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ARTS - PATISSERIE

The Diploma in Food Preparation and Culinary Arts - Patisserie is for candidates who wish to work in the
hospitality industry and specialise in Patisserie. They will already have knowledge of the basic principles of
kitchen work, or will demonstrate the commitment and enthusiasm to work and study in order to supplement
their existing knowledge. Candidates will be required to display both practical skills and the associated
knowledge in order to complete the assessments.

| COURSE STRUCTURE

UNIT UNIT TITLE UNIT
NUMBER NUMBER UNIT TITLE

201 INDERSTANPATGIE PREPARE, COOK AND FINISH

HOSPITALITY INDUSTRY CAKES, BISCUITS AND

ZUs SPONGE PRODUCTS USING
UNDERSTAND BUSINESS STANDARDISED RECIPES
202 SUCCESS
PREPARE, COOK AND FINISH
208 FREMIPIE @5 SElIEE 216 PASTRY PRODUCTS USING
STANDARDISED RECIPES
AWARENESS OF
204 SUSTAINABILITY IN THE PREPARE, COOK AND FINISH
el e T 217 DOUGH PRODUCTS USING
STANDARDISED RECIPES
205 PROFESSIONAL WORKPLACE
STANDARDS
PREPARE, COOK AND FINISH
218 HOT DESSERTS USING
D6 UNDERSTAND OWN ROLE IN STANDARDISED RECIPES

SELF DEVELOPMENT

PREPARE, COOK AND FINISH
207 FOOD SAFETY 219 COLD DESSERTS USING
STANDARDISED RECIPES

MEET GUEST REQUIREMENTS
THROUGH MENU PLANNING PREPARE, COOK AND FINISH
SIMPLE CHOCOLATE
22 PRODUCTS USING
209 MISE EN PLACE STANDARDISED RECIPES

208
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AND CONFECTIONERY

The Level 3 Diploma in Professional Patisserie and Confection (AR« Ie ]I NRdal-IN el []]-TdI-IF-Tals|
confectionery skills and knowledge to show you've got what it tak:LRi{eJarEV««-155 {1 e Ig-I-Yar- IR W[ 1aY
chef. Ideal for those looking to become professional pastry chefs giolaiale-RWElslulol-SdeNo]ge -{g-F NI R es[-11g
careers and for those employees looking to further their know Il BRI UIERIRGIEE-I(ER

| COURSE STRUCTURE

UNIT
NUMBER UNIT TITLE
THE PRINCIPLES OF FOOD
SAFETY SUPERVISION
FOR CATERING

SUPERVISORY SKILLS
IN THE HOSPITALITY
INDUSTRY

PRODUCE DOUGH
AND BATTER
PRODUCTS

PRODUCE PETITS
FOURS

PRODUCE PASTE
PRODUCTS

PRODUCE HOT, COLD
324 AND FROZEN
DESSERTS

PRODUCE BISCUITS,

525 CAKE AND SPONGES

PRODUCE DISPLAY
326 PIECES AND
DECORATIVE ITEMS

EXPLORING

527 GASTRONOMY
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DIPLOMA IN ADVANCED PROFESSIONAL COOKERY

The Level 3 Diploma in Advanced Professional Cookery qualification covers the skills and knowledge
required for preparing to work in the Hospitality & Catering Industry as a professional chef. It is designed
to meet the needs of learners who want to gain an all round learning in the kitchen. The content of the
qualification will cover, both, advanced skills and techniques in the kitchen as well as pastry skills allowing
the learner to gain further knowledge and learning.

| COURSE STRUCTURE

UNIT
NUMBER

UNIT TITLE

THE PRINCIPLES OF
FOOD SAFETY
SUPERVISION FOR
CATERING

302

SUPERVISORY SKILLS
870 IN THE HOSPITALITY
INDUSTRY

EXPLORING

871 GASTRONOMY

ADVANCED SKILLS
AND TECHNIQUES IS
872 PRODUCING VEGETABLE
AND
VEGETARIAN DISHES

ADVANCED SKILLS
AND TECHNIQUES IN
PRODUCING MEAT
DISHES

873

ADVANCED SKILLS
AND TECHNIQUES IN
POULTRY AND GAME

DISHES

874

ADVANCED SKILLS
AND TECHNIQUES IN
PRODUCING FISH

AND SHELLFISH

875
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