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Key features of the Edexcel Level 2 NVQ Diplomas
in Food and Beverage Service and Beverage Service

(QCF)

These qualifications:
e are nationally recognised

e are based on the Hospitality National Occupational Standards (NOS). The
NOS, assessment requirements/strategy and qualification structures are
owned by People 1st.

The Edexcel Level 2 NVQ Diploma in Food and Beverage Service (QCF) and
the Edexcel Level 2 NVQ Diploma in Beverage Service (QCF) have been
approved as components required for the Hospitality Apprenticeship
framework.

What is the purpose of these qualifications?

These qualifications are designed for learners employed in hospitality roles
such as bar people/managers, conference and banqueting
assistants/managers or waiters/waitresses, who need to develop or
consolidate their skills. Learners are required to take mandatory units which
cover aspects of maintaining a safe, hygienic and secure working
environment, working effectively as part of a hospitality team, maintaining
food safety and giving customers a positive impression of themselves and
their organisation in a hospitality environment. Learners then have a choice
of optional units covering different hospitality areas such as food and
beverage service or beverage service. There is a wide range of optional
units allowing learners to choose units to meet the needs of their own work
role.

Who are these qualifications for?

These qualifications are for all learners aged 16 and above who are capable
of reaching the required standards.

Edexcel’s policy is that the qualifications should:
e be free from any barriers that restrict access and progression
e ensure equality of opportunity for all wishing to access the qualifications.

These NVQs are applicable for people working, or wishing to work, in a wide
range of hospitality and catering businesses, for example:

o fine dining restaurants

e quick service restaurants
e hotels

e bed and breakfasts

N030023 - Specification — Edexcel Level 2 NVQ Diplomas in Food and Beverage Service and 3
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e youth hostels

e holiday parks

e contract caterers
e armed forces

e schools

e care homes.

What are the benefits of these qualifications to the learner and
employer?

These qualifications are work-based qualifications, which will allow learners
to develop knowledge, understanding and skills essential for working in a
hospitality environment, such as food and beverage service or beverage
service skills, working with others and improving own performance.

What are the potential job roles for those working towards these
qualifications?

The National Occupational Standards cover a diverse range of job roles, for
example:

e bar person/manager

e conference and banqueting assistant/manager

e waiter/waitress.

What progression opportunities are available to learners who achieve
these qualifications?

These qualifications offer various opportunities for progression to further
learning. Learners can progress to Edexcel Level 3 NVQ Diplomas in
Hospitality Supervision and Leadership and Professional Cookery.

Alternatively, learners can progress to the Edexcel BTEC Level 3 Nationals in
Hospitality.

Further information is available in Annexe A.

4 N030023 - Specification — Edexcel Level 2 NVQ Diplomas in Food and Beverage Service and
Beverage Service (QCF) - Issue 2 — November 2011 © Pearson Education Limited 2011



What is the qualification structure for the Edexcel
Level 2 NVQ Diploma in Food and Beverage Service

(QCF)?

Individual units can be found in the Units section. The QCF level and credit
value are given below.

To achieve the full Edexcel Level 2 NVQ Diploma in Food and Beverage

Service (QCF), learners must attain a minimum of 37 credits in total.

Learners must complete all mandatory units from Group A (15 credits) plus

optional units from Group Al (3 credits), optional units from Group Bl

(3 credits) and the remaining optional units from Group Al, B1 or C1
(16 credits).

Units Level | Credit | GLH
A - mandatory units
Credit value required: minimum 15.
Unit 1 F/601/4218 - Maintenance of a Safe, 1 3 25
Hygienic and Secure Working Environment
Unit 2 T/601/4216 - Working Effectively as Part 1 3 22
of a Hospitality Team
Unit 3 L/601/0933 - Give Customers a Positive 2 5 33
Impression of Yourself and your
Organisation
Unit 4 A/601/5030 - Maintain Food Safety When 2 4 31
Storing, Holding and Serving Food
B - optional units
Credit value required: minimum 22.
A1l - optional units - food service
Credit value required: minimum 3.
Unit 5 L/601/5016 - Provide a Counter and 1 3 30
Takeaway Service
Unit 6 H/601/4986 - Serve Food at the Table 2 31
Unit 7 J/601/4950 - Provide a Silver Service 6 51
Unit 8 A/601/4945 - Provide a Buffet and Carvery | 2 32
Service
N030023 - Specification — Edexcel Level 2 NVQ Diplomas in Food and Beverage Service and 5
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http://www.accreditedqualifications.org.uk/unit/F6014218.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/T6014216.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/L6010933.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/A6015030.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/L6015016.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/H6014986.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/J6014950.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/A6014945.seo.aspx?OwnerRef=�

Units Level | Credit | GLH
B1 - optional units — beverage service
Credit value required: minimum 3.

Unit 9 1/601/4978 - Serve Alcoholic and Soft 2 5 46
Drinks

Unit 10 | L/601/4982 - Prepare and Serve Cocktails 5 40

Unit 11 | K/601/4939 - Prepare and Serve Wines 41

Unit 12 | T/601/4927 - Prepare and Serve 3 30
Dispensed and Instant Hot Drinks

Unit 13 | F/601/4932 - Prepare and Serve Hot 2 4 36
Drinks Using Specialist EQuipment
C1 - optional units

Unit 14 | F/601/4994 - Prepare and Clear Areas for 1 3 25
Counter and Takeaway Service

Unit 15 | F/601/4915 - Prepare and Clear Areas for 2 4 32
Table Service

Unit 16 | Y/601/4922 - Prepare and Clear the Bar 2 4 29
Area

Unit 17 | M/601/4909 - Maintain Cellars and Kegs 23

Unit 18 | H/601/4907 - Clean Drink Dispense Lines 3 26

Unit 19 | T/601/4975 - Receive, Store and Issue 24
Drinks Stock

Unit 20 | M/601/1511 - Resolve Customer Service 2 6 40
Problems

Unit 21 | D/601/0936 - Promote Additional Services | 2 6 40
or Products to Customers

Unit 22 | A/601/1219 - Deal with Customers Across | 2 8 53
a Language Divide

Unit 23 | Y/601/1227 - Maintain Customer Service 2 4 27
Through Effective Handover

Unit 24 | M/601/5039 - Maintain and Deal with 2 4 30
Payments

Unit 25 | T/601/7214 - Employment Rights and 2 2 16
Responsibilities in the Hospitality, Leisure,
Travel and Tourism Sector

6 N030023 - Specification — Edexcel Level 2 NVQ Diplomas in Food and Beverage Service and
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http://www.accreditedqualifications.org.uk/unit/J6014978.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/L6014982.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/K6014939.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/T6014927.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/F6014932.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/F6014994.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/F6014915.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/Y6014922.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/M6014909.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/H6014907.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/T6014975.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/M6011511.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/D6010936.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/A6011219.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/Y6011227.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/M6015039.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/T6017214.seo.aspx?OwnerRef=�

What is the qualification structure for the Edexcel

Level 2 NVQ Diploma in Beverage Service (QCF)?

Individual units can be found in the Units section. The QCF level and credit
value are given below.

To achieve the full Edexcel Level 2 NVQ Diploma in Beverage Service (QCF),

learners must attain a minimum of 37 credits in total.

Learners must complete all mandatory units from Group A (11 credits) plus
optional units from Group Al (7 credits) and remaining optional units from
either Group Al or Group B1 (19 credits).

Units Level | Credit | GLH
A - mandatory units
Credit value required: minimum 11.
Unit 1 F/601/4218 - Maintenance of a Safe, 1 3 25
Hygienic and Secure Working Environment
Unit 2 T/601/4216 - Working Effectively as Part 1 3 22
of a Hospitality Team
Unit 3 L/601/0933 - Give Customers a Positive 2 5 33
Impression of Yourself and your
Organisation
B - optional units
Credit value required: minimum 26.
A1l - optional units
Credit value required: minimum 7.
Unit 9 J/601/4978 - Serve Alcoholic and Soft 2 5 46
Drinks
Unit 10 | L/601/4982 - Prepare and Serve Cocktails 5 40
Unit 11 | K/601/4939 - Prepare and Serve Wines 41
Unit 12 | T/601/4927 - Prepare and Serve 3 30
Dispensed and Instant Hot Drinks
Unit 13 | F/601/4932 - Prepare and Serve Hot 2 4 36
Drinks Using Specialist Equipment
Unit 16 | Y/601/4922 - Prepare and Clear the Bar 2 4 29
Area
B1 - optional units
Unit 17 | M/601/4909 - Maintain Cellars and Kegs 23
Unit 18 | H/601/4907 - Clean Drink Dispense Lines 3 26
Unit 19 | T/601/4975 - Receive, Store and Issue 24
Drinks Stock
N030023 - Specification — Edexcel Level 2 NVQ Diplomas in Food and Beverage Service and 7
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http://www.accreditedqualifications.org.uk/unit/K6014939.seo.aspx?OwnerRef=�
http://www.accreditedqualifications.org.uk/unit/T6014927.seo.aspx?OwnerRef=�
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http://www.accreditedqualifications.org.uk/unit/Y6014922.seo.aspx?OwnerRef=�
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Units Level | Credit | GLH

Unit 20 | M/601/1511 - Resolve Customer Service 2 6 40
Problems

Unit 21 | D/601/0936 - Promote Additional Services | 2 6 40
or Products to Customers

Unit 22 | A/601/1219 - Deal with Customers Across | 2 8 53
a Language Divide

Unit 23 | Y/601/1227 - Maintain Customer Service 2 4 27
Through Effective Handover

Unit 24 | M/601/5039 - Maintain and Deal with 2 4 30
Payments

Unit 25 | T/601/7214 - Employment Rights and 2 2 16
Responsibilities in the Hospitality, Leisure,
Travel and Tourism Sector

8 N030023 - Specification — Edexcel Level 2 NVQ Diplomas in Food and Beverage Service and
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How are the qualifications graded and assessed?

The overall grade for each qualification is a ‘pass’. Learners must achieve all
the required units within the specified qualification structure.

To pass a unit learners must:
o achieve all the specified learning outcomes

o satisfy all the assessment criteria by providing sufficient and valid
evidence for each criterion

e show that the evidence is their own.
The qualifications are designed to be assessed:
e in the workplace or

e in conditions resembling the workplace, as specified in the assessment
requirements/strategy for the sector, or

e as part of a training programme.

Assessment requirements/strategy

The assessment requirements/strategy for these qualifications have been
included in Annexe D. They have been developed by People 1st in
partnership with employers, training providers, awarding organisations and
the regulatory authorities. The assessment strategy includes details on:

e criteria for defining realistic working environments

e roles and occupational competence of assessors, expert witnesses,
internal verifiers and standards verifiers

e quality control of assessment

e evidence requirements.

