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1 A la Carte, Banquet and High-Volume Production 12 chapters · 120 classes   100 marks  



• 1 The A La Carte Kitchen and Service Flow — 10 classes 

› 1.1 How an A La Carte Operation Works

› 1.2 Sections of the A La Carte Kitchen

› 1.3 Menu Structure and Dish Components

› 1.4 Matching Menu to Section Capacity

› 1.5 The Pass and Its Role

› 1.6 Communication Language Used in Service

› 1.7 Pre-Service Briefing and Menu Knowledge

› 1.8 Service Equipment and Hot Plates

› 1.9 Tidy Station Habits During Service

› 1.10 Practical Service Observation Task

• 2 Order Taking, Ticket Systems and Pass Control — 10 classes 

› 2.1 Reading Order Tickets Accurately

› 2.2 Digital Kitchen Display Systems

› 2.3 Calling Orders and Acknowledging

› 2.4 Coordinating Courses Across Tables

› 2.5 Special Requests and Allergy Flags

› 2.6 Pass Quality Checks Before Dishes Go

› 2.7 Handling Remakes and Returns

› 2.8 Managing Peak Rush Periods

› 2.9 Communication Between Kitchen and Floor

› 2.10 Pass Control Assessment Under Time Pressure

• 3 Section Mise en Place and Par Levels — 10 classes 

› 3.1 Setting Par Levels for Each Section

› 3.2 Preparing Sauces and Garnishes in Advance

› 3.3 Preparing Proteins for Fast Cooking

› 3.4 Pre-Portioning and Labelling Items

› 3.5 Cold Section Preparation Plans

› 3.6 Hot Section Preparation Plans

› 3.7 Estimating Prep From Bookings

› 3.8 Restocking During Service

› 3.9 End of Service Prep Reset

› 3.10 Reviewing Prep Against Sales

• 4 Cooking to Order and Timing of Dishes — 10 classes 

› 4.1 Timing Dishes for Table Arrival

› 4.2 Cooking Times for Steaks and Proteins

› 4.3 Cooking Fish and Delicate Items to Order

› 4.4 Finishing Sauces and Garnishes at Speed

› 4.5 Multi-Tasking Multiple Orders

› 4.6 Resting and Holding Items Briefly

› 4.7 Keeping Plates Hot and Cold Correctly

› 4.8 Quality Checks Before Dishes Leave

› 4.9 Recovering When Timing Goes Wrong

› 4.10 Practical A La Carte Service Assessment

• 5 Banquet and Function Planning — 10 classes 

› 5.1 Types of Banquets and Functions

› 5.2 Reading Function Sheets and Client Briefs

› 5.3 Setting Banquet Menus and Choices

› 5.4 Counting Covers and Dietary Requirements

› 5.5 Planning Kitchen Space for Functions

› 5.6 Building a Production Timeline

› 5.7 Ordering and Receiving for Large Events

› 5.8 Staffing a Function Kitchen

› 5.9 Coordinating With Banquet Service Teams

› 5.10 Preparing a Written Function Plan

• 6 Banquet Production Scaling and Batch Cookery — 10 classes 

› 6.1 Scaling Recipes for Large Numbers

› 6.2 Adjusting Seasoning and Liquid at Volume

› 6.3 Batch Cooking Principles

› 6.4 Using Large Capacity Cooking Equipment

› 6.5 Cooking Proteins in Bulk

› 6.6 Cooking Vegetables and Starches in Bulk

› 6.7 Keeping Quality Consistent Across Batches

› 6.8 Cooling Large Quantities Quickly

› 6.9 Labelling and Storing Pre-Cooked Food

› 6.10 Practical Batch Scaling Exercise

• 7 Holding, Regeneration and Plated Service for Large Numbers —

10 classes 

› 7.1 Hot Holding Equipment and Limits

› 7.2 Holding Times and Quality Loss

› 7.3 Regenerating Chilled Food Safely

› 7.4 Core Temperature Checks During Regeneration

› 7.5 Plating Lines and Assembly Teams

› 7.6 Plate Design for Speed and Repetition

› 7.7 Using Hot Cabinets and Trolleys

› 7.8 Serving Sequence for Large Rooms

› 7.9 Sauce and Garnish Finishing at Volume

› 7.10 Practical Plated Banquet Assessment

• 8 Buffet, Live Station and Outdoor Catering — 10 classes 

› 8.1 Designing Buffet Menus and Layouts

› 8.2 Live Cooking Station Set-Up

› 8.3 Chafing Dishes and Heating Methods

› 8.4 Replenishing Buffets During Service

› 8.5 Outdoor Catering Site Assessment

