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Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles (Professional
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Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles (Professional
Cookery – Chinese Cuisine) 600/0874/X
Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles (Professional
Cookery – Indian Cuisine) 600/0875/1
All references to QCF have been removed throughout the specification
Definition of TQT added
1
Definition of sizes of qualifications aligned to TQT
1
Credit value range removed and replaced with lowest credit value for
3
the shortest route through the qualification
TQT value added
3
GLH range removed and replaced with lowest GLH value for the
3
shortest route through the qualification
QCF references removed from unit titles and unit levels in all units
21-193
Guided learning definition updated
14
Earlier issue(s) show(s) previous changes.
If you need further information on these changes or what they mean, contact us via our
website at: qualifications.pearson.com/en/support/contact-us.html.

BTEC Specialist qualification titles covered by this
specification
Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles (Professional
Cookery)
Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles (Professional
Cookery – Food Preparation and Cooking)
Qualifications eligible and funded for post-16-year-olds can be found on the funding
Hub. The Skills Funding Agency also publishes a funding catalogue that lists the
qualifications available for 19+ funding. The Qualification Number (QN) should be
used by centres when they wish to seek public funding for their learners. Each unit
within a qualification will also have a unit code.
The qualification and unit codes will appear on learners’ final certification
documentation.
The QNs for the qualifications in this publication are:
Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles
(Professional Cookery)

600/0833/7

Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles
(Professional Cookery – Food Preparation and Cooking)

600/0878/7

These qualification titles will appear on learners’ certificates. Learners need to be
made aware of this when they are recruited by the centre and registered with
Pearson.
These qualifications are accredited by Ofqual as being part of the Hospitality
Apprenticeships.

Welcome to the Pearson BTEC Level 2 Certificates
in Hospitality and Catering Principles
In these qualifications learners will develop the underpinning skills, knowledge and
understanding required to work in the hospitality industry. These qualifications are
recognised as components of the Apprenticeship Framework.
The Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles provide
opportunities for learners to progress into employment as hospitality staff, or onto
Specialist qualifications such as the Pearson BTEC Level 3 Certificate in Hospitality
and Catering Principles (Professional Cookery) or the Pearson BTEC Level 3 in
Hospitality Supervision and Leadership Principles.

Straightforward to implement, teach and assess
Implementing BTECs could not be easier. They are designed to fit easily into your
curriculum and can be studied independently or alongside existing qualifications,
to suit the interests and aspirations of learners. The clarity of assessment makes
grading learner attainment simpler.

Engaging for everyone
Learners of all abilities flourish when they can apply their own knowledge, skills
and enthusiasm to a subject. BTEC qualifications make explicit the link between
theoretical learning and the world of work by giving learners the opportunity to
apply their research, skills and knowledge to work-related contexts and case
studies. These applied and practical BTEC approaches give all learners the impetus
they need to achieve and the skills they require for workplace or education
progression.

Recognition
BTECs are understood and recognised by a large number of organisations in
a wide range of sectors. BTEC qualifications are developed with key industry
representatives and Sector Skills Councils (SSC) to ensure that they meet employer
and learner needs – in this case the SSC People 1st.

All you need to get started
To help you off to a flying start, we’ve developed an enhanced specification that
gives you all the information you need to start teaching BTEC. This includes:

 a framework of equivalencies, so you can see how these qualifications compare
with other Pearson vocational qualifications

 information on rules of combination, structures and quality assurance, so you
can deliver the qualifications with confidence

 explanations of the content’s relationship with the learning outcomes
 guidance on assessment, and what the learner must produce to achieve the
unit.
Don’t forget that we’re always here to offer curriculum and qualification updates,
local training and network opportunities, advice, guidance and support.
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What are BTEC Level 2 Specialist qualifications?
BTEC Specialist qualifications are work-related qualifications available from Entry to
Level 3 in a range of sectors. They give learners the knowledge, understanding and
skills they need to prepare for employment in a specific occupational area. The
qualifications also provide career development opportunities for those already in
work. The qualifications may be offered as full-time or part-time courses in schools
or colleges. Training centres and employers may also offer these qualifications.

Total Qualification Time (TQT)
For all regulated qualifications, Pearson specifies a total number of hours that it is
estimated learners will require to complete and show achievement for the
qualification: this is the Total Qualification Time (TQT). Within TQT, Pearson
identifies the number of Guided Learning Hours (GLH) that we estimate a centre
delivering the qualification might provide. Guided learning means activities, such as
lessons, tutorials, online instruction, supervised study and giving feedback on
performance, that directly involve teachers and assessors in teaching, supervising
and invigilating learners. Guided learning includes the time required for learners to
complete external assessment under examination or supervised conditions.
In addition to guided learning, other required learning directed by teachers or
assessors will include private study, preparation for assessment and undertaking
assessment when not under supervision, such as preparatory reading, revision and
independent research.
As well as TQT and GLH, qualifications can also have a credit value – equal to one
tenth of TQT, rounded to the nearest whole number.
TQT and credit values are assigned after consultation with users of the
qualifications.
BTEC Specialist qualifications are available in the following sizes:



Award – a qualification with a TQT value of 120 or less (equivalent to a range of
1–12 credits)



Certificate – a qualification with a TQT value in the range of 121–369
(equivalent to a range of 13–36 credits)



Diploma – a qualification with a TQT value of 370 or more
(equivalent to 37 credits and above).
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Pearson BTEC Level 2 Certificate
The Pearson BTEC Level 2 Certificate offers an engaging programme for those who
are clear about the vocational area they want to learn more about. These learners
may wish to extend their programme through the study of a related GCSE, a
complementary NVQ or other related vocational or personal and social development
qualification. These learning programmes can be developed to allow learners to
study complementary qualifications without duplication of content.
For adult learners the Pearson BTEC Level 2 Certificate can extend their knowledge
and understanding of work in a particular sector. It is a suitable qualification for
those wishing to change career or move into a particular area of employment
following a career break.

Key features of the Pearson BTEC Level 2 Certificates in Hospitality and
Catering Principles
The Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles have
been developed to give learners the opportunity to:

 engage in learning that is relevant to them and which will provide opportunities
to develop a range of skills and techniques, personal skills and attributes
essential for successful performance in working life

 achieve nationally recognised, Level 2 vocationally-related qualifications
 progress to employment in the hospitality industry
 progress to related general and/or vocational qualifications.

National Occupational Standards
Where relevant, Pearson BTEC Level 2 Specialist qualifications are designed to
provide some of the underpinning knowledge and understanding for the National
Occupational Standards (NOS), as well as developing practical skills in preparation
for work and possible achievement of NVQs in due course. NOS form the basis of
National Vocational Qualifications (NVQs). Pearson BTEC Level 2 qualifications do
not purport to deliver occupational competence in the sector, which should be
demonstrated in a work context.
Each unit in the specification identifies links to elements of the NOS in Annexe C.
The Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles relate to
the People 1st Hospitality National Occupational Standards (NOS).
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Rules of combination
The rules of combination specify the credits that need to be achieved, through the
completion of particular units, for the qualification to be awarded. All accredited
qualifications within the have rules of combination.

Rules of combination for Pearson BTEC Level 2 qualifications
When combining units for the Pearson BTEC Level 2 Certificate in Hospitality and
Catering Principles it is the centre’s responsibility to ensure that the following rules
of combination are adhered to.

Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles (Professional
Cookery)
1

Qualification credit value: a minimum of 26 credits. GLH: 148

2

Minimum credit to be achieved at, or above, the level of the qualification:
20 credits.

3

All credits must be achieved from the units listed in this specification.

Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles (Professional
Cookery – Food Preparation and Cooking)
1

Qualification credit value: a minimum of 26 credits. GLH: 168

2

Minimum credit to be achieved at, or above, the level of the qualification:
20 credits.

3

All credits must be achieved from the units listed in this specification.
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Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles
(Professional Cookery)
The Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles
(Professional Cookery) is a 26-credit and 148-guided learning hour (GLH)
qualification that consists of four mandatory units plus optional units providing for
a combined total of 26 credits (where at least 20 credits must be
at Level 2 or above), the TQT for this qualification is 260 hours.

Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles
(Professional Cookery)
Unit

Mandatory units

Credit

Level

1

Safe, Hygienic and Secure Working Environments in
Hospitality

2

1

2

Effective Teamwork

2

1

23

Food Safety in Catering

1

2

34

Principles of How to Maintain, Handle and Clean Knives

2

1

Unit

Optional units

17

Preparation, Cooking and Finishing of Fish Dishes

3

2

18

Preparation, Cooking and Finishing of Meat Dishes

3

2

19

Preparation, Cooking and Finishing of Poultry Dishes

3

2

20

Preparation, Cooking and Finishing of Vegetable Dishes

3

2

24

Principles of Customer Service in Hospitality, Leisure, Travel
and Tourism

1

2

25

Principles of Completing Kitchen Documentation

1

2

35

Principles of Making Basic Stocks

1

2

39

Principles of Preparing and Cooking Food Using a Tandoor

1

2

41

Principles of Preparing and Mixing Spice and Herb Blends

1

2

47

Principles of Preparing, Cooking and Finishing Dim Sum

2

2

48

Principles
Dishes
Principles
Dishes
Principles
Sauces
Principles
Products
Principles
Dishes
Principles
Dishes

of Preparing, Cooking and Finishing Basic Egg

2

2

of Preparing, Cooking and Finishing Basic Grain

2

2

of Preparing, Cooking and Finishing Basic Hot

2

2

of Preparing, Cooking and Finishing Basic Pastry

2

2

of Preparing, Cooking and Finishing Basic Pulse

2

2

of Preparing, Cooking and Finishing Basic Rice

2

2

49
50
51
52
53
54

Principles of Preparing, Cooking and Finishing Basic Soups

2

2

55

Principles of Preparing, Cooking and Finishing Game Dishes

2

2

4
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Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles
(Professional Cookery) continued
Unit

Optional units

Credit

Level

56

Principles of Preparing, Cooking and Finishing Noodle Dishes

1

2

57

Principles of Processing Dried Ingredients Prior to Cooking

1

2

77

Principles of Setting Up and Closing the Kitchen

1

2
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Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles
(Professional Cookery – Food Preparation and Cooking)
The Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles
(Professional Cookery – Food Preparation and Cooking) is a 26-credit and 168
guided learning hour (GLH) qualification that consists of four mandatory units plus
6 credits from Optional group A, 1 credit from Optional group B, and the remaining
12 credits from Optional group A, B or C, providing for a combined total of 26
credits (where at least 20 credits must be at Level 2 or above), the TQT for this
qualification is 260 hours.

Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles
(Professional Cookery – Food Preparation and Cooking)
Unit

Mandatory units

Credit

Level

1

Safe, Hygienic and Secure Working Environments in
Hospitality

2

1

2

Effective Teamwork

2

1

23

Food Safety in Catering

1

2

34

Principles of How to Maintain, Handle and Clean Knives

2

1

Unit

Optional units – group A

17

Preparation, Cooking and Finishing of Fish Dishes

3

2

18

Preparation, Cooking and Finishing of Meat Dishes

3

2

19

Preparation, Cooking and Finishing of Poultry Dishes

3

2

20

Preparation, Cooking and Finishing of Vegetable Dishes

3

2

Unit

Optional units – group B

35

Principles of Making Basic Stocks

1

2

50

Principles of Preparing, Cooking and Finishing Basic Hot
Sauces

2

2

54

Principles of Preparing, Cooking and Finishing Basic Soups

2

2

Unit

Optional units – group C

24

Principles of Customer Service in Hospitality, Leisure, Travel
and Tourism

1

2

25

Principles of Completing Kitchen Documentation

1

2

39

Principles of Preparing and Cooking Food Using a Tandoor

1

2

41

Principles of Preparing and Mixing Spice and Herb Blends

1

2

47

Principles of Preparing, Cooking and Finishing Dim Sum

2

2

48

Principles of Preparing, Cooking and Finishing Basic Egg
Dishes
Principles of Preparing, Cooking and Finishing Basic Grain
Dishes
Principles of Preparing, Cooking and Finishing Basic Pastry
Products

2

2

2

2

2

2

49
51

6
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Pearson BTEC Level 2 Certificate in Hospitality and Catering Principles
(Professional Cookery – Food Preparation and Cooking) continued
Unit

Optional units – group C

Credit

Level

52

Principles of Preparing, Cooking and Finishing Basic Pulse
Dishes
Principles of Preparing, Cooking and Finishing Basic Rice
Dishes

2

2

2

2

55

Principles of Preparing, Cooking and Finishing Game Dishes

2

2

56

Principles of Preparing, Cooking and Finishing Noodle Dishes

1

2

57

Principles of Processing Dried Ingredients Prior to Cooking

1

2

59

Principles of Producing Basic Bread and Dough Products

1

2

77

Principles of Setting Up and Closing the Kitchen

1

2

53
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Assessment
For current information concerning the units mode of assessment please see
separate document on the qualifications webpage at qualifications.pearson.com
The units are criterion referenced, based on the achievement of all the specified
learning outcomes.
Each of the units within the qualifications has specified assessment criteria. The
overall grading in the qualifications is a pass, based upon the successful completion
of a portfolio of evidence or the external assessment(s) or a combination of both.
External assessment using onscreen multiple choice tests assesses all of the
learning outcomes in the individual units and meets the standard determined by the
specified assessment criteria in the units.
All of the content in each unit that is being assessed by onscreen multiple
choice tests is mandatory. Therefore tutors must ensure that learners have
covered all the content before sitting any external test.
Information relating to external assessments can be found in the Centre Guidance
for Tested Vocational Qualifications which can be found on our website.

Guidance
The purpose of assessment is to ensure that effective learning has taken place to
give learners the opportunity to:

 meet the standard determined by the assessment criteria and
 achieve the learning outcomes.
All assessments created by centres for the development of portfolio evidence should
be reliable and fit for purpose, and should be built on the unit assessment criteria.
Assessment tasks and activities should enable learners to produce valid, sufficient
and reliable evidence that relates directly to the specified criteria. Centres should
enable learners to produce evidence in a variety of forms, which may include
performance observation, presentations and posters, along with projects, or timeconstrained assessments.
Centres are encouraged to emphasise the practical application of the assessment
criteria, providing a realistic scenario for learners to adopt, and making maximum
use of practical activities. The creation of assignments that are fit for purpose is
vital to achievement and their importance cannot be over-emphasised.
The assessment criteria must be clearly indicated in the assignment briefs.
This gives learners focus and helps with internal verification and standardisation
processes. It will also help to ensure that learner feedback is specific to the
assessment criteria.
When designing assignment briefs, centres are encouraged to identify common
topics and themes. A central feature of vocational assessment is that it allows for
assessment to be:

 current, ie to reflect the most recent developments and issues
 local, ie to reflect the employment context of the delivering centre

8
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flexible to reflect learner needs, ie at a time and in a way that matches the
learner’s requirements so that they can demonstrate achievement.

Qualification grade
Learners who achieve the minimum eligible credit value specified by the rules of
combination will achieve the qualification at pass grade.
In Pearson BTEC Level 2 Specialist qualifications each unit has a credit value which
specifies the number of credits that will be awarded to a learner who has achieved
the learning outcomes of the unit. This has been based on:

 one credit for those learning outcomes achievable in 10 hours of learning time
 learning time being defined as the time taken by learners at the level of the
unit, on average, to complete the learning outcomes of the unit to the standard
determined by the assessment criteria

 the credit value of the unit remaining constant regardless of the method of
assessment used or the qualification to which it contributes.

Quality assurance of centres
Pearson BTEC Level 2 Specialist qualifications provide a flexible structure for
learners enabling programmes of varying credits and combining different levels. For
the purpose of quality assurance, all individual qualifications and units are
considered as a whole.
Centres delivering Pearson BTEC Level 2 Specialist qualifications must be
committed to ensuring the quality of the units and qualifications they deliver.
The Pearson quality assurance processes for these qualifications will depend on the
method of assessment chosen by the centre.
Centre quality assurance and assessment is monitored and guaranteed by Pearson
through the quality review process.
For centres choosing to assess the qualifications purely by onscreen
multiple choice tests the Pearson quality assurance processes will involve:

 centre approval for those centres not already recognised as a centre for BTEC
qualifications

 approval for Pearson BTEC Level 2 qualifications and units.
For centres choosing to assess the qualifications by a portfolio of evidence
or a combination of a portfolio and onscreen multiple choice tests the
Pearson quality assurance processes will involve:

 centre approval for those centres not already recognised as a centre for BTEC
qualifications

 approval for Pearson BTEC Level 2 qualifications and units
 compulsory Pearson-provided training and standardisation for internal verifiers
and assessors leading to the accreditation of lead internal verifiers via the OSCA
system

 quality review of centre verification practice
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Quality Review and Development by Pearson of overarching processes and
quality standards

 remedial training and/or assessment sampling for centres identified through
standardisation or risk assessment activities as having inadequate quality,
assessment or internal verification processes.
For centres delivering these qualifications as part of an Apprenticeship the
Pearson quality assurance processes will involve:

 gaining centre recognition and qualification approval if a centre is not currently
approved to offer Pearson qualifications

 annual visits by occupationally competent and qualified Pearson Standards
Verifiers for sampling of internal verification and assessor decisions for the
occupational sector

 the provision of support, advice and guidance towards the achievement of
National Occupational Standards.

Approval
Centres are required to declare their commitment to ensuring the quality of the
programme of learning and providing appropriate assessment opportunities for
learners that lead to valid and accurate assessment outcomes. In addition, centres
will commit to undertaking defined training and online standardisation activities.
Centres already holding BTEC approval are able to gain qualification approval
online. New centres must complete a centre approval application.

Quality Assurance Guidance
Details of quality assurance for Pearson BTEC Level 2 qualifications are set out in
centre guidance which is published on our website.

10
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Programme design and delivery
Mode of delivery
Pearson does not normally define the mode of delivery for Pearson BTEC Entry to
Level 3 qualifications. Centres are free to offer the qualifications using any mode of
delivery (such as full time, part time, evening only, distance learning) that meets
their learners’ needs. Whichever mode of delivery is used, centres must ensure that
learners have appropriate access to the resources identified in the specification and
to the subject specialists delivering the units. This is particularly important for
learners studying for the qualification through open or distance learning.
Learners studying for the qualification on a part-time basis bring with them a
wealth of experience that should be utilised to maximum effect by tutors and
assessors. The use of assessment evidence drawn from learners’ work environments
should be encouraged. Those planning the programme should aim to enhance the
vocational nature of the qualification by:

 liaising with employers to ensure a course relevant to learners’ specific needs
 accessing and using non-confidential data and documents from learners’
workplaces

 including sponsoring employers in the delivery of the programme and, where
appropriate, in the assessment

 linking with company-based/workplace training programmes
 making full use of the variety of experience of work and life that learners bring
to the programme.

Resources
Pearson BTEC Level 2 Specialist qualifications are designed to give learners an
understanding of the skills needed for specific vocational sectors. Physical resources
need to support the delivery of the programme and the assessment of the learning
outcomes, and should therefore normally be of industry standard. Learning
resources also need to support the delivery of the programme and the assessment
of the learning outcomes. Staff delivering programmes and conducting the
assessments should be familiar with current practice and standards in the sector
concerned. Centres will need to meet any specific resource requirements to gain
approval from Pearson.
Where specific resources are required these have been indicated in individual units
in the Essential resources sections.
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Delivery approach
It is important that centres develop an approach to teaching and learning that
supports the vocational nature of Pearson BTEC Level 2 Specialist qualifications,
the mode of delivery and assessment. Specifications give a balance of practical skill
development and knowledge requirements, some of which can be theoretical in
nature. Tutors and assessors need to ensure that appropriate links are made
between theory and practical application and that the knowledge base is applied to
the sector. This requires the development of relevant and up-to-date teaching
materials that allow learners to apply their learning to actual events and activity
within the sector. Maximum use should be made of learners’ experience.
All of the content in each externally assessed unit is mandatory. Therefore
tutors must ensure that learners cover all the content before sitting any
external test.

Access and recruitment
Pearson’s policy regarding access to its qualifications is that:

 they should be available to everyone who is capable of reaching the required
standards

 they should be free from any barriers that restrict access and progression
 there should be equal opportunities for all wishing to access the qualifications.
Centres are required to recruit learners to BTEC qualifications with integrity. This
will include ensuring that applicants have appropriate information and advice about
the qualifications and that the qualification will meet their needs. Centres should
take appropriate steps to assess each applicant’s potential and make a professional
judgement about their ability to successfully complete the programme of study and
achieve the qualification. This assessment will need to take account of the support
available to learners within the centre during their programme of study and any
specific support that might be necessary to allow the learner to access the
assessment for the qualification. Centres should consult Pearson’s policy on learners
with particular requirements.
Centres will need to review the entry profile of qualifications and/or experience held
by applicants, considering whether this profile shows an ability to progress to a
higher level qualification.

Restrictions on learner entry
The Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles are
accredited for learners aged 16 and above.
In particular sectors the restrictions on learner entry might also relate to any
physical or legal barriers, for example people working in health, care or education
are likely to be subject to police checks.
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Access arrangements and special considerations
Pearson’s policy on access arrangements and special considerations for BTEC
and Pearson Edexcel NVQ qualifications aims to enhance access to the qualifications
for learners with disabilities and other difficulties (as defined by the Equality Act
2010 and the amendments to the Act) without compromising the assessment of
skills, knowledge, understanding or competence.
Further details are given in the policy document Access Arrangements and Special
Considerations for BTEC and Edexcel NVQ Qualifications, which can be found on the
Pearson website (qualifications.pearson.com). This policy replaces the previous
Pearson policy (Assessment of Vocationally Related Qualifications: Regulations and
Guidance Relating to Learners with Special Requirements, 2002) concerning
learners with particular requirements.

Recognition of Prior Learning
Recognition of Prior Learning (RPL) is a method of assessment (leading to the
award of credit) that considers whether a learner can demonstrate that they can
meet the assessment requirements for a unit through knowledge, understanding
or skills they already possess and so do not need to develop through a course of
learning.
Pearson encourages centres to recognise learners’ previous achievements and
experiences whether at work, home or at leisure, as well as in the classroom. RPL
provides a route for the recognition of the achievements resulting from continuous
learning.
RPL enables recognition of achievement from a range of activities using any valid
assessment methodology. Provided that the assessment requirements of a given
unit or qualification have been met, the use of RPL is acceptable for accrediting a
unit, units or a whole qualification. Evidence of learning must be sufficient, reliable
and valid.
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Unit format
All units in Pearson BTEC Level 2 Specialist qualifications have a standard format.
The unit format is designed to give guidance on the requirements of the
qualification for learners, tutors, assessors and those responsible for monitoring
national standards.
Each unit has the following sections.

Unit title
This is the formal title of the unit that will appear on the learner’s certificate.

Unit code
Each unit is assigned a unit code that appears with the unit title on the Register of
Regulated Qualifications.

Level
All units and qualifications have a level assigned to them. The level assigned is
informed by the level descriptors by Ofqual, the qualifications regulator.

Credit value
All units have a credit value. The minimum credit value that may be determined for
a unit is one, and credits can only be awarded in whole numbers. Learners will be
awarded credits for the successful completion of whole units.

Guided learning hours
Guided Learning Hours (GLH) is the number of hours that a centre delivering the
qualification needs to provide. Guided learning means activities that directly or
immediately involve tutors and assessors in teaching, supervising, and invigilating
learners, for example lectures, tutorials, online instruction and supervised study.

Unit aim
The aim provides a clear summary of the purpose of the unit and is a succinct
statement that summarises the learning outcomes of the unit.
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Unit introduction
The unit introduction gives the reader an appreciation of the unit in the vocational
setting of the qualification, as well as highlighting the focus of the unit. It gives the
reader a snapshot of the unit and the key knowledge, skills and understanding
gained while studying the unit. The unit introduction also highlights any links to the
appropriate vocational sector by describing how the unit relates to that sector.

Learning outcomes
The learning outcomes of a unit set out what a learner is expected to know,
understand or be able to do as the result of a process of learning.

Assessment criteria
The assessment criteria of a unit specify the standard a learner is expected to meet
to demonstrate that a learning outcome, or set of learning outcomes, has been
achieved. The learning outcomes and assessment criteria clearly articulate the
learning achievement for which the credit will be awarded at the level assigned to
the unit.

Unit content
The unit content identifies the breadth of knowledge, skills and understanding
needed to design and deliver a programme of learning to achieve each of the
learning outcomes. This is informed by the underpinning knowledge and
understanding requirements of the related National Occupational Standards (NOS),
where relevant. The content provides the range of subject material for the
programme of learning and specifies the skills, knowledge and understanding
required for achievement of the unit.
Each learning outcome is stated in full and then the key phrases or concepts related
to that learning outcome are listed in italics followed by the subsequent range of
related topics.
Relationship between content and assessment criteria
The learner should have the opportunity to cover all of the unit content.
It is not a requirement of the unit specification that all of the content is assessed.
However, the indicative content will need to be covered in a programme of learning
in order for learners to be able to meet the standard determined in the assessment
criteria.
Content structure and terminology
The information below shows how the unit content is structured and gives the
terminology used to explain the different components within the content.

 Learning outcome: this is shown in bold at the beginning of each section of
content.

 Italicised sub-heading: it contains a key phrase or concept. This is content
which must be covered in the delivery of the unit. Colons mark the end of an
italicised sub-heading.
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 Elements of content: the elements are in plain text and amplify the subheading. The elements must be covered in the delivery of the unit. Semi-colons
mark the end of an element.

 Brackets contain amplification of content which must be covered in the delivery
of the unit.

 ‘eg’ is a list of examples, used for indicative amplification of an element (that is,
the content specified in this amplification could be covered or could be replaced
by other, similar material).

Essential guidance for tutors
This section gives tutors additional guidance and amplification to aid understanding
and a consistent level of delivery and assessment. It is divided into the following
sections.

 Delivery – explains the content’s relationship to the learning outcomes and
offers guidance about possible approaches to delivery. This section is based on
the more usual delivery modes but is not intended to rule out alternative
approaches.

 Outline learning plans – these have been produced for newly approved units
24 to 78 to support centres. Outline learning plans are for guidance only and are
not mandatory.

 Assessment – gives amplification about the nature and type of evidence that
learners need to produce in order to achieve the unit. This section should be
read in conjunction with the assessment criteria.

 Essential resources – identifies any specialist resources needed to allow learners
to generate the evidence required for each unit. The centre will be asked to
ensure that any requirements are in place when it seeks approval from Pearson
to offer the qualification.

 Indicative resource materials – gives a list of learner resource material that
benchmarks the level of study.
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41
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UNIT 1: SAFE, HYGIENIC AND SECURE WORKING ENVIRONMENTS IN HOSPITALITY

Unit 1:

Safe, Hygienic and Secure
Working Environments in
Hospitality

Unit code:

R/600/0615

Level 1:

BTEC Specialist

Credit value:

2

Unit aim
This unit provides learners with knowledge about basic health, hygiene, safety and
security, which they can apply in a hospitality environment.

Unit introduction
A safe, hygienic and secure working environment is essential for all hospitality
businesses. Employers and employees must understand their responsibilities under
current health and safety legislation, if they and customers are to be kept safe.
In this unit learners will develop a knowledge of the Health and Safety at Work
Act and how it applies to a hospitality environment. They need to know their
responsibilities to ensure their own and others’ health and safety and why they
are required by law to follow workplace health and safety procedures.
This unit will give learners the opportunity to learn how to report illnesses,
accidents and emergencies and the importance of following the correct procedures
in doing so. Learners will also explore when they must report accidents and
illnesses to outside agencies. Although learners do not need to know how to carry
out a workplace risk assessment, they must be able to recognise common
workplace hazards and be aware of the procedures in place to reduce risks. This
includes correct manual handling techniques and the importance of good hygiene
practices. Learners need to know the main causes of fire and the reporting
procedures to follow in the event of an emergency, including first aid procedures.
Learners will be taught essential, basic workplace security procedures and why they
are essential if hospitality businesses are to reduce the risk of harm to customers
and individuals.
This unit underpins the safety and hygiene knowledge requirements of all other
units in these qualifications. Learners must understand that maintaining safe and
secure working environments is everyone’s responsibility and applies to all
workplaces.
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UNIT 1: SAFE, HYGIENIC AND SECURE WORKING ENVIRONMENTS IN HOSPITALITY

Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit.
The assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

State personal responsibility for
health and safety when in the
workplace

1.2

Identify the importance of
following safety procedures in the
workplace

1.3

State reporting procedures in the
case of personal illness

2.1

State why it is important to
maintain good personal hygiene

2.2

State why correct clothing,
footwear and headgear should be
worn at all times

2.3

State why, and to whom, accidents
and near accidents should be
reported

2.4

Describe safe lifting and handling
techniques that they must follow

2.5

State why it is important to report
all unusual/non-routine incidents
to the appropriate person

3.1

Identify the types of common
hazards found in the workplace

3.2

Identify types of emergencies that
may happen in the workplace

3.3

Describe why first aid procedures
should be in place

3.4

Identify possible causes of fire in
the workplace

3.5

Describe fire safety procedures

3.6

Describe security procedures

2

3

22

Know their personal responsibilities
under the Health and Safety at Work
Act

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

Know about hazards and safety
in the workplace
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UNIT 1: SAFE, HYGIENIC AND SECURE WORKING ENVIRONMENTS IN HOSPITALITY

Unit content

1

Know their personal responsibilities under the Health and Safety at
Work Act
Health and Safety at Work Act 1974: principles; employee/personal
responsibilities (take care of own health and safety at work, take care of the
health and safety of others, cooperate with employer, use and care of personal
protective equipment (PPE), attend training)
Types of workplace: restaurants; hotels; cafes; halls of residence; hospitals;
public houses; fast-food businesses
Safety procedures in the workplace: following fire regulations; fire drills;
evacuation; manual handling; safe use of chemicals; importance (safer
workplace, fewer accidents and injuries, good business reputation); effects
of non-compliance (prosecution, fines, dismissal)
Reporting procedures: legal responsibilities; departmental responsibilities (line
manager, supervisor); communication (in person, in writing, telephone, email);
information (self-certification, doctor’s note)

2

Know why it is important to work in a safe and hygienic way
Reasons for maintaining personal hygiene: Food Safety Act 1990; preventing
food cross contamination (chemical, physical); washing hands, no jewellery,
clean and tidy hair; protected cuts and grazes; maintaining food safety (food
storage, food handling); maintaining healthy environment
Uniform requirements: clothing (clean jacket and trousers, non-slip shoes);
headgear (hairnets, hats); reasons (personal protection, protection of others,
to prevent slips, trips, falls, burns)
Reporting of accidents and near accidents: preventing further accidents; legal
requirements (accident book); reporting to (supervisor, manager, health and
safety representative, first aider)
Safe lifting techniques: planning and preparation (assess load, assess hazards);
lifting techniques (manual handling as prescribed by Health and Safety
Executive (HSE)); mechanical/lifting aids
Reporting of all unusual/non-routine incidents: reasons (reducing risk of future
incident); appropriate persons (line manager, supervisor)
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UNIT 1: SAFE, HYGIENIC AND SECURE WORKING ENVIRONMENTS IN HOSPITALITY

3

Know about hazards and safety in the workplace
Common workplace hazards: hazard (something that has the potential to cause
harm); different areas (kitchen, restaurant, bar, front desk, housekeeping);
slips; trips; falls; breakages; hot surfaces; chemicals
Workplace emergencies: accidents; fire; breaches of security; illness
First aid procedures: raising alarm; registered first aider (appropriate
treatment), quick response (signage and location of first aid box, defibrillator,
fire blanket); legal requirements (accident book)
Causes of fire in the workplace: work areas (kitchen, restaurant, bar, front desk,
housekeeping); causes of fire (electricity, gas, cooking fat, smoking,
tools or equipment with a naked flame)
Fire safety procedures: raising alarm (break glass point); calling emergency
services (speaking clearly, location of incident, telephone number being used,
time of incident); firefighting equipment (fire blanket, extinguishers, sprinkler
system); evacuation procedures (fire marshals, leaving the building, assembly
points)
Security procedures: premises (control of keys, electronic systems, surveillance,
control of entrances and exits); staff and visitor identity badge (issue, reporting
loss); reporting of suspicious persons and packages to line manager
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UNIT 1: SAFE, HYGIENIC AND SECURE WORKING ENVIRONMENTS IN HOSPITALITY

Essential guidance for tutors

Delivery
Delivery of this unit should develop learners’ knowledge of the principles of the
Health and Safety at Work Act, and how it applies to them personally. It is expected
that learners will already have some practical experience of health and safety in the
workplace, but they may not fully understand why they are asked to follow safety
and reporting procedures. It is therefore essential that learners are given
opportunities to look at why they must comply with workplace health and safety
instructions and the results of non-compliance.
Delivery should focus on the key employer and employee responsibilities under
the Health and Safety at Work Act. Learners must understand why employers are
required to have safety and reporting procedures in place and what could happen
if these procedures are not followed correctly. Learners should be encouraged to
investigate the health and safety procedures in their own workplace so they know
what is expected of them personally, including induction packs, training information
etc. Health and safety notices displayed in all workplaces could also be used
to support delivery of this unit.
Learners need to know why it is important to work in a safe and hygienic way in.
They should be encouraged to think about their own personal hygiene practices and
the implications for the health and safety of other employees and customers.
Wearing the correct PPE is a requirement in all hospitality workplaces and learners
need to know why this is essential. Delivery could include investigations into the
consequences of poor safety and hygiene practices, for example case studies of food
poisoning outbreaks and accidents at work, and learners could compare this with
their own experiences and practice. The HSE has produced a range of relevant
briefing sheets, which could be used to inform learning. Learners should also know
the principles of correct manual handling and this is best delivered as a practical
exercise as they must be able to describe how to lift safely.
Learners should be aware that it is their legal responsibility to report accidents and
near accidents in the workplace. Practical activities using reporting documentation
could be a useful method of ensuring learners are aware of how this is carried out in
the workplace. Tutors should ensure that learners understand the reporting
requirements under Reporting of Injuries, Diseases and Dangerous Occurrences
Regulations 1995 (RIDDOR) and the outside agencies involved.
Learners should be able to define ‘hazard’ and be familiar with common hazards
in the hospitality industry. A hazard spotting activity in their own workplace could
raise learner awareness of typical hazards and help them to understand how risks
could be reduced. Learners should explore how emergencies are dealt with and
reported, including fire and security incidents. Visiting speakers could help learners
to understand why the correct workplace procedures must be followed in an
emergency. Similarly, learners should be aware of why correct first aid procedures
should be in place. Understanding the responsibilities of workplace first aiders could
raise learner awareness of their own role in the event of an emergency.
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UNIT 1: SAFE, HYGIENIC AND SECURE WORKING ENVIRONMENTS IN HOSPITALITY

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
For this unit learners need access to a suitable hospitality teaching environment
with access to the internet for research.
A selection of contemporary hospitality books and journals, together with copies of
media reports, accessible via electronic links to relevant websites and case studies
would also be useful learning materials.

