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Highfield Level 2 Diploma in Working as a Commis Chef (RQF) 
 

Introduction 
This qualification specification is designed to outline all you need to know to offer this 
qualification at your centre. If you have any further questions, please contact your account 
manager 

Qualification regulation and support  

The Highfield Level 2 Diploma in Working as a Commis Chef has been developed and is awarded 
by Highfield Qualifications, and sits on the Regulated Qualifications Framework (RQF). The RQF is a 
qualification framework regulated by Ofqual.  

Key facts 

Qualification number:  603/1612/3 

Learning aim reference: 60316123 

Credit value: 45 

Assessment method: Portfolio of Evidence 

Guided learning hours (GLH): 368 

Total qualification time (TQT): 454 
 

 

Qualification overview and objective 

This qualification has been developed to support learners completing the Commis Chef 
Apprenticeship Standard and can be used to assess their readiness for end point assessment. It 
covers the knowledge and skills of the standard.   

It is designed for those learners wishing to gain a nationally recognised qualification in commis 
chef principles and practices.   

The objective of the qualification is to support a role in the workplace as a commis chef, giving 
learners the opportunity to learn and evidence their knowledge and competency either as part of 
an apprenticeship or as a standalone qualification.   

The qualification provides learners with the knowledge, understanding and skills as commis chef 
such as:  

• preparing recipes 

• allergen awareness 

• food safety 

• team working 

• profit and loss 

Entry requirements 

To register on to this qualification, learners are required to be 16 years of age or above. 
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Guidance on delivery 

The total qualification time for this qualification is 454 hours and of this 368 hours are 
recommended as guided learning hours. 

TQT is an estimate of the total number of hours it would take an average learner to achieve and 
demonstrate the necessary level of attainment to be awarded with a qualification, both under 
direct supervision (forming guided learning hours) and without supervision (all other time). TQT 
and GLH values are advisory and assigned to a qualification as guidance. 

Guidance on assessment  

This qualification is assessed through the completion of a portfolio of evidence that will also be 
internally quality assured by the centre. A portfolio of evidence gives centres flexibility in how 
individual assessment criteria are assessed, and Highfield Qualifications promotes holistic 
assessment. Additional guidance is included at the bottom of each unit suggesting how each 
assessment criteria can be assessed.  Suggested assessment paperwork is available on the 
Highfield Qualifications website.  

The suggested assessment paperwork includes a recipe log, which a learner may choose to utilise 
as evidence for the practical elements of units 7-18.  

Centres must take all reasonable steps to avoid any part of the assessment of a learner (including 
any internal quality assurance and invigilation) being undertaken by any person who has a 
personal interest in the result of the assessment. 

Guidance on quality assurance  

Highfield Qualifications requires centres to have in place a robust mechanism for internal quality 
assurance. Internal quality assurance must be completed by an appropriately qualified person and 
that person must not have been involved in any aspect of the delivery or assessment of the course 
they are quality assuring.  

Highfield Qualifications will support centres by conducting ongoing engagements to ensure and 
verify the effective and efficient delivery of the qualification. 

Recognition of prior learning (RPL) 

Centres may apply to use recognition of prior learning or prior achievement to reduce the amount 
of time spent in preparing a learner for assessment. For further information on how centres can 
apply to use RPL as described above, please refer to the Recognition of Prior Learning (RPL) Policy 
in the members’ area of the Highfield Qualifications website. This policy should be read in 
conjunction with this specification and all other relevant Highfield documentation. 

Assessor requirements 
Highfield Qualifications recommends nominated assessors for this qualification to meet the 
following: 

• have current, relevant occupational expertise and knowledge that has been gained 
through ‘hands-on’ experience in the industry and relevant qualifications  

• hold or be working towards a recognised assessing qualification, which could include any 
of the following:  

 Level 3 Award in Assessing Competence in the Work Environment  
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 Level 3 Certificate in Assessing Vocational Achievement  

 A1 Assess Learner Performance Using a Range of Methods  

 D32 Assess Learner Performance and D33 Assess Learner Using Different Sources of 
Evidence  

• maintain appropriate continued professional development (CPD) for the subject area  

  

Internal quality assurance (IQA) requirements 

Highfield Qualifications recommends nominated IQA’s for this qualification to meet the following 
requirements:  

• have relevant subject knowledge  

• hold or be working towards a recognised IQA qualification, which could include any of the 
following:  

 Level 4 Award in the Internal Quality Assurance of Assessment Processes and Practice 
(QCF)  

 Level 4 Certificate in Leading the Internal Quality Assurance of Assessment Processes 
and Practice (QCF)  

 D34 or V1 verifier awards  

• maintain appropriate CPD for the subject area 

Reasonable adjustments and special considerations 

Highfield Qualifications has measures in place for learners who require additional support. Please 
refer to Highfield Qualifications’ Reasonable Adjustments Policy for further information/guidance. 

ID requirements  

It is the responsibility of the centre to have systems in place to ensure that the person taking an 
assessment is indeed the person they are claiming to be. All centres are therefore required to 
ensure that each learner’s identification is checked before they undertake the assessment. 
Highfield Qualifications recommends the following as proof of a learner’s identity:  
 

• a valid passport (any nationality)  

• a signed UK photocard driving licence  

• a valid warrant card issued by HM forces or the police 

• another photographic ID card, e.g. employee ID card, student ID card, travel card etc. 
 

If a learner is unable to produce any of the forms of photographic identification listed above, a 
centre may accept another form of identification containing a signature, for example, a credit 
card. Identification by a third-party representative, such as a line manager, human resources 
manager or invigilator, will also be accepted.  
 
For more information on learner ID requirements, please refer to Highfield Qualifications’ Core 
Manual. 
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Progression opportunities 

On successful completion of this qualification, learners may wish to continue their development by 
undertaking a Commis Chef apprenticeship, or via the completion of the following qualifications: 

• HABC Level 2 NVQ Diploma in Beverage Service (QCF) 

• HABC Level 2 NVQ Diploma in Food and Beverage Service (QCF) 

• HABC Level 2 NVQ Diploma in Food Production and Cooking (QCF) 

• HABC Level 2 NVQ Diploma in Food Service (QCF) 

Useful websites 

• https://www.gov.uk/government/collections/apprenticeship-standards 

• www.people1st.co.uk 

• www.highfieldabc.com 

• www.highfield.co.uk 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

https://www.gov.uk/government/collections/apprenticeship-standards
http://www.people1st.co.uk/
http://www.highfieldabc.com/
http://www.highfield.co.uk/
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Appendix 1: Qualification structure 
 
To complete the Highfield Level 2 Diploma in Working as a Commis Chef (RQF), learners must 
complete the following: 
 

 all units contained within the mandatory group 
 
Mandatory group 
Learners must achieve all units in this group 

Unit 
reference 

Unit title Level GLH Credit 

A/615/7524 Culinary Principles and Practices 2 20 2 

F/615/7525 
Allergen Awareness and Control in a Commis Chef 
Environment 

2 6 1 

L/615/7527 
Maintaining Food Safety in a Commis Chef 
Environment 

2 20 2 

Y/615/7529 Effectively Cleaning Food Areas 2 20 2 

Y/615/7532 
Achieving Performance through Own Role and 
Working with Others 

2 8 1 

D/615/7533 Minimising Loss in the Food Operations Industry 2 6 1 

M/615/7536 Preparing and Cooking: Meat and Offal 2 24 3 

T/615/7537 Preparing and Cooking: Poultry 2 24 3 

A/615/7538 Preparing and Cooking: Fish and Shellfish 2 24 3 

T/615/7540 Preparing and Cooking: Game 2 24 3 

A/615/7541 Preparing and Cooking: Vegetables 2 24 3 

F/615/7542 Preparing and Cooking: Rice, Pasta and Egg Dishes 2 24 3 

L/615/7544 Preparing and Cooking: Stock, Soup and Sauces 2 24 3 

R/615/7545 Preparing and Cooking: Vegetable Protein 2 24 3 

D/615/7547 Preparing and Baking: Bread and Dough 2 24 3 

H/615/7548 Preparing and Cooking: Pastry 2 24 3 

K/615/7549 
Preparing and Baking: Cakes, Sponges, Biscuits and 
Scones 

2 24 3 

D/615/7550 
Preparing, Cooking and Baking: Hot and Cold 
Desserts 

2 24 3 

 
  



