Qualification factsheet

Qualification overview

Qualification title NCFE Level 1 Certificate in Food and Cookery Skills
NCFE Level 2 Certificate in Food and Cookery Skills
Qualification number (QN) Level 1: 603/3909/3
Level 2: 603/3911/1
Total qualification time (TQT): 180 Guided learning hours (GLH) | 120
Entry requirements: There are no specific recommended prior learning requirements
for this qualification.

About these qualifications

V Certs are a suite of high quality technical qualifications which are appropriate for learners who are
motivated and challenged by learning through hands-on experience and through content which is
concrete and directly related to those experiences.

The NCFE Level 1 and Level 2 Certificates in Food and Cookery Skills are designed to provide learners
with the skills, knowledge and understanding of using different cooking techniques and methods required
for further study, apprenticeships or a career in the sector.

Throughout their study, learners will develop skills including how to:

e prepare and cook using basic skills
e plan and produce dishes for a purpose
e ensure a safe and hygienic environment

Learners will also take away valuable knowledge of:

¢ food and its functions in the body and in recipes
e balanced diets and modification of recipes for health purposes

Qualification structure

To be awarded the NCFE Level 1 or Level 2 Certificate in Food and Cookery Skills, learners are required
to successfully complete four mandatory units for each qualification. Learners must achieve a minimum
of a ‘Pass’ in each unit to achieve an overall qualification grade.

Level 1 mandatory units

Unit 01 Preparing to cook (H/506/7550)

Unit 02 Understanding food (K/506/7551)

Unit 03 Exploring balanced diets (M/506/7552)

Unit 04 Plan and produce dishes in response to a brief (T/506/7553)
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Level 2 mandatory units

Unit 01 Preparing to cook (D/506/5036)

Unit 02 Understanding food (H/506/5037)

Unit 03 Exploring balanced diets (K/506/5038)

Unit 04 Plan and produce dishes in response to a brief (M/506/5039)

Assessment
The assessment for the Level 1 and Level 2 Certificates in Food and Cookery Skills consists of an

internally assessed portfolio of evidence which is assessed by centre staff and externally quality assured
by NCFE.

Progression opportunities
Learners who achieve the NCFE Level 2 Certificate in Food and Cookery Skills could progress to:
e Advanced A Level in Design and Technology: Food Technology

¢ Diploma in Advanced Professional Cookery (Preparation and Cooking)
e Professional Cookery Studies
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Contact us

NCFE

Q6

Quorum Park

Benton Lane
Newcastle upon Tyne
NE12 8BT

Tel: 0191 239 8000*

Fax: 0191 239 8001

Email: customersupport@ncfe.org.uk
Website: www.ncfe.org.uk

NCFE © Copyright 2022 All rights reserved worldwide.

Version 1.1 July 2022
Information in this Qualification Factsheet is correct at the time of publishing but may be subject to
change.

NCFE is a registered charity (Registered Charity No. 1034808) and a company limited by guarantee
(Company No. 2896700).

CACHE; Council for Awards in Care, Health and Education; and NNEB are registered trademarks owned
by NCFE.

All the material in this publication is protected by copyright.

* To continue to improve our levels of customer service, telephone calls may be recorded for
training and quality purposes.
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