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1 Introduction to the qualifications

1.1 Overview
This document contains the information that centres need to offer the following qualifications:

Qualification titles and levels City & Guilds Ofqual Last reg Last cert
qualification accreditation date date
numbers numbers

Level 2 Certificate in Hospitality and  7091-32 600/0832/5

Catering Principles (Professional

Cookery)

Level 2 Certificate in Hospitality and  7091-32 600/0853/2

Catering Principles (Kitchen

services)

Level 2 Certificate in Hospitality and ~ 7091-32 600/0838/6

Catering Principles (Food
Production and Cooking)

Level 2 Certificate in Hospitality and ~ 7091-32 600/0839/8
Catering Principles (Front of House

Reception)

Level 2 Certificate in Hospitality and ~ 7091-32 600/0841/6

Catering Principles (Food and
Beverage service)

Level 2 Certificate in Hospitality and  7091-32 600/0834/9

Catering Principles (Food service)

Level 2 Certificate in Hospitality and ~ 7091-32 600/0848/9 Consult Walled Garden/
Catering Principles (Beverage Catalogue
service) For last registration and
Level 2 Certificate in Hospitality and ~ 7091-32 600/0849/0 certification
Catering Principles (Housekeeping)

Level 2 Certificate in Hospitality and  7091-32 600/0851/9

Catering Principles (Hospitality

Services)

Level 2 Certificate in Hospitality and  7091-32 600/0854/4

Catering Principles (Professional
Cookery - Food Preparation and
Cooking)

Level 2 Certificate in Hospitality and ~ 7091-32 600/0855/6
Catering Principles (Professional
Cookery - Bangladeshi Cuisine)

Level 2 Certificate in Hospitality and ~ 7091-32 600/0856/8
Catering Principles (Professional
Cookery - Thai Cuisine)

Level 2 Certificate in Hospitality and ~ 7091-32 600/0858/1
Catering Principles (Professional
Cookery - Indian Cuisine)
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Level 2 Certificate in Hospitality and  7091-32 600/0860/X
Catering Principles (Professional
Cookery - Chinese Cuisine)

Level 3 Certificate in Hospitality and  7091-33 600/0862/3
Catering Principles (Professional
Cookery)

These qualifications’ are aimed at learners who are undertaking a Hospitality Apprenticeship and
serve as technical certificates in the Hospitality Apprenticeship framework.

The qualifications allow learners to learn, develop and practise the knowledge for employment
and/or career progression in the Hospitality sector. The qualifications contribute knowledge and
understanding towards the related Level 2 or 3 NVQs in Hospitality, whilst containing additional
skills and knowledge which go beyond the scope of the NOS.

The qualifications were developed in association with People 1st.

1.2 Scheduling of tests and claiming of certificates

Due to the type of on-line test this qualification uses, each unit has two reference numbers.

Each unitis tested and claimed for individually. The number of the unit in the handbook is also the
results entry number to claim achievement and thus certification. It is also used in the rules of
combination for the qualification e.g. 151.

To schedule the on-line test for the unit you use the Underpinning Knowledge Test number e.g.
501.

For example: A learner undertaking unit 151 will need to achieve the outcomes in the handbook
for that unit and take the on-line test 7091-501.

If the learner passes, the centre claims the certificate, using the results entry number 7091- 908,
909, 910 etc depending upon the route chosen via www.walled-garden.com. Please refer to the
table on page 11 of this document for the list of the Certification Modules.

See the table below for the Walled Garden table of unit, results entry and on-line test numbers.

To claim Unit & Assessments To Credits

your results schedule

entry use your test

use

7091-151 Level 1 Safe, hygienic and secure working 7091-501 2
environments in hospitality

7091-152 Level 1 Effective teamwork 7091-502 2

7091-153 Level 1 Principles of preparing and cooking fish 7091-503

7091-154 Level 1 Principles of preparing and cooking meat 7091-504 2
and poultry

7091-155 Level 1 Principles of maintaining, handling and 7091-505 2
cleaning knives

7091-156 Level 1 Principles of providing a counter and 7091-506 1
takeaway service

7091-157 Level 1 Principles of collecting linen and making 7091-507 1
beds

7091-158 Level 1 Principles of cleaning windows from the 7091-508 1
inside
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7091-223 Level 2 Principles of producing basic fish dishes 7091-623 1

7091-224 Level 2 Principles of producing basic meat dishes 7091-624 1

7091-225 Level 2 Principles of producing basic poultry dishes ~ 7091-625 1

7091-226 Level 2 Principles of producing basic vegetable 7091-626 1
dishes

7091-227 Level 2 Principles of producing basic hot sauces 7091-627 1

7091-228 Level 2 Principles of producing basic rice, pulse and ~ 7091-628 1
grain dishes

7091-229 Level 2 Principles of producing basic pasta dishes 7091-629 2

7091-230 Level 2 Principles of producing basic bread and 7091-630 1
dough products

7091-231 Level 2 Principles of producing basic pastry 7091-631 1
products

7091-232 Level 2 Principles of producing basic cakes, sponges 7091-632 1
and scones

7091-233 Level 2 Principles of producing basic hot and cold 7091-633 2
desserts

7091-234 Level 2 Principles of producing cold starters and 7091-634 1
salads

7091-235 Level 2 Principles of producing flour, dough and tray ~ 7091-635 2
baked products

7091-236 Level 2 Principles of maintaining an efficient use of 7091-636 2
resources in the kitchen

7091-237 Level 2 Principles of preparing meals for distribution = 7091-637 1

7091-238 Level 2 Principles of processing dried ingredients 7091-638 1
prior to cooking

7091-239 Level 2 Principles of preparing, cooking and finishing  7091-639 2
basic egg dishes

7091-240 Level 2 Principles of preparing, cooking and finishing  7091-640 2
basic rice dishes

7091-241 Level 2 Principles of preparing, cooking and finishing  7091-641 2
basic pulse dishes

7091-242 Level 2 Principles of preparing, cooking and finishing  7091-642 2
basic grain dishes

7091-243 Level 2 Principles of preparing, cooking and finishing  7091-643 2
basic hot sauces

7091-244 Level 2 Principles of preparing, cooking and finishing  7091-644 2
basic soups

7091-245 Level 2 Principles of making basic stock 7091-645 1

7091-246 Level 2 Principles of preparing and mixing spiceand ~ 7091-646 1
herb blends

7091-247 Level 2 Principles of preparing, cooking and finishing  7091-647 2
basic Dim Sum dishes

7091-248 Level 2 Principles of preparing, cooking and finishing  7091-648 1
noodle dishes

7091-249 Level 2 Principles of preparing and cooking food 7091-649 1
using a tandoor

7091-250 Level 2 Principles of preparing, cooking and finishing  7091-650 2
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7091-251 Level 2 Principles of preparing, cooking and finishing  7091-651 2
game dishes

7091-252 Level 2 Food safety in catering 7091-602 1

7091-253 Level 2 Giving customers a positive impression 7091-603 2

7091-254 Level 2 Reception communication procedures inthe  7091-604 1
hospitality industry

7091-255 Level 2 Arrival of customers 7091-605 1

7091-256 Level 2 Departure of customers 7091-606 1

7091-257 Level 2 Preparation and clearing of service areas 7091-607 3

7091-258 Level 2 Service of food at table 7091-608 1

7091-259 Level 2 Service of alcoholic and non alcoholic drinks ~ 7091-609 1

7091-260 Level 2 Dealing with payments 7091-610 1

7091-261 Level 2 Chemicals and equipment used for cleaning ~ 7091-611 2
in the hospitality industry

7091-262 Level 2 Cleaning and servicing of hospitality areas 7091-612 2

7091-263 Level 2 Maintain housekeeping supplies 7091-613 1

7091-264 Level 2 Provide a linen service 7091-614 1

7091-266 Level 2 Prepare, cook and finish food 7091-616 4

7091-267 Level 2 Preparation, cooking and finishing of fish 7091-617 3
dishes

7091-268 Level 2 Preparation, cooking and finishing of meat 7091-618 3
dishes

7091-269 Level 2 Preparation, cooking and finishing of poultry ~ 7091-619 3
dishes

7091-270 Level 2 Preparation, cooking and finishing of 7091-620 3
vegetable dishes

7091-271 Level 2 Deal with bookings 7091-621 1

7091-272 Level 2 Handle mail and book external services 7091-622 1

7091-273 Level 2 Principles of completing kitchen 7091-653 1
documentation

7091-274 Level 2 Principles of setting up and closing the 7091-654 1
kitchen

7091-275 Level 2 Principles of storing and retrieving 7091-655 2
information

7091-276 Level 2 Principles of preparing and clearing bar 7091-656 2
areas

7091-277 Level 2 Principles of preparing and serving cocktail 7091-657 1

7091-278 Level 2 Principles of preparing and serving wines 7091-658 2

7091-279 Level 2 Principles of preparing and serving 7091-659 1
dispensed or instant hot drinks

7091-280 Level 2 Principles of preparing and serving hot 7091-660 2
drinks using specialist equipment

7091-281 Level 2 Principles of maintaining cellars and kegs 7091-661 2

7091-282 Level 2 Principles of cleaning drinks dispense lines 7091-662 2

7091-283 Level 2 Principles of receiving, storing and issuing 7091-663 1
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7091-284 Level 2 Principles of preparing and clearing areas for  7091-664
table service

7091-285 Level 2 Principles of providing a silver service 7091-665

7091-286 Level 2 Principles of providing a buffet and carvery 7091-666
service

7091-287 Level 2 Principles of maintaining customer service 7091-667

through effective handover

7091-288 Level 2 Principles of promoting additional services 7091-668
or products to customers

7091-289 Level 2 Principles of cleaning and protecting floors, ~ 7091-669
carpets and soft furnishings

7091-290 Level 2 Carrying out periodic room service and deep  7091-690
cleaning

7091-291 Level 2 Principles of resolving customer service 7091-691
problems

7091-292 Level 2 Principles of customer service in hospitality, ~ 7091-692

leisure, travel and tourism

7091-351 Level 3 Development of working relationships in 7091-701
hospitality

7091-352 Level 3 Health, safety and security in the hospitality =~ 7091-702
working environment

7091-353 Level 3 Preparation, cooking and finishing of hot 7091-703
sauces

7091-354 Level 3 Preparation, cooking and finishing of 7091-704
dressings and cold sauces

7091-355 Level 3 Preparation, cooking and finishing of fish 7091-705
dishes

7091-356 Level 3 Preparation, cooking and finishing of meat 7091-706
dishes

7091-357 Level 3 Preparation, cooking and finishing of poultry =~ 7091-707
dishes

2091-358 Level 3 Preparation, cooking and finishing of 7091-708

vegetable dishes

Level 3 Principles of preparing, cooking and finishing  7091-709

7091-359

complex soups

Level 3 Principles of preparing, cooking and finishing  7091-710
7091-360 !

fresh pasta dishes

Level 3 Principles of preparing, cooking and finishing  7091-711
7091-361 o

complex cakes, sponges, biscuits and scones

Level 3 Principles of preparing, cooking and 7091-712
7091-362 .

presenting complex cold products

Level 3 Principles of preparing, cooking and finishing  7091-713
7091-363

complex hot desserts

Level 3 Principles of preparing, cooking and finishing  7091-714
7091-364

complex cold desserts

Level 3 Principles of food safety supervision for Please see
7091-365 catering guidance

notes below
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Please note:

Unit 365 is not assessed by the on-line multiple choice test but by a short answer question paper.
The Assessment Pack containing the question papers is available on www.cityandguilds.com

See the table below for the Walled Garden list of Certification Modules for 7091-32 Level 2
Certificates in Hospitality and Catering Principles.

Pathway To claim the
certificate use

Level 2 Certificate in Hospitality and Catering Principles (Food and ~ 7091-908
Beverage Service)

Level 2 Certificate in Hospitality and Catering Principles (Food 7091-909
Service)
Level 2 Certificate in Hospitality and Catering Principles (Beverage  7091-910
Service)
Level 2 Certificate in Hospitality and Catering Principles 7091-917

(Professional Cookery - Bangladeshi Cuisine)

Level 2 Certificate in Hospitality and Catering Principles 7091-918
(Professional Cookery - Thai Cuisine)

Level 2 Certificate in Hospitality and Catering Principles 7091-919
(Professional Cookery - Chinese Cuisine)

Level 2 Certificate in Hospitality and Catering Principles 7091-920
(Professional Cookery - Indian Cuisine)

Level 2 Certificate in Hospitality and Catering Principles (Hospitality  7091-921
Services)

Level 2 Certificate in Hospitality and Catering Principles 7091-923
(Professional Cookery)

Level 2 Certificate in Hospitality and Catering Principles (Food 7091-924
Production and Cooking)

Level 2 Certificate in Hospitality and Catering Principles (Front of 7091-925
House Reception)

Level 2 Certificate in Hospitality and Catering Principles 7091-926
(Housekeeping)

Level 2 Certificate in Hospitality and Catering Principles (Kitchen 7091-927
Services)

Level 2 Certificate in Hospitality and Catering Principles 7091-928
(Professional Cookery - Food Preparation and Cooking)
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1.3 Qualification structure

The tables below illustrate the unit titles, the credit value of each unit and the title of the
qualifications which will be awarded to learners successfully completing the required combinations
of units and/or credits. It also shows any excluded combination of units.

Level 2 Certificate in Hospitality and Catering Principles (Food and Beverage
Service)

Learners must achieve 16 credits in total

8 credits from Mandatory Group A

At least 1 credit from Optional Group B

At least 1 credit from Optional Group C

The remaining credits can be taken from Optional Group B, C or D

Mandatory:
Group A
Level Unit Title GLH
1 Unit 151 Safe,.hy.gienic and secure working environments in 16 5
hospitality
1 Unit 152  Effective teamwork 19
2 Unit 253  Giving customers a positive impression 18
2 Unit 252 Food safety in catering 9
2 Unit 292 Principleg of customer service in Hospitality, leisure, travel 10 1
and tourism
Optional:
Group B (food service units)
Level Unit Title GLH Credit
value
1 Unit 156  Principles of providing a counter and takeaway service 6 1
2 Unit 258 Service of food at table 10 1
2 Unit 285  Principles of providing a silver service 8 1
2 Unit 286  Principles of providing a buffet and carvery service 1
Optional:
Group C (beverage service units)
Level Unit Title GLH Credit
value
Unit 277  Principles of preparing and serving cocktails 8 1
2 Unit 278  Principles of preparing and serving wines 15 2
Unit 279 Principles of preparing and serving dispensed and instant 6 1
hot drinks
2 Unit 280 Prin;iples of preparing and serving hot drinks using specialist 10 5
equipment
2 Unit 259  Service of alcoholic and non-alcoholic drinks 10 1

City & Guilds Level 2/3 Certificates in Hospitality and Catering Principles (Technical Certificates) 7091-32/33



Optional:
Group D (shared units)

Level Unit Title GLH Credit
value
2 Unit 257 Preparation and clearing of service areas 26 3
2 Unit 284  Principles of preparing and clearing areas for table service 15 2
2 Unit 281  Principles of maintaining cellars and kegs 10 2
2 Unit 282  Principles of cleaning drinks dispense lines 10 2
2 Unit 283  Principles of receiving storing and issuing drinks stock 6 1
2 Unit 276 Principles of preparing and clearing bar areas 15 2
2 Unit 288  Principles of promoting additional services or products to 6 5
customers
2 Unit 260 Dealing with payments 9 1
2 Unit 287  Principles of maintaining customer service through effective 15 5
handover
2 Unit 291  Principles of resolving customer service problems 10 2

Level 2 Certificate in Hospitality and Catering Principles (Food Service)
Learners must achieve 14 credits in total

8 credits from Mandatory Group A

At least 1 credit from Optional Group B

The remaining credits can be taken from Optional Group B or C

Mandatory:

Group A

Level Unit Title GLH Credit

value
1 Unit 151  Safe, hygienic and secure working environments in 16 5
hospitality
1 Unit 152  Effective teamwork 19
2 Unit 253  Giving customers a positive impression 18 2
2 Unit 252 Food safety in catering 9
2 Unit 292  Principles of customer service in Hospitality, leisure, travel 10 1
and tourism

Optional:

Group B (food service units)

Level Unit Title GLH Credit

value

1 Unit 156  Principles of providing a counter and takeaway service 6 1
2 Unit 284  Principles of preparing and clearing areas for table service 15 2
2 Unit 258 Service of food at table 10 1
2 Unit 285  Principles of providing a silver service 8 1
2 Unit 286 Principles of providing a buffet and carvery service 6 1

12 City & Guilds Level 2/3 Certificates in Hospitality and Catering Principles (Technical Certificates) 7091-32/33



Optional:
Group C (shared units)

Level Unit Title GLH Credit
value
2 Unit 279  Principles of preparing and serving dispensed and instant 6 1
hot drinks
2 Unit 280 Principles of preparing and serving hot drinks using specialist 10 5
equipment
2 Unit 288  Principles of promoting additional services or products to 6 5
customers
2 Unit 260 Dealing with payments 9 1
Unit 287  Principles of maintaining customer service through effective 15 5
handover
2 Unit 291  Principles of resolving customer service problems 10 2
2 Unit 257 Preparation and clearing of service areas 26 3
2 Unit 278 Principles of preparing and serving wines 15 2
2 Unit 276  Principles of preparing and clearing bar areas 15 2