 

 
Highfield Level 2 Diploma in Working as a Commis Chef (RQF) 8 

Appendix 2: Qualification content 
 
Unit 1: Culinary Principles and Practices 
Unit number:  A/615/7524 
Credit:   2 
GLH:  20 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to follow different recipes and 

cater for customer needs 

1.1 Describe how to find recipes for prescribed 
dishes  

1.2 Outline basic flavour profiles  

1.3 Outline common food groups  

1.4 Summarise the basic requirements for a 
balanced diet  

1.5 Explain basic dietary variations  

1.6 Follow recipes as required by the business  

1.7 Prepare the correct volume and number of 
food/recipe components  

1.8 Bring individual components together to 

produce a balanced plate  

1.9 Prepare and serve consistent portions  

2. Understand the factors that influence the 

types of dishes and menus offered by the 

business 

2.1 Describe how the costs of quality produce 

can influence the types of dishes and menus 

offered by the business 

2.2 Explain how customer choice and customer 

spend can influence the types of dishes and 

menus offered by the business 

2.3 Identify how the availability of commodities 

can influence the types of dishes and menus 

offered by the business 

2.4 Summarise how a business’s brand and 

standards can influence the types of dishes 

and menus offered by the business 

3. Know how to use technology to support the 

preparation and production of dishes and 

menu items 

3.1 Outline examples of technology and its 

application within food preparation areas 
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Learning Outcomes  Assessment Criteria  

The learner will The learner can 

3.2 Explain the benefits of using technology 

when preparing and producing food 

3.3 Use technology to prepare and produce 

dishes as required by the business 

4. Know how to undertake mise en place in 

line with the business’s brand and standards 

4.1 Explain the importance of undertaking mise 

en place 

4.2 Explain the importance of using the correct 

techniques and equipment when preparing, 

cooking and presenting food 

4.3 Undertake mise en place in a timely fashion  

5. Understand the importance of seasonality 

and availability of different food types 

5.1 Identify the seasonality of ingredients 

commonly used by the business 

5.2 Explain how using seasonal produce affects 

a dish’s:  

• cost 

• menu balance 

• flavor 

• profile 

5.3 Outline the issues that can occur with 

limited menu item availability and 

popularity  

6. Know how to check and rotate stock 6.1 Explain the importance of checking and 

rotating food stocks, and the consequences 

of not checking and rotating food stocks 

6.2 Explain business guidelines on date marking 

and stock rotation 

6.3 Outline the procedures to follow when 

dealing with stock, including deliveries  

6.4 Carry out stock checks 

6.5 Provide advice when issues occur due to 

limited menu item availability and the 

popularity of menu items 

6.6 Correctly label foods following business 

requirements 
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Unit amplification  

• LO1 - Know how to follow different recipes and cater for customer needs 

• Flavour profiles:  

o Seasoning 

o Herbs and spices 

o Umami 

o Sweet 

o Salt 

o Sour 

o Bitter 

o Texture 

o Temperature 

• Common food groups: 

o Meat/Offal 

o Fish/Shellfish 

o Fruit  

o Vegetables 

o Rice 

o Pasta/Noodles 

o Egg 

o Stocks/Soups/Sauces 

o Vegetable protein 

o Bread/dough 

o Pastry 

o Cakes/Sponges/Biscuits/Scones 

• Requirements for a balanced diet: 

o Carbohydrates 

o Proteins 

o Fats 

o Vitamins 

o Minerals 

o Fibre 

• Dietary variations: 

o Vegetarian 

o Vegan 

o Religious diets 

• LO3 - Know how to use technology to support the preparation and production of dishes and 

menu items 

• Benefits of using technology when preparing and producing food: 

o Cost savings 
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o Efficient working practices  

o End results 

• Use technology appropriately and as required by the business: 

o As per manufacturers’ instructions 

o In accordance with health and safety regulations 

• LO4 - Know how to undertake mise en place and prepare food in line with the business’s 

brand and standards 

• Mise en place: 

o Having all ingredients measured, cut, peeled, sliced, grated, etc. before cooking 

• LO6 - Know how to check and rotate stock 

• Carry out stock checks: 

o Demonstrate stock rotation and record activities on the appropriate documentation 

o Inform the appropriate personnel of stock levels and shortages 
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Unit 2: Allergen Awareness and Control in a Commis Chef Environment 
Unit number:  F/615/7525 
Credit:   1 
GLH:  6 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Understand the characteristics and 

consequences of food allergies and 

intolerances   

1.1 Identify key allergens 

1.2 Outline the consequences of contaminating 

food with allergens and intolerants 

1.3 Identify the common symptoms of allergic 

reactions and food intolerances 

2. Understand how to prevent and control 

allergenic contamination 

2.1 Explain the business’s procedure on 

allergens 

2.2 Outline common sources and vehicles of 

allergenic contamination  

2.3 Describe good hygiene controls that food 

handlers can follow to prevent allergenic 

contamination  

2.4 Identify specific food allergen cross-

contamination hazards and controls  

2.5 Outline the legal requirements for a food 

business in applying allergen control 

management 

3. Know how to accurately communicate 

allergen information to consumers 

3.1 Describe how to find allergen information 

about a dish’s content 

3.2 Explain the importance of providing 

accurate and effective allergen information 

to consumers 

3.3 Provide customers with accurate allergen 

information 

 

Unit amplification  

• LO1 - Understand the characteristics and consequences of food allergies and intolerances   

• Key allergens: 

o Gluten 
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o Nuts 

o Shellfish 

o Eggs 

• Consequences of contaminating food with allergens and intolerants: 

o To the customer: 

o Rashes 

o Swelling of the throat 

o Death 

o To the business: 

o Bad reputation 

o Loss of business 

• LO2 - Understand how to prevent and control allergenic contamination 

• Sources and vehicles of allergenic contamination: 

o Equipment 

o Utensils 

o Hands 

o Chopping boards 

o Food (where an allergen has been directly applied and then removed) 

o Counters and tables 

• Hygiene controls: 

o Personal hygiene 

o Cleaning 

• Cross-contamination hazards and controls: 

o Checks and controls to be made at each process step: 

 Delivery 

 Storage 

 Preparation 

 Cooking 

 Display 

 Service 

• LO3 - Know how to accurately communicate allergen information to consumers 

• Provide customers with accurate allergen information:  

o Written where the customer will see it 

o Indicate where written information can be found or obtained 

o Indicate that oral information can be obtained from a member of staff 

o If information on allergenic ingredients is provided orally, this must be consistent and 
verifiable 
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Unit 3: Maintaining Food Safety in a Commis Chef Environment 
Unit number:  L/615/7527 
Credit:   2 
GLH:  20 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Understand the importance of food safety 

hygiene legislation, processes and practices 

1.1 Outline current food safety legislation 

relating to personal hygiene standards and 

behaviour 

1.2 Explain the role of enforcement officers  

1.3 Explain the importance of following food 

safety practices and procedures 

1.4 Explain the effects of poor personal hygiene 

and behaviour on food safety and what 

should be avoided 

2. Understand how to identify and keep food 

safe from contamination and cross-

contamination 

2.1 Outline common risks to food safety 

2.2 Summarise the types of food poisoning  

2.3 Explain how food poisoning organisms can 

contaminate food 

2.4 Identify the common symptoms of food 

poisoning 

2.5 Explain the factors which enable the growth 

of food poisoning organisms 

2.6 Explain the importance of identifying food 

hazards promptly and the actions that 

should be taken in response to spotting a 

potential hazard 

2.7 Describe your own role in spotting and 

dealing with hazards, and in reducing the 

risk of contamination 

2.8 Identify the types of contamination and 

cross-contamination of food and surfaces 

and how they can occur 

2.9 Explain the importance of, and methods for, 

the separation of raw and cooked foods, as 

well as the separation of finished dishes 
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Learning Outcomes  Assessment Criteria  

