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Section 1: SVQ2 in Professional Cookery at
SCQF Level 5

Introduction

This document contains information specific to the SVQ2 in Professional Cookery at
SCQF Level 5.

National Occupational Standards and SVQs

The standards, Assessment Strategy and qualification structures for hospitality are
owned by People 1% Sector Skills Council, who reviewed these National
Occupational Standards. The SVQs have been developed from the National
Occupational Standards.

The SVQ2 in Professional Cookery at SCQF Level 5 gives recognition of candidates’
skills, knowledge and understanding. It allows candidates to gain a qualification in
the workplace that relates to their job and promotes good working practice.

You can contact the Sector Skills Council (SSC) at:

People 1%

2nd Floor, Armstrong House
38 Market Square

Uxbridge

UBS8 1LH

Telephone: 01895 817000
Website: www.peoplelst.co.uk

SVQs are designed to be assessed in the workplace, or in conditions resembling the
workplace. However, simulation of real working practice might be permitted. Where
this is allowed it will be shown in the individual units, within the standards that are
in this logbook.

Simulation must be carried out in conditions resembling the workplace. These
conditions are described as being a ‘realistic working environment’ (RWE).

Which SVQs in Professional Cookery are available?

The SVQs in Professional Cookery are available as follows:
e SVQ2 in Professional Cookery at SCQF Level 5

e SVQ2 in Professional Cookery [Preparation and Cookery]
at SCQF Level 5

e SVQ3 in Professional Cookery at SCQF Level 6

e SVQ3 in Professional Cookery [Patisserie and Confectionery]
at SCQF Level 6

e SVQ3 in Professional Cookery [Preparation and Cooking]
at SCQF Level 6

It is important that you select the most appropriate level related to your work role.
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Who are these SVQs for?

The SVQ2 in Professional Cookery

This course is suitable for trainee chefs or cooks involved with the preparation
and/or cooking of food for customers, as part of a team. You may be doing this
course at college, or in workplaces such as cafes, restaurants, hotels, workplace
canteens, or residential homes.

The SVQ3 in Professional Cookery

This course is suitable for chefs who have already completed level 2, and/or are
experienced in producing basic dishes and are moving on to the production of
complex skills and dishes. You may be doing this course at college, or in workplaces
such as fine dining restaurants, or good-quality hotels.

2 SV037370 — Candidate Logbook — SVQ?2 in Professional Cookery at SCQF Level 5 —
Issue 2 — July 2013 © Pearson Education Limited 2013



What is the structure of the SVQ2 in Professional Cookery at SCQF Level 5?

To achieve the whole qualification at Level 5, you must prove competence in four
mandatory units and ten optional units.

Mandatory units for the SVQ2 in Professional Cookery at SCQF Level 5

You must achieve all of the units listed below:

Unit Unit code Title Unit SCQF

number credit | level

1 1GEN1/09 Maintain a safe, hygienic and secure 3 4
working environment

2 1GEN4/09 Work effectively as part of a hospitality 3 4
team

3 2GEN3/09 Maintain food safety when storing, 4 6
preparing and cooking food

4 1GEN7/10 Maintain, handle and clean knives 3 4
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Optional units for the SVQ2 in Professional Cookery at SCQF Level 5

You must achieve ten of the units listed below:

Unit Unit code Title Unit SCQF
number credit | level
5 2FP1/10 Prepare fish for basic dishes 4 5
6 2FP2/10 Prepare shellfish for basic dishes 3 5
7 2FP3/10 Prepare meat for basic dishes 4 5
8 2FP4/10 Prepare poultry for basic dishes 4 5
9 2FP5/10 Prepare game for basic dishes 4 5
10 2FP6/10 Prepare offal for basic dishes 3 5
11 2FP7/10 Prepare vegetables for basic dishes 4 5
12 2FP8/10 Process dried ingredients prior to 2 3
cooking
13 2FP9/10 Prepare and mix spice and herb blends 2 4
14 2FC1/10 Cook and finish basic fish dishes 4 5
15 2FC2/10 Cook and finish basic shellfish dishes 4 5
16 2FC3/10 Cook and finish basic meat dishes 5 6
17 2FC4/10 Cook and finish basic poultry dishes 5 6
18 2FC5/10 Cook and finish basic game dishes 5 5
19 2FC6/10 Cook and finish basic offal dishes 4 6
20 2FC7/10 Cook and finish basic vegetable dishes 4 5
21 2PR5 Cook-chill food 3 5
22 2PR6 Cook-freeze food 3 5
23 2FPC1/10 Prepare, cook and finish basic hot sauces | 4 5
24 2FPC2/10 Prepare cook and finish basic soups 4 5
25 2FPC3/10 Make basic stocks 3 5
26 2FPC4/10 Prepare, cook and finish basic rice dishes | 4 5
27 2FPC5/10 Prepare, cook and finish basic pasta 4 5
dishes
28 2FPC6/10 Prepare, cook and finish basic pulse 4 5
dishes
29 2FPC7/10 Prepare, cook and finish basic vegetable | 4 5
protein dishes
30 2FPC8/10 Prepare, cook and finish basic egg dishes | 3 5
31 2FPC9/10 Prepare, cook and finish basic bread and | 5 5
dough products
32 2FPC10/10 | Prepare, cook and finish basic pastry 5 5
products
4
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Unit Unit code Title Unit SCQF

number credit | level

33 2FPC11/10 | Prepare, cook and finish basic cakes, 5 6
sponges, biscuits and scones

34 2FPC12/10 | Prepare, cook and finish basic grain 4 5
dishes

35 2PR17 Produce healthier dishes 5

36 2FPC14/10 Prepare, cook and finish basic cold and 4 5
hot desserts

37 2FPC15/10 | Prepare and present food for cold 4 5
presentation

38 2FPC16/10 | Prepare, cook and finish dim sum 5 6

39 2FPC17/10 Prepare, cook and finish noodle dishes 4 5

40 2FPC18/10 | Prepare and cook food using a tandoor 4 5

41 2P&C1/09 Complete kitchen documentation 3 5

42 2P&C2/09 Set up and close kitchen 4 5

43 2GEN2/10 Order stock 4 5

44 1FPC8/10 Cook and finish simple bread and dough | 3 4
products

45 2PR22 Liaise with care team to ensure that 3 5
individual nutritional needs are met

46 1PR26 Prepare meals to meet the requirements | 4 4
set for school meals

5
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What is the structure of the SVQ2 in Professional Cookery [Preparation and
Cookery] at SCQF Level 5?

To achieve the whole qualification at Level 5, you must prove competence in four

mandatory units and ten optional units as instructed from the groups

detailed below.

Mandatory units for the SVQ2 in Professional Cookery [Preparation and Cookery]
at SCQF Level 5

You must achieve all of the units listed below:

Unit Unit code Title Unit SCQF

number credit | level

1 1GEN1/09 Maintain a safe, hygienic and secure 3 4
working environment

2 1GEN4/09 Work effectively as part of a hospitality 3 4
team

3 2GEN3/09 Maintain food safety when storing, 4 6
preparing and cooking food

4 1GEN7/10 Maintain, handle and clean knives 3 4

6
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Optional units for the SVQ2 in Professional Cookery [Preparation and Cookery] at
SCQF Level 5

You must achieve a minimum of three of the units listed below:

Unit Unit code Title Unit SCQF
number credit | level
14 2FC1/10 Cook and finish basic fish dishes 4 5
16 2FC3/10 Cook and finish basic meat dishes 5 6
17 2FC4/10 Cook and finish basic poultry dishes 5 6
20 2FC7/10 Cook and finish basic vegetable dishes 4 5

Optional units for the SVQ2 in Professional Cookery [Preparation and Cookery] at
SCQF Level 5

You must also achieve a minimum of three of the units listed below:

Unit Unit code Title Unit SCQF
number credit | level
5 2FP1/10 Prepare fish for basic dishes 4 5
7 2FP3/10 Prepare meat for basic dishes 4 5
8 2FP4/10 Prepare poultry for basic dishes 4 5
11 2FP7/10 Prepare vegetables for basic dishes 4 5

Optional units for the SVQ2 in Professional Cookery [Preparation and Cookery] at
SCQF Level 5

You must also achieve a minimum of one of the units listed below:

Unit Unit code Title Unit SCQF
number credit | level
23 2FPC1/10 Prepare, cook and finish basic hot sauces | 4 5
24 2FPC2/10 Prepare, cook and finish basic soups 4 5
25 2FPC3/10 Make basic stocks 3 5
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Optional units for the SVQ2 in Professional Cookery [Preparation and Cookery] at
SCQF Level 5

You may take your remaining units from the list below:

Unit Unit code | Title Unit SCQF
number credit | level
5 2FP1/10 Prepare fish for basic dishes 4 5
6 2FP2/10 Prepare shellfish for basic dishes 3 5
7 2FP3/10 Prepare meat for basic dishes 4 5
8 2FP4/10 Prepare poultry for basic dishes 4 5
9 2FP5/10 Prepare game for basic dishes 4 5
10 2FP6/10 Prepare offal for basic dishes 3 5
11 2FP7/10 Prepare vegetables for basic dishes 4 5
12 2FP8/10 Process dried ingredients prior to 2 3
cooking
13 2FP9/10 Prepare and mix spice and herb blends 2 4
14 2FC1/10 Cook and finish basic fish dishes 4 5
15 2FC2/10 Cook and finish basic shellfish dishes 4 5
16 2FC3/10 Cook and finish basic meat dishes 5 6
17 2FC4/10 Cook and finish basic poultry dishes 5 6
18 2FC5/10 Cook and finish basic game dishes 5 5
19 2FC6/10 Cook and finish basic offal dishes 4 6
20 2FC7/10 Cook and finish basic vegetable dishes 4 5
21 2PR5 Cook-chill food 3 5
22 2PR6 Cook-freeze food 3 5
23 2FPC1/10 Prepare, cook and finish basic hot sauces | 4 5
24 2FPC2/10 Prepare cook and finish basic soups 4 5
25 2FPC3/10 Make basic stocks 3 5
26 2FPC4/10 Prepare, cook and finish basic rice dishes | 4 5
27 2FPC5/10 Prepare, cook and finish basic pasta 4 5
dishes
28 2FPC6/10 Prepare, cook and finish basic pulse 4 5
dishes
29 2FPC7/10 Prepare, cook and finish basic vegetable | 4 5
protein dishes
30 2FPC8/10 Prepare, cook and finish basic egg dishes | 3 5
31 2FPC9/10 Prepare, cook and finish basic bread and | 5 5
dough products
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Unit Unit code Title Unit SCQF

number credit | level

32 2FPC10/10 | Prepare, cook and finish basic pastry 5 5
products

33 2FPC11/10 Prepare, cook and finish basic cakes, 5 6
sponges, biscuits and scones

34 2FPC12/10 Prepare, cook and finish basic grain 4 5
dishes

35 2PR17 Produce healthier dishes 5

36 2FPC14/10 Prepare, cook and finish basic cold and 4 5
hot desserts

37 2FPC15/10 | Prepare and present food for cold 4 5
presentation

38 2FPC16/10 Prepare, cook and finish dim sum 5 6

39 2FPC17/10 Prepare, cook and finish noodle dishes 4 5

40 2FPC18/10 | Prepare and cook food using a tandoor 4 5

41 2P&C1/09 Complete kitchen documentation 3 5

42 2P&C2/09 Set up and close kitchen 4 5

43 2GEN2/10 Order stock 4 5

44 1FPC8/10 Cook and finish simple bread and dough | 3 4
products

45 2PR22 Liaise with care team to ensure that 3 5
individual nutritional needs are met

46 1PR26 Prepare meals to meet the requirements | 4 4
set for school meals

9
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Section 2: Examples of forms

Collecting your evidence

This section contains examples of the forms you, your assessor and the internal
verifier will use while you are undertaking your SVQ?2 in Professional Cookery at
SCQF Level 5.

The forms are:

You should ask your assessor for further advice and support if you are still unsure

Form 1: Portfolio title page

Form 2: Personal profile

Form 3: Contents checklist

Form 4: Index of evidence

Form 5: Unit assessment plan

Form 6: Unit sign-off record

Form 7: Work log

Form 8: Observation record

Form 9: Witness testimony

Form 10: Expert witness evidence record

Form 11: Record of questions and candidate’s answers.

about how to use the forms and who should complete them.
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Example form 1 — Portfolio title page

Name:

Job title:

Name of employer/training provider/college:

Their address:

Postcode:
Telephone number (Home): (Work):
Email address: Fax number:
SvVQ:
Level:

Units submitted for assessment:

Mentor/Supervisor:

(Please provide details of mentor’s/supervisor’'s experience):

Assessor: Date:
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Example form 2 — Personal profile

Name:
Address:

Postcode:
Telephone number (Home): (Work):
Email address: Fax number:
Job title:

Relevant experience

Description of your current job:

Previous work experience or attach copy of a current CV:

Qualifications and training and/or attach copy of a current CV:

continued overleaf...
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Voluntary work/interests:

Name of employer/training provider/college:

Address:

Postcode:
Telephone number (work): Fax number:

Email address:

Type of business, if employer:

Number of staff:

Structure of organisation (including chart or diagram if available):
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Example form 3 — Contents checklist

SvVQ title:
Candidate:

Completed? Page/section
number

Title page for the portfolio

Personal profile

e your own personal details
e a brief CV or career profile
e description of your job

¢ information about your employer/training
provider/college

Summary of the units

Completed units

e signed by yourself, your assessor and the
internal verifier (where relevant)

e reference numbers included

e unit assessment plans

Unit progress records

Index of evidence (with cross-referencing
information completed)

Evidence (with reference numbers)

e oObservation records

e details of witnesses (witness testimony
sheets)

e personal statements
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Example form 4 — Index of evidence

SvQ title and level:

Candidate:
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Example form 5 — Unit assessment plan

SVQ title:

Unit:

Candidate: Assessor:

Normal working activities performed

Typical Work area Expected Links to other
evidence completion units/elements
date

Activities needing to be performed

Additional comments

Assessor’s signature: Date:
Candidate’s signature: Date:
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Example form 6 — Unit sign-off record

SvQ title and level:
Candidate:
Assessor:

To achieve the whole qualification, you must prove competence in four mandatory
units and ten optional units.

Unit checklist: list here the units you will be undertaking, then circle the reference
number of each unit as you complete it.

