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SCQF LEVEL 

4
Equivalent to National 4s

KEY:

Solid line box

Filled in box

Dotted line box

College courses

Accelerated 
progression route

Progression route

School College 
Partnership courses

Courses share 
progression options

SCQF LEVEL 

5
Equivalent to National 5s

SCQF LEVEL 

6
Equivalent to Highers

SCQF LEVEL 

7
Equivalent to Year 1 at University 

and Advanced Highers

SCQF LEVEL 

8
Equivalent to Year 2 

at University

SCQF LEVEL 

9
Equivalent to Year 3 

at University

SCQF LEVEL 

10
Equivalent to Year 4 (Honours) 

at University

POTENTIAL CAREER 
OPPORTUNITIES

This planner shows possible 
routes of progression. For full 
entry requirements for each 
course, always check online.

*An Articulation Route is a pathway between an HNC or HND and a degree programme, agreed between a college and a university. 
HNC = Higher National Certifcate, HND = Higher National Diploma
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CULINARY ARTS 
AND HOSPITALITY 
COURSE AND 
CAREER PLANNER Modern 

Apprenticeship: 
Professional 

Cookery

Commis chef, senior commis 
chef, junior chef de partie, 

cook, bakery operative, cake 
designer, baker, pastry chef, 

food technologist, home 
economist, food stylist, food 

product developer

Bakery operative, trainee 
cake decorator, trainee cook, 
trainee chef, café cook, café 

assistant, commis chef, 
kitchen assistant, Modern 

Apprentice

Bakery operative, assistant 
pastry chef, junior cook, cook, 

commis chef, host, trainee 
chef, chef, assistant cook

Advanced 
Certificate: 
Hospitality

Advanced 
Certificate: 

Professional 
Cookery

Advanced 
Certificate: 
Patisserie

Foundation 
Apprenticeship: 
Food and Drink 
Technologies

(School College 
Partnership)

Modern 
Apprenticeship: 
Food and Drink 

Operations

National Progression 
Award: Bakery
(School College 

Partnership)

SVQ: Professional 
Cookery  

(including Hospitality)

SVQ: Professional 
Cookery  

(including Hospitality)  
(February Start)

National Progression 
Award: Professional 

Cookery (School 
College Partnership)

Intermediate 
Certificate: Practical 

Cake Craft  
(Part-Time)

Intermediate 
Certificate: Bakery

Intermediate 
Certificate: 
Hospitality

(School College 
Partnership)

Skills for Work: 
Food and Drink 
Manufacturing 

Industry (School 
College Partnership)

SVQ: Professional 
Cookery

Modern 
Apprenticeship: 
Food and Drink 

Operations

Chef de partie, assistant chef, 
cook, sous chef, chef, assistant 

food and beverage manager, 
food technologist, home 

economist, food stylist, food 
product developer

HNC: Professional 
Cookery

HNC: Professional 
Cookery  

(Patisserie)

Articulation to university

Articulation routes for direct entry to years 2 or 3 of a related 
degree exist for degree courses at Abertay University, and the 
University of the Highlands and Islands on successful completion 
of an HND. Please see our website for further information.

HNC: Events