Indicative resource materials
Textbooks
Fisher I – Intermediate Health and Safety: A Text for Intermediate Health
and Safety Courses and a Reference for Supervisors, Second Edition
(Highfield Publications, 2004) ISBN 9781904544210
Health and Safety Executive – Essentials of Health and Safety at Work,
4th Edition (HSE Books, 2006) ISBN 9780717661794
Sevett S – First Aid at Work, 6th Edition (Highfield, 2007) ISBN 9781904544944
Sprenger C – A Question of Health and Safety (Level 2) (Highfield, 2008)
ISBN 9781906404314
Journal
Caterer and Hotelkeeper – Reed Publications
Websites
www.croner.co.uk
www.communities.gov.uk/fire/firesafety/firesafetylaw
www.communities.gov.uk/documents/fire/pdf/144647.pdf
www.HSE.gov.uk
www.northyorksfire.gov.uk/cms_media/files/worked_example_of_public_proforma_
brief_hotel.doc
www.northyorksfire.gov.uk/community_fire_safety/legislation_and_guidance_for_
businesses/index/html
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UNIT 2: EFFECTIVE TEAMWORK

Unit 2:

Effective Teamwork

Unit code:

Y/600/0616

Level 1:

BTEC Specialist

Credit value:

2

Unit aim
This unit will provide learners with the knowledge to make useful contributions to
the work of a team, ie the people they work with. 'Team' includes the line manager
or supervisor as well as other people in the team working at the same level.

Unit introduction
A team is when a group of people come together to achieve a common goal. For
example, within the hospitality industry a restaurant cannot function without the
kitchen cooking the food for the restaurant staff to serve to customers. Teamwork is
essential to the successful running of all hospitality businesses. ‘I’m only as good as
my team. Building a team is part of the foundation of a good business’ – Gordon
Ramsay, www.gordonramsay.com.
Good organisational skills add to the effectiveness of a team. Within this unit
learners will have the opportunity to develop their organisational skills further,
show how they can organise their own work effectively and demonstrate good team
working skills.
Providing support for team members is very important for any team to succeed and
achieve their goals. This unit will help learners to understand the importance of
working in and supporting their team and enables them to contribute to improving
the effectiveness of the team and demonstrate effective communication skills.
Teams should not ‘stand still’ for too long, so continuous development of team
members is vital. Learners will identify their learning and development needs and
how this will benefit the team.
In this unit learners will develop the knowledge and practical ability to be a more
effective team member.
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UNIT 2: EFFECTIVE TEAMWORK

Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit.
The assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

State the order of work to
complete a task

1.2

Describe situations when it is
appropriate to ask for help

1.3

Describe situations when it is
appropriate to help and support
others

1.4

State the importance of working to
deadlines

1.5

State why it is important to follow
instructions accurately

1.6

State the importance of keeping
work areas clean and tidy

2.1

State the benefits of helping team
members

2.2

State the importance of passing
information to the relevant people

2.3

State the importance of clear
communication

2.4

Describe ways to maintain good
working relationships in a team

2.5

State problems in working
relationships that should be
reported to line managers

3.1

List benefits of self development

3.2

State the importance of feedback
from team members

3.3

Describe how a learning plan could
improve aspects of work

3.4

List types of activities that help
learning

2

3
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Know how to organise their own work

Know how to support the work of
a team

Know how to contribute to their own
learning and development
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UNIT 2: EFFECTIVE TEAMWORK

Unit content

1

Know how to organise their own work
Order of work to complete a task: identifying task; planning task; prioritising
task; agreeing timescales with relevant people; monitoring progress against
plan
Situations when appropriate to ask for help: unsure of task; unable to carry out
task alone; unable to complete workload
Situations when it is appropriate to help and support others: reducing risk of
accidents; unexpected situations (increase in customer numbers); time
pressure; sharing knowledge
Working to deadlines: importance (meeting business needs, meeting team
goals, cost effective and efficient working practices); customer satisfaction
Importance of following instructions: meeting business standards; maintaining
business’ reputation; accuracy (attention to detail, corrective actions)
Keeping work area clean and tidy: reducing accidents; maintaining business
standards; maintaining effective work environment; giving a good impression
to staff and customers

2

Know how to support the work of a team
Benefits of helping: encouraging teamwork: improving efficiency, team morale,
self-satisfaction; motivation; rewards (personal, financial, non-financial)
Passing information to relevant people: maintaining standards of work; reducing
workplace conflict; improving team efficiency; maintaining profitability
Importance of communication: avoiding mistakes; gaining clarification;
maintaining standards
Maintaining good working relationships: clear communication; roles and
responsibilities (self and other team members); performing tasks to agreed
standards; providing support
Problems in working relationships: personal disagreement; grievances; not
maintaining standards; communication breakdown; violence; bullying;
discrimination; poor performance
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UNIT 2: EFFECTIVE TEAMWORK

3

Know how to contribute to their own learning and development
Benefits of self-development: self-motivation; improving knowledge; improving
career prospects; improving job performance; self-confidence
Importance of feedback: identification of strengths and weaknesses (formal,
informal); identifying development opportunities; improving peer relationships
Learning plan: tutorial notes, assessment plan, career plan; improvements
(setting targets, meeting identified development needs and goals, improving
performance, increasing confidence, improving promotion prospects, personal
achievement)
Activities that help learning: feedback (line manager, team members);
researching; courses (on the job, college training, distance learning); practical
activities (demonstrations, team building); corrective training; mentoring;
competitions

30

– Specification – Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles
(Professional Cookery)– Issue 3 – March 2017 © Pearson Education Limited 2017

UNIT 2: EFFECTIVE TEAMWORK

Essential guidance for tutors

Delivery
Tutors should, where possible, take a holistic approach to delivering this unit and
encourage learners to identify and organise their own work within the team.
Linking the theoretical aspects to workplace practice, where possible, will be
beneficial for learners. Certain tasks such as writing instructions down for
colleagues are useful and enjoyable for learners. This enables learners to state the
order of work logically in future and think about how they ask others to complete
tasks. Tutors should confirm learner understanding through discussions at the end
of tasks.
Learners should be encouraged to come up with ideas of how they can organise
their own work and the importance of this. This can be backed up by professional
discussions, one-to-one tutorials and an action plan for a work activity selected by
learners.
Exercises are useful to allow learners to work as part of a team. Learners would
benefit from watching relevant television programmes/DVDs such as The Apprentice
or Hell’s Kitchen as these resources can help learners to understand how teams
work to help each other, what makes good and not so good teams and the working
relationships within teams.
Learners may already have experience of working as part of a team. They should be
encouraged to share their experiences by highlight the benefits of helping other
team members and how they help to maintain good working relationships with their
colleagues.
Learners may have had bad experiences whilst being part of a team. Tutors should
encourage group discussions to enable learners to understand which problems need
reporting to a higher level and which problems can be sorted out within the team.
Learners will use this information and knowledge to help them gain a clear
understanding of what is meant by the term ‘team’ and how to support team
members.
Learners should be encouraged to take part in tutor-led discussions to identify how
to develop themselves, from how they could have carried out a task better to
additional short courses and competitions. Learners will begin to see the benefits of
furthering their own knowledge and development, They should be encouraged to
record their planned development and aims to enable them to see their progression
through the unit.
Tutors should give learners feedback on their technical tasks and teamwork skills in
practical sessions. This will introduce learners to the concept of reflecting on their
own performance and identifying/developing ways to improve their work. Learners
should be encouraged to take part in and lead feedback sessions after practical
activities. This will enable learners to see the importance and benefit of receiving
feedback from team members.
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UNIT 2: EFFECTIVE TEAMWORK

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
For this unit learners need access to a suitable hospitality teaching environment
with access to the internet for research.
A selection of contemporary hospitality books and journals, together with copies of
media reports, accessible via electronic links to relevant websites and case studies
would also be useful learning materials.

Indicative resource materials
Textbooks
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592
West M – Effective Teamwork, 3rd Edition (John Willey and Sons, 2011)
ISBN 9780470974971
Websites
www.acas.org.uk
www.businessballs.com/tuckmanformingstormingnormingperforming.htm
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UNIT 17: PREPARATION, COOKING AND FINISHING OF FISH DISHES

Unit 17:

Preparation, Cooking and
Finishing of Fish Dishes

Unit code:

A/600/0639

Level 2:

BTEC Specialist

Credit value:

3

Unit aim
This unit is about providing knowledge for preparing fresh, semi-prepared fish for
basic dishes using different preparation methods. This unit is for staff who have
basic preparation skills and are capable of working under limited supervision only.

Unit introduction
In this unit learners will develop their knowledge and understanding of the basic
principles of preparing, cooking and finishing fish as well as of the tools, utensils
and equipment used. This can be used to underpin the practical cookery aspects
of their learning and enable learners to work more independently and with greater
confidence.
Learners will explore the safe working practices and personal hygiene procedures
that should be applied to working in a food production situation. Although this is
not a food hygiene unit, learners must understand the implications of the Food
Hygiene Regulations and how to work within these regulations.
Learners will look at how to recognise a range of the most common fish available
and how to determine the essential quality points that need to be applied when
purchasing and storing fish. They will also look at the main methods of cooking fish
including the correct cooking temperatures needed to maintain the eating quality of
fish and ensure safety and hygiene.
In line with government guidance and contemporary practice, learners should be
introduced to the basic principles of healthy eating and the associated benefits.
They should be shown how they can adapt cooking methods and basic fish recipes
and dishes to incorporate some of these principles. As well as understanding how fish
should be cooked, learners will develop their knowledge of how to hold cooked and
raw fish for consumption safely, in accordance with legislation to prevent
contamination and food poisoning. There are specific legal requirements that must
be applied and complied with, and learners need to understand and apply these
requirements in their work. Learners will explore the temperature probing of foods
and dishes including the procedures needed to monitor foods in a practical food
production situation.
Finishing and presenting food and dishes is an important skill and learners should
understand how to use a range of finishing techniques to present safely and
attractively. They will also develop skills in selecting the most suitable service
crockery/equipment to enhance food presentation further.
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Throughout the unit learners are expected to apply safe food handling techniques
as well as adopt high standards of personal hygiene.

Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit.
The assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Describe preparation methods for fish

1.2

State the reasons for using different
methods of fish preparation

1.3

Describe the characteristics of
different types of commonly used fish

1.4

State what should be done if there
are problems with the quality of fish

1.5

Identify how to store prepared fish
which is ready for cooking

1.6

Identify the correct procedures for
thawing frozen fish

2.1

Identify the correct tools and
equipment for different fish cooking
methods

2.2

Describe correct cooking methods for
different types of fish

2.3

State the correct temperatures for
cooking fish

2.4

State healthy eating considerations
when cooking fish

3.1

Describe the correct finishing
methods for fish dishes

3.2

State the importance of correctly
finishing dishes for service

3.3

State the requirements for colour,
consistency and flavour of different
fish dishes

3.4

State the correct temperature for
holding and serving fish dishes

2

3
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Know how to prepare fish for basic
dishes

Know how to cook fish for basic
dishes

Know how to finish fish for basic
dishes
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Unit content

1

Know how to prepare fish for basic dishes
Preparation: washing and slicing; weighing and portioning; methods of
preparation (gutting, skinning, filleting, boning, trimming, seasoning, descaling)
Different methods: gutting (removing stomach contents); skinning (removing
outer layers of skin); filleting (removing main bone); boning and trimming
(removing smaller bones); descaling (removing outer scales)
Types of fish: oily fish (herring, mackerel, pilchard, tuna); white fish (plaice,
whiting, sole, coley, monkfish); shellfish and molluscs (lobster, crabs, scallops,
mussels, calms, oysters, prawns, shrimps – invertebrates)
Quality of fish: checking for clear bright eyes which are not sunken; bright red
gills; scales intact; skin is moist and slightly slippery; skin shiny with bright
natural colouring; tail stiff; flesh firm; fish has sea fresh smell; shellfish
(lobsters, crabs and prawns) have good colour and are heavy for their size;
lobsters and crabs have all their limbs; scallops, clams, mussels and oysters
must have shells tightly closed; problems with quality (not using, returning to
supplier)
Storing fish for cooking: cooked fish (storing on shelves above raw foods to
avoid cross contamination); smoked fish (wrapping up well, keeping separate
from other fish to prevent smell and dye penetrating other foods); storing in
refrigerator; thawing frozen fish (thawing overnight in original wrappings on
bottom shelf of the refrigerator, away from other foods); appropriate
temperatures

2

Know how to cook fish for basic dishes
Equipment and tools: salamanders, grills, deep fat fryers, shallow fryers,
salmon kettles, ovens, knives, colour-coded chopping boards, kitchen scissors,
protective gloves; cooking methods (baking, boiling, grilling, deep frying,
shallow frying, roasting, poaching, steaming, en papillote, stir frying,
microwaving)
Cooking methods for different types of fish: baking (cod, haddock, fish pie);
boiling (cod, haddock, salmon); grilling (salmon, lemon sole); deep frying
(pollock, cod, haddock, plaice); shallow frying (salmon, plaice, lemon sole);
roasting (salmon); poaching (salmon, trout, cod, lemon sole, haddock);
steaming (trout, snapper) en papillote (fillet of fish such as sole, haddock);
stir frying (perch, sole)
Correct temperature for cooking fish: above 63oC; ensuring food safety
Healthy eating considerations: healthy (grilling, steaming, boiling, baking,
microwaving, en papillote, preserves nutritional value), low fat oil

Specification – Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles
(Professional Cookery) – Issue 3 – March 2017 © Pearson Education Limited 2017

35

UNIT 17: PREPARATION, COOKING AND FINISHING OF FISH DISHES

3

Know how to finish fish for basic dishes
Finishing dishes: portioning; garnishing (parsley, other herbs); sauces (parsley,
cheese, butter, hot tomato sauce, hollandaise sauce); accompaniments (sliced
lemon, tartare sauce)
Importance of finishing dishes: customer satisfaction; business standards
Requirements: fish (natural colour, flaky consistency); flavour (freshness,
cooking method, sauces, accompaniments)
Holding and serving hot fish dishes: above 63oC; ensuring food safety
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Essential guidance for tutors

Delivery
This unit should focus on giving learners a suitable theoretical background to the
practical preparation and cooking of fish.
Much of the unit content, although theoretical, can be delivered in a practical
kitchen environment where the theory can be related easily to actual practice.
Learner’s self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners should be actively
encouraged to undertake self-directed research.
For learning outcome 1, learners need to know the types and variety of fish used in
the kitchen today as well as the preparation methods adopted. They will need to
know the main points that chefs use to determine quality and acceptability of fish
for use in hospitality businesses. Learners will also need to know about the different
preservation methods that can be used for fish, the characteristics of each method
and the effect on fish, such as how freezing can cause the texture of some fish to
become soft when defrosted therefore making the fish unsuitable for some dishes.
Learners need to be familiar with the tools that are used to prepare fish. Learners
need to state the reasons for using different preparation methods for different types
of fish and the differing characteristics of the fish being prepared. Learners need to
know how to recognise problems with fish quality and the appropriate action to take
to safeguard potential customers.
Learners need to understand the safe working practices associated with handling
and storing fish and fish dishes including the correct procedures for thawing frozen
fish and fish products so they can be used safely. Links should be made, wherever
possible, with the necessary legislation, in particular the Food Hygiene Regulations.
For learning outcome 2, learners need to understand the main methods of cooking
fish and the correct equipment and tools to use, and be able to match a range of
fish to each method of cookery. They will recognise the main characteristics of each
method and the effect on the raw product, for example changes to texture and
taste. Learners will also recognise when fish is cooked properly and therefore safe
to eat as well as being enjoyable and nutritious. Fish can make a valuable
contribution to a healthy balanced diet and learners should be aware of this
contribution.
Holding and storing cooked foods can present serious hygiene and safety issues
when carried out badly. Learners need to be taught about the main principles and
apply these to their own cooking and, where appropriate, work settings. Learners
need to know the associated legislation and how it applies to a practical kitchen or
food service situation, as it is usually kitchen staff who stock hot plates and food
service counters with food, for example large department stores, universities/
colleges, food courts and motorway service stations. They will also need to know
what to do in the event of any problems such as food temperature not being hot
enough when monitored making the food unsafe to eat. Links must be made,
wherever possible, to the necessary legislation in particular the Food Hygiene
Regulations.
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For learning outcome 3, learners need to understand the principles of finishing
dishes to meet customer expectations and business standards, including food safety
aspects (safe handling and storage of food products, correct temperatures for
cooking, serving and holding fish dishes), portion size, taste/texture (including
seasoning) and the appearance/presentation of dishes.
The food safety aspects cannot be overstated and learners should be able to give
the correct temperatures for holding and serving fish dishes as well as
demonstrating excellent food hygiene skills in all other aspects of food handling.
Learners will recognise the different accompaniments used with a variety of fish
dishes and the contribution each makes to the overall enjoyment of finished dishes. A
group activity, where learners review and evaluate finished dishes, may help
develop their understanding of the range of cooked fish dishes and their
accompaniments.
Learners should also appreciate that customers often ‘eat with their eyes’ and that
food presentation can be substantially enhanced by the choice of the dish and
container in which food is served.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Learners need access to professionally equipped industrial kitchens and support
areas to complete this unit. Appropriate large and small commercial equipment
should also be provided that is up to date and in good working order.
Centre libraries should have a selection of contemporary catering and cookery
books available for learners to use. The books should cover a wide range of food
styles and recipes.

Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery
(Hodder Education, 2009) ISBN 9780340983997
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592
Other
Food hygiene: A guide for businesses (The Food Standards Agency, 2006)
Journal
Caterer and Hotelkeeper – Reed Business Information
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Websites
www.bha.org.uk
www.cookeryclub.co.uk
www.food.gov.uk
www.nhs.uk/Livewell/Goodfood
www.seafood training.org
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Unit 18:

Preparation, Cooking and
Finishing of Meat Dishes

Unit code:

T/600/0641

Level 2:

BTEC Specialist

Credit value:

3

Unit aim
This unit is about providing knowledge for preparing fresh, semi-prepared meat for
basic dishes using different preparation methods. This unit is for staff who have
basic preparation skills and are capable of working under limited supervision only.

Unit introduction
In this unit learners will develop their knowledge and understanding of the basic
principles of preparing, cooking and finishing meat as well as of the tools, utensils
and equipment used. This can be used to underpin the practical cookery aspects of
their learning and enable learners to work more independently and with greater
confidence.
Learners will explore the safe working practices and personal hygiene procedures
that should be applied to working in a food production situation. Although this is
not a food hygiene unit, learners must understand the implications of the Food
Hygiene Regulations and how to work within these Regulations.
Learners will look at how to recognise the characteristics of the most common
meats available to the hospitality industry and how to determine the essential
quality points that need to be applied to purchasing, handling and storing meat for
use in a professional kitchen. Learners will be taught how to communicate
effectively with meat suppliers and about the procedures for retuning meat that
fails to meet quality requirements. Learners will be introduced to the common cuts
of meat and learn how to select the most appropriate cooking methods for each cut
or joint. They will also learn about the correct cooking temperatures needed to
maintain the eating quality of meat and ensure safety and hygiene.
In line with government guidance and contemporary practice, learners should be
introduced to the basic principles of healthy eating and the associated benefits.
They will be shown how they can adapt cooking methods and basic meat recipes
and dishes to incorporate some of these principles. As well as understanding how
meat should be cooked, learners will develop their knowledge of how to hold cooked
and raw meat for consumption safely, in accordance with legislation to prevent
contamination and food poisoning. Learners will explore the temperature probing of
foods and dishes including the procedures needed to monitor foods in a practical
food production situation. Finishing and presenting food and dishes is an important
skill and learners should understand how to finish dishes to make food attractive to
customers as well as how to select the most appropriate containers and serving
dishes to enhance the appeal of food items.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit.
The assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Describe preparation methods for
meat

1.2

State the reasons for using different
methods of meat preparation

1.3

Describe the characteristics of
different types of meat

1.4

Identify cuts of meat

1.5

State what should be done if there
are problems with the quality of
meat

1.6

Identify how to store prepared meat
which is ready for cooking

2.1

Identify the correct tools and
equipment for different meat
cooking methods

2.2

Describe correct cooking methods
for different types of meat

2.3

State the benefits of sealing meat

2.4

State the correct temperatures for
cooking meat

2.5

State healthy eating considerations
when cooking meat

3.1

Describe the correct finishing
methods for meat dishes

3.2

State the importance of correctly
finishing dishes for service

3.3

State how to check meat dishes
have met finishing requirements

3.4

State the correct temperature for
holding and serving meat dishes

2

3
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Know how to prepare meat for basic
dishes

Know how to cook meat for basic
dishes

Know how to finish meat for basic
dishes
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Unit content

1

Know how to prepare meat for basic dishes
Preparation: weighing and portioning; methods of preparation (boning, cutting,
trimming, removing sinew, skinning)
Different methods: boning (removing main bones); trimming (removing smaller
bones); skinning (removing outer layers of skin)
Types and cuts of meat: lamb (leg, offal, loin, fillet, saddle, noisettes, rack,
shoulder, shank, cutlets, chops); beef (shin, oxtail, rump, sirloin, fillet, 5-bone
rib, rib eye, brisket, topside, silverside, steaks, burgers, offal); veal (loin,
escalope, offal); pork (loin, fillet, medallions, escalope, chops, belly, rib,
shoulder, leg); bacon (rashers, back, streaky, hock, collar, gammon joint,
gammon steak)
Quality of meat: checking for quality (fresh smell, fresh looking colour,
undamaged packaging); problems with quality (not using, returning to supplier)
Storing prepared meat for cooking: storing, washing hands (before and after
handling raw meat); separating raw foods and ready to eat foods; covering
meat ready for cooking to prevent contamination; storing in fridge; safety and
hygiene procedures to prevent blood spillage; appropriate temperatures

2

Know how to cook meat for basic dishes
Equipment and tools: tools and equipment (grills, shallow fryers, ovens, pans,
knives, colour coded chopping boards, mincers, protective gloves); cooking
methods (grilling, barbequing, shallow frying, roasting, stir frying, boiling,
stewing, braising, pot-roasting)
Methods of cookery: grilling (beef, rib eye steak, minute steak, sirloin steak);
barbequing (beef steaks, pork chops, lamb steaks); shallow frying, pan frying
(steak, beef, pork loin escalope); roasting (rack of lamb, fore ribs of beef, loin
of pork); stir frying (loin of pork, beef fillet); boiling (silverside of beef,
neck end of lamb); braising (lamb shanks, beef brisket, beef oxtail); pot
roasting (lamb tagine); seasoning; tasting; timing; making sure food is cooked
properly; cooking temperatures; preserving nutritional value; healthy eating
considerations
Sealing meat: benefit (retaining juices before cooking, enhancing flavour,
improving texture)
Correct temperatures for cooking meat: beef and lamb (rare: centre is bright
red, pinkish towards the exterior portion, 49oC to 52oC; medium-rare: centre
is very pink, slightly brown towards the exterior portion, 55oC to 58oC; medium:
centre is light pink, outer portion is brown, 60oC to 63oC; medium-well: not
pink, 66oC to 69oC; well done: steak is uniformly brown throughout, 71oC and
above); pork (fresh: 65oC to 70oC; cooked ham/pre-cooked: 60oC; uncooked
ham/raw: 70oC); ensuring food safety
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Healthy eating considerations: methods (grilling, boiling, baking, steaming,
poaching); cooking fats (low fat oil, olive oil, spray oils); substituting
ingredients (skimmed milk, low fat cheese, yoghurt, sugar substitutes, olive
oil/polyunsaturated fats, low salt) alternative cooking methods (grilling,
poaching, steaming, microwave); controlled portion sizes; no added
colourings, flavourings or preservatives; key features (less fat content, fewer
calories, lower cholesterol)
3

Know how to finish meat for basic dishes
Finishing dishes: portioning; garnishing (parsley, cress); sauces (butter, wine,
pepper, bordelaise, béarnaise); accompaniments (mint or rosemary with lamb)
Importance of finishing dishes: customer satisfaction, business standards
(consistency of product, attaining profit margin)
Requirements: colour; flavour (freshness, cooking method, sauces,
accompaniments); customer preferences; seasoning; consistency; texture
Holding and serving meat dishes: above 63oC; ensuring food safety
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Essential guidance for tutors

Delivery
This unit should focus on giving learners a suitable theoretical background to the
practical preparation and cooking of meat.
Much of the unit content, although theoretical, can be delivered in a practical
kitchen environment where the theory can be related easily to actual practice.
Learner’s self-directed study in libraries, learning resource centres and, where
appropriate, the workplace can support learning. Learners should be actively
encouraged to undertake self-directed research.
A well-planned visit to a large, commercial wholesale meat supplier would
contribute to enhancing learner understanding of the range of meat available to
the professional kitchen as well as identifying how meat can be purchased and the
arrangements that need to be made to ensure safe and hygienic deliveries to a
kitchen.
For learning outcome 1, learners need to know the types and variety of meats used
in the kitchen today as well as their preparation methods. They will also recognise
the main points that chefs use to determine quality and acceptability of meat for use
in hospitality businesses. Learners will understand the quality differences between
fresh, chilled, and frozen meat as well as the advantages of each. Familiarity with
different cuts of meat is essential and learners will recognise different cuts and their
quality characteristics. In addition, learners will familiarise themselves with the
tools that are used to prepare meat. Learners could be given an opportunity to
practise sharpening chef’s knives and discuss the associated aspects of cleaning this
equipment as well as safe storage after use. This may help learners develop some
fundamental skills in readiness for practical food preparation sessions.
Learners need to understand safe working practices in place to reduce the risk of
injury to themselves and others, including correct food hygiene. Learners need to
know the safe working practices associated with handling fresh, chilled and frozen
meats as well as the correct and safe storage methods for meat and meat products.
Learners will explain the action they would take if problems with the quality of raw
or cooked meat arise to safeguard potential consumers and maintain business
standards. Links should be made to the Food Hygiene Regulations.
For learning outcome 2, learners need to understand the different methods of
cooking meat and be able to match a range of meat and meat cuts to each method
of cookery, as well as identify the correct tools and equipment used to cook meat
safely. Learners will know the main characteristics of each method of cooking and
the effect on raw meat products, for example changes to texture and taste as well
as shrinkage. Learners also need to know how to cook meat and meat dishes
correctly so they are safe to eat and contribute to a balanced diet. Healthy eating
considerations may form part of a group discussion, where learners explore
different approaches to dish design.
Learners will know the correct cooking temperatures for the different types of meats
studied. Learners also need to understand how to maximise the retention of the
meat’s nutritional value during the cooking process. Serving food at correct
temperatures and using clean serving equipment will help maintain quality
practices.
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For learning outcome 3, it is important that learners understand the significance of
visually appealing dishes. Learners need to understand the principles of finishing
dishes to meet customer expectations and business standards, including food safety
aspects (safe handling and storage of food products, correct temperatures for
cooking, serving and holding meat dishes), portion size, taste/texture (including
seasoning) and the appearance/presentation of dishes. An introduction to carving
meat may enhance learner understanding of presentation techniques and portion
control. Learners will also recognise the range of accompaniments that are
traditionally served with meat dishes, for example apple sauce with roast pork,
redcurrant jelly with roast lamb and horseradish sauce with roast beef.
Learners should also appreciate that customers often ‘eat with their eyes’ and that
food presentation can be substantially enhanced by the choice of the dish and
container in which it is served. Tutors should try to ensure learners have access to a
range of suitable crockery and other service ware to show what can be achieved in
terms of dish presentation. Catering and crockery suppliers can be a good source of
samples and their catalogues make excellent learning aids. The food safety aspects
cannot be overstated and learners should be able to give the correct temperatures for
holding and serving meat dishes as well as demonstrate excellent food hygiene
skills in all other aspects of food handling. Links should be made with Food Hygiene
Regulations.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Learners need access to commercial kitchens and support areas to complete this
unit. Appropriate large and small commercial equipment should also be provided
that is up to date and in good working order.
Centre libraries should have a selection of contemporary catering and cookery
books available for learners to use. The books should cover a wide range of food
styles and recipes.

Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Davidson A – The Oxford Companion to Food, 2nd Edition
(Oxford University Press, 2006) ISBN 9780192806819
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery
(Hodder Education, 2009) ISBN 9780340983997
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592
Other
Food hygiene: A guide for businesses (The Food Standards Agency, 2006)
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Journals
Caterer and Hotelkeeper – Reed Business Information
Waitrose Kitchen – available in Waitrose supermarkets
Websites
www.bha.org.uk
www.cookeryclub.co.uk
www.food.gov.uk
www.nhs.uk/Livewell/Goodfood
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Unit 19:

Preparation, Cooking and
Finishing of Poultry Dishes

Unit code:

J/600/0644

Level 2:

BTEC Specialist

Credit value:

3

Unit aim
This unit is about providing knowledge for preparing fresh, semi-prepared poultry
for basic dishes using different preparation methods. This unit is for staff who have
basic preparation skills and are capable of working under limited supervision only.

Unit introduction
In this unit learners will develop their knowledge and understanding of the basic
principles of preparing and cooking poultry as well as of the tools, utensils and
equipment used. This can be used to underpin the practical cookery aspects of their
learning and help learners to work more independently and with greater confidence.
Learners will also explore the safe working practices and personal hygiene
procedures that should be applied to working in a food production situation.
Although this is not a food hygiene unit, learners must understand the implications
of the Food Hygiene Regulations and how to work within these regulations.
Learners will look at how to recognise the characteristics of the most common types
of poultry available to the hospitality and catering industry and how to determine
the essential quality points that need to be applied to purchasing, handling and
storing poultry for use in a professional kitchen. Learners will learn how to
communicate effectively with poultry suppliers and about the procedures for
returning poultry that fails to match the business’ quality requirements. Learners
will be introduced to the common cuts of poultry and learn how to select the most
appropriate cooking methods for each type/cut of poultry. They will also learn about
the correct cooking temperatures needed to ensure food safety standards are
maintained and customer requirements met.
As well as understanding how poultry should be cooked, learners will understand
how to hold cooked and raw poultry for consumption safely, in accordance with
legislation, to minimise the risk of food poisoning. There are specific legal
requirements which learners need to understand and apply to their work. Learners
will explore the temperature probing of foods and dishes including the procedures
needed to monitor foods in practical food operations.
Finishing and presenting food and dishes is an important skill and learners should
understand how to finish dishes to enhance presentation and maintain food safety
standards.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit.
The assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Describe preparation methods for
poultry

1.2

State the reasons for using different
methods of poultry preparation

1.3

Describe the characteristics of
different types of poultry

1.4

State what should be done if there
are problems with the quality of
poultry

1.5

Identify how to store prepared
poultry which is ready for cooking

2.1

Identify the correct tools and
equipment for different poultry
cooking methods

2.2

Describe correct cooking methods
for different types of poultry

2.3

State the correct temperatures for
cooking poultry

2.4

State healthy eating considerations
when cooking poultry

3.1

Describe the correct finishing
methods for poultry dishes

3.2

State the importance of correctly
finishing dishes for service

3.3

State the how to check poultry
dishes have met finishing
requirements

3.4

State the correct temperature for
holding and serving poultry dishes

2

3
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Know how to prepare poultry for
basic dishes

Know how to cook poultry for basic
dishes

Know how to finish poultry for basic
dishes
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Unit content

1

Know how to prepare poultry for basic dishes
Preparation: washing; weighing and portioning; methods of preparation
(trussing, boning, skinning, cutting, removing sinew); seasoning
Different methods: trussing (tied), skinning (removing outer layers of skin);
boning (removing bones); cutting (drumstick, thigh, wing, breast, escalope,
winglet, carcass)
Types of poultry: turkey; chicken (baby chicken, roasting chicken); boiling fowl;
capon; duck; goose; guineafowl
Quality of poultry: checking for quality (fresh smell, fresh-looking colour,
undamaged packaging); problems with quality (not using, separating from
stock that is fit for use, returning to supplier)
Storing poultry for cooking: storing; washing hands (before and after handling
raw meat); separating raw foods and ready to eat foods; covering poultry ready
for cooking to prevent contamination; storing in fridge; using safety and
hygiene procedures to help minimise risk of cross contamination and food
poisoning’ appropriate temperatures

2

Know how to cook poultry for basic dishes
Tools and equipment: tools and equipment (rotisserie, grills, shallow fryers,
ovens, pans, knives, colour coded chopping boards, mincers, protective gloves);
poultry cooking methods (grilling, barbequing, shallow frying, roasting, stir
frying, boiling, stewing, pot roasting)
Cooking methods for different types of poultry: grilling; barbequing; shallow
frying (chicken breasts, turkey escalope); sauté (chicken joints on the bone);
deep frying (chicken leg); roasting (whole baby chickens, whole chickens,
capon, duck, guineafowl, turkey); stir frying (cut breasts of chicken, cut breasts
of turkey); boiling (chicken); stewing (chicken, capons); pot roasting (whole
chicken, whole duck, whole goose)
Correct temperature for cooking poultry: chicken and duck (74oC, until juices
run clear); turkey (74oC, until juices run clear, leg moves easily); ensuring food
safety
Healthy eating considerations: methods (grilling, boiling, baking, steaming,
poaching); cooking fats (low fat oil, olive oil, spray oils); substituting
ingredients (skimmed milk, low fat cheese, yoghurt, sugar substitutes, olive
oil/polyunsaturated fats, low salt); alternative cooking methods (grilling,
poaching, steaming, microwave); controlled portion sizes; no added colourings,
flavourings or preservatives; key features (less fat content, fewer calories, lower
cholesterol)
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3

Know how to finish poultry for basic dishes
Finishing dishes: portioning; garnishing (sprig of rosemary); sauces (bread,
mornay, tomato, honey mustard, white); accompaniments (lemon, cranberry)
Importance of finishing dishes: customer satisfaction; business standards
Requirements: colour; flavour (freshness, cooking method, sauces,
accompaniments); seasoning; consistency; texture
Holding and serving poultry dishes: above 63oC; ensuring food safety
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Essential guidance for tutors

Delivery
This unit should focus on giving learners a suitable theoretical background to the
practical preparation and cooking of poultry.
Much of the unit content, although theoretical, can be delivered in a practical
kitchen environment where theory can be related easily to actual practice.
Learner’s self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners should be actively
encouraged to undertake self-directed research.
A well-planned visit to a large, commercial wholesale poultry supplier would
contribute to enhancing learner understanding of the range of poultry available to
the professional kitchen as well as identifying how poultry can be purchased and
the arrangements that need to be made to ensure safe and hygienic deliveries to a
kitchen.
For learning outcome 1, learners need to know the types and variety of poultry used
in the kitchen as well as the preparation methods. Learners will also recognise the
main points that chefs use to determine quality and acceptability of poultry
products for use in hospitality businesses. Learners will understand the quality
differences between fresh, chilled, and frozen poultry as well as the advantages of
each. Learners will describe safe preparation methods for different types of poultry,
whether, fresh, chilled or frozen. Learners need to be able to state the various cuts
applied to poultry products during dish preparation.
Learners need to understand safe working practices in place to reduce the risk of
injury to themselves and others including correct food hygiene. Learners need to
know the safe working practices associated with handling fresh, chilled and frozen
poultry as well as for storing poultry at all stages of the preparation process safely.
Learners must explain the action they would take if problems with the quality of
raw or cooked meat arise to safeguard potential consumers and maintain business
standards. Links should be made to the Food Hygiene Regulations.
For learning outcome 2, learners need to understand the main methods of cooking
poultry and be able to match a range of poultry and poultry cuts to each method of
cookery, as well as identify the correct tools and equipment used to cook poultry
safely. Learners will know the main characteristics of each method of cooking and the
effect on the raw product, for example changes to texture and taste, shrinkage.
Learners need to know how to cook poultry and poultry dishes correctly so they are
safe to eat and contribute to a balanced diet.
There are opportunities within the unit to discuss healthy eating considerations,
when discussing a balanced diet, and the contribution poultry makes. Learners also
need to understand how to preserve the nutritional value of poultry during the
cooking process.
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For learning outcome 3, it is important that learners understand the significance of
visually appealing dishes. Learners need to understand the principles of finishing
dishes to meet customer expectations and business standards, including food safety
aspects (safe handling and storage of food products, correct temperatures for
cooking, serving and holding poultry dishes), portion size, taste/texture (including
seasoning) and the appearance/presentation of dishes. An introduction to poultry
carving and portioning may enhance learner understanding of presentation
techniques and portion control. Learners will also recognise the range of
accompaniments that are traditionally served with poultry dishes, for example
cranberry sauce and chestnut stuffing with roast turkey, apple sauce with roast
duck, parsley and thyme stuffing with roast chicken.
Learners should also appreciate that customers often ‘eat with their eyes’ and that
food presentation can be substantially enhanced by the choice of dish and container
in which it is served. Tutors should try to ensure learners have access to a range of
suitable crockery and other service ware to show what can be achieved in terms of
dish presentation. Catering and crockery suppliers can be a good source of samples
and their catalogues make excellent learning aids.
The food safety aspects cannot be overstated and learners should be able to give
the correct temperatures for holding and serving dishes as well as demonstrate
excellent food hygiene skills in all other aspects of food handling. Links should be
made with Food Hygiene Regulations.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Learners need access to commercial kitchens and support areas to complete this
unit. Appropriate large and small commercial equipment should also be provided
that is up to date and in good working order.
Centre libraries should have a selection of contemporary texts, catering and cookery
books available for learners to use. The books should cover a wide range
of food styles and recipes.
Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Davidson A – The Oxford Companion to Food, 2nd Edition
(Oxford University Press, 2006) ISBN 9780192806819
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery
(Hodder Education, 2009) ISBN 9780340983997
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592
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Other
Food hygiene: A guide for businesses (The Food Standards Agency, 2006)
Journals
Caterer and Hotelkeeper – Reed Business Information
Waitrose Kitchen – available in Waitrose supermarkets
Websites
www.bha.org.uk
www.cookeryclub.co.uk
www.food.gov.uk
www.nhs.uk/Livewell/Goodfood
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Unit 20:

Preparation, Cooking and
Finishing of Vegetable Dishes

Unit code:

Y/600/0647

Level 2:

BTEC Specialist

Credit value:

3

Unit aim
This unit is about providing knowledge for preparing vegetables and semi-prepared
vegetables for basic dishes using different preparation methods. This unit is for staff
who have basic preparation skills and are capable of working under limited
supervision only.

Unit introduction
In this unit learners will develop their knowledge and understanding of the basic
principles of preparing and cooking vegetables as well as of the tools, utensils and
equipment used. This can be used to underpin the practical cookery aspects of their
learning and enable learners to work more independently with greater confidence.
Learners will explore the safe working practices and personal hygiene procedures
that should be applied to working in a food production situation. Although this is
not a food hygiene unit, learners must understand the implications of the Food
Hygiene Regulations and how to work within these regulations.
Learners will look at how to recognise the characteristics of the most common types
of vegetables available to the hospitality and catering industry and how
to determine the essential quality points that need to be applied to purchasing,
handling and storing vegetables for use in a professional kitchen. Learners will be
taught how to communicate effectively with vegetable/fresh produce suppliers and
about the procedures for returning produce that fails to match the business’ quality
requirements. Learners will be introduced to the common types of vegetables and
learn how to select the most appropriate cooking methods for each type of
vegetable. They will also learn about the correct cooking temperatures needed to
ensure food safety standards are maintained and customer requirements met.
In line with government guidance and contemporary practice, learners should be
introduced to the principles of healthy eating and the associated benefits,
demonstrating how they can adapt cooking methods and, basic recipes and dishes
to incorporate these principles. The importance of a daily intake of vegetables (and
fruit) in everyone’s diet (five portions) is a government target to help promote good
health.
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As well as understanding how vegetables should be cooked learners will understand
how to hold cooked and raw vegetables for consumption safely, in accordance with
legislation, to minimise the risk of food poisoning. There are specific legal
requirements and learners need to understand and apply these to their work.
Learners will explore the temperature probing of foods and dishes will be introduced
including the procedures needed to monitor foods in a practical food operations.
Finishing and presenting food and dishes is an important skill and learners should
understand how to finish dishes to enhance presentation and maintain food safety
standards.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit.
The assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Describe preparation methods for
vegetables

1.2

State the reasons for using different
methods for preparing vegetables

1.3

Describe the characteristics of
different vegetables

1.4

Describe how to maintain the
appearance and texture of
vegetables during preparation

1.5

State what should be done if there
are problems with the quality of
vegetables

1.6

Identify how to store prepared
vegetables which are ready for
cooking

2.1

Identify the correct tools and
equipment for different vegetable
cooking methods

2.2

Describe correct cooking methods
for different types of vegetables

2.3

State the correct temperatures for
cooking vegetables

2.4

State healthy eating considerations
when cooking vegetables dishes

2.5

State the reasons for blanching
vegetables

3.1

Describe the correct finishing
methods for vegetable dishes

3.2

State the importance of correctly
finishing dishes for service

3.3

State the how to check vegetable
dishes have met finishing
requirements

3.4

State the correct temperature for
holding and serving vegetable
dishes

2

3

Know how to prepare vegetables for
basic dishes

Know how to cook vegetables for basic
dishes

Know how to finish vegetables for
basic dishes
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Unit content

1

Know how to prepare vegetables for basic dishes
Preparation: weighing and portioning; washing; peeling; cutting; trimming;
blanching; seasoning; soaking; rehydration of pulse vegetables
Different methods: peeling (removing outer skin); cutting (sliced, strips,
julienne, mirepoix, paysanne, macedoine, concassé, turned, jardinière, brunoise,
shredding)
Types of vegetables: root (carrot, beetroot); tubers (potatoes, Jerusalem
artichokes); bulbs (onions, leeks, chives); stems (asparagus, celery); leaves
(spinach, chicory); flowers (broccoli, cauliflower, globe artichoke); pods
(broad beans, peas); fungi (mushrooms – oyster, button, shiitake); vegetable
fruits (tomatoes, aubergine); pulses (kidney beans, lentils)
Maintaining vegetables during preparation: colour, texture, appearance, sharp,
knife and cutting skills; cooking process used
Quality of vegetables: checking for quality (fresh smell, fresh looking colour,
free from soil, free from insect damage, free from blemishes, free from freezer
burn); undamaged packaging; problems with quality (not using, returning to
supplier)
Storing vegetables for cooking: refrigerating in a covered container to prevent
drying, storing unwashed in cool dark place (potatoes, onions, winter squash),
tightly covering prepared vegetables to prevent drying and discolouration;
appropriate temperatures

2

Know how to cook vegetables for basic dishes
Tools and equipment: tools and equipment (knives, colour coded chopping
boards, food processors); cooking methods (barbequing, baking, boiling,
grilling, shallow frying, deep frying, roasting, steaming, stir frying, sauté)
Cooking methods for different types of vegetables: barbequing (peppers,
tomatoes, mushrooms, corn on the cob); baking (root vegetables, potatoes);
boiling (broccoli, cauliflower, kale, kohlrabi, Brussels sprouts, bean sprouts,
peas, mangetout, corn on the cob, carrots, root vegetables, French beans,
spinach, cabbage, potatoes); casserole (mixed root vegetables); grilling
(peppers, tomatoes, mushrooms, corn on the cob); roasting (potatoes, mixed
root vegetables, fennel, carrots); shallow frying (potatoes, mushrooms); sauté
(potatoes, mushrooms, onions); deep frying (mushrooms, courgettes); stir
frying (onions, peppers, carrots, mushrooms); steaming (broccoli, cauliflower,
kale, kohlrabi, Brussels sprouts, bean sprouts, peas, mangetout, corn on the
cob, French beans, spinach, cabbage)
Correct temperature for cooking vegetables: above 63oC; ensuring food safety
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Healthy eating considerations: methods (grilling, boiling, baking, steaming,
poaching); cooking fats (low fat oil, olive oil, spray oils); substituting
ingredients (skimmed milk, low-fat cheese, yoghurt, sugar substitutes, olive
oil/polyunsaturated fats, low salt); alternative cooking methods (grilling,
steaming, microwave); controlled portion sizes; no added colourings,
flavourings or preservatives; key features (less fat content, fewer calories, lower
cholesterol)
Reasons for blanching: stopping enzyme actions that can cause loss of flavour;
colour and texture; preserving flavour of the food; helping retain vitamin C
3

Know how to finish vegetables for basic dishes
Finishing dishes: appearance; portion size; arranging food attractively
Importance of finishing dishes: customer satisfaction; business standards
Requirements: colour; consistency as required by the recipe; flavour; texture;
nutritional factors; seasoning
Holding and serving cooked vegetables: above 63oC; ensuring food safety
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Essential guidance for tutors

Delivery
This unit should focus on giving learners a suitable theoretical background to the
practical preparation and cooking of vegetables.
Much of the unit content, although theoretical, can be delivered in a practical
kitchen environment where theory can be related easily to actual practice.
Learner’s self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners should be actively
encouraged to undertake self-directed research.
A well-planned visit to a large, commercial wholesale vegetable/fruit supplier or
supermarket would contribute to enhancing learner understanding of the range of
vegetables available to the professional kitchen as well as identifying how
vegetables can be purchased and the arrangements that need to be made to ensure
safe and hygienic deliveries a kitchen.
For learning outcome 1, learners need to know the types and variety of vegetables
used in the kitchen including the methods of preservation and preparation. Learners
will also recognise the main points that chefs use to determine quality and
acceptability of produce for use in a hospitality business. Learners will understand
the quality differences between fresh, chilled, canned, dried and frozen as well as
the advantages of each. A sampling/tasting session of less common vegetables
could be an effective way of increasing learner knowledge and understanding of the
wide range of vegetable produce available and dishes that can be prepared from
this produce.
Learners need to understand safe working practices in place to reduce the risk of
injury to themselves and others including correct food hygiene. Learners need to
know the safe working practices associated with storing and handling fresh, chilled,
frozen, canned and dried vegetables including inspection/checking on receipt and
before use. Links should be made to the Food Hygiene Regulations.
For learning outcome 2, learners need to understand the main methods of cooking
vegetables and match a range of vegetables to each method of cookery as well as
identify the correct tools and equipment used to cook vegetables safely. They will
know the main characteristics of each cooking method and the effect on the raw
product, for example the changes to texture, taste and colour. Learners need to
know how to cook vegetables and vegetable dishes correctly so they are safe to eat
and contribute to a balanced diet. There are opportunities within the unit to discuss
healthy eating considerations when discussing a balanced diet and the contribution
vegetables make.
For learning outcome 3, it is important that learners understand the significance of
visually appealing dishes. Learners need to understand the principles of finishing
dishes to meet customer expectations and business standards, including food
safety aspects (safe handling and storage of food products, correct temperatures
for cooking, serving and holding vegetable dishes), portion size, taste/texture
(including seasoning) and the appearance/presentation of dishes.
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Learners also need to appreciate that customers often ‘eat with their eyes’ and
that food presentation can be substantially enhanced by the choice of dish and
container in which it is served. Tutors should try to ensure learners have access to a
range of suitable crockery and other service ware to show what can be achieved in
terms of dish presentation. Catering and crockery suppliers can be a good source of
samples and their catalogues make excellent learning aids.
The food safety aspects cannot be overstated and learners should be able to give
the correct temperatures for holding and serving vegetable dishes as well as
demonstrating excellent food hygiene skills in all other aspects of food handling.
Links can be made with the Food Hygiene Regulations.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Learners will need access to commercial kitchens and support areas to complete
this unit. Appropriate large and small commercial equipment should be provided
that is up to date and in good working order.
Centre libraries should have a selection of contemporary catering and cookery
books available for learners to use. The books should cover a wide range of food
styles and recipes.

Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Davidson A – The Oxford Companion to Food, 2nd Edition
(Oxford University Press, 2006) ISBN 9780192806819
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery
(Hodder Education, 2009) ISBN 9780340983997
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592
Tyrer P – Leith’s Vegetarian Bible (Bloomsbury, 2008) ISBN 9780747597896
Other
Food hygiene: A guide for businesses (The Food Standards Agency, 2006)
Journals
Caterer and Hotelkeeper – Reed Business Information
Waitrose Kitchen – available in Waitrose supermarkets
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Websites
www.bha.org.uk
www.cookeryclub.co.uk
www.food.gov.uk
www.nhs.uk/Livewell/Goodfood
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Unit 23:

Food Safety in Catering

Unit code:

H/502/0132

Level 2:

BTEC Specialist

Credit value:

1

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.

Unit introduction
This unit introduces learners to the knowledge they need to enable them to take
personal responsibility for food safety as well as understand the basic principles
of food safety necessary for those working in the hospitality and catering industry
preparing food. The unit identifies some of the necessary good practice including
the legal requirements that must be applied to food, its storage and cooking, as
well as the basic principles of good practice needed to keep and maintain food
areas/kitchens clean and safe.
Learners will also gain an understanding of the importance of good personal
hygiene, which helps to reduce the risks of food-related illnesses and food
poisoning, They will also be taught the most common types of food hazards and
how to avoid them.
Learners will identify common workplace health and safety and security hazards in
kitchen situations, relating to equipment, hazardous substances, fires,
contamination and infestation by pests. Learners should know some simple control
measures to reduce and to eliminate the risk of injury or illness arising from the
hazards.
This unit provides an essential background for those who wish to study food preparation
and cooking and work with food.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit.
The assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Outline the importance of food safety
procedures, risk assessment, safe food
handling and behaviour

1.2

Describe how to report food safety hazards

1.3

Outline the legal responsibilities of food
handlers and food business operators

2.1

Explain the importance of personal hygiene
in food safety including its role in reducing
the risk of contamination

2.2

Describe effective personal hygiene
practices, for example, protective clothing,
hand washing, personal illnesses, cuts and
wounds

3.1

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

3.2

State how work flow, work surfaces and
equipment can reduce contamination risks
and aid cleaning

3.3

Outline the importance of pest control

4.1

State the sources and risks to food safety
from contamination and cross contamination
to include microbial, chemical, physical and
allergenic hazards

4.2

Explain how to deal with food spoilage
including recognition, reporting and disposal

4.3

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

4.4

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

4.5

Describe stock control procedures including
deliveries, storage, date marking and stock
rotation

2

3

4

66

Understand how individuals
can take personal
responsibility for food safety

Understand the importance
of keeping him/herself clean
and hygienic

Understand the importance of
keeping the work areas clean
and hygienic

Understand the importance of
keeping food safe
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Unit content

1

Understand how individuals can take personal responsibility for food
safety
Food safety procedures: risk assessment; safe food handling and behaviour;
legal requirements (personal, business); health and safety; customer
satisfaction; duty of care
Reporting safety hazards: reporting to line manager; unhygienic tools or
defective equipment; accidents; hazards (slips, trips); other problems
Legal responsibilities: Chartered Institute of Environmental Health (health and
safety, food safety, consumer protection); Food Safety Act 1990; personal
hygiene; Food Hygiene Regulations

2

Understand the importance of keeping him/herself clean and hygienic
Importance of personal hygiene: reducing spread of germs; preventing crosscontamination
Personal hygiene practices: washing and drying hands before handling food;
clean personal equipment; personal presentation (clean uniform, clean hair,
hair tied up and back and covered, appropriate footwear, no jewellery or
watches); hygiene and freshness (discrete use of cosmetics, short finger nails,
no nail varnish, clean hands); care when coughing or sneezing; reporting cuts
and wounds, covering of cuts and wounds with appropriate dressings; reporting
personal illness to supervisors

3

Understand the importance of keeping the work areas clean and
hygienic
Cleaning procedures: using correct manufacturer’s and business cleaning
procedures (use, dilutions, storage); using correct cleaning chemicals and
materials; washing; wiping; sanitising; sterilising; checking for cleanliness and
good hygiene; checking for safety; waste disposal (food, other items, method);
cleaning schedule (daily, weekly, monthly, as required)
Reducing contamination risks: minimising bacterial spread; minimising viral
spread; work flow (linear, cyclical); work surfaces (porous, non-porous);
equipment (knives, cutting boards, electrical equipment)
Pest control: checking for problems and infestation; rodents; insects; reporting
problems; importance (food contamination, customer satisfaction, business
reputation, health and safety)
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4

Understand the importance of keeping food safe
Food hazards: microbial (bacteria, cross-contamination); chemical (cleaning
materials, insecticides, rodent poison); biological (bacteria, yeasts, moulds);
physical; (hair, insects, machinery parts, packaging, dirt from kitchen or
premises); allergens (nuts, gluten, dairy products, shellfish)
Food spoilage: recognition of unsafe food (sight, smell, temperature); reporting
procedures (line manager, supplier); disposal of unsafe food (return to supplier,
inform EHO)
Safe practices: preparation (good hygiene practices, using appropriate surfaces,
using suitable knives and equipment); cooking (minimising bacterial activity,
applying correct cooking temperatures and cooking times for different foods –
fish, meat, poultry, vegetables); chilling (minimising bacterial activity, holding at
appropriate temperatures, monitoring length and duration of chilling process);
reheating (applying appropriate temperatures, ‘if in doubt, throw it out’); holding
(applying appropriate temperatures, holding hot food above 63oC, holding chilled
food below 5oC); serving (using clean dishes and serving equipment, avoiding
cross-contamination, using gloves); transporting (minimising transportation
times, applying correct holding temperatures, keeping different types of food
separate); safe buying practices, use by dates, checking for insect/pest damage,
blown cans, broken bottle seals, ice-cream and frozen foods, chilled foods, fresh
foods; handling food and commodities; cleaning vegetables and fruit; washing
(meat, poultry, fish)
Storage: prevention of cross contamination; keeping food for future use;
chilling/freezing, wrapping, storage times, defrosting, use-by dates
Temperature controls: hot food (legal temperature above 63oC); chilled food
(legal temperature below 5oC); cold and frozen foods (legal temperatures
–18oC); temperature monitoring (business procedures); importance (complying
with legislation, maintaining safe standards, maintaining business’ reputation)
Stock control: deliveries (checking quantity and quality, checking against order
and delivery note); correct storage of items (refrigerated food, frozen food, dry
food); date marking; stock rotation
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Essential guidance for tutors

Delivery
The purpose of this unit is to provide essential background and foundation for those
learners who need to know about and maintain good personal, food and kitchen
hygiene as they are preparing and serving food to the general public. It is
suggested that for those learners who wish to study food safety in hospitality, that
this unit is taught before learners commence any practical cookery skills practice,
as they should be required to implement and comply with general food safety and
hygiene requirements whilst they undertake their cookery practice. This will help
to re-enforce the content of this unit and contribute to good practice as well as
effective teaching.
There has been a considerable increase in the rise of food poisoning cases in this
country over recent years. The number of people suffering from various forms of
food related illness has increased in line with the large increase in meals being
eaten out and away from the home. There has been a large increase in the number
of people who suffer from food related allergies such as asthma and skin problems.
Consumers of food and those taking up employment in a food related business need
to know some basic rules to help prevent and reduce incidents. Learners need to be
made aware of this situation.
This is an essentially a knowledge based unit but for the content to be effectively
understood it must be related at every opportunity to practical food situations,
kitchens, food and drink service businesses. Learners will need to be aware of
the laws and regulations that apply to the hospitality industry as well as an
understanding of the role of environmental health officers. Well produced,
informative and easy to understand guides to legislation and its impact on people
and businesses are produced by government agencies and, multiple copies are
often supplied at no cost to teaching and training centres. These publications are an
excellent starting point for tutors to introduce this subject and it is a good idea to
supply every learner with a copy. Two suggested publications for learners are
identified in the indicative reading section of the unit details. The Food Hygiene
regulations can be used as a framework for delivery of this unit. Learners do not
need to be able to quote the law but must know how it applies to a practical kitchen
or food and drink situation.
Learners need to be given a background as to why food safety is important and
the possible consequences when things go wrong. Tutors could request that a Local
Authority Environmental Health Officer gives a talk to learners. They can be very
informative as well as being able to give practical guidance on the responsibilities of
individuals, implementation of the law and good practice for the home and workplace.
Learners will learn the safe practices that are required in hospitality and this is best
achieved by formal whole class teaching. They will know how to check raw, chilled,
frozen, tinned, bottled and dried foods for possible contamination as well as know
how to correctly store and handle these commodities to prevent contamination.
Learners will also learn good kitchen practice in terms of maintaining and cleaning
large and small equipment including refrigerators and freezers.

Specification – Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles
(Professional Cookery) – Issue 3 – March 2017 © Pearson Education Limited 2017

69

UNIT 23: FOOD SAFETY IN CATERING

It is a specific requirement that learners know and understand the importance of
good personal hygiene and how this is maintained. Poor personal hygiene and
habits are major causes of food poisoning, most of which is preventable by the
adoption of the good practices identified in the Food Hygiene regulations. Tutors
need to re-enforce this at every opportunity.
Learners will understand how to work in a clean and efficient manner understanding
that good organisation of personal practical kitchen work can help to reduce not
only the risks of accidents but the cross-contamination of foods and therefore help
to reduce the risks of food poisoning. The careful cleaning and sanitising of work
surfaces and equipment needs to be explained and learners will need to understand
the differences in he range of cleaning materials and chemicals that can safely be
used in a food production situation.
Learners will also know the main types of food hazards and be able to identify
and name the most common ones. Learners will find the names of bacterial
food poisoning difficult to manage and it is not necessary for them to be able to
accurately spell or recall them. They must however, know the issues concerning
this type of food hazard and the outcomes when bacteria contaminate food.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
For this unit learners need access to a suitable hospitality teaching environment
with access to the internet for research.
A selection of contemporary hospitality books and journals, together with copies of
media reports, accessible via electronic links to relevant websites and case studies
would also be useful learning materials.

Indicative resource materials
Textbooks
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592
Others
Food hygiene: A guide for businesses (The Food Standards Agency, 2006)
Starting up: Your first steps to running a catering business 2007 –
The Food Standards Agency
Journals
Caterer and Hotelkeeper – Reed Business Information
Journal of Environmental Health Research
Websites
www.food.gov.uk – The Food Standards Agency
www.food.gov.uk/foodindustry/regulation
www.food.gov.uk/foodindustry/regulation/foodlaw
www.cieh.org/jehr – Journal of Environmental Health Research
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Unit 24:

Principles of Customer Service in
Hospitality, Leisure, Travel and
Tourism

Unit code:

T/600/1059

Level 2:

BTEC Specialist

Credit value:

1

Guided learning hours: 10

Unit aim
This unit will provide the introductory knowledge to customer service in the
hospitality, leisure, travel and tourism sector. The unit will be appropriate for staff
engaging with internal and/or external customers.