Level 2 Certificate in Hospitality and Catering Principles (Beverage Service)
Learners must achieve 13 credits in total

7 credits from Mandatory Group A

At least 1 credit from Optional Group B

The remaining credits can be take be taken from Optional Group B or C

Mandatory:
Group A
Level Unit Title GLH Credit
value
1 Unit 151 Safe, hygienic and secure working environments in 16 5
hospitality
Unit 152  Effective teamwork 19
2 Unit 253  Giving customers a positive impression 18 2
Unit 292  Principles of customer service in Hospitality, leisure, travel 10 1
and tourism
Optional:
Group B (beverage units)
Level Unit Title GLH Credit
value
2 Unit 276 Principles of preparing and clearing bar areas 15 2
2 Unit 277  Principles of preparing and serving cocktails 8 1
2 Unit 278  Principles of preparing and serving wines 15 2
2 Unit 259  Service of alcoholic and non-alcoholic drinks 10 1
2 Unit 279  Principles of preparing and serving dispensed and instant 6 1
hot drinks
2 Unit 280 Principles of preparing and serving hot drinks using specialist 10 5
equipment
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Optional:

Group C (shared units)

Level Unit Title GLH Credit
value
2 Unit 282  Principles of cleaning drinks dispense lines 10 2
2 Unit 283  Principles of receiving storing and issuing drinks stock 6 1
2 Unit 281  Principles of maintaining cellars and kegs 10 2
2 Unit 260 Dealing with payments 9 1
2 Unit 288  Principles of promoting additional services or products to 6 5
customers
2 Unit 287  Principles of maintaining customer service through effective 15 5
handover
2 Unit 291  Principles of resolving customer service problems 10 2

Level 2 Certificate in Hospitality and Catering Principles (Housekeeping)
Learners must achieve 13 credits in total

6 credits from Mandatory Group A

At least 7 credits from Optional Group B

Mandatory:
Group A
Level Unit Title GLH Credit
value
1 Unit 151 Safe, hygienic and secure working environments in 16 5
hospitality
1 Unit 152  Effective teamwork 19
2 Unit 262 Cleaning and servicing of hospitality areas 16
Optional:
Group B
Level Unit Title GLH Credit
value
Unit 158  Principles of cleaning windows from the inside 6 1
2 Unit 261 Chemicals and Equipment used for Cleaning in the
L 15 2
Hospitality Industry
Unit 263  Maintain housekeeping supplies 10 1
Unit 289  Principles of cleaning and protecting floors, carpets and soft 10 5
furnishings
Unit 157  Principles of collecting linen and making beds 8 1
Unit 264 Provide a linen service 10 1
2 Unit 290 Principles of carrying out periodic room service and deep 15 5
cleaning
2 Unit 253  Giving Customers a Positive Impression 18 2
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2 Unit 287

Principles of maintaining customer service through effective

handover

15

2 Unit 292

Principles of customer service in Hospitality, leisure, travel
and tourism

10

Level 2 Certificate in Hospitality and Catering Principles (Front of House

Reception)

Learners must achieve 14 credits in total

7 credits from Mandatory Group A

At least 1 credit from Optional Group B

The remaining credits can be taken from Optional Group B or C

Mandatory:
Group A
Level Unit Title GLH Credit
value
1 Unit 151  Safe, hygienic and secure working environments in 16 5
hospitality
Unit 152  Effective teamwork 19
2 Unit 253  Giving customers a positive impression 18
2 Unit 292  Principles of customer service in Hospitality, leisure, travel 10 1
and tourism
Optional:
Group B
Level Unit Title GLH Credit
value
2 Unit 254 Reception communication procedures in the hospitality 10 1
industry
Unit 255  Arrival of customers 7 1
Unit 271 Deal with bookings 10 1
2 Unit 256 Departure of customers 7 1
Optional:
Group C
Level Unit Title GLH Credit
value
Unit 272 Handle mail and book external services 10 1
Unit 260 Dealing with payments 9 1
2 Unit 288  Principles of promoting additional services or products to 10 5
customers
Unit 275 Principles of storing and retrieving information 10 2
Unit 287  Principles of maintaining customer service through effective 15 5
handover
2 Unit 291  Principles of resolving customer service problems 10 2
City & Guilds Level 2/3 Certificates in Hospitality and Catering Principles (Technical Certificates) 7091-32/33
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Level 2 Certificate in Hospitality and Catering Principles (Food Production
and Cooking)

Learners must achieve 16 credits in total

5 credits from Mandatory Group A

At least 4 credits from Optional Group B

The remaining credits can be taken from Optional Group B or C

Mandatory:
Group A
Level Unit Title GLH Credit
value
1 Unit 151 Safe, hygienic and secure working environments in 16 5
hospitality
1 Unit 152  Effective teamwork 19 2
2 Unit 252 Food safety in catering
Optional:
Group B
Level Unit Title GLH Credit
value
2 Unit 223 Principles of producing basic fish dishes 9 1
2 Unit 224  Principles of producing basic meat dishes 9 1
2 Unit 225  Principles of producing basic poultry dishes 9 1
2 Unit 226  Principles of producing basic vegetable dishes 9 1
2 Unit 227  Principles of producing basic hot sauces 8 1
2 Unit 228  Principles of producing basic rice, pulse and grain dishes 8 1
2 Unit 229  Principles of producing basic pasta dishes 5 1
2 Unit 230 Principles of producing basic bread and dough products 7 1
2 Unit 231  Principles of producing basic pastry products 8 1
2 Unit 232 Principles of producing basic cakes, sponges and scones 8 1
2 Unit 233  Principles of producing basic hot and cold desserts 9 2
2 Unit 234  Principles of producing cold starters and salads 9 1
2 Unit 235  Principles of producing flour, dough and tray baked products 9 2
Optional:
Group C
Level Unit Title GLH Credit
value
2 Unit 237  Principles of preparing meals for distribution 6 1
2 Unit 253  Giving customers a positive impression 18 2
2 Unit 260 Dealing with payments 9 1
2 Unit 273  Principles of completing kitchen documents 1
2 Unit 274  Principles of setting up and closing the kitchen 1
5 Unit 236 P'rinciples of maintaining an efficient use of resources in the 11 5
kitchen
5 Unit 292 Principle§ of customer service in Hospitality, leisure, travel 10 1
and tourism
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1 Unit 156  Principles of providing a counter and takeaway service

Level 2 Certificate in Hospitality and Catering Principles (Kitchen Services)
Learners must achieve 13 credits in total

5 credits from Mandatory Group A

At least 1 credit from Optional Group B (maximum of 2 credits)
The remaining credits from Optional Group C

Mandatory:
Group A
Level Unit Title GLH Credit
value
1 Unit 151 Safe, hygienic and secure working environments in 16 5
hospitality
1 Unit 152  Effective teamwork 19 2
2 Unit 252 Food safety in catering 9
Optional:
Group B
Level Unit Title GLH Credit
value
1 Unit 153  Principles of preparing and cooking fish 11 2
1 Unit 154  Principles of preparing and cooking meat and poultry 11 2
1 Unit 156  Principles of providing a counter and takeaway service 6 1
2 Unit 236  Principles of maintaining an efficient use of resources in the 11 5
kitchen
Optional:
Group C
Level Unit Title GLH Credit
value
2 Unit 273  Principles of completing kitchen documents 7 1
2 Unit 274  Principles of setting up and closing the kitchen 7 1
2 Unit 233  Principles of producing basic hot and cold desserts 9 2
2 Unit 234  Principles of producing cold starters and salads 9 1
2 Unit 266 Prepare, cook and finish food 35 4
2 Unit 292  Principles of customer service in hospitality, leisure, travel 10 1

and tourism
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Level 2 Certificate in Hospitality and Catering Principles (Professional
Cookery)

Learners must achieve 26 credits in total

7 credits from Mandatory Group A

At least 19 credits from Optional Group B

Mandatory:
Group A
Level Unit Title GLH Credit
value
1 Unit 151  Safe, hygienic and secure working environments in 16 5
hospitality
1 Unit 152  Effective teamwork 19 2
Unit 155 Principles of maintaining, handling and cleaning knives 11 2
2 Unit 252 Food safety in catering 9
Optional:
Group B
Level Unit Title GLH Credit
value
2 Unit 238  Principles of processing dried ingredients prior to cooking 7 1
2 Unit 246  Principles of preparing and mixing spice and herb blends 1
2 Unit 267 Preparation, cooking and finishing of fish dishes 26 3
2 Unit 268  Preparation, cooking and finishing of meat dishes 26 3
2 Unit 269  Preparation cooking and finishing of poultry dishes 26 3
2 Unit 251  Principles of preparing, cooking and finishing of game dishes 9 2
2 Unit 270 Preparation cooking and finishing of vegetable dishes 26 3
5 Unit 243  Principles of preparing cooking and finishing of basic hot 9 5
sauces
Unit 244  Principles of preparing cooking and finishing of basic soups
2 Unit 245  Principles of making basic stock
5 Unit 240 P_rinciples of preparing cooking and finishing basic rice 9 5
dishes
5 Unit 241 Principles of preparing cooking and finishing basic pulse 9 5
dishes
5 Unit 239 Principles of preparing cooking and finishing basic egg 9 5
dishes
5 Unit 250 Principles of preparing cooking and finishing basic pastry 9 5
products
5 Unit 242 Principles of preparing cooking and finishing basic grain 9 5
dishes
2 Unit 247  Principles of preparing cooking and finishing dim sum 9 2
2 Unit 248  Principles of preparing cooking and finishing noodle dishes 8 1
2 Unit 249  Principles of preparing and cooking food using a tandoor 9 1
2 Unit 273  Principles of completing kitchen documents 7 1
2 Unit 274  Principles of setting up and closing the kitchen 7 1
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Unit 292

Principles of customer service in hospitality, leisure, travel
and tourism

Level 2 Certificate in Hospitality and Catering Principles (Professional
Cookery - Food Preparation and Cooking)

Learners must achieve 26 credits in total

7 credits from Mandatory Group A

At least 6 credits from Optional Group B

At least 1 credit from Optional Group C

The remaining credits can be made up from Optional Groups B, C or D

Mandatory:
Group A
Level Unit Title GLH Credit
value
1 Unit 151 Safe, hygienic and secure working environments in 16 5
hospitality
1 Unit 152  Effective teamwork 19 2
Unit 155 Principles of maintaining, handling and cleaning knives 11 2
2 Unit 252 Food safety in catering 9 1
Optional:
Group B
Level Unit Title GLH Credit
value
2 Unit 267 Preparation, cooking and finishing of fish dishes 26 3
2 Unit 268 Preparation, cooking and finishing of meat dishes 26 3
2 Unit 269  Preparation, cooking and finishing of poultry dishes 26 3
2 Unit 270 Preparation, cooking and finishing of vegetable dishes 26 3
Optional:
Group C
Level Unit Title GLH Credit
value
5 Unit 243  Principle of preparing, cooking and finishing of basic hot 9  2credits
sauces
2 Unit 244  Principles of preparing, cooking and finishing of basic soups 9  2credits
2 Unit 245  Principles of making basic stock 7 1 credit
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Optional:

Group D
Level Unit Title GLH Credit
value
2 Unit 230 Principles of producing basic bread and dough products 7 1
2 Unit 238  Principles of processing dried ingredients prior to cooking 7 1
2 Unit 246  Principles of preparing and mixing spice and herb blends 9 1
2 Unit 251  Principles of preparing, cooking and finishing of game dishes 9 2
2 Unit 240 Principles of preparing cooking and finishing basic rice 9 5
dishes
2 Unit 241 Principles of preparing cooking and finishing basic pulse 9 5
dishes
2 Unit 239 Principles of preparing cooking and finishing basic egg 9 5
dishes
2 Unit 250 Principles of preparing cooking and finishing basic pastry 9 5
products
2 Unit 242 Principles of preparing cooking and finishing basic grain 9 5
dishes
2 Unit 247  Principles of preparing cooking and finishing dim sum 9 2
2 Unit 248  Principles of preparing cooking and finishing noodle dishes 8 1
2 Unit 249  Principles of preparing and cooking food using a tandoor 9 1
2 Unit 273  Principles of completing kitchen documents 7 1
2 Unit 274  Principles of setting up and closing the kitchen 7 1
2 Unit 292 Principleg of customer service in hospitality, leisure, travel 10 1
and tourism
Level 2 Certificate in Hospitality and Catering Principles (Professional
Cookery — Bangladeshi Cuisine)
Learners must achieve 26 credits in total
9 credits from Mandatory Group A
At least 17 credits from Optional Group B
Mandatory:
Group A
Level Unit Title GLH Credit
value
1 Unit 151 Safe,'hy.gienic and secure working environments in 16 5
hospitality
1 Unit 152  Effective teamwork 19 2
1 Unit 155  Principles of maintaining, handling and cleaning knives 11 2
2 Unit 252 Food safety in catering 1
2 Unit 246  Principles of preparing and mixing spice and herb blends 9 1
2 Unit 249  Principles of preparing and cooking food using a tandoor 1
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Optional:

Group B
Level Unit Title GLH Credit
value
2 Unit 238  Principles of processing dried ingredients prior to cooking 7 1
2 Unit 267 Preparation, cooking and finishing of fish dishes 26 3
2 Unit 268 Preparation, cooking and finishing of meat dishes 26 3
2 Unit 269  Preparation cooking and finishing of poultry dishes 26 3
2 Unit 251  Principles of preparing, cooking and finishing of game dishes 9 2
2 Unit 270 Preparation cooking and finishing of vegetable dishes 26 3
2 Unit 243  Principles of preparing cooking and finishing of basic hot 9 5
sauces
2 Unit 244 Principles of preparing cooking and finishing of basic soups 9 2
2 Unit 245  Principles of making basic stock
2 Unit 240 Principles of preparing cooking and finishing basic rice 9 5
dishes
2 Unit 241 Principles of preparing cooking and finishing basic pulse 9 5
dishes
2 Unit 239 Principles of preparing cooking and finishing basic egg 9 5
dishes
2 Unit 250 Principles of preparing cooking and finishing basic pastry 9 5
products
2 Unit 242 Principles of preparing cooking and finishing basic grain 9 5
dishes
2 Unit 247  Principles of preparing cooking and finishing dim sum 9 2
2 Unit 248 Principles of preparing cooking and finishing noodle dishes 8 1
2 Unit 273  Principles of completing kitchen documents 7 1
2 Unit 274  Principles of setting up and closing the kitchen 7 1
2 Unit 292 Principle_s of customer service in hospitality, leisure, travel 10 1
and tourism
Level 2 Certificate in Hospitality and Catering Principles (Professional
Cookery — Thai Cuisine)
Learners must achieve 26 credits in total
8 credits from Mandatory Group A
At least 18 credits from Optional Group B
Mandatory:
Group A
Level Unit Title GLH Credit
value
1 Unit 151 Safe,'hy.gienic and secure working environments in 16 5
hospitality
1 Unit 152  Effective teamwork 19 2
1 Unit 155  Principles of maintaining, handling and cleaning knives 11 2
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2 Unit 252 Food safety in catering 9 1

2 Unit 246  Principles of preparing and mixing spice and herb blends 9 1
Optional:
Group B
Level Unit Title GLH Credit
value
2 Unit 238  Principles of processing dried ingredients prior to cooking 7 1
2 Unit 267 Preparation, cooking and finishing of fish dishes 26 3
2 Unit 268 Preparation, cooking and finishing of meat dishes 26 3
2 Unit 269  Preparation cooking and finishing of poultry dishes 26 3
2 Unit 251  Principles of preparing, cooking and finishing of game dishes 9 2
2 Unit 270 Preparation cooking and finishing of vegetable dishes 26 3
2 Unit 243  Principles of preparing cooking and finishing of basic hot 9 5
sauces
Unit 244  Principles of preparing cooking and finishing of basic soups 9 2
Unit 245  Principles of making basic stock
2 Unit 240 Principles of preparing cooking and finishing basic rice 9 5
dishes
2 Unit 241 Principles of preparing cooking and finishing basic pulse 9 5
dishes
2 Unit 239 Principles of preparing cooking and finishing basic egg 9 5
dishes
2 Unit 250 Principles of preparing cooking and finishing basic pastry 9 5
products
2 Unit 242 Principles of preparing cooking and finishing basic grain 9 5
dishes
2 Unit 247  Principles of preparing cooking and finishing dim sum 9 2
2 Unit 248 Principles of preparing cooking and finishing noodle dishes 8 1
2 Unit 249  Principles of preparing and cooking food using a tandoor 9 1
2 Unit 273  Principles of completing kitchen documents 7 1
2 Unit 274  Principles of setting up and closing the kitchen 7 1
2 Unit 292  Principles of customer service in hospitality, leisure, travel 10 1

and tourism

Level 2 Certificate in Hospitality and Catering Principles (Professional
Cookery - Indian Cuisine)

Learners must achieve 26 credits in total

9 credits from Mandatory Group A

At least 17 credits from Optional Group B
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Mandatory:

