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Level 2 – Technical Qualifications
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Level 3 – Technical Qualifications



6100 – Technical Qualifications
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Link to QHBs and

assessments

https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/6100-professional-cookery#tab=documents
https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/6100-professional-cookery#tab=documents


6103 – Technical Qualifications
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Link to QHBs and 

assessments

https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/6103-food-and-beverage-service#tab=documents
https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/6103-food-and-beverage-service#tab=documents


6106 – Technical Qualifications
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Link to QHBs and 

assessments

https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/6106-cookery-and-service-for-the-hospitality-industry#tab=documents
https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/6106-cookery-and-service-for-the-hospitality-industry#tab=documents


7178 – Technical Qualifications
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Link to QHBs and 

assessments

https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/7178-food-preparation-and-service#tab=documents
https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/hospitality-and-catering/7178-food-preparation-and-service#tab=documents


Assessment  for each Technical qualification includes

• Knowledge test – externally set, externally marked – online or paper based (30% weighting)
on-line or paper based, short answer and stretch and challenge questions (check against 
specific qualification)

• Knowledge test for 6100-20 covers only units 201,202,203 and 206

• Knowledge test for 6100-30 covers only units 301,302,306,309 and 311

• Knowledge test for 6100-31 covers only units 314,317,320,325 and 326

• Knowledge test for 6100-32 covers only units 314,315,316,317, 325 and 326

• Knowledge test for 6100-33 covers only units 314,315,316,317 and 320

• Synoptic assignment – externally set, internally marked, externally moderated 
(70% weighting)

• Employer involvement 

Note: Synoptic assignment released to providers at the start of the academic year  e.g
September
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6100 – Technical Qualifications Special Considerations



Assessment  for each Technical qualification includes

• Knowledge test – externally set, externally marked – online or paper based (40% weighting)
on-line or paper based, short answer and stretch and challenge questions (check against 
specific qualification)

• Knowledge test for 6103-20 covers only units 201,202,203,204, 206 and 208

• Knowledge test for 6103-30 covers only units 302,303,305 and 307

• Knowledge test for 7178-20 covers only units 201,202,203,204 and 207

• Synoptic assignment – externally set, internally marked, externally moderated (60%  
weighting)

• Employer involvement 

Note: Synoptic assignment released to providers at the start of the academic year  e.g
September
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6103 and 7178 – Technical Qualifications Special Considerations



Assessment  for each Technical qualification includes

• Knowledge test – externally set, externally marked – online or paper based (40% weighting)
on-line or paper based, short answer and stretch and challenge questions (check against 
specific qualification)

• Knowledge test covers all 3 units 201,202 and 203

• Synoptic assignment – externally set, internally marked, externally moderated (60%  
weighting)

• No employer involvement

• Remote Moderation only

Note: Synoptic assignment released to providers at the start of the academic year  e.g
September

11

6100, 6103, 6106 and 717816 December 2019

6106 – Technical Qualifications Special Considerations
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6100 – Exam Timetable

Note: Double check against the checklist and apply to the 

curriculum planner
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6103, 6106 and 7178 – Exam Timetable

Note: Double check against the checklist and apply to the 

curriculum planner
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