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APPRENTICESHIP STANDARD: CHEF DE PARTIE L3
The Chef de Partie Apprenticeship is perfect for those who have completed a Level 2
Apprenticeship and want to specialise in areas like pastry, larder, or butchery. It offers
advanced skills in preparing and cooking complex dishes, supervising teams, and
maintaining high hygiene standards.
Level 3 · Apprenticeship · Truro College

TOP COURSE HIGHLIGHTS

INDUSTRY-STANDARD FACILITIES  HIGHLY EXPERIENCED TUTORS  DEVELOP SKILLS IN LINE WITH INDUSTRY NEEDS

LEARN FROM SECTOR EXPERTS

Gain invaluable insights and hands-on experience from industry expert tutors who bring real-world knowledge and
expertise to the classroom. Their guidance will help you develop the skills and confidence needed to excel in your chosen
field.

DEVELOP WORK-RELATED SKILLS

Enhance your practical abilities and gain hands-on experience that directly translates to the workplace. This
apprenticeship course focuses on real-world applications, ensuring you are well-prepared to meet the demands of your
chosen career.

ENJOY PROFESSIONAL SURROUNDINGS

Immerse yourself in a dynamic and supportive environment that mirrors the professional world. This apprenticeship
course provides access to state-of-the-art facilities and resources, helping you to thrive and feel confident in your career
journey.

WHY CHOOSE THIS COURSE?

This apprenticeship standard is designed for aspiring chefs who have already completed an appropriate and relevant Level
2 Apprenticeship. This programme is ideal for those looking to specialise in a particular area of a professional kitchen,
such as pastry, larder, or butchery. It equips learners with the skills to prepare, cook, and finish complex dishes while
overseeing a section of the kitchen. Apprentices will gain experience in supervising team members, maintaining high
standards of hygiene, and ensuring the quality and safety of food. This apprenticeship is perfect for advancing culinary
careers and contributing to the success of restaurants, hotels, and other hospitality establishments.

WHAT WILL I LEARN?

Knowledge This apprenticeship covers essential knowledge for running a specific section of a professional kitchen.
Apprentices will learn advanced preparation, cooking, and finishing techniques for complex dishes, adhering to
organisational brand standards and recipe specifications. They will gain an understanding of food safety, hygiene
practices, and the correct storage of deliveries. Additionally, apprentices will be taught how to supervise team members,
contribute to menu development, and ensure the quality and safety of food. This comprehensive knowledge base is
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designed to equip learners with the expertise needed to excel in various culinary environments. Skills This apprenticeship
equips apprentices with a range of essential skills for managing a specific section of a professional kitchen. Apprentices
will learn to prepare, cook, and finish complex dishes to high standards, ensuring consistency and quality. They will
develop the ability to supervise and coordinate team members, manage stock and resources efficiently, and maintain high
standards of hygiene and food safety. Additionally, apprentices will gain skills in menu development, waste minimisation,
and effective communication within the kitchen brigade. These skills are crucial for ensuring smooth kitchen operations
and delivering an exceptional dining experience. Behaviours Apprentices are expected to demonstrate professionalism, a
strong work ethic, and a commitment to continuous improvement. They should exhibit effective communication,
teamwork, and leadership skills, while maintaining high standards of personal and food hygiene. Adaptability, resilience,
and a positive attitude towards challenges are also key behaviours for success in this role. Typical Duties that an
Apprentice will carry out in the workplace:

Preparing Dishes: Using advanced preparation methods to create complex dishes in line with organisational standards
and recipe specifications.
Cooking and Finishing: Cooking and finishing dishes using a variety of techniques to ensure high quality and
consistency.
Supervising Team Members: Overseeing and coordinating team members in receiving, storing, preparing, cooking, and
finishing food item.

WHERE WILL IT TAKE ME?

This Apprenticeship Standard opens up numerous career opportunities in the culinary world. Apprentices can progress to
roles such as Sous Chef, Head Chef, or Executive Chef in prestigious restaurants, hotels, and other hospitality
establishments. Additionally, there are opportunities to specialise further in areas like pastry or butchery, or even move
into teaching and training roles within culinary schools. This apprenticeship provides a solid foundation for a successful
and dynamic career in the culinary arts.

ENTRY REQUIREMENTS

Level 2 Apprenticeship and Grade 3 GCSE (D) in English and Maths.

IMPORTANT

Course information can change. Please use the QR code below for the current assessment arrangements, entry requirements and start
dates.


