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Section 1: SVQ2 in Food and 
Beverage Service at SCQF Level 5 

Introduction 

This document contains information specific to the SVQ2 in Food and Beverage 
Service at SCQF Level 5. 

National Occupational Standards and SVQs 

The standards, Assessment Strategy and qualification structures for hospitality are 
owned by People 1st Sector Skills Council, who reviewed these National 
Occupational Standards. The SVQs have been developed from the National 
Occupational Standards. 

The SVQ2 in Food and Beverage Service at SCQF Level 5 gives recognition of 
candidates’ skills, knowledge and understanding. It allows candidates to gain a 
qualification in the workplace that relates to their job and promotes good working 
practice. 

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

People 1st 

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

 

Telephone: 01895 817000 
Website: www.people1st.co.uk  

SVQs are designed to be assessed in the workplace, or in conditions resembling the 
workplace. However, simulation of real working practice might be permitted. Where 
this is allowed it will be shown in the individual units, within the standards that are 
in this logbook. 

Simulation must be carried out in conditions resembling the workplace. These 
conditions are described as being a ‘realistic working environment’ (RWE). 

Which SVQs in Food and Beverage Service are available?  

The SVQs in Food and Beverage Service are available as follows:  

 SVQ2 in Food and Beverage Service at SCQF level 5 [Food and Beverage 
Service] 

 SVQ2 in Food and Beverage Service at SCQF level 5 [Food Service] 

 SVQ2 in Food and Beverage Service at SCQF level 5 [Beverage Service]. 

It is important that you select the most appropriate level related to your work role. 
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Who are these SVQs for? 

SVQ2 in Food and Beverage Service at SCQF level 5 [Food and Beverage 
Service] 

This course is for staff who work as part of a team, providing food, soft drinks, 
coffees or alcoholic beverages for their customers. You are likely to work in cafes, 
restaurants hotels, or pubs. If you work behind a bar, you should select mainly bar 
units, if most of your work is waiting on, you should select mainly food service 
units. If you do both, you should choose a mix of the two, and consider in addition, 
the payments unit, which demonstrates that you have cash handling skills. 

 

SVQ2 in Food and Beverage Service at SCQF level 5 [Food Service] 

This course is for staff who work as part of a team, providing food and sometimes 
beverages for their customers. You are likely to work in cafes, restaurants hotels, 
or pubs. You should also consider the payments unit as an option, if you are 
handling cash, to demonstrate this skill. 
 

SVQ2 in Food and Beverage Service at SCQF level 5 [Beverage Service] 
This course is suitable for hotel, café, takeaway or bar staff who are involved with 
serving both alcoholic and non-alcoholic drinks, and/or hot drinks like teas and 
coffees to customers part of a team. It is also suitable for those employed in 
workplace canteens, or coffee shops where hot and cold drinks are served and/or 
sold to customers. If you work with cash or payments, you should consider doing 
the payments unit to demonstrate your cash handling skills. 
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What is the structure of the SVQ2 in Food and Beverage 
Service at SCQF Level 5 [Food and Beverage Service route]? 

To achieve the whole qualification at Level 5, you must prove competence in four 
mandatory units and six optional units. 

This comprises of: 

 all of the mandatory units 

 one unit from Group A 

 one unit from Group B 

 the remaining four units can come from either Group A, B or C. 

Mandatory units for the SVQ2 in Food and Beverage Service  
at SCQF Level 5 [Food and Beverage Service route] 

You must achieve all of the units listed below: 
 

Unit 
number 

Unit code Title Unit 
credit 

SCQF 
level 

1 1Gen1/09 Maintain a safe, hygienic and secure 
working environment 

3 4 

2 1Gen4/09 Work effectively as part of a hospitality 
team 

3 4 

3 2Gen1/10 Give customers a positive impression of 
yourself and your organisation (ICS) 

5 5 

4 2Gen4/10 Maintain food safety when storing, 
holding and serving food 

4 6 

 

Optional units for the SVQ2 in Food and Beverage Service at SCQF 
Level 5 [Food and Beverage Service route] 

Group A. You must achieve one of the units listed below:  
 