Evidence of competence may come from:

o current practice where evidence is generated from a current job role

e a programme of development where evidence comes from
assessment opportunities built into a learning/training programme
whether at or away from the workplace

o the Recognition of Prior Learning (RPL) where learners can
demonstrate that they can meet the assessment criteria within a unit
through knowledge, understanding or skills they already possess without
undertaking a course of learning. They must submit sufficient, reliable
and valid evidence for internal and standards verification purposes. RPL
is acceptable for accrediting a unit, several units or a whole qualification

e a combination of these.

N030023 - Specification — Edexcel Level 2 NVQ Diplomas in Food and Beverage Service and 9
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It is important that the evidence is:
Valid relevant to the standards for which competence is claimed
Authentic produced by the learner

Current sufficiently recent to create confidence that the same skill,
understanding or knowledge persists at the time of the claim

Reliable indicates that the learner can consistently perform at this
level

Sufficient fully meets the requirements of the standards.

Types of evidence

To successfully achieve a unit the learner must gather evidence which
shows that they have met the required standard in the assessment criteria.
Evidence can take a variety of different forms including the examples below.
Centres should refer to the assessment strategy for information about which
of the following are permissible.

e direct observation of the learner’s performance by their assessor (O)
e outcomes from oral or written questioning (Q&A)

e products of the learner’s work (P)

e personal statements and/or reflective accounts (RA)

e outcomes from simulation, where permitted by the assessment
strategy (S)

e professional discussion (PD)

e assignment, project/case studies (A)

e authentic statements/witness testimony (WT)

e expert witness testimony (EPW)

e evidence of Recognition of Prior Learning (RPL).

The abbreviations may be used for cross-referencing purposes.

Learners can use one piece of evidence to prove their knowledge, skills and
understanding across different assessment criteria and/or across different
units. It is, therefore, not necessary for learners to have each assessment
criterion assessed separately. Learners should be encouraged to reference
the assessment criteria to which the evidence relates.

Evidence must be made available to the assessor, internal verifier and
Edexcel standards verifier. A range of recording documents is available on
the Edexcel website www.edexcel.com. Alternatively, centres may develop
their own.

10 N030023 - Specification — Edexcel Level 2 NVQ Diplomas in Food and Beverage Service and
Beverage Service (QCF) - Issue 2 — November 2011 © Pearson Education Limited 2011


http://www.edexcel.com/�

What do you need to offer these qualifications?

Centre recognition

Centres that have not previously offered Edexcel qualifications need to
apply for and be granted centre recognition as part of the process for
approval to offer individual qualifications. New centres must complete both
a centre recognition approval application and a qualification approval
application.

Existing centres will be given ‘automatic approval’ for a new qualification if
they are already approved for a qualification that is being replaced by the
new qualification and the conditions for automatic approval are met.
Centres already holding Edexcel approval are able to gain qualification
approval for a different level or different sector via Edexcel Online.

Approvals agreement

All centres are required to enter into an approvals agreement which is a
formal commitment by the head or principal of a centre to meet all the
requirements of the specification and any linked codes or regulations.
Edexcel will act to protect the integrity of the awarding of qualifications if
centres do not comply with the agreement. This could result in the
suspension of certification or withdrawal of approval.

Quality assurance

Detailed information on Edexcel’s quality assurance processes is given in
Annexe B.

What resources are required to deliver these
qualifications?

Each qualification is designed to support learners working in the hospitality
industry. Physical resources need to support the delivery of the
qualifications and the assessment of the learning outcomes and must be of
industry standard. Centres must meet any specific resource requirements
outlined in Annexe D: Assessment requirements/strategy. Staff assessing
learners must meet the requirements within the overarching assessment
strategy for the sector.

N030023 - Specification — Edexcel Level 2 NVQ Diplomas in Food and Beverage Service and 11
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Unit format

Each unit in this specification contains the following sections.

The unit title is accredited on the QCF and this
form of words will appear on the learner’s

<| Notification of Performance (NOP).

I
___1 This is the unit owner’s reference number for the specified unit.
L

Unit title:

Unit code:

| This code is a unique reference number for the unit.

= :
All units and qualifications within the QCF have a level assigned to them, which
represents the level of achievement. There are nine levels of achievement, from

\I Entry level to level 8. The level of the unit has been informed by the QCF level

descriptors and, where appropriate, the NOS and/or other sector/professional.

I

t‘ All units have a credit value. The minimum credit value is one, and credits can

only be awarded in whole numbers. Learners will be awarded credits when they
achieve the unit.

Unit reference number:

QCF level:

Credit value:

[
A notional measure of the substance of a qualification. It includes an estimate of the
time that might be allocated to direct teaching or instruction, together with other
structured learning time, such as directed assignments, assessments on the job or

supported individual study and practice. It excludes learner-initiated private study.
I

Guided learning hours:

Unit summary: This provides a summary of the purpose of the unit.

I
Assessment requirements/evidence requirements: < The assessment/evidence reqmr.emenFs are determined
by the SSC. Learners must provide evidence for each

of the requirements stated in this section.

Assessment methodology: '
ﬁ This provides a summary of the assessment methodology to be used for the unit.

Learning outcomes: | Assessment criteria: | Evidence type: Portfolio Date:
reference:
The learner The learner

should use this
box to indicate
where the
evidence can
be obtained eg
portfolio page
number.

should give the
date when the
evidence has

been provided.

N N

[\

Learning outcomes state exactly

The assessment criteria of a unit Learners must reference the type of

what a learner should know,
understand or be able to do as a
result of completing a unit.

specify the standard a learner is
expected to meet to demonstrate
that a learning outcome, or a set of
learning outcomes, has been
achieved.

evidence they have and where it is
available for quality assurance
purposes. The learner can enter the
relevant key and a reference.
Alternatively, the learner and/or
centre can devise their own
referencing system.

12 N030023 - Specification — Edexcel Level 2 NVQ Diplomas in Food and Beverage Service and
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Units
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Unit 1:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Maintenance of a Safe, Hygienic
and Secure Working Environment

1GEN1/09
F/601/4218
1

3

25

This unit is about basic health, hygiene, safety and security. This includes
maintaining a clean and hygienic personal appearance, getting any cuts and
grazes treated and reporting illness and infections. The unit also covers
safety and security in your workplace - helping to spot and deal with
hazards and following emergency procedures when necessary.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

Maintain personal health and hygiene

The assessor must assess assessment criteria 1.1 and 1.2 by directly
observing the learner’s work.

The assessor may assess assessment criteria 1.3, 1.4 and 1.5 through
guestioning or witness testimony if no naturally occurring evidence is
available.

Maintain a hygienic, safe and secure workplace

The assessor must assess assessment criteria 3.1, 3.3, 3.4 and 3.5 by
directly observing the learner’s work.

The assessor may assess assessment criterion 3.2 through questioning,
witness testimony or simulation if no naturally occurring evidence is
available.

There must be performance evidence, gathered through observing the
learner’s work for:

e at least one from hazards

a) relating to equipment
b) relating to areas where you work
c) relating to personal clothing

« none from ways of dealing with hazards

a) putting them right yourself
b) reporting them to appropriate colleagues
c) warning other people

o at least one from emergency procedures

a) fire
b) threat
C) security.

Evidence for the remaining assessment criteria may be assessed through
questioning, witness testimony or simulation.

N030023 - Specification — Edexcel Level 2 NVQ Diplomas in Food and Beverage Service and
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Unit 2:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Working Effectively as Part of a
Hospitality Team

1GEN4/09
T/601/4216
1

3

22

This unit assesses learner’s skills and knowledge when working as part of a
team. Teams include line managers, supervisors as well as other people in
the same team and those working at the same level. The unit includes
planning and organising work, working effectively as part of a team and
getting feedback from others to support his/her own learning and

development.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

Learning outcomes

Example
assessment
methods

Examples of evidence

Plan and organise your
work

Observation

Witness
testimony’

Questioning

Observation sheets

Notes of meetings with
line manager

Withess assessment
criteria

Work effectively with team
members

Observation

Witness
testimony

Questioning

Records of oral
questioning

Question/answer sheets

Records of professional
discussion

Cross-reference to
outcome 1

Develop your own skills

Observation

Witness
testimony

Questioning

Observation sheets

Notes of meetings with
line manager

Withess assessment
criteria

Should evidence for the following contingency assessment criteria not occur
during the period of assessment, alternative assessment methods may be

used.

Contingencies

Alternative
assessment
methods

Examples of evidence

Ask for help from the

relevant person if you need

Simulation
Oral questions

Observation sheet
Question/answer sheets

it
Written questions | Records of professional
Professional discussion
discussion
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Unit 3:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Give Customers a Positive
Impression of Yourself and Your
Organisation

2GEN1/10
L/601/0933
2

5

33

Excellent customer service is provided by people who are good with people.
The learner’s behaviour affects the impression that customers have of the
service they are receiving. This unit is about communicating with the
customers and giving a positive impression whenever dealing with a
customer. By doing this the learner can create a positive impression of the
organisation and the customer service it provides. All of us enjoy the
experience of good customer service if we feel that the person serving us
really wants to create the right impression, responds to us and gives us
good information. Every detail of the learners’ behaviour counts when

dealing with a customer.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Unit 4: Maintain Food Safety When
Storing, Holding and Serving Food

Unit code: 2GEN4/10
Unit reference number:  A/601/5030
QCF level: 2

Credit value: 4

Guided learning hours: 31

Unit summary

This unit reflects current food safety guidance in the UK and integrates the
key themes of cleaning and preventing cross-contamination. It provides
staff with the knowledge and skills of reviewing hazards and using hazard-
based procedures such that they are part of a team maintaining food safety.
This unit is appropriate to staff who store, hold and serve food. Separate
units are available for those who cook and prepare food, and for managers
and supervisors who have wider responsibilities for food safety in a catering
operation.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

Keep yourself clean and hygienic

The assessor must assess assessment criteria 2.1, 2.2 and 2.4 by directly
observing the learner’s work.

The assessor may assess assessment criteria 2.3, 2.5, 2.6 and 2.7 through
questioning or witness testimony if no naturally occurring evidence is
available.

Understanding of why you must be clean and hygienic must be assessed
through questioning.

Keep your working area clean and hygienic

The assessor must assess assessment criteria 4.1, 4.2 and 4.5 by directly
observing the learner’s work.

The assessor may assess assessment criteria 4.3, 4.4, 4.6 and 4.7 through
questioning or witness testimony if no naturally occurring evidence is
available.

There must be performance evidence, gathered through observing the
learner’s work for:

« both from surfaces and equipment

a) surfaces and utensils used for displaying and serving food
b) appropriate cleaning equipment.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.

Store food safely

The assessor must assess assessment criteria 6.1, 6.2, 6.3, 6.4, 6.5 and
6.6 by directly observing the learner’s work.