› 8.6 Transporting Food to Off-Site Venues

› 8.7 Portable Equipment and Power Needs

› 8.8 Temperature Control Away From the Kitchen

› 8.9 Waste and Clearing at Outdoor Events

› 8.10 Reviewing a Buffet Event

• 9 High-Volume Institutional and Contract Catering — 10 classes 

› 9.1 Features of Institutional Catering

› 9.2 School and Hospital Meal Standards

› 9.3 Canteen and Staff Restaurant Production

› 9.4 Cycle Menus and Menu Rotation

› 9.5 Cook-Chill and Cook-Freeze in Large Kitchens

› 9.6 Tray Assembly and Conveyor Lines

› 9.7 Meal Distribution and Delivery Temperatures

› 9.8 Catering for Special Diets at Volume

› 9.9 Budget and Portion Limits in Contract Catering

› 9.10 Practical Institutional Meal Run

• 10 Portion Control, Yields and Waste in Volume Production — 10

classes 

› 10.1 Portion Sizes and Standard Servings

› 10.2 Using Scoops Ladles and Portion Tools

› 10.3 Raw to Cooked Yield Testing

› 10.4 Calculating Cost Per Portion

› 10.5 Controlling Over-Production and Surplus Food

› 10.6 Using Leftovers Safely and Legally

› 10.7 Recording Waste at Each Stage

› 10.8 Reducing Plate Waste

› 10.9 Stock Counts and Variance Checks

› 10.10 Reviewing Yield Reports

• 11 Food Safety Control in High-Volume Operations — 10 classes 

› 11.1 Critical Control Points in Volume Cooking

› 11.2 Core Cooking Temperatures and Probing

› 11.3 Cooling Times for Large Batches

› 11.4 Hot and Cold Holding Monitoring Logs

› 11.5 Allergen Control for Banquets and Institutions

› 11.6 Cross-Contamination Risks at Volume

› 11.7 Using Time as a Control in Service

› 11.8 Cleaning Down Large Kitchens After Events

› 11.9 Handling Food Safety Failures and Incidents

› 11.10 Practical Food Safety Check Assessment

• 12 Service Pressure, Team Coordination and Post-Service Review 

— 10 classes 

› 12.1 Staying Calm Under Pressure

› 12.2 Briefing and Debriefing Kitchen Teams

› 12.3 Allocating Tasks During Service

› 12.4 Dealing With Absences and Breakdowns

› 12.5 Supporting New and Junior Cooks

› 12.6 Clear Verbal Communication in Rush

› 12.7 Closing Down After Large Services

› 12.8 Recording Service Notes and Problems

 12.9 Gathering Feedback From Service Staff



2 Menu Planning and Food Costing 28 chapters · 160 classes   100 marks  



• 1 Understanding Nutritional Basics and Guidelines — 5 classes 

› 1.1 Exploring Macronutrients and Micronutrients

› 1.2 Understanding Daily Nutritional Requirements

› 1.3 Analyzing Food Labels and Nutritional Information

› 1.4 Designing Balanced Meals for Diverse Diets

› 1.5 Applying Nutritional Guidelines in Menu Planning

• 2 Nutritional Needs Across Diverse Populations — 5 classes 

› 2.1 Explore Nutritional Needs of Children and Adolescents

› 2.2 Understand Nutritional Requirements for Adults and Seniors

› 2.3 Identify Dietary Preferences in Diverse Cultural Groups

› 2.4 Analyze Nutritional Challenges in Low-Income Populations

› 2.5 Design Nutrition Plans Tailored for Specific Health Conditions

• 3 Designing Balanced Menus for Health and Well-being — 5 classes 

› 3.1 Understanding Nutritional Basics: Macronutrients and Micronutrients

› 3.2 Exploring Dietary Guidelines and Their Importance

› 3.3 Constructing Balanced Meals for Optimal Health

› 3.4 Assessing Nutritional Needs Based on Lifestyle and Age

› 3.5 Creating Menus that Promote Health and Well-being

• 4 Advanced Techniques in Nutritional Analysis and Menu

Optimization — 5 classes 

› 4.1 Understanding Nutritional Guidelines and Standards

› 4.2 Analyzing Nutritional Content of Ingredients

› 4.3 Utilizing Technology for Nutritional Analysis

› 4.4 Optimizing Menus for Balanced Nutrition

› 4.5 Evaluating Menu Adjustments for Special Dietary Needs

