Professional Cookery Levels
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Overview

This course will develop your practical skills and
knowledge for a career in the catering industry. It
will also give you the opportunity to gain additional
qualifications to help you in your career.

Who would benefit from this qualification?

This course is for anyone who has achieved a
Level 2 in Food Preparation and Cooking or a Level
2 in Hospitality and Catering or who has had at
least two years relevant industrial experience (For
Apprentices practical assessment will form part of
the induction programme to ascertain suitability for
this course).
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Course Content

Units reflect the significance of:

* Food Safety

* Positive Working Relationships
* Importance of food hygiene

Optional units reflect food preparation and cookery
of a range of dishes.

Entry Requirements:

There are no formal entry requirements for
candidates undertaking this NVQ, however
employers must ensure that candidates have the
potential and opportunity to gain evidence for the
qualification in the work place.
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