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FOOD PREPARATION AND COOKING - CASUAL DINING RESTAURANTS
PROPOSED QUALIFICATIONS

People1st is currently reviewing sector qualifications to ensure they meet the needs of employers across the hospitality, leisure, travel and tourism sector. Central to this work is the need to:

· develop robust development pathways to highlight progression
· encourage greater consistency in the skills and knowledge in which school and college leavers are entering the sector

· rationalise existing qualification to provide greater clarity to employers and students

· increase the flexibility of qualifications to help employers find a closer match between their business needs and qualifications.

This document outlines the proposed qualifications on which the proposals are being based across:
· Casual Dining Restaurants
To reinforce progression qualifications appear in four categories:

· Pre-employment entry: such as full-time programmes in schools and college

· Safe and Legal: such as the programmes required once in employment to ensure can undertake their job role
· Workforce Development: programmes for ongoing training and development in employment

· Progression: qualifications that can help someone progress in their career.

· A similar document outlining the current qualifications for Casual Dining Restaurants is also available.
Structure of this document

Qualifications differ across the four home nations, owing to education being a devolved policy area. In order to make this easier to understand each nation’s proposed qualifications are presented separately. The name of the nation is indicated in the top right hand column.

This document outlines the qualifications for England.



PROPOSED QUALIFICATIONS IN CASUAL DINING RESTAURANTS
	
	Pre-employment entry
	Safe and Legal
	Workforce Development
	Progression

	Head Chef

Level 3


	
	
	· Award in Supervising Customer Service in Hospitality, Leisure, Travel and Tourism (L3) (tbd)
· Certificate in Management for Hospitality, Leisure and Tourism (L3) (IOH)

· Certificate in First Line Management (L3) (CMI, ILM)
	· Foundation degree in Culinary Arts Management (L3/4)

· Award in Managing Food Safety in Catering (L4) (CIEH, RIPH, RSPH)

	Senior Chef

Level 3


	· Diploma in Advanced Professional Cookery (L3) (C&G) 


	Food Safety

· Award in Supervising Food Safety in Catering (L3) (CIEH, C&G, RIPH, RSPH)

· Award in Practical Supervision of Food Safety in Catering (L3) (ASET, OCNW)
	· Award in Supervising Customer Service in Hospitality, Leisure, Travel and Tourism (L3) (tbd)
· NVQ in Hospitality Supervision (L3) (tbd)
· NVQ in Professional Cookery (L3) (tbd)

· Certificate in Team Leading (L2) (CMI, ILM, EDI)
· Business Skills Certificate for Hospitality, Leisure and Tourism (L2) (IOH)
· Proposed AAA Qualification (L3)
	· Diploma in Patisserie and Confectionary (L2) (tbd)
· Certificate in Management for Hospitality, Leisure and Tourism (L3) (IOH)

· Certificate in First Line Management (L3) (CMI, ILM)

	Chef

Level 2


	· Diploma in Professional Cookery (L2) (ASET, C&G) 

· Diploma in Introduction to Professional Cookery (L1) (C&G)
· Certificate in Cookery (L2) (tbd)
	Food Safety

· Award in Food Safety in Catering (L2) (ASET, CIEH, C&G, RIPH, RSPH)
· Award in Practical Food Safety in Catering (L2) (ASET, NCFE, OCNW)


	· Award in Customer Service in Hospitality, Leisure, Travel and Tourism (L2) (tbd)
· Apprenticeship in Hospitality and Catering (L2)
· NVQ Food Processing & Cooking (L2)
· NVQ Professional Cookery (L2)
	· Diploma in Professional Cookery (L3) (C&G) 

· Award in Healthier Foods & Special Diets (L2) (ASET, CIEH, C&G, RIPH, RSPH)

· Diploma in Patisserie and Confectionary (L2) (tbd)

	Kitchen Porter

Level 1


	· Certificate in Hospitality (L1) (tbd)
	Food Safety

· Award in Food Safety in Catering (L2) (ASET, CIEH, C&G, RIPH, RSPH)
· Award in Practical Food Safety in Catering (L2) (ASET, NCFE, OCNW)
	· Award in Customer Service in Hospitality, Leisure, Travel and Tourism (L2) (tbd)
	· Diploma in Professional Cookery (L2) (ASET, C&G) 

· Diploma in Professional Cookery (L1) (C&G) 

· Certificate in Cookery (L1) (tbd)
· NVQ in Professional Cookery (L1)

· NVQ in Food Processing (L1)

· Award in Essentials of Catering (L1) (BIIAB)

	
	Pre-employment entry
	Safe and Legal
	Workforce Development
	Progression


Suitable qualifications in finance, marketing and human resources may be required but do not sit within People 1st area.

