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Service portfolio

Learners must:
Produce a service portfolio that includes evidence of completed practical assessments carried out with 
proficiency. The service portfolio is an evidence requirement which must be completed prior to learners 
undertaking the practical assessment and graded synoptic assessment. VTCT specifies the services to be 
carried out and evidenced in the portfolio. 

The service portfolio can be used as a confirmatory and formative assessment to prepare learners for 
the practical and synoptic assessments. The purpose of this portfolio is to evaluate learner performance 
and use the information gathered to shape and improve the learner’s performance in preparation for 
summative assessments. 

Centres should consider the use of formative self and peer assessment as part of the learning journey. 
Whilst service portfolios are not graded, they may be sampled by the EQA.

Service portfolio

The service portfolio should contain evidence that learners have:

Cooked a minimum of 1 advanced starter, 1 
advanced main course and 1 vegetable side 
dish

Portfolio reference

Celeriac and truffle soup

Baby onion tart tatin

Mushroom soufflé

Potato blinis

Potato gnocchi

Crepe Florentine

Potato, pea and mint puree

Moroccan vegetable strudel

Used a minimum of 3 cooking methods Portfolio reference
Baking

Boiling

Casseroling and stewing

Grilling

Roasting

Frying (deep, shallow, stir)

Steaming

Combining methods
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Used a minimum of 4 advanced techniques Portfolio reference
Smoking

Marinating

Carving

Shaping

Turning

Pickling

Sous vide

Acidulated liquid

Étuve

Drying

Used a minimum of 3 finishing techniques Portfolio reference
Portion size

Portion control

Filling

Sauces

Dressings/accompaniments

Garnishes

Suitable for type of service

Assessor Learner
Signature
 
Date

Signature
 
Date

IQA (if sampled) EQA (if sampled)
Signature
 
Date

Signature
 
Date
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Feedback - Please use this space if required
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Graded practical assessment
All practical mandatory units are graded. Employers have identified mandatory units as those which 
contain the primary practical skills and higher order cognitive skills required for employment.  

• At the pass grade, the key theme is proficient technical skills and safe performance, which will meet 
the minimum industry standards of practice. 

• At the merit grade, the emphasis is on excellent technical skills and techniques, organisational skills 
or communication skills, where these skills are deemed to be of seminal importance to employers, in 
a particular context. 

• At the distinction grade, where a finished product is an output of the practical activity, mastery of 
professional techniques, demonstrated via product evidence, is always an essential component of the 
criteria, as are higher order cognitive skills such as an ability to reflect upon and evaluate one’s own 
performance and to justify the methods and techniques chosen.

The grading model used is analytical, non-compensatory and hurdle based. 

Learners must:
LO4 - Be able to produce advanced vegetables and vegetarian dishes
 
Learners must carry out a complete practical assessment which will be observed, marked and graded by 
centre assessors. The grade achieved in the graded practical assessment will be the grade awarded for 
the unit. The graded practical assessment must take place in a real or realistic working environment.

At a minimum the graded practical assessment for this unit must cover:

Prepare • Preparation of one advanced starter or one advanced main dish or 
one side dish

Cook • Cooking of one advanced starter or one advanced main dish or one 
side dish

Finish • Finishing of one advanced starter or one advanced main dish or one 
side dish
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For detailed information on the graded practical assessment you must refer to the section 6.5.1 of the 
Qualification Specification. 

Graded practical assessment

Learners must meet all pass criteria to achieve a pass grade.

Pass Criteria 
LO4 Be able to produce advanced vegetables and vegetarian 
dishes

P1 - Comply with uniform and personal appearance standards

P2 - Comply with food safety and food hygiene standards

P3 - Apply hazard analysis and critical control points (HACCP)

P4 - Follow mise en place work plan

P5 - Prepare vegetables and vegetarian dishes in line with dish requirements

P6 - Cook vegetables and vegetarian dishes in line with dish requirements

P7 - Finish vegetables and vegetarian dishes to meet dish requirements

P8 - Review the finished dish, identifying strengths and areas for improvement
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Learners must meet all pass criteria and all merit criteria to achieve a merit grade.

Merit Criteria 

M1 - Use time management and organisational skills effectively

M2 - Carry out techniques efficiently, with accuracy and precision

Learners must meet all pass criteria, all merit criteria and all distinction criteria to achieve 
a distinction grade.

Distinction Criteria 
D1 - Create finished vegetables and vegetarian dishes that reflect creativity and mastery 
of advanced cookery techniques

D2 - Justify the techniques used and make recommendations on own performance

Grade achieved
Pass Merit Distinction

Assessor Learner
Signature
 
Date

Signature
 
Date

IQA (if sampled) EQA (if sampled)
Signature
 
Date

Signature
 
Date
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Feedback - Please use this space if required