The learner will The learner can 

3. Demonstrate how to keep food safe from 

contamination and cross-contamination, 

from microbial, chemical and physical 

hazards 

3.1 Check food before and during operations 

for any hazards, and follow the correct 

procedures for dealing with these 

3.2 Prevent cross-contamination 

3.3 Follow food safety systems with regard to 

colour coding 

4. Know how to use safe food handling and 

temperature control practices for the 

delivery and storage of food 

4.1 Explain how to safely store ingredients in 

accordance with food safety legislation 

4.2 Describe basic contamination and 

temperature controls and checks to be 

made at delivery 

4.3 Demonstrate the correct storing of food in 

ambient, chilled and frozen areas 

4.4 Demonstrate basic contamination and 

temperature controls and checks when food 

is delivered 

5. Know how to use safe food handling and 

temperature control practices for preparing, 

cooking, chilling, reheating, holding, serving 

and transporting food 

5.1 Identify the factors involved in ensuring 

food is safe through the preparing and 

cooking stages  

5.2 Describe the temperature danger zone and 

why food being prepared, cooked, chilled, 

reheated, held, served and transported 

needs to be kept at specified temperatures  

5.3 Describe how to ensure that food being 

prepared, cooked, chilled, reheated, held, 

served and transported is kept at specified 

temperatures 

5.4 Use methods, times, temperatures and 

checks to make sure food is safe 

6. Know how to identify and report risks  6.1 Describe risks in the work environment and 

how to mitigate such risks 

6.2 Describe the impact of not correctly 

identifying potential risks  

6.3 Explain the importance of risk assessments 
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Learning Outcomes  Assessment Criteria  

The learner will The learner can 

6.4 Report any identified risk as per standard 

requirements, meeting legal requirements  

7. Know how to follow procedures for applying 

a food safety management system and 

keeping necessary documentation 

7.1 Identify the legal requirements for food 

businesses in applying a food safety 

management system based on the Codex 

principles of HACCP 

7.2 Describe the main features of the food 

safety management system within the 

business 

7.3 Maintain up-to-date records 

7.4 Complete documentation in relation to food 

safety legislation 

7.5 Show evidence of positive Environmental 

Health Reports 

 

Unit amplification  

• LO1 - Understand the importance of food safety hygiene legislation, processes and practices 

• Food safety practices and procedures: 

o Storing: 

 The importance of correct temperature and conditions for storage of all foods 

o Preparing: 

 Not to prepare food too far in advance 

o Cooking: 

 To cook food thoroughly 

o Chilling: 

 The need to cool food quickly 

o Reheating: 

 To meet the required core temperature when reheating food 

o Holding: 

 The amount of time hot food can be below the legal temperature 

 The amount of time cold food can be above the legal temperature 

o Serving food 

o Transporting food 

• LO2 - Understand how to identify and keep food safe from contamination and cross-

contamination, from microbial, chemical and physical hazards 

• Common risks to food safety: 
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o Contamination/cross-contamination 

• Types of food poisoning: 

o Food spoilage 

o Pathogenic poisoning: 

 Campylobacter, Salmonella, Listeria, E. coli, etc. 

o Chemical poisoning 

o Physical contamination 

o Viruses 

o Parasites 

• Common symptoms of food poisoning: 

o Nausea 

o Vomiting 

o Diarrhea 

o Abdominal pain and cramps 

o Fever 

• Factors which enable the growth of food poisoning organisms: 

o Time 

o Temperature 

o Nutrients 

o Moisture 

o pH content 

• Food hazards: 

o Microbial hazards: 

 The types of microbiological hazards e.g. bacteria, virus and mould 

 The main characteristics of food poisoning bacteria 

 Why spores and toxins are formed and the consequences these may have for food 

safety 

 The common sources of food poisoning bacteria 

 The main factors which influence the multiplication of food poisoning bacteria 

 The terms: raw food, high-risk foods, low-risk foods and ready-to-eat raw foods 

 The methods used to destroy food poisoning bacteria in food 

 The methods of minimising and preventing bacterial multiplication in food 

o Chemical hazards: 

 Examples of chemical hazards 

 Risks associated with chemical hazards 

 Ways of preventing chemical contamination 

o Physical hazards: 

 Examples of physical hazards 

 Risks associated with physical hazards 

 Ways of preventing physical contamination 

• Actions that should be taken in response to spotting a potential hazard: 
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o Isolate and remove the product from being used 

o Label product with: 

 Date 

 Name of product 

 Any label information from the product packaging 

 Batch number 

 Production date 

 Date defrosted (if relevant) 

 Who produced it (manufacturer or employee) 

o Report to a supervisor 

o Follow company procedure 

• Types of contamination and cross-contamination: 

o Microbial 

o Chemical 

o Physical 

o Allergenic 

• Methods for the separation of raw and cooked foods and the separation of finished dishes: 

o Raw and cooked foods: 

 Storage: 

▪ Store in separate fridges if possible 

▪ Follow fridge layout guidelines 

▪ Keep cooked food above raw food 

▪ Keep raw fish on the bottom shelf 

▪ Cover and label food clearly  

▪ Follow company policy 

 Preparation: 

▪ Have separate areas for the preparation of raw and cooked food 

▪ Use separate equipment 

▪ Colour-code equipment  

▪ Follow company HACCP guidelines and risk assessments 

o Finished dishes: 

 Follow fridge layout guidelines  

 Cover and label food clearly 

• LO3 - Demonstrate how to keep food safe from contamination and cross-contamination, from 

microbial, chemical and physical hazards 

• Prevent cross-contamination: 

o Such as between: 

 Raw foods 

 Foods already cooking/reheating 

 Ready-to-eat foods 
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• Follow food safety systems with regard to colour coding: 

o Chopping boards/surfaces/equipment: 

 Red – raw meat 

 Blue – raw fish 

 Yellow – cooked meats 

 Green – salad and fruit products 

 Brown – vegetable products 

 White – bakery and dairy products 

• LO4 - Know how to use safe food handling and temperature control practices for the delivery 

and storage of food 

• Explain how to safely store ingredients in accordance with food safety legislation: 

o Explain the organisation’s guidelines on storage and why it is important to consistently 

follow them 

o Outline the different types of storage and the correct temperatures in these areas  

• Describe basic contamination and temperature controls and checks to be made at delivery: 

o Use a reputable supplier and maintain a list of approved suppliers 

o Check that deliveries have come from approved suppliers 

o Check that the delivery vehicle is clean 

o Make sure that chilled food is delivered below 8oC 

o Make sure that hot food is delivered above 63oC 

o Make sure that frozen food is delivered frozen and placed in frozen storage immediately 

o Make sure that all food is within its use-by date 

o Reject unsafe food 

• LO5 - Know how to use safe food handling and temperature control practices for preparing, 

cooking, chilling, reheating, holding, serving and transporting food 

• Factors involved in ensuring food is safe: 

o Cook food thoroughly and check correct cooking temperature is achieved – check brand 

specifications 

o Food should be well separated from one product to another 

o ensure products are cooled within 90 minutes before placing in the fridge 

o Use only sanitised equipment  

o Cover and label each product  

o Check and record fridge and freezer temperatures according to Food Safety 

requirements and company policy  

o Ensure a pest protection programme is in place 

o Ensure that personal hygiene rules are followed 

o Ensure that waste management is thorough and monitored 

o Adhere to daily and weekly cleaning schedules in place 

o Defrost food in the fridge, in advance of requirement  

o Ensure diligent practice of delivery of products 

o Monitor and record deliveries  



 

 
Highfield Level 2 Diploma in Working as a Commis Chef (RQF) 20 

o Be aware of the temperatures that are acceptable for frozen or fresh food, according to 

legislation and company policy 
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Unit 4: Effectively Cleaning Food Areas 
Unit number:  Y/615/7529 
Credit:   2 
GLH:  20 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Understand how to safely keep work areas 

and equipment clean and hygienic 

1.1 Explain the importance of keeping work 

areas and environment clean and tidy and 

the need to ‘clean as you go’ 