Mandator
Y

Optional

Mandatory units

Unit number | Title Assessor’ Date
s
signature

continued overleaf...
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Optional units

Unit number @ Title Assessor’ Date
s
signature
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Example form 7 — Work log

SvQ title and level:
Unit/element(s):
Candidate:

Purpose of statement:
Evidence index number:

Date Evidence Details of statement
index
number

Candidate’s signature:

Assessor’s signature:
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(enter
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Date:

Date:

Units,
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and PCs
covered
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Example form 8 — Observation record

SvQ title and level:

Unit/element(s):

Candidate: Date of observation:
Evidence index number:

Skills/activities observed: PCs and range covered:

Knowledge and understanding apparent from this observation:

Other units/elements to which this evidence may contribute:

Assessor comments and feedback to candidate:

I can confirm the candidate’s performance was satisfactory.
Assessor’s sighature: Date:

Candidate’s signature: Date:
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Example form 9 — Witness testimony

SvQ title and level:
Candidate name:
Evidence index number:

Where applicable, evidence number to which this testimony relates:

Unit:

Element(s):

Range:

Date of evidence:

Witness name:
Relationship to candidate:

Details of testimony:

I can confirm the candidate’s evidence is authentic and accurate.
Witness signature:
Name: Date:

Contact telephone number:

Please tick (v ) the appropriate box.
Qualified as an assessor for workplace performance

Familiar with the SVQ standards to which the candidate is working
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Example form 10 — Expert witness evidence record

SvQ title and level:
Candidate name:
Evidence index number:

Where applicable, evidence number to which this testimony relates:

Unit:

Element(s):

Date of evidence:

Expert witness name:
Relationship to candidate:

Details of testimony:

I can confirm the candidate’s evidence is authentic and accurate.
Expert witness signature:
Name: Date:

Contact telephone number:

Please tick (v ) the appropriate box.
Qualified as an assessor for workplace performance

Relevant professional work role that involves evaluating everyday staff
practice

Current expertise

Familiar with the SVQ standards to which the candidate is working
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Example form 11 — Record of questions and candidate’s answers

SvQ title and level:
Candidate name:
Unit: Element(s):
Evidence index number:

Circumstances of assessment:

List of questions and candidate’s responses:

Q:

Assessor’s sighature: Date:

Candidate’s signature: Date:
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Section 3: Logbook

Mandatory units

Unit 1:
Unit 2:
Unit 3:
Unit 4:

Optional units

Unit 5:
Unit 6:
Unit 7:
Unit 8:
Unit 9:

Unit 10:
Unit 11:
Unit 12:
Unit 13:
Unit 14:
Unit 15:
Unit 16:
Unit 17:
Unit 18:
Unit 19:
Unit 20:
Unit 21:
Unit 22:
Unit 23:
Unit 24:
Unit 25:

Page number

37

Maintain a safe, hygienic and secure working environment 39
Work effectively as part of a hospitality team 55
Maintain food safety when storing, preparing and cooking food 73
Maintain, handle and clean knives 107
117

Prepare fish for basic dishes 119
Prepare shellfish for basic dishes 131
Prepare meat for basic dishes 141
Prepare poultry for basic dishes 151
Prepare game for basic dishes 161
Prepare offal for basic dishes 171
Prepare vegetables for basic dishes 181
Process dried ingredients prior to cooking 193
Prepare and mix spice and herb blends 203
Cook and finish basic fish dishes 215
Cook and finish basic shellfish dishes 227
Cook and finish basic meat dishes 237
Cook and finish basic poultry dishes 247
Cook and finish basic game dishes 257
Cook and finish basic offal dishes 267
Cook and finish basic vegetable dishes 277
Cook-chill food 289
Cook-freeze food 305
Prepare, cook and finish basic hot sauces 321
Prepare, cook and finish basic soups 333
Make basic stocks 343
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Unit 27:
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Unit 32:
Unit 33:

Unit 34:
Unit 35:
Unit 36:
Unit 37:
Unit 38:
Unit 39:
Unit 40:
Unit 41:
Unit 42:
Unit 43:
Unit 44:
Unit 45:

Unit 46:

Prepare, cook and finish basic rice dishes

Prepare, cook and finish basic pasta dishes

Prepare, cook and finish basic pulse dishes

Prepare, cook and finish basic vegetable protein dishes
Prepare, cook and finish basic egg dishes

Prepare, cook and finish basic bread and dough products
Prepare, cook and finish basic pastry products

Prepare, cook and finish basic cakes, sponges, biscuits and
scones

Prepare, cook and finish basic grain dishes
Produce healthier dishes

Prepare, cook and finish basic cold and hot desserts
Prepare and present food for cold presentation
Prepare, cook and finish dim sum

Prepare, cook and finish noodle dishes

Prepare and cook food using a tandoor

Complete kitchen documentation

Set up and close kitchen

Order stock

Cook and finish simple bread and dough products

Liaise with care team to ensure that individuals’ nutritional
needs are met

Prepare meals to meet relevant nutritional standards set for

school meals

353
363
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405
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429
441
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485
511
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575

585

595
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Unit 1:

Unit code:
Unit credit:
SCQF Unit level:

Introduction

Maintain a safe, hygienic
and secure working
environment

1GEN1/09

3

4

This unit is about basic health, hygiene, safety and security. This includes
maintaining a clean and hygienic personal appearance, getting any cuts and grazes
treated, and reporting illnesses and infections. The unit also covers safety and
security in your workplace helping to spot and deal with hazards and following
emergency procedures when necessary.

This unit links to all of the units in the hospitality suite of occupational standards.
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Element 1GEN1/09.2

Help to maintain a hygienic, safe and secure workplace

What you must cover

C1 Hazards (at least one from)
a) Relating to equipment
b) Relating to areas where you work

c) Relating to personal clothing

C2 Ways of dealing with hazards (at least one from)
a) Putting them right yourself
b) Reporting them to appropriate colleagues

c) Warning other people

C3 Emergency procedures (at least one from)
a) Fire

b) Threat

c) Security
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Unit 2:

Unit code:
Unit credit:
SCQF Unit level:

Introduction

Work effectively as part of a
hospitality team

1GEN4/09

3

4

This unit is about making a useful contribution to the work of a team, that is the
people you work with. ‘Team’ includes your line manager or supervisor as well as
other people in your team working at the same level as yourself. The unit includes
accurately following instructions; working on time; helping others when they need
help; communicating with the people you work with; getting feedback on what you
do well and where you could improve and continuing to learn and develop yourself.
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Unit 3:

Unit code:
Unit credit:
SCQF Unit level:

Introduction

Maintain food safety when
storing, preparing and
cooking food

2GEN3/09

4

6

This unit covers the main competencies needed for preparing and cooking food
safely, and focuses on the four main areas of control — Cooking, Cleaning, Chilling
and preventing Cross-contamination, in addition to supplies being satisfactory. It
provides staff with a broad understanding of reviewing hazards and hazard
procedures such that they are part of a team maintaining food safety. This unit is
appropriate to staff that directly prepare and cook food.

SV037370 — Candidate Logbook — SVQ2 in Professional Cookery at SCQF Level 5 —
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Element 2GEN3/09.1

Keep yourself clean and hygienic

What you must cover

C1 Clothes (at least four from)
a) Trousers

b) Tops/jackets

c) Coats

d) Disposable gloves

e) Shoes

f) Headgear

g) Aprons

C2 Appropriate times to wash your hands (at least five from)
a) After going to the toilet or in contact with faeces

b) When going into food preparation and cooking areas including after any work
breaks

c) After touching raw food and waste
d) Before handling raw food

e) After disposing of waste

f) After cleaning

g) Changing dressings or touching open wounds

C3 Unsafe behaviour (None from)

a) Failure to wash hands thoroughly when necessary

b) Touching your face, nose or mouth, blowing your nose
c) Chewing gum

d) Eating

e) Smoking

f) Scratching
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Element 2GEN3/09.2

Keep your working area clean and hygienic

What you must cover

C4 Surfaces and equipment (at least two from)
a) Surfaces and utensils for preparing, cooking and holding food
b) Surfaces and utensils used for displaying and serving food

c) Appropriate cleaning equipment
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Element 2GEN3/09.3

Store food safely

What you must cover

C5 Storage areas (at least two from)
a) Ambient temperature
b) Refrigerator

c) Freezer
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Element 2GEN3/09.4

Prepare, cook and hold food safely

What you must cover

C6 Operations (at least four from)

a) Defrosting food

b) Preparing food, including washing and peeling

c) Cooking food

d) Reheating food

e) Holding food before serving

f) Cooling cooked food not for immediate consumption

g) Freezing cooked food not for immediate consumption

C7 Hazards (at least one from)
a) Bacteria and other organisms
b) Chemical

c) Physical

d) Allergenic
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Unit 4:

Unit code:
Unit credit:
SCQF Unit level:

Introduction

This unit is about using and caring for knives within professional kitchens. Knives

Maintain, handle and clean
knives

1GEN7/10

3

4

may include both straight and serrated bladed from small vegetable knives to

cleavers.

The unit also refers to the use of scissors and secateurs.
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Element 1GEN7/10

Maintain, handle and clean knives

What you must cover

C1 Knives (at least two from)
a) Straight-bladed knives and cleavers
b) Serrated blades

c) Scissors/secateurs

C2 Tasks include (at least five from)
a) Preparing basic vegetable cuts

b) Preparing meat, poultry and fish

c) Preparing bread

d) Opening packaging

e) Sharpening

f) Washing and cleaning knives after use
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Unit 5: Prepare fish for basic dishes

Unit code: 2FP1/10
Unit credit: 4
SCQF Unit level: 5
Introduction

This unit is about preparing fresh, semi-prepared fish for basic dishes.

The preparation methods are:

filleting (removing pin bones, rib bones and spine)

cutting (darne, goujon, supréme, troncon, délice, paupiette)
trimming

skinning

coating (for example, with flour, breadcrumbs or batter)

marinading.

The fish covered by the unit are:

white fish — round (for example, cod, whiting or hake)
white fish — flat (for example, plaice, sole or turbot)

oily (for example, salmon or mackerel).
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Element 2FP1/10

Prepare fish for basic dishes

What you must cover

C1 Fish (at least two from)
a) White fish — round

b) White fish — flat

c) QOily fish

C2 Prepare by (at least four from which must include a minimum of three from
cutting*)

a) Filleting
e removing pin bone
e removing rib bones
e removing spine
b) Cutting *
e darne
e goujon
e supreme
e trongon
e délice
e paupiette
¢) Trimming
d) Skinning
e) Coating
f) Marinading
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Unit 6: Prepare shellfish for basic

dishes
Unit code: 2FP2/10
Unit credit: 3
SCQF Unit level: 5

Introduction

This unit is about preparing shellfish for basic dishes.

The preparation methods are:

trimming
shelling
washing
coating

cutting.

The shellfish covered by the unit are:

prawns
shrimps
mussels
cockles

clams.
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Element 2FP2/10

Prepare shellfish for basic dishes

What you must cover

C1 Shellfish (at least two from)
a) Prawns
b) Shrimps

c) Mussels, cockles and clams

C2 Prepare by (at least three from)
a) Trimming

b) Shelling

c) Washing

d) Coating

e) Cutting
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Unit 7: Prepare meat for basic

dishes
Unit code: 2FP3/10
Unit credit: 4
SCQF Unit level: 5

Introduction

This unit is about preparing meat (other than poultry) for basic dishes.
The preparation methods are:

e cutting (portioning, slicing and dicing)

e seasoning/marinading

e trimming.
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Element 2FP3/10

Prepare meat for basic dishes

What you must cover

C1 Prepare by (at least three from which must include a minimum of two from
Cla)

a) Cutting
e dice
e slice
e portion

b) Basic boning of joints
c) Seasoning/marinading
d) Trimming

e) Tying

f) Tenderising

SV037370 — Candidate Logbook — SVQ2 in Professional Cookery at SCQF Level 5 — 145
Issue 2 — July 2013 © Pearson Education Limited 2013



€T0¢ pa)wI uoieonp3 uosiedd @ €£10¢ AINL —  dNssI

— § [9A97 40DS 38 A1X00D [eUOISS3J0.d Ul ZDAS — >00q607 33eplpued — 0LELEOAS

Pid

9sh 23je|pawiwli 104
J0u jeaw paledaud
Aue a103s Ajpjes

ysip auyj

JO sjusawalinbal
Y3 199w 0}
1eaw ay3y aJdedald

Aj3094400
juawdinba

pue s|003 a3
ash pue asooy)d

sjuswaJdinbau
LT
jesaw a3 %23y

T

:3snw noA pJdepuels
|euoileu ayj 39aW 0]

93eqg

CRITEYEYEN]
oljojyiod

SDUDPIND
Jo adA}

ojeqg

CLITEYETEN]
oljojiiod

SDUDPIND
Jo adAL

ojeqg

CLITEYETEN]
oljojiiod

DUIBPIND
Jo adA)

|esnyoead

‘plepuels yoea 104 92Ua32dwod JNO0A 21BJ43SUOWDP 03 SDUBPIAS JUBIDIINS DAID 3SNW NOA JUBWSID SIY) dA3IYde O

Op 3shw NoA jJeym




Lyl

€107 Pa)IWIT UONEINPT UoSIEdd @ E€T0Z AIN[ — 7 aNss]
— § [2A97 4DDS 18 AID300D [BUOISSDJ0Id Ul ZDAS — 400G60T epipued — 0LELEONS

buisuuspual (4

buiAl (°

Bulwwiy (p

Bbuipeuliew
/Bbuiuoseas (o

sjulof jo bujuoq diseg (q

uoiod e

20I|S *

Ip

Bumnd (e

Aq a4edadd 1O

a1eq

CWITEYETEY
oljoj310d

SDUDPIND
Jo adA}

a1eq

CLITEYETEY
olj0j310d

CRITETITE)
Jo adA)

?1eq

CLITEYETEY
ol1j0j310d

DUIPIND
Jo adA}

|esnyoead

(sjuawaainba.u Juawajd 0}
9oud.4343.4 Y3Iim abued pioddd 03 10SSISSY)

:19A0D 3Ssnw noA jyeym

saysip diseq Joj jeaw aledald :0)/Ed4Z Juswal3




€T0¢ pa)wI uoieonp3 uosiedd @ €£10¢ AINL —  dNssI
— § [9A97 40DS 38 A1X00D [eUOISS3J0.d Ul ZDAS — >00q607 33eplpued — 0LELEOAS

8yl
AB33jea)s Judwissasse
Buiuiea) Jo1id Jo uoiUB0I3 JO DDUIPIND = 1dY 9yl Aq panyiwiad aJ9ym ‘uonejnuwis wo.dj dwodlno = S
Auowi3say ssaulim pdxa = pMd3 SjuUNod22k JAIDIJ24 10/ pue sjusawjels jeuostad = vy
Auow}sa) SSauUIM /SJUSWAIL]S dIUAYINe = 1M 3IOM s,Jaudes] ay3 Jo spnpodd = d Aoy
uwnjo)
salpnls ased/yaload ‘quawubisse = vy Huluoisanb uajjlIm 10 jelo Wod) SWO0d1N0 = Y0
lossasse
uoissndsip |euoissajold = ad 11943 Aq @cuew.io4iad s,19ulea] ay3 JO UOIRAIISO 3I3Ip = O

:(a1qed1idde J1) 2ouUapIAS [eUORIPPY




€T0¢ pa)iwI] uoledonp3 uosiedd @ €10 AINf —  dNssI

6L — G [9A87 4005 18 A43X00D [BUOISSRJ0Id Ul ZDAS — %00q607 23epIpUR) — 0LELEOAS
:91e( :(91qeondde j1) JaLiLIaA JRUIDIUL SULUSLSI9IUNOYD)
:91eq :9JNJeusts JSLJLIDA Jeulalu|

“UOLIRDLJLIDA 1RUIIXd 10} pajuasald aq Aew pue jiun siy3 J0) patjioads spiepuels ay3 s39aW oM pajduwies s,a3epLpued ay3 3eyy WILUoD |

:91eQ :(91qeondde j1) aunjeuslis Jossasse uLUBLSIaIUN0)

:21eQ :24NJeUSIS J0SSISSY

“JLUN SLY3 JO sjuawalinbal ay) )1e paAalyde sey ajepLpued ay3 Jeyy WILUOD |

:93e(Q :2injeusls ajeplpue)

"spJepueis JeuotjednddQ jeuolieN ay3 Jo syusawalinbal ay) $39aW pue YoM UMO AW Si JLUM SIY) UL P)LRISP 9DUSPIAS 3Y3 Jey] WLILJUOD |



150 SV037370 — Candidate Logbook — SVQ?2 in Professional Cookery at SCQF Level 5 —
Issue 2 — July 2013 © Pearson Education Limited 2013



Unit 8: Prepare poultry for basic

dishes
Unit code: 2FP4/10
Unit credit: 4
SCQF Unit level: 5

Introduction

This unit is about preparing poultry for basic dishes.
The preparation methods are:

e checking and preparing the cavity

e seasoning/marinading

e trimming

e cutting (portion, dice and cut for sautéing)
o stuffing/filling

e coating

e tying and trussing

e batting out.

