
This qualification is designed primarily for learners working within local authority catering,
school meals, residential and care homes, the National Health Service, either as contractors or
direct caterers, and licensed retail outlets. 

Covers: 
Maintaining food safety when storing, preparing and cooking food. Working effectively as part
of a hospitality, maintaining a safe, hygienic and secure working environment.

Producing basic fish, meat, poultry, fruit and vegetable dishes. Cook-chill food and freeze food.
Produce basic hot sauces, rice, pulse, grain and pasta dishes. Produce basic bread and dough
products, pastries, cakes, sponges, scones and flour, dough and tray-baked products as well
as hot and cold desserts. Produce cold starters and salads, hot and cold sandwiches, egg
dishes and healthier dishes. 

Maintain an efficient use of food resources and an efficient use of resources in the kitchen.
Prepare, operate and clean specialist food preparation and cooking equipment. Liaise with care
team to ensure that an individuals’ nutritional needs are met. Prepare meals for distribution,
Modify the content of dishes, Prepare and cook food to meet the requirements of allergy
sufferers, Prepare meals to meet relevant nutritional standards set for school meals, Promote
new menu items, Present menu items according to a defined brand standard, Give customers a
positive impression of self and your organisation, Maintain and deal with payments, Provide a
counter/takeaway service, Convert a room for dining, Complete kitchen documentation, Set up
and close kitchen, Employment rights & responsibilities in the hospitality, leisure, travel and
tourism sector.
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This qualification is designed primarily for learners who work or want to work in a supervisory or
leadership role within the hospitality sector. It covers the make up of the hospitality industry,
communication, leading a team, supervision of customer service, stock control and the effective
use of resources. It allows learners to progress into employment or to a Level 3 Diploma in
Advanced Professional Cookery.

Covers: 
Developing working relationships with colleagues, contributing to the control of resources,
maintaining the health, hygiene, safety and security of the working environment.

Supervise: 
Food production operations and functions, food, drink and off-site food delivery service, cellar
and drink storage operations, wine store/cellar and dispense counter, vending service, portering
and concierge operations, reception, reservations, booking and housekeeping services, the use
of technological equipment in hospitality services and practices for handling payments.

Management:
Managing the receipts, storage or dispatch of goods, support learning and development within
own area of responsibility. Leading a team to improve customer service, contributing to
promoting hospitality products and services. Contribute to the development of recipes, menus
and a wine list. Monitor and solve customer service problems and improve customer
relationship. Manage the environmental impact of work activities, contribute to the selection of
staff for activities, ensure food safety practices are followed in the preparation and serving of
food and drink, lead and manage meetings, know employment Rights and Responsibilities in the
Hospitality, Leisure, Travel and Tourism Sector.

Level 3 NVQ Diploma in Hospitality Supervision and Leadership
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