• 1 Understanding the Fundamentals of Food Costing — 6 classes 

› 1.1 Grasping Key Food Cost Terminologies

› 1.2 Calculating Basic Food Cost Percentages

› 1.3 Analyzing Ingredient Cost Structures

› 1.4 Exploring Variances in Food Cost

› 1.5 Implementing Cost Control Techniques

› 1.6 Applying Food Costing in Menu Pricing

• 2 Analyzing Cost Components in Menu Items — 6 classes 

› 2.1 Understanding Food Cost Percentage

› 2.2 Identifying Fixed and Variable Costs in Menus

› 2.3 Analyzing Ingredient Costs and Their Impacts

› 2.4 Evaluating Labor Costs in Menu Pricing

› 2.5 Calculating Waste and Its Effect on Cost

› 2.6 Applying Cost Analysis to Optimize Menu Pricing

• 3 Techniques for Accurate Recipe Costing — 6 classes 

› 3.1 Understanding the Importance of Recipe Costing

› 3.2 Identifying and Categorizing Ingredient Costs

› 3.3 Calculating Costs per Unit and Portion

› 3.4 Analyzing Cost Variations in Recipes

› 3.5 Adjusting Recipes for Cost Efficiency

› 3.6 Applying Costing Data to Menu Pricing

• 4 Strategic Pricing for Enhanced Profitability — 6 classes 

› 4.1 Understanding Pricing Strategies in the Culinary Industry

› 4.2 Analyzing Costs for Informed Pricing Decisions

› 4.3 Exploring Competitor Pricing for Competitive Advantage

› 4.4 Determining Optimal Menu Prices for Profit Maximization

› 4.5 Implementing Psychological Pricing Techniques

› 4.6 Monitoring and Adjusting Prices for Continuous Profitability

• 5 Optimizing Inventory and Waste Management — 6 classes 

› 5.1 Understanding Inventory Dynamics

› 5.2 Analyzing Inventory Turnover Rates

› 5.3 Implementing Effective Stock Counting Techniques

› 5.4 Utilizing Technology for Inventory Control

› 5.5 Strategies for Minimizing Food Waste

› 5.6 Evaluating the Financial Impact of Waste Reduction

• 1 Fundamentals of Menu Design and Aesthetics — 6 classes 

› 1.1 Understanding the Role of Menu Design in Culinary Success

› 1.2 Identifying Key Elements of Menu Aesthetics

› 1.3 Analyzing Customer Psychology in Menu Layout

 1.4 Structuring Menus for Optimal Readability and Appeal

• 1 Market and Customer Insight — 6 classes 

› 1.1 Reading Confectionery Market Trends

› 1.2 Profiling Target Customers

› 1.3 Studying Competitor Ranges and Prices

› 1.4 Gathering Customer Taste Feedback

› 1.5 Identifying Gaps in Your Range

› 1.6 Dietary and Vegan Demand Trends

• 2 Designing a Seasonal Range — 6 classes 

› 2.1 Building a Seasonal Range Calendar

› 2.2 Balancing Signature and New Lines

› 2.3 Flavour Pairing for Commercial Success

› 2.4 Festival and Gifting Collections

› 2.5 Designing Packaging with the Product

› 2.6 Limiting Range Size for Efficiency

• 3 Recipe Development and Testing — 6 classes 

› 3.1 From Idea to Test Batch

› 3.2 Scaling Recipes for Production

› 3.3 Standardising Recipe Cards and Specifications

› 3.4 Sensory Panels and Tasting Scorecards

› 3.5 Reformulating for Cost or Allergens

› 3.6 Protecting Recipes and Brand Identity

• 4 Costing and Pricing Products — 6 classes 

› 4.1 Calculating Ingredient Cost per Piece

› 4.2 Yield, Waste and Trim Allowances

› 4.3 Adding Labour and Overhead Costs

› 4.4 Setting Target Margins and Prices

› 4.5 Price Positioning for Premium Brands

› 4.6 Reviewing Costs When Cocoa Prices Move

• 5 Range Launch and Review — 6 classes 

› 5.1 Planning a Product Launch Timeline

› 5.2 Training Staff on New Products

› 5.3 Photographing and Describing Products

› 5.4 Tracking Sales by Product Line

› 5.5 Retiring Slow-Selling Lines

› 5.6 Building an Annual Range Plan

• 1 Understanding Financial Statements in Pastry Operations — 6

classes 

› 1.1 Analyzing the Balance Sheet in Pastry Operations

› 1.2 Decoding the Income Statement for Pastry Businesses