The assessor may assess assessment criteria 6.7 and 6.8 through
guestioning or witness testimony if no naturally occurring evidence is
available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least one from storage areas

a) ambient temperature
b) refrigerator
c) freezer.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Hold and serve food safely

The assessor must assess assessment criteria 8.1, 8.3 by directly
observing the learner’s work.

The assessor may assess assessment criteria 8.2 and 8.4 through
guestioning or witness testimony if no naturally occurring evidence is
available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least three from hazards

a) sources of bacteria and other organisms
b) chemical

c) physical

d) allergenic.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 5:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Provide a Counter and Takeaway
Service

1FS4/10
L/601/5016
1

3

30

This unit is about taking customers’ orders and serving food and drink on a
counter or takeaway basis. It also covers maintaining the counter and
service areas, with items such as trays and utensils, and displaying food
and drink items in the correct manner.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

Serve customers at the counter

The assessor must assess assessment criteria 1.1-1.5 by directly
observing the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least one from customers

a) customers with routine needs
b) customers with non-routine needs

e at least two from information
a) items available

b) ingredients
c) prices, special offers and promotions

e at least two from food and drink items

a) hot food
b) cold food
c) hot drinks
d) cold drinks

o at least two from condiments and accompaniments

a) seasonings
b) sugars/sweeteners
c) prepared sauces/dressings.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Maintain counter and service areas

The assessor must assess assessment criteria 3.1-3.6 by directly
observing the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

e at least three from service items

a) service utensils

b) food containers/dispensers
c) trays

d) crockery

e) cutlery

f) disposable items

e at least two from food and drink items

a) hot food

b) cold food
c) hot drinks
d) cold drinks.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 6:

Unit code:

Unit reference number:
QCF level:

Credit value:

Guided learning hours:

Unit summary

Serve Food at the Table
2FS2/10

H/601/4986

2

4

31

This unit is about greeting and assisting customers when they arrive, giving
them accurate information about dishes and taking their orders. It also
covers serving customer orders, providing customers with items such as
cutlery and condiments and keeping the dining area clean and tidy during

service.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

Greet customers and take orders

The assessor must assess assessment criteria 1.1, 1.2, 1.3, 1.4, 1.6 and

1.7 by directly observing the learner’s work.

The assessor may assess assessment criterion 1.5 through questioning or

witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least one from customers

a) with special requirements
b) without special requirements

o at least two from customer requirements

a) correct number of place settings
b) dietary requirements
c) special seating requirements

o at least one from service operations

a) table service
b) function service

e at least two from information

a) dishes available

b) dish composition and method of cooking
C) prices

d) special offers and promotions.

Evidence for the remaining assessment criteria may be assessed through

questioning or witness testimony.
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Serve customers’ orders and maintain the dining area

The assessor must assess assessment criteria 3.1-3.7 by directly
observing the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

e at least three from table items

a) crockery

b) cutlery and silverware

c) glassware

d) napkins

e) condiments and accompaniments

o at least two from service equipment

a) dishes/linens, flats
b) trays/trolley service cutlery and silverware
c) service cloths/linen

e at least one from service method

a) plated items
b) served items.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 7:

Unit code:

Unit reference number:
QCF level:

Credit value:

Guided learning hours:

Unit summary

This unit is about silver serving various foods including soups and sauces,
bread rolls and potatoes, meat and poultry, vegetables and sweets. This
unit also covers clearing finished courses including cutlery, crockery and

Provide a Silver Service
2FS3/10

1/601/4950

2

6

51

other table items such as glassware.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the

workplace. Learners can enter the types of evidence they are presenting for

assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

Silver serve food

The assessor must assess assessment criteria 1.1-1.5 by directly observing
the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least two from service equipment

a) dishes/liners/flats
b) service cutlery/silverware
c) service cloths/linen

o at least one from silver operation

a) function silver service
b) restaurant silver service
c) buffet/carvery silver service

e at least five from food items

a) soups

b) gravies/sauces

c) bread rolls/potatoes/other solid items

d) sliced meat/poultry

e) rice/vegetables/other small chopped items
f) pies/tarts/flans/gateaux

g) puddings/spooned desserts

h) cheese.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Clear finished courses

The assessor must assess assessment criteria 3.1-3.3 by directly observing

the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

« all from courses

a) starter
b) main course
c) dessert

o at least one from service operation

a) function silver service
b) restaurant silver service
c) buffet/carvery silver service

o at least two from table items

a) glassware
b) condiments and accompaniments
c) table decorations.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 8:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Provide a Buffet and Carvery
Service

2FS4/10
A/601/4945
2

4

32

This unit is about preparing the carvery or buffet display by arranging items
such as crockery, cutlery and napkins. It also covers serving customers at
the carvery or buffet which includes portioning the food and using the
correct service style. Finally, the unit covers keeping customer dining areas
clean by clearing tables and dealing with spillages.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.

N030023 - Specification — Edexcel Level 2 NVQ Diplomas in Food and Beverage Service and 67
Beverage Service (QCF) - Issue 2 - November 2011 © Pearson Education Limited 2011



TT0Z pPa3iwi] uoieonpg uosiead @ TT0Z JoQWSAON - Z anssI — (4D0) 921AI9S abelanag

pue 221A13S abeianag pue poo4 ul sewo|dig OAN Z 19A37 |90Xxap3 - uonedinads — £Z00EON 89
DIAIDS
pooJ bulnp sugap pooj wod) 934} 3244nq 40 AudAlied
9] doa) pue Alessadau se swa)l poos ysiug|day 9'T
sjuswalinbaa Ajajes
pooj 03 buipiodoe swayl pooy 2403s pue Aeidsi ST
9DIAJDS J0) Apead swall poo) Aeldsig ¥'T
asn J10j ApeaJ 31 uolnisod pue
pabewepun ‘uea|d si Juawdinba 32IAI3S 24nsS e €T
9DIAJDS p00J 10J Aj30a4400 way)y abueule pue
pabewepun pue ued|d aJe SWwall d|gey aJns e Z'T
9lA1s Ae|dsip A1anied
9AJIDS a3 03 buipaodoe pauonisod pue pabewepun pue j24inqg e ulejulew
‘uea|d sI 9|gey 1244NQg pue AlaAued ayj adns e  TI'T pue aJedaid 03] 9|qe ag T

?1eq

CRITENEIEY
oljojyiod

adAy
32U3PIAT

e119311D JUDWISSISSY

sawo023no bulu.iea

eLI9)LID JUSWISSISSe puR SaWO0d3IN0 §ululea




TT0Z pPa1iWwi] uoieonpg uosiead @ TT0TZ JoqWSA0ON - Z anssT — (4D00) 921AI9S abelanag

69 pue 321A19S abeaanag pue poo4 ul sewojdig OAN Z |[9A37 [90X9p3 — uoniedlnads - €Z00E0N
9Say3} YyM |eap 03} Moy pue 3ajjnq Jo
Adaaaed ayy buiuiejuiew pue buledald usym anddo
Aew jeyj suoizenyis pajdadxaun jo sadAj ay3 aulanQ L'
9DIAJIDS 210J9Q ssauljuea|d pue abewep
104 pa329Yd 9q p|noys swall d|gel Aym ayels  9°c
DIAIDS 404 seade buledaud
USYM 3sn 310499 paxdayd aq pinoys bunybi| pue
uomne|iluaA pue buiuonipuod Jie ‘buineay Aym 21e3s g2
9DIAIDS 310J3q
uo pauanl aq pjnoys juawdinba ad1A19s Aym 23RS $°C
S1Igap pooJ pue ysiggqnd wodlj 994} pue
Ap1] 1da> 9Q I3snw seade 92IAI3S buluip Aym ajeys  €°¢
901AJ9S Inoybnouyl Appdaluod paAeldsip
pue paysiua|dal aq p|noys swajl poo) Aym uieldxg ¢
Ae|dsip Aejdsip AuaAded pue 33)inq
124nq Jo AdaAued e Bujuiejuiew pue buiedaud e ulejuiew pue aJtedaud
uaym sadoeuad bupaom d1uaibAy pue ajes aqludsag 1°C 0} MOy pueisiapun r4
CRlIENETEN] adAy
9jeq | 0l1]0J310d | @OUdPIAT BLI9}IID JUDWISSISSY sawod3no bujuiea




TT0Z pPa3iwi] uoieonpg uosiead @ TT0Z JoQWSAON - Z anssI — (4D0) 921AI9S abelanag

pue 221A13S abeianag pue poo4 ul sewo|dig OAN Z 19A37 |90Xxap3 - uonedinads — £Z00EON 0oL
SJ9Wo3snd
03} 9duegJnisip JO wnwiuiw 3yl YjIM MJ4om 3no Aued /'€
Alessadau uaym
SWwI9}l pooJ JOAO 13| pue swa)l 9|gel pasn Aue ueg|d)  9'¢
Slugap poos pue ysiqqnd
woJ4) 934 pue Api3 seade buiuip Jowoisnd daay G'¢
Ssjuawalinbal Jawo3snd pue 9jAls
uonjesiuebio yiim sui| ul pooj sbuedse pue uoiod  H°E
Ajllenb pue
9dA] paJinbaJs ay3 Jo aJe jeyl swall pooj AJlUO DAIRS  £°€
9]A1S 921AJDS 3034400 buisn
pabewepun pue uea|d si jey} adA) ajelidoidde
93 JO jJuswdinba 92IAISS UM pO0J 9AIRS '€
uonesiuebio 3o4Nnqg pue AusAued
JO 921AI9S pue synpodd syl sajowoldd pue 93 1e siswo3lsnd 3sisse
Spaau ,SJ2Wo03sSnd 93 S}9aW jeyj uoljewdojul Al T°€ pue 9AJ3sS 03 9|ge 99 €

?1eq

CRITEYETEY
oljojiiod

adAy
CRITET V|

21193110 JUDWISSISSY

sawod3no bujuiea




TT0Z pPa1iWwi] uoieonpg uosiead @ TT0TZ JoqWSA0ON - Z anssT — (4D00) 921AI9S abelanag