Group A
Level Unit Title GLH Credit
value
1 Unit 151 Safe,.hy.gienic and secure working environments in 16 5
hospitality
1 Unit 152  Effective teamwork 19 2
1 Unit 155  Principles of maintaining, handling and cleaning knives 11 2
2 Unit 252 Food safety in catering 1
2 Unit 246  Principles of preparing and cooking food using a tandoor 9 1
2 Unit 249  Principles of preparing and mixing spice and herb blends 1
Optional:
Group B
Level Unit Title GLH Credit
value
2 Unit 238  Principles of processing dried ingredients prior to cooking 7 1
2 Unit 267 Preparation, cooking and finishing of fish dishes 26 3
2 Unit 268  Preparation, cooking and finishing of meat dishes 26 3
2 Unit 269  Preparation cooking and finishing of poultry dishes 26 3
2 Unit 251  Principles of preparing, cooking and finishing of game dishes 9 2
2 Unit 270 Preparation cooking and finishing of vegetable dishes 26 3
2 Unit 243  Principles of preparing cooking and finishing of basic hot 9 5
sauces
Unit 244  Principles of preparing cooking and finishing of basic soups 9 2
Unit 245 Principles of making basic stock
Unit 240 P_rinciples of preparing cooking and finishing basic rice 9 5
dishes
2 Unit 241 Principles of preparing cooking and finishing basic pulse 9 5
dishes
2 Unit 239 Principles of preparing cooking and finishing basic egg 9 5
dishes
2 Unit 250 Principles of preparing cooking and finishing basic pastry 9 5
products
2 Unit 242 Principles of preparing cooking and finishing basic grain 9 5
dishes
2 Unit 247  Principles of preparing cooking and finishing dim sum 9 2
2 Unit 248  Principles of preparing cooking and finishing noodle dishes 8 1
2 Unit 273  Principles of completing kitchen documentation 7 1
2 Unit 274  Principles of setting up and closing the kitchen 7 1
2 Unit 292  Principles of customer service in Hospitality, leisure, travel 10 1

and tourism
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Level 2 Certificate in Hospitality and Catering Principles (Professional
Cookery — Chinese Cuisine)

Learners must achieve 26 credits in total

11 credits from Mandatory Group A

At least 15 credits from Optional Group B

Mandatory:
Group A
Level Unit Title GLH Credit
value
1 Unit 151 Safe,_hygienic and secure working environments in 16 5
hospitality
1 Unit 152  Effective teamwork 19 2
1 Unit 155  Principles of maintaining, handling and cleaning knives 11 2
2 Unit 252 Food safety in catering 9 1
2 Unit 238  Principles of processing dried ingredients prior to cooking 7 1
2 Unit 247  Principles of preparing cooking and finishing dim sum 9 2
2 Unit 248 Principles of preparing cooking and finishing noodle dishes 8 1
Optional:
Group B
Level Unit Title GLH Credit
value
2 Unit 246  Principles of preparing and mixing spice and herb blends 9 1
2 Unit 267 Preparation, cooking and finishing of fish dishes 26 3
2 Unit 268 Preparation, cooking and finishing of meat dishes 26 3
2 Unit 269  Preparation cooking and finishing of poultry dishes 26 3
2 Unit 251 Principles of preparing, cooking and finishing of game dishes 9 2
2 Unit 270 Preparation cooking and finishing of vegetable dishes 26 3
2 Unit 243  Principles of preparing cooking and finishing of basic hot 9 5
sauces
Unit 244  Principles of preparing cooking and finishing of basic soups 9 2
2 Unit 245  Principles of making basic stock
Unit 240 Principles of preparing cooking and finishing basic rice 9 5
dishes
2 Unit 241 Principles of preparing cooking and finishing basic pulse 9 5
dishes
2 Unit 239 Principles of preparing cooking and finishing basic egg 9 5
dishes
2 Unit 250 Principles of preparing cooking and finishing basic pastry 9 5
products
2 Unit 242 Principles of preparing cooking and finishing basic grain 9 5
dishes
Unit 249  Principles of preparing and cooking food using a tandoor 9 1
Unit 273  Principles of completing kitchen documents 7 1
Unit 274  Principles of setting up and closing the kitchen 7 1
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2 Unit 292  Principles of customer service in Hospitality, leisure, travel

and tourism 10 !

Level 2 Certificate in Hospitality and Catering Principles (Hospitality
Services)

Learners must achieve 15 credits in total

7 credits from Mandatory Group A

At least 6 credits from Optional Group B

The remaining credits can be made up from Optional Group B or C

Mandatory:
Group A
Level Unit Title GLH Credit
value
1 Unit 151  Safe, hygienic and secure working environments in 16 5
hospitality
Unit 152  Effective teamwork 19
2 Unit 253  Giving customers a positive impression 18 2
Unit 292  Principles of customer service in hospitality, leisure, travel 10 1
and tourism
Optional:
Group B
Level Unit Title GLH Credit
value
2 Unit 252 Food safety in catering 9 1
2 Unit 257 Preparation and clearing of service areas 26 3
2 Unit 258  Service of food at table 10 1
2 Unit 285  Principles of providing a silver service 8 1
2 Unit 286  Principles of providing a buffet and carvery service 6 1
2 Unit 277  Principles of preparing and serving cocktails 8 1
2 Unit 278 Principles of preparing and serving wines 15 2
2 Unit 259  Service of alcoholic and non-alcoholic drinks 10 1
2 Unit 281  Principles of maintaining cellars and kegs 12 2
2 Unit 282  Principles of cleaning drinks dispense lines 10 2
2 Unit 283  Principles of receiving storing and issuing drinks stock 6 1
2 Unit 279 Principles of preparing and serving dispensed and instant 6 1
hot drinks
2 Unit 280 Prin;iples of preparing and serving hot drinks using specialist 10 5
equipment
2 Unit 223  Principles of producing basic fish dishes 9 1
2 Unit 226  Principles of producing basic vegetable dishes 9 1
2 Unit 228  Principles of producing basic rice, pulse and grain dishes 8 1
2 Unit 229  Principles of producing basic pasta dishes 5 1
2 Unit 262 Cleaning and servicing of hospitality areas 16 2
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2 Unit 261 Chemicals and Equipment used for Cleaning in the

Hospitality Industry 15 2
2 Unit 263 Maintain housekeeping supplies 10 1
Unit 264 Provide a linen service 10 1
Unit 290 Princi.ples of carrying out periodic room service and deep 15 5
cleaning
2 Unit 255  Arrival of customers 7 1
2 Unit 271 Dealing with bookings 10 1
2 Unit 256 Departure of customers 7 1
2 Unit 272 Handle mail and book external services 10 1
2 Unit 275 Principles of storing and retrieving information 10 2
2 Unit 291  Principles of resolving customer service problems 10 2
2 Unit 288  Principles of promoting additional services or products to 10 5
customers
2 Unit 287  Principles of maintaining customer service through effective 15 5
handover
Unit 260 Dealing with payments 9 1
Unit 289 Prin;ip!es of cleaning and protecting floors, carpets and soft 10 5
furnishings
Unit 273  Principles of completing kitchen documents 7 1
2 Unit 274  Principles of setting up and closing the Kitchen
Unit 284  Principles of preparing and clearing areas for table service 15 2
Optional:
Group C
Level Unit Title GLH Credit
value
1 Unit 158 Principles of cleaning windows from the inside 6 1
1 Unit 156  Principles of providing a counter and takeaway service 6 1
1 Unit 157  Principles of collecting linen and making beds 6 1
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Level 3 Certificate in Hospitality and Catering Principles (Professional

Cookery)

Learners must achieve 26 credits in total
9 credits from Mandatory Group A
At least 17 credits from Optional Group B

Mandatory:
Group A
Level Unit Title GLH Credit
value
3 Unit 351 Development of working relationships in hospitality 30 4
3 Unit 352 Health, safety and security in the hospitality working 35 4
environment
2 Unit 252 Food safety in catering 9 1
Optional:
Group B
Level Unit Title GLH Credit
value
3 Unit 355 Preparation, cooking and finishing of fish dishes 26 3
3 Unit 356 Preparation, cooking and finishing of meat dishes 26 3
3 Unit 357 Preparation, cooking and finishing of poultry dishes 26 3
3 Unit 358 Preparation, cooking and finishing of vegetable dishes 26 3
3 Unit 353  Preparation, cooking and finishing of hot sauces 26 3
3 Unit 359  Principles of preparing, cooking and finishing complex soups 9 2
3 Unit 360 Principles of preparing cooking and finishing of fresh pasta 3 5
dishes
3 Unit361 Principles of preparing cooking and finishing complex cakes, 12 5
sponges, biscuits and scones
3 Unit 362 Principles of preparing, cooking and presenting complex 10 5
cold products
3 Unit 354 Preparation, cooking and finishing dressings and cold sauces 26 3
3 Unit363 Principles of preparing, cooking and finishing complex hot 9 5
desserts
3 Unit364 Principles of preparing, cooking and finishing complex cold 9 5
desserts
3 Unit 365 The principles of food safety supervision for catering 25 3
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Total Qualification Time

Total Qualification Time (TQT) is the total amount of time, in hours, expected to be spent by a
Learner to achieve a qualification. It includes both guided learning hours (which are listed
separately) and hours spent in preparation, study and assessment.

Title and level GLH TQT
Level 2 Certificate In Hospitality and Catering 100 140
Principles (Food Service)

Level 2 Certificate In Hospitality and Catering 91 130
Principles (Beverage Service)

Level 2 Certificate In Hospitality and Catering 148 260
Principles (Professional Cookery)

Level 2 Certificate In Hospitality and Catering 98 160
Principles (Food Production and Cooking)

Level 2 Certificate In Hospitality and Catering 100 140
Principles (Front of House Reception)

Level 2 Certificate In Hospitality and Catering 110 160
Principles (Food and Beverage Service)

Level 2 Certificate In Hospitality and Catering 97 130
Principles (Housekeeping)

Level 2 Certificate In Hospitality and Catering 105 150
Principles (Hospitality Services)

Level 2 Certificate In Hospitality and Catering 99 130
Principles (Kitchen Services)

Level 2 Certificate In Hospitality and Catering 168 260

Principles (Professional Cookery - Food Preparation
and Cooking)

Level 3 Certificate in Hospitality and Catering 186 260
Principles (Professional Cookery)

1.4 Opportunities for progression

On completion of these qualifications learners may progress into employment or to the following
City & Guilds qualifications:

e Level 3NVQ Diploma in Hospitality Supervision and Leadership (7250)

e Level 3 Diplomain Advanced Professional Cookery (7100)

e City & Guilds HLQ in Hospitality and Catering
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1.5 Qualification support materials

City & Guilds also provides the following publications and resources specifically for this [these]
qualifications:

Description How to access

Centre handbook www.cityandguilds.com

or through Publication sales, order
code: EN-327091

Assessment packs www.cityandguilds.com

Fast track approval forms/generic fast track approval form  www.cityandguilds.com
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2 Centre requirements

This section outlines the approval processes for centres to offer these qualifications and any
resources that centres will need in place to offer the qualifications including qualification-specific
requirements for centre staff.

Centres already offering City & Guilds qualifications in this subject area

Centres already approved to offer 7091-02, 03, 12, 13 will be automatically approved for 7091-32,
33.

Centres approved to offer the qualifications Level 2/3 NVQs in Hospitality (7082/3), Level 2 NVQ
Diplomas in Hospitality (7132) and Level 3 NVQ Diploma in Professional Cookery (7133) may apply
for approval for the new technical certificates (7091-32 and 33) using the fast track approval form,
available from the City & Guilds website.

Centres may apply to offer the new qualifications using the fast track form
e providing there have been no changes to the way the qualifications are delivered, and
e ifthey meet all of the approval criteria specified in the fast track form guidance notes.

Fast track approval is available for 12 months from the launch of the qualification. After this time,
the qualification is subject to the standard Qualification Approval Process. It is the centre’s
responsibility to check that fast track approval is still current at the time of application.

2.1 Resource requirements

Human resources

Staff delivering these qualifications must be able to demonstrate that they meet the following
occupational expertise requirements. They should:

e be technically competent in the areas for which they are delivering training and/or have
experience of providing training. This knowledge must be at least to the same level as the
training being delivered

e have recent relevant experience in the specific area they will be assessing
e have credible experience of providing training.

Centre staff may undertake more than one role, eg tutor and assessor or internal verifier, but must
never internally verify their own assessments.

Assessors and internal verifiers

While the Assessor/Verifier (A/V) units are valued as qualifications for centre staff, they are not
currently a requirement for the qualifications.

Continuing professional development (CPD)

Centres are expected to support their staff in ensuring that their knowledge remains current of the
occupational area and of best practice in delivery, mentoring, training, assessment and verification,
and that it takes account of any national or legislative developments.
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Learner entry requirements

Learners should not be entered for a qualification of the same type, content and level as that of a
qualification they already hold.

These qualifications are technical certificates for the Apprenticeship Framework in Hospitality and
should therefore only be taken by learners who are undertaking an apprenticeship. There are no
formal entry requirements for learners undertaking these qualifications. However, centres must
ensure that learners have the potential and opportunity to gain the qualifications successfully.

Without evidence of formal qualifications, learners must be able to demonstrate adequate prior

knowledge and experience to ensure they have the potential to gain the qualifications successfully.

Age restrictions

City & Guilds cannot accept any registrations for candidates under 16 as this qualification is not
approved for under 16s.
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Assessment guidance

Each of the units within the Level 2 and 3 Hospitality and Catering Principles Technical Certificates
with exception of unit 365 are assessed by means of a multiple choice knowledge tests.

Centres will receive access to these tests when the learner is registered, and will use the learner’s
City & Guilds enrolment number to schedule and unlock each on-line test they sit.

The on-line multiple choice tests used to assess these qualifications are formal summative
assessments and should be treated as such. They are formal examinations and must be invigilated.
NVQ assessors and tutors are not allowed to invigilate these tests. A separate invigilator must be
used.

Tests should be scheduled at an appropriate time, and only when learners are ready to demonstrate
the knowledge in the units.

Once learners have sat the tests, a score report will be produced. This is the evidence of the
learner’s test result and should be kept on record by the centre for a minimum period of 3 years.
This may be checked by City & Guilds at any time, and usually by an external verifier responsible for
ensuring the quality of the delivery of assessments in the centre.

Centres will be required to enter learner results after the test is completed.
All tests are graded pass/fail.

Unit 365 is not assessed by the online multiple choice test but by a short answer question paper.
The Assessment Pack containing the question papers is available on www.cityandguilds.com

The tests have various numbers of questions depending on the size of the units. The number of
questions and the time limit for each of the unit tests are detailed below:

Unit No of Time limit
question | In minutes unless
S stated

501 Safe, hygienic and secure working environments | 18 30

in hospitality

502 Effective teamwork 22 45

503 Principles of preparing and cooking fish 11 30

504 Principles of preparing and cooking meat and 20 45

poultry

505 Principles of maintaining, handling and cleaning | 9 15

knives

506 Principles of providing a counter and takeaway 8 15

service

507 Principles of collecting linen and making beds 12 30

508 Principles of cleaning windows from the inside 9 15

602 Food safety in catering 40 1 hour

603 Giving customers a positive impression 17 30

604 Reception communication procedures in the 12 30

hospitality industry
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Unit No of Time limit
question | |n minutes unless
S stated
605 Arrival of customers 11 30
606 Departure of customers 13 30
607 Preparation and clearing of service areas 25 45
608 Service of food at table 16 30
609 Service of alcoholic and non-alcoholic drinks 19 30
610 Dealing with payments 12 30
611 Chemicals and equipment used for cleaning in 18 30
the hospitality industry
612 Cleaning and servicing of hospitality areas 18 30
613 Maintain housekeeping supplies 17 30
614 Provide a linen service 12 30
616 Prepare, cook and finish food 24 45
617 Preparation, cooking and finishing of fish dishes 19 30
618 Preparation, cooking and finishing of meat dishes | 19 30
619 Preparation, cooking and finishing of poultry 17 30
dishes
620 Preparation, cooking and finishing of vegetable 19 30
dishes
621 Dealing with bookings 11 30
622 Handle mail and book external services 10 30
623 Principles of producing basic fish dishes 11 30
624 Principles of producing basic meat dishes 11 30
625 Principles of producing basic poultry dishes 10 30
626 Principles of producing basic vegetable dishes 11 30
627 Principles of producing basic hot sauces 8 15
628 Principles of producing rice, pulse and grain 9 15
dishes
629 Principles of producing basic pasta dishes 10 30
630 Principles of producing basic bread and dough 9 15
products
631 Principles of producing basic pastry products 12 30
632 Principles of producing basic cakes, sponges and | 11 30
scones
633 Principles of producing basic hot and cold 11 30
desserts
634 Principles of producing cold starters and salads 10 30
635 Principles of producing flour, dough and tray 8 15
baked products
636 Principles of maintaining an efficient use of 6 15
resources in the kitchen
637 Principles of preparing meals for distribution 7 15
638 Principles of processing dried ingredients prior to | 11 30

cooking

City & Guilds Level 2/3 Certificates in Hospitality and Catering Principles (Technical Certificates) 7091-32/33

