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3Hospitality Level 3 Technical Qualifications

VTCT Technical Qualifications 
in Hospitality at Level 3

Available from September 2016, VTCT’s new selection of Level 3 
Technical Qualifications are included in the Department  

of Education’s 2018 performance tables for  
technical and vocational qualifications 

These unique qualifications are offered across VTCT’s sectors and are tailored to specific job roles 
– making them an attractive choice for both learners and employers. Upon completion, learners will 
gain an overall qualification grade of either Pass, Merit, Distinction or Distinction*. Grades will also 

be given at unit level giving employers an insight into the strengths of each learner. 
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The key messages emerging from the Government reform of the vocational education system in 
the UK, will now ensure that: 

• regulatory, funding and accountability 
arrangements are designed to deliver qualifications 
which clearly lead to progression into a job. 

• employers have greater ownership of standards 
and qualifications. 

• the design and assessment of qualifications reflect 
the best research and international practice. 

• qualifications are relevant, rigorous and recognised 
as having value by business and learners. 

• vocational qualifications are graded and benefit 
from an increase in external assessment. 

• the Government will publish a list of level 3 
vocational qualifications approved to count in 
performance tables for qualifications categorised as 
Technical Level Qualifications. 

• in response to the Government reform, VTCT’s 
Technical Level Qualifications have been 
developed for the purpose of leading learners to 
sustainable and worthwhile employment in their 
chosen service sector.

Qualification grading
VTCT Level 3 Technical Qualifications are graded Pass, Merit, Distinction, Distinction* The weighting of each 
assessment component (30% exam, 50% practical unit assessments and 20% synoptic assessment) has been 
endorsed by industry and reflects the relative importance placed by employers on each aspect of the assess-
ment.

Rules of combination
Learners will have to achieve the mandatory units as well as the minimum indicated number of optional units to 
be awarded a full Level 3 Technical Qualification.

Why has VTCT developed Level 3 
Technical Qualifications?

What does a VTCT Level 3 Technical 
Qualification look like?
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Mandatory units 
All Level 3 Technical Qualifications will have 
mandatory units that learners must complete. 
These units have been selected as mandatory 
because they have been identified as containing 
primary skills and knowledge which are the core skill 
set required by employers for specific job roles. They also:

• provide essential underpinning knowledge and skills (e.g. 
health and safety)

• meet each Sector Skills Council’s (SSC) requirements (e.g. 
National Occupational Standards (NOS))

• address the needs of employers

Learners must complete the assessment requirements below for 
mandatory units:

Service Portfolio 
Learners must produce a formative service portfolio that includes evidence of practical 
service carried out with proficiency. Whilst the pre-requisite portfolio does not contribute 
to the qualification grade, it serves as a valuable ‘assessment for learning’ tool to prepare 
learners for summative assessments. 

Graded Practical Assessment 
The service will be observed, marked and graded at either Fail, Pass, Merit, or Distinction by centre 
assessors. Graded practical assessment must take place in a real or realistic working environment.  
These account for 50% of the overall qualification grade.

External Examinations 
External examinations will test knowledge and understanding from across the whole vocational area of the 
mandatory units. They are set and marked by VTCT and will contribute to the overall qualification grade.  
This accounts for 30% of the overall qualification grade.

Graded Synoptic Assessment  
Learners will be required to undertake a graded synoptic assessment during which they will carry out a range of 
services from across all the mandatory units. Assessment coverage may vary each year and all services will be 
covered over time. VTCT will set the brief and grading descriptors, although the assessment will be marked and 
graded by centre staff and externally quality assured by VTCT. The graded synoptic assessment will contribute to 
the overall grade of the qualification. This accounts for 20% of the overall qualification grade.        

The external examinations and the graded synoptic assessment should be carried out in the final third of the 
learner’s completion period of learning. Each mandatory unit will attract an overall grade of either Pass, Merit 
or Distinction.
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Optional units 
Most Level 3 Technical Qualifications will have optional units that learners must complete. Optional units 
reflect secondary skills or knowledge which would complement a specific job role. Optional units can also 
reflect niche specialist skills or knowledge which would be complementary to the primary skills or knowledge. A 
minimum number required to achieve the qualification will be indicated in the rules of combination. These units 
have been selected as optional because they:-

• enable learner choice and preference to build their 
own qualification

• offer learners the opportunity to study and develop 
specific subject areas (knowledge and skills) that 
may be more suited to their desired work setting

Learners must complete the assessment requirements below for optional units:

Portfolio of Evidence 
Learners must produce a portfolio that includes evidence of practical service carried out with proficiency. 