Unit introduction
Customer service is at the heart of a successful business. The hospitality, leisure,
travel and tourism sector relies on excellent customer service to keep customers
satisfied and returning to them. Workers in this sector need to provide excellent
customer service and to do that they need to understand the needs and
expectations of their customers and understand how these needs are anticipated
and met.
Any members of staff working in customer service in the hospitality, leisure, travel
and tourism sector will be expected to present themselves in a professional way,
have good interpersonal skills and be able to communicate effectively with their
customers. Learners will look at the importance of providing excellent customer
service to the business and the characteristics of excellent customer service. They
will look at how this can be achieved by meeting the needs and expectations of the
customers.
Learners will also develop an understanding of the customers’ needs and
expectations as well as what factors influence their choice of products and services.
Finally, learners will learn explore customer complaints and how they should be
handled in a positive manner.
On completion of the unit, learners should be able to understand the principles of
customer service in the hospitality, leisure, travel and tourism sector.
Through completion of this unit, learners will be able to appreciate the vital role
they play, as employees or potential employees of the hospitality, leisure, travel
and tourism sector, in contributing to the quality of customer service.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit.
The assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Describe the role of the organisation in
relation to customer service

1.2

Identify the characteristics and benefits of
excellent customer service

1.3

Give examples of internal and external
customers in the industries

1.4

Describe the importance of product
knowledge and sales to organisational
success

1.5

Describe the importance of organisational
procedures for customer service

2.1

Identify the benefits of excellent
customer service for the individual

2.2

Describe the importance of positive
attitude, behaviour and motivation in
providing excellent customer service

2.3

Describe the importance of personal
presentation within the industries

2.4

Explain the importance of using
appropriate types of communication

2.5

Describe the importance of effective
listening skills

3.1

Identify what is meant by customer needs
and expectations in the industries

3.2

Identify the importance of anticipating
and responding to varying customers’
needs and expectations

3.3

Describe the factors that influence the
customers’ choice of products and
services

3.4

Describe the importance of meeting and
exceeding customer expectations

3.5

Describe the importance of dealing with
complaints in a positive manner

3.6

Explain the importance of complaint
handling procedures

2

3
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Understand the importance to
the organisation in providing
excellent customer service in
the hospitality, leisure, travel
and tourism industries

Understand the role of the
individual in delivering
customer service in the
hospitality, leisure, travel and
tourism industries

Understand the importance of
customers’ needs and
expectations in the
hospitality, leisure, travel and
tourism industries
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Unit content

1

Understand the importance to the organisation in providing excellent
customer service in the hospitality, leisure, travel and tourism industries
Role of organisation: develop products; set standards (training, products,
services); provide value for money; staffing
Characteristics of excellent customer service: staff attitude and behaviour;
knowledge eg products, services, standards, training; quality of services and
products; timing; cost; meeting the customers’ needs; locating information;
working under pressure; dealing with problems
Benefits: positive influence on business; increase spend; repeat business;
word of mouth; customer loyalty
Customers: internal (colleagues, supervisors, staff, staff teams); external
(existing, new, individuals, groups, suppliers, agents, business people, nonEnglish speaking); different ages; gender; culture; families; special needs
Product knowledge and sales: know product; give advice; answer questions;
suggest products; increase sales
Organisational procedures: checking availability; booking; delivering;
cancellations; payment; complaints

2

Understand the role of the individual in delivering customer service in
the hospitality, leisure, travel and tourism industries
Benefits to the individual: motivated staff; increase job satisfaction (teamwork,
staff loyalty)
Factors in excellent customer service: role of individual’s attitude, behaviour and
motivation
Personal presentation: first impressions; personal hygiene; appearance
(uniform, dress, hair, makeup, jewellery)
Communication: body language (posture, expression, gestures, eye contact);
voice (tone, pitch, pace); language (appropriate, slang, jargon)
Listening skills: listening (asking appropriate questions, repeating back to
customer, looking attentive)
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3

Understand the importance of customers’ needs and expectations in the
hospitality, leisure, travel and tourism industries
Customer needs and expectations: type of service (urgent, non-urgent);
information; product knowledge; service knowledge; special needs (non-English
speakers, hearing or sight impaired, mobility impaired, cots, highchairs,
children’s food, business equipment, gender specific); cultural (special diet,
social customs, dress); factors that influence customers’ choice or
products/services (price, specific needs of customer)
Meeting customers’ needs and expectations: anticipating customers’ needs;
responding to customers’ needs; meeting customers’ expectations; exceeding
customers’ expectations
Complaints: benefit of complaint to business; positive manner when dealing
with a complaint; complaint-handling procedures
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of customer service in the hospitality,
leisure, travel and tourism sector and learners are expected to either be employed
or planning to be employed in the sector.
The unit gives learners an introduction to customer service and it is important to
emphasise the concept of excellent customer service and the employee’s role in
providing it.
Centres should build strong links with employers in the sector who might supply a
guest speaker on the business’ approach to customer service and their business
policies on customers. Although learners may already be employed in the industry,
it would be advantageous for them to visit another business to compare and
contrast the different approaches to customer service and the first impressions it
gives.
This unit gives learners the opportunity to consider their own experience as a
customer, or employee that deals with customers in this sector, such as their own
role within the business and how their behaviour and communication can impact on
customer service, either negatively or positively.
As a result, learners may reflect on how they could improve their behaviour,
communication and skills in order to improve the customer service experience,
which is at the heart of hospitality, leisure, travel and tourism sector.
Learners will need to develop the research skills that will be used when
investigating information to use in assignments.

Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Group discussion to determine the characteristics of excellent customer service.
Visit to a customer service location and observation of different types of external
customers – follow up poster showing different types of customers.
Group discussion about factors in excellent customer service and its benefits to
the individual.
Group discussion about personal presentation, communication and listening skills.
Group discussion to determine needs and expectations of customers for different
types of hospitality businesses.
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Topic and suggested activities
Tutor-led discussion about the role of the supervisor in staff training,
communication methods, sources of information and advice and systems
employed within a food production situation to manage the safety of food.
Tutorial support and feedback.
Self-initiated learning time.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
It is essential that learners have the opportunity to gain an understanding of the
hospitality, leisure, travel and tourism sector. This may be through work
placements, employment, visits or interviews with industry spokespeople.
Learners should have access to IT resources for research and to produce written
work and presentations. Video cameras could be used to record any evidence.

Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Campbell J, Rippington N, Foskett D and Ceserani V – Practical Cookery Level 2
(Hodder Education, 2010) ISBN 9781444112269
Davidson A – The Oxford Companion to Food, 2nd Edition
(Oxford University Press, 2006) ISBN 9780192806819
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery
(Hodder Education, 2009) ISBN 9780340983997
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592
Journal
Caterer and Hotelkeeper – Reed Business Information
Websites
www.bbc.co.uk/learningzone

BBC Learning Zone – programme times

www.bha.org.uk

British Hospitality Association

www.catersource.com

Catersource – Education, products and news
for caterers

www.caterersearch.com

Hospitality news

www.people1st.co.uk

People 1st – Sector Skills Council for
Hospitality, Leisure, Travel and Tourism
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Unit 25:

Principles of Completing Kitchen
Documentation

Unit code:

H/502/8313

Level 2:

BTEC Specialist

Credit value:

1

Guided learning hours: 7

Unit aim
This unit aims to give learners knowledge of documentation commonly used in
kitchen environments, including:

 temperature charts
 time sheets
 accident report forms
 food safety information
 equipment fault reports
 stock usage reports.

Unit introduction
In the kitchen working environment it is very important to keep records and reports
of various aspects of practices taking place. The documents and commonly used
forms within most kitchens may be formatted differently but still require the same
information.
Documentation in the kitchen environment is normally required to inform others of
events and occurrences, or to report information to clarify situations and to ensure
safety. Documentation often consists of pieces of written communication which can
also act as proof or evidence of what has taken place. Documentation can be
required for food safety procedures and stock control, it can be for reporting safety
issues such as faulty equipment or accidents, or for recording hours worked by
staff.
Learners will be taught how to complete kitchen documentation and why this is
important. It is a legal requirement to keep certain documentation to ensure the
health and wellbeing of staff and customers and to prevent further occurrences of
accidents or problems. In the case of a piece of equipment that is faulty and may
cause harm to those who come into contact with it, it is essential that the fault is
rectified or the equipment removed.
Learners will consider why documents, such as time sheets, are used to record staff
presence in the event of a fire, and to prove the number of hours that have been
worked so staff members are paid the correct amount.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit.
The assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

State why it is important to
complete kitchen documentation

1.2

Explain how to complete kitchen
documents

1.3

State where documentation is
obtained from

1.4

State when documentation needs
to be copied and where this needs
to be kept

1.5

Explain who to contact and why if
problems occur

1.6

State why kitchen documentation
needs to remain confidential

1.7

State which information needs to
be recorded and retained to
comply with legislation

1.8

Explain why information needs to
be accurate

1.9

Explain the implications of
fraudulently completing
documentation
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Know how to complete kitchen
documentation
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Unit content

1

Know how to complete kitchen documentation
Documentation commonly used in commercial kitchens: temperature charts;
time sheets; accident report forms; food safety information; equipment fault
reports; stock usage reports; other documentation (requisition books, order
books, stock control sheets, invoices, delivery notes, guests-in-residence list)
Importance of completing kitchen documentation: keeping records;
communicating information; safety of staff and customers; legislation
compliance; ensuring correct staff pay and attendance; proving good intent to
safety inspectors; defending former actions and methods to a court or making a
successful claim from an insurance company in the event of an unforeseen
incident
Completing kitchen documents: clearly recording information; accuracy; dating;
signing
Where kitchen documents can be obtained: businesses (small, large); large
chain businesses; buying in documents; creating documents
When documentation needs to be copied: supporting the business functions
(human resources, finance, operations, marketing and sales, customer service
and research and development); assisting with business decisions;
communicating with customers; communicating with staff; conforming to
relevant legislation; assisting the administration process; tax purposes
Where copied documentation needs to be kept: keeping documentation secure
in a locked cabinet; keeping documentation in one place; authorised personnel
access only; grouping receipts by day or by week; filing documentation
chronologically
Person to contact if problems occur: ‘responsible person’ under the Reporting of
Injuries, Diseases and Dangerous Occurrences Regulations (RIDDOR) 1995 that
has a legal duty to report certain accidents, diseases and dangerous occurrences
(employer, person in control of the premises at the time of the event, selfemployed person or someone acting on their behalf)
Why the appropriate person needs to be contacted if problems occur: resolving
problem promptly; avoiding accidents and ill health; encouraging a productive
workplace; filing copies of reports with factual details of problems with
suggestions for remedying causes of problems for the future
Why kitchen documentation needs to remain confidential: protecting individuals’
personal information; preventing identity theft; protecting financial information;
protecting business information
Which information needs to be recorded and retained to comply with legislation:
staff information (including name, address, phone numbers, emergency contact
person details); list of all suppliers, what was purchased from them, date of
delivery; change of suppliers record; use by and best before dates; traceability
information for non-perishable foods to be kept for a period of five years;
retaining records for a period of 6 months after date of production or delivery;
incident reports

Specification – Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles
(Professional Cookery) – Issue 3 – March 2017 © Pearson Education Limited 2017

79

UNIT 25: PRINCIPLES OF COMPLETING KITCHEN DOCUMENTATION

Why information needs to be accurate: keeping records; communicating
information; safety of staff and customers; legislation compliance; ensuring
correct staff pay and attendance; proving good intent to safety inspectors;
defending former actions and methods to a court or making a successful claim
from an insurance company in the event of an unforeseen incident; making
decisions and taking action in accordance with business policies
Implications of fraudulently completing documentation: fraudulent business
image portrayed to customers; perception of business incompetence;
competitive disadvantages for customers; creation of a fraud culture and impact
on those who would not normally commit fraud; poor staff morale and loss of
loyalty
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of completing kitchen documentation.
Tutors must stress why it is important to complete kitchen documentation from the
outset.
It will be beneficial for learners to have access to examples of documentation from
real life situations. This could be accomplished by liaising with a local business or
visiting a local hospitality business in order to see the documents in a real context.
A guest speaker could be invited to the centre to give an input on documentation,
bringing examples and copies of documents for learners to complete.
Kitchen documents will vary from business to business. Working within the kitchen
environment on work placement learners will be required to complete the relevant
documentation to the necessary standard. Learners must understand the
importance of dating and signing documents to prove that they have been
completed and at what time. Learners attending work placements must fill in all the
required information on the documents, seeking help from their line manager or
supervisor if unsure. Information needs to be accurate and learners must make
sure that what they record is truthful and correct and to the best of their
knowledge.

Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Group discussion about the principles of completing kitchen documentation.
Tutors to introduce learners to why it is important to complete kitchen
documentation and how to complete it.
Group discussion about where documentation is obtained from, when
documentation needs to be copied and where this needs to be kept, and who
to contact and why if problems occur.
Tutor presentation on why kitchen documentation needs to remain
confidential, and which information needs to be recorded and retained to
comply with legislation.
Group discussion about why information needs to be accurate.
Tutors to introduce learners to the implications of fraudulently completing
documentation.
Tutorial support and feedback.
Self-initiated learning time.
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Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
For this unit learners should have access to a suitable hospitality teaching
environment and to the internet for research. Centre libraries should have books
and journals and case studies available for learners to use.

Indicative resource materials
Textbooks
Ashley V and Ashley S – Student Handbook Level 1: Business and Administration
Standards (Council for Administration, 2006) ISBN 9780955092022
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Institute of Leadership and Management – Storing and Retrieving Information,
4th Edition (Pergamon Flexible Learning, 2003) ISBN 9780750658942
Journal
Caterer and Hotelkeeper – Reed Business Information
Websites
www.cfa.uk.com

CfA – business skills at work

www.food.gov.uk

Food Standards Agency – safer food, better
business

www.hse.gov.uk

Health and Safety Executive – information
about health and safety at work

www.management-standards.org

Management Standards Centre – Standards
Setting Body for Management and Leadership

www.people1st.co.uk

People 1st – Sector Skills Council for
Hospitality, Leisure, Travel and Tourism
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Unit 34:

Principles of How to Maintain,
Handle and Clean Knives

Unit code:

Y/502/8258

Level 1:

BTEC Specialist

Credit value:

2

Guided learning hours: 11

Unit aim
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.

Unit introduction
Knives of all types used in a commercial kitchen need to be cleaned to remove and
prevent microbial organisms forming. They need to remain sharp enough for their
intended use and require special maintenance and care depending on the type of
knife and its use.
Learners will be introduced to the principles of maintaining, handling and cleaning
knives for commercial kitchens.
Appropriate knives required for differing tasks will be identified and learners will
know why knives should be kept sharp, stored and handled safely and why any
accidents involving knives should be reported.
Learners will be taught the safe working practices and hygiene procedures that
should be applied when working in a food production situation with knives. They will
learn how to ensure that knives are clean, especially when used for different
foodstuffs.
Learners will know how to sharpen knives using safe sharpening methods. They will
consider how to select knives for appropriate tasks, as well as ensuring that the
cutting surface is firm, secure, clean and appropriate to the task. They will
understand the microbial importance of clean cutting surfaces and the necessary
actions to be taken to prevent allergic reactions when using knives in the kitchen.
Safe storage of knives will also be covered.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

State why knives should be kept sharp

1.2

State why knives should be stored
safely

1.3

State why accidents must be reported

1.4

Identify the appropriate knives required
for different tasks

1.5

State safety considerations when
handling knives

1.6

Outline why knives should be cleaned
when using for different foodstuffs

1.7

Describe the risks associated with using
poorly maintained or damaged knives

1.8

State why cutting surfaces should be
clean

1.9

Describe actions to be taken to prevent
allergic reactions
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Unit Content

1

Know how to maintain, handle and clean knives
Knives: straight-bladed knives and cleavers; serrated blades; scissors/secateurs
Reasons to keep knives sharp: sharp knives will slide easily through what is
being cut requiring little force; makes food preparation easier; blunt knives
require force to be applied and any slippage creates danger of cuts
Reasons to store knives safely: keeping the knives sharp; knives bumping in a
drawer ruins their sharp edges; loose knives in a drawer can be dangerous if
someone reaches into the drawer
Reasons why accidents must be reported: complying with the Health and Safety
at Work Act 1974; avoiding injury, pain, possible infection, septic arthritis, time
off work
Tasks using knives: preparing basic vegetable cuts; preparing meat, poultry and
fish; preparing bread; opening packaging; sharpening; washing and cleaning
knives after use
Appropriate knives required for different tasks: chef’s knives for chopping
vegetables or cutting meat; boning knives for separating meat from bone and
stuffing meat; paring knives for pealing fruits and vegetables, or making
decorative cut designs; bread knives for cutting bread; carving knives for
cutting through meat (often complemented by carving forks)
Safety considerations when handling knives: not cutting towards self or own
fingers when using a knife; not leaving sharp knives loose in a drawer; not
trying and catching dropped knives; not putting knives in the sink; putting
knives down safely
Reasons to clean knives when using for different foodstuffs: removing any
bacteria; avoiding cross-contamination; remaining sharp enough for their
intended use
Risks associated with using poorly maintained or damaged knives: hand and
wrist injuries; fat or other substances can cause knives to become slippery
making them a safety hazard; blades that have become dull or have nicks or
cuts can be a hazard
Reasons why cutting surfaces should be clean: avoiding the spread of bacteria
and related illness; avoiding cross-contamination
Actions to be taken to prevent allergic reactions: avoiding contact with foods to
which employee is allergic; avoiding knocking cuts; washing hands regularly
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of maintaining, handling and cleaning
knives.
Where possible, a range of knives identified within the unit content should be
available for learners to see.
Much of the content of the unit, although theoretical, can be taught in a practical
environment, such as a kitchen, where the theory can be readily applied.
Learners’ self-directed study in libraries, learning resource centres, and where
appropriate, the workplace, can support learning. Learners need to be encouraged
to undertake self-directed research.
Learners will be taught the types of knives used for specific tasks in the kitchen and
they will recognise the main criteria that experienced chefs use to determine the
sharpness of their knives. Tutors should explain the importance of safety when
handling and storing knives. Learners will also become familiar with the way chefs
clean knives between handling different foodstuffs.
Learners will also be introduced to some of the safe working practices that reduce
the risk of accidents to themselves and others, including correct food hygiene skills.
They will learn about the correct practices for handling poorly maintained or
managed knives as well as their correct and safe storage methods. Learners will
also understand the correct procedures for maintaining the correct and safe cutting
surfaces. They will find out what action they would take to prevent allergic reactions
when using knives.

Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline earning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Tutors to introduce learners to the principles of maintaining, handling and
cleaning knives.
Tutors to introduce learners to why knives should be kept sharp, stored safely
and cleaned when used for different foodstuffs.
Visits to commercial kitchens to witness the appropriate knives required for
different tasks.
Discussions with chefs to understand safety considerations when handling
knives.
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Topic and suggested activities
Tutorial support and feedback.
Self-initiated independent learning time.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Although this is a knowledge-based unit, to complete it learners should have
access to commercial kitchens and support areas. They should be able to see an
appropriate range of knives and cutting surfaces that are up to date and in good
repair and working order.
Centre libraries should have a selection of contemporary cookery books available for
learners to use. The books should cover a wide range of styles and recipes and
show how excellent presentation of commodities can be achieved.

Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Campbell J, Rippington N, Foskett D and Ceserani V – Practical Cookery Level 2
(Hodder Education, 2010) ISBN 9781444112269
Davidson A – The Oxford Companion to Food, 2nd Edition (Oxford University Press,
2006) ISBN 9780192806819
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery
(Hodder Education, 2009) ISBN 9780340983997

Other
Food hygiene: A guide for businesses (The Food Standards Agency, 2006)

Journals
Caterer and Hotelkeeper – Reed Business Information
Waitrose Kitchen – available in Waitrose supermarkets
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Websites
www.bha.org.uk

British Hospitality Association

www.cookeryclub.co.uk

Cookery Club – cookery information of the
web

www.food.gov.uk

Food Standards Agency – safer food,
better business

www.hse.gov.uk/catering/knives.htm

HSE – safe use of knives in the kitchen

www.nhs.uk/Livewell/Goodfood

NHS Choices – good food and healthy diet

www.people1st.co.uk

People 1st – Sector Skills Council for
Hospitality, Leisure, Travel and Tourism
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Unit 35:

Principles of Making Basic Stocks

Unit code:

D/502/8259

Level 2:

BTEC Specialist

Credit value:

1

Guided learning hours: 7

Unit aim
This unit aims to provide learners 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.

Unit introduction
Stock is the basis of many delicious soups and rich sauces, and is an important
component that adds depth and flavour when preparing various dishes. Despite the
fact that there are many commercial stocks available that are low in salt and can be
used if absolutely necessary, there is nothing like home-made stock.
Learners will gain knowledge of how to make basic stocks. They will learn about
quality points in ingredients used for making stock. Tutors will introduce learners to
preparation methods for stocks, and the tools and equipment required to carry out
different methods for preparing and cooking different types of stock.
Learners will consider how to identify when stocks have the correct flavour, colour,
texture and quality and the correct temperature for holding and serving stocks.
In line with government guidance and contemporary practice, learners will be
introduced to the basic principles of healthy eating and the associated benefits it
may bring. Learners will be shown how they can adapt cooking methods when
making stocks to incorporate some of these principles.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Outline quality points in stock
ingredients

1.2

Describe how to deal with problems with
ingredients

1.3

State the importance of using the
correct tools and equipment to make
stocks

1.4

Describe preparation methods for stocks

1.5

Describe cooking methods for stocks

1.6

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

1.7

State the correct temperature for
holding and serving stocks

1.8

State healthy eating options when
making stocks
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Unit content

1

Know how to make basic stocks
Types of stock: vegetable; chicken; fish; game; beef
Stock ingredients: meat; fish; bones; mirepoix (onion, carrots, celery, other
vegetables); herbs and spices; liquid (water, wine)
Quality points in stock ingredients: meat (appearance, colour, aroma/smell,
texture); vegetables (checking for quality (fresh smell, fresh-looking colour, free
from soil, free from insect damage, free from blemishes, free from freezer burn
where frozen)); frozen fish (hard with no signs of thawing, packaged correctly
with no signs of damage, no signs of freezer burn (dull white patches)); fresh
fish (clear bright eyes which are not sunken, bright red gills, scales intact, skin
is moist and slightly slippery, skin is shiny with bright natural colouring, stiff
tail, firm flesh, fish has sea fresh smell (no smell of ammonia)); bones (no
stickiness, appearance, aroma, fat free); undamaged packaging
Dealing with problems with ingredients: ensuring ingredients are suitable (right
quantity, quality, cut, trim, joint); weighing and checking quality of delivered
ingredients in front of the delivery person; returns to suppliers; correct disposal
of unusable ingredients; seeking advice from appropriate person/s
Importance of using the correct tools and equipment to make stocks: liquidiser;
stock pots; saucepans; spoons; saving electricity/energy; avoiding accidents;
achieving best results of food after cooking; enabling quick and efficient work
Preparation methods for stocks: correct weighing and measuring of foods;
methods of preparation (peeling, chopping, dicing, grating, mixing, rubbing,
stirring, seasoning)
Preparation and cooking methods for stocks: browning/roasting; simmering;
boiling; skimming; straining
Identifying when stocks have the correct flavour, colour, texture and quality:
appearance; aroma; taste; consistency; quantity
Temperature for holding and serving stocks: above 63oC; ensuring food safety
Healthy eating options when making stocks: chilling and skimming or removing
fat that rises to the top when cold; using an unprinted paper towel to soak up oil
from the surface; cookery methods; cooking fats (low fat spreads, spray oils,
olive oil); substituting ingredients (olive oil/polyunsaturated fats)
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of making basic stocks.
Where possible, samples of stocks listed in the unit content should be available for
learners to see.
Much of the content of the unit, although theoretical, can be taught in a practical
environment, such as a kitchen, where the theory can be easily applied.
Learners’ self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners need to be encouraged
to undertake self-directed research.
The theoretical principles in the unit content could be delivered by tutors
using practical cooking demonstrations of a selection of basic stocks. These
demonstrations can be used to illustrate the underpinning knowledge.
Tutors should introduce learners to the ingredients that can be used to make
different types of stock including preparation methods and the tools and equipment
required to carry out different preparation methods when making stocks.
Tutors should teach learners how to deal with problems with stock ingredients.
Tutors should explain the significance of using the correct equipment and
techniques when cooking stocks. This will help reduce the risk of accidents as well
as ensuring that health and safety requirements are met.
Tutors should introduce learners to the cooking methods for different types of
stocks, the temperature for holding and serving stocks and how to identify when
stocks have the correct flavour, colour, texture and quality.
Healthy eating considerations could be discussed in a group. The group could
explore the different approaches to ingredient content that incorporate some of
the current healthy eating principles without any detrimental effect on quality and
customer appeal.
Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Tutors to introduce learners to the concept of basic stock and the ingredients
used to make it, tutors to describe the preparation methods used for basic
stocks.
Tutors demonstrate the preparation methods and cooking methods for stocks.
Learners identify the quality and type of the ingredients used.
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Topic and suggested activities
Learners use product appraisal techniques to judge the quality of basic stocks.
Learners are taught how to cook basic stocks and the correct temperatures for
holding and serving stock.
Learners are taught the techniques for producing healthy products using
acceptable techniques.
Tutor support and feedback.
Self-initiated learning time.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Although this is a knowledge-based unit, learners should have access to commercial
kitchens and support areas. They should be able to see appropriate up to date large
and small specialist professional equipment in good repair and in working order.
Centre libraries should have a selection of contemporary cookery books available for
learners to use. The books should cover a wide range of styles and recipes and
show how excellent presentation of commodities can be achieved.

Indicative resource materials
Textbooks
Campbell, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592
Journal
Caterer and Hotelkeeper – Reed Business Information
Websites
www.bha.org.uk

British Hospitality Association

www.cookeryclub.co.uk

Cookery Club – cookery information of the
web

www.food.gov.uk

Food Standards Agency – safer food, better
business

www.nhs.uk/Livewell/Goodfood

NHS Choices – good food and healthy diet

www.people1st.co.uk

People 1st – Sector Skills Council for
Hospitality, Leisure, Travel and Tourism
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Unit 39:

Principles of Preparing and
Cooking Food Using a Tandoor

Unit code:

H/502/8263

Level 2:

BTEC Specialist

Credit value:

1

Guided learning hours: 9

Unit aim
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
 tandoori roasting.

Unit introduction
Cooking foods using a tandoor is a popular method of traditional cookery in Indian
culture. A tandoor oven is a clay oven that cooks at very high temperatures without
burning the food. Although the heat source is at the base of the oven, the clay
radiates the heat evenly throughout the oven. The heat of a tandoor is dry and can
reach temperatures of up to 480oC. This creates a sealed heat that is good at
retaining the natural juices and flavours of foods such as meats, poultry, seafood
and naan bread.
Tandoor ovens are traditionally fired by charcoal but today wood, gas and coal are
used as well. When charcoal is used in a tandoor oven it is very similar to using a
traditional grill or barbecue. Preparing the tandoor oven is just as important as the
cooking itself. The temperature of the oven is critical in obtaining the desired
results. The oven temperature is tested for readiness by slapping naan bread to
the sides of the oven. If the bread does not stick then the oven is not ready for
cooking.
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Meats are usually cooked on long skewers that are either inserted directly into the
oven or cooked over the mouth of the oven. The intense heat sears the meat and
seals in juices, making it succulent and tender. The aroma of charcoal smoke, clay
and marinade permeates the food, giving it the characteristic tandoori flavour.
Learners will be introduced to the tools and equipment used in the preparation and
cookery of food in a tandoor. They will learn how to prepare and cook foods such as
Indian flat breads, chicken, kebabs and fish in a tandoor. Learners will be taught
preparation methods including marinading, portioning of foods and forming on
skewers. They will learn about safe working practices and hygiene procedures that
should be applied when working in a food production situation with a tandoor.
Learners will be taught the correct cooking temperatures to maintain the eating
quality, ensure safe hygiene and meet customer and/or organisational
requirements.
As well as learning how foods should be cooked, learners will gain knowledge of
how to hold raw and cooked foods and dishes for consumption to prevent
contamination and food poisoning.
The finishing and presenting of dishes is an important skill and learners should
understand how to undertake the finishing of tandoori dishes to make food
attractive to customers. They should also understand how to select the most
appropriate containers and serving dishes for food items to enhance their appeal.
Where centres do not have ready access to a tandoor oven, a visit to a business
that operates, prepares, cooks and serves foods in this style would be beneficial.

Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Outline quality points in tandoor
dish ingredients

1.2

Describe how to deal with
problems with ingredients

1.3

Describe preparation methods for
dish ingredients

1.4

Describe how to prepare the
tandoor for cooking

2.1

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

2.2

State the correct temperatures for
tandoor cooking

2.3

State the quality points in tandoor
cooked dishes

2.4

Explain how to minimise and
correct common faults

2

96

Know how to prepare food and
equipment for tandoor cooking

Know how to cook food using a
tandoor

– Specification – Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles
(Professional Cookery)– Issue 3 – March 2017 © Pearson Education Limited 2017

UNIT 39: PRINCIPLES OF PREPARING AND COOKING FOOD USING A TANDOOR

Unit content

1

Know how to prepare food and equipment for tandoor cooking
Tandoor dish ingredients: rice; herbs and spices; meat; fish; dried fish;
vegetables; poultry; breads; yogurt
Quality points in tandoor dish ingredients: appearance; colour; aroma/smell;
texture; undamaged packaging; no freezer burn; frozen items should be hard
with no signs of thawing; checking use-by date for pre-prepared items
Dealing with problems with ingredients: ensuring ingredients are suitable (right
quantity, quality, cut, trim, joint); weighing and checking quality of delivered
ingredients in front of the delivery person; returns to suppliers; correct disposal
of unusable ingredients; seeking advice from appropriate person/s
Preparation methods for dish ingredients: peeling; chopping; blending; boning;
skinning; blanching; carving; forming on skewers; weighing and portioning;
marinating ingredients
Preparing the tandoor for cooking: ensuring the coals in the bottom of the oven
are kept burning at all times in order for it to reach and maintain the correct
temperature and seal in the moisture of the ingredients; testing with naan
bread by pressing the dough onto the inside walls

2

Know how to cook food using a tandoor
Importance of using the correct tools and equipment when cooking using a
tandoor: pans; knives; tongs; skewers; colour coded chopping boards; trays;
protective gloves; serving dishes; importance of correct use and handling;
health and safety; avoiding accidents; achieving best results of food after
cooking; enabling quick and efficient work
Temperatures for tandoor cooking: above 375oC; ensuring food safety
Quality points in tandoor cooked dishes: the ingredients are cooked when
the top piece on the skewer is cooked; appearance; taste; colour; texture
Common faults: burnt food items; food items falling off the skewers
Minimising and correcting common faults: sprinkling chopped herbs and
drizzling liquid garnishes; portioning; temperature; consistency; texture;
customer preferences
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of preparing and cooking food using
a tandoor.
Where possible, food items listed in the unit content should be available for learners
to see.
Much of the content of the unit, although theoretical, can be taught in a practical
environment, such as a kitchen, where the theory can be readily applied.
A visit to a local restaurant for learners to see chefs working with a tandoor oven
can be a good way for learners to experience the use of a wide range of products,
including ingredients for marinades, spices and some specialist equipment, such as
skewers.
Learners’ self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners need to be encouraged
to undertake self-directed research.
For learning outcome 1, tutors should introduce learners to the types and variety of
foods and ingredients in the unit content. This includes food items that are suitable
to cook using a tandoor, such as chicken breasts, whole chickens, small joints,
prawns and whole small fish and flatbreads. Learners will recognise the main points
that experienced chefs use to determine the quality, and consequently
acceptability, for use in a hospitality business.
Learners will be taught about the action to take if there were problems with
products being used to safeguard potential consumers and maintain organisational
standards.
Learners will be introduced to some of the safe working practices that reduce the
risk of accidents to themselves and others, including correct food hygiene skills.
They will learn the correct practices for handling fresh and frozen products
particularly where raw foods are left in marinades over a period of time such
as two hours or overnight.
For learning outcome 2, tutors should introduce learners to the correct tools and
equipment to undertake the cooking process safely. Learners will be taught the
main characteristics of the cookery method and the effect on raw products when
cooked, for example changes to texture, taste and shrinkage, as well as the correct
temperatures for tandoor cooking.
Tutors could demonstrate how to correctly finish dishes to meet customers’
expectations and business standards, including food safety aspects, correct
taste/texture and appearance/presentation of dishes. Learners will be taught
that customers often ‘eat with their eyes’ and that food/dish presentation can be
substantially enhanced by using herbs and garnishes.
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Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Group discussion about the principles of preparing and cooking food using a
tandoor.
Tutors to introduce learners to how to prepare food and equipment for tandoor
cooking.
Visits to commercial kitchens – learners identify the quality points in tandoor dish
ingredients, how to deal with problems with ingredients, preparation methods for
dish ingredients, and how to prepare the tandoor for cooking.
Interview a chef to find out how to cook food using a tandoor, the importance of
using the correct tools and equipment when cooking using a tandoor, the correct
temperatures for tandoor cooking, the quality points in tandoor cooked dishes,
and how to minimise and correct common faults.
Tutorial support and feedback.
Self-initiated learning time.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Although this is a knowledge-based unit, learners should have access to commercial
kitchens and support areas. They should be able to see appropriate up-to-date large
and small specialist professional equipment in good repair and working order.
Centre libraries should have a selection of contemporary cookery books available for
learners to use. The books should cover a wide range of styles and recipes and
show how excellent presentation of commodities can be achieved.

Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Campbell J, Rippington N, Foskett D and Ceserani V – Practical Cookery Level 2
(Hodder Education, 2010) ISBN 9781444112269
Davidson A – The Oxford Companion to Food, 2nd Edition (Oxford University Press,
2006) ISBN 9780192806819
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery
(Hodder Education, 2009) ISBN 9780340983997
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Jaffrey M – Simple Indian Cookery (Ebury Press, 2005) ISBN 9780563521839
Rai R – Tandoor: The Great Indian Barbecue (Overlook, 2002)
ISBN 9781585671441
Todiwala C – International Cuisine: India (Hodder Arnold, 2005)
ISBN 9780340813010
Other
Food hygiene: A guide for businesses (The Food Standards Agency, 2006)
Journals
Caterer and Hotelkeeper – Reed Business Information
Waitrose Kitchen – available in Waitrose supermarkets
Websites
www.bha.org.uk

British Hospitality Association

www.cookeryclub.co.uk

Cookery Club – cookery information on the
web

www.food.gov.uk

Food Standards Agency – safer food, better
business

www.nhs.uk/Livewell/Goodfood

NHS Choices – good food and healthy diet

www.people1st.co.uk

People 1st – Sector Skills Council for
Hospitality, Leisure, Travel and Tourism
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Unit 41:

Principles of Preparing and
Mixing Spice and Herb Blends

Unit code:

K/502/8331

Level 2:

BTEC Specialist

Credit value:

1

Guided learning hours: 9

Unit aim
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 Marsala 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.

Unit introduction
Spices, most of which come from the tropics, are dried parts of aromatic plants,
including the flowers, seeds, leaves, barks and roots. They have been used since
ancient times and their use grew out of the natural cooking techniques employed in
Indian, Chinese and South-east Asian foods. Herbs are plants, and it is the flowers,
leaves, seeds, stems and roots that are used to flavour foods and dishes in cooking.
As with spices, herbs have been used by people since the very early times in
cooking and for their medicinal values.
Learners will be introduced to spice mix ingredients and the tools and equipment
and techniques needed to prepare and cook different spices and herbs and the
importance of using the correct equipment and techniques.
Learners will be introduced to ways of dealing with problems with spice mix
ingredients, and the temperature for cooking and toasting spices. Tutors will
demonstrate when individual spices and spice mixes meet requirements for colour,
flavour, aroma and consistency. Learners will be taught how to store and finish
spices, herbs and dry spice mixes for use in a kitchen and how to minimise and
correct common faults. They will consider the characteristics that relate to spice
mixes.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Identify the quality points in spice mix
ingredients

1.2

Describe how to deal with problems with
the ingredients

1.3

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

1.4

Describe preparation methods

1.5

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

1.6

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

1.7

State the temperature for cooking and
toasting spices

1.8

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

1.9

State how to finish and store spice
mixes

Know how to prepare and mix
spice and herb blends

1.10 Describe how to minimise and correct
common faults
1.11 State the characteristics that relate to
spice mixes
1.12 State the temperature and conditions
for holding and storing spice mixes
1.13 State how to store spice mixes
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Unit content

1

Know how to prepare and mix spice and herb blends
Spice mix ingredients: chillies/dried red chillies; peppercorns/black peppercorns;
ginger/ground ginger; cloves/whole cloves; coriander seeds; ajowan; allspice
berries; cardamom; fenugreek; cinnamon/cinnamon sticks; ground asafoetida;
mint; cayenne; salt/sea salt; mango powder; cumin/cumin seeds; dried
pomegranate seeds; garlic; onions; oregano; allspice; mustard/mustard
seeds/yellow mustard seeds; turmeric/ground turmeric; star anise; fagara;
cassia; fennel/fennel seeds; mace; bay leaves; thyme/ground thyme; rosemary;
nutmeg; nigella; hot red pepper flakes; dill seed; galangal; ash berries;
lavender; rosebuds; orris root; sansho; seaweed; orange peel; poppy seeds;
white sesame seeds; black sesame seeds; roasted sesame seeds; sumac; other
ingredients (fresh coconut, lemon juice, natural yoghurt, olive oil)
Quality points in spice mix ingredients: appearance; colour; aroma/smell;
texture; undamaged packaging
Dealing with problems with the ingredients: ensuring ingredients are suitable
(right quantity, quality); weighing and checking quality of delivered ingredients
in front of the delivery person; returns to suppliers; correct disposal of unusable
ingredients; seeking advice from appropriate person/s
Tools and equipment required to carry out different preparation methods: spice
grinder (coffee mill/grinder); pestle and mortar; mini food processor; mandolin;
weighing scales; mini hand chopper; knives; spoons; colour coded chopping
boards
Spice and herb preparation methods: slicing; chopping; crushing; pounding;
grinding; blending; toasting/roasting
Tools and equipment required to carry out different cooking methods: ovens;
cookers; heavy skillets; saucepans; trays
Importance of using correct equipment and techniques for preparation and
cooking methods: avoiding accidents; achieving best results of food after
cooking; enabling quick and efficient work
Temperature for cooking and toasting spices: medium-high heat; ensuring food
safety
Spice mixes: berber spice; Chat masala; chilli powder; curry powder; five spice;
Garam masala; herb salt; jerk seasoning; mixed pudding spice; quatre-epices;
Panch phoran; pickling spice; ras el hanout; sansho seven spice; spice salt;
zahtar; Thai green curry paste; Thai yellow curry paste; Tandoori masala;
Rendang spice paste
Identifying when spices and spice mixes meet requirements for colour, flavour,
aroma and consistency: appearance; smell; taste; texture
Finishing and storing spice mixes: mixing other ingredients; crushing dried
herbs between the palms before adding to spice mixes; adjusting to taste;
keeping spice mixes in a tightly-sealed container in a cool, dark place;
refrigerating; freezing; marking spice bottles with the date when made
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Common faults: burnt ingredients; produce/ingredients
Minimising and correcting common faults: working with good quality produce;
discarding ingredients if not suitable; substituting ingredients
Characteristics that relate to spice mixes: adding flavour, colour and aroma to
dishes; preserving food; medicinal and antiseptic
Temperature and conditions for holding and storing spice mixes: refrigerating
spice blends to retain potency; freezing; letting toasted spices cool before
grinding; keeping spice mixes in a tightly-sealed container in a cool, dark place
Storing spice mixes: airtight storage containers; screw top jars; plastic freezer
bags; ice-cube trays; refrigerating; freezing; labelling
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of preparing and mixing spice and
herb blends.
The practical demonstration of the spice mixtures and herb blends will be a clear
and effective way to teach the unit content as well as how to use some specialist
equipment.
This unit inevitably has an Asian and Oriental flavour due to the extensive use of
spices and herbs in foods and dishes that originate from this part of the world.
Tutors could introduce learners to some of the dishes created using the spice and
herb mixtures, rather than teaching spices and herbs in isolation of their end use in
cooking.
Where possible, samples of spices, herbs and food items identified within the unit
content should be available for learners to see.
A visit to a well-stocked supermarket or specialist grocers/ethnic supplier can also
be a good way to show learners a wide range of products, including spices, herbs
and commercially prepared mixtures.
Much of the content of the unit, although theoretical, can be taught in a practical
environment such as a kitchen where the theory can be readily applied.
Learners’ self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners need to be encouraged
to undertake self-directed research.
Tutors should teach the range and variety of spices and herbs. Tutors should have
to hand as large a range of spices and herbs as possible and begin to teach the unit
by some simple identification of these ingredients. Learners should be shown the
differences between fresh and preserved spices and herbs. Tutors should introduce
other culinary ingredients as often spice mixtures have these ingredients contained
within then to help bind together the spices into pastes and mixes so that they can
be added to dishes more effectively.
Tutors should demonstrate some of the simple preparation methods and the correct
use of tools and equipment can be explained and demonstrated. The spice mixtures
and herb blends listed in the unit content will need to be demonstrated to learners
and on completion tutors can explain how these mixes and blends can be used in
dishes and stored for future use. Freezing is an effective way of preserving items
but food should be well labelled with contents and dates for easy identification.
Tutors could also identify some of the dishes that would contain the spice mixtures
and herb blends so that learners can have some appreciation of how they are used
within the kitchen. For example, some oils could be infused with herbs, stored and
later used in practical cookery sessions if learners are following and studying other
units. The same could be achieved with spices and spice mixtures.
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Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Group discussion about the principles of preparing and mixing spice and herb
blends.
Tutors to introduce learners to the quality points in spice mix ingredients and
how to deal with problems with the ingredients.
Visits to commercial kitchens – learners identify the tools and equipment
required to carry out different preparation and cooking methods, the importance
of using the correct equipment and techniques when following preparation and
cooking methods, the temperature for cooking and toasting spices, how to
identify when individual spices and spice mixes meet requirements for colour,
flavour, aroma and consistency.
Interview a chef to find out how to finish and store spice mixes, how to minimise
and correct common faults, the characteristics that relate to spice mixes, and
how to store spice mixes.
Tutorial support and feedback.
Self-initiated learning time.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Although this is a knowledge-based unit, learners should have access to commercial
kitchens and support areas. They should be able to see appropriate large and small
specialist professional equipment that is up to date and in good repair and working
order.
Centre libraries should have a selection of contemporary cookery books available for
learners to use. The books should cover a wide range of styles and recipes and
show how excellent presentation of ingredients can be achieved.
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Indicative resource materials
Textbooks
Bharadwaj M – The Indian Kitchen (Kyle Cathie, 2010) ISBN 9781856269674
Davidson A – The Oxford Companion to Food, 2nd Edition
(Oxford University Press, 2006) ISBN 9780192806819
Jaffrey M – Simple Indian Cookery (Ebury Press, 2005) ISBN 9780563521839
Rai R – Tandoor: The Great Indian Barbecue (Overlook, 2002)
ISBN 9781585671441
Stein R – Rick Stein’s Far Eastern Odyssey (Ebury Press, 2009)
ISBN 9781846077166
Thompson D – Thai Food (Anova Books, 2002) ISBN 9781862055148
Other
Food hygiene: A guide for businesses (The Food Standards Agency, 2006)
Journals
Caterer and Hotelkeeper – Reed Business Information
Waitrose Kitchen – available in Waitrose supermarkets
Websites
thaifoodstore.co.uk

Entice Foods – Authentic Asian foods

www.bha.org.uk

British Hospitality Association

www.cookeryclub.co.uk

Cookery Club – cookery information of the
web

www.food.gov.uk

Food Standards Agency – Safer food, better
business

www.natco-online.com

Natco – Indian spices and ingredients

www.nhs.uk/Livewell/Goodfood

NHS Choices – good food and healthy diet

www.people1st.co.uk

People 1st – Sector Skills Council for
Hospitality, Leisure, Travel and Tourism

www.seasonedpioneers.co.uk

Seasoned Pioneers – Spices, herbs,
seasonings and cooking sauces

www.spicesofindia.co.uk

Spices of India – Indian spices and
ingredients

www.thai-food-online.co.uk

Thai, Japanese and Asian food supermarket
Authentic Thai ingredients

www.theasiancookshop.co.uk

The Asian Cookshop – spices

www.thespicery.com

The spicery – Indian spices and ingredients
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Unit 47:

Principles of Preparing, Cooking
and Finishing Dim Sum

Unit code:

M/502/8329

Level 2:

BTEC Specialist

Credit value:

2

Guided learning hours: 9

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

Unit introduction
Dim sum is an important part of Cantonese food. Dim sum is a Chinese term which
literally translated means ‘close to the heart’. Another translation for dim is ‘a little
bit’ and for sum ‘love and care’. Dim sum can also mean ‘cooked with hearted love’.
In China Dim sum, a large range of hors d’oeuvre, is eaten for breakfast and lunch
but never in the evening and always accompanied by tea. Dim sum, such as
dumplings, can be cooked by steaming and served in small bamboo baskets, and
Dim Sum, such as won tons and spring rolls can be shallow fried and deep fried.
Not all dishes are savoury; some dishes are sweet.
In recent years dim sum has become a very popular form of food in the west as a
result of overseas travel and the continued influence of immigration to the west
from the far east as people bring their cuisines with them. Nowadays, dim sum can
be served as a complete meal or as a complex and varied starter to a more formal
meal. Dim sum can be time consuming and difficult to make and uses a wide range
of specific ingredients that can prove expensive to buy or difficult to source.
However, there is a wide range of good quality and authentic ready-made and
convenience products available from supermarkets and specialist suppliers.
Learners will be introduced to the ingredients required for dim sum dishes and the
quality points for ingredients used in dim sum fillings and in prepared dim sum
dough and won ton wrapper products, as well as how to deal with problems with
ingredients.
Learners will be taught the importance of using the correct tools and equipment to
prepare and cook dim sum dishes. They will learn the preparation and cooking
methods for dim sum dishes.
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Learners will look at how to recognise when dim sum fillings and dishes have the
correct colour, flavour, texture and quantity and how to minimise and correct
common faults with fillings and wrappers when producing dim sum. They will learn
storage conditions required for prepared dim sum. Learners will consider the effects
of temperature and humidity on dim sum, the correct temperatures for storing
fillings not for immediate use, and the holding requirements for processed dim sum.
The finishing and presenting of dim sum is an important skill and learners will
consider how to control portion sizes of dim sum dishes, how to store dim sum
dishes and healthy eating options when preparing and cooking dim sum dishes.

Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Outline quality points in ingredients
used in dim sum fillings

1.2

Outline quality points in prepared dim
sum dough and won ton wrapper
products

1.3

Describe how to deal with problems with
ingredients

1.4

State the importance of using the
correct tools and equipment to prepare
dim sum dishes

1.5

Describe preparation methods for dim
sum dishes

1.6

State how to identify when dim sum
fillings have the correct colour, flavour,
texture and quantity

1.7

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

1.8

Describe storage conditions required for
prepared dim sum

Know how to prepare dim sum
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Learning outcomes

Assessment criteria

2

2.1

State the ingredients required for dim
sum dishes

2.2

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

2.3

Describe preparation and cooking
methods for dim sum

2.4

Describe the effects of temperature and
humidity on dim sum

2.5

State the correct temperatures for
storing fillings not for immediate use

2.6

State how to identify when dim sum
dishes have the correct flavour, colour,
texture and quality

2.7

Describe the holding requirements for
processed dim sum

2.8

Explain how to minimise common faults
when producing dim sum

3.1

Describe how to control portion sizes of
dim sum dishes

3.2

Explain how to store dim sum dishes

3.3

State healthy eating options when
preparing and cooking dim sum dishes

3

Know how to assemble and
cook dim sum

Know how to finish dim sum
dishes
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Unit content

1

Know how to prepare dim sum
Dim sum ingredients: flour; yeast; dim sum dough; won ton wrapper product;
dried Chinese mushrooms; canned water chestnuts; canned bamboo shoots;
bean sprouts; soy sauce; Chinese wine; Chinese sherry; sesame oil; garlic;
ginger root; seafood (prawns, scallops, squid, octopus); chicken; pork; beef;
fresh vegetables (spring onions, Chinese white cabbage); carrots; glutinous
rice; cornstarch; honey/malt sugar; eggs; tofu; fruit
Quality points in ingredients used in dim sum fillings: meat (appearance, colour,
aroma/smell, texture); fruit and vegetables (checking for quality (fresh smell,
fresh-looking colour, free from soil, free from insect damage, free from
blemishes, free from freezer burn where frozen)); seafood (clear bright eyes
which are not sunken, bright red gills, scales intact, skin is moist and slightly
slippery, skin is shiny with bright natural colouring, stiff tail, firm flesh, fish has
sea fresh smell (no smell of ammonia)); rice (appearance, aroma, consistency);
undamaged packaging
Quality points in prepared dim sum dough and won ton wrapper products:
appearance; colour; thickness of dough; texture; aroma/smell
Dealing with problems with ingredients: ensuring ingredients are suitable
(right quantity, quality, cut, trim); weighing and checking quality of delivered
ingredients in front of the delivery person; returns to suppliers; correct disposal
of unusable commodities; seeking advice from appropriate person/s
Tools and equipment: steamers; pastry and dough rollers; woks; deep fat
fryers; food processor; choppers and knives; colour coded chopping boards;
ladles; strainers; mortar and pestle
Importance of using the correct tools and equipment to prepare dim sum dishes:
avoiding accidents; achieving best results of food after cooking; enabling quick
and efficient work
Preparation methods for dim sum dishes: washing; chopping; shredding;
trimming; mincing; processing; defrosting; wrapping items in won ton wrapper
prior to cooking
Identifying when dim sum fillings have the correct colour, flavour, texture and
quantity: blending and balancing of flavours and aromatics; correct flavour
structure; texture and consistency; correct acid balance
Common faults: ingredient ratio; portion size; colour; seasoning; consistency
Minimising and correcting common faults with fillings and wrappers: adjusting
ingredient ratio; controlled portion size; colour; flavour; seasoning;
temperature; consistency; texture; customer preferences
Storage conditions required for prepared dim sum: assessing items for shelf life;
packaging appropriately; storing products in conditions to maintain freshness,
eating quality and shelf life; preventing flavour transfer between sweet and
savoury; complying with food hygiene and occupational health and safety
regulations and requirements in packaging and storing dim sum; appropriate
temperatures
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2

Know how to assemble and cook dim sum
Dim sum dishes: prawn dumplings (har kow); vegetarian dumplings (choy
kow); chive dumplings (kow choy kow); potsticker dumplings (war tib); soup
meat buns; pork buns; chicken buns; vegetable buns; pork won tons; spring
rolls; stuffed crab claws; stuffed bean curd; symbolic dim sums
Ingredients required for dim sum dishes: dim sum dough; won ton wrapper
product; dried Chinese mushrooms; canned water chestnuts; canned bamboo
shoots; bean sprouts; soy sauce; Chinese wine; Chinese sherry; sesame oil;
garlic; ginger root; seafood (prawns, scallops, squid, octopus); chicken; pork;
beef; fresh vegetables (spring onions, Chinese white cabbage); carrots;
glutinous rice; cornstarch; honey/malt sugar; eggs; tofu; fruit
Importance of using the correct tools and equipment to cook dim sum dishes:
avoiding accidents; achieving best results of food after cooking; enabling quick
and efficient work
Preparation and cooking methods for dim sum: selecting, measuring and
weighing ingredients; maintaining quality and precise portion control; steaming;
deep frying; braising; roasting; baking
Effects of temperature and humidity on dim sum: the temperature at which dim
sum is cooked affects its colour, crispiness, doneness; humidity causes raw
dough to remain softer, pliable and retain moisture so it stays supple after
steaming
Temperatures for storing dim sum fillings not for immediate use: below 5oC;
ensuring food safety
Identify when dim sum dishes have the correct flavour, colour, texture and
quality: blending and balancing of flavours and aromatics; correct flavour
structure; texture and consistency; correct acid balance; correct colour and
plate presentation
Holding requirements for processed dim sum: above 63oC; ensuring food safety
Common faults: ingredient ratio; portion size; colour; seasoning; consistency
Minimising common faults when producing dim sum: adjusting ingredient ratio;
changing cooking method; adjusting cooking time; checking frequently to avoid
burning; portioning; colour; flavour; seasoning; temperature; consistency;
texture; customer preferences

3

Know how to finish dim sum dishes
Controlling portion sizes of dim sum dishes: appropriate portion sizes; weighing
correct amounts of ingredients; making to order; awareness of limitations of
ingredients with regards to lifespan
Storing dim sum dishes: assessing items for shelf life; packaging appropriately;
storing products in conditions to maintain freshness, eating quality and shelf
life; preventing flavour transfer between sweet and savoury; complying with
food hygiene and occupational health and safety regulations and requirements
in packaging and storing dim sum; appropriate temperatures
Healthy eating options when preparing and cooking dim sum dishes: portioning;
substituting/reducing ingredients; cooking method; accompaniments;
condiments
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of preparing, cooking and finishing
dim sum.
Where possible, the types of dim sum listed in the unit content should be available
for learners to see.
Much of the content of the unit, although theoretical, can be taught in a practical
environment, such as a kitchen where the theory can be readily applied.
A visit to a local Chinese restaurant for learners to see chefs making dim sum can
be a good way for learners to experience the use of a wide range of products,
including dried, canned, bottled, frozen and fresh ingredients and some specialist
preparation and cooking equipment such as steamers and woks.
Learners’ self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners need to be encouraged
to undertake self-directed research.
For learning outcome 1, tutors should introduce learners to dim sum preparation.
For many learners the types and variety of ingredients used in dim sum cooking will
be new. This unit can become an exciting introduction to the ingredients used in
certain aspects of oriental cookery. Learners might benefit from tasting and
sampling dim sum ingredients. Learners need to be taught how experienced chefs
determine the quality of ingredients for use in hospitality businesses.
Tutors should introduce learners to some of the safe working practices that reduce
the risk of accidents to themselves and others, including correct food hygiene skills.
Tutors should explain what action to take if there are problems with the quality of
products being used, in order to safeguard potential consumers and maintain
business standards. This is an important aspect of the teaching, as the nature and
origins of some of the more unusual ingredients used may mean that it’s hard to
ensure the normal high standards of hygiene and safety associated with
ingredients.
For learning outcome 2, tutors must explain the techniques and principles of dim
sum construction and cooking. The most effective way of achieving this is for tutors
to practically demonstrate the making of dishes. This will also help to identify
preparation techniques as well as the correct handling and use of specialist
ingredients.
Demonstrating the use of won ton wrappers can be done at the beginning of the
unit delivery and tutors might like to show how to make dumpling dough for
steamed products at the same time. These form the foundation of many dim sum
dishes. The range of dim sum dishes is extensive and the unit specification has
identified a selection using a range of ingredients and cooking methods. These
include sweet items as well as savoury. Some of the dishes are traditionally cooked
by deep frying in a wok. This can be a dangerous way to cook as the temperature of
the oil can be difficult to control. Tutors should be mindful of the techniques used to
cook and finish dishes and consider health and safety requirements at all times.
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For learning outcome 3, it is important that learners know how to correctly finish
dishes to meet customers’ expectations and business standards, including food
safety aspects, correct portion size, correct taste/texture (including seasoning)
and appearance/presentation of dishes. Learners also need to appreciate that
customers often ‘eat with their eyes’ and that food/dish presentation can be
substantially enhanced by the choice of crockery or serving dishes. Dim sum dishes
are ethnic Cantonese foods, and the presentation of finished dishes is enhanced at
service by using specialist serving dishes that reflect the geographical origins of the
dishes.
From a food safety perspective tutors need to explain the correct temperature for
holding dishes that are cooked and ready to eat and the implications of
temperatures falling below the legal requirements. Learners will also need to know
how to store items that are not for immediate use.

Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Tutors to introduce learners to the principles of cooking and finishing basic dim
sum dishes.
Tutors to introduce learners to the ingredients required for dim sum dishes,
quality points in ingredients used in dim sum fillings, in prepared dim sum dough
and won ton wrapper products, and how to deal with problems with ingredients.
Visits to commercial kitchens to witness the importance of using the correct tools
and equipment to prepare and cook dim sum dishes, preparation and cooking
methods for dim sum dishes, how to identify when dim sum fillings and dim sum
dishes have the correct colour, flavour, texture and quantity, how to minimise
and correct common faults with fillings and wrappers when producing dim sum,
storage conditions required for prepared dim sum, the effects of temperature and
humidity on dim sum, the correct temperatures for storing fillings not for
immediate use, and the holding requirements for processed dim sum.
Group discussions on how to control portion sizes of dim sum dishes, how to store
dim sum dishes, and healthy eating options when preparing and cooking dim sum
dishes.
Tutorial support and feedback.
Self-initiated independent learning time.
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Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Although this is a knowledge-based unit, learners should have access to commercial
kitchens and support areas. They should be able to see appropriate large and small
specialist professional equipment that is up to date and in good repair and working
order.
Centre libraries must have a selection of contemporary cookery books available for
learners to use. The books should cover a wide range of styles and recipes and
show how excellent presentation of items can be achieved.

Indicative resource materials
Textbooks
Davidson A – The Oxford Companion to Food, 2nd Edition (Oxford University Press,
2006) ISBN 9780192806819
Li K S – Dim Sum (Chronicle Books, 2004) ISBN 9780811841788
Other
Food hygiene: A guide for businesses (The Food Standards Agency, 2006)
Journals
Caterer and Hotelkeeper – Reed Business Information
Waitrose Kitchen – available in Waitrose supermarkets
Websites
www.bha.org.uk

British Hospitality Association

www.cookeryclub.co.uk

Cookery Club – cookery information of the
web

www.food.gov.uk

Food Standards Agency – safer food, better
business

www.nhs.uk/Livewell/Goodfood

NHS Choices – good food and healthy diet

www.people1st.co.uk

People 1st – Sector Skills Council for
Hospitality, Leisure, Travel and Tourism
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Unit 48:

Principles of Preparing, Cooking
and Finishing Basic Egg Dishes

Unit code:

A/502/8267

Level 2:

BTEC Specialist

Credit value:

2

Guided learning hours: 9

Unit aim
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.

Unit introduction
The processing of eggs plays a major role in food preparation. Eggs are one of
several core daily ingredients and are used in a wide variety of processed food
products across menus. They can be found in starters, main courses and desserts.
Eggs provide a wide range of nutrients to the diet, especially protein, but are high
in animal fat, particularly cholesterol.
Learners will gain knowledge of preparing, cooking and finishing eggs. They will
learn about the quality points in eggs and other dish ingredients and how to deal
with problems with these. Learners will be introduced to the tools and equipment
used to prepare, cook and finish basic egg dishes.
Learners will be taught preparation and cooking methods for egg dishes. They will
consider when egg dishes have the correct flavour, colour, texture and quality, and
find out the correct temperature for holding and serving egg dishes, and how to
store cooked egg dishes.
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Finishing and presentation of food is an important and valuable skill and learners
will be taught how to finish egg dishes to make them more attractive to customers.
In line with government guidance and contemporary practice, learners should be
introduced to the basic principles of healthy eating and its associated benefits.
Some of these basic considerations will be introduced to the teaching and applied to
the preparation and cooking of eggs.

Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Outline quality points in eggs and other
dish ingredients

1.2

Describe how to deal with problems with
eggs and other dish ingredients

1.3

State the importance of using the
correct tools and equipment to prepare
egg dishes

1.4

Describe preparation methods for egg
dishes

2.1

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

2.2

Describe cooking methods for eggs

2.3

State how to identify when egg dishes
have the correct flavour, colour, texture
and quality

3.1

Describe how to finish eggs and egg
dishes

3.2

State the correct temperature for
holding and serving egg dishes

3.3

State how to store cooked egg dishes

3.4

State healthy eating options when
making egg dishes

2

3

Know how to prepare basic egg
dishes

Know how to cook basic egg
dishes

Know how to finish basic egg
dishes
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Unit content

1

Know how to prepare basic egg dishes
Types of eggs: fresh; chilled; frozen; dried; powdered
Egg dishes: scrambled eggs; poached eggs; omelettes; Scotch eggs; baked
eggs; sweet egg dishes
Egg dishes ingredients: meat; vegetables; fish; rice, pulse and grain; sugar;
dairy products
Quality points in eggs and other dish ingredients: meat (appearance, colour,
aroma/smell, texture); vegetables (checking for quality (fresh smell, freshlooking colour, free from soil, free from insect damage, free from blemishes,
free from freezer burn where frozen)); frozen fish (hard with no signs of
thawing, packaged correctly with no signs of damage, no signs of freezer burn
(dull white patches)); fresh fish (clear bright eyes which are not sunken, bright
red gills, scales intact, skin is moist and slightly slippery, skin is shiny with
bright natural colouring, stiff tail, firm flesh, fish has sea fresh smell (no smell of
ammonia)); rice, pulse and grain (appearance, aroma, consistency);
undamaged packaging; labelling on individual eggs and egg cartons; testing
eggs for freshness using the floating in water method
Dealing with problems with eggs and other dish ingredients: ensuring
ingredients are suitable (right quantity, quality, cut, trim, joint); weighing and
checking quality of delivered ingredients in front of the delivery person; returns
to suppliers; correct disposal of unusable ingredients; seeking advice from
appropriate person/s
Importance of using the correct tools and equipment to prepare egg dishes:
avoiding accidents; achieving best results of food after cooking; enabling quick
and efficient work
Preparation methods for egg dishes: whisking; boiling; frying; griddling;
poaching; scrambling; baking; Bain Marie

2

Know how to cook basic egg dishes
Importance of using the correct tools and equipment to cook egg dishes:
avoiding accidents; achieving best results of food after cooking
Cooking methods for egg dishes: whisking; boiling; frying; griddling; poaching;
scrambling; baking; Bain Marie
Identifying when egg dishes have the correct flavour, colour, texture and
quality: appearance; aroma; taste; texture
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3

Know how to finish basic egg dishes
Finishing egg and egg dishes: portioning; garnishing (parsley, cheese); sauces;
accompaniments
Correct temperature for holding and serving egg dishes: hot dishes above 63oC;
cold dishes below 5oC; ensuring food safety
Storing cooked egg dishes: refrigerating; freezing; storing in airtight containers;
appropriate temperatures
Healthy eating options when making egg dishes: cookery methods (boiling,
griddling, poaching); cooking fats (low-fat spreads, spray oils, olive oil);
substituting ingredients (skimmed milk, low-fat cheese, olive
oil/polyunsaturated fats); low salt; controlling portion sizes
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of preparing, cooking and finishing
basic egg dishes.
Where possible, the types of eggs and egg products listed in the unit content should
be available for learners to see.
Much of the content of the unit, although theoretical, can be taught in a practical
environment such as a kitchen where the theory can be readily applied.
Learners’ self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners need to be encouraged
to undertake self-directed research.
For learning outcome 1, tutors must introduce learners to the types and variety of
eggs and egg products included in the unit content and their quality characteristics.
Tutors should demonstrate to learners how to check product quality and
acceptability and the tools and equipment used in egg and egg dish preparation and
cooking.
Learners need to be introduced to some of the safe working practices that reduce
the risk of accidents to themselves and others, including correct food hygiene skills.
Tutors should demonstrate the correct practices for handling fresh, chilled, dried
and frozen eggs as well as their correct and safe storage methods. Tutors should
also demonstrate what action to take if there are problems with the quality of
products being used, in order to safeguard potential customers and maintain
business standards.
For learning outcome 2, it is important that tutors teach learners the different
cooking methods for egg and egg dishes and how to match a range of products
to appropriate cooking methods and correct tools and equipment. Tutors should
explain the main characteristics of each method of cookery and the effect on raw
products when cooked, for example, changes to colour, texture and flavour. They
should also explain how to maximise the retention of a product’s nutritional values
when applying cooking principles. Serving food at the correct safe temperature and
use of appropriate clean serving equipment will also contribute to good kitchen
practice.
For learning outcome 3, tutors must explain the importance of correctly finishing
dishes to meet customers’ expectations and business standards, including food
safety aspects, correct portion size, correct taste/texture (including seasoning)
and appearance/presentation of dishes. Tutors should make learners aware that
customers often ‘eat with their eyes’ and that food/dish presentation can be
substantially enhanced by the choice of crockery or serving dishes. Tutors should
explain the correct temperature for holding dishes that are cooked and ready to eat.
Learners also need to be taught the fundamentals of healthy eating options when
making egg dishes.
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Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Tutors to introduce learners to how to cook egg dishes.
Tutors to demonstrate the production of basic egg dishes using the correct
tools and techniques.
Learners to be taught the cooking methods for different types of egg dishes,
the correct temperature for cooking egg dishes and examples of
presentation.
Learners could requisition, prepare and cook egg dishes to emphasise
healthy eating and assess if the dish meets requirements for colour, texture
and flavour.
Tutor to introduce learners to the concept of finishing egg dishes and
demonstrate presentation techniques and how to hold at correct
temperatures and store cooked egg dishes.
Learners to be taught healthy-eating considerations when making egg
dishes.
Tutorial support and feedback.
Self-initiated independent learning time.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Although this is a knowledge-based unit, learners should have access to commercial
kitchens and support areas. They should be able to see appropriate large and small
specialist professional equipment that is up to date and in good repair and working
order.
Centre libraries should have a selection of contemporary cookery books available for
learners to use. The books should cover a wide range of styles and recipes and
show how excellent presentation of commodities can be achieved.
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Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Campbell J, Rippington N, Foskett D and Ceserani V – Practical Cookery Level 2
(Hodder Education, 2010) ISBN 9781444112269
Davidson A – The Oxford Companion to Food, 2nd Edition (Oxford University Press,
2006) ISBN 9780192806819
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery
(Hodder Education, 2009) ISBN 9780340983997
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592

Other
Food hygiene: A guide for businesses (The Food Standards Agency, 2006)

Journals
Caterer and Hotelkeeper – Reed Business Information
Waitrose Kitchen – available in Waitrose supermarkets

Websites
www.bha.org.uk

British Hospitality Association

www.cookeryclub.co.uk

Cookery Club – cookery information of the web

www.food.gov.uk

Food Standards Agency – safer food, better
business

www.nhs.uk/Livewell/Goodfood

NHS Choices – good food and healthy diet

www.people1st.co.uk

People 1st – Sector Skills Council for Hospitality,
Leisure, Travel and Tourism
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Unit 49:

Principles of Preparing, Cooking
and Finishing Basic Grain Dishes

Unit code:

J/502/8272

Level 2:

BTEC Specialist

Credit value:

2

Guided learning hours: 9

Unit aim
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:



pearl and pot barley



buckwheat



corn/maize (polenta)



oats



round



millet



wheat – bulgar, semolina, couscous



quinoa.

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



soaking



boiling



leaving covered



baking.

Unit introduction
Grains are grasses cultivated for the edible components of their fruit seeds. They
are a rich source of vitamins, minerals, carbohydrates, fats, oils and protein. In
some developing countries, grain in the form of wheat, millet or maize constitutes a
majority of daily nutrition. In developed countries, grain consumption is moderate
and varied but still substantial.
Learners will gain knowledge of preparing, cooking and finishing basic grain dishes.
They will learn about other foods for which grains can be used as a substitute, the
quality points in different types of grain, and how to deal with problems with grain
or other ingredients.
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Learners will be taught the importance of using the correct equipment and
techniques when preparing and cooking grain dishes.
Learners will consider how to identify when grain meets dish requirements for
colour, texture and flavour, the temperature for holding and serving grain dishes
and how to store cooked grain dishes.
Finishing and presentation of food is an important and valuable skill and learners
will be taught how to finish grain dishes to make them more attractive to
customers.
In line with government guidance and contemporary practice, learners should be
introduced to the basic principles of healthy eating and its associated benefits.
Some of these basic considerations will be introduced to the teaching and applied to
the preparation and cooking of grain dishes.

Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

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

1.2

Outline the quality points in different
types of grain

1.3

Describe how to deal with problems with
grain or other ingredients

1.4

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

1.5

Describe preparation methods for grain
dishes

2.1

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

2.2

Describe how different cooking methods
are carried out

2.3

State the importance of using the correct
equipment and techniques when
producing grain dishes

2.4

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

2.5

State healthy eating considerations when
making grain dishes

2

Know how to prepare basic
grain dishes

Know how to cook basic grain
dishes
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Learning outcomes

Assessment criteria

3

3.1

Describe how to finish grain dishes

3.2

State the temperature for holding and
serving grain dishes

3.3

Describe how to store cooked grain dishes

Know how to finish basic grain
dishes
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Unit content

1

Know how to prepare basic grain dishes
Foods for which grains can be a substitute: meat protein; wheat flavours;
processed breakfast cereal; polished cereals; starch based vegetables
Types of grain: pearl and pot barley; buckwheat; corn/maize (polenta); oats;
round; millet; wheat (bulgar, semolina, couscous); quinoa
Quality points in different types of grains: appearance; aroma; consistency
Problems with grain or other ingredients: not being kept at the correct
temperature; not being kept in the correct storage conditions; pests
Dealing with problems with grain or other ingredients: ensuring ingredients are
suitable (right quantity, quality); checking for pests; weighing and checking
quality of delivered ingredients in front of the delivery person; returns to
suppliers; correct disposal of unusable ingredients; seeking advice from
appropriate person/s
Tools and equipment required to carry out different preparation methods:
spatulas; ladles; perforated spoons; colour coded chopping boards; knives;
cheese grater; pepper mill; saucepans; frying pans; sauté pans; steamers;
baking trays; colander; greaseproof paper; serving dishes; oven proof dishes;
storage containers
Grain dishes: grain salads; buckwheat pancakes; polenta dishes; Bulgar
Tabouleh; cous cous side dishes; crumble toppings (sweet or savoury) using
oats; quinoa salads, toppings
Preparations methods for grain dishes: soaking; boiling; leaving covered; baking

2

Know how to cook basic grain dishes
Tools and equipment required to carry out different cooking methods: spatulas;
ladles; perforated spoons; colour coded chopping boards; knives; cheese grater;
pepper mill; couscousiers; saucepans; frying pans; sauté pans; steamers;
baking trays; colanders; greaseproof paper; serving dishes; oven proof dishes;
storage containers
How different cooking methods are carried out: soaking – immersing in liquid for
a period of time; boiling – rapid vaporisation of a liquid, which occurs when a
liquid is heated to its boiling point; leaving covered – covering with liquid until
tender and the liquid has been absorbed; baking – prolonged cooking by dry
heat acting by heat transfer, usually in an oven, but also in hot ashes, or on hot
stones
Importance of using the correct equipment and techniques when producing
grain dishes: avoiding accidents; achieving best results of food after cooking;
enabling quick and efficient work
Identifying when grain meets dish requirements for colour, texture and flavour:
appearance; aroma; taste; consistency
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Healthy eating considerations when making grain dishes: choice of cooking
methods; substituting ingredients; skimmed milk; olive oil/polyunsaturated
fats; de-greased stocks; low fat cheese; low salt; reduced sugar; controlled
portion size; serving with fresh vegetables/salads
3

Know how to finish basic grain dishes
Finishing grain dishes: portioning; garnishing; customer satisfaction; business
standards (consistency of product, attaining required profit margin)
Temperatures for holding and serving grain dishes: holding and serving hot
dishes above 63oC; holding and serving cold dishes below 5oC; re-heating above
75oC core; ensuring food safety
Storing cooked grain dishes: cooling quickly; blast chilling from 63oC to 5oC;
storing in shallow airtight containers below 5oC
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of preparing, cooking and finishing
basic grain dishes.
Where possible, samples of grain dishes listed in the unit content should be
available for learners to see.
Much of the content of the unit, although theoretical, can be taught in a practical
environment such as a kitchen where the theory can be readily applied.
Grain is an international commodity of great dietary importance and learners should
be encouraged to research North African and vegetarian-based food.
Learners’ self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners need to be encouraged
to undertake self-directed research.
For learning outcome 1, tutors must introduce learners to the types and varieties
of grain products and how they can be substitutes for other commodities within
various dietary demands. Tutors could demonstrate to learners how to judge
product quality and acceptability. Responsibility for the product’s quality and how to
deal with associated problems needs to be considered. The checking of the product
at all stages is crucial to business standards and learners need to be taught the
preparation methods for grain dishes as well as how to use the tools, equipment
and utensils associated with each preparation.
For learning outcome 2, it is important that tutors teach learners the methods used
in grain cookery and the tools and equipment associated with each of the dishes.
Tutors should explain the importance of colour, texture and flavour when cooking
grains and how to introduce colour, texture and taste to the finished dishes. Tutors
should explain the main concepts behind healthy eating and how ingredients can be
adapted or replaced.
For learning outcome 3, tutors must explain the importance of dish appraisal
techniques and how to finish grain dishes to meet business standards and customer
expectations. Tutors must explain how to hold, serve and store grain dishes
according to food safety regulations.
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Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Tutors to introduce learners to the types of grain and discuss quality and
appearance, as well as the importance of grains and how they can be used as
substitutes in the diet.
Tutor to demonstrate a range of grain products and their preparation methods,
describing how to deal with problems that may arise.
Learners to be taught the different cooking methods using the tools and
equipment required. This could be taught by guest chefs.
Learners to assess the quality of grain dishes and how they can be finished
using classical and contemporary healthy options.
Tutor to introduce learners to the holding and storage procedures for cooked
grain dishes.
Learners to be taught healthy eating considerations when making grain dishes.
Tutorial support and feedback.
Self-initiated learning time.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Although this is a knowledge-based unit, learners should have access to commercial
kitchens and support areas. They should be able to see appropriate large and small
specialist professional equipment that is up to date and in good repair and working
order.
Centre libraries should have a selection of contemporary cookery books available for
learners to use. The books should cover a wide range of styles and recipes and
show how excellent presentation of commodities can be achieved.

Specification – Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles
(Professional Cookery) – Issue 3 – March 2017 © Pearson Education Limited 2017

131

UNIT 49: PRINCIPLES OF PREPARING, COOKING AND FINISHING BASIC GRAIN DISHES

Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Campbell J, Rippington N, Foskett D and Ceserani V – Practical Cookery Level 2
(Hodder Education, 2010) ISBN 9781444112269
Davidson A – The Oxford Companion to Food, 2nd Edition
(Oxford University Press, 2006) ISBN 9780192806819
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery
(Hodder Education, 2009) ISBN 9780340983997
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592
Journal
Caterer and Hotelkeeper – Reed Business Information
Websites
www.bha.org.uk

British Hospitality Association

www.cookeryclub.co.uk

Cookery Club – cookery information of the web

www.food.gov.uk

Food Standards Agency – safer food, better
business

www.nhs.uk/Livewell/Goodfood

NHS Choices – good food and healthy diet

www.people1st.co.uk

People 1st – Sector Skills Council for Hospitality,
Leisure, Travel and Tourism
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Unit 50:

Principles of Preparing, Cooking
and Finishing Basic Hot Sauces

Unit code:

F/502/8268

Level 2:

BTEC Specialist

Credit value:

2

Guided learning hours: 9

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



thickened gravy (jus lié)



roast gravy (jus rôti)



curry gravy



white sauce (béchamel)



brown sauce (espagnole)



velouté



purée.

Unit introduction
Sauces are liquid or sometimes semi-solid served on or used in preparing other
foods. Sauces are not normally consumed on their own; they add flavour, moisture
and visual appeal to other dishes. Sauces are an essential element in food all over
the world.
Learners will gain knowledge of preparing, cooking and finishing basic hot sauces.
They will learn about the safe use of alcohol in sauces, the quality points in sauce
ingredients, and how to deal with problems with ingredients.
Learners will be taught the importance of using the correct tools, equipment and
techniques to prepare and cook hot sauces. They will learn about preparation and
cooking methods for hot sauces, the temperature for cooking, holding and serving
hot sauces, and how to identify when hot sauces have the correct flavour, colour,
texture and quality.
Finishing and presentation of food is an important and valuable skill and learners
will be taught how to finish and present hot sauces to make them more attractive to
customers.
In line with government guidance and contemporary practice learners should be
introduced to the basic principles of healthy eating and its associated benefits.
Some of these basic considerations will be introduced to the teaching and applied to
the preparation and cooking of hot sauces.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Describe the safe use of alcohol in
sauces

1.2

Outline the quality points in sauce
ingredients

1.3

Describe how to deal with problems with
ingredients

1.4

State the importance of using the
correct tools, equipment and techniques
to prepare hot sauces

1.5

Describe preparation methods for hot
sauces

2.1

State the importance of using the
correct tools, equipment and techniques
to cook hot sauces

2.2

Describe cooking methods for hot
sauces

2.3

State the temperature for cooking hot
sauces

2.4

State how to identify when hot sauces
have the correct flavour, colour, texture
and quality

3.1

Describe how to finish hot sauces

3.2

Explain how to present cooked hot
sauces

3.3

State the correct temperatures for
holding and serving hot sauces

3.4

State healthy eating options when
making hot sauces

2

3

Know how to prepare basic hot
sauces

Know how to cook basic hot
sauces

Know how to finish basic hot
sauces
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Unit content

1

Know how to prepare basic hot sauces
Hot sauces: thickened gravy (jus lié); roast gravy (jus rôti); curry gravy; white
sauce (béchamel); brown sauce (espagnole); velouté; purée
Safe use of alcohol in sauces: used in small amounts it is safe to add and
enhance the flavour of ingredients; used to deglaze a cooking pan; the heat
makes the alcohol evaporate
Quality points in sauce ingredients: texture; appearance; flavour; consistency;
aroma
Quality of ingredients: fresh vegetable items free from insect/pest damage;
fresh stocks (brown, white); convenience alternatives (dried sauce mix, chilled,
tinned, liquid roux, bouillon or stock powder); concentrates; chilled; other
ingredients (milk – fresh, skimmed, powdered); butter; flour; margarine soft
spreads; olive oil
Dealing with problems with ingredients: ensuring ingredients are suitable (right
quantity, quality); weighing and checking quality of delivered ingredients in
front of the delivery person; returns to suppliers; correct disposal of unusable
ingredients; seeking advice from appropriate person/s
Tools and equipment: knives; spoons; spatulas; greaseproof paper; saucepans;
colour coded chopping boards; whisks; strainers (chinois); sieves
Techniques: weighing/measuring; chopping; simmering; boiling; ‘make roux’;
passing/straining/blending; skimming; whisking; adding cream; adding
thickening agents; pureeing; reducing
Importance of using correct tools, equipment and techniques to prepare hot
sauces: avoiding accidents; achieving best results of food after cooking;
enabling quick and efficient work
Preparation methods for hot sauces: weighing and measuring ingredients;
chopping; dicing; peeling

2

Know how to cook basic hot sauces
Importance of using correct tools, equipment and techniques to cook hot
sauces: avoiding accidents; achieving best results of food after cooking;
enabling quick and efficient work
Cooking methods for hot sauces: weighing/measuring; chopping; simmering;
boiling; ‘make roux’; passing/straining/blending; skimming; whisking; adding
cream; adding thickening agents; pureeing; reducing
Temperatures for cooking hot sauces: above 63oC; ensuring food safety
Identifying when hot sauces have the correct flavour, colour, texture and
quality: consistency; appearance; taste; aroma; shine; if a sauce is overcooked,
burnt or undercooked the taste and texture will be affected
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3

Know how to finish basic hot sauces
Finishing hot sauces: passing; conical strainer; chinois; muslin or tammy cloth;
adjusting; correct consistency; enriching; creaming; adding egg yolk; liaison;
adding butter; garnishing; creating derivatives; seasoning; adding condiments;
adding thickening agents; pureeing; reducing
Presenting cooked hot sauces: Bain-Marie; perforated cartouche; butter; tight
fitting lid; use of appropriate serving equipment/dishes (sauce boats, serving
dishes, platters, bowls, other serving vessels)
Correct temperatures for holding and serving hot sauces: above 63oC; ensuring
food safety
Healthy eating options when making hot sauces: ensuring that the fat is
skimmed from fresh stocks; substituting ingredients (skimmed milk, yoghurt,
low fat spreads, olive oil/polyunsaturated fats); low salt; controlled portion size;
no added colourings, flavourings or preservatives; no alcohol
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of preparing, cooking and finishing
basic hot sauces. The production of basic hot sauces and the knowledge of the
preparation and cooking techniques is fundamental to the art of cookery in all its
aspects.
Where possible, samples of hot sauces suggested in the unit content should be
available for learners to see.
Much of the content of the unit, although theoretical, can be taught in a practical
environment such as a kitchen where the theory can be readily applied.
Learners’ self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners need to be encouraged
to undertake self-directed research.
For learning outcome 1, tutors must introduce learners to the quality of ingredients
and the effect that some ingredients have on sauce products, including the safe use
of alcohol. Tutors could demonstrate what action to take if there are problems with
the quality of products being used in order to safeguard potential consumers and
maintain business standards. The different preparation methods, equipment, tools
and utensils used in hot sauce making must be shown to learners.
For learning outcome 2, tutors must introduce learners to the temperature of
ingredients in sauce making and safe working practices, include the importance of
the use of correct tools, equipment, techniques and cooking methods when cooking
with ingredients at high temperatures. Tutors can demonstrate how to identify the
sensory properties of the finished products to include the correct colour, flavour,
texture and overall acceptability.
For learning outcome 3, tutors must explain the methods of sauce finishing and
presentation and how to avoid spoilage or contamination. Learners need to know
the safe working practices associated with holding and serving sauces and be
familiar with the techniques used.
Tutors must also address the healthy eating options available when making hot
sauces and how to maximise the retention of nutritional values when applying
cooking principles.
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Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Tutors to introduce learners to how to prepare hot sauces, and the types of
basic sauces used in professional kitchens, the quality of ingredients used and
how to deal with problems.
Tutors to demonstrate the production of basic hot sauces using the correct tools,
equipment and techniques, as well as the technique of alcohol dispersal,
emphasising when to and when not to use alcohol.
Learners to be taught how to make basic hot sauces using the tools, equipment
and techniques required, cooking at the correct temperatures and using
temperature probes at the various stages of production.
Learners to evaluate finished products using taste, appearance and texture
judgements and discuss results with their peers and tutor to determine a quality
product.
Tutor to introduce learners to the concept of finishing sauces and demonstrate
presentation techniques and how to hold at correct temperatures.
Learners to be taught the cooking methods of sauces and how to substitute
healthy ingredients when preparing, cooking and finishing sauces.
Tutorial support and feedback.
Self-initiated learning time.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Although this is a knowledge-based unit, learners should have access to commercial
kitchens and support areas. Learners should be able to see appropriate large and
small specialist professional equipment that is up to date and in good repair and
working order.
Centre libraries should have a selection of contemporary cookery books available for
learners to use. The books should cover a wide range of styles and recipes and
show how excellent presentation of commodities can be achieved.
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Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Campbell J, Rippington N, Foskett D and Ceserani V – Practical Cookery Level 2
(Hodder Education, 2010) ISBN 9781444112269
Davidson A – The Oxford Companion to Food, 2nd Edition
(Oxford University Press, 2006) ISBN 9780192806819
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery
(Hodder Education, 2009) ISBN 9780340983997
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592
Journal
Caterer and Hotelkeeper – Reed Business Information
Websites
www.bha.org.uk

British Hospitality Association

www.cookeryclub.co.uk

Cookery Club – cookery information of the web

www.food.gov.uk

Food Standards Agency – safer food, better
business

www.nhs.uk/Livewell/Goodfood

NHS Choices – good food and healthy diet

www.people1st.co.uk

People 1st – Sector Skills Council for Hospitality,
Leisure, Travel and Tourism
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Unit 51:

Principles of Preparing, Cooking
and Finishing Basic Pastry
Products

Unit code:

R/502/8310

Level 2:

BTEC Specialist

Credit value:

2

Guided learning hours: 9

Unit aim
This unit aims to provide learners with knowledge of how to prepare, cook and
finish basic pastry products. They will cover a range of preparation and cooking
techniques for the following types of pastry:



short



sweet



suet



choux



puff



convenience.

Unit introduction
Pastry chefs focus on preparing, baking and decorating cakes, breads, cookies and
pastries. They research and experiment with new flavours and techniques and
ensure the quality of ingredients and cooking utensils. Pastry chefs need a solid
background in mathematics and science, as their work involves calculations for
ingredient measuring, weighing and adjusting. Science education is also useful
because the way ingredients combine to produce a desired result is itself a study in
chemistry.
Learners will gain knowledge of preparing, cooking and finishing basic pastry
products. They will learn about quality points in pastry ingredients and how to deal
with problems with pastry ingredients.
Learners will be taught the importance of following the recipe when preparing
pastry products, and of using the correct tools and equipment to carry out different
preparation and cooking methods of pastry products.
Learners will consider preparation, cooking and finishing methods for different types
of pastry products and how to store pastry products after preparation. Presentation
of food is an important and valuable skill and learners will be shown when pastry
products meet dish requirements for colour, flavour, texture and finish.
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In line with government guidance and contemporary practice, learners should be
introduced to the basic principles of healthy eating and its associated benefits.
Some of these basic considerations will be introduced to the teaching and applied to
the preparation and cooking of pastry products.

Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Outline quality points in pastry
ingredients

1.2

Describe the importance of following the
recipe when preparing pastry products

1.3

Describe preparation methods for pastry
products

1.4

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

1.5

Describe how to deal with problems with
pastry ingredients

1.6

Explain how to store pastry products
after preparation

2.1

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

2.2

Describe cooking methods for different
types of pastry products

2.3

Describe finishing methods for pastry
products

2.4

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

2.5

State healthy eating considerations
when making pastry products

2

Know how to prepare basic
pastry products

Know how to cook and finish
basic pastry products
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Unit content

1

Know how to prepare basic pastry products
Pastry types: short; sweet; suet; choux; puff; convenience
Quality points in pastry ingredients: appearance; colour; aroma/smell; texture;
ingredients (flours, sugar, fat, dairy products)
Importance of following the recipe when preparing pastry products: facilitating
consistent reproduction of pastry products; providing proportions of ingredients;
ease of preparation by following steps in logical sequence to produce
appropriate end results; conciseness; interesting appeal; pleasing to the senses;
economical
Preparation methods for pastry products: weighing/measuring; sifting; rubbing
in; creaming; resting; piping; rolling; laminating/folding; cutting; shaping;
trimming; lining
Tools and equipment required to carry out different preparation methods:
mixing bowls; wooden spoons; metal spoons; rubber spatulas; baking trays;
whisks; wire cooling trays; measuring jugs; rolling pins; cutters; palette knives;
piping bags; sieves; scales
Dealing with problems with pastry ingredients: ensuring ingredients are suitable
(right quantity, quality, freshness); weighing and checking quality of delivered
ingredients in front of the delivery person; returns to suppliers; correct disposal
of unusable ingredients; seeking advice from appropriate person/s
Storing pastry products after preparation: consideration of temperature, light
and air exposure; use of airtight containers; display cabinets, including
temperature-controlled cabinets; refrigeration, chilling and freezing

2

Know how to cook and finish basic pastry products
Importance of using the correct equipment and techniques when cooking pastry
products: avoiding accidents; achieving best results of food after cooking;
enabling quick and efficient work
Cooking methods for different types of pastry products: baking; steaming;
combining cooking methods
Finishing methods for pastry products: methods (gratinating, cooling, piping,
de-moulding, glazing, portioning, freezing, refrigeration, chilling, stacking,
filling, cutting, rolling, trimming/smoothing, dusting/dredging/sprinkling,
coating); time planning; quality; selecting and using appropriate ingredients
and equipment; presentation of the pastry products to meet requirements;
food orders
Identifying when pastry products meet dish requirements for colour, flavour,
texture and finish: appearance; taste; aroma/smell; glaze
Healthy eating considerations when making pastry products: portioning;
substituting/reducing ingredients (fat, sugar); increasing the fibre content of
pastry products
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of preparing, cooking and finishing
basic pastry products.
Where possible, samples of pastry products listed in the unit content should be
available for learners to see.
Much of the content of the unit, although theoretical, can be taught in a practical
environment such as a kitchen where the theory can be readily applied.
Learners’ self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners need to be encouraged
to undertake self-directed research.
Learning outcome 1 could be delivered during formal structured lessons supported
by independent learner research. Tutors must explain the quality points of the
ingredients used in basic pastry products and the importance of following recipes.
Tutors should teach learners about the preparation methods and the equipment
used to prepare basic pastry products and how to deal with problems with any of
the ingredients.
For learning outcome 2, it is important that tutors teach learners about the safe use
of tools and equipment in order to help reduce the risk of accidents as well as
ensuring that health and safety requirements are followed. Tutors could
demonstrate to learners the finishing methods for pastry products and how to
identify when pastry products meet dish requirements for colour, flavour, texture
and finish.
Healthy eating considerations may form part of a group discussion, exploring
different approaches to ingredient content which could incorporate some of the
current healthy eating principles without any detrimental effect on quality and
customer appeal.

Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Tutors to introduce learners to how to prepare basic pastry products.
Tutors to demonstrate the production of basic pastry products using the correct
tools and techniques.
Tutors to show the preparation and cooking methods for pastry products.
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Topic and suggested activities
Tutors to show how to deal with problems with pastry ingredients and how to
store pastry products after preparation.
Tutor to introduce learners to the concept of finishing pastry products and
demonstrate presentation techniques and how to identify when pastry products
meet dish requirements for colour, flavour, texture and finish.
Tutor-led discussion on healthy eating considerations when making pastry
products.
Tutorial support and feedback.
Self-initiated learning time.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Although this is a knowledge-based unit, learners should have access to commercial
kitchens and support areas. They should be able to see appropriate large and small
specialist professional equipment that is up to date and in good repair and working
order.
Centre libraries should have a selection of contemporary cookery books available for
learners to use. The books should cover a wide range of styles and recipes and
show how excellent presentation of commodities can be achieved.

Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Campbell J, Rippington N, Foskett D and Ceserani V – Practical Cookery Level 2
(Hodder Education, 2010) ISBN 9781444112269
Davidson A – The Oxford Companion to Food, 2nd Edition
(Oxford University Press, 2006) ISBN 9780192806819
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery
(Hodder Education, 2009) ISBN 9780340983997
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592

Journal
Caterer and Hotelkeeper – Reed Business Information
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Websites
www.bha.org.uk

British Hospitality Association

www.cookeryclub.co.uk

Cookery Club – cookery information of the web

www.food.gov.uk

Food Standards Agency – safer food, better
business

www.nhs.uk/Livewell/Goodfood

NHS Choices – good food and healthy diet

www.people1st.co.uk

People 1st – Sector Skills Council for
Hospitality, Leisure, Travel and Tourism
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Unit 52:

Principles of Preparing, Cooking
and Finishing Basic Pulse Dishes

Unit code:

J/502/8269

Level 2:

BTEC Specialist

Credit value:

2

Guided learning hours: 9

Unit aim
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.

Unit introduction
Pulses are an international commodity of real importance requiring different
presentation techniques for the many different pulses.
Learners will gain knowledge of preparing, cooking and finishing basic pulse dishes.
They will learn about quality points in pulses and how to deal with problems with
pulses.
Learners will be taught the importance of using the correct tools and equipment in
pulse preparation and cooking. They will learn about preparation and cooking
methods for pulses and how to determine when pulse dishes have the correct
flavour, colour, texture and quality.
Finishing and presentation of food is an important and valuable skill and learners
will be taught how to finish and present pulse dishes to make them more attractive
to customers.
In line with government guidance and contemporary practice, learners should be
introduced to the basic principles of healthy eating and its associated benefits.
Some of these basic considerations will be introduced to the teaching and applied to
the preparation and cooking of pulse dishes.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Outline quality points in pulses

1.2

Describe how to deal with problems
pulses

1.3

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

1.4

Describe preparation methods for pulses

2.1

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

2.2

Describe cooking methods for pulses

2.3

State how to determine when pulse
dishes have the correct flavour, colour,
texture and quality

3.1

Describe how to finish pulses and pulse
dishes

3.2

State the correct temperature for
holding and serving pulse dishes

3.3

State healthy eating options when
making pulse dishes

2

3

Know how to prepare basic
pulse dishes

Know how to cook basic pulse
dishes

Know how to finish basic pulse
dishes
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Unit content

1

Know how to prepare basic pulse dishes
Types of pulse: beans; peas; lentils
Quality points in pulses: appearance; colour; smell; consistency
Problems with pulses: not being kept at the correct temperature; not being kept
in the correct storage conditions; pests
Dealing with problems with pulses: ensuring pulses are suitable (right quantity,
quality); checking for pests; weighing and checking quality of delivered pulses
in front of the delivery person; returns to suppliers; correct disposal of unusable
pulses; seeking advice from appropriate person/s
Importance of using the correct tools and equipment to prepare pulse dishes:
spatulas; ladles; perforated spoons; colour coded chopping boards; knives;
cheese grater; pepper mill; saucepans; frying pans; sauté pans; steamers;
baking trays; colander; greaseproof paper; serving dishes; oven proof dishes;
storage containers; avoiding accidents; achieving best results of food after
cooking; enabling quick and efficient work
Preparation methods for pulses: soaking/washing; boiling; braising; steaming;
deep frying; stewing

2

Know how to cook basic pulse dishes
Importance of using the correct tools and equipment to cook pulse dishes:
spatulas; ladles; perforated spoons; colour coded chopping boards; knives;
cheese grater; pepper mill; saucepans; frying pans; sauté pans; steamers;
baking trays; colander; greaseproof paper; serving dishes; oven proof dishes;
storage containers; avoiding accidents; achieving best results of food after
cooking; enabling quick and efficient work
Cooking methods for pulses: soaking/washing; boiling; braising; steaming;
deep frying; stewing; pureeing; baking; combining with other ingredients
Determining when pulse dishes have the correct flavour, colour, texture and
quality: consistency; appearance; taste; aroma

3

Know how to finish basic pulse dishes
Finishing pulses and pulse dishes: portioning; garnishing; customer satisfaction;
organisational standards (consistency of product, attaining required profit
margin)
Temperature for holding and serving pulse dishes: correctly cooling dishes;
holding and serving hot pulse dishes above 63oC; holding and serving cold pulse
dishes below 5oC; ensuring food safety
Healthy eating options when making pulse dishes: choice of cooking methods;
substituting ingredients; skimmed milk; olive oil/polyunsaturated fats; degreased stocks; low fat cheese; low salt; reduced sugar; controlled portion size;
serving with fresh vegetables/salads
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of preparing, cooking and finishing
basic pulse dishes.
Where possible, the types of pulse dishes listed in the unit content should be
available for learners to see.
Much of the content of the unit, although theoretical, can be taught in a practical
environment such as a kitchen where the theory can be readily applied.
Learners’ self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners need to be encouraged
to undertake self-directed research.
For learning outcome 1, tutors must introduce learners to the types and varieties of
pulses available. Tutors could demonstrate to learners how to judge product quality
and acceptability. Responsibility for the product’s quality and how to deal with
associated problems needs to be considered. The checking of the product at all
stages is crucial to business standards and learners need to be taught the
preparation methods for pulses as well as hoe to use the tools, equipment and
utensils associated with each preparation.
For learning outcome 2, tutors must introduce learners to the tools and equipment
associated with cooking pulse dishes. Learners should be taught the methods used
in pulse cookery and how to apply them precisely. Understanding fundamentals of
dish appraisal is essential when judging the flavour, texture, colour and quality of
finished pulse dishes.
For learning outcome 3, tutors must explain how to finish pulse dishes with regards
to taste, shape, texture, colour garnishes and accompaniments. Tutors should also
teach the correct temperature for holding and serving pulse dishes, the
fundamentals of healthy eating and the benefits of including pulses in the diet.

Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Tutors to show the types of basic pulses, outlining quality points, and describe
preparation methods and the correct tools and equipment required.
Tutors to show how to cook basic pulses using the correct tools and equipment
and how to finish the dishes for preparation.
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Topic and suggested activities
Practical classes could have a shop or sales point for finished products.
Tutor to introduce learners to the correct temperature for holding and serving
pulse dishes.
Tutor-led discussion on healthy eating options when making pulse dishes.
Tutorial support and feedback.
Self-initiated learning time.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Although this is a knowledge-based unit, learners should have access to commercial
kitchens and support areas. They should be able to see appropriate large and small
specialist professional equipment that is up to date and in good repair and working
order.
Centre libraries should have a selection of contemporary cookery books available for
learners to use. The books should cover a wide range of styles and recipes and
show how excellent presentation of commodities can be achieved.

Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Campbell J, Rippington N, Foskett D and Ceserani V – Practical Cookery Level 2
(Hodder Education, 2010) ISBN 9781444112269
Davidson A – The Oxford Companion to Food, 2nd Edition
(Oxford University Press, 2006) ISBN 9780192806819
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery
(Hodder Education, 2009) ISBN 9780340983997
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592
Journal
Caterer and Hotelkeeper – Reed Business Information
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Websites
www.bha.org.uk

British Hospitality Association

www.cookeryclub.co.uk

Cookery Club – cookery information of the web

www.food.gov.uk

Food Standards Agency – safer food, better
business

www.nhs.uk/Livewell/Goodfood

NHS Choices – good food and healthy diet

www.people1st.co.uk

People 1st – Sector Skills Council for Hospitality,
Leisure, Travel and Tourism
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Unit 53:

Principles of Preparing, Cooking
and Finishing Basic Rice Dishes

Unit code:

A/502/8270

Level 2:

BTEC Specialist

Credit value:

2

Guided learning hours: 9

Unit aim
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.

Unit introduction
Rice is a truly international commodity that is cooked in many different ways using
a wide range of equipment. It is a high risk food requiring a high degree of skill for
its preparation, cooking and storage.
Learners will gain knowledge of preparing, cooking and finishing basic rice dishes.
They will learn about the quality points in different types of rice and how to deal
with problems with rice or other dish ingredients.
Learners will be taught the importance of using the correct equipment and
techniques when preparing and cooking rice dishes. They will learn about the
preparation and cooking methods for rice dishes. Learners will consider the
temperature for holding and serving rice dishes, how to identify when rice meets
dish requirements for colour, texture and flavour and how to store cooked rice
dishes.
Finishing and presentation of food is an important and valuable skill and learners
will be taught how to finish rice dishes to make them more attractive to customers.
In line with government guidance and contemporary practice, learners should be
introduced to the basic principles of healthy eating and its associated benefits.
Some of these basic considerations will be introduced to the teaching and applied to
the preparation and cooking of rice dishes.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Outline the quality points in different
types of rice

1.2

Describe how to deal with problems with
rice or other dish ingredients

1.3

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

1.4

Describe preparation methods for rice
dishes

2.1

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

2.2

Describe cooking methods for rice
dishes

2.3

State the importance of using the
correct equipment and techniques when
producing rice dishes

2.4

State healthy eating considerations
when making rice dishes

3.1

Describe how to finish rice dishes

3.2

State the temperature for holding and
serving rice dishes

3.3

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

3.4

Describe how to store cooked rice dishes

2

3

Know how to prepare basic rice
dishes

Know how to cook basic rice
dishes

Know how to finish basic rice
dishes
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Unit content

1

Know how to prepare basic rice dishes
Types of rice: long; short; round; brown
Quality points in different types of rice: aroma; consistency; flavour
Rice dishes: egg fried rice; risotto; pilaff/pilau; kedgeree; stir fry; dolmades;
rice pudding
Problems with rice or other dish ingredients: not being kept at the correct
temperature; not being kept in the correct storage conditions; pests
Dealing with problems with rice or other dish ingredients: ensuring ingredients
are suitable (right quantity, quality); checking for pests; weighing and checking
quality of delivered ingredients in front of the delivery person; returns to
suppliers; correct disposal of unusable ingredients; seeking advice from right
person/s
Tools and equipment needed to carry out preparation methods: spatulas; ladles;
perforated spoons; colour coded chopping boards; knives; cheese graters;
pepper mills; saucepans; frying pans; sauté pans; steamers; baking trays;
colanders; greaseproof paper; serving dishes; oven proof dishes; storage
containers
Preparation methods for rice dishes: soaking and washing; boiling; frying;
braising; steaming; stewing; baking; microwaving

2

Know how to cook basic rice dishes
Tools and equipment required to carry out different cooking methods: spatulas;
ladles; perforated spoons; colour coded chopping boards; knives; cheese grater;
pepper mill; saucepans; frying pans; sauté pans; steamers; baking trays;
colander; greaseproof paper; serving dishes; oven proof dishes; storage
containers
Cooking methods for rice dishes: soaking and washing; boiling; frying; braising;
steaming; stewing; baking; microwaving
Importance of using the correct equipment and techniques when producing rice
dishes: avoiding accidents; achieving best results of food after cooking;
enabling quick and efficient work
Healthy eating considerations when making rice dishes: choice of cooking
methods; substituting ingredients; skimmed milk; olive oil/polyunsaturated
fats; de-greased stocks; low-fat cheese; low salt; reduced sugar; controlled
portion size; serving with fresh vegetables/salads

3

Know how to finish basic rice dishes
Finishing rice dishes: portioning; garnishing; customer satisfaction; business
standards (consistency of product, attaining required profit margin)
Temperature for holding and serving rice dishes: holding and serving hot rice
dishes above 63oC; holding and serving cold rice dishes below 5oC; re-heating
above 75oC core; ensuring food safety
Identifying when rice meets dish requirements for colour, texture and flavour:
appearance; aroma; consistency
Storing cooked rice dishes: cooling quickly; blast chilling from 63oC to 5oC;
storing in shallow airtight containers below 5oC
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of preparing, cooking and finishing
basic rice dishes.
Where possible, the types of rice dishes listed in the unit content should be
available for learners to see.
Much of the content of the unit, although theoretical, can be taught in a practical
environment such as a kitchen where the theory can be readily applied.
Rice is an international food product that has many applications particularly in Asia
and the far east. Visits to Asian and far eastern restaurants would enhance the
learning experience.
Learners’ self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners need to be encouraged
to undertake self-directed research.
For learning outcome 1, tutors must introduce learners to the types and varieties of
rice available. Tutors could demonstrate to learners how to judge product quality
and acceptability. Responsibility for the product’s quality and how to deal with
associated problems needs to be considered. The checking of the product at all
stages is crucial to business standards and learners need to be taught the
preparation methods for rice as well as how to use the tools, equipment and
utensils associated with each preparation.
For learning outcome 2, it is important that tutors teach learners the methods used
in rice cookery and the tools and equipment associated with each of the dishes.
Learners should be taught how to match each type of rice to the most suitable
method of cookery. Rice cookery has to be precise in its cooking times and indeed
the weighing and measuring of ingredients, and the surface areas of different
equipment will affect this. Tutors should explain the main concepts behind healthy
eating and how ingredients can be adapted or replaced.
For learning outcome 3, tutors must explain the importance of dish appraisal
techniques and how to finish classical dishes to meet business standards and
customer expectations. Rice is a high risk food, so learners must appreciate the
importance of food legislation guidelines on the cooking, storing and re-heating of
rice, and need to know how to use temperature probes when holding rice for
service.

156

– Specification – Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles
(Professional Cookery)– Issue 3 – March 2017 © Pearson Education Limited 2017

UNIT 53: PRINCIPLES OF PREPARING, COOKING AND FINISHING BASIC RICE DISHES

Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Tutors to show learners how to prepare basic rice dishes.
Tutors to demonstrate the production of basic rice dishes using the correct tools
and techniques.
Learners to be taught the cooking methods for different types of rice, the correct
temperature for cooking rice and examples of presentation.
Learners could requisition, prepare and cook rice dishes to emphasise healthy
eating and assess if the dish meets requirements for colour, texture and flavour.
Tutor to introduce learners to the concept of finishing rice dishes and
demonstrate presentation techniques and how to hold at correct temperatures
and store cooked rice dishes.
Learners to be taught healthy eating considerations when making rice dishes.
Tutorial support and feedback.
Self-initiated learning time.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Although this is a knowledge-based unit, learners should have access to commercial
kitchens and support areas. They should be able to see appropriate large and small
specialist professional equipment that is up to date and in good repair and working
order.
Centre libraries should have a selection of contemporary cookery books available for
learners to use. The books should cover a wide range of styles and recipes and
show how excellent presentation of commodities can be achieved.
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Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Campbell J, Rippington N, Foskett D and Ceserani V – Practical Cookery Level 2
(Hodder Education, 2010) ISBN 9781444112269
Davidson A – The Oxford Companion to Food, 2nd Edition
(Oxford University Press, 2006) ISBN 9780192806819
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery
(Hodder Education, 2009) ISBN 9780340983997
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592
Journal
Caterer and Hotelkeeper – Reed Business Information
Websites
www.bha.org.uk

British Hospitality Association

www.cookeryclub.co.uk

Cookery Club – cookery information of the web

www.food.gov.uk

Food Standards Agency – safer food, better
business

www.nhs.uk/Livewell/Goodfood

NHS Choices – good food and healthy diet

www.people1st.co.uk

People 1st – Sector Skills Council for
Hospitality, Leisure, Travel and Tourism

158

– Specification – Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles
(Professional Cookery)– Issue 3 – March 2017 © Pearson Education Limited 2017

UNIT 54: PRINCIPLES OF PREPARING, COOKING AND FINISHING BASIC SOUPS

Unit 54:

Principles of Preparing, Cooking
and Finishing Basic Soups

Unit code:

L/502/8273

Level 2:

BTEC Specialist

Credit value:

2

Guided learning hours: 9

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

Unit introduction
Soups are usually made by mixing ingredients such as meat and vegetables with
stock, juice and water. Typically, soups are made by boiling solid ingredients in
liquids in a pot until the flavours are extracted, forming a broth. Soups are normally
classed as clear or thick.
Learners will gain knowledge of how to prepare, cook and finish basic soups. They
will learn about quality points in ingredients used for making soups. Tutors will
introduce learners to preparation methods for soups, and the tools and equipment
required to carry out different methods for preparing and cooking different types of
soup.
Learners will consider how to identify when soups meet dish requirements for
colour, flavour and consistency and how to deal with problems with soup
ingredients, for example ensuring deliveries are correct.
In line with government guidance and contemporary practice, learners will be
introduced to the basic principles of healthy eating and the associated benefits it
may bring. Learners will be shown how they can adapt cooking methods when
making soups to incorporate some of these principles.
Finishing is an important skill and learners should know how to undertake the
finishing of basic soups to make them attractive to customers as well as how to
adjust the taste and flavour of soups and the correct temperature for holding and
serving them.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Outline quality points in soup
ingredients

1.2

Describe preparation methods for soups

1.3

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

1.4

Describe how to deal with problems with
soup ingredients

2.1

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

2.2

Describe cooking methods for different
types of soups

2.3

State the temperature for cooking soups

2.4

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

2.5

State healthy eating considerations
when making soups

3.1

Describe the finishing methods for soups

3.2

Explain how to adjust the taste and
flavour of soups

3.3

State the correct temperature for
holding and serving soups

2

3

Know how to prepare basic
soups

Know how to cook basic soups

Know how to finish basic soups
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Unit content

1

Know how to prepare basic soups
Soups: meat and vegetable; cold (chilled); dessert; fish; broths; bisques;
chowders; clear or stocks; cream; beverage; fermented; puréed
Quality points in soup ingredients: meat (appearance, colour, aroma/smell,
texture); vegetables (checking for quality (fresh smell, fresh-looking colour, free
from soil, free from insect damage, free from blemishes, free from freezer burn
where frozen)); frozen fish (hard with no signs of thawing, packaged correctly
with no signs of damage, no signs of freezer burn (dull white patches)); fresh
fish (clear bright eyes which are not sunken, bright red gills, scales intact, skin
is moist and slightly slippery, skin is shiny with bright natural colouring, stiff
tail, firm flesh, fish has sea fresh smell (no smell of ammonia)); rice, pulse and
grain (appearance, aroma, consistency); undamaged packaging
Preparation methods for soups: correct weighing and measuring of foods;
methods of preparation (peeling, chopping, creaming, dicing, grating, mixing,
peeling, rubbing, stirring, seasoning)
Tools and equipment required to carry out preparation methods: tools (knives,
spoons, ladles, peelers, kitchen scissors, hand graters, slicers, chipping boards,
colanders, hand or bench food processors); equipment (electric food mixer,
liquidiser, blender, food processor)
Dealing with problems with soup ingredients: ensuring ingredients are suitable
(right quantity, quality, cut, trim, joint); weighing and checking quality of
delivered ingredients in front of the delivery person; returns to suppliers;
correct disposal of unusable ingredients; seeking advice from appropriate
person/s

2

Know how to cook basic soups
Techniques for cooking soups: boiling; poaching; simmering; steaming;
microwaving
Importance of using the correct equipment and techniques when cooking soups:
electric food mixer; liquidiser; blender; food processor; boiling; poaching;
simmering; steaming; microwaving; saving electricity/energy; avoiding
accidents; achieving best results of food after cooking; enabling quick and
efficient work
Cooking methods for different types of soups: boiling; poaching; simmering;
sweating
Temperature for cooking soups: above 63oC; ensuring food safety
Identifying when soups meet dish requirements for colour, flavour and
consistency: appearance; aroma; taste; texture
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Healthy eating considerations when making soups: chilling and skimming or
removing the fat that rises to the top when cold; using an unprinted paper towel
to soak up oil from the surface; cookery methods (steaming, microwaving);
cooking fats (low fat spreads, spray oils, olive oil); substituting ingredients
(skimmed milk, low fat cheese, olive oil/polyunsaturated fats); low salt;
controlling portion sizes
3

Know how to finish basic soups
Finishing methods for soups: appearance; portion size; choosing suitable
containers for service; customer satisfaction; business standards; requirements
(colour; consistency as required by the recipe; flavour (seasoning); texture;
nutritional factors (vitamin retention)); garnishing
Adjusting the taste and flavour of soups: adjusting the cooking time; adding salt
to balance the sweetness and creating a more savoury taste; adjusting the
water content making flavour milder; adding herbs/cream/milk/spices; raising
the level of soup ingredients by adding extra quantities of certain ingredients
Temperature for holding and serving soups: hot soups above 63oC; cold soups
below 5oC; ensuring food safety
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of preparing, cooking and finishing
basic soups.
Where possible, samples of the soups listed in the unit content should be available
for learners to see.
Much of the content of the unit, although theoretical, can be taught in a practical
environment, such as a kitchen, where the theory can be readily applied.
Learners’ self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners need to be encouraged
to undertake self-directed research.
Learning outcomes 1 and 2 can be delivered together and can be taught in an
integrated way. The theoretical principles given in the unit content could be
delivered by tutors using practical cooking demonstrations. These demonstrations
can illustrate the underpinning knowledge.
For learning outcome 1, tutors should introduce learners to the ingredients that can
be used to make different types of soup, including preparation methods and the
tools and equipment required to carry out different preparation methods when
making them.
Tutors should teach learners how to deal with problems with soup ingredients.
For learning outcome 2, tutors should explain the significance of using the correct
equipment and techniques when cooking soups. This will help reduce the risk of
accidents as well as ensuring that health and safety obligations are covered.
Tutors should explain the cooking methods for different types of soup, the
temperature for cooking soups and how to identify when soups meet dish
requirements for colour, flavour and consistency.
Healthy eating considerations could be discussed in a group. The group could
explore different approaches to ingredient content that incorporate some of the
current healthy eating principles without any detrimental affect on quality and
customer appeal.
For learning outcome 3, tutors should introduce learners to the importance of
visually appealing soups. Tutors should explain the principles of finishing basic
soups to meet customer expectations and business standards. Learners will be
taught different finishing methods for basic soups and how to adjust the taste and
flavour of soups and the temperature at which they should be held and served.
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Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Tutors to introduce learners to the principles of cooking and finishing basic
soups.
Tutors to introduce learners to quality points in soup ingredients, preparation
and cooking methods for different types of soup, the tools and equipment
required to carry out different preparation methods, and how to deal with
problems with soup ingredients.
Visits to commercial kitchens to witness the importance of using the correct
equipment and techniques when cooking soups, the temperature for cooking,
holding and serving soups, how to identify when soups meet dish requirements
for colour, flavour and consistency, the finishing methods for soups, and how
to adjust the taste and flavour of soups.
Group discussions on healthy eating considerations when making soups.
Tutorial support and feedback.
Self-initiated independent learning time.
Assessment
Tutors should ensure that learners cover all the unit content.
Essential resources
Although this is a knowledge-based unit, learners should have access to commercial
kitchens and support areas. They should be able to see appropriate up to date large
and small specialist professional equipment in good repair and in working order.
Centre libraries should have a selection of contemporary cookery books available for
learners to use. The books should cover a wide range of styles and recipes and
show how excellent presentation of commodities can be achieved.
Indicative resource materials
Textbooks
Campbell, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592
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Journal
Caterer and Hotelkeeper – Reed Business Information
Websites
www.bha.org.uk

British Hospitality Association

www.cookeryclub.co.uk

Cookery Club – cookery information of the
web

www.food.gov.uk

Food Standards Agency – safer food, better
business

www.nhs.uk/Livewell/Goodfood

NHS Choices – good food and healthy diet

www.people1st.co.uk

People 1st – Sector Skills Council for
Hospitality, Leisure, Travel and Tourism

Specification – Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles
(Professional Cookery) – Issue 3 – March 2017 © Pearson Education Limited 2017

165

166

– Specification – Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles
(Professional Cookery)– Issue 3 – March 2017 © Pearson Education Limited 2017

UNIT 55: PRINCIPLES OF PREPARING, COOKING AND FINISHING GAME DISHES

Unit 55:

Principles of Preparing, Cooking
and Finishing Game Dishes

Unit code:

H/502/8277

Level 2:

BTEC Specialist

Credit value:

2

Guided learning hours: 9

Unit aim
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.

Unit introduction
The preparation and cooking of game is becoming more important in the hospitality
industry. Fine dining restaurants have usually offered game in season, but many
other restaurants are starting to offer selected game dishes as the public become
more interested in trying different flavours.
Learners will gain knowledge of the types of game available in different seasons,
the quality points in fresh furred and feathered game and what should be done if
there are problems with the quality of game.
Learners will be taught the importance of using the correct tools, equipment,
techniques and methods when preparing and cooking game, the preparation and
cooking methods for game, as well as the correct temperatures for cooking, holding
and serving game, and how to store prepared game which is ready for cooking.
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Finishing and presentation of food is an important and valuable skill and learners
will be taught how to finish game dishes and how to correct a game dish to meet
finishing requirements to make it more attractive to customers.
In line with government guidance and contemporary practice, learners should be
introduced to the basic principles of healthy eating and its associated benefits.
Some of these basic considerations will be introduced to the teaching and applied to
the cooking and finishing of game dishes.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Identify the types of game available in
different seasons

1.2

Outline the quality points in fresh game:
furred and feathered

1.3

State what should be done if there are
problems with the quality of game

1.4

State the importance of using the
correct tools, equipment and techniques
when preparing game

1.5

Describe preparation methods for game

1.6

Identify how to store prepared game
which is ready for cooking

2.1

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

2.2

Describe cooking methods for different
types of game

2.3

State the importance of using the
correct cooking methods

2.4

State the correct temperatures for
cooking game

3.1

Describe finishing methods for game
dishes

3.2

Describe how to correct a game dish to
meet finishing requirements

3.3

State the correct temperature for
holding and serving game dishes

3.4

State healthy eating considerations
when cooking and finishing game

2

3

Know how to prepare game
dishes

Know how to cook game dishes

Know how to finish game
dishes
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Unit content

1

Know how to prepare game dishes
Types of game available in different seasons: venison; rabbit; pheasant; grouse;
partridge; availability of game influenced by climate, animal diversity, local
taste, locally accepted view about what can or cannot be legitimately hunted
Quality points in fresh furred and feathered game: shot damage; bruising;
broken skin or limbs; skin not slimy; excess fat; colour of meat
Dealing with problems with the quality of raw game: ensuring game is suitable
(right quantity, quality, joints); weighing and checking quality of delivered
game in front of the delivery person; returns to suppliers; correct disposal of
unusable game; seeking advice from appropriate person/s
Tools and equipment to cook game: grills; griddles; shallow fryers; ovens;
pans; knives; tongs; colour coded chopping boards; trays; protective gloves;
serving dishes; importance of correct use and handling of tools and equipment
Importance of using the correct tools, equipment and techniques when
preparing game: avoiding accidents; achieving best results of food after
cooking; enabling quick and efficient work
Preparation methods for game: checking and preparing the cavity;
seasoning/marinading; trimming; cutting; stuffing/filling; trussing
Storing prepared game which is ready for cooking: covering; labelling;
refrigerating; storing in correct part of fridge; appropriate temperatures

2

Know how to cook game dishes
Importance of using the correct tools and equipment to cook game dishes:
avoiding accidents; achieving best results of food after cooking; enabling quick
and efficient work
Cooking methods for different types of game: grilling; griddling; sautéing;
roasting; shallow frying; combining cooking methods
Importance of using the correct cooking methods: customer satisfaction; food
hygiene; tenderness of meat
Temperatures for cooking game: above 180oC; ensuring food safety
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3

Know how to finish game dishes
Finishing methods for game dishes: garnishing; presentation; removing skin
and/or bone; accompaniments (sauces and dressing)
Correcting game dishes to meet finishing requirements: larding; basting
regularly; turning the dish; correct cooking temperature; adjusting seasoning
Temperature for holding and serving game dishes: above 63oC; ensuring food
safety
Healthy eating considerations when cooking and finishing game: methods of
cookery (grilling, griddling, roasting); removing skin; substituting ingredients
used in making dishes; olive oil/polyunsaturated fats; spray oils; low salt;
controlling portion size; no alcohol; serving with fresh vegetables/salads
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of preparation, cooking and finishing
of game dishes. It underlines the importance of the professional approach to food
preparation and cooking and the hygiene requirements of the various temperatures
involved. It is important to encourage learners to draw on their own experience of
the hospitality industry, especially any experience they have of using game on
menus. However, some learners may never have encountered game, and they will
need support at the beginning of the delivery. Starting the learning with discussions
of what animals and birds are game and when they are in season for use on menus
will help learners realise why game is not always available.
Much of the unit could be delivered using demonstrations or video presentation,
especially for preparation techniques for furred and feathered game. There are
clearly important links with the preparation of poultry and of meat, and those
learners who have already covered those units could be encouraged to see the links
and the similarities as a starting point. Many of the problems encountered with
game could be covered in the preparation points.
As with the preparation of game, many learners will rightly expect that the cooking
of game is not dissimilar to the cooking of meats and poultry and it would be
helpful to encourage learners to recognise this from the outset of the unit.
The finishing of game could cover the various traditional and innovative garnishes
and sauces that might be appropriate. Learners could be encouraged to make
suggestions from their own knowledge of finishing dishes, but may well need tutor
input for this part of the unit. Finally, learners will need to develop their knowledge
of healthy cooking and finishing methods for game dishes, which might best involve
a group discussion.

Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Group discussion relating to types of game available and seasons for that
availability.
Demonstration or video presentation of the preparation of furred game to
include quality points, tools and storage.
Demonstration or video presentation of the preparation of feathered game to
include quality points, tools and unexpected problems.
Group discussion of cooking of game to include the correct cooking methods.
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Topic and suggested activities
Presentation of finishing game dishes with traditional and innovative
garnishes.
Group discussion of healthy finishing of game dishes.
Review of unit and multiple choice tests.

Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
For this unit learners should have access to a suitable hospitality teaching
environment with access to the internet for research. They also need access to
current resource materials and, where necessary, access to instructional materials,
such as DVDs, training texts, videos and online materials.

Indicative resource materials
Textbooks
Dickson Wright C and Scott J – The Game Cookbook (Kyle Cathie, 2007)
ISBN 9781856267496
Hunter G, Tinton T and Carey P – Professional Chef (Level 3 S/NVQ)
(Cengage Learning, 2008) ISBN 9781844805310
Robinson M – Fit for Table: The Cook’s Guide to Game Preparation (Quiller, 2009)
ISBN 9781846890062
Journal
Caterer and Hotelkeeper – Reed Business Information
Websites
www.bha.org.uk

British Hospitality Association

www.cookeryclub.co.uk

Cookery Club – cookery information of the web

www.food.gov.uk

Food Standards Agency – safer food, better
business

www.nhs.uk/Livewell/Goodfood

NHS Choices – good food and healthy diet

www.people1st.co.uk

People 1st – Sector Skills Council for Hospitality,
Leisure, Travel and Tourism
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Unit 56:

Principles of Preparing, Cooking
and Finishing Noodle Dishes

Unit code:

F/502/8271

Level 2:

BTEC Specialist

Credit value:

1

Guided learning hours: 8

Unit aim
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



boiling



combining cooking methods.

Unit introduction
Oriental cookery, in particular one of the staples of Chinese and Thai cookery, the
noodle, is becoming more popular in UK restaurants. This is not just a trend in the
opening of more ethnic restaurants but also many restaurants are putting oriental
dishes on their menus and the more innovative ones are mixing oriental and
European techniques in fusion cookery.
Learners will gain knowledge of preparing, cooking and finishing noodle dishes.
They will learn about the quality points in noodles and other dish ingredients and
how to deal with problems with noodles or other ingredients.
Obtaining the correct texture is important when cooking noodles in order to achieve
customer satisfaction. Learners will be taught the preparation and cooking methods
for noodle dishes and how to know when noodles are cooked properly and how to
correct any faults with noodle dishes. They will learn the temperature for holding
and serving noodle dishes, and how to store dried, fresh and cooked noodles and
noodle dishes.
Finishing and presentation of food is an important and valuable skill and learners
will be taught how to finish noodle dishes to make them more attractive to
customers.
In line with government guidance and contemporary practice, learners should be
introduced to the basic principles of healthy eating and its associated benefits.
Some of these basic considerations will be introduced to the teaching and applied to
the cooking and finishing of noodle dishes.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Outline the quality points in noodles and
other dish ingredients

1.2

Describe how to deal with problems with
noodles or other ingredients

1.3

Describe preparation methods for noodle
dishes

2.1

Describe cooking methods for noodle
dishes

2.2

Explain how to minimise and correct
faults with noodle dishes

2.3

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

3.1

State the temperature for holding and
serving noodle dishes

3.2

Describe how to store dried and fresh
noodles

3.3

Describe how to store cooked noodles
and noodle dishes

3.4

State healthy eating considerations
when making noodle dishes

2

3

Know how to prepare noodle
dishes

Know how to cook noodle
dishes

Know how to finish noodle
dishes
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Unit content

1

Know how to prepare noodle dishes
Noodle dishes ingredients: meat; vegetables; fish; sauces
Quality points in noodles and other dish ingredients: texture; appearance;
consistency; aroma; taste; meat (appearance, colour, smell, texture);
vegetables (checking for quality (fresh smell, fresh-looking colour, free from
soil, free from insect damage, free from blemishes, free from freezer burn where
frozen)); frozen fish (hard with no signs of thawing, packaged correctly with no
signs of damage, no signs of freezer burn (dull white patches)); fresh fish (clear
bright eyes which are not sunken, bright red gills, scales intact, skin is moist
and slightly slippery, skin is shiny with bright natural colouring, stiff tail, firm
flesh, fish has sea fresh smell (no smell of ammonia)); sauces; undamaged
packaging
Problems with noodles or other ingredients: ingredients not fresh; too much
sauce on noodle dishes; sauces stodgy; over cooked noodles
Dealing with problems with noodles or other ingredients: ensuring ingredients
are suitable (right quantity, quality, cut, trim); weighing and checking quality of
delivered ingredients in front of the delivery person; returns to suppliers;
correct disposal of unusable ingredients; seeking advice from appropriate
person/s
Preparation methods for noodle dishes: portioning; boiling; combining cooking
methods; soaking; blanching; straining; mixing; steaming; deep frying; wok
frying

2

Know how to cook noodle dishes
Cooking methods for noodle dishes: portioning; boiling; combining cooking
methods; soaking; blanching; straining; mixing; steaming; deep frying; wok
frying
Faults with noodle dishes: cooking time/temperature; texture
Minimising and correcting faults with noodle dishes: adjusting cooking
time/temperature; correcting texture
Identifying when noodles meet dish requirements for colour, flavour and
texture: appearance; consistency; aroma; taste
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3

Know how to finish noodle dishes
Temperature for holding and serving noodle dishes: holding and serving hot
noodle dishes above 63oC; holding and serving cold noodle dishes below 5oC;
ensuring food safety
Storing dried, fresh and cooked noodles and noodle dishes: storing in a plastic
bag or in a covered bowl in the refrigerator for up to three days; storing in a
freezer bag or in an airtight container in the freezer for up to two weeks;
covering and labelling; appropriate temperatures
Healthy-eating considerations when making noodle dishes: substituting
ingredients used in making accompanying sauces (skimmed milk, yoghurt,
low-fat cheese, olive oil/polyunsaturated fats); low- salt; controlled portion size;
serving with fresh vegetables/salads

178

– Specification – Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles
(Professional Cookery)– Issue 3 – March 2017 © Pearson Education Limited 2017

UNIT 56: PRINCIPLES OF PREPARING, COOKING AND FINISHING NOODLE DISHES

Essential guidance for tutors

Delivery
This unit introduces learners to the principles of preparation, cooking and finishing
of noodle dishes. It underlines the importance of the professional approach to food
preparation and cooking and the hygiene requirements of the various temperatures
involved. It is important to encourage learners to draw on their own experience of
the hospitality industry, either from their work experience, or as a customer in one
of the many Chinese or Thai restaurants that serve noodles.
Much of the unit could be delivered using demonstrations or video presentation,
especially cooking and finishing techniques. The methods of cooking noodles could
cover the texture, colour and flavour required of the finished result and also the
correction of faults which might occur in the cooking of noodles.
Tutors should explain how to store dried, fresh and cooked noodles.
The finishing of noodles could cover the various traditional and innovative garnishes
and sauces that might be appropriate. Learners could be encouraged to make
suggestions from their own knowledge of finishing dishes, but may well need tutor
input for this part of the unit. Finally, learners will need to develop their knowledge
of healthy cooking, which could involve a group discussion.

Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Group discussion on the preparation of noodles to include quality points,
problems and preparation methods of the various types of noodles.
Demonstration or video presentation of the cooking of a range of noodle dishes
– this could include storage after cooking.
Demonstration or video presentation of the finishing of a range of noodle
dishes. This could be using noodles stored after cooking.
Group discussion of healthy finishing of noodle dishes, adjusting portion sizes
and ingredients.
Tutorial support and feedback.
Self-initiated learning time.
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Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
Although this is a knowledge-based unit, learners should have access to commercial
kitchens and support areas. They should be able to see appropriate large and small
specialist professional equipment that is up to date and in good repair and working
order.
Centre libraries should have a selection of contemporary cookery books available for
learners to use. The books should cover a wide range of styles and recipes and
show how excellent presentation of commodities can be achieved.

Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Campbell J, Rippington N, Foskett D and Ceserani V – Practical Cookery Level 2
(Hodder Education, 2010) ISBN 9781444112269
Chen H – Easy Asian Noodles (John Wiley & Sons, 2010) ISBN 9780470387559
Davidson A – The Oxford Companion to Food, 2nd Edition
(Oxford University Press, 2006) ISBN 9780192806819
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery
(Hodder Education, 2009) ISBN 9780340983997
Mead T, Holmes S, Wilson P, Batten S, Richer W, Dale G, Ingle S, Neild C,
Neild M and Ovenden F – BTEC Level 2 First in Hospitality Student Book
(Pearson Education, 2011) ISBN 9780435026592
Journal
Caterer and Hotelkeeper – Reed Business Information
Websites
www.bha.org.uk

British Hospitality Association

www.cookeryclub.co.uk

Cookery Club – cookery information of the web

www.food.gov.uk

Food Standards Agency – safer food, better
business

www.nhs.uk/Livewell/Goodfood

NHS Choices – good food and healthy diet

www.people1st.co.uk

People 1st – Sector Skills Council for Hospitality,
Leisure, Travel and Tourism
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Unit 57:

Principles of Processing Dried
Ingredients Prior to Cooking

Unit code:

K/502/8278

Level 2:

BTEC Specialist

Credit value:

1

Guided learning hours: 7

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

Unit introduction
Dried ingredients are incorporated in a variety of dishes. However they need to be
processed before being used. Dried ingredients, such as meat, fish, vegetables and
fungi add an incredible amount of texture and flavour to dishes. They can be found
in starters, main courses and desserts.
Learners will gain knowledge of processing dried ingredients before cooking. They
will learn about the quality points to look for in dried ingredients, how to deal with
problems with dried ingredients and how to minimise and correct common faults.
Learners will be taught the preparation methods for dried ingredients and the
characteristics of rehydrated ingredients. They will learn the temperature for
holding and storing dried ingredients to ensure safety and hygiene and to meet
customer and business requirements. Learners will also be taught how to hold,
serve and store ingredients cooked from the dried state as well as how to store
ingredients in the uncooked and rehydrated form.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Identify the quality points to look for in
dried ingredients

1.2

Describe how to deal with problems with
dried ingredients

1.3

Describe preparation methods

1.4

Describe how to minimise and correct
common faults

1.5

State the characteristics of rehydrated
ingredients

1.6

State the temperature for holding and
storing dried ingredients

1.7

State how to store un-cooked,
rehydrated ingredients

Know how to process dried
ingredients prior to cooking
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Unit content

1

Know how to process dried ingredients prior to cooking
Dried ingredients: meat; fish and shellfish; vegetables and fungi
Quality points to look for in dried ingredients: texture; colour; appearance;
consistency; aroma; flavour; quantity; absence of large wrinkles and notches
Problems with dried ingredients: not being kept at the correct temperature; not
being kept in the correct storage conditions; pests
Dealing with problems with dried ingredients: ensuring dried ingredients are
suitable (right quantity, quality); checking for pests; weighing and checking
quality of delivered dried ingredients in front of the delivery person; returns to
suppliers; correct disposal of unusable dried ingredients; seeking advice from
appropriate person/s
Preparation methods for dried ingredients: portioning; rehydrating; combining
with other ingredients; using appropriate tools and equipment
Common faults: temperature/cooking time/process; quantity; liquids used in
the reconstitution; blending; texture
Minimising and correcting common faults: adjusting temperature/cooking time;
quantity; types of liquids used in the reconstitution; blending; cooking process;
correcting texture
Characteristics of rehydrated ingredients: uniform appearance (absence of large
wrinkles and notches); uniform colour of the surface and cross-cut; hard
consistency; mild salty taste; more concentrated flavour; no off odours
Temperature for holding and storing dried ingredients: holding and storing
below 5oC; ensuring food safety
Storing uncooked, rehydrated ingredients: storing in a plastic bag or in a
covered bowl in the refrigerator; storing in a freezer bag or in an airtight
container in the freezer; covering and labelling; appropriate temperatures
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of processing dried ingredients prior
to cooking.
Where possible, the types of dried and reconstituted dried ingredients listed in the
unit content should be available for learners to see.
Much of the content of the unit, although theoretical, can be taught in a practical
environment, such as a kitchen where the theory can be readily applied.
Learners’ self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners need to be encouraged
to undertake self-directed research.
For learning outcome 1, tutors must introduce learners to the types of dried
ingredients available and how experienced chefs determine the quality, and
consequently acceptability, of ingredients for use in hospitality businesses. They
must be taught the different types of products that are available to use and their
quality characteristics. Learners also need to become familiar with the tools and
equipment used to process dried ingredients prior to cooking.
Learners need to be introduced to some of the safe working practices that reduce
the risk of accidents to themselves and others, including correct food hygiene skills.
They need to learn the correct practices for handling dried foods as well as their
correct and safe storage methods. Learners should be shown the correct procedures
for reconstituting items to ensure that correct cooking can take place and that
correct food safety and hygiene are maintained at all times. Tutors could
demonstrate what action to take if there were problems with the quality of products
being used in order to safeguard potential consumers and maintain business
standards.
Learners need to be taught the different preparation methods for dried foods and
match a range of products to appropriate cooking methods. Tutors must identify the
correct tools and equipment to undertake the cooking process safely. Tutors must
explain the main characteristics of a range of reconstituted foods including changes
to colour, texture and flavour.
It is important that learners are shown how to correctly store uncooked rehydrated
ingredients. Tutors must explain the correct temperature for holding and storing
dried ingredients.
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Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Tutors to introduce learners to the principles of preparing, cooking and storing
dried ingredients.
Tutors to demonstrate storage methods and quality points for dried and
reconstituted ingredients.
Guest speakers – chefs to talk about the importance of using the correct tools,
equipment, temperature and reconstitution methods for dried ingredients.
Tutors to show learners how to store dried ingredients and uncooked rehydrated
ingredients.
Tutorial support and feedback.
Self-initiated independent learning time.

Assessment.
Tutors should ensure that learners cover all the unit content.

Essential resources
Although this is a knowledge-based unit, learners should have access to commercial
kitchens and support areas. They should be able to see appropriate large and small
specialist professional equipment that is up to date and in good repair and working
order.
Centre libraries should have a selection of contemporary cookery books available for
learners to use. The books should cover a wide range of styles and recipes and
show how excellent presentation of commodities can be achieved.

Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition
(Hodder Education, 2008) ISBN 9780340948378
Campbell J, Rippington N, Foskett D and Ceserani V – Practical Cookery Level 2
(Hodder Education, 2010) ISBN 9781444112269
Davidson A – The Oxford Companion to Food, 2nd Edition
(Oxford University Press, 2006) ISBN 9780192806819
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery
(Hodder Education, 2009) ISBN 9780340983997
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Other
Food hygiene: A guide for businesses (The Food Standards Agency, 2006)

Journals
Caterer and Hotelkeeper – Reed Business Information
Waitrose Kitchen – available in Waitrose supermarkets

Websites
www.bha.org.uk

British Hospitality Association

www.cookeryclub.co.uk

Cookery Club – cookery information of the web

www.food.gov.uk

Food Standards Agency – Safer food, better
business

www.nhs.uk/Livewell/Goodfood

NHS Choices – good food and healthy diet

www.people1st.co.uk

People 1st – Sector Skills Council for Hospitality,
Leisure, Travel and Tourism
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Unit 59:

Principles of Producing Basic
Bread and Dough Products

Unit code:

M/502/8279

Level 2:

BTEC Specialist

Credit value:

1

Guided learning hours: 7

Unit aim
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.

Unit introduction
There has been a big increase in the range, variety and quality of bread and dough
products available in restaurants, bakeries, takeaways and supermarkets in recent
times. Customers demand ever-more interesting and exotic items often first
sampled when they were away on holiday or eating away from home. There is also
great interest by consumers in ‘handmade’ and ‘organic’ items using chemical and
additive-free ingredients. Bread and dough products are examples of foods with a
good variety of items in these categories. Bread and dough products can contribute
to the concept of ‘healthy eating’ where consumers can choose products that are,
for example, high in fibre or low in salt.
Bread, which is still a main staple to the diet in the UK, is an important food where
many customers are prepared to pay a premium price for a good quality, unique or
unusual product that can be made near to the point of consumption.
Learners will develop their knowledge of how to bake bread and dough products
understanding the quality points for the main ingredients such as flours and types
of yeasts. They will also learn how to deal with any problems with the ingredients
being used. Learners will gain an understanding relating to the importance of using
the correct tools and equipment associated with bread and dough product making.
Learners will be introduced to the main cooking methods for breads as well as the
types and styles of ovens and specialist equipment used.
Learners will be taught how to finish items ready for use or sale as well as gaining
an understanding of how to determine basic quality points for products. They will
also learn how to store items correctly that are ready for use, in compliance with
required food hygiene regulations and temperature regimes required by law.
Learners will also be able to make reference to healthy eating options and how
bread and dough products can make a positive contribution to people’s diets.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Outline quality points in ingredients for
bread and dough products

1.2

State the importance of using the
correct tools and equipment to cook
bread and dough products

1.3

Describe how to deal with problems with
the ingredients

1.4

Describe cooking methods for bread and
dough products

2.1

State how to identify when bread and
dough have the correct flavour, colour,
texture and quality

2.2

Describe finishing methods for bread
and dough products

2.3

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

2.4

State how to store bread and dough
products

2.5

State healthy eating options when
making bread and dough products

2

Know how to cook bread and
dough products

Know how to finish bread and
dough products
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Unit content

1

Know how to cook bread and dough products
Ingredients for bread and dough products: flour (strong plain white, wholemeal,
wholegrain, flour improvers); yeast (dried, fresh); other ingredients (fats, eggs,
water, milk, salt, seeds); products (basic breads – white, brown, wholemeal,
granary, rolls, naan, pitta bread, pizza dough, soda bread dough, basic bun
dough)
Quality points in ingredients for bread and dough products: evaluation of
incoming raw materials; checking of sensory characteristics (appearance,
colour, odour, and flavour); over-kneading; wrong proportions of ingredients;
temperature of dough; free from dark streaks
Tools and equipment: ovens; proving cabinet; mixers and attachments; small
equipment (trays, tins, cooling racks, weighing scales, scrapers, brushes, cloths,
knives)
Importance of using the correct tools and equipment: avoiding accidents;
achieving best results of food after cooking; enabling quick and efficient work
Dealing with problems with the ingredients: ensuring ingredients are suitable
(right quantity, quality); weighing and checking quality of delivered ingredients
in front of the delivery person; returns to suppliers; informing suppliers about
flour not producing the right results; correct disposal of unusable ingredients;
minimising the risk of contamination; minimising problems resulting from
infestation; seeking advice from appropriate person/s
Preparation methods: weighing and measuring ingredients; importance of
accuracy
Cooking methods: fermentation process; proving; weighing and dividing dough;
baking

2

Know how to finish bread and dough products
Identifying correct flavour, colour, texture and quality: strength of flavour;
crumb colour; bread formulation; freshness; protein content
Finishing methods: egg wash; flour; seeds; bun wash; sugar; quality of
products; identification of possible faults in yeast dough products
Correct temperature for bread and dough: importance of correct temperature of
water used to produce the dough; temperature of the dough has to be controlled
at 28oC; dough humidity conditions; ensuring food safety
Storage of bread and dough: suitable containers; freezer; bags; wrappers;
appropriate temperatures
Healthy eating options: low carb; gluten free
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of producing basic bread and dough
products.
Where time allows, and/or suitable premises are near to hand, a visit to a
commercial bakery is an excellent way for learners to see and experience a bakery
first hand. If this is not possible, than as self-directed study learners could visit a
large supermarket to investigate the range and variety of breads and dough
products that are commonly available. A checklist designed and produced by tutors
would help and guide learners as to what to look out for. A price comparison would
also be an interesting exercise for learners to compare bulk-processed items with
the less common or unusual products.
Learners’ self-directed study in libraries, learning resource centres and, where
appropriate, the workplace, can support learning. Learners need to be encouraged
to undertake self-directed research.
For learning outcome 1, tutors should introduce learners to breads and dough,
along with the range of ingredients and commodities used. Learners will also need
to be taught how to recognise and deal with common problems associated with the
ingredients such as contamination of flour by weevils, or yeast that has been badly
stored or beyond being suitable for use. Learners should be taught the basic range
of products identified within the unit as well as how they are made. Samples of
finished products could be available to learners so they can see first hand the
differences in the varieties of breads. For many, bakery will be a new subject and
the tools and equipment used in this specialist area need to be explained and
demonstrated. This is so that learners know and understand the function and use as
well as first-hand recognition.
As bread and dough products can contribute to a healthy diet, learners need to
know the healthy eating options and variations on some simple recipes and
products. This could include the reduction of salt, types of fats used and types of
flour. Although the unit does not require learners to know about nutrition, tutors
could explain the main nutrients contained in breads and dough products and their
importance in the diet.
Learners will need to know the fermentation process, the use of yeasts that make
this happen, the ideal conditions for yeasts to grow, how to manage and store
yeasts and why dough ferments. A suitable theory session supported by a well
constructed handout would be a good way of putting over this technical information
in a time-effective way.
The cooking methods for bread and dough need explaining, as well as how tests are
carried out to ensure items are cooked through. The way products are finished is a
natural follow-on from the cooking process. Some centres may have special bakery
ovens and their use and function should be demonstrated to learners to show the
effect of top and bottom heat on products.
For learning outcome 2, learners will be taught how to finish bread and dough
products. A simple comparison of a few items or products would be a good way for
learners to identify quality points for finish, texture, colour, flavour and smell.
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Tutors could demonstrate how to finish products using for example seeds, flour,
cutting decoration with knives on the top of breads, moulding of rolls into fancy
shapes and bun wash.
As some learners may choose to work or are already working in a commercial
bakery or hospitality business, the correct storage temperatures for products ready
for sale or consumption need to be explained and taught. This must be done taking
into account the temperature regimes as well as procedures to reduce and prevent
possible contamination of products. This is important as bakery products are not
normally reheated again once cooked. This means that any surface contamination
cannot then be effectively destroyed before consumption. The unit teaching can
conclude with tips and rules for the correct wrapping and storage for products to be
kept in the longer term.
Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Tutors to introduce learners to food items and ingredients: a basic bakery
commodities lesson where learners are shown the full range of commodities
used. Learners should be able to see and know about the range of flours and
yeast used and other ingredients used to finish products such as seeds and
bun washes. Tutors should also illustrate possible problems with ingredients
and how these problems should be dealt with.
Tools and equipment: this session could be delivered in a practical kitchen or
bakery. Learners should see first hand the range of large and small equipment
used in a bakery. Possible visit to a bakery to see equipment. Demonstration
of common bakery equipment such as mixers and fitting attachments, dough
dividers and proving cabinet.
Preparing dough: the fermenting process. The management and handling of
yeasts. Learners might be able to taste an example of bread/dough made with
dried yeast and compare with one made with fresh yeast.
Cooking bread dough: preparing and moulding items, how to cook dough and
test items are cooked correctly.
Cooking bread and dough products: preparing and moulding items, how to
cook dough and test items are cooked correctly.
Tutors to introduce learners to how to finish bread and dough products.
Learners should be able to see and compare some common finishes for
products as well as how items might be prepared and wrapped for sale or
consumption.
Quality of finished products and identification of common faults in fermented
products. Learners could be shown examples of common faults in bread and
dough making, identifying texture problems, sour taste, issues with crusts
such as broken and white spot. The session should also cover how to deal with
common problems with dough products.
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Assessment
Tutors should ensure that learners cover all the unit content.
Essential resources
Although this is a theory-based unit, learners should have access to commercial
kitchens and/or bakery and support areas. Learners should be able to see
appropriate up-to-date large and small specialist commercial bakery equipment in
good repair and working order.
Centre libraries should have a selection of contemporary cookery books available for
learners to use. The books should cover a wide range of styles and recipes and
show how excellent presentation of commodities can be achieved.
Indicative resource materials
Textbooks
Campbell J, Foskett D and Ceserani V – Practical Cookery, 11th Edition (Hodder
Education, 2008) ISBN 9780340948378
Campbell J, Rippington N, Foskett D and Ceserani V – Practical Cookery Level 2
(Hodder Education, 2010) ISBN 9781444112269
Foskett D, Ceserani V and Campbell J – Foundation Practical Cookery (Hodder
Education, 2009) ISBN 9780340983997
Journals
Caterer and Hotelkeeper – Reed Business Information
Waitrose Kitchen – available in Waitrose supermarkets
Websites
www.bakersfederation.org.uk

The Federation of Bakers, representing the
baking industry

www.masterbakers.co.uk

National Association of Master Bakers
(NAMB) – articles on the bakery industry and
bakery products in the UK
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Unit 77:

Principles of Setting Up and
Closing the Kitchen

Unit code:

T/502/8316

Level 2:

BTEC Specialist

Credit value:

1

Guided learning hours: 7

Unit aim
This unit aims to provide learners with the knowledge of how to prepare tools and
equipment in a kitchen for food operations and how to safely shut down the kitchen
at the end of a shift.

Unit introduction
Being ready for the start of a shift is essential to ensure the smooth running of the
kitchen. Tools and equipment need to be prepared in advance as once the shift
begins time will be focused on cooking and presenting dishes for service. At the end
of a shift, the kitchen will then need to be shut down in a safe and hygienic manner.
Kitchens usually have a routine or schedule for preparation before a shift and safe
shutdown at the end of a shift. These routines or schedules will be formalised and
written for kitchen staff to follow, and checked by shift managers or head chefs to
ensure they are complete.
Learners will be taught how to set up the kitchen ready for service, which includes
selecting appropriate tools and equipment for the shift, ensuring cleanliness of the
kitchen and working environment and preparing ingredients.
Learners will need to know that kitchen tools and equipment have to be checked to
ensure that they are working before the shift starts as if they are faulty they may
be dangerous or ineffectual during the shift. If equipment is faulty, it should be
reported immediately. The condition of utensils and knives needs to be checked to
ensure they are functional and safe.
Learners will be taught that when closing down the kitchen it is important to ensure
all equipment is switched off to ensure energy efficiency and to reduce the risk of
fire from heat or electrical fault. Any equipment that has become faulty or utensils
and knives that are damaged should be recorded.
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Learning outcomes and assessment criteria
In order to pass this unit, the evidence that the learner presents for assessment
needs to demonstrate that they can meet all the learning outcomes for the unit. The
assessment criteria determine the standard required to achieve the unit.
On completion of this unit a learner should:
Learning outcomes

Assessment criteria

1

1.1

Explain why knives and utensils must be
handled correctly

1.2

State to whom incidents must be
reported

1.3

State why incidents must be recorded

1.4

Explain why faulty equipment and
maintenance requirements must be
reported

2.1

Explain why it is important to turn off
equipment safely

2.2

Explain why tools should be cleaned and
stored following use

2.3

State the legal requirements for the
storage of food when the kitchen is
closed

2.4

State who problems should be
reported to

2

Know how to set up the kitchen

Know how to close the kitchen
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Unit content

1

Know how to set up the kitchen
Why knives and utensils must be handled correctly: avoiding crosscontamination; avoiding the spread of bacteria and related illness; keeping
knives sharp enough for their intended use; avoiding hand and wrist injuries; fat
or other substances can make a knife slippery and therefore a safety hazard;
blades that have become dull or have nicks or cuts can be a hazard
Who to report incidents to: ‘responsible person’ under the Reporting of Injuries,
Diseases and Dangerous Occurrences Regulations (RIDDOR) 1995 who has a
legal duty to report certain accidents, diseases and dangerous occurrences
(employer, person in control of the premises at the time of the event, selfemployed person or someone acting on their behalf)
Why incidents must be recorded: complying with the Health and Safety at Work
Act 1974; avoiding injury, pain, possible infection, septic arthritis, time off work
Why faulty equipment and maintenance requirements must be reported:
ensuring safety of staff and customers; legislation compliance; fixing faults and
carrying out maintenance promptly; avoiding accidents and ill health; filing
copies of reports with factual details of faults and maintenance requirements
and suggestions for remedying causes of problems for the future

2

Know how to close the kitchen
Why it is important to turn off equipment safely: avoiding danger to self/others;
saving energy; reducing costs; environmental responsibilities
Why tools should be cleaned and stored following use: complying with food
hygiene and health and safety legislation; avoiding cross-contamination;
avoiding pest infestation; avoiding the risk of fire; maintaining business
standards
Legal requirements for the storage of food when the kitchen is closed:
complying with food hygiene and health and safety legislation; preventing
quality deterioration; appropriate temperature for safe food storage; retaining
food fresh appearance, pleasant aroma and texture; preserving food quality
(including retention of natural nutrition, flavour and texture); preventing
spoilage/reducing wastage; ensuring food safety; preventing food-borne
illnesses; categorising food items into raw, cooked or convenience foods; using
appropriate containers (tin, plastic, wraps)
Who to report problems to: ‘responsible person’ under the Reporting of Injuries,
Diseases and Dangerous Occurrences Regulations (RIDDOR) 1995 who has a
legal duty to report certain accidents, diseases and dangerous occurrences
(employer, person in control of the premises at the time of the event, selfemployed person or someone acting on their behalf)
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Essential guidance for tutors

Delivery
This unit introduces learners to the principles of how to set up and close the
kitchen. A practical approach to the delivery of this unit will bring the subject alive,
enhancing learners understanding of the need for policy and procedure.
Learners will benefit from a visit and observation of setting up and closing down
procedures. By visiting a local hospitality business learners could gain knowledge
from watching the procedures within a real kitchen environment. Learners should
also be able to observe the safe storage of food products.
If it is not possible to observe or visit a real kitchen environment it would be
appropriate for a guest speaker, such as a head chef or kitchen manager, to show
photographs or a presentation.
Tutors must emphasise safe working practices, hygiene practices and cleanliness of
the kitchen and correct and safe storage of food products.

Outline learning plan
The outline learning plan has been included in this unit as guidance and can be
used in conjunction with the delivery of multiple choice tests.
The outline learning plan demonstrates one way of planning the delivery and
assessment of this unit.

Topic and suggested activities
Introduction to unit.
Guest speaker/or visit to local hospitality business to observe kitchen
procedures for setting up or closing down.
Learners to produce a schedule for setting up and closing down the kitchen.
Tutor input on reporting incidents and faulty equipment and the reasoning for
doing so. Learners to produce a safety poster to identify reasons for reporting
faulty equipment.
Learner conduct research into food storage and correct methods for storage of
food products following the closedown at the end of shift. Learners produce
informative written assignment on food storage.
Tutor input on correctly storing and cleaning equipment – learners to produce a
kitchen plan to show understanding of storage.
Learners undertake practical and demonstrate procedures for setting up and
closing down the kitchen.
Tutorial support and feedback.
Self-initiated learning time.
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Assessment
Tutors should ensure that learners cover all the unit content.

Essential resources
For this unit learners should have access to a suitable hospitality teaching
environment with access to the internet for research. Centre libraries should have
books and journals and case studies available for learners to use.

Indicative resource materials
Textbooks
Foskett D and Ceserani V – The Theory of Catering, 11th Edition
(Hodder Education, 2007) ISBN 9780340939260
Health and Safety Executive – Essentials of Health and Safety at Work,
4th Edition (HSE Books, 2006) ISBN 9780717661794
Journal
Caterer and Hotelkeeper – Reed Business Information
Websites
www.food.gov.uk

Food Standards Agency – safer food, better
business

www.hse.gov.uk/pubns/cais20.pdf

Health and Safety Executive – health and
safety for waiting staff

www.people1st.co.uk

People 1st – Sector Skills Council for
Hospitality, Leisure, Travel and Tourism
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Further information and useful publications
To get in touch with us visit our ‘Contact us’ pages:
●

Edexcel, BTEC and Pearson Work Based Learning contact details:
qualifications.pearson.com/en/support/contact-us.html

●

books, software and online resources for UK schools and colleges:
www.pearsonschoolsandfecolleges.co.uk

Key publications:
●

Adjustments for candidates with disabilities and learning difficulties – Access and
Arrangements and Reasonable Adjustments, General and Vocational qualifications
(Joint Council for Qualifications (JCQ))

●

Equality Policy (Pearson)

●

Recognition of Prior Learning Policy and Process (Pearson)

●

UK Information Manual (Pearson)

●

UK Quality Vocational Assurance Handbook (Pearson).

All of these publications are available on our website.
Publications on the quality assurance of BTEC qualifications are available on our website at
qualifications.pearson.com
Our publications catalogue lists all the material available to support our qualifications. To
access the catalogue and order publications, please go to qualifications.pearson.com
Additional resources
If you need further learning and teaching materials to support planning and delivery for
your learners, there is a wide range of BTEC resources available.
Any publisher can seek endorsement for their resources, and, if they are successful, we will
list their BTEC resources on our website, qualifications.pearson.com
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Professional development and training
Pearson supports UK and international customers with training related to BTEC
qualifications. This support is available through a choice of training options offered on our
website: qualifications.pearson.com
The support we offer focuses on a range of issues, such as:


planning for the delivery of a new programme



planning for assessment and grading



developing effective assignments



building your team and teamwork skills



developing learner-centred learning and teaching approaches



building in effective and efficient quality assurance systems.

The national programme of training we offer is on our website at:
qualifications.pearson.com. You can request centre-based training through the website or
you can contact one of our advisers in the Training from Pearson UK team via Customer
Services to discuss your training needs.

BTEC training and support for the lifetime of the qualifications
Training and networks: our training programme ranges from free introductory events
through sector-specific opportunities to detailed training on all aspects of delivery,
assignments and assessment. We also host some regional network events to allow you to
share your experiences, ideas and best practice with other BTEC colleagues in your region.
Regional support: our team of Curriculum Development Managers and Curriculum
Support Consultants, based around the country, are responsible for providing advice and
support in centres. They can help you with planning and curriculum developments.
To get in touch with our dedicated support teams please visit: qualifications.pearson.com

Your Pearson support team
Whether you want to talk to a sector specialist, browse online or submit your query for an
individual response, there’s someone in our Pearson support team to help you whenever –
and however – you need:
Subject Advisors: find out more about our subject advisor team – immediate, reliable
support from a fellow subject expert
Ask the Expert: submit your question online to our Ask the Expert online service and we
will make sure your query is handled by a subject specialist.
Please visit, qualifications.pearson.com/en/support/contact-us.html
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Contact us
We have a dedicated Account Support team, across the UK, to give you more personalised
support and advice. To contact your Account Specialist:
Email:
wblcustomerservices@pearson.com
Telephone: 0844 576 0045
If you are new to Pearson and would like to become an approved centre, please contact us
by:
Email:
wbl@pearson.com
Telephone: 0844 576 0045

How to obtain National Occupational Standards
Please contact:
People 1st
2nd Floor
Armstrong House
38 Market Square
Uxbridge
UB8 1LH
Telephone:
Email:
Website:

01895 817000
info@people1st.co.uk
www.people1st.co.uk
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Annexe A
Wider Curriculum Mapping

Pearson Edexcel BTEC level 2 qualifications give learners opportunities to develop
an understanding of spiritual, moral, ethical, social and cultural issues as well as an
awareness of citizenship, environmental issues, European developments, health and
safety considerations and equal opportunities issues. Spiritual, moral, ethical,

social and cultural issues
Throughout the delivery of these qualifications learners will have the opportunity to
actively participate in different kinds of decision making. They will have to consider
fair and unfair situations and explore how to resolve conflict. Working in small
groups they will learn how to respect and value others’ beliefs, backgrounds and
traditions.

Citizenship
Learners undertaking these qualifications will have the opportunity to develop their
understanding of citizenship issues.

Environmental issues
Developing a responsible attitude towards the care of the environment is an integral
part of these qualifications. Learners are encouraged to minimise waste and discuss
controversial issues.

European developments
Much of the content of these qualifications applies throughout Europe, even though
the delivery is in a UK context.

Health and safety considerations
Health and safety is embedded within many of the units in these qualifications.
Learners will consider their own health and safety at work, how to identify risks and
hazards and how to minimise those risks.

Equal opportunities issues
There will be opportunities throughout these qualifications to explore different kinds
of rights and how these affect both individuals and communities, for example
learners will consider their rights at work and the rights of employers and how
these rights affect the work community.
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Annexe B
National Occupational Standards/mapping with NVQs
The grid below maps the knowledge covered in the Pearson BTEC Level 2 Certificates in Hospitality and Catering Principles against the
underpinning knowledge of the Level 2 NVQs in Hospitality.
KEY
# indicates partial coverage of the NVQ unit
a blank space indicates no coverage of the underpinning knowledge

Units
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17
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48
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55
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77

Level 2 NVQs
in Hospitality
1GEN1/09
1GEN4/09

#
#

2GEN1/10

#

2FOH1/10
2FOH2/10

#

2FOH3/10
2FOH4/10
2FOH8/10
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#

2GEN4/10

#
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Units

1

2
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2FP1/10

#
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#
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