December 2025 - Summary table of proposed Level 3 Cookery Skill standards (and proposed replacements of unit standards) – for L3 Cookery Qualification 
Bold = proposed mandatory standards (35/60 credits) Other standards elective – choose 25 credits
	Qualification Outcomes
NZ Cert Cookery L3 (Ref: 2100)
	SS ID# 
	Proposed Skill Standard Title 
	Credits
	Unit standards replaced

	1. Communicate effectively and behave in a professional and culturally responsive manner with colleagues, managers and customers in a culinary environment. (5 credits)
	40969
	Use communication and teamwork skills to maintain a safe culinary environment
	5
	

	2. Comply with standard operating procedures to work safely and resolve problems in a sustainable and productive manner in a culinary environment. (15 credits)
	27955 (existing US) – or replacement
	Demonstrate knowledge of and apply food safety practices in a food-related establishment.
	5
	27955 – to be reviewed 2026

	3. 
	40972
	Comply with standard operating procedures in a culinary environment
	10
	

	4. Prepare, cook and finish a range of food products by applying fundamental cookery techniques using a range of ingredients.  
(40 credits)
	40970
	Apply core cookery techniques in a culinary environment
	15
	

	
	40956
	Create sweet and savoury baked food products in a culinary environment
	5
	13325

	
	40957
	Prepare and present sandwiches in a culinary environment
	3
	13282

	
	40958
	Prepare, cook and present stocks, sauces and soups in a culinary environment
	5
	13300

	
	40959
	Prepare, cook and present vegetable food products in a culinary environment
	5
	13293

	
	40966
	Comply with food allergen safety practices in a culinary environment
	5
	

	
	40967
	Prepare and present cold larder food products for service in a culinary environment
	5
	

	
	40968
	Prepare and present food products for counter service in a culinary environment
	5
	

	
	40971
	Prepare and present balanced meals that meet nutritional guidelines in a culinary environment 
	5
	



Summary of L3 cookery skill standards 2025 - with replacements