Health and safety qualifications are required but are out of the scope of this review.

NVQ – The intention is to unitise these qualifications. This will be in consultation.

Diploma in Professional Cookery is mainly identified as a progression route, but we acknowledge that this may be considered for entry to employment.
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Notes





Pre-entry qualifications:


In this section we have included qualifications which have been developed within vocational pathways related to the sector.  Education for the age group 14-19 years, being a devolved policy area, has been subject to different approaches in each of the four countries of the UK.  Employers have had some influence in shaping the curriculum in the education developments outlined below.  Employers have also commented on the relevance of existing qualifications for this age group and this will be taken into account in supporting future developments at this level.


England: 14-19 Diplomas : Employers have had a significant input into determining principle learning which will be valuable for entry into the workplace. The qualifications to be included as specialist learning for the Diploma are still being determined, but as far as possible this will relate to the technical certificates being developed as part of the apprenticeship frameworks to ensure some continuity of approach.


Wales: The Welsh Baccalaureate is a qualification at three levels, which recognises almost everything that young people do at school or college. This includes a vocational aspect and appropriate work placement, and will use the same qualifications approved as Specialist Learning in England.


Northern Ireland:  At present there is no equivalent to the Diploma or Baccalaureate.  Vocational provision includes the GCSEs, also still available in England and Wales, and Occupational Studies which are delivered alongside general qualifications as tasters for work.


Scotland: The National Certificate in Hospitality is delivered in schools and colleges at Intermediate 1 and 2 (SCQF Levels 4/5)


Safe and Legal:  


In this section we list qualifications we have identified qualifications which have been developed to meet specific standards or legislative requirements for health and safety, or are mandatory for the relevant industry.


Workplace Development:


In this section we identify qualifications intended to assess and accredit the skills and knowledge that are desirable for performing effectively in that role. 


Progression:


In this section we identify qualifications which might enable an individual to progress either within their craft specialism or to a higher level, including supervisory or management roles.






































Key





NVQ stands for National Vocational Qualification and SVQ stands for Scottish Vocational Qualification. These are qualifications which are directly related to National Occupational Standards and assess competence in performance, usually through observation of real work. 


VRQ stands for vocationally-related qualification.  This type of qualification assesses the prescribed knowledge and/or competency required within a role or aspect of work.  They are unit-based and can potentially be used to accredit training already delivered in the workplace.


Apprenticeships - Apprenticeships are not qualifications in their own right, but are programmes of training which result in achievement of qualifications.  They have been included to reflect the package of current and proposed qualifications that they represent.  The Apprenticeship strategy is currently under review and the content of apprenticeships will change over the course of the next year.  They are currently made up of NVQs or SVQs, and some additional qualifications (known as technical certificates) that provide a broad range of skills and knowledge. 


Levels - Levels have been notionally applied to each job role to help understand the main level of competence required to undertake that role and to relate to the levels ascribed to qualifications.  The framework for England, Wales and Northern Ireland (NQF) uses different levels from those in Scotland (SCQF). E.g.: Level 1 in NQF = Level 4 SCQF.


Indicative Size of Learning


Qualifications in Ariel font indicates a short qualification of less than 120 hours


Qualifications in ‘Bradley hand’ font indicates the qualification is between 121 and 350 hours


Qualifications in ‘Gill Sans condensed’ font indicates the qualification is over 360 hours long


Apprenticeships are indicated in Book Antiqua font


‘tbd’ means that the qualification needs to be developed and is currently a gap

















PAGE  
2

