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DIPLOMA IN FOOD AND BEVERAGE, HOUSE

AND RECEPTION SERVICES (2 YEARS)

globally

career in hospitality.
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LEVEL 3-
ADVANCED DIPLOMA IN CULINARY ARTS AND PAGE | 03
SUPERVISION (1 YEAR)

The Level 3 Advanced Diploma in Culinary Arts and Supervision is for candidates who have gained experience as a
chef and wish to extend their knowledge of the planning and monitoring of operations and staff within the kitchen
environment and broaden their overall knowledge of operating successfully within the wider hospitality industry.
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GLOBAL HOSPITALITY BADGES
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Global hospitality badges provide a secure and verifiable record of achievement, which can be shared on social
media to help make skills and experience visible and easy to understand.

As an individual, the Global Hospitality badges will help you showcase what you can do in a new and exciting way:

e they recognise the skills and experience you have developed while working in the hospitality industry

make the skills you've learnt, visible and accessible, opening up new opportunities for work and personal growth
a badge provides rich data on what you have done to achieve it, using a secure online system

your badge can be verified online and shared via social media

they can make you more employable.

The new Global Hospitality Badges are also a great tool to build a career pathway. You can use them to show
continued competency in your job role or to mark key milestones as you progress to your next job.
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