The poultry covered by the unit are:

e whole birds

e poultry portions.
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Element 2FP4/10

Prepare poultry for basic dishes

What you must cover

C1 Poultry (all from)
a) Whole birds

b) Portions of poultry meat

C2 Prepare by (at least four from which must include a minimum of two from
C2e)

a) Cleaning

b) Checking and preparing the cavity

c) Seasoning/marinading

d) Trimming

e) Cutting: (portion, dice, cut for sautéing)
f) Stuffing/filling

g) Coating

h) Tying and trussing

i) Batting out
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Unit 9: Prepare game for basic

dishes
Unit code: 2FP5/10
Unit credit: 4
SCQF Unit level: 5

Introduction

This unit is about preparing game for basic dishes.

The preparation methods are:

checking and preparing the cavity
seasoning/marinading

trimming

cutting (portion and dice)
stuffing/filling

trussing.

The game covered by the unit are:

skinned - ie venison, rabbit

plucked — pheasant, grouse, partridge.
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Element 2FP5/10

Prepare game for basic dishes

What you must cover

C1 Game (both)
a) Skinned
b) Plucked

C2 Prepare by (at least three from which must include a minimum of one from
C2e)

a) Checking and preparing the cavity

b) Checking for and removing shot

C) Seasoning/marinading

d) Trimming

e) Cutting (portioning, dicing, trimming)
f) Stuffing/filling

g) Tying
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Unit 10: Prepare offal for basic

dishes
Unit code: 2FP6/10
Unit credit: 3
SCQF Unit level: 5

Introduction

This unit is about preparing offal for basic dishes.

The preparation methods are:

cutting and slicing
marinading/seasoning
coating with flour
skinning

trimming

blending and mincing.

The offal covered by the unit are:

liver
kidney

sweetbread.
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Element 2FP6/10

Prepare offal for basic dishes

What you must cover

C1 Offal (at least two from)
a) Liver
b) Kidney

c) Sweetbread

C2 Prepare by (at least four from)
a) Cutting and slicing

b) Marinading/seasoning

c) Coating with flour

d) Skinning

e) Trimming and de-veining

f) Blending and mincing
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Unit 11: Prepare vegetables for basic
dishes

Unit code: 2FP7/10

Unit credit: 4

SCQF Unit level: 5

Introduction

This unit is about preparing vegetables using basic preparation methods.

The preparation methods are:

washing
peeling
re-washing
chopping

traditional French cuts including — Julienne, Brunoise, Macédoine, Jardiniére
and Paysanne

slicing
trimming

grating.

The vegetables covered by the unit are:

roots

bulbs

flower heads
fungi

seeds and pods
tubers

leaves

stems

vegetable fruits.
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Element 2FP7/10

Prepare vegetables for basic dishes

What you must cover

C1 Vegetables (at least seven from)
a) Roots

b) Bulbs

c) Flower heads

d) Fungi

e) Seeds and pods

f) Tubers

g) Leaves

h) Stems

i) Vegetable fruits

C2 Prepare by (at least six from which must include a minimum of two from C2e)

a) Washing
b) Peeling
c) Re-washing

d) Chopping

e) Traditional French cuts (Julienne, Brunoise, Macédoine, Jardiniére and Paysanne)

f) Slicing
g) Trimming
h) Grating
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Unit 12: Process dried ingredients
prior to cooking

Unit code: 2FP8/10
Unit credit: 2

SCQF Unit level: 3
Introduction

This unit is about processing and cooking dishes which incorporate dried
ingredients, for example: Chinese dishes.

The types of dried foods include:

e dried meat

e dried fish

e dried vegetables and fungi.

The processing methods covered include:
e portioning

e rehydrating

e combining with other ingredients.
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Element 2FP8/10

Process dried ingredients prior to cooking

What you must cover

C1 Dried foods include (at least two from)
a) Dried meat
b) Dried fish and shellfish

c) Dried vegetables and mushroom

C2 Preparation methods (at least four from)
a) Cleaning

b) Soaking

c) Washing

d) Straining

e) Storage
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Unit 13: Prepare and mix spice and
herb blends

Unit code: 2FP9/10
Unit credit: 2

SCQF Unit level: 4
Introduction

This unit is about selecting, preparing and blending a variety of spices and herbs to
produce spice mixes ready for cooking, for example:

e Marsala blends
e dry spice mixes

e paste for Thai green curry.

Spices might include condiments such as cumin and coriander.

The preparation and cooking techniques covered include:
e slicing

e chopping

e crushing

e pounding

e grinding

e blending

e toasting/roasting.
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Element 2FP9/10

Prepare and mix spice and herb blends

What you must cover

C1 Ingredients (at least two from)
a) Fresh spices and herbs

b) Dried spices

c) Vegetables

C2 Preparation methods (at least five from)

a) Cleaning and trimming
b) Weighing/measuring
c) Chopping

d) Crushing

e) Pounding

f) Grinding

g) Mixing

C3 Equipment (at least two from)
a) Spice grinding machine
b) Pestle and mortar

c) Knives
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Unit 14: Cook and finish basic fish

dishes
Unit code: 2FC1/10
Unit credit: 4
SCQF Unit level: 5

Introduction

This unit is about cooking and finishing basic fish dishes, for example:

e grilled salmon steaks

e sea bass with lemon butter
e battered fish (fresh)

e pan fried trout

o fish cakes

o fish pie.

The fish covered by the unit are:

¢ white fish — round (for example, cod, whiting or hake)
e pre-portioned fish

e white fish — flat (for example, plaice, sole or turbot)

e 0ily fish (for example, salmon or mackerel).

The cooking methods covered include:

o frying (deep and shallow)

e grilling
e poaching
e baking

e steaming.

The finishing methods covered include:
e garnishing

e presentation.
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Element 2FC1/10

Cook and finish basic fish dishes

What you must cover

C1 Fish (at least two from)
a) White fish — round

b) White fish - flat

c) Oily

d) Pre-portioned fish

C2 Cooking by (at least three from)
a) Frying
e Deep
e Shallow
b) Grilling
c) Poaching
d) Baking

e) Steaming
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Unit 15: Cook and finish basic
shellfish dishes

Unit code: 2FC2/10
Unit credit: 4

SCQF Unit level: 5
Introduction

This unit is about cooking and finishing basic shellfish dishes, for example:
e prawn brochette
e prawn toast

e clam chowder.

The shellfish covered by the unit are:

e prawns
e shrimps
e mussels
e cockles
e clams.

The cooking techniques covered include:
e boiling

e frying (deep and shallow)

e grilling.

The finishing techniques covered include:
e garnishing
e saucing

e presentation.
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Element 2FC2/10

Cook and finish basic shellfish dishes

What you must cover

C1 Shellfish (at least two from)
a) Prawns
b) Shrimps

c) Mussels, cockles and clams

C2 Cooking by (at least two from which must include at least one from frying:
deep or shallow)

a) Boiling

b) Frying (deep and shallow)

c) Grilling
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Unit 16: Cook and finish basic meat

dishes
Unit code: 2FC3/10
Unit credit: 5
SCQF Unit level: 6

Introduction

This unit is about cooking and finishing basic meat dishes, for example:

cuts of meat (for example, steaks and cutlets)

stews and casseroles

curries

minced dishes (for example, shepherd’s pie or lasagne)

steamed gammon joints/boiled hocks.

The cooking techniques covered include:

grilling (over fire and under fire)
griddling

frying (shallow and stir)
braising

stewing

roasting

combining cooking methods.

The finishing techniques covered include:

garnishing

presentation.
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Element 2FC3/10

Cook and finish basic meat dishes

What you must cover

C1 Cooking by (at least five from)
a) Grilling (over and under fire)

b) Griddling

c) Frying (shallow and stir)

d) Braising

e) Stewing

f) Roasting

g) Combining cooking methods
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Unit 17: Cook and finish basic
poultry dishes

Unit code: 2FC4/10
Unit credit: 5

SCQF Unit level: 6
Introduction

This unit is about cooking and finishing basic poultry dishes, for example:
e sautéed chicken
e stuffed legs/suprémes

e roast duck.

The poultry covered by the unit are:

e duck
e chicken
e turkey.

The cooking techniques covered include:

e grilling (over fire and under fire)

e griddling

e roasting

e poaching

e frying (deep, shallow, sautéing and stir)
e steaming

e braising

e combining cooking methods.

The finishing techniques covered include:
e garnishing

e presentation.
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Element 2FC4/10

Cook and finish basic poultry dishes

What you must cover

C1 Poultry (both)
a) Whole birds
b) Poultry portions

C2 Cooking by (at least three from which must include one from frying)
a) Grilling

b) Griddling

¢) Roasting

d) Poaching

e) Frying (deep, shallow, sautéing and stir)

f) Steaming

g) Braising

h) Combining cooking methods
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Unit 18: Cook and finish basic game

dishes
Unit code: 2FC5/10
Unit credit: 5
SCQF Unit level: 5

Introduction

This unit is about cooking and finishing basic game dishes, for example:
e venison stew

e roast quail

e roast pheasant

e roast pigeon.
The game covered by the unit are:
o furred

e feathered.

The cooking techniques covered include:

e grilling

e griddling
e sautéing
e roasting

e shallow frying

e combining cooking methods.

The finishing techniques covered include:
e garnishing

e presentation.
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Element 2FC5/10

Cook and finish basic game dishes

What you must cover

C1 Game (both)
a) Furred
b) Feathered

C2 Cooking by (at least four from)
a) grilling/ griddling

b) sautéing

¢) roasting

d) shallow frying

e) combining cooking methods
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Unit 19: Cook and finish basic offal

dishes
Unit code: 2FC6/10
Unit credit: 4
SCQF Unit level: 6

Introduction

This unit is about cooking and finishing basic offal dishes, for example:
e sautéed kidneys

e braised liver

e steak and kidney pie

e paté.

The offal covered by the unit are:
e liver
e Kkidney

e sweetbread.

The cooking techniques covered include:

e grilling

e griddling

e shallow frying
e boiling

e braising

e poaching

e combined cooking methods
e baking

e steaming

e ‘Bain Marie’

e sautéing.
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Element 2FC6/10

Cook and finish basic offal dishes

What you must cover
C1 Offal (at least two from)
a) Liver

b) Kidney

c) Sweetbread

C2 Cooking by (at least five from)

a) Grilling

b) Griddling

¢) Shallow frying

d) Boiling

e) Braising

f) Poaching

g) Combining cooking methods
h) Baking

i) Steaming

j) Bain-marie’

k) Sautéing
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Unit 20: Cook and finish basic
vegetable dishes

Unit code: 2FC7/10
Unit credit: 4

SCQF Unit level: 5
Introduction

This unit is about cooking and finishing basic vegetable dishes, for example:
e vegetable curry

e roasted vegetables

e stuffed vegetables

e vegetable lasagne

e spring rolls

e samosas

e pakora(s).

The vegetables covered by the unit are:

e roots

e bulbs

o flower heads

o fungi

e seeds and pods
e tubers

e leaves

e stems

e vegetable fruits.
The cooking techniques covered include:

e blanching

e boiling
e roasting
e baking
e grilling
e braising

e frying (deep, shallow and stir)
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e steaming
e stewing

e combining cooking methods.
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Element 2FC7/10

Cook and finish basic vegetable dishes

What you must cover

C1 Vegetables (at least eight from)
a) Roots

b) Tubers

c) Bulbs

d) Flower heads

e) Fungi

f) Seeds and pods

g) Leaves

h) Stems

i) Vegetable fruits

C2 Cooking by (at least six from which must include one from frying)
a) Blanching

b) Boiling

¢) Roasting

d) Baking

e) Grilling

f) Braising

g) Frying (deep, shallow and stir)

h) Steaming

i) Stewing

j) Combining cooking methods
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Unit 21: Cook-chill food

Unit code: 2PR5
Unit credit: 3
SCQF Unit level: 5
Introduction

This unit is about portioning and packing food; sealing and labelling blast-chilled
food correctly; whilst monitoring and recording its temperature. The unit also
covers storing cook-chill food correctly, stock rotation procedures and maintaining
accurate records.
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Element 2PR5.1

Portion, pack and blast-chill food

What you must cover

C1 Food (at least four from)
a) Meat dishes

b) Poultry dishes

c) Joints/whole birds

d) Vegetables/fruits

e) Vegetable dishes

f) Fish dishes

g) Sauces/soups

h) Egg dishes

i) Pasta dishes

j) Desserts
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Element 2PR5.2

Store cook-chill food

What you must cover

C2 Problems (None from)
a) Problems with equipment
b) Problems with food
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Unit 22: Cook-freeze food

Unit code: 2PR6
Unit credit: 3
SCQF Unit level: 5
Introduction

This unit is about portioning and packing food; and sealing and labelling cook-
freeze food correctly. It also covers storing cook-freeze food correctly, stock
rotation procedures and maintaining accurate records.
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Element 2PR6.1

Portion, pack and blast-freeze food

What you must cover

C1 Food (at least four from)
a) Meat dishes

b) Poultry dishes

¢) Joints/whole birds

d) Vegetables/fruits

e) Vegetable dishes

f) Fish dishes

g) Sauces/soups

h) Egg dishes

i) Desserts
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Element 2PR6.2

Store cook-freeze food

What you must cover

C2 Problems (None from)
a) Problems with equipment
b) Problems with food
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Unit 23: Prepare, cook and finish
basic hot sauces

Unit code: 2FPC1/10
Unit credit: 4

SCQF Unit level: 5
Introduction

This unit is about preparing, cooking and finishing basic hot sauces, for example:
e thickened gravy (jus lié)

e roast gravy (jus roti)

e curry gravy

e white sauce (béchamel)

e brown sauce (espagnole)

e velouté (end product and as base for other sauce)

e purée.

The preparation, cooking and finishing technigues covered include:
e weighing/measuring

e chopping

e simmering

e boiling

e ‘make roux’

e passing/straining/blending

e skimming

e whisking

e adding cream.
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Element 2FPC1/10

Prepare, cook and finish basic hot sauces

What you must cover

C1 Preparation, cooking and finishing methods (at least six from)

a) Weighing/measuring

b) Chopping

c) Simmering

d) Boiling

e) ‘Make roux’

f) Passing/straining/blending
g) Skimming

h) Whisking

i) Adding cream

j) Adding thickening agents
k) Purée

I) Reducing

C2 Sauces (at least three from)

a) White sauce (béchamel)

b) Brown sauce (espagnola)

c) Veloute

d) Gravty sauce (eg jus lie, jus roti)

e) Spiced based sauce (eg curry gravy)

f) puree
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Unit 24: Prepare, cook and finish
basic soups

Unit code: 2FPC2/10
Unit credit: 4

SCQF Unit level: 5
Introduction

This unit is about preparing, cooking and finishing basic soups, for example:
e purée
e cream

e broth/potage.

The preparation, cooking and finishing techniques covered include:
e weighing/measuring

e chopping

e simmering

e boiling

e passing/straining

e blending/liquidising

e sweating vegetable ingredients

e skimming

e adding cream

e garnishing.
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Element 2FPC2/10

Prepare, cook and finish basic soups

What you must cover

C1 Preparation and cooking methods (at least seven from)

a) Weighing/measuring

b) Chopping

c) Simmering

d) Boiling

e) Passing/straining

f) Blending/liquidising

g) Sweating vegetable ingredients
h) Skimming

i) Adding cream

j) Garnishing

C2 Soups (at least three from)
a) broth
b) cream
C) puree

d) clear
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Unit 25: Make basic stocks

Unit code: 2FPC3/10
Unit credit: 3

SCQF Unit level: 5
Introduction

This unit is about preparing and cooking basic stocks, for example:
e vegetable

e chicken

fish

game
beef.

