




TASK

Prepare stocks, soups, sauces, vegetables, appetisers, 

salads, eggs and farinaceous dishes

Prepare hot and cold desserts, pastry, cakes 

and yeast goods

Prepare and cook poultry, meat, game and seafood

Plan and prepare food for buffets

Plan and control menu based catering

Use basic methods of cookery

Prepare, cook and serve food for menus

Work with colleagues and customers and work in 

socially diverse environments

Receive and store kitchen supplies

Product costing and recipe formulation

Follow health, safety and security procedures

Food safety regulations

Occupational Health and Safety regulations

Understanding of requirements to oversee and support 

training of apprentices and trainees