› 1.3 Interpreting the Cash Flow Statement for Pastry Kitchens

› 1.4 Utilizing Financial Ratios to Assess Pastry Business Health

› 1.5 Identifying Key Financial Indicators in Pastry Operations

› 1.6 Applying Financial Insights to Improve Pastry Profitability

• 2 Cost Management and Budgeting for Pastry Kitchens — 6 classes 

› 2.1 Understanding Key Financial Metrics in Pastry Operations

› 2.2 Analyzing Ingredient Costs and Supplier Pricing

› 2.3 Developing a Budget for the Pastry Section

› 2.4 Implementing Cost-Control Strategies in Pastry Kitchens

› 2.5 Monitoring and Adjusting Financial Performance

› 2.6 Applying Financial Insights to Enhance Menu Profitability

• 3 Pricing Strategies and Market Analysis in Patisserie — 6 classes 

› 3.1 Understanding Market Demand in Patisserie

› 3.2 Analyzing Competitor Pricing in Pastry Markets

› 3.3 Evaluating Cost Structures in Patisserie Operations

› 3.4 Calculating Profitable Pricing Models for Pastries

› 3.5 Implementing Value-Based Pricing in a Pastry Business

› 3.6 Monitoring and Adjusting Pricing Strategies for Maximum Profit

• 4 Investment and Capital Planning in Bakery Ventures — 6 classes 

› 4.1 Understanding Bakery Investment Essentials

› 4.2 Identifying and Evaluating Capital Needs

› 4.3 Exploring Funding Sources for Bakery Ventures

› 4.4 Analyzing Risk and Return in Bakery Investments

› 4.5 Developing a Comprehensive Capital Plan

› 4.6 Implementing and Monitoring Investment Strategies

• 5 Risk Management and Financial Compliance in Pastry



3 Kitchen Supervision, Operations, Innovation and Sustainability 124 chapters · 740 classes   100 marks  



• 1 Global Culinary Leadership Fundamentals — 6 classes 

› 1.1 Understanding Global Culinary Leadership

› 1.2 Exploring Cultural Influence on Culinary Leadership

› 1.3 Analyzing Leadership Styles in Global Kitchens

› 1.4 Developing Strategic Vision for Culinary Teams

› 1.5 Implementing Effective Communication in Diverse Culinary

Environments

› 1.6 Evaluating Leadership Success in the Global Culinary Industry

• 2 Culinary Innovation and Global Trends — 6 classes 

› 2.1 Understanding Culinary Innovation

› 2.2 Exploring Global Food Trends

› 2.3 Adapting Cuisines to Local Preferences

› 2.4 Implementing Innovative Cooking Techniques

› 2.5 Analyzing Case Studies in Culinary Innovation

› 2.6 Developing a Global Culinary Strategy

• 3 Cross-cultural Team Management in Culinary Settings — 6 classes 

› 3.1 Understanding Cross-cultural Dynamics in Culinary Teams

› 3.2 Recognizing and Respecting Culinary Traditions

› 3.3 Effective Communication Strategies Across Cultures

› 3.4 Conflict Resolution in Diverse Culinary Environments

› 3.5 Building Collaborative Multicultural Culinary Teams

› 3.6 Implementing Inclusive Leadership in Culinary Settings

• 4 Sustainable Practices and Ethical Leadership in Global Cuisine —

6 classes 

› 4.1 Understanding Sustainable Practices in Global Cuisine

› 4.2 Analyzing the Impact of Culinary Choices on the Environment

› 4.3 Exploring Ethical Leadership in the Global Food Industry

› 4.4 Implementing Local and Seasonal Sourcing Strategies

› 4.5 Evaluating Case Studies of Sustainable Culinary Businesses

› 4.6 Developing an Action Plan for Ethical Culinary Leadership

• 5 Strategic Brand Development for International Culinary

Enterprises — 6 classes 

› 5.1 Understanding Global Culinary Branding Dynamics

› 5.2 Analyzing Market Trends for International Food Brands

› 5.3 Crafting a Unique Brand Identity in the Global Food Market

› 5.4 Building Brand Equity Across Diverse Culinary Markets

› 5.5 Leveraging Digital Platforms for Brand Promotion

› 5.6 Developing a Strategic Brand Expansion Plan