Unit 
number 

Unit code Title Unit 
credit 

SCQF 
level 

5 1FS4/09 Provide a counter/takeaway service 3 4 

6 2FS2/10 Serve food at the table 4 5 

7 2FS3/10 Provide a silver service 6 5 

8 2FS4/10 Provide a buffet/carvery service 4 5 
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Group B. You must achieve one of the units listed below:  
 

Unit 
number 

Unit code Title Unit 
credit 

SCQF 
level 

9 2BS2/10 Serve alcoholic and soft drinks 5 5 

10 2BS3/10 Prepare and serve cocktails 5 5 

11 2BS4/10 Prepare and serve wines 5 5 

12 2BS7/10 Prepare and serve dispensed and instant 
hot drinks 

3 5 

13 2BS8/10 Prepare and serve hot drinks using 
specialist equipment 

4 5 

 

The remaining four units can come from either Group A,  
B or C. 
Group C  

Unit 
number 

Unit code Title Unit 
credit 

SCQF 
level 

14 1FS3/10 Prepare and clear areas for 
counter/takeaway service 

3 4 

15 2FS1/10 Prepare and clear areas for table service 3 4 

16 2BS1/10 Prepare and clear the bar area 4 5 

17 2BS5/10 Maintain cellars and kegs 3 5 

18 2BS6/10 Clean drinks dispense lines 3 5 

19 2BS9/10 Receive, store and issue drinks stock 3 5 

20 2GEN5/10 Resolve customer service problems (ICS) 6 5 

21 2GEN6/10 Promote additional services or products 
to customers (ICS) 

6 5 

22 2GEN7/10 Deal with customers across a language 
divide (ICS) 

8 5 

23 2GEN8/10 Maintain customer service through 
effective handover (ICS) 

4 5 

24 2GEN9/10 Maintain and deal with payments 4 5 
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What is the structure of the SVQ2 in Food and Beverage 
Service at SCQF Level 5 [Food Service route]? 

To achieve the whole qualification at Level 5, you must prove competence in four 
mandatory units and six optional units. 

This comprises of: 

 all of the mandatory units 

 at least two units from Group A 

 the remaining four units can come from either Group A or Group B. 

Mandatory units for the SVQ2 in Food and Beverage Service  
at SCQF Level 5 [Food Service route] 

You must achieve all of the units listed below: 
 

Unit 
number 

Unit code Title Unit 
credit 

SCQF 
level 

1 1Gen1/09 Maintain a safe, hygienic and secure 
working environment 

3 4 

2 1Gen4/09 Work effectively as part of a hospitality 
team 

3 4 

3 2Gen1/10 Give customers a positive impression of 
yourself and your organisation (ICS) 

5 5 

4 2Gen4/10 Maintain food safety when storing, 
holding and serving food 

4 6 

 

Optional units for the SVQ2 in Food and Beverage Service at SCQF 
Level 5 [Food Service route] 

Group A. You must achieve at least two of the units listed below:  
 

Unit 
number 

Unit code Title Unit 
credit 

SCQF 
level 

15 2FS1/10 Prepare and clear areas for table service 3 4 

6 2FS2/10 Serve food at the table 4 5 

7 2FS3/10 Provide a silver service 6 5 

8 2FS4/10 Provide a buffet/carvery service 4 5 
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The remaining four units can come from either Group A or Group B. 

Group B  

Unit 
number 

Unit code Title Unit 
credit 

SCQF 
level 

14 1FS3/10 Prepare and clear areas for 
counter/takeaway service 

3 4 

5 1FS4/09 Provide a counter/takeaway service 3 4 

16 2BS1/10 Prepare and clear the bar area 4 5 

11 2BS4/10 Prepare and serve wines 5 5 

12 2BS7/10 Prepare and serve dispensed and instant 
hot drinks 

3 5 

13 2BS8/10 Prepare and serve hot drinks using 
specialist equipment 

4 5 

20 2GEN5/10 Resolve customer service problems (ICS) 6 5 

21 2GEN6/10 Promote additional services or products 
to customers (ICS) 

6 5 

22 2GEN7/10 Deal with customers across a language 
divide (ICS) 

8 5 

23 2GEN8/10 Maintain customer service through 
effective handover (ICS) 

4 5 

24 2GEN9/10 Maintain and deal with payments 4 5 
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What is the structure of the SVQ2 in Food and Beverage 
Service at SCQF Level 5 [Beverage Service route]? 

