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As part of the apprenticeship reforms (England), Activate Apprenticeships will be offering the Commis chef apprenticeship standard ST0228 
from July 2018.  This standard will replace the current Level 2 Catering and Professional Chefs SASE framework. 
 
The commis chef is the most common starting position in many kitchens and in principal the most junior culinary role. A commis chef 
prepares food and carries out basic cooking tasks under the supervision of a more senior chef. The primary objective of the commis chef is 
to learn and understand how to carry out the basic functions in every section of the kitchen. Therefore having the opportunity to experience, 
consider and value each section with a view to choosing an area where they feel most inspired. The learning journey of any chef will vary 
considerably from one individual to the next; however it is necessary to understand and have experience in the basics that this role provides 
in order to progress to any future senior chef role. 
 
The Commis chef apprenticeship standard has been devised by key organisations in the hospitality industry and cover Knowledge and 
understanding (Know it). Skills (Show it) and behaviours (Live it) in relation to Culinary, Food Safety and Business. 
 

Entry Requirements  
Be employed in a Commis Chef role, Hold level 1 Maths and English 
qualification or be working at level 1 on Initial assessment. 

Duration 

Minimum duration 12 Months prior to End Point Assessment (EPA).  The 
EPA for the Commis Chef standard can commence at any point once the 
apprentice is competent after the twelve-month minimum period of learning 
and development and once started must be completed within 2 months. 

Level  Level 2 Standard 

Progression 
Progression from this apprenticeship is expected to be into a Chef de 
partie or a senior Culinary Chef Role 

 
The minimum 12 months period of learning, development and continuous assessment is managed by the employer, in most cases with the 
service of an education or training provider (Workplace Assessor) 
 
On programme Reviews (Workplace) 
 

In conjunction with the employer, your Activate Apprenticeships on-programme assessor will monitoring the progress of learning and 
development throughout the apprenticeship to determine when the apprentice has achieved full competence in their job role and is ready for 
independent end point assessment. 
 
Throughout the period of learning and development, and at least every two months, the apprentice will meet with your Activate 
Apprenticeships on-programme assessor to review and record their progress against the apprenticeship standard.  At these reviews, 
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evidence will be discussed and recorded by the apprentice. Once the apprentice is deemed competent in the relevant section(s) of the 
standard it will be signed off by the employer with the support of your Activate Apprenticeships on-programme assessor. 
 

Curriculum delivery 
 
Your apprentice will attend college on a one day a week delivery pattern, based on 36 Days delivery during an academic year.  Each session 
will be 7 hours instruction/practice and cover the Knowledge, Skills and behaviours as required by the apprenticeship standard. 
 
Please note all Apprentice employers are provided with a Scheme of Learning, (see pages 7 to 11) which defines which “food groups, 
preparation and cooking methods” are being delivered during college sessions.   
 
It is essential that employers also ensure that apprentices are being mentored in these practices whilst in the workplace to ensure 
a satisfactory level of competence and knowledge is achieved prior to End Point Assessment (EPA) 
 
Planned delivery timetable: Tuesdays (Timetable subject to change) 

 

09:00 – 11:00 11:00 – 11:15 11:15 – 13:00 13:00 – 13:30 13:30 – 15:30 15:30 – 15:45 15:45  – 17:00 

Practical Break Practical Break Theory Break Theory 

 
 
The knowledge learnt during these periods will also prepare your apprentice for the 90 Minute on demand multiple-choice test with scenario-
based questions required as part of the end point assessment. 
 
The college attendance will satisfy some of the “Off the Job training requirements” although a number of hours will need to be provided by 
the employer. 
 
Dress and Equipment 
 

An equipment list will be provided and if required students can purchase their uniform for our nominated supplier.  For college 
attendance, the apprentice will need to bring their own knives and to wear the following:  
 

 Chefs Jacket with college Logo. 

 Blue Skullcap. 

 Blue stripped butchers apron. 

 Black Chefs trousers.  

 Black Safety Shoes. 

 There will also be an option to purchase a textbook. 
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Functional Skills 
 
Prior to independent end assessment the English and maths components of the apprenticeship must be successfully completed 
 
Readiness for End Point Assessment. (EPA) 
 
Prior to EPA a structured meeting will be held and must include the relevant people that have responsibility and accountability for the 
completion of the apprenticeship, such as: the line manager, on-programme assessor and or a senior manager as appropriate to the 
business. It is recommended that the on programme records, if utilised, are brought to this meeting. The outcomes of the meeting must be 
recorded on the readiness for independent end assessment record 
 
Once the employer (supported by your Activate Apprenticeships on-programme assessor) is satisfied that the apprentice has achieved full 
competence a further meeting will take place that includes the independent end assessor, its aim is to secure the plan for the assessment 
activities. 
 