VA pue 321A19S abeaanag pue poo4 ul sewojdig OAN Z |[9A37 [90X9p3 — uoniedlnads - €Z00E0N
wiayl Yiim |esp 03 Moy pue 31ajjnq
10 AJ9AJBD 9Y) WOl SIaw0Isnd BulAIas uaym Jnddo
Aew jeyj suonenyis pajadxaun jo sadAl ayj aulanQ 6'tv
pajlodau
9Q p|noys sabeyealq woym 03 pue Aym aiels 8'v
AJ303.400
JO pasodsip pue pajpuey 99 }shw 93sem Aym ayels /v
eaJe buluip Joawoisnd e bujuiejuiew
uaym sadnoead bupaom dlualbAy pue ajes aqudseq 9y
paylodad aq p|noys
SIUDPIDUI JOWOISND ||B WOYM 03 pue Aym 21e1S  G'd
Siy3l
24nsua ued noA moy pue jueipoduwl sI ainjeladwa)l
1024400 3y3 1k pooy} buluiejuiew Aym uleldxy vy
9jeandoe 3q
P|NOYS SJawo03isnd 0] UaAIb uoiewdojul Aym ayeys €'y
S12Wo3snd 03 pooy bulAias
UdyMm paJ|0J3u0d 3q pjnoys suonod Aym ajeys v 191Nq pue AsAsed au)
AJ9AJRD 10 13)JNQ e Ssiawo3snd BulAlas Je s12wWo3snd 3sisse pue
uaym sadoeuad bupaom d1uaibAy pue ajes aqludsag v 9AJDS 0} MOY pueisiapun b
CRlIENETEN] adAy
9jeq | 0l1]0J310d | @OUdPIAT BLI9}IID JUDWISSISSY sawod3no bujuiea




TTOZ PaWI] uoiedNp3 uosiead @ TTOZ JoqWIAON - Z anssT — (4D0) 901nJaS abeianag
pue 221A13S abeianag pue poo4 ul sewo|dig OAN Z 19A37 |90Xxap3 - uonedinads — £Z00EON

.9le

(44

(pajdwes jr)

:24njeubis JallIaA |euldaul

1918

:a4nyeubis 10Ssassy

:91e(

:o4njeubis Joulea

.9led

.ouwleu Jasulean



Assessment requirements/evidence requirements

Prepare and maintain a carvery/buffet display

The assessor must assess assessment criteria 1.1-1.6 by directly observing

the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

o atleast one from service style

a) served buffet/carvery
b) self-serviced buffet/carvery

e at least three from table items

a) crockery

b) cutlery/silverware
Cc) glassware

d) table coverings
e) napkins

f) decorative items
g) flowers

o at least two from service equipment

a) dishes/flats/plates
b) service cutlery/silverware
c) service cloths/linen

e at least two from food items

a) hot food
b) cold food
Cc) accompaniments.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Serve and assist customers at the carvery/buffet

The assessor must assess assessment criteria 3.1-3.7 by directly observing
the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

at least one from service style

a) served buffet/carvery
b) self-service buffet/carvery

at least two from service equipment

a) dishes/flats/plates
b) service cutlery/silverware
c) service cloths/linen

at least two from food items

a) hot food
b) cold food
Cc) accompaniments.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 9:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Serve Alcoholic and Soft Drinks
2BS2/10

1/601/4978

2

5

46

This unit is about providing customers with a range of alcoholic and non-
alcoholic drinks — bottled, draught, cans and cartons, and those served by
free pouring or optics, for example spirits and liqueurs.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

Take customer orders

The assessor must assess assessment criteria 1.1-1.6 by directly observing

the learner’s work.

The assessor may assess assessment criterion 1.7 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

e at least two from information

a) price

b) alcoholic content

c) name and type of drink
d) style characteristics

e at least two from drinks

a) bottled drinks

b) draught drinks

c) drinks in cans or cartons

d) drinks served by free pouring or optics

e at least two from drink accompaniments

a) ice/water
b) food garnishes for drinks
c) decorative items/stirrers.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Serve alcoholic and non-alcoholic drinks

The assessor must assess assessment criteria 3.1-3.4 by directly
observing the learner’s work.

The assessor may assess assessment criterion 3.5 through questioning

or witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the

learner’s work for:
e at least three from drinks

a) bottled

b) draught

c) drinks in cans

d) drinks in cartons
e) free pouring/optics

o at least one from customer

a) with routine needs
b) with non-routine needs

o at least one from service style

a) at the bar
b) at the table.

Evidence for the remaining assessment criteria may be assessed
through questioning or witness testimony.
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Unit 10:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare and Serve Cocktails
2BS3/10

L/601/4982

2

5

40

This unit is about preparing cocktail making equipment and cocktail
ingredients. It also covers mixing and serving cocktails and giving
customers accurate information about them.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the

workplace. Learners can enter the types of evidence they are presenting for

assessment and the submission date against each assessment criterion.

Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

Prepare areas and equipment for serving cocktails

The assessor must assess assessment criteria 1.1-1.4 by directly observing

the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least five from equipment

a) pourers

b) blenders

c) shakers/mixers

d) stirring equipment

e) squeezers and strainers

f) knives and chopping board
g) glasses/jugs

h) ice scoops

i) cocktail list/menu

o at least three from ingredients

a) fruit

b) fruit juices/soft drinks
c) cream/milk

d) alcohol

o at least three from accompaniments

a) ice

b) food garnish

c) salt/sugar

d) decorative items.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Serve cocktails

The assessor must assess assessment criteria 3.1, 3.2, 3.4, 3.5 and 3.6 by
directly observing the learner’s work.

The assessor may assess assessment criterion 3.3 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

e at least two from information

a) price

b) ingredients

c) relative strength
d) measures

e at least three from methods

a) shaken

b) mixed

c) stirred

d) blended

e) built/poured

o at least four from type of cocktails

a) spirit based

b) non-alcoholic

Cc) cream-based cocktail

d) champagne-based cocktail
e) gin/vodka-based cocktail
f) tequila-based cocktail

g) fruit juice-based cocktail
h) sour cocktail

e at least two from accompaniments

a) ice

b) food garnish

c) salt/sugar

d) decorative items

o at least five from equipment

a) pourers

b) blenders

c) shakers/mixers

d) stirring equipment

e) squeezers and strainers

f) knives and chopping board

g) glasses/jugs
h) ice scoops.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 11: Prepare and Serve Wines

Unit code: 2BS4/10
Unit reference number: K/601/4939
QCF level: 2

Credit value: 5

Guided learning hours: 41

Unit summary

This unit is about preparing for wine service by checking equipment such as
trays, corkscrews and ice buckets. It also covers the promotion of wines
and taking orders. Finally, it covers presenting wine to the customer and
serving it at the correct temperature.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

Prepare service areas, equipment and stock for wine service

The assessor must assess assessment criteria 1.1-1.4 by directly observing
the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least four from service equipment

a) glassware

b) trays

c) service cloths/linen

d) corkscrews/bottle opener
d) ice buckets/stands

f) chillers/coolers

e at least two from wine

a) red

b) white/rosé

c) sparkling/semi-sparkling
d) dessert.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.

Determine customer requirements for wines

The assessor must assess assessment criteria 3.1, 3.2, 3.4 and 3.6 by
directly observing the learner’s work.

The assessor may assess assessment criteria 3.3 and 3.5 through
guestioning or witness testimony if no naturally occurring evidence is
available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least three from wine list information

a) name and type of wine
b) price

c) style characteristics
d) country of origin

o at least one from customer needs

a) customer taste and style

b) price

C) occasion

d) matching wine to menu items.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Present and serve wine

The assessor must assess assessment criteria 5.1, 5.2, 5.3 and 5.5 by
directly observing the learner’s work.

The assessor may assess assessment criterion 5.4 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

e at least four from service equipment

a) glassware

b) trays

c) service cloths/linen

d) corkscrews/bottle openers
e) ice buckets/stands

f) chillers/coolers

e at least two from wine

a) red

b) white/rosé

c) sparkling/semi-sparkling
d) dessert

o at least two from style of service

a) by the glass
b) by the bottle
c) by the carafe/decanter.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 12:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare and Serve Dispensed and
Instant Hot Drinks

2BS7/10
T/601/4927
2

3

30

This unit is about preparing basic equipment such as small dispensing
machines, kettles, urns, coffee and teapots. The unit also covers the
preparation and service of hot drinks such as coffee, tea, and hot chocolate.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

Prepare work areas and equipment for service

The assessor must assess assessment criteria 1.1-1.4 by directly
observing the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least one from preparation equipment

a) small vending machines
b) urns/kettles

c) coffee pots

d) teapots

o at least two from service equipment

a) cutlery
b) glassware
c) crockery
d) trays

o at least one from other equipment

a) dish washers
b) fridges/freezers
c) thermometers

o at least two from drinks

a) coffee
b) hot chocolate
C) tea

o at least three from drink ingredients

a) coffee bags/pods/capsules
b) pre-ground coffee beans
c) instant coffee

d) syrups

e) chocolate powder

f) loose tea

g) tea bags

h) fruit/herbal tea

e at least two from drink accompaniments

a) sugar

b) milk

c) dusting/topping powder
d) cream.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Prepare and serve hot drinks

The assessor must assess assessment criteria 3.1, 3.2, 3.4, 3.5 and 3.6
by directly observing the learner’s work.

The assessor may assess assessment criterion 3.3 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

at least two from drinks

a) coffee
b) hot chocolate
C) tea

at least one from preparation equipment

a) small vending machines
b) kettles

C) urns

d) coffee pots

e) teapots

at least two from service equipment

a) cutlery
b) glassware
c) crockery
d) trays

at least three from drink ingredients

a) coffee bags/pods/capsules
b) pre-ground coffee beans
c) instant coffee

d) syrups

e) chocolate powder

f) loose tea

g) tea bags

h) fruit/herbal tea

at least two from drink accompaniments

a) sugar

b) milk

c) dusting/topping powder
d) cream.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 13: Prepare and Serve Hot Drinks
Using Specialist Equipment

Unit code: 2BS8/10
Unit reference number: F/601/4932
QCF level: 2

Credit value: 4

Guided learning hours: 36

Unit summary

This unit is about preparing specialist equipment such as espresso
machines, bean grinders and cafetieres. The unit also covers the
preparation and service of hot drinks such as coffee, tea, and hot chocolate,
and giving customers accurate information about them. Finally the unit
covers the maintenance of drink making equipment and checking the levels
of stocks.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

Prepare work area and equipment for service

The assessor must assess assessment criteria 1.1-1.4 by directly observing
the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least four from preparation equipment

a) espresso machine
b) cream whipper

c) knock out box

d) bean grinders

e) filter system

f) cafetiere

g) blender

h) steamer

i) urn

o at least two from service equipment

a) cutlery
b) glassware
c) crockery
d) trays

o at least two from other equipment

a) dishwashers

b) fridges/freezers

c) thermometers

d) temperature records

o at least one from promotional and display material

a) menus
b) leaflets
Cc) posters

o at least three from drinks

a) coffee

b) hot chocolate

C) tea

d) steamed milk drinks
e) iced drinks
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o at least five from drink ingredients

a) freshly ground coffee beans
b) pre-ground coffee beans
C) syrups
d) chocolate powder
e) milk
f) ice cream
g) spray cream
h) tea
i) ice
e at least two from drink accompaniments

a) sugar
b) dusting/topping powder
C) cream.

Evidence for the remaining assessment criteria may be assessed through

questioning or witness testimony.