33



34

Unit No of Time limit
question | |n minutes unless
S stated

639 Principles of preparing, cooking and finishing 12 30

basic egg dishes

640 Principles of preparing, cooking and finishing 10 30

basic rice dishes

641 Principles of preparing, cooking and finishing 13 30

basic pulse dishes

642 Principles of preparing, cooking and finishing 13 30

basic grain dishes

643 Principles of preparing, cooking and finishing 13 30

basic hot sauces

644 Principles of preparing, cooking and finishing 12 30

basic soups

645 Principles of making basic stock 8 15

646 Principles of preparing and mixing spice and herb | 13 30

blends

647 Principles of preparing, cooking and finishing 19 30

basic Dim Sum dishes

648 Principles of preparing, cooking and finishing 10 30

noodle dishes

649 Principles of preparing and cooking food usinga | 8 15

tandoor

650 Principles of preparing, cooking and finishing 11 30

basic pastry products

651 Principles of preparing, cooking and finishing 14 30

game dishes

653 Principles of completing kitchen documentation | 9 15

654 Principles of setting up and closing the kitchen 8 15

655 Principles of storing and retrieving information 10 30

656 Principles of preparing and clearing bar areas 15 30

657 Principles of preparing and serving cocktails 12 30

658 Principles of preparing and serving wines 17 30

659 Principles of preparing and serving dispensed 8 15

and instant hot drinks

660 Principles of preparing and serving hot drinks 8 15

using specialise equipment

661 Principles of maintaining cellars and kegs 11 30

662 Principles of cleaning drinks dispense lines 9 15

663 Principles of receiving, storing and issuing drinks | 10 30

stock

664 Principles of preparing and cleaning areas for 12 30

table service

665 Principles of providing a silver service 10 30

666 Providing a buffet and carvery service 9 15

667 Principles of maintaining customer service 12 30

through effective handover
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Unit No of Time limit
question | |n minutes unless
S stated

668 Principles of promoting additional services or 8 15

products to customers

669 Principles of cleaning and protecting floors, 10 30

carpets and soft furnishings

690 Principles of carrying out periodic room servicing | 12 30

and deep cleaning

691 Principles of resolving customer service 10 30

problems

692 Principles of customer service in hospitality, 21 45

leisure, travel and tourism

701 Development of working relationships in 26 45

hospitality

702 Health, safety and security in the hospitality 18 30

working environment

703 Preparation, cooking and finishing of hot sauces | 19 30

704 Preparation, cooking and finishing of dressings 16 30

and cold sauces

705 Preparation, cooking and finishing of fish dishes | 24 45

706 Preparation, cooking and finishing of meat dishes | 24 45

707 Preparation, cooking and finishing of poultry 23 45

dishes

708 Preparation, cooking and finishing of vegetable 16 30

dishes

709 Principles of preparing, cooking and finishing 14 30

complex soups

710 Principles of preparing, cooking and finishing 15 30

fresh pasta dishes

711 Principles of preparing, cooking and finishing 19 30

complex cakes, sponges, biscuits and scones

712 Principles of preparing, cooking and presenting 18 30

complex cold products

713 Principles of preparing, cooking and finishing 17 30

complex hot desserts

714 Principles of preparing, cooking and finishing 15 30

complex cold desserts

365 The principles of food safety supervision for Please refer to the Assessment pack

catering on www.cityandguilds.com

2.2 Test specifications

The test specifications for the units are available in a separate Assessment Specifications document
available on www.cityandguilds.com
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Accreditation of prior learning and experience (APEL)

APL is not typically allowed for this qualification; however, there may be cases where learners have
achieved these units within other qualifications. Where a learner has already achieved the unit
elsewhere they are not expected to repeat it.
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3 Units

Structure of units

The units in these qualifications are written in a standard format and comprise the following:

o City & Guilds reference number

o title

e level and credit value
e Unit Accreditation Number
e relationship to NOS, other qualifications and frameworks

e unitaim

e learning outcomes which are comprised of a number of assessment criteria

Summary of units

City & Title Unit Credits

Guilds unit number

number
151 Safe,'hy.gienic and secure working environments in R/600/0615 2

hospitality

152 Effective teamwork Y/600/0616 2
153 Principles of preparing and cooking fish D/502/8262 2
154 Principles of preparing and cooking meat and poultry K/502/8264 2
155 Principles of maintaining, handling and cleaning knives Y/502/8258 2
156 Principles of providing a counter and takeaway service T/502/8297 1
157 Principles of collecting linen and making beds L/502/8256 1
158 Principles of cleaning windows from the inside D/502/8326 1
223 Principles of producing basic fish dishes K/502/8281 1
224 Principles of producing basic meat dishes A/502/8284 1
225 Principles of producing basic poultry dishes L/502/8290 1
226 Principles of producing basic vegetable dishes H/502/8294 1
227 Principles of producing basic hot sauces 1/502/8286 1
228 Principles of producing basic rice, pulse and grain dishes R/502/8291 1
229 Principles of producing basic pasta dishes F/502/8285 1
230 Principles of producing bread and dough products M/502/8279 1
231 Principles of producing basic pastry products F/502/8285 1
232 Principles of producing basic cakes, sponges and scones H/502/8280 1
233 Principles of producing basic hot and cold desserts T/502/8283 2
234 Principles of producing cold starters and salads K/502/8295 1
235 Epggﬁltess of producing flour, dough and tray baked H/502/8330 5
236 Ei;i?ﬁieales of maintaining efficient use of resources in the R/502/8257 5
237 Principles of preparing meals for distribution R/502/8274 1
238 Principles of processing dried ingredients prior to cooking K/502/8278 1
239 Principles of preparing, cooking and finishing basic egg A/502/8267 5

dishes

City & Guilds Level 2/3 Certificates in Hospitality and Catering Principles (Technical Certificates) 7091-32/33

37



38

Principles of preparing, cooking and finishing basic rice

240 dishes A/502/8270 2
o1 (F;irsirkl]c;ig)les of preparing, cooking and finishing basic pulse 1/502/8269 5
247 (F;irsirk]](;isples of preparing, cooking and finishing basic grain 1/502/8272 5
043 E;E]ccégles of preparing, cooking and finishing basic hot F/502/3268 5
244 Principles of preparing, cooking and finishing basic soups L/502/8273 2
245 Principles of making basic stock D/502/8259 1
246 Principles of preparing and mixing spice and herb blends K/502/8331 1
047 gtrjirr:]c(ijrilsisegf preparing, cooking and finishing basic Dim M/502/8329 5
248 Principles of preparing, cooking and finishing noodle dishes  F/502/8271 1
249 Principles of preparing and cooking food using a tandoor H/502/8263 1
250 g:glgﬁltess of preparing, cooking and finishing basic pastry H/502/8263 5
251 Principles of preparing, cooking and finishing game dishes H/502/8277 2
252 Food safety in catering H/502/0132 1
253 Giving customers a positive impression D/600/0617 2
254 iF;edcueSp;E;on communication procedures in the hospitality K/600/0619 1
255 Arrival of customers D/600/0620 1
256 Departure of customers H/600/0621 1
257 Preparation and clearing of service areas F/600/0626 3
258 Service of food at table T/600/0624 1
259 Service of alcoholic and non-alcoholic drinks J1600/0627 1
260 Dealing with Payments L/600/1133 1
261 ﬁgse;]tl;ﬁtl?/ iar?(;juigrl;/ipment used for cleaning in the R/600/0629 5
262 Cleaning and servicing of hospitality areas L/600/0631 2
263 Maintain housekeeping supplies J1600/1082 1
264 Provide a linen service M/600/1092 1
266 Prepare, cook and finish food T/600/0638 4
267 Preparation, cooking and finishing of fish dishes A/600/0639 3
268 Preparation, cooking and finishing of meat dishes T/600/0641 3
269 Preparation, cooking and finishing of poultry dishes J/600/0644 3
270 Preparation, cooking and finishing of vegetable dishes Y/600/0647 3
271 Dealing with bookings F/600/1078 1
272 Handle mail and book external services A/600/1080 1
273 Principles of completing kitchen documentation H/502/8313 1
274 Principles of setting up and closing the kitchen T/502/8316 1
275 Principles of storing and retrieving information D/502/8312 2
276 Principles of preparing and cleaning bar areas Y/502/8261 2
277 Principles of preparing and serving cocktails Y/502/8308 1
278 Principles of preparing and serving wines M/502/8265 2
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Principles of preparing and serving dispensed and instant

279 hot drinks H/502/8327 1
Principles of repairing and serving hot drinks using

280 specialist equipment DI502/8309 2

281 Principles of maintaining cellars and kegs R/502/8307 2

282 Principles of cleaning drinks dispense lines J1502/8319 2

283 Principles of receiving storing and issuing drinks stock M/502/8315 1

284 Principles of preparing and clearing areas for table service R/502/8260 2

285 Principles of providing a silver service A/502/8298 1

286 Principles of providing a buffet and carvery service M/502/8296 1

087 Prmoples of maintaining customer service through K/502/8314 5
effective handover

088 Principles of promoting additional services or products to V/502/3311 5
customers

89 Pr|nC|pIe.s o.f cleaning and protecting floors, carpets and M/502/8301 5
soft furnishings

290 Princi.ples of carrying out periodic room servicing and deep V/502/8325 5
cleaning

291 Principles of resolving customer service problems A/502/8317 2

592 Pr|nC|pIe§ of customer service in hospitality, leisure, travel T/600/1059 1
and tourism

351 Development of working relationships in hospitality F/600/1808 4

357 Hea'lth, safety and security in the hospitality working A/600/1810 4
environment

353 Preparation, cooking and finishing of hot sauces F/600/1811 3

354 Preparation, cooking and finishing of dressings and cold 11600/1812 3
sauces

355 Preparation, cooking and finishing of fish dishes L/600/1813 3

356 Preparation, cooking and finishing of meat dishes D/600/1816 3

357 Preparation, cooking and finishing of poultry dishes H/600/1817 3

358 Preparation, cooking and finishing of vegetable dishes K/600/1818 3

359 Principles of preparing, cooking and finishing complex D/502/8276 5
soups

360 P_rmoples of preparing, cooking and finishing fresh pasta T/502/8266 5
dishes

361 Principles of preparing_, cooking and finishing complex Y/502/8275 5
cakes, sponges, biscuits and scones

342 Principles of preparing, cooking and presenting complex F/502/3318 5
cold products

363 Principles of preparing, cooking and finishing complex hot K/502/8328 5
desserts

364 Principles of preparing, cooking and finishing complex cold F/502/8254 5
desserts

365 Principles of food safety supervision for catering K/502/3775 3
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Unit 151 Safe, hygienic and secure working
environments in hospitality

Level 1

Credit value 2

UAN R/600/0615
NOS 1GEN1

Unit aim and purpose

This unit has been written to cover the knowledge relating to the basic health, hygiene, safety and
security, which they can apply in a hospitality environment.

Learning outcomes and assessment criteria
1 Know their personal responsibilities under the Health and Safety at Work Act.

The Learner can:

a state personal responsibility for health and safety when in the workplace
b identify the importance of following safety procedures in the workplace
C state reporting procedures in the case of personal illness

2 Know why it is important to work in a safe and hygienic way.

The Learner can:

a state why it is important to maintain good personal hygiene

b state why correct clothing, footwear and headgear should be worn at all times
C state why, and to whom, accidents and near accidents should be reported
d describe safe lifting and handling techniques that you must follow

e state why it is important to report all unusual/non-routine incidents to the

appropriate person

3 Know about hazards and safety in the workplace.
The Learner can:
identify the types of common hazards found in the workplace

o

identify types of emergencies that may happen in the workplace
describe why first aid procedures should be in place

identify possible causes of fire in the workplace

describe fire safety procedures

- @ o 0

describe security procedures
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Range

Personal responsibility

Maintain health and safety of self and others, comply with company procedures/training and
instruction.

Importance of following safety procedures
To prevent accidents to self and others, to comply with the law.

Reporting procedures
Report to supervisor/line manager, provide medical certificate if required on return to work.

Importance of maintaining good personal hygiene
Prevent cross contamination, comply with legislation, promote good company image.

Correct clothing, footwear and headgear
Protect food from bacteria, protect the employee.

Why, and to whom accidents and near accidents should be reported
Why; to prevent further accidents, to comply with legislation, to identify problem areas
To whom; supervisor/line manager, relevant first aider.

Why it is important to report all unusual/non-routine incidents
To comply with legislation, for security purposes, to ensure appropriate action can be taken.

Types of common hazards
Spillage, trailing wires when operating electrical equipment, obstacles on floor, lifting heavy loads.

Types of emergencies
Accidents, fire alarm, power failure, bomb threat.

Possible causes of fire

Rubbish not correctly stored, poor maintenance of electrical equipment/damaged wiring, discarded
cigarette ends/poor disposal of cigarette waste, incorrect storage and use of chemicals, poor
supervision of equipment.

Fire Safety procedures

Switch off and unplug all electrical equipment when not in use, inspection of public rooms and staff
changing rooms for debris, correct waste storage, correct storage of hazardous substances.

Security procedures
Locking doors, key security, designated security staff, warning/prompting signs for all staff.
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Unit 152 Effective teamwork

Level 1

Credit value 2

UAN Y/600/0616
NOS 1GEN4

Unit aim and purpose

This unit will provide learners with the knowledge to make useful contributions to the work of a
team.

Learning outcomes and assessment criteria

1 Know how to organise their own work.
The Learner can:

state the order of work to complete a task

o

describe situations when it is appropriate to ask for help

describe situations when it is appropriate to help and support others
state the importance of working to deadlines

state why it is important to follow instructions accurately

- @ o O

state the importance of keeping work areas clean and tidy

2 Know how to support the work of a team.

The Learner can:

a state the benefits of helping team members

b state the importance of passing information to the relevant people

C state the importance of clear communication

d describe ways to maintain good working relationships in a team

e state problems in working relationships that should be reported to line managers
3 Know how to contribute to their own learning and development.

The Learner can:

a list benefits of self development

b state the importance of feedback from team members

C describe how a learning plan could improve aspects of work
d list types of activities that help learning
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Range

When it is appropriate to ask for help

To be able to complete work tasks on time, to prevent errors, to maintain good working
relationships, to work to high standards.

When it is appropriate to help and support others

When own work tasks have been completed, when requested by a manager or supervisor, when
extra job tasks are applicable to your skills.

Working to deadlines

To maintain customer satisfaction, to demonstrate a professional image, to demonstrate
competence in the job role.

Keeping work areas clean and tidy

To complete work tasks on time and to a high standard, present a positive and professional image
to customers, comply with legislation

Benefits
Individual, team, business profitability, customer efficient work, motivational, team building.

To be able to respond to change, to progress ones career, job satisfaction, continuous personal
development (CPD).

Passing information

To maintain good working relationships, complete work tasks on time, prevent errors, minimise
waste, comply with Data Protection Act

Clear communication
To prevent errors, to ensure communication is understood, information is accurate.

Good working relationships

By displaying suitable behaviour to enhance relationships; respectful, polite, helpful, friendly,
cooperative.

Problems

Where there is a conflict situation, where there is an escalation of issues, where team morale is
affected.

Feedback
To understand own strengths and weaknesses, to develop positive relationships with colleagues.

Learning plan

Identification of strengths and weaknesses, specific action identified to improve work, timescales
set for improvements.

Activities
Mentoring/coaching, formal training, appraisals, one to one conversations.
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Unit 153 Principles of preparing and cooking fish

Level 1

Credit value 2

UAN D/502/8262
NOS 1FPC1/09

Unit aim and purpose

This unit aims to provide learners with knowledge of how to prepare cook fish for simple dishes. It
covers both coated and pre-prepared uncoated fish and the following preparation and cooking
methods:

e (Coating
e Deep frying
e Grilling
e Baking

Learning outcomes and assessment criteria
1 Know how to prepare fish.
The Learner can:
State storage methods for frozen and fresh fish

a
b Outline the quality points of frozen fish

C Outline the quality points of fresh fish

d State how to defrost fish

e Describe how to deal with problems with fish
2 Know how to cook fish.

The Learner can:

State tools and equipment used to cook fish

o Q

State the importance of using the correct tools and equipment to cook fish
Give examples of cooking methods for fish

State required temperatures when cooking fish using different methods
State how to check that fish is cooked correctly

—- D [N g]

Give examples of how to present cooked fish

Know about hazards and safety in the workplace.

oQ
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Range

Fish
Fresh, frozen, coated, uncoated

Storage methods
Cover, label, fridge/freezer temperature (fresh and frozen fish)

Quality points
Fresh fish: smell, texture
Frozen fish: lack of freezer burn

Problems
Inform supervisor, separate problem ingredients from the rest of food, do not use

Tools and equipment
Deep fryer, spider, fish slice, baking trays

Cooking methods
Deep frying, grilling, baking

Temperatures
Recommended core temperature for cooked food —75°C

Cooking temperatures — as suitable for different dishes and cooking methods

Presentation
Garnishes (lemon, parsley), accompaniments (tartar sauce, tomato sauce)
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Unit 154 Principles of preparing and cooking meat and

poultry
Level 1
Credit value 2
UAN K/502/8264
NOS 1FPC2

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to prepare and cook meat and poultry
for simple dishes. It covers the following types of meat and poultry:

Coated
Pre-prepared uncoated
Steaks
Chops

Cuts of chicken

Learning outcomes and assessment criteria

1

Know how to prepare meat.

The Learner can:

2

State storage methods for frozen and fresh meats

o Q

Outline quality points in frozen meat
Outline quality points in fresh meat
State the methods used to defrost meat

State seasonings used within meat dishes

- O O O

Describe how to deal with problems with meat

Know how to cook meat.