The independent end assessor will agree a plan and schedule for each assessment activity with the apprentice and employer representative 
to ensure all components can be completed within a two month end point assessment.  At this point the apprentice must present their log of 
dishes which will be assessed prior to and discussed during the EPA professional discussion.  It should be noted that your Activate 
Apprenticeship assessor is not involved in this planning activity as this forms the next step of the apprenticeship journey. 
 
End Point Assessment (EPA) 
 
Independent end assessment occurs when the employer is satisfied that the apprentice is working consistently at or above the level set out 
in the commis chef apprenticeship standard. The assessment period for the commis chef standard can commence at any point once the 
apprentice is competent after the twelve-month minimum period of learning and development 
 
There are four assessment activities for the commis chef independent end point assessment. Assessments 1, 2, & 3 can be completed in 
any order, the professional discussion must be the last activity completed. All assessment activities must be completed within two months 
and it is a requirement that apprentices have adequate time to prepare for, and recuperate after each assessment activity, prior to 
commencing the next.   
 
Assessments may occur over a minimum of two days and a maximum of two months within the assessment window, with no one day 
containing both observations, and more than two assessment activities. 
 
End Point Assessment activities 
 

1. The on demand test – 90 Minute on demand multiple choice test with scenario based questions, externally set and marked 
automatically by the assessment organisation, undertaken either on the employers premises or off site.  
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Some questions will require the apprentice to consider a course of action or solution to a situation / problem based on a ‘real-life’ 
workplace activity in line with the identified requirements of the standard.  The questions will be scenario based requiring the 
apprentice to demonstrate reasoning and joined up thinking, demonstrating synoptic performance against the key elements of the 
standard 

 
2. Practical observation – 3 Hour observation in the working environment, time may be split to cover preparation and service, 

shows apprentice working in an operational kitchen environment to produce food to a standard 
 

3. Culinary Challenge observation – 2 hour observation in a controlled environment, preparing and cooking a main course 
from the organisations menu and a base desert category issued by assessor to reflect customer demand / seasonality. 

 
4. Professional discussion – 40 minutes structured meeting, led by independent end point assessor involving the apprentice 

and employer, focused on the log of recipes produced to demonstrate competence across the culinary range. 
 

In order to achieve a pass grade:  
 

1. In the on demand test the apprentice must achieve the correct percentage (e.g. 70%) of correct answers to pass the assessment 
activity. 

 
2. In the observations the apprentice must demonstrate competence against all of the assessment criteria. Any assessment criteria 

not covered in the observation need to be covered in the professional discussion. The apprentice will perform each task required 
to the correct standard in a logical order adhering to food safety and organisational requirements. 

 
3. In the professional discussion the apprentice must demonstrate competence against all of the assessment criteria unless they 

have previously been covered in the observations.  The apprentice will explain, and provide requested evidence to prove, how 
they have met the relevant assessment criteria. 

 
In order to achieve a distinction grade: 
 

1. In the on demand test the apprentice must achieve a higher (e.g. 85%) percentage of correct answers to gain a distinction in the 
assessment activity.   

 
2. In the observations the apprentice must demonstrate excellence in their approach, working efficiently and effectively, prioritising tasks 

and using appropriate communication. Food preparation, cooking and finishing tasks will be executed to an excellent standard, dishes 
will be accurately presented and flavour / taste profile fully to the required standard. In the culinary challenge effective planning will 
demonstrate detailed research into the adapted dish and the apprentice will work within planned timescales to maximise productivity 
and produce a high quality end result. The apprentice must adhere to food safety and organisational requirements throughout. 
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3. In the professional discussion the apprentice must demonstrate competence against all of the assessment criteria and will explain, 
and provide requested evidence to prove, how they have met the relevant assessment criteria, including effective communication, 
team work, self-evaluation and the detailed behavioural elements of the standard. 

 
Completion 
 
The Independent end assessor will confirm that each assessment element has been completed. The overall grade is determined by the 
independent end assessor based on the combination of performance in all assessment activities and must include distinction in the two 
observations, plus a distinction in at least one of the other assessment activities and a pass in the other to achieve distinction overall. 
 
