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	40975
	Perform essential food preparation skills in a culinary environment


	Kaupae | Level
	4

	Whiwhinga | Credit
	20

	Whāinga | Purpose
	This skill standard is for people preparing to work as chefs in the culinary sector. They will develop the knowledge and practical ability to apply a wide range of core cookery techniques with diverse ingredients, and be able to perform essential culinary skills, and core culinary techniques and processes for effective, safe and efficient food preparation in a culinary environment.
This skill standard has been developed primarily for assessment within programmes leading to the New Zealand Certificate in Cookery (Level 4) [Ref: 2101].


Hua o te ako me Paearu aromatawai | Learning outcomes and assessment criteria
	Hua o te ako | Learning outcomes 
	Paearu aromatawai | Assessment criteria

	1. Perform essential food preparation skills to meet industry standards in a culinary environment.
	a. Demonstrate essential knife skills to ensure precision, efficiency, and safety in food preparation. 

	2. 
	b. Apply planning and food preparation skills, and mise en place principles, to organise workflow.

	3. Plan and coordinate kitchen operations to support efficient and safe food preparation in a culinary environment.
	a. Operate and maintain kitchen tools and equipment essential to culinary practices and safety requirements. 

	4. 
	b. Apply time management and mise en place principles to organise food preparation tasks and coordinate effectively with colleagues, supporting workflow, teamwork, and productivity within a kitchen brigade. 

	5. Evaluate food preparation processes and outcomes to identify improvements.
	a. Assess personal performance, and performance of team, and recommend methods to enhance efficiency and product quality.

	6. 
	b. Integrate sustainable practices into food preparation and resource use.



Pārongo aromatawai me te taumata paearu | Assessment information and grade criteria
Assessment specifications:
Assessment must be conducted in a culinary or training kitchen environment that realistically matches the conditions of a culinary workplace.
Assessment activities must be carried out in accordance with Health and Safety at Work Act 2015,Food Control Plan, food safety requirements, and workplace procedures. 
All food products produced must meet flavour, texture, temperature, and presentation standards appropriate to the food product.
Assessment must include evidence of planning, organisation, preparation and presentation of food products.
A minimum of three food preparation and production activities must be completed under real or simulated kitchen conditions.  Assessment overall must cover:
· Knife skills, with evidence of proficiency in at least three different cutting techniques (e.g., dicing, julienning, chiffonading).
· Ingredient preparation skills demonstrated through the handling of at least five different ingredients requiring varied preparation methods.
· Mise en place setup for a specified dish or set of dishes, showing efficient organisation and sequencing.
Evidence can be gathered as it naturally occurs in the workplace or training kitchen.
To achieve this standard the learner must be capable of consistently performing the requirements: 
· to current and relevant legislation, standards and codes (including in accordance with Health and Safety at Work Act 2015, Food Safety requirements, and following workplace procedures)  
· in an effective and sustainable manner.
Food products must be prepared and presented to meet industry standards in terms of portioning, flavour, texture, temperature and appearance. 
Products may reflect culturally inclusive practices, such as the use of traditional Māori, Pasifika, Asian, or other food preparation techniques relevant to Aotearoa New Zealand.

Definitions
Culinary environment refers to the wide variety of non-traditional and traditional hospitality workplaces, such as canteens, food trucks, marae wharekai, hotels and restaurants, and cafés.
Kitchen brigade refers to a structured system for organising work in a professional kitchen. It assigns clear roles and responsibilities to team members and relies on strong communication and teamwork to maintain efficiency, safety, and quality standards, with each role contributing to the overall operation and service.
Knife skills refer to the ability to safely and efficiently handle knives to perform precise cutting, slicing, chopping, and other preparation techniques essential for food production in a culinary environment.
Sustainable refers to applying sustainable practices within the culinary sector which lower the carbon footprint such as minimising food wastage, sourcing of local products, economic use of resources (power, water), recycling, composting.

Ngā momo whiwhinga | Grades available
Achieved

Ihirangi waitohu | Indicative content
Knife skills and ingredient preparation
· Knife types, safe handling and sharpening, and precision cutting techniques such as dicing, julienne, chiffonading, and filleting.
· Knife skills for Asian vegetables and Pacific root crops.
· Ingredient selection and preparation techniques.
· Incorporation of dietary customs and religious food practices, such as halal, kosher, vegetarian, and vegan, into menu planning and food preparation.
· Preparation of culturally significant dishes using traditional methods and ingredients from Māori, Pasifika, Asian, and other communities in Aotearoa New Zealand.
· Portioning and use of measuring tools, kitchen scales, estimating techniques, and calculating quantities and yields.
Kitchen tools and mise en place 
· Executing food preparation tasks in a logical sequence to manage time effectively.
· Mise en place for stir-fries, hāngi, and umu.
· Handling tofu, taro, seafood, and aromatics.
· Using and maintaining tools, station setup, organisation, time management, and portion control to reduce waste.
· Handling and maintaining equipment for safety and hygiene.
Teamwork and productivity
· Concept of kitchen brigade, coordination of tasks and sharing of workload during food preparation. 
· Clear communication, and collaboration to enhance productivity and ensure smooth workflow.
· Before and after shift procedures and how to best respond to any issues/problems and complaints that arise. 
· Use of culturally respectful communication and teamwork practices, including awareness of tikanga Māori and Pasifika values such as manaakitanga and fa’aaloalo.
Flavour, heat and presentation
· Seasoning techniques to enhance dish flavour profiles.
· Preparation for dumplings, poke, and boil-up bases.
· Heat control to achieve appropriate level of cooking and consistency in food products.
· Plating and sensory evaluation for balance and appeal.
Sustainability
· Identifying and applying sustainable practices in ingredient selection, food preparation, and waste management.
· Minimising food waste by applying effective portioning, use of by-products, and composting practices to reduce costs.
· Responsible use of resources such as water, energy, and packaging materials to improve cost efficiency.
Reflective practice
· Engaging in critical self-assessment to evaluate work processes and skill performance, fostering continuous improvement and professional growth.
· Reflecting on using local, ethical ingredients, conserving resources, and integrating cost-effective, eco-friendly methods into kitchen operations, and the importance of balancing environmental, social, and business sustainability in a culinary workplace.

Rauemi | Resources
· Food Act 2014
· Health and Safety at Work Act 2015.
· Christensen-Yule, L., & Neill, L. (2023). The New Zealand chef, (5th ed.). Edify, or latest ed.
· Cracknell, H.L. & Kaufmann, J. (1999), Practical professional cookery, (Rev 3rd ed.). Cengage Learning EMEA, or latest edition.
· Culinary Institute of America (2011). The professional chef, (9th ed.) J. Wiley & Sons, or latest edition.
· Foskett, D. & al. (2019). Practical cookery: for level 2 commis chef apprentices and NVQS, (14th ed.). Hodder Education, or latest edition.
· Librairie Larousse Gastronomic Committee (2009). New Larousse gastronomique, (Completely rev. and updated ed.). Random House, or latest edition
· New Zealand. Ministry of Health (2020). Eating and Activity Guidelines for New Zealand Adults, (Updated ed.) Wellington: the Ministry, or latest edition.
· New Zealand. Ministry for Primary Industries. New Zealand Food Safety (2024). A guide to allergen labelling: knowing what’s in your food and how to label it. Wellington: or latest ed.
· MPI (Ministry for Primary Industries) - Food Safety for Professionals. Website: www.mpi.govt.nz.
· Hospitality New Zealand - Website: www.hospitality.org.nz videos and Tutorials
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