You are passionate about cooking and want to take
your skills to the next level!

This Advanced Cookery (Level 4) programme will give you the opportunity to
work in one of the most exciting, fastest growing industries in the world.
You will develop your commercial kitchen skills, industry standards knowledge
and a range of complex cookery techniques.

Your Career Opportunities

You can use this qualification to further your career in hospitality, as a qualified
chef and in other areas not accessible to you before - Cafés, Restaurants,
Wineries, Hotels and Cruise Ships.

Your advanced study will demonstrate to employers your commitment to
the industry, your energy and drive to succeed as a professional chef.

On this programme you will focus on advanced aspects of professional cookery,
build on the areas covered on Professional Cookery Level 3 and fine tune your
kitchen skills. You'll experience training in a fully-equipped, ‘real live’ commercial
kitchen at Workforce Development. You can also study while you work.
www.workforce.ac.nz
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Topics include:

Commercial Catering

Food Hygiene
The maintenance of food safety and hygiene practices.

Advanced Food Preparation and Presentation Techniques

Complex Cooking Techniques
Complex meat, chicken, fish and vegetable dishes, pastry work and larder.

* For a detailed outline of NZQA Unit Standard topics, check out the course information sheet.

Your Future Pathway Options

Further Training Career Options

First Aid Advanced Bar and A qualified chef in
(full & revalidation) Restaurant Studies Cafe’s, Restaurants,
Barista NZQA Level 4, Wineries, Hotels and
Food Hygiene Professional Cruise Ships
LCQ Theory Development Series for
Hospitality workers




