
Level 2 VCert in Food & Cookery 

Level 1 or 2  Graded Pass, Merit & 
Distinction 

NCFE 

Who is this course aimed at? This course is an optional subject.  It is a qualification that is designed 

for learners who have an interest in food and cookery. It will provide 

students with experience of using different cooking techniques and 

methods to enable them to use these within further education or 

apprenticeships. It will give them a basic understanding of the skills 

required for a career in food.   

How will I be assessed? Level 1 is equivalent to D-G at GCSE, Level 2 is equivalent to A*-C.  
There are 4 Units, one of these is an exam which is 2 hours long (Level 
2) or 50 mins (Level 1). These are all short answer questions currently 
and will be worth 40% of the overall qualification. 
The three remaining units are made up of a portfolio of evidence built 
up over the course which are internally assessed and externally 
moderated. There can be more than one attempt made at the exam. 

Will I enjoy the course? 

  

You are most likely to enjoy this course if you enjoy cooking and have an 
interest in working in catering or hospitality.  
Your enjoyment of this course will be affected by your interest and 
enthusiasm in food and to provide ingredients to enable you to cook and 
take part fully in practical classes.  

What will be expected of me? 

  

  

Students are expected to have a keen interest & enthusiasm for food & 
cooking and be motivated to learn. 

What will I study? 

Unit 1 Preparing to cook Safe and hygienic preparation of cooking ingredients & cooking 
environment, as well as safe storage of ingredients. 
How to follow a recipe to demonstrate cooking skills and to produce a 
variety of dishes successfully. 

Unit 2 Understanding Food To understand sources of food and where they come from. 
Factors which affect our food choice and how to select dishes to 
prepare & cook successfully.  

Unit 3 Exploring balanced diets Balanced diets and individual requirements. RI’s and GDA’s. Food 
labelling and how to adapt recipes for health. 

Unit 4 Plan & produce dishes in 
response to a brief 

This unit brings together all the learning completed and students design 
a menu in response to a brief, in which they plan, make and review 
suitable dishes. 