• 1 Foundations of Culinary Project Leadership — 6 classes 

› 1.1 Understanding the Role of a Culinary Project Leader

› 1.2 Identifying Key Competencies in Culinary Project Management

› 1.3 Exploring Effective Communication Strategies in Culinary Teams

› 1.4 Analyzing Risks and Challenges in Culinary Projects

› 1.5 Developing Strategic Planning Skills for Culinary Initiatives

› 1.6 Implementing Leadership Techniques in Culinary Project Execution

• 2 Strategic Planning and Execution in Culinary Projects — 6 classes 

› 2.1 Understanding Strategic Planning in Culinary Arts

› 2.2 Identifying Key Objectives in Culinary Project Planning

› 2.3 Developing Effective Resource Plans for Culinary Projects

› 2.4 Implementing Strategic Execution Techniques in Food Operations

› 2.5 Monitoring Performance and Adjusting Culinary Strategies

› 2.6 Evaluating Success and Sustainability in Culinary Projects

• 3 Team Dynamics and Leadership Styles in Culinary Settings — 6

classes 

› 3.1 Understanding Team Dynamics in Culinary Environments

› 3.2 Identifying and Analyzing Leadership Styles in Kitchens

› 3.3 Fostering Effective Communication Among Culinary Teams

› 3.4 Implementing Conflict Resolution Strategies in Culinary Teams

› 3.5 Enhancing Collaboration Through Adaptive Leadership

› 3.6 Applying Leadership Theories to Real-World Culinary Scenarios

• 4 Risk Management and Problem-Solving in Culinary Arts — 6

classes 

› 4.1 Understanding Culinary Risks: Identifying and Categorizing Hazards

› 4.2 Analyzing Risk Scenarios: Assessing Likelihood and Impact in Kitchens

› 4.3 Strategies for Risk Mitigation: Implementing Control Measures

• 3 Point of Sale Systems in Hospitality — 6 classes 

› 3.1 Understanding POS Systems

› 3.2 Features of Modern POS Systems

› 3.3 Integrating POS with Inventory

› 3.4 Training Staff on POS Usage

› 3.5 Analyzing Sales Data from POS

› 3.6 Troubleshooting Common POS Issues

• 4 Using Technology for Staff Training — 6 classes 

› 4.1 Benefits of Technology in Training

› 4.2 E-Learning Platforms for Culinary Skills

› 4.3 Creating Interactive Training Modules

› 4.4 Assessing Staff Performance with Tech

› 4.5 Virtual Reality in Culinary Training

› 4.6 Feedback Mechanisms in Training Programs

• 5 Data Analytics for Operational Efficiency — 6 classes 

› 5.1 Introduction to Data Analytics

› 5.2 Collecting Data for Analysis

› 5.3 Using Analytics for Cost Control

› 5.4 Identifying Trends through Data

› 5.5 Improving Service Efficiency with Data

› 5.6 Reporting and Visualizing Data Insights

• 1 Effective Training Techniques — 6 classes 

› 1.1 Understanding Adult Learning Principles

› 1.2 Hands-On Training Methods

› 1.3 Creating Engaging Training Sessions

› 1.4 Utilizing Technology in Training

› 1.5 Feedback Mechanisms for Improvement

› 1.6 Setting Clear Learning Objectives

• 2 Mentorship in Culinary Arts — 6 classes 

› 2.1 Role of a Mentor in the Kitchen

› 2.2 Building Trusting Relationships

› 2.3 Providing Constructive Criticism

› 2.4 Encouraging Creativity in Staff

› 2.5 Guiding Career Development

› 2.6 Sharing Industry Insights

• 3 Skill Development Programs — 6 classes 

› 3.1 Identifying Skill Gaps

› 3.2 Designing Effective Training Modules

› 3.3 Implementing Continuous Learning

› 3.4 Monitoring Skill Progression

› 3.5 Evaluating Training Effectiveness

› 3.6 Adapting Programs to Individual Needs

• 4 Evaluating Staff Performance — 6 classes 

› 4.1 Setting Performance Metrics

› 4.2 Conducting Performance Reviews

› 4.3 Recognizing Outstanding Contributions

› 4.4 Addressing Performance Issues

› 4.5 Creating Development Plans

› 4.6 Utilizing Peer Reviews

• 5 Creating a Collaborative Environment — 6 classes 

› 5.1 Promoting Teamwork in the Kitchen