The preparation and cooking techniques covered include:
e weighing/measuring

e browning/roasting

e simmering

e boiling

e skimming

e straining.
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Element 2FPC3/10

Make basic stocks

What you must cover

C1 Preparation and cooking methods (at least five from)

a) Weighing/measuring
b) Browning/roasting
c) Simmering

d) Boiling

e) Skimming

f) Straining

C2 Stocks (at least three from)
a) vegetable

b) chicken

c) fish

d) game

e) beef
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Unit 26: Prepare, cook and finish
basic rice dishes

Unit code: 2FPC4/10
Unit credit: 4

SCQF Unit level: 5
Introduction

This unit is about cooking and finishing basic rice dishes, for example:
e egg fried rice

e risotto

e pilaff/pilau

e kedgeree

e stir fry

e dolmades

e rice pudding.

The types of rice covered are:

e long

e short
e round
e brown.

The preparation and cooking techniques covered include:

e washing/soaking

e boiling
e frying
e braising

e steaming
e stewing
e baking

e microwaving.
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Element 2FPC4/10

Prepare, cook and finish basic rice dishes

What you must cover

C1 Rice (at least three from)
a) Long

b) Short

c) Round

d) Brown

C2 Preparation and cooking methods (at least five from)
a) Washing/soaking

b) Boiling

c) Frying

d) Braising

e) Steaming

f) Stewing

g) Baking

h) Microwaving
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Unit 27: Prepare, cook and finish
basic pasta dishes

Unit code: 2FPC5/10
Unit credit: 4

SCQF Unit level: 5
Introduction

This unit is about preparing, cooking and finishing basic pasta dishes, for
example:

e lasagne

e macaroni cheese

e cannelloni

e spaghetti bolognaise

e vegetarian alternatives to these dishes.

The types of pasta covered are:
e shaped pasta

o flat pasta

e dried pasta

e fresh pasta

e stuffed pasta

e lasagne.

The preparation and cooking techniques covered include:
e blanching

e straining

e mixing
e boiling
e baking

e combining cooking methods.
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Element 2FPC5/10

Prepare, cook and finish basic pasta dishes

What you must cover

C1 Pasta (at least three from)
a) Stuffed pasta

b) Shaped pasta

c) Lasagne

d) Dried pasta

e) Fresh pasta

C2 Preparation and cooking methods (at least four from)
a) Blanching

b) Straining

c) Mixing

d) Boiling

e) Baking

f) Combining cooking methods
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Unit 28: Prepare, cook and finish
basic pulse dishes

Unit code: 2FPC6/10
Unit credit: 4

SCQF Unit level: 5
Introduction

This unit is about preparing, cooking and finishing basic pulse dishes, for
example:
o falafel

e hummus

bean goulash
e bean rissoles

lentil fritters or loaves.

The pulses covered are:
e beans
e peas

e |entils.

The preparation and cooking techniques covered include:
e soaking/washing

¢ boiling

e braising

e steaming

e deep frying

¢ stewing.

SV037370 — Candidate Logbook — SVQ2 in Professional Cookery at SCQF Level 5 —
Issue 2 — July 2013 © Pearson Education Limited 2013

373



€T0¢ pa)wI uoieonp3 uosiedd @ €£10¢ AINL —  dNssI

— § [9A97 40DS 38 A1X00D [eUOISS3J0.d Ul ZDAS — >00q607 33eplpued — 0LELEOAS

vLE

saysip as|nd bupjew uaym suondo buizes AyjesH 0T

saysip as|nd pa)00d 9103s 03 MOH

saysip as|nd buiaias pue buipjoy Jo} saanjeldadwa)l 1094100 ay L

Ajjuenb pue 21n3xa) ‘4noAR|} ‘1N0j0d 1034400 3Y] dARY SaysIp as|nd usaym AJauapl 03 MoH
sanbiuyoal pue juswdinba ‘sj003 1094400 ay3 asn 03 jueytoduwil sI 3 AYM

Bupjeq ‘ea4nd ‘Buimals ‘buiAiy dosp ‘Buiweals ‘buisiedq ‘buljioq ‘buiysem/bupeos
:sjuswadinbal ysip 03 buipaodoe spoyraw bupjood buimolos ayy 3no Auied 03 MoH

Bbupjeq ‘eaand ‘buimals ‘bulAly dosp ‘Bulwesis ‘buisielq ‘buljioq ‘buiysem/buyeos

:spoylaw bupood pue uonjesedasd Buimo|jol 9yl 3no Alled 03 Juswdinba pue sj003 3094400 By

sjuaipaJdbul Jaylo pue asind ay3 Ym swa|qold ade a1yl JI op pInoys nNoA 1eym
S[13ud] pue sead ‘sueaq :sas|nd ul JoJ Y00| 03 sjulod Ajljenb jeym

sjuswadinbaJ ysip 199w sjuaipadbul Joayjo pue sas|nd ay3 oayd 03 MOH

6
8A
A
9

S

124
13
[
™

Jun 3joym ay3 Jo4

93eqg

SDUDPIND
Jo adA}

abpaimou)

‘pJepueis yoea Joj buipueisiapun pue abpajMmoud| JNOA 9]e13SUOLISP 03 DUBPIAS JUBIDILNS BAIB ISNW NOA JUBWID SIY] SA3IYde 0]

MOUY 3snw NoA Jeym




GLE

Buluiea) Jo1id Jo uoiUBb0I34 JO DDUIPIND = 1dY

Auowinsaj ssaulim p1adxa = md3

Auowysa) ssaujim /sjusawajels diuayne = |\

salpnls ased/1afoad quawubisse = vy

uoissnosip |euoissajoldd = ad

€107 Pa)IWIT UONEINPT UoSIEdd @ E€T0Z AIN[ — 7 aNss]
— § [2A97 4DDS 18 AID300D [BUOISSDJ0Id Ul ZDAS — 400G60T epipued — 0LELEONS

AB33e.]Ss JudWISsasse
ay3 Aq paiwiad a1aym ‘uone|nwis wWo4j 3Wod3n0o = §

sjunodde dAID|JD4 10 /pue sjusawajels jeuostad = vy

H,.5)']
)}40M s, 1auded] 3y} jo sponpoud = d uwnjo)

Buluoisanb uajjlIm 10 |elO WOo4) SWO0d1N0 = ¥RO

lossasse
11943 Aq acuew.0413d s, J1au1e3] Y3 JO UOIBAIDSCO J031Ip = O

:(a1qedidde J1) @ouapIAS |eUORIPPY




€T0¢ pa)wI uoieonp3 uosiedd @ €£10¢ AINL —  dNssI

— G [9A97 40DS 1. A13X00D [BUOISSDJ0.d Ul ZDAS — >00q607 331epIpue) — 0LELEOAS 9/¢
:91eQ :(31gedydde J1) Ja1udA Jeudalul bulubisiaiuno)
:93eq :94n3jeubis JalJIdA |rUIDIU]

"UOIIBDIIIBA |BUIRIXD 104 pajuasald aq Aew pue jun siy3 o) payioads spiepuels ayj s}eaw dJom pajdwes s,a1epipued ay3 1eyy Wijuod |

:91eQ :(31qedidde j1) ainjeubis Jossasse bujubisiauno)

1918 :94n1eubis 10SSaSSY

U SIY3} 4O Ssjuswalinbal ay3 || paAalyde sey a1epipued ay3 1eyy WUijuod |

:91eq :a4njeubis ajepipue)d

‘spJepueis |euoizednddQ |euoieN ay3 JO sjuswadinbad ay) S19aW pue 3J0M UMO AW SI JIUn SIY3 Ul PajIe3ap S2USPIAS 343 1ey] WIjuod |



Element 2FPC6/10

Prepare, cook and finish basic pulse dishes

What you must cover

C1 Pulses (at least two from)
a) Beans
b) Peas

c) Lentils

C2 Preparation and cooking methods (at least four from)
a) Washing/soaking

b) Boiling

c) Braising

d) Steaming

e) Purée

f) Deep frying

g) Stewing

h) Baking

i) Combining with other ingredients
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Unit 29: Prepare, cook and finish
basic vegetable protein

dishes
Unit code: 2FPC7/10
Unit credit: 4
SCQF Unit level: 5

Introduction

This unit is about preparing, cooking and finishing basic vegetable protein dishes,
for example:

e chilli

e sweet and sour dishes
e quorn and mash pie

e spaghetti bolognaise

e cottage pie.

The vegetable proteins covered are:

e soya
e quorn
e seitan

e tofu — both firm and soft.

The preparation and cooking techniques covered include:

e soaking
e washing
e boiling

e braising

e steaming
o deep frying
e stewing

e straining

e roasting

e baking

e frying

e sautéing.
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Element 2FPC7/10

Prepare, cook and finish basic vegetable protein dishes

What you must cover

C1 Vegetable protein (at least three from)
a) Soya

b) Quorn

c) Seitan

d) Firm tofu

e) Soft tofu

C2 Preparation and cooking methods (at least six from)
a) Soaking

b) Washing

¢) Boiling

d) Braising

e) Steaming
f) Deep frying
g) Stewing

h) Straining

i) Roasting

j) Baking

k) Frying

I) Sautéing
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Unit 30:

Unit code:
Unit credit:
SCQF Unit level:

Introduction

This unit is about preparing, cooking and finishing basic egg dishes, for example:

The preparation and cooking techniques covered include:

SV037370 — Candidate Logbook — SVQ2 in Professional Cookery at SCQF Level 5 —
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scrambled eggs
poached eggs
omelettes
Scotch eggs
baked eggs

sweet egg dishes.

whisking
boiling
frying
griddling
poaching
scrambling
baking

bain-marie.

Prepare, cook and finish
basic egg dishes
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Element 2FPC8/10

Prepare, cook and finish basic egg dishes

What you must cover

C1 Preparation and cooking methods (at least five from)
a) Boiling

b) Whisking

¢) Frying

d) Griddling

e) Poaching

f) Baking

g) Scrambling

h) bain-marie

C2 Basic egg dish (omelette and poached egg must be observed)
a) omelette

b) poached eggs

c) scrambled eggs

d) scotch eggs

e) baked eggs

f) sweet egg dishes
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Unit 31:

Prepare, cook and finish
basic bread and dough

products
Unit code: 2FPC9/10
Unit credit: 5
SCQF Unit level: 5

Introduction

This unit is about preparing, cooking and finishing basic bread and dough products,
for example:

The preparation and cooking techniques covered include:

enriched dough products, ie Chelsea buns, brioche
bread, bread rolls

naans

pitta breads

pizzas

soda bread dough.

weighing/measuring
sieving
mixing/kneading
proving

knocking back
shaping

baking

frying.

The finishing methods covered include:

SV037370 — Candidate Logbook — SVQ2 in Professional Cookery at SCQF Level 5 —

glazing
icing
filling

decorating.
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Element 2FPC9/10

Prepare, cook and finish basic bread and dough products

What you must cover

C1 Bread and dough products (at least two from)

a) Enriched dough

b) Soda bread dough

c) Bread dough

d) Naan dough/pitta dough
e) Pizza dough

C2 Preparation and cooking methods (at least seven from)

a) Weighing/measuring
b) Sieving

c) Mixing/kneading

d) Proving

e) Knocking back

f) Shaping

g) Baking

h) Frying

C3 Finishing methods (at least one from)
a) Glazing

b) Icing

c) Filling

d) Decorating
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Unit 32:

Unit code:
Unit credit:
SCQF Unit level:

Introduction

Prepare, cook and finish
basic pastry products
2FPC10/10

5

5

This unit is about preparing, cooking and finishing basic pastry products, for
example:

chocolate éclair
apple tart

savoury quiche
apple turnover/pie

jam roly-poly.

The preparation and cooking methods covered include:

weighing/measuring
sifting

rubbing in
creaming

resting

piping

rolling
laminating/folding
cutting

shaping

trimming

lining

baking

steaming

combining cooking methods.
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Element 2FPC10/10

Prepare, cook and finish basic pastry products

What you must cover

C1 Pastry (at least three from)
a) Short

b) Sweet

c) Suet

d) Choux

e) Puff

f) Convenience

C2 Preparation methods (at least six from)
a) Weighing/measuring

b) Sifting

¢) Rubbing in

d) Creaming

e) Resting

f) Piping

g) Rolling

h) Laminating/folding

i) Cutting/shaping/trimming
j) Lining

C3 Cooking methods (at least one from)
a) Baking
b) Steaming

¢) Combining cooking methods

SV037370 — Candidate Logbook — SVQ2 in Professional Cookery at SCQF Level 5 —

Issue 2 — July 2013 © Pearson Education Limited 2013

421



€T0¢ pa)wI uoieonp3 uosiedd @ €£10¢ AINL —  dNssI

— § [9A97 40DS 38 A1X00D [eUOISS3J0.d Ul ZDAS — >00q607 33eplpued — 0LELEOAS

(444

sjuswaJdinbad 193w
03 sjuaipalbul ay3
Y000 pue adedald ¥

juswdinba pue
s|003 ‘sanbiuyda]
1091400 2y}

asn pue asooyD ¢

spJepuels

Ajljenb joaw

Aayj aJans axew

03 sjuaipalbul
SUl1 XdI_/YyDy ¢

sjuswadinbad ysip
192W sjualpalbul
ayIdoeyd T

:3snw noA pJdepuels
|euoileu ayj 39aW 0]

93eqg

CRITEYEYEN]
oljojyiod

SDUDPIND
Jo adA}

ojeqg

CLITEYETEN]
oljojiiod

SDUDPIND
Jo adAL

ojeqg

CLITEYETEN]
oljojiiod

DUIBPIND
Jo adA)

|esnyoead

‘plepuels yoea 104 92Ua32dwod JNO0A 21BJ43SUOWDP 03 SDUBPIAS JUBIDIINS DAID 3SNW NOA JUBWSID SIY) dA3IYde O

Op 3shw NoA jJeym




&

€107 Pa)IWIT UONEINPT UoSIEdd @ E€T0Z AIN[ — 7 aNss]
— § [2A97 4DDS 18 AID300D [BUOISSDJ0Id Ul ZDAS — 400G60T epipued — 0LELEONS

9sh 23jeipawiwli 104
j0u Aujsed paxo00d
Aue aJo0ls AjpJes ¢/

GISIVSELS

pue buipjoy

40} ainjesadwa)l

1094100

a2yl je s Aujsed
dyjains e 9

ysiuy

pue 34n3xa3 ‘4nojod

INOAB|4 3234400

ay3 sey Aujsed
dyiains e g

?1eq

CRITEYETEN]
oljojyiod

SDUDPIND
Jo adA}

?1eq

CLITEYETEN]
oljojiiod

SDUDPIND
Jo adAL

ojeqg

CLITEYETEN]
oljojiiod

DUIBPIND
Jo adA)

|esnyoead




€T0¢ pa)wI uoieonp3 uosiedd @ €£10¢ AINL —  dNssI

— § [9A97 40DS 38 A1X00D [eUOISS3J0.d Ul ZDAS — >00q607 33eplpued — 0LELEOAS

vy

Buijjoy (6

Buidid (4

buiysey (o

buiweal) (p

ur buiqgny (

Bbuyis (q

Bulunseaw/buiybiap (e

spoyjaw
uonesedald zd

2oudlIUaAU0) (J

Hnd (®

xnoyd (p

3ons (

399MS (q

Hoys (e

Anxsed 10

?1eq

CLITEYEIEY
oljoj3iod

SDUIBPIAD
Jo adA}L

?1eq

CRITEYEIEY
oljojiiod

DOUDPIAD
Jo adAyL

?1eq

CRITEYEIEY
oljojiiod

SDUDPIAD
Jo adA}L

|eonoead

(sauswa.inba.d Juawiad|d
03] 92Ud.1949.1 Y3Im abue. p.1o33d.4 03 10SS9SSY)

