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How to use this book

This book has been written to cover everything you need for the Level 2 Technical Certificate in Professional Cookery. The book is divided into 8 chapters, each covering one unit of your course.

You will find the following features in the book:
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There are free videos included throughout this book.

Look out for the QR codes throughout the book.

To view the videos you will need a QR code reader for your smartphone/tablet. There are many free readers available, depending on the smartphone/tablet you are using.

Once you have downloaded a QR code reader, simply open the reader app and use it to take a photo of the code. The file will then load on your smartphone/tablet.

If you cannot read the QR code or you are using a computer, the weblink next to the code will take you directly to the same place.
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