
Professional Cookery
VTCT Level 2 Technical Extended Diploma

For More Information Contact:
Mr Carswell at the Academy.

To be awarded this qualification learners must achieve a Pass (or higher) grade in all units, the external examinations and the 
graded synoptic assessment.

This course includes work experience in a professional kitchen, and you will be required to work in our restaurant Le Hatch on a 
monthly basis during an evening shift, this includes working at the back and front of house to gain valuable experience within the 

hospitality industry.

You will sit your level 2 food hygiene certificate within the first term to make you legally safe to work in a professional kitchen. You will 
gain experience through academy events on and off site.

To be awarded this qualification, students must 
successfully achieve the following assessments:

 ▪ Externally set and internally marked graded  
 practical assessments and synoptic assessments  
 (70% of qualification grade).

 ▪ Externally set and marked examinations - (30%  
 of qualification grade).

When?
Start date:  September.
Duration:  2 years.
Delivery: Part of a full-time programme.

Entry Requirements:
A passion for cooking and hospitality.

Further Education & Careers Information:
Passing this course can lead to the level 3 diploma. 

Careers include: commis chef, events manager, hospitality 
manager, pub or restaurant manager, food inspector, chefs 
of all levels, food scientist, food technician, teacher, buying 
and purchasing for retail outlets, food journalist, food taster.

Course Units:

Assessment:

Additional DetailsStudents will study the following mandatory units:

 ▪ Unit 1: Working in the Hospitality Industry.
 ▪ Unit 2: Kitchen Operations.
 ▪ Unit 3: Prepare and Cook Stocks, Soups and  
  Sauces.
 ▪ Unit 4: Prepare and Cook Fruit and Vegetable  
  Dishes.
 ▪ Unit 5: Prepare and Cook Meat, Poultry and Offal  
  Dishes.
 ▪ Unit 6: Prepare and Cook Fish and Shellfish  
  Dishes.
 ▪ Unit 7: Prepare and Cook Rice, Pasta, Grain and  
  Egg Dishes.
 ▪ Unit 8: Produce Hot and Cold Desserts.
 ▪ Unit 9: Produce Pastry Products.
 ▪ Unit 10: Provide a Professional Kitchen Service.

*All mandatory units must be completed and achieved as well as two 
optional units.