:19A0D 3shuw noA jyeym

sjonpo.ud Aujsed diseq ystuiy pue 00D ‘auedaud :01/010d4Z Iuswa)3




Gy

€107 Pa)IWIT UONEINPT UoSIEdd @ E€T0Z AIN[ — 7 aNss]
— § [2A97 4DDS 18 AID300D [BUOISSDJ0Id Ul ZDAS — 400G60T epipued — 0LELEONS

spoyiaw
bupood buiuiquod (o

Buiwesss (q

bupjeg (e

spoyidw bupjoo) £)

Buiur (f

buiwwiy
/buideys/bumny (1

Buipjoy/Buneuiwer (y

CLITEYEIEY
ajeq oljojyiod

SDUDPIND
Jo adA}

a1eq

CLITEYETEY
olj0j310d

CRITETITE)
Jo adA)

?1eq

CLITEYETEY
ol1j0j310d

DUIPIND
Jo adA}

|esnyoead

(sjuawaainbad Juawajo
03] 92Ud.1349.4 Yum abued pi0od3d. 03 10SSISSY)

:19A0D 3Ssnw noA jyeym

sjonpo.ud Aujsed diseq ystuiy pue 00D ‘auedaud :01/010d4Z Iuswa|3




€T0¢ pa)wI uoieonp3 uosiedd @ €£10¢ AINL —  dNssI
— § [9A97 40DS 38 A1X00D [eUOISS3J0.d Ul ZDAS — >00q607 33eplpued — 0LELEOAS

9ty
AB23jea)s Judwissasse
Buiuied] Jo1id Jo uoIHUBOI3I JO DDUDPIAD = 1dY 9yl Aq panyiwiad aJ9ym ‘uonejnuwis wo.dj dwodlno = S
Auowiysay ssauym padxa = md3 SjUNO0D2dk 3AI303|434 10 /pue sjuawalels [euosiad = vy

Auowsa] SSaUIM /SJUSWAL]S DIUBYINe = I M )40M s,a3udea| ay} Jo syonpouad = d :E”_\”MW_
sa1pnjs ased/1d3load qQuawubisse = y Huluoisanb uajjlIm 10 jelo Wod) SWO0d1N0 = Y0
Jlossasse

uoISsSnosip |euoissajodd = ad | 419y} Aq ddouew.I0413d S,laules| ayj JO UOIFRAIDSO }21Ip = O

:(a1qed1idde J1) 2ouUapIAS [eUORIPPY




€T0¢ pa)iwI] uoledonp3 uosiedd @ €10 AINf —  dNssI

LTy — G [9A97 4DDS 38 AIX00D |BUOISS3J0.d Ul ZDAS — 3000607 91epIpued — 0LELE0AS
:91eQ :(91geondde 1) JS1jLI9A JeuISIUL SULUSBISISIUNOD)
:91eQq :9JNJeusLS JSLJLIDA Jeuldlu|

"UOLIRDLILIDA 1eUIDIXD J0) pajuasald aq Aew pue jtun styj Joj patjdads spiepuels ayl s19aW yJom pajdwes s,21epLpued ayl eyl WiLuod |

:91eQq :(91geondde j1) aunjeusis J0ssasse SulUBLSISIUNOD)

:91e(Q :2Jn3eusis J0SSassy

"J1UN Syl Jo syuawalinbal ay3 11e paAalyde sey ajepipued ay3 eyl WILUOD |

:91eQ :2Jnjeusls ajepipue)

"spJepueis jeuotjednddQ jeuolieN ay3 Jo syuawalinbal ay) s39aw pue YJom UMo Aw St JLUn SLY3 UL P3RS SDUSPIAS 3Y3 Jey) WILUOD |



428 SV037370 — Candidate Logbook — SVQ?2 in Professional Cookery at SCQF Level 5 —
Issue 2 — July 2013 © Pearson Education Limited 2013



Unit 33: Prepare, cook and finish
basic cakes, sponges,
biscuits and scones

Unit code: 2FPC11/10
Unit credit: 5

SCQF Unit level: 6
Introduction

This unit is about preparing, cooking and finishing basic cakes, sponges and scones,
for example:

e basic cakes and sponges
e basic scones

e biscuits.

The preparation, cooking and finishing techniques covered include:
e using ready mix
e weighing/measuring

e creaming/beating

e whisking
e folding

e rubbing in
e (greasing
e glazing

e portioning

e piping
e shaping
e filling
o rolling
e lining

e trimming/icing
e spreading/smoothing
e kneading

e dusting/dredging/sprinkling

e mixing
e baking.
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Element 2FPC11/10

Prepare, cook and finish basic cakes, sponges, biscuits and scones

What you must cover

C1 Preparation, cooking and finishing methods (at least 12 from)
a) Using ready mix

b) Weighing/measuring
c) Creaming/beating

d) Whisking

e) Folding

f) Rubbing in

g) Greasing

h) Glazing

i) Portioning

j) Piping

k) Shaping

) Baking

m) Filling

n) Rolling

0) Lining

p) Trimming/icing

q) Spreading/smoothing
r) Kneading

s) Dusting/dredging/sprinkling
t) Mixing

C2 Item (a range from all three must be achieved)
a) cakes and sponges (eg fruit cake, rock cakes, Victoria sponge, Swiss roll)
b) scones

c) biscuits (eg shortbread and sponge fingers)
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Unit 34: Prepare, cook and finish
basic grain dishes

Unit code: 2FPC12/10
Unit credit: 4

SCQF Unit level: 5
Introduction

This unit is about preparing, cooking and finishing basic grain dishes, for example:
e grain salads

e buckwheat pancakes

e polenta dishes

e bulgar tabouleh

e cous cous side dishes

e crumble toppings (sweet or savoury) using oats

e quinoa salads, toppings.

The types of grain covered are:
e pearl and pot barley
e buckwheat

e corn/maize (polenta)

e oOats
e round
e millet

e wheat — bulgar, semolina, cous cous

e quinoa.

The preparation and cooking techniques covered include:

e soaking

e boiling

e leaving covered

e baking.
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Element 2FPC12/10

Prepare, cook and finish basic grain dishes

What you must cover

C1 Pulses (at least four from)

a) Barley (pearl and pot)

b) Buckwheat

¢) Corn/maize (polenta)

d) Oats

e) Millet

f) Wheat (bulgar, semolina, cous cous)

g) Quinoa

C2 Preparation and cooking methods (at least three from)
a) Soaking

b) Boiling

c) Leaving covered

d) Baking
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Unit 35: Produce healthier dishes

Unit code: 2PR17
Unit credit: 3
SCQF Unit level: 5
Introduction

This unit is about preparing, cooking and finishing dishes which use healthier
ingredients and healthier preparation, cooking and finishing techniques.
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Element 2PR17

Produce healthier dishes

What you must cover

C1 Dish (at least four from)
a) Meat/poultry

b) Fish

c) Vegetables/fruit

d) Eggs

e) Pasta/rice/grain/pulses

f) Soups/sauces

g) Pastry

h) Bread/dough

i) Sponges/cakes/biscuits/scones

SV037370 — Candidate Logbook — SVQ2 in Professional Cookery at SCQF Level 5 —
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Unit 36: Prepare, cook and finish
basic cold and hot desserts

Unit code: 2FPC14/10
Unit credit: 4

SCQF Unit level: 5
Introduction

This unit is about cooking and finishing basic hot and cold desserts including:
e ice cream

e mousse

e egg-based desserts

e Dbatter-based desserts

e sponge-based desserts

e fruit-based desserts.
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Element 2FCP14/10

Prepare, cook and finish basic cold and hot desserts

What you must cover

C1 Dessert (at least three from)
a) Ice cream

b) Mousse

c) Egg based

d) Batter based

e) Sponge based

f) Fruit based

g) Pastry based

C2 Preparation methods (at least five from)
a) Slicing

b) Creaming

c) Folding

d) Moulding

e) Mixing

f) Aeration

g) Addition of flavours/colours
h) Puréeing

i) Combining

j) Portioning

k) Chilling

C3 Cooking methods (at least two from)
a) Boiling/poaching

b) Stewing

c) Baking

d) Combination cooking

e) Steaming

f) Bain-marie

g) Frying
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C4 Finishing methods (at least one from)
a) Filling

b) Glazing

c) Piping

d) Garnishing
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Unit 37: Prepare and present food
for cold presentation
Unit code:

2FPC15/10
Unit credit: 4
SCQF Unit level: 5

Introduction

This unit is about preparing and presenting cold products such as salads, bread

products, pies, patés and cured meats. It also covers the holding of such foods to
maintain effective food safety.

The food products covered include:

SV037370 — Candidate Logbook — SVQ2 in Professional Cookery at SCQF Level 5 —

bread products such as bread and rolls
salads

pre-prepared pies

cooked meats

fish

pre-prepared terrines

pre-prepared patés

cured meats

shellfish

basic vinaigrette and cold sauces.
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Element 2FPC5/10

Prepare and present food for cold presentation

What you must cover

C1 Food products (at least six from)
a) Bread products

b) Salads

c) Pre-prepared pies

d) Cooked red/white meat
e) Fish

f) Pre-prepared terrines
g) Pre-prepared patés

h) Cured meats

i) Shellfish

j) Vinaigrette

k) Cold sauces

C2 Garnish ingredients (at least two from)
a) Fruit

b) Vegetables

c) Herbs

C3 Preparation methods (at least four from)
a) Slicing

b) Dressing

c) Garnishing

d) Portioning

e) Whisking

f) Combining ingredients

SV037370 — Candidate Logbook — SVQ2 in Professional Cookery at SCQF Level 5 —
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Unit 38:

Unit code:
Unit credit:
SCQF Unit level:

Introduction

Prepare, cook and finish
dim sum

2FPC16/10

This unit is about preparing from raw ingredients, cooking and finishing the most

common dim sum dishes.

The preparation and cooking techniques covered include:

SV037370 — Candidate Logbook — SVQ2 in Professional Cookery at SCQF Level 5 —
Issue 2 — July 2013 © Pearson Education Limited 2013

weighing/measuring
rubbing in
greasing
portioning
shaping
filling
rolling
kneading
mixing
coating
baking
frying

steaming.
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Element 2FPC16/10.1

Prepare fillings for dim sum

What you must cover

C1 Preparation, cooking and finishing methods (at least two from)
a) Weighing/measuring

b) Chopping

c) Mixing

d) Portioning

C2 Ingredients (at least two from)
a) Raw fish and shellfish

b) Raw meat and poultry

c) Vegetables and vegetable products
d) Seasonings and sauces

e) Dried ingredients
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Element 2FPC16/10.2

Prepare dough and wrappers for dim sum

What you must cover

C3 Dough and wrappers (at least two from)
a) Dough

b) Won ton wrappers

c) Pastry-based casing

d) Cheung Fun

C4 Preparation and cooking methods (at least two from)
a) Weighing/measuring

b) Mixing/kneading

c) Shaping

d) Combining with fats
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Element 2FPC16/10.3

Assemble and Cook dim sum

What you must cover

C5 Dim sum (at least two from)
a) Encased in dough

b) Encased in won ton wrappers
c) Cheung Fun based

d) Pastry based

C6 Preparation and cooking methods (at least four from)
a) Weighing/measuring

b) Shaping

c) Sealing

d) Steaming

e) Boiling

f) Frying

g) Baking

h) Combination cooking methods
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Unit 39: Prepare, cook and finish
noodle dishes

Unit code: 2FPC17/10
Unit credit: 4

SCQF Unit level: 5
Introduction

This unit is about preparing, cooking and finishing fresh noodles and noodle dishes.

The types of noodle covered are:
e fresh noodles

e dried noodles.

The preparation and cooking techniques covered include:
e portioning
e boiling

e combining cooking methods.
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Element 2FPC17/10

Prepare, cook and finish noodle dishes

What you must cover

C1 Noodles (both)
a) Fresh noodles
b) Dried noodles

C2 Preparation and cooking methods (at least four from)
a) Soaking

b) Blanching

c) Straining

d) Mixing

e) Boiling

f) Steaming

g) Deep frying

h) Wok frying

i) Combining cooking methods

SV037370 — Candidate Logbook — SVQ2 in Professional Cookery at SCQF Level 5 — 515
Issue 2 — July 2013 © Pearson Education Limited 2013



€T0¢ pa)wI uoieonp3 uosiedd @ €£10¢ AINL —  dNssI

— § [9A97 40DS 38 A1X00D [eUOISS3J0.d Ul ZDAS — >00q607 33eplpued — 0LELEOAS

916G

Anuenb

pue a1nixa)
‘an0j0d ‘unoAel4
1094402 2y}

sey ysip ajpoou
93 24ns e

sjuawadinbau
ysip 1@aw 03
sjuaipadbul Jayyo
pue s9|poou ayj
300D pue aJedald

Aj302.4100
juswdinba

pue s|00}

9sn pue asooy)d

sjuswadinbad ysip
399w sjuaipasbul
Jayjo pue

S9|poouU 3yY3 I3yDd

T

:3snw noA pJdepuels
|euoileu ayj 39aW 0]

93eqg

CRITEYEYEN]
oljojyiod

SDUDPIND
Jo adA}

ojeqg

CLITEYETEN]
oljojiiod

SDUDPIND
Jo adAL

ojeqg

CLITEYETEN]
oljojiiod

DUIBPIND
Jo adA)

|esnyoead

‘plepuels yoea 104 92Ua32dwod JNO0A 21BJ43SUOWDP 03 SDUBPIAS JUBIDIINS DAID 3SNW NOA JUBWSID SIY) dA3IYde O

Op 3shw NoA jJeym




€107 Pa)IWIT UONEINPT UoSIEdd @ E€T0Z AIN[ — 7 aNss]
/16 — § [2A97 4DDS 18 AID300D [BUOISSDJ0Id Ul ZDAS — 400G60T epipued — 0LELEONS

9sn ajelpawiwl
10J Jou saysip
3|poou pax00d

Aue a103s Ajpjes £/

GISIVSELS

pue buipjoy

10} aunjesadwa}

1091400 2y}

ie si ysip sjpoou
dyjains e 9

sjuswadinbal

JosW 03 ysip

3|poou ay3 ysiuieb
pue juasald §

9JUdI3JOY | DOUDPIND 9JUdIDJOY | DOUIDPIND 9JUdI3JOY | DOUBPIAD
ajeq oljojyiod Jo adA} ajeq o1]0J310d Jo adAL ajeq o1]0J310d Jo adA) |ednoedd




€T0¢ pa)wI uoieonp3 uosiedd @ €£10¢ AINL —  dNssI

— § [9A97 40DS 38 A1X00D [eUOISS3J0.d Ul ZDAS — >00q607 33eplpued — 0LELEOAS

816G

spoylow
Buood Buluiquod (i

BuiAay om (y

buiAiy deaqg (b

Buiweais (4

Buijiog (a

Buixin (p

buiuienys (o

buiyouelg (q

bupeos (e

spoyjaw bupjood
pue uoneJedald o

sa|poou paid (q

so|poou ysal4 (e

S3|POON TD

a1eq

CWITEYETEY
oljoj310d

SDUDPIND
Jo adA}

a1eq

CLITEYETEY
olj0j310d

CRITETITE)
Jo adA)

?1eq

CLITEYETEY
ol1j0j310d

DUIPIND
Jo adA}

|esnyoead

(sjuawaainba.u Juawald
031 92Ud.139494 YlIm dbued pi1odd.4 03 10SSaSSY)

