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WorldSkills UK

WorldSkills UK is an independent charity and a partnership between employers, education
and governments. Together, they are raising standards in apprenticeships and technical
education to enable more young people get the best start in work and life.

They are leading the charge to ensure that all young people have equal access to high
quality apprenticeships and technical education, by:

* inspiring young people through their careers advice resources, to choose excellence
through apprenticeships and technical education as a prestigious career route on their
path to reaching their potential, whatever their background.

- developing excellence in young people by testing and assessing their skills and knowledge
against their peers through their national and international competitions programmes,
improving their confidence and potential.

* innovating to mainstream global excellence to help improve the standard of teaching,
training and assessment through international benchmarking to help young people,
employers and the UK economy succeed.

They are also part of WorldSkills, a global movement supported by over 80 member
countries, which celebrates young people achieving world-class standards in the biennial
‘'skills Olympics.

This link can be used to access more information about WorldSkills UK and the work it
undertakes:

Sector Overview

Culinary Artists have a good knowledge of all aspects of a modern kitchen including basic
butchery, fishmonger and bakery, along with good cookery and presentation skills.

Responsible for the high-quality production of food served to customers in a retail dining
situation; culinary artists work with raw ingredients to create complex and intricate dishes
to be served to customers. They may also be responsible for the creative aspect of
compiling a menu.

This competition assesses the skills and abilities of competitors entering the field of
Culinary Arts. Candidates will be expected to have a good knowledge of all aspects of a
modern kitchen, along with good cookery and presentation skills and be familiar with the
core competencies.

Career Pathway

A career in Culinary Arts offers a diverse and rewarding journey, blending creativity with
technical expertise. Below is a structured career pathway for aspiring Culinary Artists:

1. Entry-Level Positions (0-2 years experience)
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Commis Chef / Apprentice Chef - Start in a professional kitchen, assisting senior chefs and
learning fundamental skills in butchery, fishmonger, bakery, and cooking.

Prep Cook - Focus on ingredient preparation, basic cooking techniques, and kitchen
organisation.

2. Mid-Level Positions (3-7 years experience)

Chef de Partie (Line Cook) - Specialize in a specific section (e.g., pastry, grill, sauces) while
improving efficiency and speed.

Sous Chef - Act as the second-in-command in the kitchen, managing staff and overseeing
food quality.

Menu Developer / Food Stylist - Utilize creativity to design menus and enhance food
presentation.

3. Advanced Positions (8+ years experience)

Head Chef / Executive Chef - Lead a kitchen, manage operations, oversee menu creation,
and ensure high-quality food production.

Restaurant Owner / Entrepreneur — Open a personal dining establishment or food-related
business.

Culinary Instructor / Consultant - Teach aspiring chefs or advise restaurants on menu
development and kitchen management.

Specialization & Additional Career Options

Pastry Chef / Baker - Master baking and dessert creation.

Private Chef — Cook for high-profile clients or families.

Food Critic / Writer — Explore food journalism and critique culinary experiences.

Research & Development Chef - Innovate new recipes and food products for the industry.

Competition Cycle

Date Stage
3 March - 28 March Registration
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3 March - 4 April Entry Stage
May - June National Qualifiers
10 July Announcement of finalists

W/C 24 November

National Finals

Competition Overview
About the Competition

Culinary Arts

This competition consists of:

This competition assesses the skills and abilities of competitors entering the field of

- Entry Stage, a remote assessment in which you must complete work in your own
time and submit this for judging.

- A qualifying heat, which will be in person. You must attend and complete a series of
tasks on a specific day, or a set of tasks that you will be sent and must be completed
within a given time scale.

- A UKnational final, taking place in South Wales in November 2025 as part of
WorldSkills National Finals.

- Selection for International Competitions

Core competencies

Competitors taking part in this competition should be able to

Competence Heat % UK Final %
Understanding of theoretical concepts in relation to 20 10
products.

A good understanding of preparation and cooking 40 60
techniques working in a safe environment.

Good understanding of how to balance textures and | 40 30

flavours.

Qualifications

England, Wales, Northern Ireland

Scotland-SVQ Level 3/4

This competition is mapped out to the following qualifications:

NVQ level 3. Advanced Technical diploma in professional cookery
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Assessment Criteria

1.

Each category is scored based on competency levels:
Competent - Meets the minimum standard with some errors.
Proficient - Demonstrates good understanding with minor errors.

