CAP - CERTIFICAT D’APTITUDE PROFESSIONNELLE
(PROFESSIONAL APTITUDE CERTIFICATE)

COOKING

TEST 1 – SUPPLIES AND PLANNING FOR A COOKING TASK
The test is aimed at checking whether:

· The candidate is able to evaluate quantities and quality of the products needed to cook certain dishes, and to organise their work.
· The candidate is able to use their knowledge in the fields of culinary technology, applied sciences, and knowledge of the workplace and its environment.

Assessment criteria:
The candidate is assessed on the following abilities:
· To make a full list of products needed to prepare a dish, using documents

· To plan one’s work

· To organise and manage one’s job according to the cooking task’s requirements
· To complete the documents linked to the prepping phase, following proportions and quantities, and using professional terms
· To present professional and detailed documents on the techniques used

· To present associated knowledge linked to culinary technology, applied sciences and knowledge of the company and its environment

TEST 2 – CULINARY PRODUCTION

This test is aimed at checking whether the candidate is able to take on professional techniques for a specific cooking task, under instructions, whilst organising their work and respecting health and safety guidelines.

The following elements may be fully or partly assessed:

Ability to:
· Prep rationally and logically

· Cook, bake, fry

· Prepare mixtures, ingredients, stocks and basic sauces

· Make cold and hot pastry-based hors d’oeuvre, patisseries and desserts

· Arrange mixtures for cooking
· Carry on distribution tasks
· Clean, disinfect and tidy up equipment and premises

· Receive and check supplies
· Take part in checking preparations and possibly make amendments
· Take part in end of service operations (foodstuff)

· Check tidiness of workstation, equipment and premises
· Assess work done 
· Communicate within the company

Plus related abilities:

· Products

· Partly prepared products
· Basic preparations

· Culinary preparations

· Garnishing dishes
· Culinary preparations done in advance

· Various types of cooking

· Education to taste
· Premises

· Equipment

· Kitchen staff

· Preservation procedures

· Kitchen/restaurant relations

· Risk management following health and safety guidelines

· Premises’ and professional equipment safety

· Prevention of work-related dangers
Assessment criteria:

For culinary production:

· compliance of professional techniques used
· compliance of basic techniques and preparations made
· compliance in terms of cooking methods as to requested dishes

· rational use of foodstuff, energy and equipment

· compliance with health and safety guidelines and for a tidy workstation
· appreciation of the finished product (presentation, tasting)

· Timely organisation of work

· Professional behaviour

For the tasting of the finished product:

· presentation

· cooking

· taste

· balanced seasoning

· temperature of preparations

TEST 3 – COMMUNICATING AND SELLING

Aims and contents:

The aim is to check whether:

· the candidate is able to follow technical specifications to undertake quantity and quality assessment of the products needed for culinary preparations they have made;
· the candidate is able to communicate about the production made, using the afore mentioned document.

Assessment criterion:

· The candidate is assessed on their aptitude to communicate with clients.

There are also general knowledge tests in

· French, history & geography

· Maths & science

· Sports & physical education

· Optional: foreign language

RELATED KNOWLEDGE:
1. Culinary technology:

· The history of cuisine

· Culinary terms

· Products (dairy, spices, meat, cooking wines, fruit, vegetables, etc.)

· Partly prepared products

· Basic preparations (jellies, sauces, butters, marinades, etc.)

· Culinary preparations (soups, hors d’oeuvre, creams, patisserie, desserts, etc.)

· Garnishing dishes
· Culinary preparations done in advance

· Education to taste and smells

· Premises (work areas, maintenance, ventilation, waste management)

· Equipment

· Kitchen staff (sharing tasks, professional behaviour and outfit, safety)

· Preservation procedures
· Supplies

· Relations kitchen/restaurant

2. Biochemistry of foodstuff

· Nature and properties of food components
· Action of air, heat and chemical factors

· Nutritional value of foodstuff

· Rational food (balanced diet, etc.)

· Contamination and proliferation (bacteria, etc.)
· Food poisoning (regulations, etc.)

· Health and safety regulations

· Staff hygiene

· Premises and equipment hygiene (cleaning products, disinfection, etc.)

· stocks

· Managing cold

· Heat production

· Premises and equipment safety (electricity, gas, etc.)

· Risk prevention (accidents, fire, etc.)

3. Professional communication and relations
4. Economics (the company, budgeting, consumers’ associations, etc.)

· Legal notions (companies, restaurants, etc.)

· The commercial environment (ordering, delivering, bills, etc.)

· Billing and paying (bills for clients, taking credit cards, etc.)

· The social environment (work contracts, paid holiday entitlement, etc.)