:19A0D 3Ssnw noA jyeym

SaySLp 3)poou Ysiulj pue 400> ‘adedald :01/Z10d4Z Juswa|j




616G

Buiuied] Jo1id Jo uoIHUBOI3I JO DDUDPIAD = 1dY
Auow}sajl ssauim 1adxa = md3a
Auouwi}sa) ssaujim /sjuawadje)s oipuayine = |\

sa1pnjs ased/1d3load qQuawubisse = y

uoissnosip |euoissajoldd = ad

€107 Pa)IWIT UONEINPT UoSIEdd @ E€T0Z AIN[ — 7 aNss]
— § [2A97 4DDS 18 AID300D [BUOISSDJ0Id Ul ZDAS — 400G60T epipued — 0LELEONS

AB3jeays Juswissasse
9yl Aq panyiwiad aJ9ym ‘uonejnuwis wo.dj dwodlno = S

S3UNO0J2k DAIDIJa4 10 /pue sjusawW}e)s |euostad = vy

H,.5)]
uwnjo)

)40m s,J3uled] ayj jo spnpoad = d
Huluoiisanb uanim 1o jeso wouy saWwod1N0 = YO

lossasse
11943 Aq acuew.0443d s, J1au1e3] Y3 JO UOIBAIDSCO J031Ip = O

:(a1qed1idde J1) 2ouUapIAS [eUORIPPY




€T0¢ pa)wI uoieonp3 uosiedd @ €£10¢ AINL —  dNssI

— G [9A97 4DDS 38 AIX00D |BUOISS3J0.d Ul ZDAS — 3000607 91epIpued — 0LELE0AS 0zS
:91eQ :(91geondde 1) Js1jLI9A JeuISIUL SULUSBLSISIUNOD
:91eQq :9JNJeUSLS JSLJLIDA JeuIdIU|

"UOLJeDLJLISA 1eUID)X o) pajuasald aq Aew pue tun Siy} Joj patjidads spiepue)s ay3 S19aW YJom pajduwes s,a3eplpued ay3 jey) WLILJuod |

:91eQq :(91geondde 1) aanjeusis J0ssasse SulUBLSISIUNOD)

:91e(Q :21NJeUSLS J0SSISSY

"JLUN SIY} JO Sjusawalinbal ayj Jje paAalyoe sey ajepipued ayj ey} WLuod |

:91eQ :aJnjeusis ajepipue)

‘spJepuels jeuolyedndd( jeuotieN ay3 40 sjuawalinbal ay3 s39awW pue JoM UMO Aw SI JLUM SLYY UL P)LR1Sp 9JUSPIAS 33 Jey3 WLILIUOD |



Unit 40: Prepare and cook food
using a tandoor

Unit code: 2FPC18/10
Unit credit: 4

SCQF Unit level: 5
Introduction

This unit is about preparing food for and using a tandoor oven. Dishes might
include:

e tandoori chicken

e kebabs

e tandoori fish

e naan breads.

The preparation and cooking techniques covered include:
e marinating

e portioning

e forming on skewers

e tandoori roasting.
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Element 2FPC18/10

Prepare and cook food using a tandoor

What you must cover

C1 Food for cooking (at least two from)
a) Whole pieces of meat and fish

b) Kebabs

c) Bread

C2 Preparation methods (at least two from)
a) Marinating and coating
b) Forming onto skewers

¢) Shaping
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Unit 41:

Unit code:
Unit credit:
SCQF Unit level:

Introduction

Complete kitchen
documentation
2P&C1/09

3

5

This unit is about completing documentation commonly used in kitchen
environments: for example, temperature charts, time sheets, accident report
forms, food safety information and equipment fault reports.
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Element 2P&C1/09

Complete kitchen documentation

What you must cover

C1 Relevant documents (at least two from)
a) Temperature charts

b) Food safety information

c) Accident report forms

d) Equipment fault reports

e) Stock usage reports
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Unit 42: Set up and close kitchen

Unit code: 2P&C2/09
Unit credit: 4

SCQF Unit level: 5
Introduction

This unit is about ensuring that all equipment is ready for kitchen operations. It
also covers ensuring that common ingredients are ready for the cooking process.
Finally it details the skills required to shut down the kitchen at the end of the shift.
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Element 2P&C2/09.1

Prepare kitchen for food operations

What you must cover

C1 Tools (at least two from)
a) Knives
b) Utensils

C2 Kitchen equipment (at least five from)
a) Oven/combination oven

b) Grill

c) Hob

d) Fryer

e) Microwave

f) Steamer

g) Fridge/freezer
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Element 2P&C2/09.2

Prepare food items ready for operations and service

What you must cover

C3 Establishment requirements (at least one from)
a) Number of customers

b) Menu requirements

C4 Ingredients (at least two from)
a) Vegetables

b) Garnishes

c) Frozen products

d) Fresh high-risk products

C5 Prepare (at least two from)
a) Washing

b) Cutting

c) Defrosting

d) Weighing
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Element 2P&C2/09.3

Close kitchen after operations

What you must cover

C6 Tools (at least two from)
a) Knives
b) Utensils

C7 Food storage equipment (at least two from)
a) Fridge
b) Freezer

c) Dry store/larder

C8 Cooking equipment (at least four from)
a) Oven/combination oven

b) Grill

c) Hob

d) Fryer

e) Microwave

f) Steamer
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Unit 43: Order stock

Unit code: 2GEN2/10
Unit credit: 4

SCQF Unit level: 5
Introduction

This unit is about ordering stock in line with established purchasing agreements. It
details several despatch methods, such as by post or computer, as well as the type
of information that is consistently required during the ordering process.
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Element 2GEN2/10

Order stock

What you must cover

C1 Stock requirements (both)
a) Product type required

b) Amount required

C2 Required information (at least four from)
a) Quantity

b) Product type

c) Date for required delivery

d) Contact details

C3 Despatch method (at least one from)
a) Post

b) Fax

c) Computer

d) In person

e) Telephone

C4 Problems (at least one from)
a) Quantity

b) Time

c) Non-delivery

d) Availability

e) Type

f) Quality
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Unit 44: Cook and finish simple
bread and dough products

Unit code: 1FPC8/10
Unit credit: 3

SCQF Unit level: 4
Introduction

This unit is about cooking and finishing simple bread and dough products, for
example:

¢ freshly made dough

e ready made par-cooked dough.

You will use the following cooking and finishing methods:

e baking

e reheating

e glazing.
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Element 1FPC8/10

Cook and finish simple bread and dough products

What you must cover

C1 Bread and dough product (at least one from)
a) Freshly made dough
b) Ready made par-cooked dough

C2 Preparation and finishing methods (at least two from)
a) Baking

b) Reheating

c) Glazing
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Unit 45: Liaise with care team to
ensure that individuals’
nutritional needs are met

Unit code: 2PR22
Unit credit: 3
Unit level: 5
Introduction

This unit is about working with care team staff to ensure that clients in the care
sector and patients in hospitals receive adequate nutrition and fluids through the
provision of meals. The unit requires that the individual has a basic knowledge of
the nutritional requirements of the general population and how food meets these
requirements. The unit requires that the individual works with colleagues to identify
needs, and produces a plan of how appropriate food and drinks can be developed
and delivered.
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Unit 46:

Unit code:
Unit credit:

Unit level:

Introduction

Prepare meals to meet
relevant nutritional
standards set for school
meals

1PR26

4

4

This unit is about producing dishes which meet the relevant nutritional standards
and specifications set for school meals services. The skills described highlight the
need to be aware of what has to be done to meet the relevant nutritional

standards.
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Annexe A

Evidence Requirements

SVQ Level 2 in Professional Cookery

1GEN1/09 Maintain a safe, hygienic and secure working
environment

Element Maintain personal health and hygiene

1GEN1/09.1

what you must
DO for

The assessor must assess statements P1-P2 by direct
observation of the candidate’s work.

1GEN1/09.1

what you must There are no ‘What you must cover’ for Element 1.
COVER for

1GEN1/09.1

Element Help to maintain a hygienic, safe and secure
1GEN1/09.2 workplace

what you must
DO for
1GEN1/09.2

The assessor must assess statements P6, P9-P11 by direct
observation of the candidate’s work.

Simulation may be used for P7 - P8 if no naturally occurring
evidence is available.

what you must
COVER for
1GEN1/09.2

There must be performance evidence, gathered through
observing the candidate’s work for:

C1 Hazards (at least one from the following)
(a) relating to equipment
(b) relating to areas where you work
(c) relating to personal clothing

C2 Ways of dealing with hazards (at least one from the
following)

(a) putting them right yourself
(b) reporting them to appropriate colleagues
(c) warning other people
C3 Emergency procedures (at least one from the following)
(a) fire
(b) threat
(c) security

Evidence for the remaining points under ‘what you must cover’
may be assessed through questioning, witness testimony or
simulation.
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1GEN4/09

Work effectively as part of a hospitality team

what you must

DO for 1GEN4/09

The assessor must ensure that there is sufficient evidence that
shows what the candidate has done over a sufficient period of
time with different customers and on different occasions.

what you must

There are no ‘What you must cover’ for this unit.

COVER for

1GEN4/09

2GEN3/09 Maintain Food Safety when preparing, storing and
cooking food

Element Keep yourself clean and hygienic

2GEN3/09.1

what you must
DO for
2GEN3/09.1

The assessor must assess statements P1-P3 and P5 by direct
observation

what you must

There must be performance evidence, gathered through

COVER for observing the candidate’s work for:
2GEN3/09.1 C1 Clothes (at least four from)
(a) trousers
(b) tops/jackets
(c) coats
(d) disposable gloves
(e) shoes
(f) headgear
(g) aprons
C2 Appropriate times to wash your hands (at least five
from)
(a) after going to the toilet or in contact with faeces
(b) when going into food preparation and cooking areas
including after any work breaks
(c) after touching raw food and waste
(d) before handling raw food
(e) after disposing of waste
(f) after cleaning
(g) changing dressings or touching open wounds
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C3 Unsafe behaviour (at least none from)
(a) failure to wash hands thoroughly when necessary
(b) touching your face, nose or mouth, blowing your nose
(c) chewing gum
(d) eating
(e) smoking
(f) scratching

Evidence for the remaining points under ‘what you must cover’
may be assessed through questioning, witness testimony or
simulation.

Element
2GEN3/09.2

Keep your working area clean and hygienic

what you must
DO for
2GEN3/09.2

The assessor must assess statements P9, P10 and P12 by direct
observation.

what you must

There must be performance evidence, gathered through

COVER for observing the candidate’s work for:
2GEN3/09.2 C4 Surfaces and equipment (at least two from)
(a) surfaces and utensils for preparing, cooking and holding
food
(b) surfaces and utensils used for displaying and serving
food
(c) appropriate cleaning equipment
Evidence for the remaining points under ‘what you must cover’
may be assessed through questioning, witness testimony or
simulation.
Element Store food safely
2GEN3/09.3

what you must
DO for
2GEN3/09.3

The assessor must assess statements P15-P20 by direct
observation.

what you must
COVER for
2GEN3/09.3

There must be performance evidence, gathered through
observing the candidate’s work for:

C5 Storage areas (at least two from)
(a) ambient temperature
(b) refrigerator
(c) freezer

Evidence for the remaining points under ‘what you must cover’
may be assessed through questioning, witness testimony or
simulation.
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Element
2GEN3/09.4

Prepare, cook and hold food safely

what you must
DO for
2GEN3/09.4

The assessor must assess statements P25 and P26 by direct
observation.

what you must

There must be performance evidence, gathered through

COVER for observing the candidate’s work for:
2GEN3/09.4 C6 Operations (at least four from)
(a) defrosting food
(b) preparing food, including washing and peeling
(c) cooking food
(d) reheating food
(e) holding food before serving
(f) cooling cooked food not for immediate consumption
(g) freezing cooked food not for immediate consumption
C7 Hazards (at least none from)
(a) bacteria and other organisms
(b) chemical
(c) physical
(d) allergenic
Evidence for the remaining points under ‘what you must cover’
may be assessed through questioning, witness testimony or
simulation.
1GEN7/10 Maintain, Handle and Clean Knives

What you must
DO for
1GEN7/10

The assessor must assess statement P1-P7 by direct
observation.

What you must

There must be performance evidence, gathered through

COVER for observing the candidate’s work for:
1GEN7/10 C1 Knives (at least two from)
(a) straight bladed knives and cleavers
(b) serrated blades
(c) scissors/secateurs
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C2 Tasks include (at least five from)
(a) preparing basic vegetable cuts
(b) preparing meat, poultry and fish
(c) preparing bread
(d) opening packaging
(e) sharpening
(f) washing and cleaning knives after use

Evidence for the remaining points under ‘what you must cover’
may be assessed through questioning, witness testimony or
simulation.
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Evidence Requirements

SVQ2 in Professional Cookery Units at SCQF level 5

Sufficiency of Evidence

There must be sufficient evidence to ensure that the candidate can achieve the
standard over a period of time in the workplace or approved realistic working
environment. This must be achieved through direct assessment by the assessor or
through the use of authentic witness testimony.

What you have to KNOW

For those knowledge statements that relate to how the candidate should do
something, the assessor may be able to infer that the candidate has the necessary
knowledge from observing their performance or checking products of their work. In
all other cases, evidence of the candidate’s knowledge and understanding must be
gathered by oral or written questioning.
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SVQ2 Professional Cookery unit titles

Evidence requirements are included in this document for the following units:

2FP1/10 Prepare fish for basic dishes

2FP2/10 Prepare shellfish for basic dishes

2FP3/10 Prepare meat for basic dishes

2FP4/10 Prepare poultry for basic dishes

2FP5/10 Prepare game for basic dishes

2FP6/10 Prepare offal for basic dishes

2FP7/10 Prepare vegetable for basic dishes

2FP8/10 Process dried ingredients prior to cooking
2FP9/10 Prepare and mix spice and herb blends

2FC1/10 Cook and finish basic fish dishes

2FC2/10 Cook and finish basic shellfish dishes

2FC3/10 Cook and finish basic meat dishes

2FC4/10 Cook and finish basic poultry dishes

2FC5/10 Cook and finish basic game dishes

2FC6/10 Cook and finish basic offal dishes

2FC7/10 Cook and finish basic vegetable dishes

2PR5 Cook-chill food

2PR6 Cook-freeze food

2FPC1/10 Prepare, cook and finish basic hot sauces
2FPC2/10 Prepare, cook and finish basic soups

2FPC3/10 Make basic stock

2FPC4/10 Prepare, cook and finish basic rice dishes
2FPC5/10 Prepare, cook and finish basic pasta dishes
2FPC6/10 Prepare, cook and finish basic pulse dishes
2FPC7/10 Prepare, cook and finish basic vegetable protein
2FPC8/10 Prepare, cook and finish basic egg dishes
2FPC9/10 Prepare, cook and finish basic bread and dough products
2FPC10/10 Prepare, cook and finish basic pastry products
2FPC11/10 Prepare, cook and finish basic cakes, sponges and scones
2FPC12/10 Prepare, cook and finish basic grain dishes
2PR17 Prepare, cook and finish healthier dishes
2FPC14/10 Prepare, cook and finish basic hot and cold desserts
2FPC15/10 Prepare and present food for cold presentation
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2FPC16/10 Prepare, cook and finish Dim Sum
2FPC17/10 Prepare, cook and finish noodle dishes
2FPC18/10 Prepare and cook food using a Tandoor
2P&C1/10 Complete kitchen documentation
2P&C2/10 Set up and close a kitchen

Unit 2FP1/10 Prepare fish for basic dishes

What you must DO | The assessor must assess statements 1-4 by directly
for 2FP1/10 observing the candidate’s work.