Summative Practical Assessment 
Learners must carry out a complete service on a client. The service will be observed and marked either pass or 
fail by centre assessors and externally quality assured by VTCT. 

Achieving a full Technical Level Qualification
To achieve a full VTCT Level 3 Technical Qualification learners must complete the assessment requirements 
below:

• all mandatory units for that qualification including 
a pass for their service portfolio and either pass, 
merit or distinction for their graded practical 
assessments.

• the necessary optional units, producing a 
portfolio of evidence and a pass for summative 
practical assessments.

• the external examinations (mandatory units only) 
and achieve at least a pass.

• the graded synoptic assessment (mandatory units 
only) and achieve at least a pass.
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Optional Group - from this group you’ll need to cover a minimum of 2 units.

Unit code Unit Ref Unit title Level GL

UHC17X F/507/5512 Produce petits fours 3 60

UHC21X H/507/5518 Development of working relationships in hospitality 3 30

UHC22X D/507/5520 Hot sauces, cold sauces and dressings 3 60.

UHC25X A/507/5525 Supervise a safe working environment in the hospitality industry 3 30

UHC26X R/507/5529 Produce hot, cold and frozen desserts 3 60

Mandatory Group - from this group you’ll need to cover a minimum of 6 units.

Unit code Unit Ref Unit title Level GL

UHC11M T/507/5488 Food safety for catering 3 30

UHC12M A/507/5492 Advanced meat and offal 3 90

UHC13M Y/507/5497 Advanced poultry and game 3 90

UHC14M L/507/5500 Advanced fish and shellfish 3 90

UHC15M H/507/5504 Advanced vegetable and vegetarian dishes 3 80

UHC93M R/507/5580 Planning for preparing, cooking and finishing dishes 3 10

VTCT Level 3 Diploma in  
Advanced Professional Cookery

Qualification Structure

VTCT Product Code HC3D2

Qualification Number 601/6997/7

Level 3

TQT 574

GL 450
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Who is this qualification for?
The VTCT Level 3 Diploma in Advanced Professional Cookery is a Technical Qualification aimed at 16-18 
learners who are in a full-time Level 3 education programme and wish to pursue a career as a chef in a 
professional kitchen.

There are no formal entry requirements for this qualification but in order to optimise their chances of success, a 
learner will ideally hold a Level 2 qualification or equivalent in professional cookery.

What does this qualification cover?
This qualification is based on the national occupational standards for professional cookery and includes all the 
required elements to work effectively as a professional chef. Learners must achieve all mandatory units which 
include:

• Planning for preparing, cooking and finishing 
dishes

• Food safety for catering

• Advanced meat and offal

• Advanced poultry and game

• Advanced fish and shellfish

• Advanced vegetable and vegetarian dishes

Throughout this qualification, learners will develop their knowledge and understanding of relevant health and 
safety and how to plan for the preparation, cooking and finishing of a variety of dishes. Learners will develop 
the knowledge, understanding and advanced skills and techniques to prepare, cook and finish dishes which 
include meat and offal, poultry and game, fish and shellfish and vegetables. In parallel, learners will develop 
their communication and customer service skills, their awareness of environmental sustainability and their 
commercial skills, all of which are valued highly by employers. Problem solving and research skills will also be 
developed. 

In addition to completing mandatory units, learners are required to complete two optional units. A variety of 
optional units are available which include (this list is not exhaustive): produce petits fours, produce hot cold and 
frozen desserts, practical gastronomy, produce biscuits, cakes and sponges and fresh pasta dishes. 

Unit code Unit Ref Unit title Level GL

UHC28X D/507/5534 Produce paste products 3 30

UHC30X T/507/5538 Practical gastronomy 3 30

UHC31X L/507/5545 Produce fermented dough and batter products 3 30

UHC32X D/507/5548 Produce biscuits, cakes and sponges 3 30

UHC33X Y/507/5550 Fresh pasta dishes 3 30
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What could this qualification lead to?
As a professional chef, learners could progress directly into employment in a variety of contexts, which include:

• hotels

• restaurants

• pubs and gastro pubs

• visitor attractions

• HM prisons

• hospitals and care homes

• cruise liners

Who supports this qualification?
This qualification is regulated by the Office of Qualifications and Examinations Regulation (Ofqual).

This qualification has been approved by the Department for Education for teaching to 16-19 year olds from 
September 2016, and will be first reported in the technical level category of the 2018 16-19 performance 
tables.

This qualification has been developed collaboratively with employers, professional associations and key 
stakeholders in the hospitality sector. Because of this, the knowledge, skills and competencies gained will 
provide the best possible opportunity for progression into employment. 