To achieve the whole qualification at Level 5, you must prove competence in three 
mandatory units and seven optional units. 

 

This comprises of: 

 all of the mandatory units 

 at least two units from Group A 

 the remaining five units can come from either Group A or Group B. 

Mandatory units for the SVQ2 in Food and Beverage Service  
at SCQF Level 5 [Beverage Service route] 

You must achieve all of the units listed below: 
 

Unit 
number 

Unit code Title Unit 
credit 

SCQF 
level 

1 1GEN1/09 Maintain a safe, hygienic and secure 
working environment 

3 4 

2 1GEN4/09 Work effectively as part of a hospitality 
team 

3 4 

3 2GEN1/10 Give customers a positive impression of 
yourself and your organisation (ICS) 

5 5 

 

Optional units for the SVQ2 in Food and Beverage Service at SCQF 
Level 5 [Beverage Service route] 

Group A. You must achieve at least two of the units listed below:  
 

Unit 
number 

Unit code Title Unit 
credit 

SCQF 
level 

16 2BS1/10 Prepare and clear the bar area 4 5 

9 2BS2/10 Serve alcoholic and soft drinks 5 5 

10 2BS3/10 Prepare and serve cocktails 5 5 

11 2BS4/10 Prepare and serve wines 5 5 

12 2BS7/10 Prepare and serve dispensed and instant 
hot drinks 

3 5 
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The remaining five units can come from either Group A or Group B. 

Group B  

Unit 
number 

Unit code Title Unit 
credit 

SCQF 
level 

17 2BS5/10 Maintain cellars and kegs 3 5 

18 2BS6/10 Clean drinks dispense lines 3 5 

13 2BS8/10 Prepare and serve hot drinks using 
specialist equipment 

4 5 

19 2BS9/10 Receive, store and issue drinks stock 3 5 

20 2GEN5/10 Resolve customer service problems (ICS) 6 5 

21 2GEN6/10 Promote additional services or products 
to customers (ICS) 

6 5 

22 2GEN7/10 Deal with customers across a language 
divide (ICS) 

8 5 

23 2GEN8/10 Maintain customer service through 
effective handover (ICS) 

4 5 

24 2GEN9/10 Maintain and deal with payments 4 5 
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Section 2: Examples of forms 

Collecting your evidence 

This section contains examples of the forms you, your assessor and the internal 
verifier will use while you are undertaking your SVQ2 in Food and Beverage Service 
at SCQF Level 5. 

The forms are: 

 Form 1: Portfolio title page 

 Form 2: Personal profile 

 Form 3: Contents checklist 

 Form 4: Index of evidence 

 Form 5: Unit assessment plan 

 Form 6: Unit progress and sign-off record 

 Form 7: Element achievement record 

 Form 8: Knowledge evidence record 

 Form 9: Personal statement 

 Form 10: Observation record 

 Form 11: Witness testimony 

 Form 12: Expert witness evidence record 

 Form 13: Record of questions and candidate’s answers. 

You should ask your assessor for further advice and support if you are still unsure 
about how to use the forms and who should complete them. 
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Example form 1 — Portfolio title page 

 
Name:  

 
Job title:  

 
Name of employer/training provider/college:  
 

 

 
Their address:  
 

 

 

 

 Postcode:  

Telephone number (Home):  (Work):  

Email address:  Fax number:  

 
SVQ:  
Level:  

 
Units submitted for assessment:  
 

 

 

 

 

 
Mentor/Supervisor:  
 

(Please provide details of mentor’s/supervisor’s experience):  
 

 

Assessor:  Date:  
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Example form 2 — Personal profile 

 
Name:  

 
Address:  
 

 

 

 Postcode:  

Telephone number (Home):  (Work):  

Email address:  Fax number:  

 
Job title:  

Relevant experience 

 
Description of your current job:  
 

 

 

 

 

 
Previous work experience or attach copy of a current CV:  
 

 

 

 

 

 
Qualifications and training and/or attach copy of a current CV:  
 

 

 

 

 
Voluntary work/interests:  
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Name of employer/training provider/college:  
 

 

 
Address:  
 

 

 

 

 Postcode:  

Telephone number (work):  Fax number:  

Email address:  

 
Type of business, if employer:  
 

 

 
Number of staff:  
 

 
Structure of organisation (including chart or diagram if available):  
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Example form 3 — Contents checklist 