The Learner can:

a State the importance of using the correct tools and equipment to cook meat
b Describe cooking methods for meat

C Give examples of how to finish meat dishes

d State the correct temperature for holding meat dishes.
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3 Know how to prepare poultry.
The Learner can:

State storage methods for frozen and fresh poultry

o Q@

Outline quality points in frozen poultry
Outline quality points in fresh poultry
State how to defrost poultry

State seasonings used within poultry dishes

- ® O O

Describe how to deal with problems with poultry

4 Know how to cook poultry.

The Learner can:

a State the importance of using the correct tools and equipment to cook poultry
b Describe cooking methods for poultry
C Give examples of how to finish poultry dishes
d State the correct temperature for holding poultry dishes
Range
Meat/poultry

Coated, pre-prepared uncoated, steaks, chops, cuts of chicken

Quality points
Smell, texture, colour

Seasonings
Flavourings and spices (eg Cajun spice, paprika)

Problems
Inform supervisor, separate problem ingredients from the rest of food, do not use

Tools and equipment
Deep fryer, spider, baking trays, griddles, salamander, frying pans, tongs

Cooking methods
Grilling/griddling, shallow frying, deep frying, microwaving, stewing

Finishing methods
Sauces, garnishes and accompaniments, adjusting seasoning, follow dish specification

Temperatures for holding

Hot holding — 63°C or above
Chill holding — 8°C or below
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Unit 155 Principles of maintaining, handling and
cleaning knives

Level 1

Credit value 2

UAN Y/502/8258
NOS 1GEN7/10

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to use and care for knives within a
professional kitchen. It covers straight and serrated bladed knives, cleavers, scissors and
secateurs.

Learning outcomes and assessment criteria
1 Know how to maintain, handle and clean knives.
The Learner can:

State why knives should be kept sharp

o Q

State why knives should be stored safely
State why accidents must be reported
Identify the appropriate knives required for different tasks

State safety considerations when handling knives

- ®© O O

Outline why knives should be cleaned when using for different foodstuffs
Describe the risks associated with using poorly maintained or damaged knives

o]

State why cutting surfaces should be clean

i Describe actions to be taken to prevent allergic reactions

Range

Knives
Straight bladed knives and cleavers, serrated blades, scissors/secateurs, flexible blade

Different tasks
Preparing basic vegetable cuts, preparing meat, poultry and fish, preparing bread, opening
packaging, sharpening

Foodstuffs
Vegetables, meat, poultry, fish, bread
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Unit 156 Principles of providing a counter and
takeaway service

Level 1

Credit value 1

UAN T/502/8297
NOS 1FS4

Unit aim and purpose

The aim of this unit is to enable learners to gain knowledge of how to serve food and drink on a
counter or takeaway basis and how to maintain the counter and service areas.

Learning outcomes and assessment criteria
1 Know how to serve customers at the counter.

The Learner can:

a Describe safe and hygienic working practices for serving customers and its
importance
b State the importance of controlling portions when serving customers

State the importance of giving accurate information to customers

d Describe the types of unexpected situations that might occur when serving
customers
2 Know how to maintain counter and service areas.

The Learner can:
Describe safe and hygienic working practices for clearing counter and service areas

b State the importance of keeping counter preparation areas and dining areas tidy
and free from rubbish and food debris throughout the service
C State the importance of maintaining a constant stock of service items
d Describe the types of unexpected situations that might occur when clearing away
Range
Information

Items available, ingredients, prices, special offers and promotions

Service items
Trays, service utensils, food containers, crockery, cutlery
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Unit 157

Level

Credit value
UAN

NOS

Principles of collecting linen and making beds

1

1
L/502/8256
THKT

Unit aim and purpose

The aim of this unit is to enable learners to gain knowledge of how to collect clean linen and bed
coverings and move them to the rooms and how to strip and make beds.

Learning outcomes and assessment criteria

1 Know how to collect clean linen and bed coverings.

The Learner can:

a Describe safe lifting and handling techniques and their importance

b Identify standards for quality of linen and bed coverings

C Describe the importance of keeping soiled linen separate from clean linen

d Describe the importance of security procedures for linen and linen store

e Describe the importance of checking linen to make sure it is clean and up to
standard

f Describe the types of problems that might occur when choosing and collecting linen
from a linen store

2 Know how to strip and make beds.

The Learner can:

a
b

C

Identify the correct procedures to deal with soiled linen
Identify the correct practice to sort different fabrics

Identify standard procedures for making and re-sheeting beds
State the importance of using the right sized linen

State the types of unexpected situations that might happen when stripping and
making beds

Describe procedures to use when bedbugs or other infestations are found
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Range
Linen
Bathroom and bed linen

Bed coverings
Sheets, blankets/duvets, bedspreads/throws, pillow cases, waterproof sheets, mattress protectors,

duvets/pillows

Beds
Double/single beds, cots/folding beds, zip and link, sofa beds
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Unit 158 Principles of cleaning windows from the inside

Level 1

Credit value 1

UAN D/502/8326
NOS THK?2

Unit aim and purpose

The aim of this unit is to enable learners to gain knowledge of how to prepare to clean windows
from the inside, the appropriate cleaning equipment and materials to use and how to clean the
inside surface of windows.

Learning outcomes and assessment criteria
1 Know how to prepare to clean windows from inside.

The Learner can:

a State the importance of preparing windows and surrounding areas before cleaning
b Identify types of equipment and cleaning materials that should be used for loose
dirt and dirt that is hard to remove
C State the importance of following manufacturers’ instructions when using cleaning
equipment and materials
d Identify types of problems that might occur when cleaning windows
2 Know how to clean the inside surface of windows.

The Learner can:
State the standards for cleaning windows
b State the required frequency for cleaning windows

C Identify the appropriate safety equipment and personal protective clothing to use
when cleaning windows

d Describe the importance of reporting any dirt that cannot be removed to the
relevant person

e Describe the importance of leaving frames and sills dry at the end of cleaning
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Range
Preparation

Windows, Window frames, use of protective clothing, us of hazard warning signs, protect
surrounding areas

Cleaning equipment and materials
Cloths, Cleaning chemicals, Squeegees
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Unit 223

Level

Credit value
UAN

NOS

Principles of producing basic fish dishes

2

1
K/502/8281
2PR1

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to cook and finish basic fish dishes
using raw fish portions, processed fish products and whole fish.

Learning outcomes and assessment criteria

1 Know how to cook basic fish dishes.

The Learner can:

a Outline the quality points to look for in fish
b Describe how to deal with problems with fish
C State the importance of using the correct tools and equipment to cook fish
d Describe cooking methods for fish
e State why the correct cooking method must be used in relation to different types of
fish
f State the required temperature when cooking fish
g Explain the importance of cooking fish at the correct temperature
2 Know how to finish basic fish dishes.

The Learner can:

Give examples of how to garnish and present fish dishes

Explain how to correct a fish dish to ensure it meets dish requirements for colour,
consistency and flavour

State the temperature for holding and serving fish dishes
State healthy eating considerations when producing fish dishes
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Range

Quality points
Smell (fresh), texture (firm), visual (eyes, gills, slime)

Problems
Inform supervisor, separate problem ingredients from the rest of food, do not use

Tools and equipment
Deep fryer, spider, fish slice, baking trays, steamer, salamander, frying pans, fish kettle

Cooking methods

Frying — deep, shallow, grilling, boiling (including boil in the bag), steaming, baking, microwaving,
poaching

Types of fish
Round, flat, oily, white, different cuts of fish

Temperatures

Recommended core temperature for cooked food —75°C

Hot holding for service— 63°C or above

Cooking temperatures — as suitable for different dishes and cooking methods
Chill holding—8°C or below

Garnishes and presentation
Lemon, parsley, sauces (eg tartar, tomato)

Correcting
Test and adjust seasoning, flavouring

Healthy eating considerations
Reduce salt, use cholesterol reducing oil, use healthy cooking methods (eg steaming, poaching)
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Unit 224 Principles of producing basic meat dishes

Level 2

Credit value 1

UAN A/502/8284
NOS 2PR2

Unit aim and purpose

This unit aims to give learners the knowledge of how to cook and finish basic meat dishes such as
steak, stews, casseroles, curries and minced dishes (e.g. lasagne or shepherd’s pie). This will cover
raw meat portions, processed meat products and meat joints. Learners will gain knowledge of a
variety of cooking methods including:

. Grilling

. Griddling

. Frying

. Boiling

. Braising

. Steaming

. Stewing

. Roasting

. Baking

. Microwaving

Learning outcomes and assessment criteria
1 Know how to cook basic meat dishes.
The Learner can:
a Outline quality points in prepared meat
b Describe how to deal with problems with meat
State the benefits of sealing meat
Describe how different cuts of meat should be cooked
State the importance of using the correct tools and equipment to cook meat
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State the temperature required for cooking meat

2 Know how to finish basic meat dishes.
The Learner can:
a Describe methods used for correcting meat dishes to meet dish requirements

b Describe garnish and presentation methods for meat dishes
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C State the correct temperature for holding meat dishes

d State healthy eating options when cooking and finishing meat dishes

Range

Quality points
Smell, texture, colour

Problems
Inform supervisor, separate problem ingredients from the rest of food, do not use

Cuts of meat
Steaks, chops, joints, processed meat (burgers, sausages)

Cooking methods
Grilling, griddling, frying, boiling, braising, stewing, roasting, baking, microwaving

Tools and equipment

Deep fat fryer, spider, baking trays, tongs, griddles, salamander, frying pans, ovenproof dishes,
saucepans, bratt pans

Temperature

Recommended core temperature for cooked food —75°C

Hot holding for service— 63°C or above

Cooking temperatures — as suitable for different dishes and cooking methods
Chill holding—8°C or below

Correcting methods
Adjust seasoning, flavouring, consistency (eg thickening, thinning), colour

Garnish and presentation
Sauces (eg peppercorn, parsley butter), accompaniments (eg watercress, straw potatoes)

Healthy eating options

Trim meat, remove excess fat, choose leaner cuts of meat, reduce salt, use low fat ingredients,
choose healthier cooking methods (eg grilling, griddling)
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Unit 225 Principles of producing basic poultry dishes

Level 2

Credit value 1

UAN L/502/8290
NOS 2PR3

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to cook and finish basic poultry dishes
including chicken kiev, sautéed chicken and chicken and bacon pie. Learners will gain a knowledge
of the following cooking methods:

. Grilling

. Griddling

. Roasting

. Poaching

. Frying

. Steaming

. Baking

. Microwaving

Learning outcomes and assessment criteria
1 Know how to cook basic poultry dishes.
The Learner can:

Outline the quality points in poultry

o Q

Describe how to deal with problems with poultry
State the importance of using the correct tools and equipment to cook poultry
Describe cooking methods for poultry

State the importance of using the correct cooking method
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State the required temperature when cooking poultry

2 Know how to finish basic poultry dishes.
The Learner can:

Describe how to garnish and present poultry dishes

b Explain how to correct a poultry dish to ensure it meets dish requirements for
colour, consistency and flavour

C State the temperatures for holding and serving poultry dishes

d State healthy eating considerations when producing and finishing poultry dishes

58 City & Guilds Level 2/3 Certificates in Hospitality and Catering Principles (Technical Certificates) 7091-32/33



Range

Quality points
Smell, texture, colour

Problems
Inform supervisor, separate problem ingredients from the rest of food, do not use

Tools and equipment
Deep fryer, spider, baking trays, griddles, salamander, frying pans, steamer, tongs, saucepans

Cooking methods
Grilling, griddling, frying, boiling, roasting, baking, poaching, steaming, microwaving

Temperature

Recommended core temperature for cooked food —75°C

Hot holding for service— 63°C or above

Cooking temperatures — as suitable for different dishes and cooking methods
Chill holding—8°C or below

Garnish and presentation
Sauces (eg salsa, jus roti, piquant), accompaniments (eg watercress, straw potatoes)

Correction methods
Adjust seasoning, flavouring, colour

Healthy eating options

Remove excess fat, reduce salt, use low fat ingredients, choose healthier cooking methods (eg
grilling, steaming, poaching)
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Unit 226 Principles of producing basic vegetable dishes

Level 2

Credit value 1

UAN H/502/8294
NOS 2PR4

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to cook and finish basic vegetable
dishes including vegetable curry, roasted vegetables and stuffed vegetables, as well as how to finish
vegetables in a simple form, for example boiling, steaming, roasting.

Learning outcomes and assessment criteria
1 Know how to cook vegetable dishes.

The Learner can:

a Outline quality points in prepared vegetables
b Describe how to deal with problems with vegetables
C State the importance of using the correct tools and equipment to cook vegetables
d Describe cooking methods for vegetable dishes
e State the temperature required for cooking vegetables
f Describe how the nutritional value of vegetables can be maintained during cooking
g State the benefits of blanching vegetables
h Identify vegetables suitable for high and low pressure steaming
2 Know how to finish vegetable dishes.

The Learner can:

a Describe finishing methods for vegetable dishes
b State the correct temperature for holding and serving vegetables dishes
C State healthy eating options when cooking and finishing vegetable dishes
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Range

Vegetables
Roots and tubers, bulbs, flower heads, fungi, seeds and pods, leaves, stems, vegetable fruits

Quality points
Colour, texture, smell

Tools and equipment
Deep fat fryer, spider, baking trays, griddles, salamander, frying pans, tongs, saucepans, colanders

Cooking methods
Blanching, boiling, roasting, baking, grilling, frying, (deep/shallow/stir), steaming, combination
cooking methods, microwaving

Temperature

Recommended core temperature for cooked food —75°C

Hot holding for service— 63°C or above

Cooking temperatures — as suitable for different dishes and cooking methods
Chill holding—8°C or below

Finishing methods

Correct seasoning, check consistency of accompanying sauce, brush with butter, garnish to meet
recipe requirements

Healthy eating options

Reduce salt, use low fat and unsaturated fats, use cooking methods retaining nutritional content (eg
steaming, stir frying, grilling)
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Unit 227 Principles of producing basic hot sauces

Level 2

Credit value 1

UAN 11502/8286
NOS 2PR7

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to prepare and cook basic hot sauces

including:

. Thickened gravy (jus lie)
. Roast gravy (jus roti)

. White sauce (béchamel)
. Brown sauce (espagnole)
. Veloute

. Puree

Learning outcomes and assessment criteria
1 Know how to cook basic hot sauces.

The Learner can:

a Describe the safe use of alcohol in hot sauces

b Outline the quality points in sauce ingredients

C State the importance of using the correct equipment and techniques when
producing hot sauces

d State the required temperature when cooking various hot sauces

e Describe how to identify when hot sauces meet requirements for colour,

consistency and flavour

2 Know how to finish basic hot sauces.

The Learner can:

a Outline how to present cooked sauces
b State the temperature for holding and serving hot sauces
¢ State healthy eating considerations when producing hot sauces
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Range

Hot sauces
Thickened gravy (jus lie), roast gravy (jus roti), white sauce (béchamel), brown sauce (espagnole),
veloute, puree

Quality points
Consistency, colour, texture (lumpy, smooth)

Equipment
Scales, boards, knives, sauce pans, strainers, whisks, blenders

Techniques
Weighing/measuring, chopping, passing/straining/blending, skimming, whisking

Temperature
Holding for service — 63°C or above

Cooking —most sauces will reach a temperature of 100°C during the cooking process (minimum
75°C)

Requirements
Colour, consistency and flavour according to dish specification

Healthy eating considerations
Fat removed from stocks, reduce level of salt, use ingredients low in saturated fat
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Unit 228 Principles of producing basic rice, pulse and
grain dishes

Level 2

Credit value 1

UAN R/502/8291
NOS 2PR8

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to cook and finish basic rice, pulse and
grain dishes, including simple cooked rice and pulses to accompany other dishes as well as specific
rice and pulse dishes including dhal, moulded rice and grilled set polenta. The learner will gain
knowledge of the following preparation and cooking methods:

. Soaking and washing
. Boiling

. Braising

. Steaming

. Frying

. Baking

. Microwaving

Learning outcomes and assessment criteria
1 Know how to cook rice, pulse and grain dishes.
The Learner can:

Outline quality points in rice, pulses and grains

b Describe how to deal with problems with rice, pulses and grains
C State the importance of using the correct tools and equipment to cook rice,
pulses and grains
d Describe cooking methods for rice, pulses and grains
2 Know how to finish rice, pulse and grain dishes.

The Learner can:

a State how to identify when rice, pulse and grain based dishes have the correct
flavour, colour, texture and quality

b Describe methods for cooling cooked rice, grain and pulses that maintain food
safety

¢ State the correct temperature for holding rice, pulse and grain dishes

d State healthy eating options when cooking rice, pulse and grain dishes
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Range

Quality points
No physical contaminants (eg stones), no signs of pest infestation

Problems
Inform supervisor, separate problem ingredients from the rest of food, do not use

Tools and equipment
Frying pans, steamers, sauce pans, strainers, moulds, colander

Cooking methods
Boiling, braising, steaming, frying, baking, microwaving

Cooling methods
Cold running water, blast chiller

Temperature

Cold dishes —served at 5C

Hot dishes — served at or above 63C

Reheated rice — served at core temperature of 75C
Holding — 63C or above

Healthy eating options
Reduce salt, use unsaturated fat, use wholegrain rice
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Unit 229 Principles of producing basic pasta dishes

Level 2

Credit value 2

UAN F/502/8285
NOS 2PR9

Unit aim and purpose

This unit aims to provide learners with knowledge of how to prepare, cook and finish basic pasta
dishes. Learners will gain knowledge of the following types of pasta:

. Stuffed

. Shaped

. Lasagne

. Dried

. Pre-prepared fresh pasta

Learning outcomes and assessment criteria
1 Know how to cook basic pasta dishes.