1.2 Explain the importance of keeping tools, 

utensils and equipment in good order 

1.3 Explain the importance of storing tools, 

utensils and equipment correctly 

1.4 Explain the importance of wearing the 

required personal protective equipment 

(PPE) when cleaning food areas 

1.5 Outline the methods for the cleaning and 

maintenance of equipment, surfaces and 

environment  

1.6 Describe the consequences of food areas 

not being left free of deposits, residue and 

foreign objects 

2. Demonstrate how to safely keep work areas 

clean and hygienic 

2.1 Keep work areas clean and tidy 

2.2 Keep tools, utensils and equipment in good 

order and stored correctly 

2.3 Select and wear appropriate PPE for 

cleaning tasks 

2.4 Communicate to appropriate staff about 

cleaning products, documentation and 

equipment 

2.5 Complete cleaning schedules and related 

documentation 

2.6 Select the correct chemicals to clean 

surfaces and equipment 

2.7 Dispose of waste promptly, hygienically and 

appropriately 
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Learning Outcomes  Assessment Criteria  

The learner will The learner can 

2.8 Leave food areas free of deposits, residue 

and foreign objects after cleaning 

3. Understand how to identify and report signs 

of pest infestation 

3.1 Describe the main types and signs of pests 

and infestation that may pose a risk to the 

safety of food 

3.2 Describe how a pest infestation can occur  

3.3 Explain the importance of reporting pest 

infestations 

3.4 Outline business procedures for dealing 

with any incidences of pests and 

infestations 

4. Know how to manage waste and recycling to 

specified standards and working practices 

4.1 Explain the principles of waste management 

and recycling 

4.2 Outline the types of food waste which can 

occur in the organisation and how it should 

be safely handled 

4.3 Undertake recycling and dispose of waste 

correctly 

4.4 Complete all documentation in relation to 

usage and wastage 

 

Unit amplification  

• LO1 - Understand how to safely keep work areas and equipment clean and hygienic 

• Methods for the cleaning and maintenance of equipment, surfaces and environment:  

o Detergents, sanitisers, disinfectants  

o Cleaning and disinfection techniques  

o Contact time  

o Clear and clean as you go  

o Order in which to clean areas and equipment  

o The importance of using the correct equipment 

• LO2 - Demonstrate how to safely keep work areas clean and hygienic 

• Select and wear appropriate PPE for cleaning tasks: 

o Gloves, aprons, goggles, etc. 
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• LO3 - Understand how to identify and report signs of pest infestation 

• Main types and signs of pests and infestation: 

o Types: 

 Rodents 

 Birds 

 Cockroaches 

 Stored product insects (SPIs) 

 Flies 

 Ants 

 Mites 

o Signs: 

 Droppings 

 Smells 

 Dead insects 

 Smears/runs 

 Damage/gnawing marks 

 Nesting sites 

 Nymphs/moults 

 Eggs/egg cases/larvae/pupae 

 Webbing 

• LO4 - Know how to manage waste and recycling to specified standards and working practices 

• Types of food waste: 

o Fresh food from preparation and customers left overs 

o Cooked food products from preparation and customer left overs 

o Waste from over-cooking or customer complaints 

o Damaged or expired stock 

o Drinks and beverages waste 
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Unit 5: Achieving Performance through Own Role and Working with Others 
Unit number:  Y/615/7532 
Credit:   1 
GLH:  8 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Understand the positive and negative impact 

of own and team behaviour 

1.1 Explain how own working practices and that 

of the team impact on food production and 

service 

1.2 Explain how own working practices and that 

of the team impact on the customer 

experience  

1.3 Describe the impact of own behaviours on 

team working 

1.4 Describe the impact of 

unprofessional/negative behaviours on 

team working  

2. Know how to work professionally 2.1 Describe professional behaviours and 

professional conduct 

2.2 Understand the concept of equality and 

diversity 

2.3 Understand the importance of treating 

people with respect 

2.4 Demonstrate team working, professional 

behaviour and professional conduct 

3. Know how to undertake the requirements of 

own role efficiently 

3.1 Explain own job role requirements 

3.2 Explain basic team roles 

3.3 Explain how adhering to role responsibilities 

and targets impacts on the team and work 

productivity in a positive way  

3.4 Identify potential challenges in the working 

environment  

3.5 Describe how to overcome challenges in the 

working environment 

3.6 Respond appropriately to instructions 
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Learning Outcomes  Assessment Criteria  

The learner will The learner can 

4. Understand how to communicate well with 

colleagues 

4.1 Describe effective communication methods  

4.2 Explain relationships with other 

teams/colleagues and the requirement to 

communicate across those teams 

4.3 Summarise the work of other 

teams/colleagues which help to deliver a 

good service to the customer 

5. Know how to evaluate own performance and 

understand the importance of continuous 

improvement  

5.1 Explain training requirements and the 

importance of personal development  

5.2 Evaluate current performance 

5.3 Produce and follow a development plan 

5.4 Receive feedback in a positive manner, and 

act upon it appropriately 

5.5 Gather peer feedback to show that 

preparation and service timelines are met 

on a consistent basis 

 

Unit amplification  

• LO1 - Understand the positive and negative impact of own and team behaviour 

• Explain how own working practices and that of the team impact on food production, service 

and the customer experience, including: 

o What it is like working at the organisation, and the importance of working as part of a 

team 

o Good/poor individual performance 

o Good/poor team performance 

o Responding to requests of assistance from colleagues 

o The importance of supporting team members, and the implications if this isn’t done 

o Recognising when colleagues need assistance 

o Assisting team members where required without being asked 

o Being supportive whilst ensuring individual work priorities are met 

o Supporting others by asking where help is required when individual tasks are completed 

o Showing a willingness to cover for others and respond flexibly to rota requirements 

o Responding appropriately to instructions and asking questions to seek clarification and 

further guidance 

• LO2 - Know how to work professionally 
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• Equality and diversity:  

o Protecting individuals from prejudice and discrimination, regardless of the 9 protected 

characteristics (Equality Act 2010):  

 Age  

 Disability  

 Gender reassignment  

 Marriage or civil partnership (in employment only)  

 Pregnancy and maternity  

 Race  

 Religion or belief  

 Sex  

 Sexual orientation  

• Demonstrate team working: 

o Through working well with colleagues 

o Via on-going observation and, if available, performance reviews 

o Understanding the importance of treating people with respect 

o Demonstrating an awareness of those from different backgrounds and cultures 

• LO3 - Know how to undertake the requirements of own role efficiently 

• Basic team roles (dependent on the size of the organisation): 

o Management/junior management: 

 Front of house 

 Back of house 

 Head Chef/Sous chef 

o Supervisory:  

 Chef de partie  

 Team leader 

o Chef or line chef 

o Trainee chef or Commis chef 

• Identify potential challenges in the working environment:  

o Interacting with others 

o Making mistakes and learning from them 

o Time management 

o Team disagreements 

o Customer complaints 

• LO4 - Understand how to communicate well with colleagues 

• Communication methods: 

o Verbal 

o Written 

o Body language 

• Explain relationships with other teams/colleagues, including: 
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o How to regularly develop good working relationships 

o Communicating appropriately with colleagues from different backgrounds and cultures 

• LO5 - Know how to evaluate own performance and understand the importance of continuous 

improvement 

• Gather peer feedback, including: 

o Sourcing evidence of positive feedback from colleagues, customers, social media 

feedback, industry accolades and industry peers 

o Seeking feedback from others on what they are like as a team member and what they 

could do to improve 

o Responding to any customer feedback provided, including complaints 
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Unit 6: Minimising Loss in the Food Operations Industry 
Unit number:  D/615/7533 
Credit:   1 
GLH:  6 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Understand budgets, targets and yield 1.1 Describe why menu items need to be costed  

1.2 Explain what is meant by the term ‘yield’  

1.3 Describe waste management and explain 

how it is embedded in the organisation 

1.4 Explain how effective waste management 

can lead to efficient working practices and 

yield  

2. Know how to work to gross profit targets 2.1 Explain the term ‘gross profit’  

2.2 Outline specific gross profit targets and the 

impact of not meeting those targets 

2.3 Explain the impact of wastage on profit and 

loss 

2.4 Follow specifications and the correct food 

production techniques to meet gross profit 

requirements 

3. Understand supply chain principles and 

practices 

3.1 Describe the basic principles of supply chain  

3.2 Explain the supply chain that operates in own 

organisation 

3.3 Describe the impact of not having 

appropriate contingencies in place 

3.4 Carry out contingency planning activities 

and identify suitable alternatives and 

substitutes where necessary 

 

