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SVQ3  Professional Cookery (Patisserie and Confectionery)

An Introduction to your SVQ

SVQs (Scottish Vocational Qualifications) are qualifications for work.  They are usually carried out in your workplace, or in a college kitchen or restaurant facility.  You will receive a nationally recognized certificate on completion, which helps with your personal development and will enhance employment opportunities. You don’t get an SVQ by sitting in a classroom or by doing exams!  To achieve your SVQ, you actually have to be able to do a job, and know and understand the essential information that is needed to do it properly.  

The SVQ is based around a portfolio, which contains around 8 – 15 chapters, (called units) which you need to work through, and collect evidence to show you can do the job. There are many different ways of showing this.  For example, if you work in a small hotel, your assessor may ask you to collect records from your work, to put in your portfolio.  These could be things like delivery notes, cleaning schedules, rotas, menus etc, to show the type of work you are doing.  Your assessor will visit, or see you regularly and will watch you carrying out your work.  He/she will ask you questions about your job. You may also like to write short statements about things you do at work to help provide evidence.  Your supervisor or manager can also write witness testimonies for you, describing a specific task you have carried out in your assessor’s absence.  Sometimes, photographs or recordings can be used to illustrate the completion of a task, for example a photograph of the perfectly finished dessert.

Your Assessor

Instead of a teacher, you will have your own assessor for this course.  You need to be able to show that you are competent in certain areas of your job role.  Your assessor or manager will help you to select units which match the activities of your job role, at the start of your course.  Your assessor will be someone who knows your job role well, and who also knows SVQs well. They will be able to advise, support and guide you through the course.   Your assessor may be a manager or supervisor at your work, an assessor from an external training company, or a member of staff at college.

Choosing your SVQ

There are hundreds of different qualifications, and one of these will be right for you.  You need to choose the SVQ that best matches your job role, or one which covers the type of job you are training for.  Your assessor and your manager will help you decide.

Choosing the right level of SVQ

You also need to choose an SVQ at an appropriate level.  There are five levels, one of which is suitable for everyone, from a junior employee, to a senior manager.

Level 1 is for junior staff, who carry out a wide variety of routine tasks.  If you have recently started in your job, or are still being trained, this may be the level for you.  At Level 1, most of the evidence is collected by your assessor, who will write short reports on how you complete your tasks.

Level 2 requires a bit more experience, a  bit more responsibility, and you will be carrying out lots of different tasks, some of which will not be routine, and there may be times when you have to work unsupervised.

Level 3 is for supervisors, or junior managers.  This level spans many different job roles. It is suitable for staff newly promoted to a supervisor role, right through to a very experienced  junior manager, with many staff to supervise, carrying out complex and responsible tasks.  Because of this, it’s important that you select your units very carefully if you are doing a course at this level. 

Levels 4 and 5 are for managers and senior managers. These are usually management courses in the hospitality industry, where advanced organisational skills are required. 

How long?

In the workplace, there is no specific time in which you must complete your SVQ.  Usually, however, this is achieved between 6 months and 1 year, depending on the SVQ, and the work you are able to put into it.  If you are doing your SVQ at college, however, the SVQ units are organised so that the course is completed over the normal academic year.

SVQ3  Professional Cookery (Patisserie and Confectionery)  [image: image2.jpg]



This course requires you to complete 12 units.  Three of these are mandatory (you must do them) and you need to choose 9 others.  This course is for pastry chefs who specialize in the production of breads, cakes, desserts, pastry and sweets. It is suitable for chefs who have either completed level a level 2 cookery course, or have considerable experience of producing basic dishes.  The course requires some advanced skills and the production of complex patisserie dishes.  You may be doing this course at college, or in workplaces such as fine dining restaurants, or good quality hotels. The range of evidence you need to collect is substantial, so check the units carefully to make sure you can provide the evidence required.

You need to select your units carefully, to ensure that you are working to an acceptable standard, and producing sufficient quality dishes. If you are involved in costing and developing menus, you should consider including units HSL3 and/or HSL9 to give more breadth to your qualification, and to demonstrate these skills.  Your assessor and manager will go through the units with you, before you start to ensure you select appropriate units for your job role.  Your assessor will observe you at work to cover most of the cooking units, and you may be given tasks to complete. Photographs of finished dishes, and witness testimonies from your head chef and colleagues are useful for this course. Your assessor will also ask you questions about your job to check your knowledge.

If you need any help or guidance with your course, your assessor is the person to ask.  He/she has been specially trained to guide you through your course, and will be happy to help.
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	To attain the qualification candidates would have to complete 12 units in total.  This comprises of:

· Three mandatory units

· Nine units from section A




	MANDATORY UNITS

Candidates must complete the following three units

	SQA Code
	P1st Ref
	Title
	SCQF Level
	SCQF Credits

	DR4A 04
	HSL2
	Develop productive working relationships with colleagues
	9
	9

	F7RD 04
	HSL4
	Maintain the health, hygiene, safety and security of the working environment
	5
	4

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


	SECTION A

Candidates must complete nine of the following units:

	SQA Code
	P1st Ref
	Title
	SCQF Level
	SCQF Credits

	F95G 04
	3FPC4/10
	Prepare, cook and finish complex bread and dough products
	6
	4

	F95H 04
	3FPC5/10
	Prepare, cook and finish complex cakes, sponges, biscuits and scones
	6
	5

	F95J 04
	3FPC6/10
	Prepare, cook and finish complex pastry products
	6
	3

	F95K 04
	3FPC7/10
	Prepare, process and finish complex chocolate products
	6
	5

	F95L 04
	3FPC8/10
	Prepare, process and finish marzipan, pastillage and sugar products
	6
	5

	F95R 04
	3FPC12/10
	Prepare, cook and finish complex hot desserts
	6
	3

	F95T 04
	3FPC13/10
	Prepare, cook and finish complex cold desserts
	6
	3

	F95V 04
	3FPC14/10
	Produce sauces, fillings and coatings for complex desserts
	6
	4

	F7RA 04
	HSL3
	Contribute to the control of resources
	7
	6

	F7RT 04
	HSL9
	Contribute to the development of recipes and menus
	6
	3

	F7S9 04
	HSL30
	Ensure food safety practices are followed in the preparation and serving of food and drink
	5
	5


