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NVQ Level 3

Practical Scheme of Work

	WEEK
	Topic
	Evidence
	Assessment Targets

	1
	Induction
	
	

	2
	Skills Assessment and Refresh

1. Knives – Vegetables Cuts and basic soup recipes

2. Sauces – veloute, béchamel and espangnole
	
	To produce all dishes to the required standards

	3
	Gazpacho

Boned Chicken with Ricotta and sun dried tomato

Vegetable Cous – cous
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	4
	Sous vide Chicken Breast with red pepper Mouseline
Roasted tomato sauce and black olive tapenade
Pommes sauté a Cru 
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	5
	Assessment 1


	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	6
	Chilled Beetroot soup with soured Cream

Caramelised Duck Breast in honey lime and Ginger Sauce

Roasted turned Root Vegetables
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	7
	Corn Chowder with sweet chilli Cream
Spatchcock pigeon with lemon and parsley butter
Cracked Wheat Salad
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	8
	Assessment 2


	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	9
	Chicken Liver parfait with caramelised onion chutney
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	10
	Guinea Fowl Braised with Caramel and Oranges

Celeriac and Sweet Potato Champ
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	11
	Assessment 3


	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	12
	Prawn Bisque

Braised Belly of Pork in a Rich glaze

Served with wilted spinach
Potato, Carrot and leek rosti
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	13
	Boned and Stuffed Saddle of Lamb Paloise

With pan fried kidney

Green beans and pancetta

Fondant potatoes 
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	14
	Assessment 4


	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	15
	Watercress and Potato soup with poached egg

Beef Fillet  Wellington with a Gratin of Wild Mushrooms

Pomes Puree  
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	16
	Turkey and Smoked Bacon Pie

Vegetables a la Greque

Gateau Pithivier
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	17
	Assessment 5


	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	18
	Pasta – Fresh 

Coloured Pasta 

Variety of sauces
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	19
	Pasta- Fresh

Smoked Haddock and Asparagus Open Lasagne

Broccoli , stilton and pine nut Cannelloni
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	20
	Assessment 6


	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	21
	Pasta – Fresh

Open Vegetable lasagne

Tagliatelle of wild mushrooms and mascapone
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	22
	Poached Paupiette of sole with salmon and lemongrass mouseline


	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	23
	Assessment 7

 
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	24
	Pot Roasted Quail in Guinness with onion and rosemary dumplings 
Braised Fennel with sun dried tomatoes and goats cheese

	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	25
	Consommé Julienne

Venison Burgers with stilton and  onion Relish

Caesar Salad
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	26
	Assessment 8


	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	27
	Chicken Livers in Madeira sauce
Saffron Risotto

Pan fried Samphire with sesame seeds
	Uniform

Knives

Handouts
	To produce all dishes to the required standards


	28
	Sesame Tuna with Hoi sin sauce and

Honey glazed  Pak choy
Crab cakes with sweet chilli dip
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	29
	Assessment 9


	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	30
	Assessment 10
	Uniform

Knives

Handouts
	To produce all dishes to the required standards

	31
	Logbooks
	
	

	32
	Logbooks
	
	