Unit amplification  

• LO1 - Understand budgets, targets and yield 

• Describe waste management and explain how it is embedded in the organisation, including: 

o what targets are expected to be met in terms of portion control and wastage 
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o Maintaining any appropriate documentation such as wastage records 

• LO3 - Understand supply chain principles and practices 

• Basic principles of supply chain, including: 

o The importance of working with nominated suppliers 

o The importance of tendering for suppliers on a regular basis 

o Types of customer and their needs 

o Frequency of supply for the volume of business (including package size) 

o Volume forecasting (volumes required for each day of the week and that week in the 

year)  

o Seasonality availability of product and seasonal pricing  

• Carry out contingency planning activities and identify suitable alternatives and substitutes 

where necessary: 

o Analyse any risks 

o Determine the likelihood and impact of these risks 

o Document each risk 

o Look at alternatives 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
Highfield Level 2 Diploma in Working as a Commis Chef (RQF) 30 

Unit 7: Preparing and Cooking: Meat and Offal 
Unit number:  M/615/7536 
Credit:   3 
GLH:  24 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to prepare meat and offal 1.1 Identify the different types of meat and 

offal 

1.2 Identify the most commonly used joints and 

cuts of meat and offal 

1.3 Identify what quality points to look for 

within meat and offal 

1.4 Identify the correct tools and equipment 

used to prepare meat and offal 

1.5 Use the correct tools and equipment to 

prepare meat and offal 

1.6 Prepare meat and offal dishes to 

specification and brand standards 

2. Know how to cook meat and offal 2.1 Identify the correct tools and equipment 

used to cook meat and offal 

2.2 Use the correct tools and equipment to 

cook meat and offal 

2.3 Cook meat and offal to brand standards, 

using the correct and appropriate cooking 

methods  

2.4 Assemble meat and offal dishes according 

to dish specifications 

2.5 Demonstrate finishing skills on meat and 

offal dishes 

 

Unit amplification and additional guidance 

Candidates must cover the following:  

❖ Meat 

• At least two types of meat 

• At least six preparation methods (including boning) 
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• At least seven cooking methods  

❖ Offal 

• At least two types of offal 

• At least three preparation methods  

• At least four cooking methods  

• LO1 - Know how to prepare meat and offal 

• Different types of meat and offal:  

o Meat: 

 Beef  

 Lamb  

 Pork 

o Offal: 

 Liver  

 Kidney  

 Sweetbread  

 Cheek  

• Joints and cuts of meat and offal: 

o Prime cuts:  

 The leanest and most tender cuts, coming from the hind quarters 

o Coarse cuts:  

 The parts of the animal that have the most exercise, coming from the neck, legs and 

forequarters – best for stewing or braising 

o Beef cuts:  

 Shin 

 Topside 

 Silverside 

 Thick flank 

 Rump 

 Sirloin 

 Wing ribs 

 Thin flank 

 Fillet (chateaubriand, fillet mignon, tournedos) 

 Fore rib 

 Middle rib 

 Chuck rib 

 Sticking piece plate 

 Brisket 

 Shank 

o Lamb joints:   

 Shoulder 

 Leg 
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 Breast 

 Middle neck 

 Scrag end 

 Best end 

 Saddle 

o Lamb cuts: 

 Loin chops 

 Double loin chop 

 Chump chops 

 Noisettes 

 Rosettes 

 Valentine 

o Pork joints: 

 Leg 

 Loin 

 Spare rib of neck 

 Belly 

 Shoulder 

 Head 

o Liver:  

 Calf liver 

 Lamb liver 

 Ox liver 

 Pig liver 

o Kidneys:  

 Lamb kidney 

 Sheep kidney 

 Calf kidney 

 Ox kidney 

 Pig kidney 

o Sweetbreads:  

 The pancreas gland (heart bread) 

 Thymus gland (neck bread) 

o Cheek:  

 Pork 

 Beef 

• Quality points to look for within meat and offal: 

o Meat: 

 Fresh aroma 

 Firm flesh 

 Even colouring 

 Smooth finish 
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o Offal: 

 Liver: 

▪ Looks fresh 

▪ Moist and smooth 

▪ Pleasant colour 

▪ No unpleasant smell 

 Kidney:  

▪ Suet left on (remove when preparing for cooking) 

 Sweetbread:  

▪ Fleshy  

▪ Of a good size 

▪ Creamy white in colour  

▪ No unpleasant smell 

 Cheek:  

▪ Fresh aroma 

▪ Firm flesh 

▪ Even colouring 

▪ Smooth finish 

• Tools and equipment used to prepare meat and offal: 

o Colour- coded utensils and boards 

o Boning knife 

o Cleaver 

o Cook’s knife 

o Scissors 

o Butcher’s blade 

o String 
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Unit 8: Preparing and Cooking: Poultry 
Unit number:  T/615/7537 
Credit:   3 
GLH:  24 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to prepare poultry 1.1 Identify the different types of poultry 

1.2 Identify the most commonly used cuts of 

poultry 

1.3 Identify what quality points to look for 

within poultry 

1.4 Identify the correct tools and equipment 

used to prepare poultry 

1.5 Use the correct tools and equipment to 

prepare poultry 

1.6 Prepare poultry dishes to specification and 

brand standards 

2. Know how to cook poultry 2.1 Identify the correct tools and equipment 

used to cook poultry 

2.2 Use the correct tools and equipment to 

cook poultry 

2.3 Cook poultry to brand standards, using the 

correct and appropriate cooking methods  

2.4 Assemble poultry dishes according to dish 

specifications 

2.5 Demonstrate finishing skills on poultry 

dishes 

 

Unit amplification and additional guidance 

Candidates must cover the following:  

• At least two types of poultry 

• At least three preparation methods (including cutting down a whole bird into portions) 

• At least four cooking methods  

• LO1 - Know how to prepare poultry 
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• Different types of poultry: 

o Chicken  

o Duck  

o Turkey 

• Cuts of poultry: 

o Chicken: 

 Trussing 

 Crown 

 Sauté cut 

 Suprémes 

 Ballotine  

o Duck:  

 Breast 

 Wing 

 Legs 

 Thigh 

 Wing 

 Back 

 Neck 

o Turkey: 

 Crown 

 Drum stick 

 Thigh 

 Back 

 Breast 

 Tenderloin 

 Wing 

• Quality points to look for within poultry: 

o Fresh aroma 

o White to yellow skin 

o Firm flesh 

o Plump breasts 

o Smooth skin 

• Tools and equipment used to prepare poultry: 

o Trussing needle 

o Colour-coded utensils and boards 

o Boning knife 

o Cleaver 

o Cook’s knife 

o Scissors 

o Butchers blade 
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Unit 9: Preparing and Cooking: Fish and Shellfish 
Unit number:  A/615/7538 
Credit:   3 
GLH:  24 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to prepare fish and shellfish 1.1 Identify the different types of fish and 

shellfish 

1.2 Identify the most commonly used cuts of 

fish  

1.3 Identify what quality points to look for 

within fish and shellfish 

1.4 Identify the correct tools and equipment 

used to prepare fish and shellfish 

1.5 Use the correct tools and equipment to 

prepare fish and shellfish 

1.6 Prepare fish and shellfish dishes to 

specification and brand standards 

2. Know how to cook fish and shellfish 2.1 Identify the correct tools and equipment 

used to cook fish and shellfish 

2.2 Use the correct tools and equipment to 

cook fish and shellfish 

2.3 Cook fish and shellfish to brand standards, 

using the correct and appropriate cooking 

methods  

2.4 Assemble fish and shellfish dishes according 

to dish specifications 

2.5 Demonstrate finishing skills on fish and 

shellfish dishes 

 

Unit amplification and additional guidance 

Candidates must cover the following:  

❖ Fish 

• At least two types of fish 

• At least five preparation methods (including filleting) 
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• At least four cooking methods  

❖ Shellfish 

• At least two types of shellfish 

• At least three preparation methods  

• At least three cooking methods  

• LO1 - Know how to prepare fish and shellfish 

• Different types of fish and shellfish: 

o Fish: 

