustainable working practices
BB3 Advocate the importance of working safely and legally in the best interest of people
BB4 Think and act quickly to address problems as they arise and keep customers satisfied and operations flowing smoothly
BB5 Visibly and authentically live the brand, culture and values of the business through a passionate enthusiasm to provide everyone with the best possible experience.
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Task overview
The Professional Discussion is a 90 minute, structured discussion between the City & Guilds IEPA and the apprentice.  The purpose of the Professional Discussion is to assess areas of the standard not seen in the Practical Observation or Business Project.  There will additionally be 30 minutes for the Business Project presentation.

The assessment environment
The Professional Discussion will be conducted in a controlled environment such as a quiet room, away from the normal place of work.  However, the assessment may take place remotely if necessary.  This will require video conferencing/video calling and a two-way visual and audio link.  Details can be found in the Manual for the End-Point Assessment Service.

An employer representative is allowed to be present.  Ideally, this is the same person that attended the initial meeting.  If this person cannot attend, it should be someone that is senior to the apprentice and is familiar with their work.  If there is no employer, the assessment can proceed.

The employer can support the apprentice by confirming the validity of information but they cannot ask questions or contribute to grading.  

Preparation for assessment
Prior to the Professional Discussion taking place you must:
· review the requirements for the Professional Discussion and identify areas that require further discussion from the Business Project and Practical Observation assessments
· review the Business Project and identify areas that require further discussion providing evidence of competence and application across areas of the standard
· identify the topics that will be covered during the Professional Discussion, including those that draw out the best of the apprentice’s energy, enthusiasm, competence and excellence 
· prepare any specific questions that you want to ask.

Conducting the assessment
It is important that you ensure that actions are taken to help put the apprentice at ease at the beginning of the assessment and before collection of evidence begins.  This is to enable an accurate assessment of the apprentice’s skills, knowledge and behaviours by minimising the extent to which their performance may be hindered by anxiety.  

The assessment should be structured as follows:
1. Introduction and welcome
2. Business Project presentation, including question and answer session (30 minutes)
3. Professional Discussion (90 minutes)
4. Further discussion points and next steps
5. Thanks to employer and apprentice

You may want to allow a short break between the Business Project presentation and the Professional Discussion.

You should: 
· introduce yourself and explain the roles of all those present
· summarise the purpose and structure of the Professional Discussion
· explain that the Business Project presentation will be no more than 30 minutes, including question and answer
· explain that the professional discussion will last a maximum of 90 minutes (it is advisable to place a clock/watch within view during the Professional Discussion to support you in staying on track)
· emphasise that the confidentiality of their Professional Discussion will be maintained
· ask the apprentice if they have any questions before beginning the Professional Discussion.

The Professional Discussion should feel as natural as possible, utilising open questions to allow the apprentice to dominate the conversation.  The use of prompting questions should be kept to a minimum (maximum of one per question) and only used where they will either:

· bring the Professional Discussion back on track when the apprentice is deviating from the required subject to achieve a Pass. This can be done by asking the question again or rewording the question. 
· allow the apprentice to demonstrate deeper evidence that may lead to Distinction. These questions are optional and used only when you feel a prompt would allow the apprentice to reach Distinction criteria.
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Task overview
The Professional Discussion is a 90 minute, structured discussion between the City & Guilds IEPA and the apprentice.  The purpose of the Professional Discussion is to assess areas of the standard not seen in the Practical Observation or Business Project.  There will additionally be 30 minutes for the Business Project presentation.

The assessment environment
The professional discussion will be conducted in a controlled environment such as a quiet room, away from the normal place of work.  However, the assessment may take place remotely if necessary.  Please refer to the Manual for End Point Assessment Service and the Remote Assessment section for details.

The employer is allowed to be present.  They can support the apprentice and confirm information but they cannot ask questions or contribute to grading.

Preparation for assessment.
No specific preparation for this task is required.
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Task 1 Participate in a professional discussion
You are required to participate in a professional discussion.  It will last for 90 minutes.  

Conditions of assessment:
· You must work independently in supervised conditions
· You must complete the task in a controlled environment.
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All recording forms can be found in the End Point Assessment Recording Forms for Independent End Point Assessors document in a Word format.  Please see below summary of the recording forms that are available for this assessment.

	Recording form
	Purpose
	Who should complete

	Professional Discussion Recording Form
	To record the outcome and present feedback to the apprentice in their performance of the Professional Discussion task.
	City & Guilds IEPA.

	Business Project Recording/Feedback Form
	To record the outcome and present feedback to the apprentice in their performance of the Business Project task.

	City & Guilds IEPA.
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	Pass
The apprentice has
	Distinction
The apprentice has achieved everything at a pass grade and has

	
	· Clearly articulated examples from the workplace relevant to evidencing competence across the standard
· Explained why it is essential to instil the importance of company vision, values, empowerment and following procedures to staff
· Provided examples of how staff are managed effectively, including motivation and development of teams and individuals
· Provided reasoned examples of how the food production operation operates efficiently
· Explained the importance of keeping up to date with current industry trends and provide examples of how this has been achieved
· Provided an overview of how the food production operation meets the needs of the business and customer, including adherence to brand standards and control of food safety and allergens
· Provided evidence to show they have been part of the effective planning and review in the team
· Described how the food production operation meets regulatory requirements
· Evidenced effective day to day supervision of the team / department and how these lead to customer satisfaction and ensure business performance
· Provided an effective evaluation of own performance, including behaviours, identifying where opportunities for improvement have been taken and results thereof evaluated
· Demonstrated how feedback has been sought from managers and customers and how this has been effectively dealt with
	· Proactively kept up to date with industry developments, trends and business objectives
· Explained how effective supervision of food production operation, contingency planning, motivation and adherence to company / brand standard have been developed and implemented and how this has decreased waste and increased overall team / departmental performance
· Described how recommendations for the improvement of quality, cost, value or efficiency have been made in the organisation
· Demonstrated how a proactive approach to planning and supervision has been implemented, including proactively educating and monitoring staff on food production, brand standards, food safety, health and safety and risk matters beyond the legislative minimum
· Provided examples of when improvement activities have been actively sought to develop own performance to raise standards in team performance, reaching objectives and food production operation
· Provided mentorship to team members with measurable improvements to the performance of individuals and the team
· Proactively invited feedback from all stakeholders and use this to develop and implement measurable improvements in performance of self and team
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	Component
	Task
	Grade achieved
	Pass (1 point)
Distinction (2/3 points)

	301/302
	Knowledge Test
	Pass / distinction / fail
	1/ 2

	701/751
	Business Project
	Pass / distinction / fail
	1/ 3

	702/752
	Practical Observation
	Pass / distinction / fail
	1/ 3

	703/753
	Professional Discussion
	Pass / distinction / fail
	1/ 2

	
	Conversion chart

	No of points
	Overall grade

	0 – 3
	Fail

	4 – 8
	Pass

	9 – 10
	Distinction



	Total mark for all graded tasks
	




All tasks must be passed to allow a grade to be claimed.

I confirm that the apprentice has achieved all the requirements of this end-point assessment and that all assessments were conducted under the specified conditions and context, and are valid, authentic, reliable, current and sufficient.

	CITY & GUILDS IEPA
	Name & Signature 
	Date
	DD/MM/YY
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