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	Specification:
	Level 2 Food Hygiene and Safety for Catering
With high-speed training 

NCFE level 2 in food and cookery skills certificate 


	Expectation:
	Level 2 Food Hygiene and Safety for Catering.
Classroom based learning on food safety and hygiene, in a commercial catering kitchen environment. The assessment is completed online containing 30 multiple choice questions. Pupils are required 80% or above to be achieved in order to pass. This needs renewing every 3 years.

NCFE- 
4 mandatory units which are assessment based -
unit 1: preparing to cook 
unit 2: understanding food 
unit 3: exploring balanced diets 
unit 4: plan and produce dishes in response to a brief.
In unit 4, there’s a 2 course, 2-hour, practical assessment where pupils work on a time plan, to create dishes to an assigned brief. 

The final grade is awarded for students’ using a pass, merit, or distinction grade system. Internally assessed and externally assured portfolio of evidence.

	
	

	Course Content:
	Students experience a fully furnished catering kitchen with industrial equipment and are provided with the correct P.P.E chefs whites and hat, giving them a feel for the world of work.

Year 10 students start off with a Level 2 Food Hygiene and Safety for Catering certificate
The qualification learning topics: 
· Food hygiene and safety law
· Physical, chemical, allergenic and microbiological hazards
· Food storage 
· Food preparation
· Personal hygiene 
· Cleaning and disinfection


NCFE-
This qualification is designed for learners with an interest in food and cookery. It will provide learners with experience of using different cooking skills and methods to enable them to use these within further education or apprenticeships. It will give them a basic understanding of the skills required for a career in 
food.

This qualification will: 
• focus on an applied study of the food and cookery sector
• offer breadth and depth of study, incorporating a significant core of knowledge and theoretical 
content with broad-ranging applicability
• provide opportunities to acquire a number of practical and technical skills.


Qualification objectives
The objective of this qualification is to: 
• prepare and cook using basic skills
• understand food and its functions in the body and in recipes
• understand balanced diets and modification of recipes for health
• plan and produce dishes for a purpose

Students who study catering, will gain knowledge, understanding and skills required to cook and apply the principles of food science, nutrition and healthy eating.

The NCFE qualification -The course is broken down into 4 units which are assessment based -
unit 1: preparing to cook 
unit 2: understanding food 
unit 3: exploring balanced diets 
unit 4: plan and produce dishes in response to a brief


	
	

	Where can it take me?
	Learners who achieve this qualification could progress onto further level 3 qualifications and A levels, such as:
• Advanced GCE in Design and Technology: Food Technology
• Diploma in Advanced Professional Cookery (Preparation and Cooking)
• Professional Cookery Studies

Work within the hospitality industry could include:
Chef.
Catering Manager.
Pastry Chef.
Waiter.
Front of House.
Restaurant Manager.
Wedding/ Events Organiser.
Barista.
Sous chef.




