
 

Cake Nat 5 

 
Top four skills this subject develops 

Being Creative Planning + 
Organisation 

Paying attention to 
detail 

Finding solutions to 
problems 

 
 

Can I study this area at college?  Can I study this area 
at university? 

 What kind of jobs can 
the study of this 
subject lead to? 

Intro: 
 
Fife – 

 Professional Cookery 
(patisserie) HNC SCQF 7 

 Practical cake craft – 
Intermediate certificate 
 

Glasgow –  

 Cake decoration – 
beginners 

 NPA bakery – level 4 

 NPA professional 
cookery level 4 

 NQ Professional 
Catering level 5 

 Bake your cake + eat it 

 NQ cake decoration – 
intro to sugar craft 

 Cake decoration – sugar 
flowers 

 
Dundee –  

 NC Bakery 

 SVQ level 3 professional 
cookery (patisserie + 
confectionary) 

 
Edinburgh –  

 Bakery NPA SCQF level 4 

 Hospitality Management 
SCQF level 8 

 International Hospitality + 
tourism management BA  
SCQF 8 

 

 Intro: 
Food, Nutrition + 
Health – Abertay  

 
Food, Nutrition + 
Textiles education 

(BA Hons) - UHI 

 Intro: 

 Product 
developer 

 Baker 

 Pastry chef 

 Patisserie chef 

 H.E. teacher 

 Events 
management 

 Supervisor front 
of house 

 Photographic 
stylist 

 Bakery assistant 

 Customer care 
assistant 

 Assistant baker 

 Self-
employment 

 Catering 
manager 

 Restaurant 
manager 

 Cake decorator 

 Kitchen 
assistant 

 Food + drink 
operations 
(modern 
apprenticeship) 

 Dairy operative 

 Farm worker 

 Packer 

 Quality control 
technician 



 

  Warehouse 
operative 

 

Did you know? 
 
Cake decorator – Average salary - 
£20,800 
Currently employed in Scotland -
3367 
Helpful to haver photo evidence of 
previous cakes you have made.  
Rehis certificate 
 
 
Baker – Average salary - £20,800 
Usually work 39 hours per week 
over 5 days 
Nightshift/weekend work is 
common 
 
 
Photographic stylist – Average 
salary £24,440 
Currently employed in Scotland 
2,008 
In food styling, you would buy 
ingredients, make the food then 
display in appetising way. 
 
 
 
 
 
 
 
 
 
 

 Did you know? 
 

Many of the cake 
decorating courses 

are evening ones.  So 
you could do this 
alongside another 
hospitality course 

 Did you know? 

Stats & facts: 
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