SVQ title:  

Candidate:  

 Completed? Page/section 
number 

 
Title page for the portfolio 
 

  

 
Personal profile 

 your own personal details 

 a brief CV or career profile 

 description of your job 

 information about your employer/training 
provider/college 
 

  

 
Summary of the units 
 

  

 
Completed units 

 signed by yourself, your assessor and the 
internal verifier (where relevant)  

 reference numbers included 

 unit assessment plans 
 

  

 
Unit progress records 
 

  

 
Index of evidence (with cross-referencing 
information completed) 
 

  

 
Evidence (with reference numbers) 

 observation records 

 details of witnesses (witness testimony sheets) 

 personal statements 
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Example form 4 — Index of evidence 

SVQ title and level:  

Candidate:  

Units/elemen
ts evidence 
links to  
(give specific 
numbers, 
eg 5.2.1) 

Evidence 
number 

Description of 
evidence 

Included in 
portfolio 
(Yes/No) 
If No, state 
location 

Internal 
verifier 
signature 
and date 
of 
sampling 
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Example form 5 — Unit assessment plan 

SVQ title:  

Unit:  

Candidate:  Assessor:  

Normal working activities performed 

 Typical 
evidence 

Work area Expected 
completion 
date 

Links to other 
units/elements 

Element:  

     

Element:  

     

Element:  

     

Activities needing to be performed 

Element:  

     

Element:  

     

Element:  

     

Additional comments 

 

 

 

 

Assessor’s signature:  Date:  

Candidate’s signature:  Date:  
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N029531 — Candidate Logbook — SVQ2 in Food and Beverage Service at SCQF Level 5 —  

Issue 2 — April 2013 © Pearson Education Limited 2013 

21 

Example form 6 — Unit sign-off record 

SVQ title and level:  

Candidate:  

Assessor:  

To achieve the whole qualification, you must prove competence in Xxx mandatory 
units and Xxx optional units. 

Unit checklist: list here the units you will be undertaking, then circle the reference 
number of each unit as you complete it. 

Mandatory          

Optional          

 

Mandatory units 

Unit number Title Assessor’s 
signature 

Date 
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Optional units 

Unit number Title Assessor’s 
signature 

Date 
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Example form 7 — Work Log 

SVQ title and level:  

Unit/element(s):  

Candidate:  

Purpose of statement:  

Evidence index number:  

Date Evidence 
index 
number 

Details of statement Links to 
other 
evidence 
(enter 
numbers) 

Units, 
elements 
and PCs 
covered 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    

Candidate’s signature:  Date:  

Assessor’s signature:  Date:  
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Example form 8 — Observation record 

SVQ title and level:  

Unit/element(s):  

Candidate:  Date of observation:  

Evidence index number:  

Skills/activities observed: PCs and range covered: 

  

  

  

  

  

Knowledge and understanding apparent from this observation: 

 

 

 

 

 

Other units/elements to which this evidence may contribute: 

 

 

 

 

 

Assessor comments and feedback to candidate: 

 

 

 

 

 

I can confirm the candidate’s performance was satisfactory. 

Assessor’s signature:  Date:  

Candidate’s signature:  Date:  
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Example form 9 — Witness testimony 

SVQ title and level:  

Candidate name:  

Evidence index number:  

Where applicable, evidence number to which this testimony relates:  
  

Unit:  

Element(s):  

Range:  

Date of evidence:  

Witness name:  

Relationship to candidate:  

Details of testimony:  
 

 

 

 

 

 

 

 

 

 

 

I can confirm the candidate’s evidence is authentic and accurate. 

Witness signature:  

Name:  Date:  

Contact telephone number:  
 

Please tick () the appropriate box. 

 Qualified as an assessor for workplace performance  

 Familiar with the SVQ standards to which the candidate is working 



 

N029531 — Candidate Logbook — SVQ2 in Food and Beverage Service at SCQF Level 5 —  

Issue 2 — April 2013 © Pearson Education Limited 2013 

28 
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Example form 10 — Expert witness evidence record 

SVQ title and level:  

Candidate name:  

Evidence index number:  

Where applicable, evidence number to which this testimony relates:  
  

Unit:  

Element(s):  

Date of evidence:  

Expert witness name:  

Relationship to candidate:  

Details of testimony:  
 

 

 

 

 

 

 

 

 

 

I can confirm the candidate’s evidence is authentic and accurate. 