Should an apprentice fail one assessment activity this should be retaken as soon as the apprentice is ready and when practicable for the 
business. Should they fail two or more activities a period of further training and development lasting between one and three months must 
take place before a resit.  When retaking an assessment activity, the maximum grade that can be achieved for that activity is a pass. 
 
Off the Job training 
 
“Off-the-job training” is training received by the apprentice, during the apprentice’s normal working hours, for the purpose of achieving their 
apprenticeship. It is not training delivered for the sole purpose of enabling the apprentice to perform the work for which they have been 
employed. 
 
The off-the-job training must be directly relevant to the apprenticeship framework or standard teaching new knowledge, skills and behaviors 
required to reach competence in the particular occupation. It can include training that is delivered at the apprentice’s normal place of work 
and can include the following:    
 
1. The teaching of theory (for example, lectures, role playing, simulation exercises, online learning, manufacturer training). 
2. Practical training; shadowing; mentoring; industry visits and attendance at competitions. 
3. Learning support and time spent writing assessments/assignments. 
 
Off-the-job training does not include: 
 

 Training to acquire skills, knowledge and behaviours that are not required in the standard or framework 

 Progress reviews or on-programme assessment required for an apprenticeship framework or standard 

 Training which takes place outside the apprentice’s paid working hours 

 English and Maths (up to level two) which is funded separately 
 
E.g. For the Level 2 Commis Chef standard, the Total planned “off-the-job training” required is potentially 30 Hours per week x 52 weeks x 
0.2 = 312 hours of off-the-job training hours required per year  
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Potential Apprenticeship provider “off the Job” training for this qualification, *Based on college attendance of 36 days per year. 
 

“Off the job training” task Activity Hours 

College attendance Skills, knowledge and behaviors 252 

 Food Hygiene & Food Allergens 12 

 Writing assignments & Recipe log 40 

 Sub Total (College activities) 304 

   

*Employer Specified 
E.g. Practical training; shadowing; mentoring; industry visits.  
*Dependent on contracted working hours 

TBC 

 

*Any college attendance missed will result in the rescheduling of off-the-job training by the employer to ensure the required number of hours 
are met. 
 
Throughout the duration of the apprenticeship “Off the job training” will be evidenced using either an Apprenticeship diary and or Smart 
Assessor time log.   
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Scheme of Learning 
 
College Planned Delivery schedule (May be Subject to change) 
 
 

 
 

Food group Group range Preparation methods Cooking methods 

Fish 

• white fish – round (for example, cod, 

whiting or hake) 

• white fish – flat (for example, plaice, sole or 

turbot) 

• oily (for example, salmon or 

mackerel 

• filleting (removing pin bones, rib bones and 

spine) 

• cutting (darne, goujon, suprême, tronçon, 

délice, paupiette) 

• skinning 

• trimming 

• coating (for example, with flour, 

breadcrumbs or batter) 

• marinating/adding dry rubs 

• descaling 

• frying (deep and shallow) 

• grilling 

• poaching 

• baking 

• steaming 

• stewing 

Course Title: Commis Chefs Standards
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Stocks

Soups
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Pastry

Cakes/Sponges/Biscuits/
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Cold/Hot Dessert
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Shellfish 

• praws 

• shrimp 

• mussels 

• clams 

• cleaning 

• shelling 

• washing 

• coating 

• cutting 

• boiling 

• frying (deep and shallow) 

• grilling 

• steaming 

• poaching 

Poultry 

• Chicken 

• duck 

• Turkey 

• checking and preparing the cavity 

• seasoning/marinating 

• trimming 

• cutting (portion, dice and cut) 

• stuffing/filling 

• coating 

• tying and trussing 

• batting out 

• brining 

• grilling (over fire and under heat) 

• griddling 

• roasting 

• poaching 

• frying (deep, shallow, sauté and stir) 

• steaming 

• braising 

• confit 

• combined cooking methods 

Game 

• furred – e.g. venison, rabbit 

• feathered – e.g. pheasant, pigeon 

• checking and preparing the cavity 

• seasoning 

• cutting (portion and dice) 

• stuffing/filling 

• trussing 

• sealing 

• grilling 

• griddling 

• sautéing 

• roasting 

• frying (shallow and deep) 

• braising 

• stewing 

• combined cooking methods 

Offal 

• liver 

• kidney 

• sweetbread 

• cheek 

• cutting and slicing 

• marinating/seasoning 

• coating with flour 

• skinning 

• trimming 

• blending and mincing 

• grilling                               

• griddling 

• shallow frying 

• boiling 

• braising 

• poaching 

• combined cooking methods 

• baking 

• steaming 

• ‘ban marie’ 