Prepare and serve hot drinks

The assessor must assess assessment criteria 3.1, 3.2, 3.4, 3.5, 3.6 and

3.7 by directly observing the learner’s work.

The assessor may assess assessment criterion 3.3 through questioning or

witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least one from information

a) price

b) relative strength
C) ingredients

d) origin of drink

o at least three from drinks

a) coffee

b) hot chocolate

c) tea

d) steamed milk drinks

e) iced drinks (eg frappé/iced tea)

o at least three from preparation equipment

a) espresso machine
b) cream whipper

¢) knock out box

d) bean grinders

e) filter system

f) cafetiere

g) blender

h) steamer

i) urn
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o at least two from service equipment

a) cutlery
b) glassware
c) crockery
d) trays

o at least five from drink ingredients

a) freshly ground coffee beans
b) pre-ground coffee beans

C) syrups

d) chocolate powder

e) milk

f) ice cream

g) spray cream

h) tea

i) ice

e at least two from drink accompaniments

a) sugar
b) dusting/topping powder
C) cream.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 14:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare and Clear Areas for
Counter and Takeaway Service

1FS3/10
F/601/4994
1

3

25

This unit is about preparing work areas and service equipment, and
displaying promotional materials and food properly. It also covers clearing
these areas, including switching off service equipment, storing condiments,

and disposing of rubbish.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

Prepare areas for counter/takeaway service

The assessor must assess assessment criteria 1.1, 1.2, 1.3, 1.6 and 1.7 by
directly observing the learner’s work.

The assessor may assess assessment criteria 1.4 and 1.5 through
questioning or witness testimony if no naturally occurring evidence is
available.

There must be performance evidence, gathered through observing the
learner’s work for:

e at least two from work area

a) serving area
b) seated area
c) waiting area

o at least two from service equipment

a) display units

b) heated units

c) refrigerated units
d) beverage equipment

e at least four from service items

a) trays

b) straws

C) service utensils

d) food containers

e) takeaway food packaging
f) disposable serviettes

g) crockery

h) cutlery

o at least one from condiments and accompaniments

a) seasonings
b) sugars and sweeteners
Cc) prepared sauces and dressings

o at least one from promotional materials

a) menus

b) posters

c) black/white board

d) illustrated menus board

e) promotional materials showing special offers.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Clear areas for counter/takeaway service

The assessor must assess assessment criteria 3.1, 3.2, 3.4 and 3.5 by

directly observing the learner’s work.

The assessor may assess assessment criterion 3.3 through questioning or

witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the

learner’s work for:
o at least two from service equipment

a) display units

b) heated units

c) refrigerated units

d) beverage equipment

e« at least two from reusable service items

a) trays

b) service utensils
c) food containers
d) crockery

e) cutlery

o at least one from condiments and accompaniments

a) seasonings
b) sugars and sweeteners
C) prepared sauces and dressings

e at least two from work areas

a) serving area
b) seated area
c) waiting area.

Evidence for the remaining assessment criteria may be assessed through

questioning or witness testimony.
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Unit 15: Prepare and Clear Areas for Table
Service

Unit code: 2FS1/10

Unit reference number: F/601/4915

QCF level: 2
Credit value: 4
Guided learning hours: 32

Unit summary

This unit is about preparing areas and equipment for table service by
checking stock levels and ensuring waste food containers are ready for use.
It also covers preparing customer and dining areas, including laying up the
tables and checking that condiments are ready for use. Finally, the unit
covers clearing areas after service, for example stacking cutlery for cleaning
and checking that service equipment such as hot plates are clean and
turned off.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

Prepare service areas and equipment for table service

The assessor must assess assessment criteria 1.1-1.5 by directly observing
the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least one from service operations

a) restaurant table service
b) function service

o at least four from service equipment

a) service cutlery/silverware

b) glassware

c) service dishes/flats

d) refrigerated units

e) hot/cold beverage service containers
f) trays/trolleys

g) sideboards/side tables/service station

o at least one from condiments and accompaniments

a) dry seasonings/flavourings
b) mustards, sauces and salad dressings
c) prepared bread items.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.

Prepare customer and dining areas for table service

The assessor must assess assessment criteria 3.1-3.5 by directly observing
the learner’s work.
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There must be performance evidence, gathered through observing the
learner’s work for:

e at least four from table items

a) crockery

b) cutlery/silverware

c) glassware

d) menus/menu folders

e) table decorations

f) condiments and accompaniments
g) napkins and table coverings

o at least one from service operations

a) restaurant table service
b) function service

o at least one from cover lay-up

a) full place settings for a la carte menu
b) full place settings for table d’h6te menu
c) full place settings for function

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.

Prepare customer and dining areas for table service

The assessor must assess assessment criteria 5.1-5.6 by directly observing
the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

e at least four from table items

a) cutlery/silverware

b) glassware

c) menus/menu holders

d) table decorations

e) condiments and accompaniments
f) napkins and table coverings

e at least two from food service areas

a) customer dining areas
b) sideboards/side tables/trolleys
C) service preparation areas

o at least three from service equipment

a) hot plates/plates

b) warmers

c) refrigerated units

d) hot/cold beverage service containers
e) trays/trolleys

f) sideboards/side tables/service station.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 16:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare and Clear the Bar Area
2BS1/10

Y/601/4922

2

4

29

This unit is about preparing stock and equipment in the bar area before
service and clearing down. It also covers clearing and storing glassware,
and dealing with broken glass.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

Prepare customer and service areas

The assessor must assess assessment criteria 1.1, 1.2, 1.3 and 1.5 by
directly observing the learner’s work.

The assessor may assess assessment criterion 1.4 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

e at least three from stocks for drinks service

a) bottled soft/alcoholic drinks

b) draught soft/alcoholic drinks

c) soft/alcoholic drinks served by optics

d) soft/alcoholic drinks free poured with measure and pourer
e) hot drinks

e at least two from drink accompaniments

a) ice

b) food garnishes for drinks

c) accompaniments for hot drinks
d) decorative items from drinks

o at least four from service equipment

a) bottle openers/cork screws
b) optics, measurers/pourers
c) glassware

d) drip trays and drip mats

e) ice buckets and tongs

f) knives and chopping boards
g) coasters and drink mats

o at least one from electrical equipment

a) refrigerated units
b) ice machine

¢ at least three from service areas

a) counters and shelves

b) waste bins/bottle containers
c) floors

d) tables and chairs.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Clear customer and service areas

The assessor must assess assessment criteria 3.1-3.4 by directly observing
the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

e at |least three from drink stocks

a)
b)
)
d)
e)

bottled soft/alcoholic drinks

draught soft/alcoholic drinks

soft/alcoholic drinks served by optics

soft/alcoholic drinks free poured with measure and pourer
hot drinks

e at least two from drink accompaniments

a)
b)
c)
d)

ice

food garnishes for drinks
accompaniments for hot drinks
decorative items from drinks

o at least four from service equipment

a)
b)
o)
d)
e)
f)
g)

bottle openers/cork screws
optics, measurers/pourers
glassware

drip trays and drip mats

ice buckets and tongs
knives and chopping boards
coasters and drink mats

o at least one from electrical equipment

a)
b)

refrigerated units
ice machine

e at least three from service areas

a)
b)
)
d)

counters and shelves

waste bins/bottle containers
floors

tables and chairs.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Clean and store glassware

The assessor must assess assessment criteria 5.1-5.4, 5.6, 5.7 and 5.8 by
directly observing the learner’s work.

The assessor may assess assessment criterion 5.5 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least one from glassware

a) glasses
b) water jugs.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 17:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Maintain Cellars and Kegs
2BS5/10

M/601/4909

2

3

23

This unit is about keeping cellars clean, ensuring that equipment such as
refrigeration units are in working order, and that conditions are correct. The
unit also covers connecting and disconnecting kegs and gas cylinders and
checking to see that they are functioning properly.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

Maintain cellars

The assessor must assess assessment criteria 1.1-1.6 by directly observing
the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least two from equipment

a) racks/shelves/cradles

b) refrigeration/cooling units
c) environmental conditions
d) cleaning systems

e) equipment to control

o all from environmental conditions

a) humidity

b) ventilation
c) lighting

d) temperature.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.

Prepare kegs and gas for use

The assessor must assess assessment criteria 3.1-3.6 by directly observing
the learner’s work.

The assessor may assess assessment criterion 3.7 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least three from kegs or gas cylinders

a) beer

b) cider

c) lager

d) real ales

e) carbon dioxide/mixed gas cylinders
f) bulk gas.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 18:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Clean Drink Dispense Lines
2BS6/10

H/601/4907

2

3

26

This unit is about using cleaning agents that are correctly diluted to clean
pipes and taps, and checking that drink dispense lines are free from

damage and in working order.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-5 by directly observing
the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

o all from drinks dispense line
a) beer/stout/lager/cider dispense lines.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 19:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Receive, Store and Issue Drinks
Stock

2BS9/10
T/601/4975
2

3

24

This unit is about preparing for and checking drinks deliveries, filling in any
necessary documents and safely transporting deliveries to storage areas.
The unit also covers ongoing monitoring of the storage conditions and levels

of stock.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

Receive drinks deliveries

The assessor must assess assessment criteria 1.1-1.6 by directly
observing the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

e at least four from deliveries

a) crated bottled drinks
b) boxed bottled drinks
c) beer kegs

d) gas cylinders

e) bar equipment

f) glasses.

Evidence for the remaining assessment criteria may be assessed
through questioning or witness testimony.

Store and issue drinks stock

The assessor must assess assessment criteria 3.1, 3.2 and 3.5 by
directly observing the learner’s work.

The assessor may assess assessment criteria 3.3 and 3.4 through
guestioning or witness testimony if no naturally occurring evidence is
available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least four from storage conditions

a) lighting

b) ventilation
c) temperature
d) cleanliness

o at least three from drink items

a) crated bottled drinks
b) boxed bottled drinks
c) bottled wines

d) bottled spirits

e) keg beers

f) cask beers.

