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Housekeeping

This session is
being recorded

The session is
being recorded and
will be sent to all
attendees after the
webinar.

)

Everyone is
on mute

To ensure the best
experience for
everyone, please
keep your

microphone muted.

(o
N/

Slides

The slides will be
sent to all
attendees
alongside the
recording after the
webinar.

Questions

Please add your
questions to the
question function
on the control
panel. We will
endeavour to
answer all
questions.

OO

If the session
cuts off

Please use the
original webinar
link to gain access
back into the
session. To join
over the telephone,
select “Phone Call”
in the audio panel
and the dial-in
information will be
displayed.
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City & Guilds Hospitality & Catering team

Amelia Woodward Gary Schofield
Technical Adviser Product Manager

amelia.woodward@cityandguilds.com
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Agenda

Introductions

What's changed in the updated qualification
Key content and assessment update

Approval process

Support and resources, next steps
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7102-63 Level 2 Award in Barista Skills

Live for funding in England on 11t
September 2026

Seeking QW & CCEA funding approval
Available to deliver Internationally

Barista Skills qualifications and training

courses | City & Guilds

City & Guilds Level 2
Award in Barista Skills
(7102-63)

Version 1.0 September 2026

Qualification handbook



https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/7102-barista-skills#tab=documents
https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/7102-barista-skills#tab=documents
https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/7102-barista-skills#tab=documents
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/102-53 in comparison to 7102-63

7102-53

20 GLH
| unit — 201
D/M/P/F

Theory assessment via SAQ
paperbased, marked internally

Practical assessment via on
observation, marked and QA internally

7102-63

24 GLH
1 unit - 201

Pass/Fail

Theory assessment via MCQ online
using evolve system, marked externally

Practical assessment Via an
observation, marked and QA internally

EQA

EQA
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Practical Assessment

Separated into 4 tasks

« set up/calibration

« customer service/taking drinks order
« preparation of drinks

* clean down and reset

The preparation of drinks required has been
updated to reflect more current trends

Resit opportunity made much clearer and easier to
manage

Observation and grading documentation available
in assessment pack

Resit opportunities

1. Sefting up and calbration of the
grinder and coffee machine

Resit opportunity

Mo resit cpportunity

2. Customer service

Mo resit cppartunity

3. Preparafion and senice of menu
tems

Where a candidate is unsuccesshul in
preparing one of two individual drinks in
Task 3, the centre will permit the candidate
la repeat the assessment of only the
unsuccasshl drink(s),

This reassessment of individual drnk(s) may
lake place on the same day (for example,
later in the assessment session) of on a
|ater date, at the cenlra's discretion,

4. Clean down and reset

Na resit opportunity

To achieve an overall Pass in this assessment, you must achieve a pass in all assessment

hasks.

I you do not achieve the reguired standard in the reassessed drink(s), or if you do not meed
any ofher assessment requirements, you will be required 1o complata the entine assessmant

again following a period of further training.
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Test Specifications of MCQ Exam

Duration: 45 minutes

Unit Qutcome Number of  Percentage %
questions

201 1. Know the types, characteristics and 14 47%
processing methods of coffee, tea and
chocolate.
2. Understand how to operate and maintain 6 20%
machinery safely and efficiently.
3. Know how to prepare and present a range of 7 23%
hot and cold beverages.
4. Understand how to provide excellent i 10%
customer service.

Total 30 100%

4

Multiple- Practical
choice test assessment

LO1 Know the types, characteristics and processing methods v
of coffee, tea and chocolate.

LO2 Understand how to operate and maintain machinery v
safely and efficiently.

LO3 Know how to prepare and present a range of hot and cold v
beverages.

LO4 Understand how to provide excellent customer service. v

LO5 Prepare and maintain the beverage service area. v

LO6 Produce and serve a range of beverages demonstrating v
customer service.

Overall grading: pass/fail
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Available resources Barista Skills qualifications

and training courses | City & Guilds

CityS¥

Guilds
City & Guilds Level 2 Award in
Barista Skills
(7102-63)

Version 1.0 (September 2026)

Practical Assessment
Candidate Pack
City%#
Guilds

City & Guilds Level 2

Award in Barista Skills City & Guilds Level 2 Award
(7102-63) in Barista Skills
(7102-63)

Version 1.0 September 2026

WVarslan 1.0 {Septembe r 2026)

Assessment Pack 7102-260 — for
Qualification handbook Assessor use on'y

Cit
Guilds

City & Guilds Level 2 Award in
Barista Skills

(7102-63)

Sample MCQ  7102-250
Sample paper, multiple-choice answer sheet and mark
scheme


https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/7102-barista-skills#tab=documents
https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/7102-barista-skills#tab=documents
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Approval

Fast track — 7102-53

Full Approval via Walled Garden
Registrations - £65.00

Resits Evolve test - £25.00
Staff resources
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7102 Timeline

Funding Stops in England for
7102-53

Registration ends 7102-53 in
all countries

11th September 2026

10th September 2026

31st December 2026

Registrations open and
Funding starts in England for

7102-63
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7125-11 Level 2 Award in Food

Allergens

| unit - 4 learning Outcomes

16 plus

8 GLH

Multiple choice test via evolve ( 250)
Pass/Fail

England and International

Fast track approval is you deliver 7150

Food Allergens qualifications and training
courses | City & Guilds

Level 2 Award in food allergens webinar

Level 2 Award in food allergens webinar

City&
Guili

City & Guilds Level 2 Award in
Food Allergens (7125-11)

Version 1.0 (September 2026)

Qualification handbook



https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/7125-food-allergens#tab=information
https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/7125-food-allergens#tab=information
https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/7125-food-allergens#tab=information
https://vimeo.com/1221733406/90778e8108?share=copy&fl=sv&fe=ci
https://vimeo.com/1221733406/90778e8108?share=copy&fl=sv&fe=ci
https://www.cityandguilds.com/-/media/cityandguilds-site/documents/qualifications-and-apprenticeships/hospitality-and-catering/level-2-award-in-food-allergens-webinar-august-2026-pdf.pdf
https://www.cityandguilds.com/-/media/cityandguilds-site/documents/qualifications-and-apprenticeships/hospitality-and-catering/level-2-award-in-food-allergens-webinar-august-2026-pdf.pdf
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About City & Guilds

City & Guilds is the global skills partner, empowering people, organisations and economies to develop the skills they
need for growth. With almost 150 years of trusted expertise, we support people into work, help them develop on the
job and move into the next job.

We work with Governments, employers, training providers, colleges and industry stakeholders to design and deliver
high-quality training, qualifications, assessments and credentials that lead to meaningful career progression. We

understand the life changing link between skills development, social mobility and success. Our solutions span critical
sectors including construction, engineering, transport, energy and electrical, serving over 1 million learners annually.

Through our comprehensive portfolio of brands and trusted global network, we set industry-wide standards for
technical, behavioural and commercial skills to improve performance and productivity. We believe you can achieve
your potential - and we're here to help make it happen.

Contact us

Giltspur House
5-6 Giltspur Street
London, EC1A 9DE

customersupport@cityandguilds.com

+44 (0) 1924 930 800

cityandquilds.com

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

Every effort has been made to ensure that the information contained in this publication is true and correct at time of publication. However, City & Guilds products and services ( : it f
for any loss or damage arising from the use of information in this publication. y. i
©2025 City & Guilds Limited (Reg No 16513878). All rights reserved. City & Guilds is a trademark of City & Guilds Limited. G u I Ids
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