Excellence - Displays expert-level execution with precision.

Technical Skills - Knife skills, cooking methods, preparation techniques.
Creativity & Innovation - Unique ingredient combinations and plating artistry.

Presentation & Hygiene - Cleanliness, organisation, and overall visual appeal of
the dish.

Taste & Texture - Balance of flavours, seasoning accuracy, and texture of the final
product.

Time Management - Efficient use of time and multitasking skills in the kitchen.

Waste Management - Minimizing food waste and efficient ingredient usage.

Entry Criteria

This is an individual competition.

There is no limit to the number of competitors permitted to enter this competition
per organisation.

Competitors must be familiar with the core competencies (these can be found in the
'Useful resources’ section below) and must not have more than 3 years' industry
experience.

Competitors must be working towards or have completed a relevant Level 3
qualification or equivalent in the last 12 months.

Competition specific rules
A completed registration is an indication that you have agreed to the following:

a)

b)

WorldSkills UK Competition Rules

WorldSkills UK Terms and Conditions
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Please ensure that you are familiar with these documents ahead of any competition activity:
Competition Rules 2025 - WorldSkills UK

In addition to this, please familiarise yourself with the below rules which are specific to the
Culinary Arts competition:

All Competitors must wear a chef's jacket, long black or finely chequered trousers,
safety shoes, and hats with hairnets if hair is long.

No jewellery is allowed with the exception of a plain banded wedding ring which has
no stones.;

All Competitors must know how to use all the equipment on site before starting the
Competition this will be done on the familiarisation period;

All Competitors must be aware of all dangers associated in working in a kitchen and
be aware of the specific Health, Safety, and Environment regulations of the Competition
Organizer.

There is to be no coaching from the side lines, as this may result in disqualification.

Mentors/lecturers are not allowed in the competition area unless this has been
agreed with the lead judge/judge s

Pre-competition Activity

Before registering to enter students and apprentices to take part in a WorldSkills UK
Competition, it can be helpful to enable them to practice, test and challenge their technical
and mental skills by getting involved in the pre-competition activity, available on the bottom
of the webpage. As well, the following activities could be used to support prospective
competitors to get a feel for what will be expected of them in a WorldSkills UK Competition,
whilst still in an environment with which they are familiar:

- on and off the job training and work experience

» WorldSkills UK or other externally run competitions

* internal competitions e.g. internal to an employer, specially designed competitions - using
WSUK competition briefs

* local competitions e.g. in colleges and training providers.
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As recognition of the participation and achievement of learners
who take part in the competition you will be awarded a Digital
Badge from WorldSkills UK. This credential has been awarded to
those who have participated in our competition-based training

NATIONAL programme. In taking part in this programme there has been a
COMPETITIONS commitment to developing technical, employability and personal
National Qualifiers . . .

Competitor skills to a high standard using benchmarked assessments,
leading to higher skills development. At each stage of the
competition activity there has been personal and professional growth as well as developing

skills, knowledge and behaviours in vocational and technical education.

The digital badges are sent via Credly to your email and can be shared on social media
platforms and in your email signature. For a short outline of the value of Digital Badges,
look at our short video at https://www.worldskillsuk.org/digital-credentials/ (45 secs).

Entry Stage

Competitors must submit a specific paper entry and follow all guidelines. Judges will assess
creativity, technique, and presentation. The registration period opens from 3 March to 28
March. Competitors who register will be sent a link to the task and will be able to complete
this once their registration has been completed, with a final deadline of 4 April.

National Qualifier

Competitors who were successful at the entry stage will be invited to National Qualifiers. At
this stage competitors will complete a timed practical assessment of skills using a brief
which will be received in advance. All dishes must be produced as described. Locations of
qualifiers are held across the UK, but competitors will be able to select their preferred
venue at registration.

National Final

The National Finals will take place at various locations across South Wales in the week
commencing 24 November 2025. Held over the course of two days, the final involves a
multi-course meal preparation. Competitors must demonstrate advanced techniques,
presentation, and efficiency under time constraints.

Judges' Top Tips
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* Master fundamental techniques before attempting advanced skills.
* Keep a clean and organized workstation.

+ Understand flavour balancing and plating aesthetics.

* Manage time effectively during tasks.

+ Stay calm and confident under pressure.

“Cooking is an art, but all art requires knowing something about the techniques and
materials.” - Nathan Myhrvold
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