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Highfield Level 2 End-Point Assessment for 

ST0228 Commis Chef  

Recipe Submission Document 

Apprentice’s name: 

Employer: 

Training provider: 

Starter 

Dish: 

Brief description of dish: 

Ingredients: 

Sources: 
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Main dish 

Dish: 

Brief description of dish: 

Ingredients: 

Sources: 

Dessert 

Dish: 

Brief description of dish: 

Ingredients: 

Sources: 
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For Highfield Assessment use only: 

Consideration Met Not Met 

Does the main course include at least 1 animal protein 

prepared from whole, a starch, a sauce and 2 

vegetables?  

Does the starter have at least 3 elements to the dish? 

Does the dessert have at least 3 elements to the dish? 

Does at least 1 dish showcase seasonal ingredients? 

Approved: Y/N 

Feedback: 

Independent assessor: 

Date of approval 
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