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Level 3 Professional cookery
SCHEME OF WORK – Practical 
	Week
	Topic
	Evidence
	Assessment/Targets

	1
	Introduction
	Scheme of Work
	

	2-8
	 Cold Desserts
Chocolate mocha tart, Fruit Flans, Tiramisu, Soufflé, Charlotte rouse, Bavois, custard based desserts, ice creams, parfaits and cold sauces
	Recipe Handouts

Requisition
Equipment
	To produce all dishes to the required standards

	9-12
	Cold Desserts – Assessment 1
To produce a minimum of two varieties of cold dessert
	Recipe Handouts

Requisition
Equipment
	To produce all dishes to the required standards

	11-14
	Pastry products-
Puff, flaky, filo, sweet, savoury and hot water pastes – to produce a variety of sweet and savoury dishes.
	Recipe Handouts

Requisition
Equipment
	To produce all dishes to the required standards

	15-18
	Pastry products- Assessment 2
To produce a minimum of two varieties of pastes

	Recipe Handouts

Requisition
Equipment
	To produce all dishes to the required standards

	19-22
	Hot desserts

Puddings, tarts, pies, crumbles, fritters, crepes and hot sauces
	Recipe Handouts

Requisition
Equipment
	To produce all dishes to the required standards

	23-26
	Hot desserts – Assessment 3
To Produce a variety of two hot desserts
	Recipe Handouts

Requisition
Equipment
	To produce all dishes to the required standards

	27-30
	Fermented Goods
Bread and bread rolls, Laminated Products, doughnuts, Buns, Brioche, Stollen and Savarin
	Recipe Handouts

Requisition

Equipment
	To produce all dishes to the required standards

	31-33
	Fermented Goods – Assessment 4

To Produce a variety of two Fermented Goods
	Recipe Handouts

Requisition

Equipment
	To produce all dishes to the required standards

	34-35
	Logbooks
	Logbooks
	To complete logbooks
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