The Learner can:

a Outline the quality points in pasta and dish ingredients

b Describe how to deal with problems with pasta

C Describe why time and temperature are important when cooking pasta

d State which tools and equipment are used when preparing and cooking pasta
e State the importance of using the correct equipment and techniques when

producing pasta dishes

f Explain how to identify when pasta meets dish requirements for colour,
consistency and flavour

2 Know how to finish basic pasta dishes.
The Learner can:

State the temperature for holding and serving pasta dishes

Describe how to cool pasta prior to storage

State how to store cooked pasta dishes

State healthy eating considerations when producing pasta dishes
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Range

Pasta
Stuffed pasta, shaped pasta, lasagne, dried pasta, pre-prepared fresh pasta

Quality points
No signs of pest infestation, shapes not damaged, fillings not split

Problems
Inform supervisor, separate problem ingredients from the rest of food, do not use

Temperature

Cold dishes —served at 5°C

Hot dishes holding for service—served at or above 63°C
Reheated — served at core temperature of 75°C

Tools and equipment
Sauce pans, strainers, colanders

Techniques
Blanching, straining, mixing, boiling, baking

Requirements
Colour, consistency and flavour according to dish specification

Cooling methods
Cold running water, blast chiller

Storage
Covered, labelled showing the date, stored in a refrigerator at 3-5°C

Healthy eating options

Reduce salt, use unsaturated fat, use wholegrain pasta, substitute ingredients high in fat with
healthier options
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Unit 230 Principles of producing basic bread and dough

products
Level 2
Credit value 1
UAN M/502/8279
NOS 2PR11

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to prepare, cook and finish basic
bread and dough products including buns, bread, bread rolls, naan, pitta bread, pizza and soda
bread dough.

Learning outcomes and assessment criteria
1 Know how to cook bread and dough products.
The Learner can:

Outline quality points in ingredients for bread and dough products

b State the importance of using the correct tools and equipment to cook bread and
dough products
C Describe how to deal with problems with the ingredients
d Describe cooking methods for bread and dough products
2 Know how to finish bread and dough products.

The Learner can:

a State how to identify when bread and dough have the correct flavour colour texture
and quality
Describe finishing methods for bread and dough products

State the correct temperature and conditions for holding bread and dough
products

State how to store bread and dough products
e State healthy eating options when making bread and dough products
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Range

Bread and dough products

bun dough, bread dough, naan dough/pitta dough, pizza dough, soda bread dough, part-cooked
products

Ingredients
Flour, yeast, butter, eggs

Quality points in ingredients

No signs of pest infestation, no physical contaminants, fresh yeast (crumbly, fresh smell, grey in
colour, malty), dried yeast (within use by date), butter (smooth texture, creamy in colour to deep
yellow, no strong smell) Eggs (cracked or damaged eggs should not be used)

Tools and equipment
Proover, oven, deep fryer, spider, cooling wire, docker, piping bag

Problems
Inform supervisor, separate problem ingredients from the rest of food, do not use

Cooking methods
Baking, frying

Finishing methods
Glazing, icing, filling, decorating

Conditions
Held at room temperature, dry atmosphere, chilling

Storage
Cooked dough products should be stored at room temperature.

Dough products with high risk food (ie; cream) stored in refrigerator

Healthy eating options
Reduce salt and sugar where possible, use unsaturated fat, use wholegrain flour
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Unit 231 Principles of producing basic pastry products

Level 2

Credit value 1

UAN F/502/8285
NOS 2PR12

Unit aim and purpose

This unit aims to provide learners with knowledge of how to prepare, cook and finish basic pastry
products including chocolate éclair, apple tart, savoury quiche. Learners should cover the following

types of pastry:

. Short

. Sweet

. Suet

. Choux

. Puff

. Convenience

Learning outcomes and assessment criteria
1 Know how to cook basic pastry products.

The Learner can:

a Outline the quality points of ingredients used to cook pastry products

b Describe how to deal with problems with ingredients

o Describe the importance of following the recipe when preparing pastry products

d Describe how to use tools and equipment when preparing and cooking pastry
products

e State the importance of using the correct tools and equipment to cook pastry
products

f Describe preparation methods for pastry products

g Describe cooking methods for pastry products

h State the required temperature when cooking pastry products

2 Know how to finish basic pastry products.

The Learner can:

a Describe how to identify when pastry products have the correct colour, texture and
flavour
State how to store pastry products after preparation and cooking

¢ State healthy eating considerations when producing pastry dishes

70 City & Guilds Level 2/3 Certificates in Hospitality and Catering Principles (Technical Certificates) 7091-32/33



Range

Pastry
Short, sweet, suet, choux, puff, convenience

Ingredients
Flour, butter, eggs

Quality points in ingredients

No signs of pest infestation, no physical contaminants, butter (smooth texture, creamy in colour to
deep yellow, no strong smell) eggs (cracked or damaged eggs should not be used), check use by
dates, ensure packaging not damaged/broken

Problems
Inform supervisor, separate problem ingredients from the rest of food, do not use

Tools and equipment
Scales, rolling pin, flan ring, oven, docker, pastry cutter

Preparation methods
Weighing/measuring, sifting, rubbing in, creaming, resting, piping, rolling, laminating/folding,
cutting/shaping/trimming, lining

Cooking methods
Baking, steaming, combining cooking methods

Store
Cooked paste products unfilled — in airtight conditions

Filled products containing high risk foods — in refrigerator

Healthy eating considerations
Reduce salt and sugar where possible, use unsaturated fat, use wholegrain flour
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Unit 232 Principles of producing basic cakes, sponges

and scones
Level 2
Credit value 1
UAN H/502/8280
NOS 2PR13

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to prepare, cook and finish basic
cakes, sponges and scones.

Learning outcomes and assessment criteria
1 Know how to cook cakes, sponges and scones.
The Learner can:

Outline quality points in ingredients for cakes, sponges and scones

b State the importance of using the correct tools and equipment to cook cakes,
sponges and scones
C Describe how to deal with problems with the ingredients
d Describe preparation methods for cakes, sponges and scones
e Describe cooking methods for cakes, sponges and scones
2 Know how to finish cakes, sponges and scones.

The Learner can:

a State how to identify when cakes sponges and scones have the correct flavour,
colour, texture and quality

Describe finishing methods for cakes, sponges and scones

Describe how to present cakes, sponges and scones

State how to store cakes, sponges and scones

State healthy eating options when making cakes, sponges and scones
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Range

Cakes, sponges and scones

Cakes (eg Fruit cake, rock cakes, small cakes, shortcake/bread)
Sponges (eg Victoria sandwich, sponge biscuits, Swiss roll)
Scones, batter mix

Ingredients
Flour, butter, eggs

Quality points in ingredients

No signs of pest infestation, no physical contaminants, butter (smooth texture, creamy in colour to
deep yellow, no strong smell) eggs (cracked or damaged eggs should not be used)

Tools and equipment
Small equipment (bowl, spoons, cake tins), mixers, oven

Problems
Inform supervisor, separate problem ingredients from the rest of food, do not use

Preparation methods
Using prepared mixes, weighing/measuring, creaming/beating, whisking, folding, rubbing in,
greasing, mixing, kneading, portioning, shaping, lining

Cooking methods
Baking, griddling

Finishing methods
Filling, rolling, trimming / icing, spreading / smoothing, dusting / dredging / sprinkling, piping,
glazing, portioning

Store
Cooked products unfilled — in airtight conditions
Filled products containing high risk foods — in refrigerator

Healthy eating options

Reduce salt and sugar where possible, use unsaturated fat, substitute ingredients high in fat with
healthier options
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Unit 233 Principles of producing basic hot and cold

desserts
Level 2
Credit value 2
UAN T/502/8283
NOS 2PR14

Unit aim and purpose

This unit aims to provide learners with knowledge of how to cook and finish basic hot and cold
desserts. It covers a range of cooking and finishing methods:

e Baking

o Frying

e Microwaving
e Steaming

e Garnishing

e De-moulding
e Slicing

e Portioning

e Piping

e (Glazing

Learning outcomes and assessment criteria
1 Know how to produce and cook basic hot and cold desserts.
The Learner can:

Describe how to deal with problems with ingredients

b Describe the importance of following the recipe when producing hot and cold
desserts
C State the importance of using the correct tools and equipment to produce hot
and cold desserts
d Describe preparation and cooking methods for hot and cold desserts
2 Know how to finish basic hot and cold desserts.

The Learner can:

a Explain how to identify when hot and cold desserts have the correct consistency,
colour, texture and flavour
b State why time and temperature are important when finishing hot and cold desserts
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¢ Describe finishing methods for hot and cold desserts

d Describe quality points in hot and cold desserts

e State how to store hot and cold desserts after preparation and cooking

f State healthy eating considerations when producing hot and cold desserts
Range
Problems

Inform supervisor, separate problem ingredients from the rest of food, do not use

Hot and cold desserts

Ice creams, sorbets, mousse, egg based desserts, batter based desserts, sponge based desserts,
fruit based desserts, bavarois

Tools and equipment
Sorbetiere, oven, deep fryer, small equipment (spoons, bowls, moulds, whisks), sieve

Preparation

Using prepared mixes, weighing/measuring, creaming/beating, whisking, folding, greasing,
portioning, piping, shaping, lining, filling, proving, moulding, soaking

Cooking methods
Baking, frying, steaming, microwaving, bain marie

Finishing methods
Garnishing, de-moulding, slicing, portioning, piping, glazing

Quality points
Texture, consistency, visual (cleanly de-moulded) according to dish specifications

Storage

Ice creams and sorbets —in freezer below -22C
Mousses and egg-based desserts —in a fridge at 3-5C
Sponge-based desserts — air-tight container
Fruit-based desserts —in a fridge

Healthy eating considerations

Reduce salt and sugar where possible, use unsaturated fat, substitute ingredients high in fat with
healthier options
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Unit 234

Level

Credit value
UAN

NOS

Principles of producing cold starters and
salads

2

1
K/502/8295
2PR15

Unit aim and purpose

This unit aims to provide learners with knowledge on how to prepare and present cold products
including salads, bread products, pies, pates and cured meats. This unit also covers how to hold
these foods to maintain effective food safety.

Learning outcomes and assessment criteria

1 Know how to prepare cold starters and salads.

The Learner can:

a Outline quality points in cooked, cured and prepared foods
b Describe how to deal with problems with food products or garnishes
C State the importance of using the correct tools and equipment
d Describe methods used to prepare food products and garnishes for cold
presentation
e Describe how to produce basic dressings and cold sauces
2 Know how to finish cold starters and salads.

The Learner can:

a
b

Describe methods for finishing cold starters and salads

State how to identify when cold starters and salads have the correct flavour colour
texture and quality

Explain why time and temperature are important when preparing cooked, cured and
prepared foods for presentation

Explain why cooked, cured and prepared foods should be kept at the required
temperature before presentation

State healthy eating options when preparing and presenting food for cold
presentation
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Range

Cooked, cured and prepared foods

Bread products, salads, pre-prepared pastry items, cooked and cured meats, fish and shellfish, pre-
prepared pates, cold dressings and sauces, pre-prepared vegetable items

Prepare food products and garnishes
De-frosting, washing, slicing, dressing, portioning, combining ingredients

Basic dressings and cold sauces
Vinaigrette, mayonnaise

Finishing cold starters and salads
Portioning, dressing, saucing, garnishing

Healthy eating considerations
Remove excess fat, reduce level of salt, use ingredients low in saturated fat
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Unit 235 Principles of producing flour, dough and tray
baked products

Level 2

Credit value 2

UAN H/502/8330
NOS 2PR16

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to prepare flour, dough and tray
bakes, as well as how to correctly store items not for immediate use. It will also provide learners
with knowledge of baking and frying products such as biscuits and scones.

Learning outcomes and assessment criteria
1 Know how to prepare flour, dough and tray baked products.

The Learner can:

a Describe problems that can occur when preparing flour, dough and tray-baked
products

b Explain why ovens should be at the correct temperature before baking starts

o Explain why time and temperature are important when preparing flour, dough and
tray-baked products

d Outline quality points in flour, dough and other ingredients for tray-baked products

e Describe preparation methods for flour, dough and tray baked products

2 Know how to cook flour, dough and tray baked products.

The Learner can:

a Describe cooking methods for flour, dough and tray-baked products
b Describe how to identify when flour, dough and tray-baked products have the
correct aroma, colour, texture and consistency
¢ Describe problems that can occur when cooking flour, dough and tray baked
products
3 Know how to finish and present flour, dough and tray baked products
The Learner can:
a Describe how to present flour, dough and tray-baked products
b State why it is important to use the correct equipment when portioning
¢ State healthy eating considerations when producing flour, dough and tray-baked
products
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Range

Flour, dough and tray baked products
Pre-prepared pastry, cake/sponge mixes, scone mix, dough mix, biscuit mix, tray-bake mix

Quality points in ingredients
No signs of pest infestation, no physical contaminants, butter (smooth texture, creamy in colour to
deep yellow, no strong smell) eggs (cracked or damaged eggs should not be used)

Preparation methods
Using prepared mixes, weighing/measuring, creaming/beating, whisking ,folding ,rubbing in,
greasing, mixing, kneading, portioning, shaping, lining, melting, rolling, cutting

Cooking methods
Baking, frying

Problems that can occur

Lack of product, infested product, lack of equipment, incorrect technique used, broken or damaged
machinery

Healthy eating options

Reduce salt and sugar where possible, use unsaturated fat, substitute ingredients high in fat with
healthier options
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Unit 236 Principles of how to maintain an efficient use
of resources in the kitchen

Level 2

Credit value 2

UAN R/502/8257
NOS 2PR19, 2PR20

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to work in an efficient way to ensure
food resource wastage is limited and how to ensure physical resources used in the kitchen,
including energy and water, are not wasted.

Learning outcomes and assessment criteria
1 Know how to use resources effectively.

The Learner can:

a State the principles of stock control

b State the principles of portion control

C Describe the financial impact of wastage within an organisation

d State the importance of maintaining minimum stock levels

e Describe how opened stock items should be stored and labelled

f State the principles of energy efficiency and waste reduction

g Explain how to minimise the wastage of electricity and gas

h Describe how different types of waste should be handled
Range

Stock control
FIFO, minimum levels, bin cards

Portion control measures:

Use of scoops, measures and scales, counting of items, following standard recipe and brand
standard

Waste
Food waste, glass, card, plastic packaging
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Unit 237 Principles of preparing meals for distribution

Level 2

Credit value 1

UAN R/502/8274
NOS 2PR23

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to prepare finish dishes and meals for
distribution to wards and patients, including how to protect, cover and label food, and how to
prepare the trolley and other containers used to transport meals.

Learning outcomes and assessment criteria
1 Know how to prepare meals for distribution.

The Learner can:

a State equipment used to transfer food within an operation
b Describe systems that can be used to transfer food within an organisation
C State food safety considerations
d State health and safety considerations
e State the temperatures for holding food
f State maximum timescales for holding food
Range
Equipment

Containers, hot trolleys, cold trolleys

Temperature
Hot holding — 63°C or above
Chill holding —=8°C or below

Timescales
Holding cold food — maximum of 4 hours
Holding hot food — maximum of 2 hours
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Unit 238 Principles of processing dried ingredients
prior to cooking

Level 2

Credit value 1

UAN K/502/8278
NOS 2FP8/10

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to process dishes which incorporate
dried ingredients including dried meat, dried fish and dried vegetables and fungi. The processing
methods covered include portioning, re-hydrating and combining with other ingredients.

Learning outcomes and assessment criteria
1 Know how to process dried ingredients prior to cooking.