Expert witness signature:  

Name:  Date:  

Contact telephone number:  
 

Please tick () the appropriate box. 

 Qualified as an assessor for workplace performance 

 Relevant professional work role that involves evaluating everyday staff 
practice 

 Current expertise 

 Familiar with the SVQ standards to which the candidate is working 
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Example form 11 — Record of questions and candidate’s 
answers 

SVQ title and level:  

Candidate name:  

Unit:  Element(s):  

Evidence index number:  

Circumstances of assessment:  
 

 

 

 

 

 

List of questions and candidate’s responses: 

Q:  
 

A:  
 

 

 

 

 

 

Q:  
 

A:  
 

 

 

 

 

Assessor’s signature:  Date:  

Candidate’s signature:  Date:  
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Section 3: Logbook 

Page number 

Mandatory units 35 

Unit 1: Maintain a safe, hygienic and secure working environment 37 

Unit 2: Work effectively as part of a hospitality team 51 

Unit 3: Give customers a positive impression of yourself and your 
organisation 69 

Unit 4: Maintain food safety when storing, holding and serving food 93 

Optional units 121 

Unit 5: Provide a counter/takeaway service 123 

Unit 6: Serve food at the table 139 

Unit 7: Provide a silver service 157 

Unit 8: Provide a buffet/carvery service 173 

Unit 9: Serve alcoholic and soft drinks 191 

Unit 10: Prepare and serve cocktails 209 

Unit 11: Prepare and serve wines 227 

Unit 12: Prepare and serve dispensed and instant hot drinks 249 

Unit 13: Prepare and serve hot drinks using specialist equipment 267 

Unit 14: Prepare and clear areas for counter/takeaway service 289 
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Unit 1: Maintain a safe, hygienic 
and secure working 
environment 

Unit code: 1GEN1/09 

Unit credit: 3 

SCQF Unit level: 4 

 

Introduction 
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 illnesses 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. 

This unit links to all of the units in the hospitality suite of occupational standards. 
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Element 1GEN1/09.2  
Help to maintain a hygienic, safe and secure workplace 

What you must cover 
C1  Hazards (at least 1 from) 

a) Relating to equipment 

b) Relating to areas where you work 

c) Relating to personal clothing 

 

C2  Ways of dealing with hazards (at least 1 from) 

a) Putting them right yourself 

b) Reporting them to appropriate colleagues 

c) Warning other people 

 

C3  Emergency procedures (at least 1 from) 

a) Fire 

b) Threat 

c) Security 
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Unit 2: Work effectively as part of a 
hospitality team 

Unit code: 1GEN4/09 

Unit credit: 3 

SCQF Unit level: 4 

 

Introduction 
This unit is about making a useful contribution to the work of a team, i.e. the 
people you work with. ‘Team’ includes your line manager or supervisor as well as 
other people in your team working at the same level as yourself. The unit includes 
accurately following instructions; working on time; helping others when they need 
help; communicating with the people you work with; getting feedback on what you 
do well and where you could improve and continuing to learn and develop yourself. 
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Unit 3: Give customers a positive 
impression of yourself and 
your organisation 

Unit code: 2GEN1/10 

Unit credit: 5 

SCQF Unit level: 5 

 

Introduction 
This unit is about communicating with customers to give a positive impression of 
yourself and your organisation. It involves giving customers the right impression, 
responding to their needs and providing helpful information. 

This unit is Unit A4 from the Institute of Customer Service suite of standards. 
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Element 2GEN1/10 

Give customers a positive impression of yourself and your 
organisation 

 

What you must cover 
C1  Communication method (at least 3 from) 

a) Face to face 

b) In writing 

c) By telephone 

d) By text message 

e) By email (including social networking) 

f) Intranet 

 

C2  Positive impression (All from) 

a) During routine delivery of customer service 

b) During a busy time in your job 

c) During a quiet time in your job 

e) When people, systems or resources have let you down 

 

C3  Communicate with customers (both) 

a) Using appropriate spoken or written language 

b) Applying the conventions and rules appropriate to the method of communication you have  
    chosen 
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Element 2GEN10 

