December 2025 – Summary table of proposed Level 4 cookery skill standards (and proposed replacements of unit standards) - for L4 Cookery Qualification 
Bold = proposed mandatory standards (70/120 credits) Other standards elective – choose 50 credits 

	Qualification Outcomes
NZ Cert Cookery L4 (Ref: 2101)
	SS ID#
	Proposed Skill Standard Title 
	Credits
	Unit standards replaced

	1. Interact and engage effectively with colleagues, managers, and customers to facilitate service delivery in a culinary environment (5 credits)
	40976

	Apply teamwork and communication skills for a resilient, safe, and sustainable culinary workplace 
	20
	

	2. Implement and ensure compliance with relevant standard operating policies and procedures to foster a safe, sustainable, and productive culinary workplace (15 credits)
	
	
	
	

	3. Prepare and finish diverse food products, by combining methods and techniques while maintaining workplace safety, food safety, and professional and sustainable practice. 
(100 credits)








	40975
	Perform essential food preparation skills in a culinary environment
	20
	

	4. 
	40962
	Create food products for service using common methods of cookery in a culinary environment
	30
	13289, 13305, 13307, 13317, 25232

	
	40960
	Bake and present a range of dough-based food products in a culinary environment
	10
	13319, 13320

	
	40961
	Prepare, finish, and present cold larder food products in a culinary environment
	10
	13332

	
	40963
	Prepare, produce and present pâtisserie products in a culinary environment
	20
	13311, 13323, 13327

	1. 
	40964
	Create sauces in a culinary environment
	10
	13301, 13329

	2. 
	40965
	Create soups in a culinary environment
	10
	13299

	1. 
	40973
	Select, prepare and present meat cuts in a culinary environment
	10
	

	2. 
	40974
	Prepare and present charcuterie products in a culinary environment 
	10
	

	
	40977
	Prepare and present vegetarian and vegan food products in a culinary environment
	10
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