What you must There must be performance evidence, gathered through
COVER for 2FP1/10 | observing the candidate’s work for:

e at least two from fish
a) white fish - round
b) white fish - flat
c) oily fish
e at least four from prepare by, which must include a
minimum of three from cutting
a) filleting
- removing pin bone
- removing rib bones
- removing spine
b) cutting
- darne
- goujon
- supreme
- trongon
- délice
- paupiette
c) trimming
d) skinning
e) coating
f) marinading
Evidence for the remaining points under ‘what you must

cover’ may be assessed through questioning or witness
testimony.
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Unit 2FP2/10

Prepare shellfish for basic dishes

What you must DO
for 2FP2/10

The assessor must assess statements 1-4 by directly
observing the candidate’s work.

What you must
COVER for 2FP2/10

There must be performance evidence, gathered through

observing the candidate’s work for:
e at least two from shellfish

a) prawns

b) shrimps

c) mussels, cockles and clams
e at least three from prepare by

a) trimming

b) shelling

c) washing

d) coating

e) cutting

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.

Unit 2FP3/10

Prepare meat for basic dishes

What you must DO
for 2FP3/10

The assessor must assess statements 1-4 by directly
observing the candidate’s work.

What you must
COVER for 2FP3/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least three from prepare by, which must include a
minimum of two from cutting
a) cutting
- dice
- slice
- portion

b) basic boning of joints
c) seasoning/marinading
d) trimming

e) tying

f) tenderising

Evidence for the remaining points under ‘what you must
cover may be assessed through questioning or witness
testimony.
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Unit 2FP4/10

Prepare poultry for basic dishes

What you must DO
for 2FP4/1

The assessor must assess statements 1-4 by directly
observing the candidate’s work.

What you must
COVER for 2FP4/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e All from poultry
a) whole birds
b) portions of poultry meat

e at least four from prepare by, which must include a
minimum of two from cutting

a) cleaning

b) checking and preparing cavity

C) seasoning/marinading

d) trimming

e) cutting (portion/dice/cut for sautéing)
f) stuffing/filling

g) coating

h) tying and trussing

i) batting out

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.

Unit 2FP5/10

Prepare game for basic dishes

What you must DO
for 2FP5/10

The assessor must assess statements 1-4 by directly
observing the candidate’s work.

What you must
COVER for 2FP5/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e both from game
a) skinned
b) plucked

e at least three from prepare by, which must include one
from cutting

a) checking and preparing the cavity
b) checking for and removing shot
C) seasoning/marinading

d) trimming

e) cutting (portioning, dicing, trimming)
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f) stuffing/filling

g) tying

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.

Unit 2FP6/10

Prepare offal for basic dishes

What you must DO
for 2FP6/10

The assessor must assess statements 1-4 by directly
observing the candidate’s work.

What you must
COVER for 2FP6/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least two from offal
a) liver
b) kidney
c) sweetbread

e at least four from prepare by
a) cutting and slicing
b) marinading/seasoning
c) coating with flour
d) skinning
e) trimming and de-veining
f) blending and mincing

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or withess
testimony.
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Unit 2FP7/10

Prepare vegetables for basic dishes

What you must DO
for 2FP7/10

The assessor must assess statements 1-4 by directly
observing the candidate’s work.

What you must
COVER for 2FP7/10

There must be performance evidence, gathered through
observing the candidate’s work for:

¢ at least seven from vegetables

a)
b)
c)
d)
e)
f)

9)
h)
i)

roots

bulbs

flower heads
fungi

seeds and pods
tubers

leaves

stems

vegetable fruits

e at least six from prepare by, which must include at least
two traditional French cuts

a)
b)
c)
d)

e)

f)
9)
h)

washing
peeling
re-washing
chopping

traditional French cuts (Julienne, Brunoise,
Macédoine, Jardiniére and Paysanne)

slicing
trimming

grating

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FP8/10 Process dried ingredients prior to cooking

What you must DO | The assessor must assess performance criteria 1-7 by
for 2FP8/10 directly observing the candidate’s work.

What you must There must be performance evidence, gathered through
COVER for 2FP8/10 | observing the candidate’s work for:

e at least two from dried foods:
a) dried meat
b) dried fish and shellfish
c) dried vegetables and mushroom
e at least four from preparation methods:
a) cleaning
b) soaking
c) washing
d) straining
e) storage

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FP9/10

Prepare and mix spice and herb blends

What you must DO
for 2FP9/10

The assessor must assess performance criteria 1-6 by directly
observing the candidate’s work.

For performance criteria 7, where there is no naturally
occurring evidence for both *holding’ and ‘serving’, the
assessor may assess the candidate through questioning or
witness testimony for one of them (ie either holding or
serving) but must observe the other.

The assessor may assess performance criteria 8 through
questioning or witness testimony if no naturally occurring
evidence is available.

What you must
COVER for 2FP9/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least two from ingredients:
a) fresh spices and herbs
b) dried spices
Cc) vegetables
e at least five from preparation methods:
a) cleaning and trimming
b) weighing/measuring
c) chopping
d) crushing
e) pounding
f) grinding
g) mixing
e at least two from equipment:
a) spice grinding machine
b) pestle and Mortar
c) knives

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FC1/10

Cook and finish basic fish dishes

What you must DO
for 2FC1/10

The assessor must assess statements 1-6 by directly
observing the candidate’s work.

For statement 7, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.

The assessor may assess statement 8 through questioning or

witness testimony if no naturally occurring evidence is
available

What you must
COVER for 2FC1/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least two from fish
a) white fish — round
b) white fish — flat
c) oily
d) pre-portioned fish
e at least three from cooking by
a) cutting
- dice
- slice
b) grilling
Cc) poaching
d) baking
e) steaming

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FC2/10

Cook and finish basic shellfish dishes

What you must DO
for 2FC2/10

The assessor must assess statements 1-6 by directly
observing the candidate’s work.

For statement 7, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.

The assessor may assess statement 8 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
2FC2/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least two from shellfish
a) prawns
b) shrimps
c) mussels, cockles and clams

e at least two from cooking by (candidates are only
required to be observed on one from frying — either deep
or shallow)

a) boiling
b) frying (deep/shallow)
c) grilling

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or withess
testimony.
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Unit 2FC3/10

Cook and finish basic meat dishes

What you must DO
for 2FC3/10

The assessor must assess statements 1-6 by directly
observing the candidate’s work.

For statement 7, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.

The assessor may assess statement 8 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must

There must be performance evidence, gathered through

COVER for observing the candidate’s work for:
2FC3/10 e at least five from cooking by
a) grilling (over and under fire)
b) griddling
c) frying (shallow/stir)
d) braising
e) stewing
f) roasting
g) combining cooking methods
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FC4/10

Cook and finish basic poultry dishes

What you must DO
for 2FC4/10

The assessor must assess statements 1-6 by directly
observing the candidate’s work.

For statement 7, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.

The assessor may assess statement 8 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must

There must be performance evidence, gathered through

COVER for observing the candidate’s work for:
2FC4/10 e All from poultry
a) whole birds
b) poultry portions
e at least three from cooking by (candidates are only
required to be observed on one from frying - deep,
shallow, sautéing or stir)
a) grilling
b) griddling
c) roasting
d) poaching
e) frying (deep/shallow/sautéing/stir)
f) steaming
g) braising
h) combining cooking methods
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FC5/10

Cook and finish basic game dishes

What you must DO
for 2FC5/10

The assessor must assess statements 1-6 by directly
observing the candidate’s work.

For statement 7, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.

The assessor may assess statement 8 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for 2FC5/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e both from game
a) furred
b) feathered
e at least four from cooking by
a) grilling/griddling
b) sautéing
c) roasting
d) combining cooking methods
e) shallow frying

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FC6/10

Cook and finish basic offal dishes

What you must DO
for 2FC6/10

The assessor must assess statements 1-5 by directly
observing the candidate’s work.

For statement 6, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.

The assessor may assess statement 7 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
2FC6/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least two from offal
a) liver
b) kidney
c) sweetbread
e at least five from cooking by
a) grilling
b) griddling
c) shallow frying
d) boiling
e) braising
f) poaching
g) combining cooking methods
h) baking
i) steaming
j) bain marie
k) sautéing

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FC7/10 Cook and finish basic vegetables
What you must DO | The assessor must assess statements 1-6 by directly
for 2FC7/10 observing the candidate’s work.
For statement 7, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.
The assessor may assess statement 8 through questioning or
witness testimony if no naturally occurring evidence is
available.
What you must There must be performance evidence, gathered through
COVER for observing the candidate’s work for:
2FC7/10 e at least eight from vegetables
a) Roots
b) Tubers
c) Bulbs
d) Flower heads
e) Fungi
f) Seeds and pods
g) Leaves
h) Stems
i) Vegetable fruits
e at least six from cooking by (candidates are only required
to be observed on one from frying — deep, shallow or stir)
a) Blanching
b) Boiling
c) Roasting
d) Baking
e) Grilling
f) Braising
g) Frying (deep/shallow/stir)
h) Steaming
i) Stewing
j) Combining cooking methods
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2PR5 Cook-chill food
ELEMENT Portion, pack and blast-chill food
2PR5.1

What you have to
DO for Element
2PR5.1

The assessor must assess statements 1 and 3-7 by directly
observing the candidate’s work.

The assessor may assess statement 2 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for Element
2PR5.1

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least four from food:
a) meat dishes
b) poultry dishes
¢) joints/whole birds
d) vegetables/fruits
e) vegetable dishes
f) fish dishes
g) sauces/soups
h) egg dishes
i) pasta dishes
j) desserts

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.

ELEMENT
2PR5.2

Store cook-chill food

What you have to
DO for Element
2PR5.2

The assessor must assess statements 1-6 by directly
observing the candidate’s work.

The assessor may assess statement 7 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for Element
2PR5.2

Evidence for the points under ‘what you must cover’ may be
assessed through questioning or witness testimony.

These are; Problems

e at least None from Problems
a) Problems with equipment
b) Problems with food
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Unit 2PR6 Cook-freeze food
ELEMENT Portion, pack and blast-freeze food
2PR6.1

What you have to
DO for Element
2PR6.1

The assessor must assess statements 1, 3-7 by directly
observing the candidate’s work.

The assessor may assess statement 2 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for Element
2PR6.1

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least four from food:
a) meat dishes
b) poultry dishes
¢) joints/whole birds
d) vegetables/fruits
e) vegetable dishes
f) fish dishes
g) sauces/soups
h) egg dishes
i) desserts

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.

ELEMENT
2PR6.2

Store cook-freeze food

What you have to
DO for Element
2PR6.2

The assessor must assess statements 1-5 by directly
observing the candidate’s work.

The assessor may assess statement 6 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for Element
2PR6.2

Evidence for the points under ‘what you must cover’ may be
assessed through questioning or witness testimony.

These are; Problems

e at least None from Problems
a) Problems with equipment
b) Problems with food
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Unit 2FPC1/10

Prepare, cook and finish basic hot sauces

What you must DO
for Element
2FPC1/10

The assessor must assess statements 1-5 by directly
observing the candidate’s work.

For statement 6, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.

The assessor may assess statement 7 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must

There must be performance evidence, gathered through

COVER for observing the candidate’s work for:
2FPC1/10 e at least six from preparation, cooking and finishing
methods
a) weighing/measuring
b) chopping
C) simmering
d) boiling
e) make roux
f) passing/straining/blending
g) skimming
h) whisking
i) adding cream
j) adding thickening agents
k) purée
I) reducing
Candidates must demonstrate through performance that they
can make three of the following sauces, the remaining may
be assessed through questioning or witness testimony;
e white sauce (béchamel)
e brown sauce (espagnole)
e velouté
e gravy sauce (eg jus lie, jus roti)
e spiced based sauce (eg curry gravy)
e purée
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FPC2/10 Prepare, cook and finish basic soups
What you must DO | The assessor must assess statements 1-5 by directly
for 2FPC2/10 observing the candidate’s work.
For statement 6, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.
The assessor may assess statement 7 through questioning or
witness testimony if no naturally occurring evidence is
available.
What you must There must be performance evidence, gathered through
COVER for observing the candidate’s work for:
2FPC2/10 e at least seven from preparation and cooking methods
a) weighing/measuring
b) chopping
C) simmering
d) boiling
e) passing/straining
f) blending/liquidising
g) sweating vegetable ingredients
h) skimming
i) adding cream
j) garnishing
Candidates must demonstrate through performance that they
can make three of the following soups, the remaining may
be assessed through questioning or witness testimony.
e broth
e Cream
e purée
e clear
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
SV037370 — Candidate Logbook — SVQ2 in Professional Cookery at SCQF Level 5 — 627

Issue 2 — July 2013 © Pearson Education Limited 2013




Unit 2FPC3/10

Make basic stock

What you must DO
for 2FPC3/10

The assessor must assess statements 1-6 by directly
observing the candidate’s work.

The assessor may assess statement 7 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must

There must be performance evidence, gathered through

COVER for observing the candidate’s work for:
2FPC3/10
e at least five from preparation and cooking methods
a) weighing and measuring
b) browning/roasting
C) simmering
d) boiling
e) skimming
f) straining
Candidates must demonstrate through performance that they
can make three of the following stocks, the remaining may
be assessed through questioning or witness testimony.
e vegetable
e chicken
e fish
e game
e beef
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FPC4/10

Prepare, cook and finish basic rice dishes

What you must DO
for 2FPC4/10

The assessor must assess statements 1,2,3,5 and 6 by
directly observing the candidate’s work.

For statement 7, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.

The assessor may assess statements 4 and 8 through
questioning or witness testimony if no naturally occurring
evidence is available.

What you must
COVER for
2FPC4/10

There must be performance evidence, gathered through
observing the candidate’s work for:

o at least three from rice
a) long
b) short
¢) round
d) brown
e at least five from preparation and cooking methods
a) soaking and washing
b) boiling
c) frying
d) braising
e) steaming
f) stewing
g) baking
h) microwaving

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FPC5/10

Prepare, cook and finish basic pasta dishes

What you must DO
for 2FPC5/10

The assessor must assess statements 1-5 by directly
observing the candidate’s work.

For statement 6, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.

The assessor may assess statement 7 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
2FPC5/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least three from pasta
a) stuffed pasta
b) shaped pasta
c) lasagne
d) dried pasta
e) fresh pasta
e at least four from preparation and cooking methods
a) blanching
b) straining
€) mixing
d) boiling
e) baking
f) combining cooking methods

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FPC6/10

Prepare, cook and finish basic pulse dishes

What you must DO
for 2FPC6/10

The assessor must assess statements 1-6 by directly
observing the candidate’s work.

For statement 7, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.

The assessor may assess statement 8 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
2FPC6/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least two from pulses
a) beans
b) peas
¢) lentils
e at least four from preparation and cooking methods
a) soaking and washing
b) boiling
¢) braising
d) steaming
e) purée
f) deep frying
g) stewing
h) baking
i) combining with other ingredients

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning and witness
testimony.
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Unit 2FPC7/10

Prepare, cook and finish basic vegetable protein
dishes

What you must DO
for 2FPC7/10

The assessor must assess statements 1-5 by directly
observing the candidate’s work.

For statement 6, where there is no naturally occurring
evidence for both *holding” and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.