Evidence for the remaining assessment criteria may be assessed
through questioning or witness testimony.
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Unit 20: Resolve Customer Service
Problems

Unit code: 2GEN5/10

Unit reference number: M/601/1511

QCF level: 2
Credit value: 6
Guided learning hours: 40

Unit summary

This unit is about what to do when it is difficult to meet customer
expectations. Even if the service the learner gives is excellent, some
customers experience problems. Part of the learner’s job is to help to
resolve those problems. There is likely to be a problem if customer
expectations are not met. This may be because the customer’s expectations
involve more than the learner can offer or because service procedures have
not been followed. Some problems are reported by customers and
sometimes the learner will spot the problem first and resolve it before their
customer has even noticed. As soon as the learner is aware of a problem,
they need to consider the options and then choose a way to put it right.
This unit is particularly important in customer service because many
customers judge how good the customer service of the organisation is by
the way problems are handled.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 21: Promote Additional Services or
Products to Customers

Unit code: 2GEN6/10
Unit reference number:  D/601/0936
QCF level: 2

Credit value: 6

Guided learning hours: 40

Unit summary

Services or products are continually changing in organisations to keep up
with customers' expectations. By offering new or improved services or
products the organisation can increase customer satisfaction. Many
organisations must promote these to be able to survive in a competitive
world. However, it is equally important for organisations that are not in
competition with others to encourage their customers to try new services or
products. This unit is about the learners’ need to keep pace with new
developments and to encourage customers to take an interest in them.
Customers expect more and more services or products to be offered to
meet their own growing expectations. They need to be made aware of what
is available from the organisation. Because of this everybody offering
services or products needs to play a part in making customers aware of
what is available. Learners should not choose this unit if their organisation
does not want them to suggest additional services or products to
customers.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 22: Deal With Customers Across a
Language Divide

Unit code: 2GEN7/10

Unit reference number: A/601/1219

QCF level: 2
Credit value: 8
Guided learning hours: 53

Unit summary

Customer service is frequently delivered across a language divide. Customer
service centres may be located in one country but deal mainly with another.
In a multi-cultural society many customers may have a different first
language from those delivering customer service to them. This language
divide can present a real challenge to those who deliver customer service.
This unit is about preparing to deliver customer service across a language
divide and seeing through that delivery. The unit covers the steps that are
needed to deal with customers with different language preferences without
having full access to the customer’s first language. The learner should
choose this unit if they frequently deal across a language divide. The learner
should not choose this unit if they come across customers who do not share
their first language only occasionally.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 23: Maintain Customer Service
Through Effective Handover

Unit code: 2GEN8/10
Unit reference number:  Y/601/1227
QCF level: 2

Credit value: 4

Guided learning hours: 27

Unit summary

Customer service delivery in a team involves many situations when the
learner is unable to see actions through and they pass on responsibility to a
colleague. This sharing of responsibility should be organised and follow a
recognised pattern. Most of all, the learner needs to be sure that, when
responsibility is passed on, the actions are seen through. This involves
routinely checking with their colleagues that customer service actions have
been completed. This unit is for a learner whose job involves service
delivery as part of a team and who regularly passes on responsibility for
completion of a customer service action to a colleague.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Unit 24:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Maintain and Deal With Payments
2GEN9/10

M/601/5039

2

4

30

This unit is about maintaining a payment point such as a till. It also covers
taking payments from the customer, operating the till correctly and keeping

payments safe and secure.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1 and 1.3-1.10 by directly

observing the learner’s work.

The assessor may assess assessment criterion 1.2 through questioning o
witness testimony if no naturally occurring evidence is available.

r

There must be performance evidence, gathered through observing the
learner’s work for:

e at lease two from materials

a) cash

b) cash equivalents

c) relevant stationery
d) till/credit/debit rolls

o at least two from payments

a) cash

b) cheques

c) credit cards

d) debit cards

e) cash equivalents.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 25:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Employment Rights and
Responsibilities in the
Hospitality, Leisure, Travel and
Tourism Sector

PERR/10
T/601/7214
2

2

16

Successful assessment of the unit proves that the learner has achieved the
National Occupational Standards to understand employment rights and

responsibilities.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.

N030023 - Specification — Edexcel Level 2 NVQ Diplomas in Food and Beverage Service and 181
Beverage Service (QCF) - Issue 2 - November 2011 © Pearson Education Limited 2011



TTOZ PaWI] uoiedNp3 uosiead @ TTOZ JoqWIAON - Z anssT — (4D0) 901nJaS abeianag
pue 221A13S abeianag pue poo4 ul sewo|dig OAN Z 19A37 |90Xxap3 - uonedinads — £Z00EON

81

Hoddng bujuiea jeuonIppy pue YJop\ 03 SS90V
Buipnppul ‘sanijqisuodsad pue sjybis JuswAodwa
UO 9JIAPE puk uoljew.lojul JO S924n0s AJI3uapl

uonyejuswnoop buipnpul ‘AjSIaAIp
pue Ajijenba J4oj sainpadsoud |euonesiueblo aqudsag

uoiyeuswnoop buipnpul ‘Ajajes
pue yjjeay Joj sainpado.d |euoiyesiueblio aqlidsag

sanljigisuodsal
pue sjybu JuswAojdwa buiaey Jo aouepodwl a3e3s

uoinle|siba| JueAs|ad Jaylo

pue Alsjes pue yjjeay ‘y uonieujwldsig Alljigesig
Buipnpoul ‘me| JuswAojdwa Japun sanIqisuodsal
pue sjybil asAojdwa pue JsAojdwa 33e31S

S'T

72"

€T

[4N!

T'T

saJinpadcoid |euonjesiuebio
UMO pue sanjljigisuodsal
‘syybia asAo|dwa

pue JaAojdwa mouy T

ojeq

CLITEYEYEY
oljoj310d

adAy
32U3PIAT

21193110 JUDWISSASSY

sawo023no bulu.iea

eLI9)LID JUSWISSISSe puR SaWO0d3IN0 §ululea




TT0Z pPa1iWwi] uoieonpg uosiead @ TT0TZ JoqWSA0ON - Z anssT — (4D00) 921AI9S abelanag

€8T pue 321A19S abeaanag pue poo4 ul sewojdig OAN Z |[9A37 [90X9p3 — uoniedlnads - €Z00E0N
(pajdwes jr)
:93eq :24njeubis JallIdA |eulalul
:91eQ :24njeubis 10ssassy
:91eQ :24njeubis Joules
:91eQ ;aweu Jaudea
A1snpul pue uonesiuebio
UMO 103J4e Jeyl uladuod d1ignd Jo sanssi aqudsag  9°'¢
Aalsnpul pue uonesiuebio umo Ag pasn
9o10eud Jo sapod pue sapijod ‘sajdipuiid aquasaq G
J2aJ4ed pue buiuiesy ‘uonednddo ‘Aiasnpul
UMO UO 9DIApE pue uoljeWw.JIojul JO S924N0S AJauapl +°C
A13snpul ay3 03 aoueAd|aJ JIBY)
pue sanljiqisuodsal pue s9|0J ulew Jidy3 ‘Adisnpul
93 031 pajelad Apoq aARelUaSaIdal Jo sadA) 91els €'C
wiayl 03 a|gejieAne sAemyjied Joaded aquise 2°C uonednano
A1ysnpul pue uonesiuebao pue uonesiuebio umo
ulyim uoizednddo umo Aq paAe|d ajod ay3l aqliosag 1°C 10944 1ey) S103oe) Moud r4
CRlIENETEN] adAy
9jeq | 0l1]0J310d | @OUdPIAT BLI9}IID JUDWISSISSY sawod3no bujuiea




Further information

Our customer service numbers are:

BTEC and NVQ 0844 576 0026
GCSE 0844 576 0027
GCE 0844 576 0025
The Diploma 0844 576 0028

DIDA and other qualifications 0844 576 0031
Calls may be recorded for training purposes.

Useful publications

Related information and publications include:

e Centre Handbook for Edexcel QCF NVQs and Competence-based
Qualifications published annually

o functional skills publications — specifications, tutor support materials and
question papers

e Regulatory Arrangements for the Qualification and Credit Framework
(published by Ofqual, August 2008)

e the current Edexcel publications catalogue and update catalogue.

Edexcel publications concerning the Quality Assurance System and the
internal and standards verification of vocationally related programmes can
be found on the Edexcel website.

NB: Some of our publications are priced. There is also a charge for postage
and packing. Please check the cost when you order.

How to obtain National Occupational Standards

You can contact the Sector Skills Council (SSC) at:

People 1st
2nd Floor
Armstrong House
38 Market Square
Uxbridge UB8 1LH

Telephone: 01895 817000

Email: info@peoplelst.co.uk
Website: www.peoplelst.co.uk
184 N030023 - Specification — Edexcel Level 2 NVQ Diplomas in Food and Beverage Service and
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Professional development and training

Edexcel supports UK and international customers with training related to
NVQ and BTEC qualifications. This support is available through a choice of
training options offered in our published training directory or through
customised training at your centre.

The support we offer focuses on a range of issues including:

e planning for the delivery of a new programme

e planning for assessment and grading

o developing effective assignments

e building your team and teamwork skills

e developing student-centred learning and teaching approaches
e building functional skills into your programme

e building effective and efficient quality assurance systems.

The national programme of training we offer can be viewed on our website
(www.edexcel.com/training). You can request customised training through
the website or by contacting one of our advisers in the Training from
Edexcel team via Customer Services to discuss your training needs.

The training we provide:

e is active

e is designed to be supportive and thought-provoking
e builds on best practice

e may be suitable for those seeking evidence for their continuing
professional development.
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Annexe B: Quality assurance

Key principles of quality assurance

e A centre delivering Edexcel qualifications must be an Edexcel recognised
centre and must have approval for qualifications that it is offering.

e The centre agrees, as part of gaining recognition, to abide by specific
terms and conditions around the effective delivery and quality assurance
of assessment; the centre must abide by these conditions throughout
the period of delivery.

o Edexcel makes available to approved centres a range of materials and
opportunities to exemplify the processes required for effective
assessment and provide examples of effective standards. Approved
centres must use the guidance on assessment to ensure that staff who
are delivering Edexcel qualifications are applying consistent standards.

e An approved centre must follow agreed protocols for: standardisation of
assessors; planning, monitoring and recording of assessment processes;
internal verification and recording of internal verification processes; and
for dealing with special circumstances, appeals and malpractice.

Quality assurance processes

The approach to quality assured assessment is made through a partnership
between a recognised centre and Edexcel. Edexcel is committed to ensuring
that it follows best practice and employs appropriate technology to support
quality assurance process where practicable. Therefore, the specific
arrangements for working with centres will vary. Edexcel seeks to ensure
that the quality assurance processes that it uses do not place undue
bureaucratic processes on centres, and works to support centres in
providing robust quality assurance processes.

The learning outcomes and assessment criteria in each unit within this
specification set out the standard to be achieved by each learner in order to
gain each qualification. Edexcel operates a quality assurance process, which
is designed to ensure that these standards are maintained by all assessors
and verifiers.

For the purposes of quality assurance, all individual qualifications and units
are considered as a whole. Centres offering these qualifications must be
committed to ensuring the quality of the units and qualifications they offer,
through effective standardisation of assessors and internal verification of
assessor decisions. Centre quality assurance and assessment processes are
monitored by Edexcel.

N030023 - Specification — Edexcel Level 2 NVQ Diplomas in Food and Beverage Service and 193
Beverage Service (QCF) - Issue 2 - November 2011 © Pearson Education Limited 2011



The Edexcel quality assurance processes will involve:

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

annual visits to centres by Edexcel for quality review and development of
overarching processes and quality standards. Quality review and
development visits will be conducted by an Edexcel quality development
reviewer

annual visits by occupationally competent and qualified Edexcel
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.