This qualification is formally supported by the following 
organisations:

Name: Website address:

The Institute of Hospitality • www.instituteofhospitality.org
Hebasca • www.hebasca.co.uk
The Seafood Restaurant  
Padstow

• www.rickstein.com

Penventon Park Hotel • www.penventon.co.uk
Calcot Manor • www.calcotmanor.co.uk
Fox & Hounds, Cattistock • www.foxandhoundsinn.com
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Mandatory Group - from this group you’ll need to cover a minimum of 6 units.

Unit code Unit Ref Unit title Level GL

UHC11M T/507/5488 Food safety for catering 3 30

UHC12M A/507/5492 Advanced meat and offal 3 90

UHC13M Y/507/5497 Advanced poultry and game 3 90

UHC14M L/507/5500 Advanced fish and shellfish 3 90

UHC15M H/507/5504 Advanced vegetable and vegetarian dishes 3 80

UHC93M R/507/5580 Planning for preparing, cooking and finishing dishes 3 10

VTCT Level 3 Extended Diploma  
in Advanced Professional Cookery

Optional Group - from this group you’ll need to cover a minimum of 7 units.

Unit code Unit Ref Unit title Level GL

UHC17X F/507/5512 Produce petits fours 3 60

UHC21X H/507/5518 Development of working relationships in hospitality 3 30

UHC22X D/507/5520 Hot sauces, cold sauces and dressings 3 60

UHC25X A/507/5525 Supervise a safe working environment in the hospitality industry 3 30

UHC26X R/507/5529 Produce hot, cold and frozen desserts 3 60

VTCT Product Code HC3ED2

Qualification Number 601/6998/9

Level 3

TQT 766

GL 600

Qualification Structure
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Unit code Unit Ref Unit title Level GL

UHC28X D/507/5534 Produce paste products 3 30

UHC30X T/507/5538 Practical gastronomy 3 30

UHC31X L/507/5545 Produce fermented dough and batter products 3 30

UHC32X D/507/5548 Produce biscuits, cakes and sponges 3 30

UHC33X Y/507/5550 Fresh pasta dishes 3 30

Who is this qualification for?
The VTCT Level 3 Extended Diploma in Advanced Professional Cookery is a Technical Qualification aimed at 
16-18 learners who are in a full-time Level 3 education programme and wish to pursue a career as a chef in a 
professional kitchen.

There are no formal entry requirements for this qualification but in order to optimise their chances of success, a 
learner will ideally hold a Level 2 qualification or equivalent in professional cookery.

What does this qualification cover?
This qualification is based on the national occupational standards for professional cookery and includes all the 
required elements to work effectively as a professional chef. Learners must achieve all mandatory units which 
include:

• Planning for preparing, cooking and finishing dishes

• Food safety for catering

• Advanced meat and offal

• Advanced poultry and game

• Advanced fish and shellfish

• Advanced vegetable and vegetarian dishes

Throughout this qualification, learners will develop their 
knowledge and understanding of relevant health and safety 
and how to plan for the preparation, cooking and finishing 
of a variety of dishes. Learners will develop the knowledge, 
understanding and advanced skills and techniques to 
prepare, cook and finish dishes which include meat and 
offal, poultry and game, fish and shellfish and vegetables.  

11Hospitality Technical Level Qualifications
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In parallel, learners will develop their communication and customer service skills, their awareness of 
environmental sustainability and their commercial skills, all of which are valued highly by employers. Problem 
solving and research skills will also be developed. 

In addition to completing mandatory units, learners are required to complete seven optional units. A variety of 
optional units are available which include (this list is not exhaustive): produce petits fours, produce hot cold and 
frozen desserts, development of working relationships in hospitality, hot and cold sauces and dressings, produce 
paste products, practical gastronomy, produce fermented dough and batter products, produce biscuits, cakes 
and sponges and fresh pasta dishes. 

What could this qualification lead to?
As a professional chef, learners could progress directly into employment in a variety of contexts, which include:

• hotels

• restaurants

• pubs and gastro pubs

• visitor attractions

• HM prisons

• hospitals and care homes

• cruise liners

Who supports this qualification?
This qualification is regulated by the Office of Qualifications and Examinations Regulation (Ofqual).

This qualification has been approved by the Department for Education for teaching to 16-19 year olds from 
September 2016, and will be first reported in the technical level category of the 2018 16-19 performance 
tables.

This qualification has been developed collaboratively with employers, professional associations and key 
stakeholders in the hospitality sector. Because of this, the knowledge, skills and competencies gained will 
provide the best possible opportunity for progression into employment. 