The Learner can:

a Identify the quality points to look for in dried ingredients
b Describe how to deal with problems with dried ingredients
C Describe preparation methods
d Describe how to minimise and correct common faults
e State the characteristics of re-hydrated ingredients
f State the temperature for holding and storing dried ingredients
g State how to store un-cooked, rehydrated ingredients
Range

Quality points
Free from damage, free from mould

Dried ingredients
Meat, fish, mushrooms, vegetables

Problems
Inform supervisor, separate, do not use

Preparation methods
Cleaning, soaking, washing, straining
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Correct common faults
Under hydration, over hydration

Temperature
Cooked hot dishes served and held 63°C or above

Cooked cold dishes served and held 8°C or below

Store
Covered, wrapped, dated
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Unit 239 Principles of preparing cooking and finishing

basic egg dishes
Level 2
Credit value 2
UAN A/502/8267
NOS 2FPC8/10

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to prepare and cook basic egg dishes

including:

. Omelettes

. Scotch eggs

. Sweet egg dishes
Learners will gain knowledge of the following preparation and cooking methods:
. Whisking

. Boiling

. Frying

. Griddling

. Poaching

. Scrambling

. Baking

. Bain marie

Learning outcomes and assessment criteria
1 Know how to prepare basic egg dishes.
The Learner can:
Outline quality points in eggs and other dish ingredients

b Describe how to deal with problems with eggs and other dish ingredients
C State the importance of using the correct tools and equipment to prepare egg
dishes
d Describe preparation methods for egg dishes
2 Know how to cook basic egg dishes

The Learner can:
a State the importance of using the correct tools and equipment to cook egg dishes

b Describe cooking methods for eggs
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C State how to identify when egg dishes have the correct flavour colour texture and
quality

3 Know how to finish basic egg dishes

The Learner can:

a Describe how to finish eggs and egg dishes
b State the correct temperature for holding and serving egg dishes
C State how to store cooked egg dishes
d State healthy eating options when making egg dishes
Range

Eggs
Fresh egg, pasteurised egg

Tools and equipment
Bowl, whisk, pans

Preparation
Whisking

Cooking methods
Boiling, frying/griddling, poaching, baking, scrambling

Egg dishes
Omelettes, scotch eggs, sweet egg dishes

Temperatures
Hot holding for service - 63°C or above

Healthy eating options
Reduce salt, use low fat ingredients, use healthier methods of cookery
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Unit 240

Level

Credit value
UAN

NOS

Principles of preparing cooking and finishing
basic rice dishes

2

2
A/502/8270
2FPC4/10

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to prepare, cook and finish basic rice
dishes. Learners will gain knowledge of different preparation and cooking techniques and different
types of rice including long, short, round and brown rice.

Learning outcomes and assessment criteria

1 Know how to prepare basic rice dishes.

The Learner can:

Outline the quality points in different types of rice

b Describe how to deal with problems with rice or other dish ingredients
C State the tools and equipment required to carry out different preparation
methods
d Describe preparation methods for rice dishes
2 Know how to cook basic rice dishes.

The Learner can:

a State the tools and equipment required to carry out different cooking methods
b Describe cooking methods for rice dishes
C State the importance of using the correct equipment and techniques when
producing rice dishes
d State healthy eating considerations when making rice dishes
3 Know how to finish basic rice dishes.

The Learner can:

Describe how to finish rice dishes
State the temperature for holding and serving rice dishes

Explain how to identify when rice meets dish requirements for colour, texture and
flavour

Describe how to store cooked rice dishes

86 City & Guilds Level 2/3 Certificates in Hospitality and Catering Principles (Technical Certificates) 7091-32/33



Range

Types of rice
Long, short, round, brown

Tools and equipment
Pans, bowls, steamer

Preparation
Soaking, washing

Cooking
Boiling, frying, braising, steaming, stewing, baking, microwaving

Healthy eating considerations
Reduce level of salt, use ingredients low in saturated fat

Finishing methods
Sauces and garnishes, adjusting seasoning, follow dish specification

Temperature
Hot holding for service - 63°C or above

Requirements
Colour, consistency and flavour according to dish specification
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Unit 241 Principles of preparing cooking and finishing
basic pulse dishes

Level 2

Credit value 2

UAN J/502/8269
NOS 2FPC6/10

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to prepare, cook and finish basic pulse

dishes including:

. Falafel

. Hummus

. Bean goulash

. Bean rissoles

. Lentil fritters or loaves

Learning outcomes and assessment criteria
1 Know how to prepare basic pulse dishes.
The Learner can:

Outline quality points in pulses

b Describe how to deal with problems with pulses
C State the importance of using the correct tools and equipment to prepare pulse
dishes
d Describe preparation methods for pulses
2 Know how to cook basic pulse dishes.

The Learner can:

State the importance of using correct tools and equipment to cook pulse dishes

b Describe cooking methods for pulses
o State how to determine when pulse dishes have the correct flavour colour texture
and quality
3 Know how to finish basic pulse dishes.

The Learner can:

a Describe how to finish pulses and pulse dishes
b State the correct temperature for holding and serving pulse dishes
C State healthy eating options when making pulse dishes
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Range

Pulses
Beans, peas, lentils

Quality points
Free from pests and stones, no water damage

Tools and equipment
Bowls, trays, griddles, salamander, frying pans, tongs

Preparation
Soaking and washing, puréeing, combining with other ingredients

Pulse dishes
Falafel, hummus, bean goulash, bean rissoles, lentil fritters or loaves, dal

Cooking

Boiling, braising, steaming, deep frying, stewing, baking
Finishing

Sauces, garnishing, seasoning

Temperature

Hot holding for service — 63°C or above.
Chill holding for service — 8°C or below.

Healthy eating options
Reduce salt, use low fat ingredients, choose healthier cooking methods (eg boiling, steaming)
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Unit 242 Principles of preparing cooking and finishing
basic grain dishes

Level 2
Credit value 2
UAN 1150218272
NOS 2FPC12/10

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to prepare, cook and finish basic grain
dishes. It covers the following types of grain:

o Pearl and pot barley

o Buckwheat

. Corn/maize (polenta)

o Oats

o Round

o Millet

. Wheat: bulgar, semolina, cous cous
. Quinoa

Learners will also gain knowledge of the following preparation and cooking techniques:

o Soaking

o Boiling

. Leaving covered
o Baking

Learning outcomes and assessment criteria
1 Know how to prepare basic grain dishes.

The Learner can:

a State other foods for which grains can be used as a substitute

b Outline the quality points in different types of grain

C Describe how to deal with problems with grain or other ingredients

d State the tools and equipment required to carry out different preparation methods
e Describe preparation methods for grain dishes
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2 Know how to cook basic grain dishes.
The Learner can:

State the tools and equipment required to carry out different cooking methods

b Describe how different cooking methods are carried out
C State the importance of using the correct equipment and techniques when
producing grain dishes
d Explain how to identify when grain meets dish requirements for colour, texture and
flavour
e State healthy eating considerations when making grain dishes
3 Know how to finish basic grain dishes.

The Learner can:

a Describe how to finish grain dishes
b State the temperature for holding and serving grain dishes
C Describe how to store cooked grain dishes

Range

Grains

Pearl and pot barley, buckwheat, corn/maize (polenta), oats, millet, wheat: bulgar, semolina, cous
cous, quinoa, rye

Quality points
Clean, free from mould, free from pest infestation, free from physical contaminants

Problems
Report to supervisor, do not use

Preparation methods
Soaking, leaving covered

Cooking methods
Boiling, steaming, baking, frying

Healthy eating considerations

Use healthier methods of cookery, use creme fraiche, use alternative lower cholesterol ingredients.
Finish

Sauce, dress, garnish, slice, portion

Temperature for holding and serving

Hot holding for service — 63°C or above.
Chill holding for service —8°C or below.

Store
Covered, dated, labelled, chilled
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Unit 243 Principles of preparing cooking and finishing
basic hot sauces

Level 2

Credit value 2

UAN F/502/8268
NOS 2FPC1/10

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to prepare, cook and finish hot sauces

including:

. Thickened gravy (jus lie)
. Roast gravy (jus roti)

. Curry gravy

. White sauce (béchamel)
. Brown sauce (espagnole)
. Veloute

. Puree

Learning outcomes and assessment criteria
1 Know how to prepare basic hot sauces.

The Learner can:

a Describe the safe use of alcohol in sauces
b Outline the quality points in sauce ingredients
C Describe how to deal with problems with ingredients
d State the importance of using the correct tools, equipment and techniques to
prepare hot sauces
e Describe preparation methods for hot sauces
2 Know how to cook basic hot sauces.

The Learner can:

a State the importance of using the correct tools, equipment and techniques to cook
hot sauces
b Describe cooking methods for hot sauces

State the temperature for cooking hot sauces

d State how to identify when hot sauces have the correct flavour colour, texture and
quality
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3 Know how to finish basic hot sauces.

The Learner can:

a Describe how to finish hot sauces
b Explain how to present cooked hot sauces
C State the correct temperatures for holding and serving hot sauces
d State healthy eating options when making hot sauces
Range
Sauces

Thickened gravy (jus lie), roast gravy (jus roti), white sauce (béchamel), brown sauce (espagnole),
veloute, puree, demi glace, warm butter sauces

Quality points
Consistency, colour, texture (lumpy, smooth)

Equipment
Scales, boards, knives, sauce pans, strainers, whisks, blenders, sieve

Techniques
Weighing/measuring, chopping, passing/straining/blending, skimming, whisking

Cooking
Browning, simmering, boiling, reducing

Temperature
Hot holding for service — 63°C or above

Cooking —most sauces (such as demi glace) will reach a temperature of 100°C during the cooking
process (minimum 75°C)

Healthy eating considerations
Fat removed from stocks, reduce level of salt, use ingredients low in saturated fat
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Unit 244

Level

Credit value
UAN

NOS

Principles of preparing cooking and finishing
basic soups

2

2
L/502/8273
2FPC2/10

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to prepare, cook and finish basic
soups including puree, cream and broth/potage.

Learning outcomes and assessment criteria

1 Know how to prepare basic soups.

The Learner can:

a Outline quality points in soup ingredients
b Describe preparation methods for soups
o State the tools and equipment required to carry out different preparation
methods
d Describe how to deal with problems with soup ingredients
2 Know how to cook basic soups.

The Learner can:

a State the importance of using the correct equipment and techniques when cooking
soups

b Describe cooking methods for different types of soups

C State the temperature for cooking soups

d State how to identify when soups meet dish requirements for colour, flavour and
consistency

e State healthy eating considerations when making soups

3 Know how to finish basic soups.

The Learner can:

a
b

C

Describe the finishing methods for soups
Explain how to adjust the taste and flavour of soups
State the correct temperature for holding and serving soups
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Range
Preparation
Weighing/measuring, chopping, simmering, clarifying, whisking, passing/straining, skimming, liaison

with garnish, chilling

Soups
Puree, cream, broth

Tools and equipment
Scales, boards, knives, sauce pans, strainers, whisks, blenders

Cooking
Browning, simmering, boiling, sweating, reducing

Temperature
Hot holding for service — 63°C or above

Requirements
Colour, consistency and flavour according to dish specification

Healthy eating considerations
Fat removed from stocks, reduce level of salt, use ingredients low in saturated fat
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Unit 245 Principles of making basic stock

Level 2

Credit value 1

UAN D/502/8259
NOS 2FPC3/10

Unit aim and purpose

This unit aims to provide the learner with knowledge on how to prepare and cook basic stocks,
including vegetable, chicken, fish, game and beef stock. Learners will gain knowledge of the
following preparation and cooking methods:

. Weighing/measuring
. Browning/roasting

. Simmering

. Boiling

. Skimming

. Straining

Learning outcomes and assessment criteria
1 Know how to make basic stocks.
The Learner can:

Outline quality points in stock ingredients

o

Describe how to deal with problems with ingredients
State the importance of using the correct tools and equipment to make stocks
Describe preparation methods for stocks

Describe cooking methods for stocks

- D o O

State how to identify when stocks have the correct flavour colour texture and
quality

g State the correct temperature for holding and serving stocks

h State healthy eating options when making stocks
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Range

Stock
Vegetable, chicken, fish, game, beef

Ingredients
Bones, vegetables, bouquet garni

Tools
Knives, cleavers, stock pot, chinois, roasting tin

Methods
Chopping, peeling, blanching, roasting, deglazing, skimming
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Unit 246

Level

Credit value
UAN

NOS

Principles of preparing and mixing spice and
herb blends

2

1
K/502/8331
2FP9/10

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to select, prepare and blend a variety
of spices and herbs to produce spice mixes ready for cooking, including masala blends, dry spice
mixes and paste for Thai green curry. Learners will gain knowledge of the following preparation and
cooking techniques:

. Slicing

. Chopping

. Crushing

. Pounding

. Grinding

. Blending

. Toasting/roasting

Learning outcomes and assessment criteria

1 Know how to prepare and mix spice and herb blends.

The Learner can:

Identify the quality points in spice mix ingredients
Describe how to deal with problems with the ingredients

State the tools and equipment required to carry out different preparation
methods

Describe preparation methods
State the tools and equipment required to carry out different cooking methods

State the importance of using the correct equipment and techniques when following
preparation and cooking methods

State the temperature for cooking and toasting spices

Describe how to identify when individual spices and spice mixes meet requirements
for colour, flavour, aroma and consistency

State how to finish and store spice mixes
Describe how to minimise and correct common faults

State the characteristics that relate to spice mixes
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| State the temperature and conditions for holding and storing spice mixes

m State how to store spice mixes

Range

Ingredients
Fresh spices and herbs, dried spices, vegetables

Problems
Inform supervisor, separate problem ingredients from the rest of food, do not use

Tools and equipment
Spice grinder, pestle and mortar, knives, fine grater

Preparation
Cleaning and trimming, weighing/measuring, chopping, crushing, pounding, grinding, mixing,

toasting

Quality points
Balance of flavours (sweet, salty, sour and bitter), colour, aroma, consistency

Storage
Airtight, temperature, humidity, shelf life

Correcting
Test and adjust flavouring
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Unit 247 Principles of preparing cooking and finishing
dim sum dishes

Level 2

Credit value 2

UAN M/502/8329
NOS 2FPC16/10

Unit aim and purpose

This unit aims to provide learners with the knowledge of how to prepare, cook and finish common
Dim Sum dishes from raw ingredients including raw fish, meat and poultry; vegetables; seasonings;
sauces and dried ingredients.

Learning outcomes and assessment criteria
1 Know how to prepare Dim Sum.
The Learner can:

Outline quality points in ingredients used in Dim Sum fillings

b Outline quality points in prepared Dim Sum dough and Won Ton wrapper
products

C Describe how to deal with problems with ingredients

d State the importance of using the correct tools and equipment to prepare Dim Sum
dishes

e Describe preparation methods for Dim Sum dishes

f State how to identify when Dim Sum fillings have the correct colour, flavour, texture
and quantity

g State how to minimise and correct common faults with fillings and wrappers

h Describe storage conditions required for prepared Dim Sum

2 Know how to assemble and cook Dim Sum

The Learner can:
State the ingredients required for Dim Sum dishes

b State the importance of using the correct tools and equipment to cook Dim Sum
dishes

Describe preparation and cooking methods for Dim Sum
Describe the effects of temperature and humidity on Dim Sum

State the correct temperatures for storing fillings not for immediate use

- O QO O

State how to identify when Dim Sum dishes have the correct flavour colour texture
and quality
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g Describe the holding requirements for processed Dim Sum

h Explain how to minimise common faults when producing Dim Sum

3 Know how to finish Dim Sum dishes

The Learner can:

a Describe how to control portion sizes of Dim Sum dishes

b Explain how to store Dim Sum dishes

C State healthy eating options when preparing and cooking Dim Sum dishes
Range
Ingredients

Vegetables, shellfish, fish, meat, poultry, seasonings, sauces, dried ingredients.

Prepared dough and wrappers

Dough, Won ton wrappers, rice noodle wrappers (Cheung fun), pastry-based casing including Char
Sui Bao, Har Gau, Siu Mai and Law Bok Gow.

Quality points
Ingredients (texture, smell, colour, size), no signs of pest infestation, shapes not damaged, fillings
not spilt

Problems
Inform supervisor, separate problem ingredients from the rest of food, do not use

Temperatures

Recommended core temperature for cooked food — 75°C

Hot holding for service— 63°C or above

Cooking temperatures — as suitable for different dishes and cooking methods
Chill holding—8°C or below

Refrigeration temperature: 3°C to 5°C

Frozen temperature: -18°C to -24°C

Preparation methods
Weighing/measuring, chopping/dicing, combining ingredients, filling, shaping

Cooking methods
Steaming, boiling, frying, baking, combination cooking methods

Tools and equipment for preparing and cooking dim sum
Knives (eg Chinese cleaver), spider, bamboo steamer, deep fat fryer, wok, steamer, oven, scales

Storage
Covered, labelled showing the date, stored in a refrigerator at 3-5C

Healthy eating options

Reduce salt, use unsaturated fat, substitute ingredients high in fat with healthier options, low salt
sauces and dressings
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Unit 248 Principles of preparing, cooking and finishing
noodle dishes

Level 2
Credit value 1
UAN F/502/8271
NOS 2FPC17/10

Unit aim and purpose

This unit aims to provide learners with knowledge of how to prepare, cook and finish noodle dishes.
This unit covers both fresh and dried noodles, as well as the following preparation and cooking

techniques:
. Portioning
o Boiling
. Combining cooking methods

Learning outcomes and assessment criteria
1 Know how to prepare noodle dishes.

