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OVERVIEW

* What does this qualification cover?

This qualification covers the required knowledge for working in the Hospitality & Catering
Industry. It is designed to meet the needs of learners who want to work in the industry as
a professional chef.

The following areas that can be covered within this qualification:

< Preparation, cooking and finishing of poultry dishes

= Preparation, cooking and finishing of vegetable dishes

e Preparation, cooking and finishing of hot sauces

« Principles of preparing, cooking and finishing complex soups

= Principles of preparing cooking and finishing of fresh pasta dishes

= Principles of preparing cooking and finishing complex cakes, sponges, biscuits and
scones

= Principles of preparing, cooking and presenting complex cold products

e Preparation, cooking and finishing dressings and cold sauces

< Principles of preparing, cooking and finishing complex hot desserts

< Principles of preparing, cooking and finishing complex cold desserts

- The principles of food safety supervision for catering

Learners will complete the required mandatory units plus the required units selected from
the range of optional units to achieve the full qualification.

This is a Framework qualification.

The City and Guilds of London Institute

Incorporated by Royal Charter Founded 1878 d k\" K pry

Registered Charity in England and Wales 312832 and in Scotland SC039576 worlasKilisu 13 6

gt detg, The Skills Show ¢ 3 INVESTORS
President: HRH The Princess Royal V‘ v IN PEOPLE
Chairman: Sir John Armitt CBE FREng FCGI Director-General: Chris Jones Presmier Sonsor -‘.A‘-"


http://www.cityandguilds.com/

Cityls:
Guilds

* Who could take this qualification?
For learners who want to further their knowledge of the requirements of becoming a
professional chef. This qualification is designed for learners who want to prepare for

further learning or training in the hospitality & catering sector. Learners might already be in
employment or undertaking a full time course and have completed a level 2 qualification

This qualification is suitable for anyone from 16 years old or over to take this qualification.

WHAT COULD THIS QUALIFICATION LEAD TO?
This qualification could lead to jobs such as:

. Commis chef
. Chef de partie

The learner could progress onto qualifications such as:

< Level 4 Diploma in Principles of Hospitality Management (Technical Certificate)
< Level 4 Diploma in Hospitality Management Skills

WHO SUPPORTS THIS QUALIFICATION?

This qualification is supported by City College Plymouth, City of Bath College, Boston
college
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