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End-Point Assessment for 

ST0232 Senior Production Chef v1.4 
Level 3 
 
 

      Working as a senior production chef  

Senior production chefs may lead a brigade team or may support the head chef in larger 

establishments. They report activities to the Head chef or appropriate line manager. They supervise 

production chef teams in Senior production chefs have accountability for the day-to-day running of 

the kitchen service, producing, monitoring and maintaining consistent food standards, legislative 

requirements and quality across all areas and during all stages of production and supply. 

This occupation is found in a variety of kitchen environments, for example, schools, hospitals, the 

Armed Forces, care homes and high street casual dining or pub kitchens. Job roles include head 

chef, second chef, kitchen manager/supervisor or cook. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

     Gateway requirements 

Level 2 in English and maths (optional for 19+, please see funding rules) 

    End-point assessment methods 

An on-demand test, practical observation and professional discussion  



 

 
  

Need to know more: 
01302 363277  |  info@highfieldassessment.com  |  www.highfieldassessment.com 

      Ready for training 

• Initial assessment 

• English and maths training 

• On-programme training to meet the requirements of the standard 

• Gateway readiness self-assessment 
 

 

      Set for assessment 

End-point assessment methods are: 

On-demand test 

• A 90-minute on-demand test  

• Consists of 45 multiple-choice questions  

Practical observation 

• 4-hour (+/- 10%) practical observation  

• Scheduled when the apprentice will be working in their normal place of work 

• Questioning should be conducted at the end of the practical observation 

Professional discussion  

• A 60-minute professional discussion (+/-10%) 

• A minimum of 10 questions asked during the professional discussion 

 

 

      Go further 

On completion of the apprenticeship, apprentices may wish to progress into other roles 

within the hospitality and catering sector  

 

Available support 

 

 

 

 

On-programme support 

• Delivery resources 

• Tutor support resource 

• Innovative and multi-device e-learning 

courses 

End-point assessment support 

• Gateway and mock assessments 

• Bespoke end-point assessment solutions 

• Progression tracking system 

 


