
Examweek Exam Remarks Tools Type Time

Examweek A          

7-11 Oct 
N.A. N.A.

Examweek B          

25 Nov - 6 Dec

Manages Kitchenstock  

Theory exam

Hospitality Industry, Inventory/ Ordering, HACCP, Personal 

Hygiene 
None Theory 60 min

Resitweek              

6 -10 jan
Resit Exam Resit None

Theory/ 
Practical

60 min

Examweek C       

10-14 Feb   

Prepares Various Dishes 

Theory exam
Product knowledge, Basic Preparations and Techniques None Theory 60 min

Examweek D     

31 Mar- 11 Apr
Product Knowledge test Product Recognition Table of 15 ingredients None Practical 60 min

Prepares Various Dishes 

Practical exam

Prepare a 3 course menu in 3 hours using the skills and 

techniques which you have learned during the program
Workplan Practical 180 min

Resit Exam Resit None
Theory/ 

Practical
60 min

Examweek F     30 

Jun - 11 Jul
Proof of Competence

Prepare a 3 course menu in 3 hours using the skills and 

techniques which you have learned during the program
Workplan Practical 180 min

Remarks

In your first week Initial Assessment form

in your final week Reflection form

Submit before the 

deadline of the 

last examweek

Portfolio Assignment

Submit before the 

deadline of the 

last examweek

Portfolio Assignment

Submit before the 

deadline of the 

last examweek

Portfolio Assignment

Submit before the 

deadline of the 

last examweek

Portfolio Assignment

Submit before the 

deadline of the 

last examweek

Tasks and Skills Book

Fill in the Reflection form and reflect on the goals and plan set at the start of the schoolyear. Discuss this 

form with your teacher and submit in the e-learning for approval 

Professional Attitude in the Culinary Industry

Kitchen Stock and Inventory Management

Throughout the year you will keep track of your tasks and skills which you have practiced at school and at 

the Internship Company where you work. Your Chef Instructor will sign off on these tasks and skills and 

once completed, you will submit the book to your Teacher

Product Knowledge Showcase of 5 Seasonal Ingredients

Demonstrate a Basic Technique - Video

Fill in the Initial Assessment form with your goals and plan for the upcoming schoolyear. Discuss this form 

with your teacher and submit in the e-learning for approval

Professional Chef - Intermediate Start: August 2024

The following assignments must be completed before you can take the Proof of Competence. 

Start: August 2024Professional Chef - Intermediate

You have 3 attempts for each exam. Cancel your appointment if you cannot attend to avoid receiving a "PV" (attempt forfeited) in your 

results list

Before you can participate in the POC, you must have passed all exams and completed all assignments (see the back of this document) with 

a satisfactory grade.

Examweek E       

19 - 30 May


