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LEVEL 2
COMMIS CHEF APPRENTICESHIP

The Level 2 Commis Chef Apprenticeship supports the preparation of food

and carrying out basic cooking tasks under the supervision of a senior chef.
Typical Duration:

The apprenticeship has been designed to provide employees with the skills 18 months

to carry out basic functions in every section of the kitchen. This will allow

them to have the opportunity to experience, consider and value each section | [#.%

with a view to choosing an area where they feel most inspired. Dependent on age of
learner and size of

The learning journey of any chef will vary considerably from one individual to  FIEETESS

the next; however it is necessary to understand and have experience in the

basics that this role provides in order to progress to any future senior chef Delivery:
role. College one day a week
during term time or 100%
Learners will study the following topics: work based
* Food Safety & Hygiene
* Due diligence processes Delivery Location:
« Effective Teamwork Eastbourne campus
* Kitchen Etiquette
* Basic Costings & Yields of goods Entry Criteria:
* Portion & Waste Control Set by the employer and
dependent on job
Learn preparation, cooking and finishing methods used to produce: responsibilities, all
* Fish & Shellfish learners will be required
* Meat & Poultry to complete an initial
+ Game & Offal assessment in Maths and
* Vegetables & Vegetable Proteins English prior to the start
* Stocks, Sauces & Soups of the apprenticeship
* Rice, Pasta & Noodles
* Egg Dishes Level:
* Pastry & Dough products 2 (Intermediate)
* Cakes, Sponges & Biscuits
* Hot & Cold Desserts Starts:

Various

Qualifications/Certification achieved on completion:
* Apprenticeship Certificate (Pass or Distinction grade) End Point Assessment:
* Level 1 Functional Skills in English and Maths (equivalent to GCSE grade Yes

D-E or level 3-2) unless exempt

Progression and Professional Recognition:

Progression from this apprenticeship is expected to be into a Chef de Partie
role or senior production chef role. Should job responsibilities allow it then
there is an opportunity to progress learning with enrolment onto the Level 3
Chef De Partie Apprenticeship.
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