The assessor may assess statement 7 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
2FPC7/10

There must be performance evidence, gathered through
observing the candidate’s work for:

o at least three from vegetable protein
a) soya
b) quorn
C) seitan
d) firm tofu
e) soft tofu
e at least six from preparation and cooking methods
a) soaking
b) washing
¢) boiling
d) braising
e) steaming
f) deep frying
g) stewing
h) straining
i) roasting
j) baking
k) frying
I) sautéing

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FPC8/10 Prepare, cook and finish basic egg dishes
What you must DO | The assessor must assess statements 1-5 by directly
for 2FPC8/10 observing the candidate’s work.
For statement 6, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.
The assessor may assess statement 7 through questioning or
witness testimony if no naturally occurring evidence is
available.
What you must There must be performance evidence, gathered through
COVER for observing the candidate’s work for:
2FPC8/10 e at least five from preparation and cooking methods
a) boiling
b) whisking
¢) frying
d) griddling
e) poaching
f) baking
g) scrambling
h) bain marie
Candidates must demonstrate through performance that they
can make:
e omelette
e poached egg
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
SV037370 — Candidate Logbook — SVQ2 in Professional Cookery at SCQF Level 5 — 633

Issue 2 — July 2013 © Pearson Education Limited 2013




Unit 2FPC9/10

Prepare, cook and finish basic bread and dough
products

What you must DO
for 2FPC9/10

The assessor must assess statements 1-5 by directly
observing the candidate’s work.

For statement 6, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.

The assessor may assess statement 7 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
2FPC9/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least two from bread and dough products
a) enriched dough
b) soda bread dough
¢) bread dough
d) naan dough/pitta dough
e) pizza dough
e at least seven from preparation and cooking methods
a) weighing/measuring
b) sieving
¢) mixing/kneading
d) proving
e) knocking back
f) shaping
g) baking
h) frying
e at least one from finishing methods
a) glazing
b) icing
c) filling
d) decorating

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony
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Unit 2FPC10/10

Prepare, cook and finish basic pastry products

What you must DO
for 2FPC10/10

The assessor must assess statements 1-5 by directly
observing the candidate’s work.

For statement 6, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.

The assessor may assess statement 7 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
2FPC10/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least three from pastry
a) short
b) sweet
C) suet
d) choux
e) puff
f) convenience
e at least six from preparation methods
a) weighing/measuring
b) sifting
c) rubbing in
d) creaming
e) resting
f) piping
g) rolling
h) laminating/folding
i) cutting/shaping/trimming
j) lining
e at least one from cooking methods
a) baking
b) steaming
¢) combining cooking methods

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FPC11/10

Prepare, cook and finish basic cakes, sponges and
scones

What you must DO
for 2FPC11/10

The assessor must assess statements 1-5 by directly
observing the candidate’s work.

For statement 6, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.

The assessor may assess statement 7 through questioning or
witness testimony if no naturally occurring evidence is
available

What you must
COVER for
2FPC11/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least twelve from preparation and cooking
methods

a) using ready mix

b) weighing/measuring
c) creaming/beating

d) whisking

e) folding

f) rubbing in

g) greasing

h) glazing

i) portioning

j) piping

k) shaping

I) baking

m) filling

n) rolling

0) lining

p) trimming/icing

q) spreading/smoothing
r) kneading

s) dusting/dredging/sprinkling

t) mixing
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Unit 2FPC11/10

Prepare, cook and finish basic cakes, sponges and
scones

Candidates must demonstrate through performance that they
can make three of the following:

e cakes and sponges (eg fruit cake, rock cakes, Victoria
sandwich, Swiss roll)

e scones
e Biscuits [eg shortbread and sponge biscuits

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.

Unit 2FPC12/10

Prepare, cook and finish basic grain dishes

What you must DO
for 2FPC12/10

The assessor must assess statements 1-6 by directly
observing the candidate’s work.

For statement 7, where there is no naturally occurring
evidence for both *holding” and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other

The assessor may assess statement 8 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must

There must be performance evidence, gathered through

COVER for observing the candidate’s work for:
2FPC12/10 e at least four from grain
a) barley (pearl and pot)
b) buckwheat
c) corn/maize (polenta)
d) oats
e) millet
f) wheat (bulgar, semolina, cous cous)
g) quinoa
e at least three from preparation and cooking methods
a) soaking
b) boiling
c) leaving covered
d) baking
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2PR17 Prepare, cook and finish healthier dishes

What you must DO | The assessor must assess statements 1-4 by directly
for 2PR17 observing the candidate’s work.

The assessor may assess statements 5 and 6 through
questioning or witness testimony if no naturally occurring
evidence is available.

What you must There must be performance evidence, gathered through
COVER for 2PR17 observing the candidate’s work for:

e at least four from dish
a) Meat/poultry
b) Fish
c) Vegetables/fruit
d) Eggs
e) Pasta/rice/grain/pulses
f) Soups/sauces
g) Pastry
h) Bread/dough
i) Sponges/cakes/biscuits/scones

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FPC14/10 | Prepare and cook basic cold and hot desserts
What you must D The assessor must assess statements 1-7 by directly
Of or 2FPC14/10 observing the candidate’s work.
For statement 8, where there is no naturally occurring
evidence for both *holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.
The assessor may assess statement 9 through questioning or
witness testimony if no naturally occurring evidence is
available.
What you must There must be performance evidence, gathered through
COVER for observing the candidate’s work for:
2FPC14/10 o at least three from dessert
a) ice cream
b) mousse
C) egg based
d) batter based
e) sponge based
f) fruit based
g) pastry based
e at least five from preparation methods
a) slicing
b) creaming
¢) folding
d) moulding
e) mixing
f) aeration
g) addition of flavours/colours
h) puréeing
i) combining
j) portioning
k) chilling
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Unit 2FPC14/10

Prepare and cook basic cold and hot desserts

e at least two from cooking methods
a) boiling/poaching
b) stewing
¢) baking
d) combination cooking
e) steaming
f) bain marie
g) frying
e at least one from finishing methods
a) filling
b) glazing
¢) piping
d) garnishing

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.

Unit 2FPC15/10

Prepare and present food for cold presentation

What you must DO
for 2FPC15/10

The assessor must assess statements 1-5 by directly
observing the candidate’s work.

The assessor may assess statement 6 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for
2FPC15/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least six from food products
a) bread products
b) salads
C) pre-prepared pies
d) cooked red/white meat
e) fish
f) pre-prepared terrines
g) pre-prepared patés
h) cured meats
i) shellfish
j) vinaigrette

k) cold sauces
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Unit 2FPC15/10

Prepare and present food for cold presentation

at least two from garnish ingredients
a) fruit

b) vegetables

c) herbs

at least four from preparation methods
a) slicing

b) dressing

€) garnishing

d) portioning

e) whisking

f) combining ingredients

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.

SV037370 — Candidate Logbook — SVQ2 in Professional Cookery at SCQF Level 5 —
Issue 2 — July 2013 © Pearson Education Limited 2013

641




Unit 2FPC16/10

Prepare, cook and finish Dim Sum

Element Prepare fillings for Dim Sum

2FPC16/10.1

What you must DO | The assessor must assess performance criteria 1-6 by
for Element directly observing the candidate’s work.

2FPC16/10.1

The assessor may assess performance criteria 7 through
questioning or witness testimony if no naturally occurring
evidence is available.

What you must
COVER for Element
2FPC16/10.1

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least two from prepare, cook and finish
a) weighing/measuring
b) chopping
C) mixing
d) portioning
o at least two from ingredients
a) raw fish and shell fish
b) raw meat and poultry
C) vegetables and vegetable products
d) seasonings and sauces
e) dried ingredients

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony

Element Prepare dough and wrappers for Dim Sum
2FPC16/10.2

What you must DO | The assessor must assess performance criteria 1 — 6 by
for Element directly observing the candidate’s work.

2FPC16/10.2

The assessor may assess performance criteria 7 through
questioning or witness testimony if no naturally occurring
evidence is available.

What you must
COVER for Element
2FPC16/10.2

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least two from dough and wrappers
a) dough
b) won ton wrappers
C) pastry based casing

d) cheung fun
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e at least two from preparation and cooking methods
a) weighing/measuring
b) mixing/kneading
¢) shaping
d) combining with fats

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness

testimony.
Element Assemble and cook Dim Sum
2FPC16/10.3
What you must DO | The assessor must assess performance criteria 1 — 9 by
for Element directly observing the candidate’s work.

2FPC16/10.3 The assessor may assess performance criteria 10 through

questioning or witness testimony if no naturally occurring
evidence is available.

What you must There must be performance evidence, gathered through
COVER for Element | observing the candidate’s work for:
2FPC16/10.3 e at least two from Dim Sum
a) encased in dough
b) encased in won ton wrappers
¢) cheung fun based
d) pastry based
e at least four from preparation and cooking methods
a) weighing/measuring
b) shaping
c) sealing
d) steaming
e) boiling
f) frying
g) baking
h) combination cooking methods

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2FPC17/10

Prepare, cook and finish noodle dishes

What you must DO
for 2FPC17/10

The assessor must assess performance criteria 1-6 by
directly observing the candidate’s work.

The assessor may assess performance criteria 7 through
questioning or witness testimony if no naturally occurring
evidence is available.

What you must
COVER for
2FPC17/10

There must be performance evidence, gathered through
observing the candidate’s work for:

both from noodles

at least four from preparation and cooking methods
a) soaking

b) blanching

c) straining

d) mixing

e) boiling

f) steaming

g) deep frying

h) wok frying

i) combining cooking methods

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony
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Unit 2FPC18/10

Prepare and cook food using a Tandoor

What you must DO
for 2FPC18/10

The assessor must assess performance criteria 1-5 and 7-10
by directly observing the candidate’s work.

The assessor may assess performance criteria 6 through
questioning or witness testimony if no naturally occurring
evidence is available.

What you must
COVER for
2FPC18/10

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least two from food for cooking
a) whole pieces of meat and fish
b) kebabs
c) bread
e at least two from preparation methods
a) marinating and coating
b) forming onto skewers
c) shaping

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.

Unit 2P&C1/09

Complete kitchen documentation

What you have to
DO for 2P&C1/09

The assessor must assess statements 1-2 by directly
observing the candidate’s work.

The assessor may assess statements 3, 4 and 5 through
questioning or witness testimony if no naturally occurring
evidence is available.

What you must
COVER for
2P&C1/09

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least two from relevant documents:
a) temperature charts
b) food safety information
¢) accident report forms
d) equipment fault reports
e) stock usage report

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.

SV037370 — Candidate Logbook — SVQ2 in Professional Cookery at SCQF Level 5 —

645

Issue 2 — July 2013 © Pearson Education Limited 2013




Unit 2P&C2/09

Set up and close kitchen

ELEMENT
2P&C2/09.1

Prepare kitchen for food operations

What you have to
DO for Element
2P&C2/09.1

The assessor must assess statements 1, 2, 3 and 5 by directly
observing the candidate’s work.

The assessor may assess statement 4 through questioning or witness
testimony if no naturally occurring evidence is available.

What you must
COVER for Element
2P&C2/09.1

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least two from tools:
a) knives
b) utensils

e at least five from kitchen equipment:
a) oven/combination oven
b) grill
c) hob
d) fryer
e) microwave
f) steamer
g) fridge/freezer

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.

ELEMENT
2P&C2/09.2

Prepare food items ready for operations

What you have to
DO for Element
2P&C2/09.2

The assessor must assess statements 1, 2, 3 and 5 by directly
observing the candidate’s work.

The assessor may assess statement 4 through questioning or witness
testimony if no naturally occurring evidence is available.

What you must
COVER for Element
2P&C2/09.2

There must be performance evidence, gathered through
observing the candidate’s work for:

e at least one from establishment requirements
a) number of customers
b) menu requirements
e at least two from ingredients:
a) vegetables
b) garnishes
c) frozen products

d) fresh high risk products
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e at least two from prepare:
a) washing
b) cutting
c) defrosting
d) weighing
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
ELEMENT Close kitchen after operations
2P&C2/09.3
What you have to The assessor must assess statements 1,2,3,4 and 6 by directly
DO for Element observing the candidate’s work.
2P&C2/09.3 The assessor may assess statement 5 through questioning or witness
testimony if no naturally occurring evidence is available.
What you must There must be performance evidence, gathered through
COVER for Element | observing the candidate’s work for:
2P&C2/09.3 e at least two from tools:
a) knives
b) utensils
e at least two from food storage equipment:
a) fridge
b) freezer
c) dry store/larder
e at least four from cooking equipment:
a) oven/combination oven
b) grill
c) hob
d) fryer
e) microwave
f) steamer
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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2GEN2/10

Order Stock

What you must DO
for 2GEN2/10

The assessor must assess statements P1, P2 and P4 by direct
observation.

What you must
COVER for
2GEN2/10

There must be performance evidence, gathered through
observing the candidate’s work for:

c1

C2

C3

C4

Stock requirements (at least both from)
(a) product type required

(b) amount required

Required information (at /east four from)
(@) quantity

(b) product type

(c) date for required delivery

(d) contact details

Dispatch method (at least one from)
(a) post

(b) fax

(c) computer

(d) in person

(e) telephone

Problems (at least none from)

(a) quantity

(b) time

(c) non-delivery

(d) availability

(e) type

(f) quality

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning, witness
testimony or simulation.
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1FPC8/10

Cook and Finish Simple Bread and Dough Products

What you must DO
for 1FPC8/10

The assessor must assess statements P1-P4 by direct
observation.

What you must
COVER for
1FPC8/10

There must be performance evidence, gathered through
observing the candidate’s work for:

C1 Bread and dough product (at least one from)
(a) freshly made dough
(b) ready made par-cooked dough

C2 Preparation and finishing methods (at least two
from)

(a) baking
(b) reheating
(c) glazing

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning, witness
testimony or simulation.
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Unit 2PR22

Liaise with care team to ensure that an
individual’s nutritional needs are met

Learning outcomes

Example
Assessment
Methods

Examples of Evidence

Be able to work with care
team staff to ensure that
clients in the care sector
and patients in hospitals
receive adequate nutrition
and hydration

Observation
Products of work

Witnhess testimony
Professional
discussion

Candidate
statement

Observation sheets
Videos/photos

Notes of meetings with line
manager

Maintenance records
Team briefing notes
Work schedules

Witness statements

Records of professional
discussion

2. Understand how to identify
needs and develop plans so
that appropriate food and
drink is developed and
delivered

Oral questions
Written questions
Reflective account

Professional
discussion

Records of oral questioning
Question/answer sheets
Reflective account

Records of professional
discussion Cross reference
to outcome 1

Should evidence for the following contingency assessment criteria not occur during
the period of assessment, alternative assessment methods may be used.

Contingencies Alternative Examples of evidence
Assessment
Methods

3 Seeking additional help Simulation Observation sheet

where the needs are
outside your scope of
responsibility and expertise

Oral questions
Written questions

Professional
discussion

Video
Question/answer sheets

Records of professional
discussion
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Unit 1PR26

Prepare meals to meet relevant nutritional
standards set for school meals

Learning outcomes

Example
Assessment
Methods

Examples of Evidence

Produce dishes which meet
the relevant nutritional
standards and
specifications set for
school meals services

Observation
Products of work

Withess testimony
Professional
discussion

Candidate
statement

Observation sheets
Videos/photos

Notes of meetings with line
manager

Maintenance records
Team briefing notes
Work schedules
Witness statements

Records of professional
discussion

Understand the
requirements needed to
meet the relevant
nutritional standards

Oral questions
Written questions
Reflective account

Professional
discussion

Records of oral questioning
Question/answer sheets
Reflective account

Records of professional
discussion Cross reference
to outcome 1

Should evidence for the following contingency assessment criteria not occur during
the period of assessment, alternative assessment methods may be used.

Contingencies Alternative Examples of evidence
Assessment
Methods
Report any problems with Simulation Observation sheet

meeting the nutritional
standards to the
appropriate person

Oral questions
Written questions

Professional
discussion

Video
Question/answer sheets

Records of professional
discussion
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