Centres are required to declare their commitment to ensuring quality and
appropriate opportunities for learners that lead to valid and accurate

ass
def

194

essment outcomes. In addition, centres will commit to undertaking
ined training and online standardisation activities.
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Annexe C: Centre certification and registration

Edexcel Standards Verifiers will provide support, advice and guidance to
centres to achieve Direct Claims Status (DCS). Edexcel will maintain the
integrity of Edexcel QCF NVQs through ensuring that the awarding of these
qualifications is secure. Where there are quality issues identified in the
delivery of programmes, Edexcel will exercise the right to:

o direct centres to take actions
e limit or suspend certification
e suspend registration.

The approach of Edexcel in such circumstances is to work with the centre to
overcome the problems identified. If additional training is required, Edexcel
will aim to secure the appropriate expertise to provide this.

What are the access arrangements and special considerations for the
qualifications in this specification?

Centres are required to recruit learners to Edexcel qualifications with
integrity.

Appropriate steps should be taken to assess each applicant’s potential and a
professional judgement made 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 the learner 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 Edexcel’s policy on learners with
particular requirements.

Edexcel’s policy on access arrangements and special considerations for
Edexcel qualifications aims to enhance access to the qualifications for
learners with disabilities and other difficulties (as defined by the 1995
Disability Discrimination Act and the amendments to the Act) without
compromising the assessment of skills, knowledge, understanding or
competence. Please refer to Access Arrangements and Special
Considerations for BTEC and Edexcel NVQ Qualifications for further details.
www.edexcel.com.
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Annexe D: Assessment requirements/strategy

Hospitality, Leisure, Travel and Tourism Sector Assessment Strategy
for competence based units of assessment and qualifications (in
England, Wales and Northern Ireland) and Scottish Vocational
Qualifications (SVQs)

1 Introduction

The sector assessment strategy applies to all competence based units
and qualifications that sit within the industries represented by People
1st. Competence based units and qualifications are those that are
accredited to the Qualifications and Credit Framework, for England,
Wales and Northern Ireland, which include National Vocational
Qualifications (NVQs). In Scotland it applies to all sector Scottish
Vocational Qualifications (SVQs). The sector assessment strategy comes
into force on the 1st August 2009 and will apply to any new competence
based units and qualifications. It will also replace other assessment
strategies, currently used for existing NVQs and SVQs, as and when they
are updated and re-accredited. See www.peoplelst.co.uk for a list of all
competence based units and qualification that are covered by the sector
assessment strategy.

There are four components to the sector assessment strategy which set
out requirements and guidance relating to:

o external quality control

e assessment principles

e occupational expertise of assessors and verifiers
e continuous professional development.

The purpose of the sector assessment strategy is for People 1st and
awarding organisations/bodies to work in partnership to:

¢ maximise the quality assurance arrangements for the sector’s
competence based units and qualifications and maintain
standardisation across assessment practice

e assure employers and learners that the sector’'s competence based
units and qualification are consistently assessed to the national
occupational standards, and

e promote continuous professional development amongst assessors and
verifiers.

The content of the assessment strategy has been reviewed in close
consultation with employers, awarding organisations/bodies, training
providers and other sector stakeholders. While many of these
stakeholders have an interest in the assessment strategy, its primary
audience are awarding organisations/bodies that offer competence based
units and qualifications in the hospitality, leisure, travel and tourism
industries. Prospective or approved centres should not need to work
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directly with this document as its requirements will be incorporated
within the procedures of their chosen awarding organisation/body.

The strategy should be used alongside the assessment and quality
assurance guidance published by the regulatory authorities. Further
information about competence based units and qualifications can be
found at www.peoplelst.co.uk. Feedback or comments on the sector
assessment strategy can be emailed to qualifications@peoplelst.co.uk.

2 External Quality Control

2.1 Risk Assessment and Management of Centres

External quality control is achieved through rigorous monitoring and
standardisation of assessment decisions. Awarding
organisations/bodies achieve this by operating their existing systems
for quality monitoring, risk assessment and management of their
approved centres, following guidance issued by the regulatory
authorities.

As part of this process People 1st requires awarding
organisations/bodies to:

e ensure that external verification, monitoring and support provided
to centres takes into account their level of risk. For example new
assessment centres, and those that are experiencing difficulty in
meeting the assessment requirements, should be given additional
support by their awarding organisation/body

e supply People 1st with standardised information on their statistical
monitoring, including registration and certification figures, on a
quarterly basis. This data will remain confidential and no individual
awarding organisation’s/body’s data will be published

« report annually on the outcomes of, and any issues arising from,
external verification and quality control arrangements

o highlight specific issues relating to the assessment of the sector’s
competence based units and qualifications that require immediate
attention, as and when they arise

e contribute to the awarding organisations’/bodies’ forums to review
and discuss matters relating to the assessment of the sector’s
competence based units and qualifications. The forum will meet at
least biannually, or during key stages of projects and reviews

e resolve issues relating to the assessment and verification of the
sector’s competence based units and qualifications with the
action(s), and in the timeframe, agreed.

3 Assessment

People 1st advocate the integration of national occupational standards
within employers’ organisations in order to achieve a national level of
competence across the sector’s labour market. As such, assessment of
the sector’'s competence based units and qualifications will, ideally, take
place within the workplace and assessment should, where possible, be
conducted by the learner’s supervisors and/or line managers. People 1st
recognise, however, that it is not always feasible for learners to be
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assessed in the workplace and as such it permits the use of assessment
within Realistic Working Environments (RWE). Additionally, where sector
employers do not have the infrastructure to manage assessment
independently, it values the role of peripatetic assessors to support the
assessment process.

Within these parameters, People 1st expects that:

o the majority of assessment of the sector’s competence based units and
qualifications will be based on performance evidence, ie direct
observation, outputs of work and witness testimony within the workplace
or an RWE approved by an awarding organisation/body, (see section
3.4).

e oOpportunities to ascertain learner’s accreditation of prior learning is
maximised by early contact between the assessor and learner and during
initial assessment/induction period.

Please note: External tests do not form part of People 1st' s assessment
strategy, other than linkage to IATA approved tests in Unit TT27, Sell
Multi-Sector Air Travel, part of the Travel S/NVQ (where it may be a
specific requirement and therefore applicable in that instance).

3.1 Witness Testimony

People 1st recognise the use of witness testimony and expert
witness testimony as appropriate methods for assessors to collect
evidence on learners’ performance.

Witness testimonies can be obtained from people that are
occupationally competent and whom may be familiar with the
national occupational standards, such as the learner’s line manager.
They may also be obtained from people who are not occupationally
competent, and do not have a knowledge of the national occupational
standards, such as other people within the learner’s workplace,
customers and suppliers. The assessor must judge the validity of the
witness testimony and these may vary depending on the source.
Witness testimonies can only support the assessment process and
may remove or reduce the need to collect supplementary evidence,
however, the awarding organisation’s/body’s minimum observations
requirements must be met.

Expert withesses may be used where additional support relating to
the assessment of technical competence is required. Expert witnesses
may be:

e other approved assessors that are recognised to assess the
relevant national occupational standards, or

e line managers, other managers or experienced colleagues that are
not approved assessors, but whom the awarding
organisation/body agrees has current occupational competence,
knowledge and expertise to make a judgement on a learner’s
competence.

Expert witnesses must be able to demonstrate through relevant
qualifications, practical experience and knowledge that they are
qualified to provide an expert opinion on a learner’s performance in
relation to the unit being assessed. People 1st believe that it is
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3.2

3.3

3.4

200

unlikely for an expert witness to be fully expert within any of the
sector’s occupational areas in less than twelve months to two years.
The final judgement on the validity of the expert witness testimony
rests with the assessor and such testimonies may only be used in line
with awarding organisation’s/body’s requirements.

Professional Discussion

Professional discussion is encouraged as a supplementary form of
evidence to confirm a learner’s competence. Such discussions should
not be based on a prescribed list of questions but be a structured
discussion which enables the assessor to gather relevant evidence to
ensure the learner has a firm understanding of the standard being
assessed.

Simulation

Simulation can only be used to assess learners for the sector’s
competence based units and qualifications where the opportunity to
assess naturally occurring evidence is unlikely or not possible, for
example assessment relating to health and safety, fire and
emergency procedures. It should not include routine activities that
must be covered by performance evidence.

There are no People 1st units that can be solely achieved by
simulation. In the case of imported units, where simulation is
acceptable in the evidence requirements, it should only be used when
performance evidence is unlikely to be generated through normal
working practices.

See Appendix A for competence based units which permit the use of
simulation.

Awarding organisations/bodies must issue adequate guidance which
informs centres how simulation should be planned and organised,
ensuring that demands on learners are neither more nor less than
they would encounter in a real work situation. In particular:

e a centre’s overall strategy for simulation must be examined and
approved by the external verifier

o all simulations must be planned, developed and documented by
the centre in a way that ensures the simulation correctly reflects
what the unit seeks to assess

o ideally, there should be a range of simulations to cover the same
aspect of the standard

o the physical environment for the simulation, and the nature of the
contingency, must be realistic

e learners should carry out the simulation in a professional manner

o the learner should be given no indication as to what the simulation
will present.

Realistic Working Environment

Assessment of the sector’s competence based units and qualifications
should ideally be carried out within the workplace, however, where
this is not possible learners can be assessed within an approved
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Realistic Working Environment (RWE) that replicates a real work
setting. The criteria for RWE currently operated in the sector can be

found at Appendix B.

4 Occupational expertise of assessors and verifiers
The requirements relating to the occupational expertise of assessors
and verifiers is set out in Appendix C. Guidance on additional
qualifications and/or training relevant to assessors and verifiers can
be found in Appendix D.

4.1 Using employers’ in-house training programmes to assess
competence based units and qualifications (please note this
section is not applicable for centres which are either colleges
or training providers)

(a) People 1st recognises that employers within the Sector provide
robust in-house training, development and assessment
programmes which meet the standards for Assessors and
Verifiers. Where an employer maps its in-house training,
development and assessment programme to the Assessor and
Verifier standards and has this approved by their awarding
organisation/body, People 1st fully supports the removal of the
need to achieve the Assessor and Verifier Units. The individual
assessing and verifying the qualifications must still meet the
other mandatory requirements for occupational competence as
specified in Appendix C.

(b) It should also be noted that People 1st encourages employers
and awarding organisations/bodies to examine in-house
employer training, development and assessment programmes
to see whether these provide robust evidence against the
relevant competence based units and/or qualifications
(England, Wales and Northern Ireland) or the SVQs (Scotland).
Where a direct mapping of the in-house training, development
and assessment programme can be made to the:

e relevant Units (based on the National Occupational
Standards), and assessment meets the requirements of the
assessment strategy and awarding organisation/body
evidence requirement,

then awarding organisations/bodies should recognise this

training for the purposes of achievement of the specified

qualification or Unit.