This qualification is formally supported by the following organisations:

Name: Website address:

The Institute of Hospitality • www.instituteofhospitality.org
Hebasca • www.hebasca.co.uk
The Seafood Restaurant  
Padstow

• www.rickstein.com

Penventon Park Hotel • www.penventon.co.uk
Calcot Manor • www.calcotmanor.co.uk



13Hospitality Level 3 Technical Qualifications

VTCT Level 3 Diploma in Professional 
Patisserie and Confectionery

VTCT Product Code HC3D3

Qualification Number 601/6999/0

Level 3

TQT 472

GL 370

Mandatory Group - from this group you’ll need to cover a minimum of 11 units.

Unit code Unit Ref Unit title Level GL

UHC11M T/507/5488 Food safety for catering 3 30

UHC17M F/507/5509 Produce petits fours 3 60

UHC21M R/507/5515 Development of working relationships in hospitality 3 30

UHC25M M/507/5523 Supervise a safe working environment in the hospitality industry 3 30

UHC26M F/507/5526 Produce hot, cold and frozen desserts 3 60

UHC28M Y/507/5533 Produce paste products 3 30

UHC30M K/507/5536 Practical gastronomy 3 30

UHC31M J/507/5544 Produce fermented dough and batter products 3 30

UHC32M Y/507/5547 Produce biscuits, cakes and sponges 3 30

UHC34M H/507/5552 Produce display pieces and decorative items 3 30

UHC93M R/507/5580 Planning for preparing, cooking and finishing dishes 3 10

Qualification Structure
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Who is this qualification for?
The VTCT Level 3 Diploma in Professional Patisserie and Confectionery is a Technical Qualification aimed at 
16-18 learners who are in a full-time Level 3 education programme and wish to pursue a career in patisserie 
and confectionery as a pastry chef or patissier.

There are no formal entry requirements for this qualification but in order to optimise their chances of success, a 
learner will ideally hold a Level 2 qualification or equivalent in professional cookery.

What does this qualification cover?
This qualification is based on the national occupational standards for professional cookery and patisserie and 
confectionary and includes all the required elements to work effectively as a pastry chef or patissier. Learners 
must achieve all mandatory units which include:

• Planning for preparing, cooking and finishing 
dishes

• Food safety for catering

• Produce petits fours

• Development of working relationships in hospitality

• Supervise a safe working environment in the 
hospitality industry

• Produce hot, cold and frozen desserts

• Produce paste products

• Practical gastronomy

• Produce fermented dough and batter products

• Produce biscuits, cakes and sponges

• Produce display pieces and decorative items

Throughout this qualification, learners will develop their knowledge and understanding of relevant health and 
safety and how to plan for the preparation, cooking and finishing of a variety of dishes. Learners will develop 
the knowledge, understanding and advanced skills and techniques to produce petits fours, hot, cold and frozen 
desserts, paste products, fermented dough and batter products and biscuits, cakes and sponges. Learners will 
also learn how to develop working relationships in hospitality, how to produce display pieces and decorative 
items and the art of practical gastronomy. In parallel, learners will develop their communication and customer 
service skills, their awareness of environmental sustainability and their commercial skills, all of which are valued 
highly by employers. Problem solving and research skills will also be developed. 

What could this qualification lead to?
As a pastry chef or patissier, learners could progress directly into employment in a variety of contexts, which 
include:

• hotels

• restaurants

• gastro pubs

• specialist bakeries

• specialist cafes and tea rooms

• visitor attractions

• HM prisons

• hospitals and care homes

• cruise liners
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Who supports this qualification?
This qualification is regulated by the Office of Qualifications and Examinations Regulation (Ofqual).

This qualification has been approved by the Department for Education for teaching to 16-19 year olds from 
September 2016, and will be first reported in the technical level category of the 2018 16-19 performance 
tables.

This qualification has been developed collaboratively with employers, professional associations and key 
stakeholders in the hospitality sector. Because of this, the knowledge, skills and competencies gained will 
provide the best possible opportunity for progression into employment. 

This qualification is formally supported by the following organisations:

Name: Website address:

The Institute of Hospitality • www.instituteofhospitality.org
Hebasca • www.hebasca.co.uk
The Seafood Restaurant  
Padstow

• www.rickstein.com

Penventon Park Hotel • www.penventon.co.uk
Calcot Manor • www.calcotmanor.co.uk
Fox & Hounds, Cattistock • www.foxandhoundsinn.com
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VTCT   |   Aspire House   |   Annealing Close   |   Eastleigh   |   Hampshire   |   SO50 9PX

Email: customersupport@vtct.org.uk   |   Tel: +44 (0) 23 8068 4500
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