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Essential cookery skills to get started  

New Zealand Certificate  
in Cookery (Level 3)
Whether you run a café or a restaurant, it’s easy to get the vital skills your junior chefs need to create  
quality basic dishes for customers, and work effectively in a commercial kitchen. 

The New Zealand Certificate in Cookery – Level 3, gives your aspiring chefs the essential health and safety,  
and entry level cooking skills to confidently create a wide range of great dishes to satisfy your customers. 

The programme is easily delivered to staff, on-job, and at a pace that works for your café or restaurant 
business. 

Programme Features – Skills for success

Your employees will gain these essential skills and your business will benefit. Here’s a brief summary  
of what they will learn:    

Health and Safety
	u Your upcoming chefs will know how to 

effectively apply health, safety and security 
practices for your operation, and 

	u How to apply national standard food safety 
practices in your commercial kitchen.

Effective Communication
Excellent communication skills are essential 
for a smooth running busy kitchen. Your 
up-coming chef/s will learn and demonstrate 
effective interaction with other staff, managers 
and customers to provide service delivery 
outcomes.

Follow standard operating procedures
Your chef/s will know how to apply standard operating 
procedures and the code of conduct required of their 
role for your service delivery business. 

Apply fundamental cookery skills in a  
commercial kitchen
Your up-coming chefs will gain the skills and 
know-how to confidently prepare and cook all of 
the following basic dishes, menu mainstays of a 
professional café or restaurant: Stocks, sauces, and 
soups, meat dishes, vegetable dishes, fish dishes,  
egg dishes, rice and farinaceous dishes, pasta dishes.

Prepare and cook one of the following: Hot and cold 
dessert, pastry dishes, cakes, sponges and scones.

Find out more: www.ServiceIQ.org.nz/training/hospitality/cookery