In both instances specified in (a) and (b) above the awarding

organisation/body will be required to ensure that a copy of the

mapping is available to the Qualification Regulators.

5 Continuous Professional Development
To maintain high standards of quality and standardisation within
assessment, and achieve best practice People 1st require all external
verifiers, internal verifiers and assessors to maintain a record of their
continuous professional development - see guidance at Appendix E.
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Appendix A

Competence-based units in Hospitality, Leisure, Travel and Tourism that

permit simulation

Unit number

Unit title

Competence based
qualifications that the
unit is used in

hygiene, safety and
security of the working
environment (adapted
from HS4)

1GEN1 Maintain a safe, Level 1 and 2 NVQ/SVQ
hygienic and secure Hospitality and Catering
working environment
HSL4 Maintain the health, Level 3 Diploma in
hygiene, safety and Hospitality Supervision
security of the working | and Leadership Skills
environment (NVQ) and Level 3 SVQ in
Hospitality Supervision
and Leadership
GS3009 Maintain the health, Level 3 NVQ Gambling

Operations

People 1st has a special dispensation for the imported Customer
Service units listed below to be assessed in a Realistic Working
Environment (RWE) conforming to People 1st's criteria specified in
Appendix B of this Assessment Strategy. This would only apply to
these Units when delivered as part of the L3 Diploma in Hospitality
Supervision and Leadership (NVQ) and L3 Hospitality Supervision
and Leadership SVQ.

CfA Unit 26

Improve the customer
relationship

Level 3 Diploma in
Hospitality Supervision
and Leadership Skills
(NVQ) and Level 3 SVQ in
Hospitality Supervision
and Leadership

CfA Unit 32

Monitor and solve
customer service
problems

Level 3 Diploma in
Hospitality Supervision
and Leadership Skills
(NVQ) and Level 3 SVQ in
Hospitality Supervision
and Leadership

CfA Unit 42

Lead a team to improve
customer service

Level 3 Diploma in
Hospitality Supervision
and Leadership Skills
(NVQ) and Level 3 SVQ in
Hospitality Supervision
and Leadership
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People 1st does not permit the use of simulation, other than as

listed below:

The overarching principle to be applied to units identified as
suitable for simulation is that it should only be undertaken in a
minority of cases where:

o there is a high risk to the security or safety of the learner,
individuals, key people in their lives and others

o the opportunity to present evidence from work-based practice
happens infrequently and therefore insisting that learners wait
for such an occurrence would be unreasonable or create
blockages in the assessment system and might carry the risk of
de-motivating learners

o there would otherwise be a breach of confidentiality or privacy.

The following two units are the only accepted Realistic Working
Environments, and no other Realistic Working Environments will be

accepted.
TTO09 Assist with travel and tourism Level 2 NVQ/SVQ in
problems and emergencies Travel Services and
Level 2 NVQ/SVQ in
Tourism Services
TT37 Deal with travel and tourism Level 3 NVQ/SVQ in
problems and emergencies Travel Services and
Level 3 NVQ/SVQ in
Tourism Services
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Appendix B

Criteria for Realistic Working Environments

It is essential for organisations operating a Realistic Working Environment
(RWE) to ensure it reflects current and real work settings. By doing so,
sector employers can be confident that competence achieved in an RWE will
be continued into employment. RWEs can offer many opportunities to
employers and individuals that have limited access to assessment.

The number of hours learners work and their input is not prescribed, as it is
acknowledged that RWEs cannot operate without some flexibility. However,
centres must provide evidence that the following criteria are being met as
well as fulfilling the awarding organisation’s/body’s criteria for this purpose.
EVs are expected to ensure RWEs meet the criteria set out below on at least
one visit.

Hospitality

1 The work situation The type of work situation being represented
being represented mirrors the relevant setting eg quick service
is relevant to the takeaway, restaurant, brasserie, café/snack bar,
competence based cafeteria, housekeeping department, front office,
LS e reception or reservations.
qualifications Appropriate industrial equipment, furnishings
being assessed and resources (eg ingredients and technology)

that replicate the work situation are used,
ensuring that assessment requirements can be
covered.

Industry trends are considered in the product
and service offer.

2 The learner’s work Learners operate in a professional capacity with
activities reflect corresponding job schedules and/or descriptions.
those found in the Learners are clear on their work activities and
situation being responsibilities.
represented

3 The RWE is Customers are not prompted to behave in a
operated in the particular manner.
same manner as a Customer feedback is maintained and acted
real work situation upon.
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Appendix B (Continued)

4 The RWE is Organisational charts indicate the anticipated job
underpinned by roles in the RWE and their hierarchical structure
commercial taking into account supervisory requirements.
principles and There is evidence of business planning, for
responsibilities example product/service plans, staffing/rotas,

costing, promotions.

Learners are encouraged to carry out their
function in line with business expectations, eg
within timescales and budget, minimising
wastage.

Legislative regulations are adhered to eg food
safety, health and safety, equal opportunities,
trade description.

Consumer information is provided on products
and services eg allergy advice on food products.

Gambling

1 The work situation The type of work situation being represented
being represented mirrors the relevant setting eg betting shop,
is relevant to the bingo hall, casino.
competence based Appropriate industrial equipment, furnishings
units and and resources that replicate the work situation
qualifications are used, ensuring that assessment
being assessed requirements can be covered.

Industry trends are considered in the work
situation represented.

2 The learner’s work Learners operate in a professional capacity with
activities reflect corresponding job schedules and/or descriptions.
those found in the Learners are clear on their work activities and
situation being responsibilities.
represented

3 The RWE is Customers are not prompted to behave in a
operated in the particular manner.
same manner as a Customer feedback is maintained and acted
real work situation upon.
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Appendix B (Continued)

4

The RWE is
underpinned by
commercial
principles and
responsibilities

Organisational charts indicate the anticipated job
roles in the RWE and their hierarchical structure
taking into account supervisory requirements.

There is evidence of business planning, for
example product/service plans, staffing/rotas,
costing, promotions.

Learners are encouraged to carry out their
function in line with business expectations, eg
within timescales and budget, minimising
wastage.

Legislative regulations are adhered to eg health
and safety, equal opportunities, trade
description.
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Appendix C

Occupational Expertise of Assessors and Verifiers

The requirements set out below relate to all assessors and verifiers. The
only exception may relate to in-house employees and managers that are
not required to achieve the regulatory approved assessor and verified units
based on the arrangement referred to in section 4.1 of this assessment
strategy.

v = mandatory

Assessors, Internal Verifiers and External A |1V EV
Verifiers must:

Have a good knowledge and understanding of the v |V v
national occupational standard and competence based
units and qualifications that are being assessed or
verified.

Hold or be working towards relevant assessment and/or
verification qualification(s) as specified by the
appropriate authority, confirming their competence to
assess or externally verify competence based units and
qualifications. These should be achieved within 18
months of commencing their role. These are as follows:

D35 or V2. v

D34 or V1 - In the case that the IV is working towards v
their V1 unit, a representative sample of verification
decisions, as agreed with the awarding
organisation/body, must be counter-signed by a
colleague who has achieved either the D34 or V1 unit.
This colleague must have the same occupational
expertise.

D32/D33 or A1/A2 - In the case that the assessor is v
working towards the A1/A2 units, a representative
sample of assessment decisions, as agreed with the
awarding organisation/body, must be counter-signed by
a colleague who has achieved either the D32/D33 or
A1/A2 units. This colleague must have the same
occupational expertise.

Have relevant occupational expertise and knowledge, at | v |V v
the appropriate level of the occupational area(s) they
are assessing and verifying, which has been gained
through ‘hands on’ experience in the industry.

Adhere to the awarding organisation’s/body’s v |V v
assessment requirements and practise standardised
assessment principles.

Have sufficient resources to carry out the role of v |V
assessor or verifier, ie time and budget.
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Appendix C (Continued)

Assessors, Internal Verifiers and External A |1V EV
Verifiers must:

Have supervisory/management, interpersonal and v v
investigative skills, including the ability to analyse
information, hold meetings, guide, advise, plan and
make recommendations at all levels, taking into account
the nature and size of the organisation in which
assessment is taking place. High standards of
administration and record keeping are also essential.

Hold qualifications, or have undertaken training, that v | Good Good
have legislative relevance to the competence based practice | Practice
units and qualifications being assessed (see

Appendix D).

Update their occupational expertise and industry v |V v

knowledge in the areas being assessed and verified
through planned Continuous Professional Development

(see Appendix E).
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Appendix D

Qualifications and Training relevant to Assessors and Verifiers

The following sets out areas in which assessors, verifiers and external
verifiers should either receive training or achieve qualifications. People 1st
is not stipulating that assessors, verifiers or external verifiers must achieve
specific qualifications, there is the option to either undertake appropriate
training or an accredited qualification.

v = mandatory

Qualification/Training

Competence based
unit/qualification

IV

EV

Health and Safety

All sector units and
qualifications

Good
Practice

Good
Practice

Food Safety

Food Processing and
Cooking

Multi-skilled
Hospitality Services

Professional Cookery

Food and Drink
Service

Hospitality
Supervision and
Leadership with food
and drink units

Good
Practice

Good
Practice

Licensing

Food and Drink
Service

Hospitality
Supervision with
food and drink units

Good
Practice
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Appendix E

Continuous Professional Development for Assessors and Verifiers

It is necessary for assessors and verifiers to maintain a record of evidence
of their continuous professional development (CPD). This is necessary to
maintain currency of skills and understanding of the occupational area(s)
being assessed, and can be achieved in a variety of ways. It should be a
planned process, reviewed on an annual basis, for example as part of an
individual’s performance review.

Assessors and verifiers should select CPD methods that are appropriate to
meeting their development needs. The following provides an example of a
variety of methods that can be utilised for CPD purposes.

Updating o Internal and external work placements
occupational e Work experience and shadowing (eg within
expertise associated departments)

e External visits to other organisations

e Updated and new training and qualifications
(www.uksp.co.uk)

e Training sessions to update skills
e Visits to educational establishments

e Trade fairs

Keeping up to date |°* Relevant sector websites

with sector e Membership of professional bodies
developments and

. . e Papers and documents on legislative change
new legislation

e Networking events

e Seminars, conferences, workshops,
membership of committees/working parties (eg
People 1st events)

o Staff development days

Standardising and o Regular standardisation meetings with
best practice in colleagues
assessment o Sharing best practice through internal

meetings, news letters, email circulars

e Comparison of assessment and verification in
other sectors

e Attending awarding organisation/body
meetings/seminars

Downloadable guidance on CPD can be found at www.ifl.ac.uk
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