› 5.2 Fostering Open Communication

› 5.3 Conflict Resolution Strategies

› 5.4 Building a Supportive Culture

› 5.5 Encouraging Diverse Perspectives

› 5.6 Celebrating Team Achievements

• 1 Leadership in Culinary Environments — 6 classes 

› 1.1 Building a Vision for the Kitchen

› 1.2 Effective Decision Making

› 1.3 Motivating Culinary Teams

› 1.4 Conflict Resolution Strategies

› 1.5 Creating a Positive Work Culture

› 1.6 Leading by Example

• 2 Team Management and Communication — 6 classes 

 2.1 Effective Communication Techniques



4 Culinary Business, Food Safety Audit and Career Portfolio 109 chapters · 634 classes   100 marks  



• 1 Understanding the Culinary Business Landscape — 6 classes 

› 1.1 Exploring Key Trends in the Culinary Business

› 1.2 Analyzing Market Forces Affecting Culinary Enterprises

› 1.3 Identifying Successful Business Models in the Food Industry

› 1.4 Evaluating Competitive Strategies in Culinary Business

› 1.5 Understanding the Impact of Sustainability in Culinary Ventures

› 1.6 Leveraging Technology for Culinary Business Success

• 2 Strategic Management in Culinary Enterprises — 6 classes 

› 2.1 Understanding Strategic Management in Culinary Enterprises

› 2.2 Analyzing Market Trends and Consumer Behavior

› 2.3 Identifying Competitive Advantages in the Culinary Sector

› 2.4 Crafting a Vision and Mission for Culinary Success

› 2.5 Implementing Strategic Initiatives in Culinary Operations

› 2.6 Evaluating and Adapting Strategies for Continued Growth

• 3 Financial Management and Profitability in Cuisine Ventures — 6

classes 

› 3.1 Understanding Financial Statements in Culinary Enterprises

› 3.2 Analyzing Cost Structures for Improved Profitability

› 3.3 Calculating Food and Beverage Costs Accurately

› 3.4 Implementing Budgeting Techniques for Restaurant Success

› 3.5 Developing Pricing Strategies Aligned with Market Trends

› 3.6 Evaluating Financial Performance through Key Metrics

• 4 Marketing and Brand Development for Culinary Brands — 6 classes 

› 4.1 Understanding the Culinary Brand Identity

› 4.2 Analyzing Market Trends in the Food Industry

› 4.3 Crafting a Unique Value Proposition for Your Brand

› 4.4 Developing Effective Marketing Strategies for Culinary Brands

› 4.5 Leveraging Social Media for Brand Awareness

› 4.6 Measuring and Analyzing Brand Performance Metrics

• 5 Innovation and Leadership in Culinary Business Management — 6

classes 

› 5.1 Exploring Innovation in Culinary Enterprises

› 5.2 Identifying Trends and Opportunities in Global Cuisine

› 5.3 Cultivating a Creative Mindset in Culinary Teams

› 5.4 Leveraging Technology for Culinary Innovation

› 5.5 Implementing Strategic Leadership in Culinary Ventures

› 5.6 Evaluating and Sustaining Innovative Practices

• 1 Global Culinary Market Dynamics — 6 classes 

› 1.1 Define Key Global Culinary Concepts

› 1.2 Analyze Regional Taste Preferences

› 1.3 Examine Global Supply Chain Structures

› 1.4 Evaluate Cultural Influences on Cuisine

› 1.5 Investigate Emerging Food Trends

› 1.6 Apply Market Dynamics to Strategic Planning

• 2 Regional Cuisines and Cultural Influence — 6 classes 

› 2.1 Explore the Foundations of Regional Cuisines

› 2.2 Analyze Cultural Influences on Culinary Practices

› 2.3 Examine the Role of Geography in Cuisine Development

› 2.4 Compare Traditional and Modern Regional Ingredients

› 2.5 Evaluate the Impact of Globalization on Local Cuisines

› 2.6 Apply Understanding of Cultural Influences in Modern Culinary Strategy

• 3 Competitive Landscape in Global Gastronomy — 6 classes 

› 3.1 Understanding Global Gastronomy Trends

› 3.2 Identifying Key Competitors in Global Markets

› 3.3 Analyzing Market Positioning Strategies

