
CITY AND GUILDS 

LEVEL 2 DIPOMA IN CULINARY SKILLS 

 

Introduction to the course 

The Culinary Skills qualifications can help you become a chef or progress to a more senior chef's role. You will 

gain a high standard of cookery skills and have the option to learn other workplace essentials like health and 

safety in a kitchen. The Culinary Skills qualifications are for anyone who works or wants to work as a chef in the 

catering and hospitality sector. It is ideal for learners coming straight from school who wish to seek a career in 

this industry.  

To achieve the Level 2 Diploma in Culinary Skills, you must achieve a total of 46 credits. 36 credits 

from the mandatory units and a minimum of 10 credits from the optional units which have been 

selected and are listed below; 

MANDATORY UNITS 

Unit 707- Prepare and cook stock, soups and sauces [6 credits] 

Unit 708- Prepare and cook fruit and vegetables [6 credits] 

Unit 709- Prepare and cook meat and offal [8 credits] 

Unit 710- Prepare and cook poultry [5 credits] 

Unit 711- Prepare and cook fish and shellfish [5 credits] 

Unit 712- Prepare and cook rice, pasta, grains and egg dishes [6 credits] 

 

SELECTED OPTIONAL UNITS 

Unit 202- Food safety in catering [1 credit] 

Unit 702- Developing skills for employment in the catering and hospitality industry [5 credits] 

Unit 703- Health and safety in catering and hospitality [3 credits] 

Unit 705- Catering operations, costs and menu planning [6 credits] 

 

ASSESSMENT 

The assignments will ask you to carry out a combination of tasks relating to a unit you have 
been studying. These will involve:  
• demonstrating your subject knowledge  
• showing the occupational skills you have acquired.  
 
The assignments are an assessment, but they are also there to support your learning.  
The tasks are generally graded and you can be awarded a pass, a merit or a distinction 
grade, depending on how well you perform. To complete the assignment work for a whole 
unit successfully, you need to achieve at least a pass in all the tasks. Your tutor will explain 
what you have to do to get each grade. 



 
 
Timings  

There are no particular time limits set for the completion of each assignment with the 
exception of the practical observations. The timescale for completing them will be given to 
you by your tutor. However, if you do not hand it in by the agreed time without a good 
reason, you may fail the assignment or just get a pass. If for some reason you think you 
might be late, you should discuss this with your tutor as soon as possible.  
You may discuss your work with your tutor to get feedback on whether the accuracy and 
amount of work you have done will earn you a pass or better. However, working without 
support is sometimes important for getting merit or distinction.  
 
Presentation of work  

Presentation of work must be neat and appropriate to the task. You should prepare a front 
cover for each assignment and a contents page to present your work in a clear and logical 
sequence. Label each task so that is easy to find.  
You are encouraged to word process your assignments where relevant, but this is not a 
requirement.  
For research and report tasks you may wish to refer to books, to information given to you by 
your tutor or you may wish to carry out research on the internet. If you do this, remember to 
include a reference to show where the information came from. You must also provide the 
answers in your own words – your assessor obviously knows the way you normally express 
yourself so they will be able to tell if you have simply downloaded material or copied it 
directly from a textbook.  
You may also wish to include relevant charts, pictures and leaflets you have collected. Use 
colours, symbols and diagrams where you think they will help to illustrate your answers.  
Your tutor will guide you if there is any part of the assignment that you do not understand. 
 
Practical 

As well as doing assignments, you will be assessed in practical tests.  These will be 
explained to you one week before the date of each test so that you have a chance to 
prepare for the test. 
You will need to make sure that you understand all the relevant Health and Safety rules and 
legislation before you take the practical tests. 
Please note that if you are observed performing in an unsafe manner at any time during the 
test the assessment will be stopped.  
 

Uniform 

For practical sessions, all students must wear the school regulation uniform consisting of a 

chef jacket, trousers, hat, safety shoes and apron. 

When ordering, please bear in mind that the course has timetabled practical sessions most 

days and uniform must always be clean and meet the strict regulations for food preparation 

laid down by the local environmental health officer. 

EQUIPMENT LIST 

Chicago Chef Jacket- code 1U-DL711.  Approx Cost £14.99 + VAT  

Vegas Chef trousers-code 1U-DL712.  Approx Cost £13.99 + VAT 

Skull Cap- code 1U-A206.   Approx Cost £3.49 + VAT 

Regular Waist Apron- code 1U-A501.  Approx Cost £4.99 + VAT 

Specialist Vent Shoes- code 1U-A478.  Approx Cost £25.99 + VAT 



 

These items are available directly from Nisbets Catering Equipment Catalogue 

[Nisbets.co.uk, Tel-0845 140 5555] using the following ordering process; 

When ordering the chef jacket quote OSNIC code OS6563.  This will ensure that you receive 

the Knole logo [to be printed on the left breast]. 

 

 

Code of Conduct / Student Expectations; 

All students must follow the good behaviour code identified in the Knole Academy good behaviour policy. 
Students must also realise that the course is run in a professional environment where contact with general public 
is inevitable. 
   
As part of the course students may be required to cook at some functions and events outside normal school 
hours.  This time may be recognised as a part of the guided learning hours for the Diploma. 
 
Work experience will be arranged at a suitable local catering outlet.  Students will attend each Friday after they 
have passed their Food Hygiene Certificate and are expected to act in accordance with all the rules and 
regulations set out by the establishment. 
 
Students should purchase a USB stick over the summer holidays and use this to store assignments, references 
and research on the units being covered. 
 
 
Respect for the working environment and the team of students on the course is vital.  The kitchen can be a 
dangerous facility with many hazards to be managed.  Producing high quality food for large events or service, 
requires exceptional team work and pride in the finished products. 
 
 
 
 



 

 