The Learner can:

a Outline the quality points in noodles and other dish ingredients
b Describe how to deal with problems with noodles or other ingredients
C Describe preparation methods for noodle dishes

2 Know how to cook noodle dishes.

The Learner can:
Describe cooking methods for noodle dishes
b Explain how to minimise and correct faults with noodle dishes

C Explain how to identify when noodles meet dish requirements for colour, flavour
and texture

3 Know how to finish hoodle dishes.

The Learner can:

a State the temperature for holding and serving noodle dishes

b Describe how to store, dried and fresh noodles

C Describe how to store cooked noodles and noodle dishes

d State healthy eating considerations when making noodle dishes
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Range

Noodles
Dried Noodle, fresh Noodles, tofu, agar, wheat, soba, egg

Quality points
No signs of pest infestation, shapes and texture

Problems
Inform supervisor, separate problem ingredients from the rest of food, do not use

Temperature
Hot holding for service — 63°C or above
Chill holding for service —8°C or below

Preparation methods
Soaking, blanching, straining, mixing,

Cooking methods
Boiling, steaming, deep frying, wok frying, combining cooking methods

Storage
Covered, labelled showing the date, stored in a refrigerator at 3°C-5°C

Healthy eating options

Reduce salt, use unsaturated fat, use wholegrain pasta, substitute ingredients high in fat with
healthier options

City & Guilds Level 2/3 Certificates in Hospitality and Catering Principles (Technical Certificates) 7091-32/33

103



Unit 249 Principles of preparing and cooking food
using a tandoor

Level 2
Credit value 1
UAN H/502/8263
NOS 2FPC18/10

Unit aim and purpose

This unit aims to provide learners with knowledge on how to prepare and cook food using a
Tandoor oven, including:

. Tandoori chicken
. Kebabs

. Tandoori fish

. Naan breads

Learners will gain knowledge of the following preparation and cooking methods:

. Marinating

. Portioning

. Forming on skewers
. Tandooriroasting

Learning outcomes and assessment criteria
1 Know how to prepare food and equipment for tandoor cooking.

The Learner can:

a Outline quality points in tandoor dish ingredients
b Describe how to deal with problems with ingredients
C Describe preparation methods for dish ingredients
d Describe how to prepare the tandoor for cooking

2 Know how to cook food using a tandoor.

The Learner can:

a State the importance of using the correct tools and equipment when cooking
using a tandoor

b State the correct temperatures for tandoor cooking
State the quality points in tandoor cooked dishes

d Explain how to minimise and correct common faults
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Range

Quality points
Smell, texture, colour

Problems

Inform supervisor, separate problem ingredients from the rest of food, do not use

Preparation methods
Marinating, portioning, forming on skewers, tandoor roasting

Cooking
Tandoori chicken, Kebabs, Tandoori fish, Naan breads

Temperatures
Recommended core temperature for cooked food
75°C

Tandoor preheating temperature
250°C - 300°C

Maximum temperature in a tandoor can approach 480°C
Cooking temperatures
As suitable for different dishes

Tools and equipment
Tandoor oven, skewers, tongs, naandles
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Unit 250 Principles of preparing, cooking and finishing
basic pastry products

Level 2

Credit value 2

UAN H/502/8263
NOS 2FPC10

Unit aim and purpose

This unit is about preparing, cooking and finishing basic pastry products, for example:

. chocolate éclair

. apple tart

. savoury quiche

. apple turnover/pie
. jam roly-poly

The preparation and cooking methods covered include:

. weighing/measuring
. sifting

. rubbing in

. creaming

. resting

. piping

. rolling

. laminating/folding

. cutting

. shaping

. trimming

. lining

. baking

. steaming

. combining cooking methods

Learning outcomes and assessment criteria
1 Know how to prepare basic pastry products.

The Learner can:
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a Outline quality points in pastry ingredients
b Describe the importance of following the recipe when preparing pastry products
C Describe preparation methods for pastry products
d State the tools and equipment required to carry out different preparation
methods
e Describe how to deal with problems with pastry ingredients
f Describe how to store pastry products after preparation
2 Know how to cook and finish basic pastry products.

The Learner can:

a State the importance of using the correct equipment and techniques when cooking
pastry products

b Describe cooking methods for different types of pastry products
Describe finishing methods for pastry products

d Describe how to identify when pastry products meet dish requirements for colour,
flavour, texture and finish

e State healthy eating considerations when making pastry products

Range

Pastry ingredients
Flour, sugar, fats

Quality points
No signs of pest infestation, no physical containments, butter (texture, colour, no strong smell),
eggs (undamaged) use by dates, packaging

Pastry
Short, sweet, suet, choux, puff, convenience

Preparation methods
Weighing, measuring, rubbing in, creaming, resting, piping, rolling, laminating/folding, cutting,
trimming, shaping

Tools and equipment

Bowls, rolling pins, baking trays, flan rings, moulds, piping bags and nozzles, dockers, pastry
cutters, pans, spoons, baking beans, drum sieve, scales

Problems
Report to supervisor, separate, do not use

Store
Covered, dated, chilled, frozen

Pastry products
Flans, pies, tarts, desserts, cakes
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Cooking methods
Baking, steaming, frying

Finishing methods
Glazing, piping, filling, slicing, portioning

Healthy eating considerations
Replace lard with vegetable alternative, use creme fraiche as an alternative
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Unit 251 Principles of preparing, cooking and finishing

game dishes

Level 2

Credit value 2

UAN H/502/8277

NOS 2FC5/10, 2FP5/10

Unit aim and purpose

This unit aims to provide learners with knowledge on how to prepare, cook and finish game for
basic dishes. Learners will gain knowledge on both skinned and plucked game including:

. Venison

. Rabbit

. Pheasant
. Grouse

. Partridge

They will also gain knowledge on the following preparation methods:

. Checking and preparing the cavity
. Seasoning/marinading

. Trimming

. Cutting

. Stuffing/filling

. Trussing

Learning outcomes and assessment criteria
1 Know how to prepare game dishes.

The Learner can:

a Identify the types of game available in different seasons
b Outline the quality points in fresh game: furred and feathered
C State what should be done if there are problems with the quality of game
d State the importance of using the correct tools, equipment and techniques when
preparing game
e Describe preparation methods for game
f Identify how to store prepared game which is ready for cooking
2 Know how to cook game dishes.
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The Learner can:

a State the importance of using the correct tools and equipment to cook game dishes
b Describe cooking methods for different types of game
C State the importance of using the correct cooking methods
d State the correct temperatures for cooking game
3 Know how to finish game dishes

The Learner can:

a Describe finishing methods for game dishes

b Describe how to correct a game dish to meet finishing requirements

C State the correct temperature for holding and serving game dishes

d State healthy eating considerations when cooking and finishing game
Range
Game

Furred (venison, rabbit), feathered (pheasant, guinea fowl, partridge)

Quality points
Texture, beaks, spurs, ears easily torn, breasts

Preparation

Checking and preparing the cavity, seasoning/marinating, trimming, cutting, stuffing/filling, trussing,
larding and barding

Cooking

Grilling / griddling, sautéing, roasting, basting, combining cooking methods, shallow frying, pot
roasting, stewing, braising

Temperature

Recommended core temperature for cooked food —75°C

Hot holding for service— 63°C or above

Cooking temperatures — as suitable for different dishes and cooking methods
Chill holding—8°C or below

Finishing
Glazing, garnishing, accompaniments

Correction methods
Adjust seasoning, flavouring, colour, consistency

Healthy eating options
Reduce salt, use low fat ingredients
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Unit 252 Food Safety in Catering

Level: 2

Credit value: 1

UAN H/502/0132
NOS 2GEN3
Unit aim

This unit will provide learners with knowledge of the parameters of basic food safety practice as
relevant to the catering industry. Achievement of the unit at level 2 will enable learners to identify
how to make changes to catering practice in order to improve the safety of the catering service as a
whole.

This unit provides learners with a range of food safety skills directly relevant to the catering and
hospitality industry.

Learning outcomes

There are four learning outcomes to this unit. The learner will:

1. understand how individuals can take personal responsibility for food safety
2. understand the importance of keeping him/herself clean and hygienic

3. understand the importance of keeping the work areas clean and hygienic

4. understand the importance of keeping food safe

Guided learning hours

It is recommended that 9 hours should be allocated for this unit. This may be on a full-time or part-
time basis.

Details of the relationship between the unit and relevant national occupational standards

These qualifications are based on NOS which have been developed by the SSC Peoplelst. Titles are
as follows:

e Level 2 NVQ in Hospitality.

Endorsement of the unit by a sector or other appropriate body

This unit is endorsed by People1st, the sector skills council for Hospitality, Leisure, Travel and
Tourism.

Assessment

This unit will be assessed by:
e amultiple choice online test covering underpinning knowledge.
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Unit 252 Food Safety in Catering

Outcome 1 Understand how individuals can take personal
responsibility for food safety

Assessment criteria

Underpinning knowledge
The learner can:

1. outline the importance of food safety procedures, risk assessment, safe food handling
and behaviour

2. describe how to report food safety hazards
3. outline the legal responsibilities of food handlers and food business operators.

Range

Importance

Potential to harm people (customers, colleagues, any other people), legislative requirements
(personal responsibilities), risk to business (legal action, reputation), risk to self (legal action).

Food safety procedures

Receiving deliveries (farm to fork), storage, preparation, holding of prepared food, sickness
procedures (reporting), accident reporting, difference between detergents, disinfectants, sanitizer,
sterilization.

Risk assessment
Recognition of the likelihood of a hazard occurring. Consideration of due diligence.

Safe food handling
Use of ‘best practice’ in the handling of food, to ensure the production of safe food.

Behaviour

Behaviours relating to working with food, good level of personal hygiene, effect of poor personal
hygiene on risk in food preparation (washing hands after coughing, sneezing, touching face, nose
blowing, touching raw food waste products, cleaning materials, toilet breaks, smoking breaks),
taking care over food, awareness of and reporting of unacceptable behaviours.

Food safety hazards
Physical, biological, chemical, allergenic.

Legal responsibilities

Food handlers — personal hygiene, illness (reporting, appropriate time away from food — 48 hours
after last symptoms), understanding of food poisoning (anything which when ingested will cause
harm), understanding of food hygiene (steps taken to prevent food poisoning).

Food business operators — appropriate food hygiene practices, requirement of food businesses
to be registered with local authorities, compliance with EHO.
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Unit 252 Food Safety in Catering

Outcome 2 Understand the importance of keeping him/herself
clean and hygienic

Assessment criteria

Underpinning knowledge
The learner can:

1. explain the importance of personal hygiene in food safety including its role in reducing the
risk of contamination

2. describe effective personal hygiene practices, for example, protective clothing, hand
washing, personal illnesses, cuts and wounds.

Range

Importance of personal hygiene

Prevention of the transmission of pathogenic bacteria (in particular staphylococcus aureus)
/lobjectionable matter from an individual into the food chain, routes and vehicles to avoid cross
contamination

Practices

Protective clothing — use of appropriate clothing (own clothing not to be used in the food
environment, work clothing not to be worn out of workplace, no external pockets, durable, fit for
purpose, easy to clean, should cover all outdoor clothing, appropriate use of gloves, hair nets, light
coloured clothing), not wearing jewellery, substances that can taint food (strong perfume,
aftershave, deodorant, nail varnish), aware of appropriate behaviour in a food environment, short,
clean nails, no nail biting, no smoking in the food environment, no smoking in work clothing,
appropriate practice when dealing with contact dermatitis.

Hand washing

Transmission of bacteria, correct hand washing procedures and equipment (soap, water above
45°C, drying facilities, brushes), importance of hand washing after handling of raw food, separate
sink for hand washing.

Personal illnesses

Reporting of illnesses (diarrhoea, vomiting, colds, sore throats, congested eyes, skin infections,
stomach upsets, suspected food poisoning), reporting close/prolonged contact with persons with
the above symptoms, eg family members, friends not returning to work within 48 hours of cessation
of last symptoms.

Cuts and wounds

Reporting cuts and wounds, understanding the difference between septic cuts and wounds and
uninfected cuts and wounds, appropriate use of detectible waterproof dressings (eg blue plasters).
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Unit 252 Food Safety in Catering

Outcome 3 Understand the importance of keeping the work
areas clean and hygienic

Assessment criteria

Underpinning knowledge
The learner can:

1. explain how to keep the work area and equipment clean and tidy to include cleaning and
disinfection methods, safe use and storage of cleaning chemicals and materials, and
waste disposal

2. state how work flow, work surfaces and equipment can reduce contamination risks
and aid cleaning

3. outline the importance of pest control

Range

Work area and equipment

Food handling area and all equipment associated with it, hand touch points (eg door handles), food
preparation surfaces.

Cleaning and disinfection methods

Work area — clean as you go, low risk and high risk areas in food preparation environments, work
surfaces, correct cleaning procedures to prevent contamination, stages of cleaning (remove debris,
main wash, rinse, sanitise, dry), ‘clean, rinse, sanitise’ method. Double-sink washing up, pre-clean,
main clean using detergent, second sink to disinfect using chemicals or water above 82C. Single use
cloths or colour-coded cloths.

Equipment — cleaning in place (static equipment eg beer lines, ice machines, dishwashers), move
out and clean behind equipment which is easy to take apart.

Safe use and storage of cleaning chemicals and materials

Chemicals — COSHH, lockable storage away from foods (restricted access) storage in original
containers, labelling, dilution, mixing of chemicals, manufacturers’ instructions, PPE, avoiding
chemical contamination/cross-contamination (eg over-spray), appropriate cleaning and disposal of
chemical spillages, safety data sheets.

Materials — appropriate storage areas away from food, avoiding prolonged soaking of materials,
single use and colour-coded cloths.

Waste disposal

Regular disposal, no over-night storage, use of bin bags, waste containers kept clean and in good
condition, clean as you go, separating food and general waste eg glass policy, external waste
storage (covered waste container, impervious surface, away from direct sunlight, kept clean and
tidy to avoid odours and so as not to attract pests).
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How work flow, work surfaces and equipment can reduce contamination risks and aid
cleaning

Work flow — clear separation between low and high risk areas (dirty areas, eg storage and food
preparation and cooking areas, clean areas, eg final preparation and service areas), good visibility.

Work surfaces — smooth, impervious, non tainting, easily cleaned, no crevasses, resistant to
corrosion, fit for purpose (eg for commercial use).

Equipment — easy to take apart, in good state of repair, installed as to allow adequate cleaning of
surrounding areas, easily clean, impervious, non-tainting, resistant to corrosion, fit for purpose.

Importance of pest control

Legislative requirements, to avoid contamination (pathogenic bacteria, spoilage bacteria), to avoid
spread of disease, loss of reputation and profit, to prevent drop in staff morale, to avoid damage,
wastage of food.

Pests —rodents, cockroaches, insects, stored products insects, domestic pets, birds, wild cats.

Signs of pest infestation — droppings, smell, smear marks, pupae/egg cases, larvae,
damaged/gnawed packaging and food spillages, infrastructure holes.
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Unit 252 Food Safety in Catering
Outcome 4 Understand the importance of keeping food safe

Assessment criteria

Underpinning knowledge
The learner can:

1. state the sources and risks to food safety from contamination and cross-contamination to
include microbial, chemical, physical and allergenic hazards

2. explain how to deal with food spoilage including recognition, reporting and disposal

3. describe safe food handling practices and procedures for storing, preparing, cooking,
chilling, reheating, holding, serving and transporting food

4. explain the importance of temperature controls when storing, preparing, cooking, chilling,
reheating, holding, serving and transporting food

5. describe stock control procedures including deliveries, storage, date marking and stock
rotation

Range

Sources and risks to food safety
High risk groups — pregnant, young, old, sick (those with a weakened immune system).

Microbial — pathogens (salmonella, staphylococcus aureus, clostridium perfringens, bacillus
cereus, clostridium botulinum, e-coli), food-borne diseases (campylobacter enteritis, bacillary
dysentery, typhoid/paratyphoid, listeria), spoilage organisms (moulds, yeasts), harmless organisms,
viruses, toxins.

Chemical - cleaning chemicals/materials, pesticides (eg rodenticides, insecticides).
Physical — mercury, plasters, equipment (nuts, bolts), bits of clothing or PPE, flaking paint, glass.

Allergenic — nuts, wheat, dairy, gluten, fish/shellfish, plants/fungi, green sprouting potatoes, any
other potentially allergic food stuff/substance.

How to deal with food spoilage
Recognition —visual (mould, colour), smell, texture.

Reporting - to supervisor/line manager.

Disposal — clearly labelled (‘Not for human consumption’), separated from general waste, disposed
of away from food storage areas/kitchen.

Safe food handling practices and procedures / Importance of temperature controls

Temperatures checked with a clean, sanitized probe; temperature logs for fridges and freezers, and
serving cabinets.
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Danger zone for food = 5°C — 63°C, responsibility to ensure food is heated through danger zone as
quickly as possible, or chilled through danger zone as quickly as possible.

Preparing — defrosting at bottom of fridge overnight, or in thawing cabinet (best practice), core
temperature not to go above 8°C; held outside of correct storage temperature for as little time as
possible.

Cooking — cooked to 75°C or higher unless this is detrimental to the quality of the food. To kill
spores, food must be cooked to above 120°C for 3 minutes ie for retorting.

Chilling — food must be chilled below 8°C within 90 minutes of cooking to avoid multiplication of
bacteria (danger zone).

Reheating — best practice is to reheat above 75°C core temp for two minutes, reheat once only,
best practice in Scotland is reheat above 82c core temp for two minutes, reheat once only.

Holding and Serving — cold: below 8°C, hot: above 63°C.

Legal time tolerances: hot food that is not temperature controlled can be held for up to 2 hours;
cold food that is not temperature controlled can be held for up to 4 hours.

Transporting —transported in vehicle specifically designed for the purpose, and at the correct
temperature (ie whether for frozen, chilled, cold or hot).

Stock control procedures

Deliveries — food should be probed for correct temperature at point of delivery, food should be
stored within 15 minutes of receipt, checked against delivery note, check of use by/sell by dates,
check of quality.

Storage — labelling (ie clarity of what commodity is), off floor, suitable dry conditions, pest proof,
raw food stored separately (eg in separate fridges, or at