 White fish – round (e.g. cod, whiting or hake)  

 White fish – flat (e.g. plaice, sole or turbot)  

 Oily (e.g. salmon or mackerel)  

o Shellfish: 

 Prawns  

 Shrimp  

 Mussels  

 Clams 

• Cuts of fish:  

o Darne 

o Tronçon 

o Fillets 

o Paupiettes 

o Supreme 

o Goujons 

• Quality points to look for within fish and shellfish: 

o Fish: 

 Bright eyes 

 Firm flesh 

 No unpleasant odours 

 Bright red gills 

 Slightly slimy film on the skin 

 Plenty of scales 

o Shellfish 

 Shells not cracked or broken  

 Mussels and oysters shut tight, 

 Lobsters, crabs and prawns of a good colour and heavy for their size 

 All limbs in place 

 No unpleasant odours 

• Tools and equipment used to prepare fish and shellfish:  

o Colour coded utensils and boards 

o Cleaver 
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o Cook’s knife 

o Scissors 

o Filleting knife 

o Oyster knife 

o Lobster claw 

o Fish bone tweezers 

o De-scaler 
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Unit 10: Preparing and Cooking: Game 
Unit number:  T/615/7540 
Credit:   3 
GLH:  24 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to prepare furred and feathered 

game 

1.1 Identify the different types of furred and 

feathered game 

1.2 Identify the most commonly used cuts of 

furred and feathered game 

1.3 Identify what quality points to look for 

within furred and feathered game 

1.4 Identify the correct tools and equipment 

used to prepare furred and feathered game 

1.5 Use the correct tools and equipment to 

prepare furred and feathered game 

1.6 Prepare furred and feathered game dishes 

to specification and brand standards 

2. Know how to cook furred and feathered 

game 

2.1 Identify the correct tools and equipment 

used to cook furred and feathered game 

2.2 Use the correct tools and equipment to 

cook furred and feathered game 

2.3 Cook furred and feathered game to brand 

standards, using the correct and 

appropriate cooking methods  

2.4 Assemble furred and feathered game dishes 

according to dish specifications 

2.5 Demonstrate finishing skills on furred and 

feathered game dishes 

 

Unit amplification and additional guidance 

Candidates must cover the following:  

• At least one type of game (either furred of feathered) 

• At least two preparation methods  
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• At least two cooking methods  

• LO1 - Know how to prepare furred and feathered game 

• Different types of furred and feathered game: 

o Furred: 

 Venison 

 Rabbit 

o Feathered: 

 Pheasant 

 pigeon 

• Cuts of furred and feathered game: 

o Silverside 

o Rump 

o Thick flank 

o Topside 

o Loin 

o Best end 

o Fillet 

o Mignon 

o Cutlets 

o Chuck rib 

o Neck 

o Plate 

o Shin 

o Shoulder 

• Quality points to look for within furred and feathered game: 

o Dry and firm flesh 

o Carcass should have a good amount of flesh and a close-grain texture 

o Flesh should be lean with little fat 

o No unpleasant smell 

• Tools and equipment used to prepare furred and feathered game: 

o Trussing needle 

o Colour-coded utensils and boards 

o Boning knife 

o Cleaver 

o Cook’s knife 

o Scissors 

o Butchers blade 

o String 
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Unit 11: Preparing and Cooking: Vegetables  
Unit number:  A/615/7541 
Credit:   3 
GLH:  24 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to prepare vegetables 1.1 Identify the different types of vegetables 

1.2 Identify the most common ways of cutting 

vegetables 

1.3 Identify what quality points to look for 

within vegetables 

1.4 Identify the correct tools and equipment 

used to prepare vegetables 

1.5 Use the correct tools and equipment to 

prepare vegetables 

1.6 Prepare vegetable dishes to specification 

and brand standards 

2. Know how to cook fruit and vegetables 2.1 Identify the correct tools and equipment 

used to cook vegetables 

2.2 Use the correct tools and equipment to 

cook vegetables 

2.3 Cook vegetables to brand standards, using 

the correct and appropriate cooking 

methods  

2.4 Assemble vegetable dishes according to 

dish specifications 

2.5 Demonstrate finishing skills on vegetable 

dishes 

 

Unit amplification and additional guidance 

Candidates must cover the following:  

• At least six types of vegetable  

• At least six preparation methods  

• At least six cooking methods  
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• LO1 - Know how to prepare vegetables 

• Different types of vegetables: 

o Roots  

o Bulbs  

o Flower heads  

o Fungi  

o Seeds and pods  

o Tubers  

o Leaves  

o Stems 

• Ways of cutting vegetables (French cut)_: 

o Julienne 

o Mirepoix 

o Macédoine 

o Paysanne 

o Brunoise 

o Baton 

o Jardinière 

• Quality points to look for within fruit and vegetables: 

o Free from blemishes 

o Not overripe 

o Not wilted 

o Not shrivelled 

• Tools and equipment used to prepare fruit and vegetables: 

o Colour coded utensils and boards 

o Large cook’s knife 

o Small cook’s knife 

o Paring knife 

o 2-size melon baller 
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Unit 12: Preparing and Cooking: Rice, Pasta and Egg Dishes 
Unit number:  F/615/7542 
Credit:   3 
GLH:  24 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to prepare rice, pasta and egg 

dishes 

1.1 Identify the different types of rice, pasta 

and egg dishes 

1.2 Identify the most common rice, pasta and 

egg dishes 

1.3 Identify what quality points to look for 

within rice, pasta and egg dishes 

1.4 Identify the correct tools and equipment 

used to prepare rice, pasta and egg dishes 

1.5 Use the correct tools and equipment to 

prepare rice, pasta and egg dishes 

1.6 Prepare rice, pasta and egg dishes to 

specification and brand standards 

2. Know how to cook rice, pasta and egg dishes 2.1 Identify the correct tools and equipment 

used to cook rice, pasta and egg dishes 

2.2 Use the correct tools and equipment to 

cook rice, pasta and egg dishes 

2.3 Cook rice, pasta and egg dishes to brand 

standards, using the correct and 

appropriate cooking methods  

2.4 Assemble rice, pasta and egg dishes 

according to dish specifications 

2.5 Demonstrate finishing skills on rice, pasta 

and egg dishes 

 

Unit amplification and additional guidance 

Candidates must cover the following:  

❖ Rice 

• At least one type of rice  

• At least one preparation method 
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• At least two cooking methods  

❖ Pasta 

• At least two types of pasta 

• At least three cooking methods  

❖ Egg dishes 

• At least one type of egg dish 

• At least one preparation method  

• At least three cooking methods  

• LO1 - Know how to prepare rice, pasta, noodle and egg dishes 

• Different types of rice, pasta, noodle and egg dishes: 

o Rice: 

 Long  

 Short  

 Round  

 Brown 

o Pasta/noodles: 

 Shaped pasta 

 Flat pasta 

 Dried pasta 

 Fresh pasta 

 Stuffed pasta 

o Egg dishes: 

 Chicken eggs 

 Duck eggs 

 Quail eggs 

• Common rice, pasta, noodle and egg dishes: 

o Rice:  

 Boiled 

 Pilaf 

 Pilau 

 Risotto 

o Pasta: 

 Spaghetti bolognaise 

 Penne arabiatta 

 Macaroni cheese 

 Tagliatelle carbonara 

 Ravioli 

 Lasagna 

 Cannelloni 

o Egg dishes: 
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 Fried eggs 

 Boiled eggs 

 Eggs benedict 

 Scrambled eggs 

 Eggs en cocotte 

 Scotch eggs 

 Sur la plat 

 Omelettes 

• Quality points to look for within rice, pasta, noodle and egg dishes: 

o Rice: 

 Looks and smells fairly sweet 

 An oily or musty scent 

o Dried Pasta: 

 Sealed box 

 Pasta unbroken 

 Dry not damp 

 Good even colour 

 No signs of infestation 

o Fresh pasta: 

 Good colour 

 Be evenly cut and the right thickness 

o Eggs:  

 Grade A - Naturally clean intact shells and an air sac not exceeding 6mm 

 Grade B - Been cleaned, internally imperfect, cracked or have an air sac exceeding 

