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	40976
	Apply teamwork and communication skills for a resilient, safe, and sustainable 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 be able to participate in resilient teams by applying effective communication, collaboration, and problem-solving to contribute to a compliant, safe, and sustainable culinary operation. 
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. Apply teamwork and communication skills in a culinary environment.
	a. Demonstrate effective communication skills and collaboration to support teamwork in a kitchen brigade.

	2. Apply organisational and regulatory compliance skills for a resilient, safe, and sustainable culinary environment.
	a. Support team members in adhering to food safety, and health and safety compliance requirements to achieve service goals in a culinary environment.

	3. 
	b. Apply problem-solving and time-management skills to support team objectives for food service and sustainable practice in a culinary environment.

	4. 
	c. Apply food costing and portioning skills in a culinary environment. 

	5. 
	d. Promote self-management, wellbeing, and resilience within a culinary team.

	6. Reflect on work processes of a team to identify potential improvements in a culinary environment.
	a. Evaluate the quality of work process and food preparation processes for service to identify any improvements.



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, the Food Control Plan and food safety requirements, and workplace procedures.
Assessment must include evidence of teamwork in planning, organising, preparing, and presenting food products under pressure typical of a commercial environment. 
Food products must be prepared and presented to meet industry standards in terms of portioning, flavour, texture, temperature and appearance.
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 artisan cafes.
Hauora refers to the holistic wellbeing of individuals and relationships with others.
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.
Manaakitanga refers to generosity, respect and kindness to others.
Mātauranga Māori refers to the body of knowledge originating from Māori ancestors, including the Māori world view and perspectives, Māori creativity and cultural practices.
Service refers to the presentation and delivery of food products that meet industry standards for quality, hygiene, and sensory expectations.
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
Communication and teamwork
· Active listening, clarity, and constructive feedback.
· Team dynamics and roles in a professional kitchen.
· Use of appropriate language(s).
· Modelling professional and safe practices.
Compliance and collaboration
· Workplace health and safety regulations.
· Overview of food control plans and compliance requirements.  
· Roles and responsibilities for regulatory adherence in team settings.
· Interpreting compliance-related documentation. 
· Problem-solving and time management
· Calculating portion sizes, stock levels, and resource requirements.
· Measuring cooking times and managing production schedules.
· Monitoring waste reduction and sustainability goals using numerical data. 
· Conflict resolution techniques suitable for high-pressure environments.
· Integrating mātauranga Māori into problem solving where relevant.
Sustainability 
· Food cost and impact on profitability.
· Standardising portion sizes and importance of consistency.
· Minimising waste and re-use of by-products.
Hauora and manaakitanga practices to promote wellbeing of team
· Leadership strategies for wellbeing, self-management, and resilience.
· Encouraging balanced nutrition, adequate rest, and physical activity to support mental and physical health.
· Supporting open communication, conflict resolution, and stress management.
· Fostering professional growth through education, training, and career development opportunities.
· Supporting team members in balancing personal and professional lives, including workload management and time off.
Reflective practice
· Engaging in critical self-assessment to foster continuous improvement and professional growth.

Rauemi | Resources
· Food Act 2014
· Health and Safety at Work Act 2015
· Christensen-Yule, L., & Neil, L. (2023). New Zealand chef, (5th ed.). Edify, or latest edition. 
· Foskett, D. & al. (2019). Practical cookery: for level 2 commis chef apprentices and NVQS, (14th ed.). Hodder Education, or latest edition.
· Hutchings, J. et al. (2025). Pātaka kai: growing kai sovereignty. Albany, Auck: Massey University Press, or latest edition.
· King, E. (2023). Re-food. Northcote, Auck.: Mary Egan Publishing, or latest edition.
· Lencioni, P. (2002). The five dysfunctions of a team: a leadership fable, (20th anniversary ed.). John Wiley & Sons
· Librairie Larousse Gastronomic Committee (2009). New Larousse gastronomique. (Completely rev. and updated ed.). Random House, 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.
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