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SVQ2 in Food Production and Cooking at SCQF Level 5

Accredited from 1 August 2010 to 30 June 2017
Group Award Code:  G9VM 22

	The SVQ2 in Food Production and Cooking is suggested for candidates working within local authority catering, school meals, residential and care homes, the National Health Service, either as contractors or direct caterers, and licensed retail outlets.

To attain the qualification candidates would have to complete 11 units in total.  This comprises of:

· Three mandatory units

· Eight optional units

Please note – Candidates may only select a maximum of three SCQF Level 4 units from Section B.




	MANDATORY UNITS

Candidates must complete the following three units

	SQA Code
	P1st Ref
	Title
	SCQF Level
	SCQF Credits

	F9DK 04
	2GEN3/09
	Maintain Food Safety when preparing, storing and cooking food
	6
	4

	F9DC 04
	1GEN4/09
	Work effectively as part of a hospitality team
	4
	3

	F9DA 04
	1GEN1/09
	Maintain a safe, hygienic and secure working environment
	4
	3


	SECTION A

Candidates must complete a minimum of 4 units from this group

	SQA Code
	P1st Ref
	Title
	SCQF Level
	SCQF Credits

	F945 04
	2PR1
	Produce basic fish dishes
	5
	4

	F946 04
	2PR2
	Produce basic meat dishes
	5
	4

	F947 04
	2PR3
	Produce basic poultry dishes
	5
	4

	F948 04
	2PR4
	Produce basic vegetable dishes
	5
	4

	F9DM 04
	2PR5
	Cook-chill food
	5
	3

	F9DN 04
	2PR6
	Cook-freeze food
	5
	3

	F949 04
	2PR7
	Produce basic hot sauces
	5
	4

	F94A 04
	2PR8
	Produce basic rice, pulse and grain dishes
	5
	3

	F94D 04
	2PR9
	Produce basic pasta dishes
	5
	3

	F94F 04
	2PR11
	Produce basic bread and dough products
	5
	4

	F94G 04
	2PR12
	Produce basic pastry products
	5
	5

	F94H 04
	2PR13
	Produce basic cakes, sponges and scones
	5
	3

	F94J 04
	2PR14
	Produce basic hot and cold desserts
	5
	3

	F94K 04
	2PR15
	Produce cold starters and salads
	5
	3

	F94L 04
	2PR16
	Produce flour, dough and tray baked products
	5
	3


	SECTION B

Up to four units may be selected from this group.  Please note that no more than 3 units SCQF Level 4 may be selected.

	SQA Code
	P1st Ref
	Title
	SCQF Level
	SCQF Credits

	F9DG 04
	1PR1
	Prepare hot and cold sandwiches
	4
	2

	F94E 04
	1PR10
	Produce basic egg dishes
	4
	3

	F9DP 04
	2PR17
	Produce healthier dishes
	5
	3

	F94M 04
	2PR19
	Maintain an efficient use of food resources
	5
	4

	F94N 04
	1PR20
	Maintain an efficient use of resources in the kitchen
	5
	3

	F94P 04
	2PR21
	Prepare, operate and clean specialist food preparation and cooking equipment
	5
	4

	F94R 04
	2PR22
	Liaise with care team to ensure that individuals’ nutritional needs requirements are met
	5
	3

	F94T 04
	1PR23
	Prepare meals for distribution
	4
	2

	F94V 04
	2PR24
	Modify the content of dishes
	5
	4

	F94W 04
	2PR25
	Prepare and cook food to meet the requirements of allergy sufferers
	4
	3

	F94X 04
	1PR26
	Prepare meals to meet relevant nutritional standards set for school meals 
	4
	4

	F94Y 04
	2PR27
	Promote new menu items
	5
	3

	F950 04
	1PR28
	Present menu items according to a defined brand standard
	4
	3

	F940 04
	2GEN1/09
	Give customers a positive impression of yourself and your organisation
	5
	5

	F97X 04
	2GEN9/10
	Maintain and deal with payments
	5
	4

	F9DD 04
	1FS4/09
	Provide a counter/takeaway service
	4
	3

	F9DL 04
	2FS5/09
	Convert a room for dining
	5
	3

	F9DR 04
	2P&C1/09
	Complete kitchen documentation
	5
	3

	F9DT 04
	2P&C2/09
	Set up and close kitchen
	5
	4