6mm, but no more than 9mm 

 Grade C - For manufacture only 

• Tools and equipment used to prepare rice, pasta, noodle and egg dishes: 

o Colour coded utensils and boards 

o Palette knife 

o Cook’s knife 

o Scissors 

o Pasta roller 

o Perforated spoon 

o Solid spoon 

o Rolling pin 

o Food mixer and bowls 

o Cocotte dishes 

o Sur la plat dishes 

o Colander 
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Unit 13: Preparing and Cooking: Stock, Soup and Sauces 
Unit number:  L/615/7544 
Credit:   3 
GLH:  24 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to prepare stock, soup and sauces 1.1 Identify the different types of stock, soup 

and sauces 

1.2 Identify the most common stock, soup and 

sauces 

1.3 Identify what quality points to look for 

within stock, soup and sauces 

1.4 Identify the correct tools and equipment 

used to prepare stock, soup and sauces 

1.5 Use the correct tools and equipment to 

prepare stock, soup and sauces 

1.6 Prepare stock, soup and sauces dishes to 

specification and brand standards 

2. Know how to cook stock, soup and sauces 2.1 Identify the correct tools and equipment 

used to cook stock, soup and sauces 

2.2 Use the correct tools and equipment to 

cook stock, soup and sauces 

2.3 Cook stock, soup and sauces to brand 

standards, using the correct and 

appropriate cooking methods  

2.4 Assemble dishes with stock, soup and 

sauces according to dish specifications 

2.5 Demonstrate finishing skills on dishes with 

stock, soup and sauces 

 

Unit amplification and additional guidance 

Candidates must cover the following: 

❖ Stock  

• At least two types of stock 

• At least four preparation methods  
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❖ Soup 

• At least three types of soup 

• At least five preparation methods  

❖ Sauces 

• At least five types of sauces 

• At least four preparation methods  

• LO1 - Know how to prepare stocks, soups and sauces 

• Different types of stocks, soups and sauces: 

o Stocks: 

 Vegetable  

 Brown  

 White  

 Fish 

o Soups: 

 Puree  

 Broth/potage  

 Finished with cream  

 Velouté 

o Sauces: 

 Thickened gravy (jus lié) 

 Roast gravy (jus de rôti) 

 Curry gravy 

 White sauce (béchamel) 

 Brown sauce (demi-glace) 

 Velouté 

 Purée 

 Butter sauce (beurre blanc, beurre noisette) 

 Emulsified sauce 

• Common stocks, soups and sauces: 

o Puree Soups: 

 Vegetable 

 Lentil 

 Gazpacho 

 Tomato 

 Red pepper and tomato 

o Broth/potage soups: 

 Potato 

 Brown onion 

 Minestrone 

 Scotch broth 
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o Cream soups: 

 Vegetable 

 Green pea 

 Tomato 

 Mushroom 

 Chicken 

 Asparagus 

 Spinach 

o Velouté soups: 

 Pea 

 Pumpkin 

o Béchamel sauces: 

 Parsley 

 cheese sauce 

 soubise sauce 

 Velouté sauces: 

 Supreme 

 Mushroom 

 Ivory 

 Aurora sauces 

o Demi-Glace sauces: 

 Chasseur 

 Robert sauce 

 Piquant sauce 

 Madeira sauce 

 Brown onion sauce 

o Puree sauces: 

 Apple sauce 

 Tomato sauce 

 Butter sauces: 

 Beurre fondu 

 Emulsified sauces: 

 Vinaigrette 

 Hollandaise 

 Béarnaise 

 Mayonnaise 

• Quality points to look for within stocks, soups and sauces: 

o Stocks:  

 Fresh bones and vegetables 

 Fat skimmed off 

 No salt added 

o Soups:  
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 Fresh, quality ingredients peeled, prepared and weighed accurately  

o Sauces:  

 Fresh, quality ingredients 

 Smooth and glossy 

 Definite in taste 

 Light in texture 

• Tools and equipment used to prepare stocks, soups and sauces: 

o Colour coded utensils and boards 

o Cleaver 

o Cook’s knife 

o Scissors 

o Butcher’s blade 

o Bouquet garni bags 

o String 

o Chinois 

o Soup ladle 

o Soup mouli 

o Fine strainer 

o Stirrers 

o Variously-sized whisks 

o Food mixer 
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Unit 14: Preparing and Cooking: Vegetable Protein 
Unit number:  R/615/7545 
Credit:   3 
GLH:  24 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to prepare vegetable protein 1.1 Identify the different types of vegetable 

protein 

1.2 Identify the most common uses of 

vegetable protein 

1.3 Identify what quality points to look for 

within vegetable protein 

1.4 Identify the correct tools and equipment 

used to prepare vegetable protein 

1.5 Use the correct tools and equipment to 

prepare vegetable protein 

1.6 Prepare vegetable protein dishes to 

specification and brand standards 

2. Know how to cook vegetable protein 2.1 Identify the correct tools and equipment 

used to cook vegetable protein 

2.2 Use the correct tools and equipment to 

cook vegetable protein 

2.3 Cook vegetable protein to brand standards, 

using the correct and appropriate cooking 

methods  

2.4 Assemble vegetable protein dishes 

according to dish specifications 

2.5 Demonstrate finishing skills on vegetable 

protein dishes 

 

Unit amplification and additional guidance 

Candidates must cover the following:  

• At least one type of vegetable protein 

• At least two preparation methods  
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• At least two cooking methods  

• LO1 - Know how to prepare vegetable protein 

• Different types of vegetable protein: 

o Soya  

o Quorn  

o Seitan  

o Tofu (firm and soft) 

• Common uses of vegetable protein: 

o Crispy deep-fried tofu 

o Chinese vegetables 

o Seitan stir-fry 

o Tempeh 

o Mycoprotein 

o Textured vegetable protein 

• Quality points to look for within vegetable protein: 

o In-date 

o No unpleasant smell 

o No discolouration 

o Free from foreign bodies 

o Undamaged packaging 

• Tools and equipment used to prepare vegetable protein: 

o Colour coded utensils and boards 

o Palette knife 

o Cook’s knife 
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Unit 15: Preparing and Baking: Bread and Dough 
Unit number:  D/615/7547 
Credit:   3 
GLH:  24 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to prepare bread and dough 1.1 Identify the different types of breads and 

doughs 

1.2 Identify the most common breads and 

doughs 

1.3 Identify what quality points to look for 

within bread and dough 

1.4 Identify the correct tools and equipment 

used to prepare dough 

1.5 Use the correct tools and equipment to 

prepare dough 

1.6 Prepare the dough to specification and 

brand standards 

2. Know how to bake bread and dough 2.1 Identify the correct tools and equipment 

used to bake bread 

2.2 Use the correct tools and equipment to bake 

bread 

2.3 Bake bread to brand standards, using the 

correct and appropriate baking methods 

2.4 Demonstrate finishing skills on bread 

 

Unit amplification and additional guidance 

Candidates must cover the following:  

• At least one type of bread/dough 

• At least two preparation methods  

• At least two cooking methods  

• LO1 - Know how to prepare bread and dough 

• Different types of breads and doughs: 

o Enriched dough 
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o Soda bread dough 

o Bread dough 

o Naan dough/pitta dough 

• Common breads and doughs: 

o Wholemeal bread 

o Bread rolls 

o Olive bread 

o Rye bread 

o Focaccia bread 

o Bath buns 

o Hot cross buns 

o Doughnuts 

o Savarin products 

• Quality points to look for within bread and dough: 

o Close texture: 

 Insufficiently proved 

 Insufficiently kneaded 

 Not enough yeast 

 Oven too hot 

 Too much water added/too little water added 

o Uneven texture: 

 Insufficiently kneaded 

 Over-proved 

 Too much water added 

 Too much salt added 

o Wrinkled dough: 

 Yeast was stale 

 Too much yeast used 

o Broken crust: 

 Under-proved at second stage 

• Tools and equipment used to prepare dough: 

o Colour-coded utensils and boards 

o Food mixer 

o Clean cloths for proving 

o Palette knife 

o Bowl scrapers 

o Bread or loaf tins 

o Cooling racks 

o Silicon sheets 

o Pastry brush 

o Savarin moulds 
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Unit 16: Preparing and Cooking: Pastry 
Unit number:  H/615/7548 
Credit:   3 
GLH:  24 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to prepare pastry 1.1 Identify the different types of pastry 