› 3.4 Evaluating Competitive Advantages in Gastronomy

› 3.5 Exploring Case Studies of Global Gastronomy Leaders

› 3.6 Applying SWOT Analysis to Culinary Enterprises

• 4 Regulatory Frameworks and Trade Policies — 6 classes 

› 4.1 Understanding Global Regulatory Frameworks

› 4.2 Analyzing Key Trade Agreements

› 4.3 Navigating Export and Import Regulations

› 4.4 Evaluating Tariffs and Trade Barriers

› 4.5 Assessing Impact of Trade Policies on Global Markets

› 4.6 Applying Regulatory Frameworks to Culinary Strategy

• 4 Chapter 4 — Implementing Food Safety Protocols within

Regulatory Frameworks — 5 classes 

› 4.1 Understanding Core Food Safety Protocols

› 4.2 Identifying Applicable Regulatory Frameworks

› 4.3 Integrating Protocols into Daily Operations

› 4.4 Monitoring Compliance with Food Safety Standards

› 4.5 Conducting Effective Food Safety Audits

• 1 Understanding Food Safety Risk Management — 5 classes 

› 1.1 Defining Food Safety Risks: Concepts and Types

› 1.2 Identifying Common Hazards in Food Production

› 1.3 Analyzing Risk Assessment Methods

› 1.4 Developing a Risk Management Plan

› 1.5 Implementing Controls and Monitoring Measures

• 2 Implementing Preventive Controls and Measures — 5 classes 

› 2.1 Understanding the Basics of Preventive Controls

› 2.2 Identifying Potential Hazards in Food Production

› 2.3 Designing Effective Preventive Strategies

› 2.4 Implementing Preventive Measures in Practice

› 2.5 Monitoring and Evaluating Preventive Controls

• 3 Monitoring and Reviewing Food Safety Systems — 5 classes 

› 3.1 Understanding the Basics of Food Safety Systems

› 3.2 Identifying Critical Control Points in Food Production

› 3.3 Implementing Monitoring Procedures for Food Safety

› 3.4 Analyzing Monitoring Data for Risk Assessment

› 3.5 Reviewing and Improving Food Safety Systems

• 4 Crisis Management and Incident Response Plans — 5 classes 

› 4.1 Understanding Crisis Management Fundamentals

› 4.2 Identifying Potential Food Safety Incidents

› 4.3 Developing an Effective Incident Response Plan

› 4.4 Implementing Crisis Management Strategies

› 4.5 Evaluating and Refining Response Plans

• 1 Cost of Food Safety — 6 classes 

› 1.1 Understanding Costs of Quality

› 1.2 Costing Prevention and Control Measures

› 1.3 Costing Failures and Incidents

› 1.4 Budgeting for Equipment and Maintenance

› 1.5 Costing Training and Audits

› 1.6 Building an Annual Safety Budget

• 2 Business Case and Justification — 6 classes 

› 2.1 Writing a Business Case for Investment

› 2.2 Return on Safety Investment

› 2.3 Presenting to Directors

› 2.4 Prioritising Spend by Risk

› 2.5 Negotiating With Finance Teams

› 2.6 Managing Budget Variances

• 3 Performance Indicators — 6 classes 

› 3.1 Selecting Meaningful Safety Indicators

› 3.2 Tracking Hygiene Swab Results

› 3.3 Measuring Audit and Complaint Trends

› 3.4 Monitoring Temperature Control Data

› 3.5 Building Dashboards for Management

› 3.6 Setting Targets and Benchmarks

• 4 Management Review and Improvement — 6 classes 

› 4.1 Running Management Review Meetings

› 4.2 Using Data to Spot Weak Areas

› 4.3 Lean Tools for Food Safety

› 4.4 Plan Do Check Act Cycles

› 4.5 Managing Improvement Projects

› 4.6 Sustaining Gains After Projects

• 5 Quality Assurance Leadership — 6 classes 

› 5.1 Linking Food Safety and Quality Systems

› 5.2 Product Specifications and Sensory Checks

› 5.3 Integrating Standards and Certifications

› 5.4 Developing Future Food Safety Leaders

 5.5 Building a Succession Plan for Safety



LAPT — 85 Great Portland Street, W1W 7LT, London, United Kingdom

info@lapt.org  •  +44 7513 283044  •  lapt.org

UKPRN 10067351  •  Company 4984798

Curriculum current at the date of issue.