• Sautéing 
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Vegetables 

• roots 

• bulbs 

• flower heads 

• fungi 

• seeds and pods 

• tubers 

• leaves 

• stems 

• vegetable fruits 

• washing 

• peeling 

• re-washing 

• chopping 

• traditional French cuts including - Julienne, Brunoise, 

Macédoine, Jardinière and Paysanne 

• slicing 

• trimming 

• grating 

• turning 

• blanching 

• boiling 

• roasting 

• baking 

• grilling 

• braising 

• frying (deep, shallow and stir) 

• steaming 

• stewing 

• combined cooking methods 

Sauces 

• thickened gravy (jus lié) 

• roast gravy (jus rôti) 

• curry gravy 

• white sauce (béchamel) 

• brown sauce (demi glace) 

• velouté 

• purée 

• butter sauce (beurre blanc, beurre 

noisette) 

• emulsified sauce 

• weighing/measuring 

• chopping 

• simmering 

• boiling 

• ‘make roux’’ 

• passing/straining/blending 

• skimming 

• whisking 

• adding cream 

• reducing 

• adding thickening agents 

• adding other ingredients (e.g. 

alcohol) 

Stock 

• vegetable 

• brown 

• white 

• fish 

• weighing/measuring 

• chopping 

• simmering 

• boiling 

• ‘make roux’’ 

• passing/straining/blending 

• skimming 

• whisking 

• N/A 

Soup 

• Puree 

• Broth/potage 

• finished with cream 

• velouté 

• weighing/measuring 

• chopping 

• simmering 

• boiling 

• ‘make roux’ 

• passing/straining 

• blending/liquidising 

• sweating vegetable ingredients 

• adding cream 

• garnishing 
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• skimming 

Rice 

• long 

• short 

• round 

• brown 

• washing/soaking • boiling 

• frying 

• braising 

• steaming 

• stewing 

• baking 

Pasta / noodles 

• shaped pasta 

• flat pasta 

• dried pasta 

• fresh pasta 

• stuffed pasta 

• N/A • Blanching 

• Straining 

• Mixing 

• Boiling 

• Baking 

• Combined cooking methods 

Egg dishes 

• Chicken eggs 

• Duck eggs 

• Quail eggs 

• beating • blanching 

• straining 

• mixing 

• boiling 

Vegetable 

Protein 

 soya 

 quorn 

 seitan 

 tofu – both firm and soft 

 

• soaking 

• washing 

• stewing 

• straining 

• boiling 

• braising 

• steaming 

• deep frying 

• roasting 

• baking 

• frying 

• Sautéing 

Bread 

and 

dough 

• enriched dough 

• soda bread dough 

• bread dough 

• naan dough/pitta dough 

• pizza dough 

• weighing/measuring 

• sieving 

• mixing/kneading 

• proving 

• knocking back 

• shaping 

• baking 

• frying 

• glazing 

• icing 

• filling 

• decorating 

Pastry 

• short 

• sweet 

• suet 

• choux 

• weighing/measuring 

• sifting 

• rubbing in 

• creaming 

• baking 

• steaming 

• deep frying 

• combined cooking methods 



 

 
Page 11 of 11 

 

• convenience • resting 

• piping 

• rolling 

• cutting/shaping/trimming 

• lining 

 

Cakes, 

Sponges, 

Biscuits, 

Scones 

• Cakes 

• Sponges 

• Biscuits 

• Scones 

• Weighing/measuring 

• Creaming/beating 

• Whisking 

• Folding 

• Rubbing in 

• Greasing 

• Glazing 

• Portioning 

• Piping 

• Shaping 

• Filling 

• Rolling 

• Lining 

• Kneading 

• Baking 

• Trimming/Icing 

• Spreading/smoothing 

• Dusting/Dredging/Sprinkling 

• Mixing 

Cold and 

hot 

desserts 

• ice cream 

• mousse 

• egg based 

• batter based 

• sponge based 

• fruit based 

• pastry based 

• slicing 

• creaming 

• folding 

• moulding 

• mixing 

• aeration 

• addition of flavours/colours 

• puréeing 

• combining 

• portioning 

• chilling 

• boiling/poaching 

• stewing 

• baking 

• combination cooking 

• steaming 

• frying 

• filling 

• glazing 

• piping 

• garnishing 

 
 
 
 
 
 