1.2 Identify the most common pastries 

1.3 Identify what quality points to look for 

within pastry 

1.4 Identify the correct tools and equipment 

used to prepare pastry 

1.5 Use the correct tools and equipment to 

prepare pastry 

1.6 Prepare pastry dishes to specification and 

brand standards 

2. Know how to cook pastry 2.1 Identify the correct tools and equipment 

used to cook pastry 

2.2 Use the correct tools and equipment to 

cook pastry 

2.3 Cook pastry to brand standards, using the 

correct and appropriate cooking methods  

2.4 Assemble pastry dishes according to dish 

specifications 

2.5 Demonstrate finishing skills on pastry dishes 

 

Unit amplification and additional guidance 

Candidates must cover the following:  

• At least two types of pastry 

• At least four preparation methods  

• At least two cooking methods  

• LO1 - Know how to prepare pastry 

• Different types of pastry: 

o Short 
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o Sweet 

o Suet 

o Choux 

o Convenience 

• Common pastries: 

o Short pastry: 

 Fruit pies 

 Treacle tart 

 Sweet pastry: 

 Flan cases 

 Tart cases 

 Mince pies 

o Suet pastry: 

 Steamed fruit puddings 

o Choux pastry: 

 Cream buns 

 Profiteroles 

 Chocolate eclairs 

 Gateaux Paris-Brest 

 Beignets 

o Convenience pastry: 

 Puff pastry cases 

 Cheese straws 

 Sausage rolls 

 Palmier 

 Fruit slice 

 Eccles cakes 

• Quality points to look for within pastry: 

o Evenly cooked 

o Good colour 

o Even thickness 

o Even surface 

• Tools and equipment used to prepare pastry: 

o Colour coded utensils and boards 

o Food mixer 

o Palette knife  

o Bowl scrapers  

o Flan or tart rings  

o Cooling racks 

o Silicon sheets 

o Pastry brush 
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Unit 17: Preparing and Baking: Cakes, Sponges, Biscuits and Scones 
Unit number:  K/615/7549 
Credit:   3 
GLH:  24 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to prepare cakes, sponges, 

biscuits and scones 

1.1 Identify the different types of cakes, 

sponges, biscuits and scones 

1.2 Identify the most common types of cakes, 

sponges, biscuits and scones 

1.3 Identify what quality points to look for 

within cakes, sponges, biscuits and scones 

1.4 Identify the correct tools and equipment 

used to prepare cake, sponge, biscuit and 

scone ingredients 

1.5 Use the correct tools and equipment to 

prepare cake, sponge, biscuit and scone 

ingredients 

1.6 Prepare cake, sponge, biscuit and scone 

ingredients to specification and brand 

standards 

2. Know how to bake cakes, sponges, biscuits 

and scones 

2.1 Identify the correct tools and equipment 

used to bake cakes, sponges, biscuits and 

scones 

2.2 Use the correct tools and equipment to 

bake cakes, sponges, biscuits and scones 

2.3 Bake cakes, sponges, biscuits and scones to 

brand standards, using the correct and 

appropriate cooking methods 

2.4 Assemble cakes, sponges, biscuits and 

scones according to dish specifications 

2.5 Demonstrate finishing skills on cakes, 

sponges, biscuits and scones 
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Unit amplification and additional guidance 

Candidates must cover the following:  

• At least two cakes, sponges, biscuits or scones (or two of one or a mix) 

• At least 14 preparation methods  

• At least three cooking methods  

• LO1 - Know how to prepare cakes, sponges, biscuits and scones 

• Common types of cakes, sponges, biscuits and scones: 

o Cakes: 

 Dundee cakes 

 Wedding cakes 

 Cupcakes 

 Rock cakes 

o Sponges: 

 Victoria sponges 

 Swiss roll 

 Roulade sponge 

 Chocolate sponge 

 Coffee gateaux 

o Biscuits: 

 Sponge fingers 

 Tuiles 

 Brandy snaps 

 Shortbread biscuits 

o Scones: 

 Tea scones 

 Fruit scones 

 Cheese scones 

• Quality points to look for within cakes, sponges, biscuits and scones: 

o Uneven texture: 

 Fat not rubbed in sufficiently 

 Too little liquid 

 Too much liquid 

o Close texture: 

 Too much fat 

 Hands too hot when rubbing in 

 Fat to flour ratio incorrect 

o Product is dry: 

 Too little liquid 

 Oven too hot 

o Bad shape: 
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 Too much liquid 

 Oven too cool 

 Too much baking powder 

o Sunken appearance: 

 Too much liquid 

 Oven too cool 

o Cracked appearance: 

 Too little liquid 

 Too much baking powder 

• Tools and equipment used to prepare cake, sponge, biscuit and scone ingredients: 

o Colour coded utensils and boards 

o Food mixer 

o Palette knife 

o Bowl scrapers 

o Cake tins 

o Cooling racks 

o Silicon sheets 

o Pastry brush 

o Cake cutters 

o Scone cutters 
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Unit 18: Preparing, Cooking and Baking: Hot and Cold Desserts 
Unit number:  D/615/7550 
Credit:   3 
GLH:  24 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to prepare desserts 1.1 Identify the different types of desserts 

1.2 Identify the most common desserts 

1.3 Identify what quality points to look for 

within desserts 

1.4 Identify the correct tools and equipment 

used to prepare dessert ingredients 

1.5 Use the correct tools and equipment to 

prepare dessert ingredients 

1.6 Prepare dessert ingredients to specification 

and brand standards 

2. Know how to cook and bake desserts 2.1 Identify the correct tools and equipment 

used to cook or bake desserts 

2.2 Use the correct tools and equipment to 

cook or bake desserts 

2.3 Cook or bake desserts to brand standards, 

using the correct and appropriate cooking 

or baking methods  

2.4 Assemble desserts dishes according to dish 

specifications 

2.5 Demonstrate finishing skills on desserts 

 

Unit amplification and additional guidance 

Candidates must cover the following:  

• At least four types of hot or cold dessert 

• At least seven preparation methods  

• At least six cooking methods  

• LO1 - Know how to prepare desserts 

• Different types of desserts: 
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o Ice cream 

o Mousse 

o Egg-based 

o Batter-based 

o Sponge-based 

o Fruit-based 

o Pastry-based 

• Common desserts: 

o Peach melba 

o Meringue 

o Vacherin 

o Trifle 

o Apple charlotte 

o Tarte tatin 

o Steamed sponge pudding 

o Fresh egg custard 

o Cabinet pudding 

o Chocolate mousse 

o Baked Alaska 

• Quality points to look for within desserts: 

o Using fresh ingredients, particularly eggs: 

 Eggs should have a small, shallow air sac 

 Yolk should be bulbous, frim and bright 

 Albumen should be viscous, not runny 

• Tools and equipment used to prepare dessert ingredients: 

o Colour-coded utensils and boards 

o Food mixer 

o Palette knife 

o Bowl scrapers 

o Flan rings 

o Pudding moulds 

o Glass ware 

o Plate ware 

o Cooling racks 

o Silicon sheets 

o Pastry brush 

o Zester 
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Appendix 3: Sample assessment material 
 
Portfolio of evidence 
Please refer to the Learner Pack (which is available for centres to download from the Highfield 
Qualifications website) for information to help learners compile and keep track of evidence to 
support the successful completion of the qualification.  
 

Assessors must ensure that the learner’s portfolio sufficiently covers all learning outcomes and 
assessment criteria as defined in each unit of the qualification.  
 

The evidence that is collected to make up the portfolio will be in a variety of formats. Assessors are 
responsible for ensuring learners compile their portfolio correctly, by gathering evidence for each 
unit that is both adequate and suitable for the requirements of the unit/qualification.  
 

Suggested types of evidence for this qualification include the following:  
 

• observation 

• questions 

• products of work 

• professional discussion 

• witness testimonies 

• learning logs 

• video or audio recordings 
 
Please see below a screen shot of the Evidence Tracking sheet that can be found in the Learner Pack 
that should be used to support the successful completion of the qualification. 
 
 