Give customers a positive impression of yourself and your 
organisation 

What you must cover 
C1  Communication method (at least 3 from) 

a) Face to face 

b) In writing 

c) By telephone 

d) By text message 

e) By email (including social networking) 

f) Intranet 

 

C2  Positive impression (All from) 

a) During routine delivery of customer service 

b) During a busy time in your job 

c) During a quiet time in your job 

e) When people, systems or resources have let you down 

 

C3  Communicate with customers (Both) 

a) Using appropriate spoken or written language 

b) Applying the conventions and rules appropriate to the method of communication you have 
    chosen to have 
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Element 2GEN10 

Give customers a positive impression of yourself and your 
organisation 

What you must cover 
C1  Communication method (at least 3 from) 

a) Face to face 

b) In writing 

c) By telephone 

d) By text message 

e) By email (including social networking) 

f) Intranet 

 

C2  Positive impression (All from) 

a) During routine delivery of customer service 

b) During a busy time in your job 

c) During a quiet time in your job 

e) When people, systems or resources have let you down 

 

C3  Communicate with customers (Both) 

a) Using appropriate spoken or written language 

b) Applying the conventions and rules appropriate to the method of communication you have 
    chosen to have 
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Unit 4: Maintain food safety when 
storing, holding and serving 
food 

Unit code: 2GEN4/10 

Unit credit: 4 

SCQF Unit level: 6 

 

Introduction 
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. 

When you have completed this unit, you will have proved you can: 

 2GEN4/10.1 Keep yourself clean and hygienic 

 2GEN4/10.2 Keep your working area clean and hygienic 

 2GEN4/10.3 Store food safely 

 2GEN4/10.4 Hold and serve food safely. 
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Element 2GEN4/10.2 
Keep your working area clean and hygienic 

What you must cover 
C1 Surfaces and equipment (Both) 

a) surfaces and utensils used for displaying and serving food 

b) appropriate cleaning equipment 
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Element 2GEN4/10.3 
Store food safely 

What you must cover 
C2  Storage areas (at least 1 from) 

a) ambient temperature 

b) refrigerator 

c) freezer 
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Element 2GEN4/10.4 
Hold and serve food safely 

What you must cover 
C3  Hazards (at least 3 from) 

a) sources of bacteria and other organisms 

b) chemical 

c) physical 

d) allergenic 
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Unit 5: Provide a 
counter/takeaway service 

Unit code: 1FS4/09 

Unit credit: 3 

SCQF Unit level: 4 

 

Introduction 
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. 
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Element 1FS4/09.1 
Serve customers at the counter 

What you must cover 
C1  Customers (at least 1 from) 

a) Customers with routine needs 

b) Customers with non-routine needs 

 

C2  Information (at least 2 from) 

a) Items available 

b) Ingredients 

c) Prices, special offers and promotions 

 

C3  Food and drink items (at least 2 from) 

a) Hot food 

b) Cold food 

c) Hot drinks 

d) Cold drinks 

 

C4  Condiments and accompaniments (at least 2 from) 

a) Seasonings 

b) Sugars/sweeteners 

c) Prepared sauces/dressings 
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Element 1FS4/09.2 
Maintain counter and service areas 

What you must cover 
C5  Service items (at least 3 from) 

a) Service utensils 

b) Food containers/dispensers 

c) Trays 

d) Crockery 

e) Cutlery 

f) Disposable items 

 

C6  Food and drink items (at least 2 from) 

a) Hot food 

b) Cold food 

c) Hot drinks 

d) Cold drinks 
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Unit 6: Serve food at the table 
Unit code: 2FS2/10 

Unit credit: 4 

SCQF Unit level: 5 

 

Introduction 
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. 

When you have completed this unit, you will have proved you can: 

 2FS2/10.1 Greet customers and take orders 

 2FS2/10.2 Serve customer orders and maintain the dining area. 
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Element 2FS2/10.1 
Greet customers and take orders 

What you must cover 
C1  Customers (at least 1 from) 

a) with special requirements 

b) without special requirements 

 

C2  Customer requirements (at least 2 from) 

a) correct number of place settings 

b) dietary requirements 

c) special seating requirements 

 

C3  Service operation (at least 1 from) 

a) table service 

b) function service 

 

C4  Information (at least 2 from) 

a) dishes available 

b) dish composition and method of cooking 

c) prices 

d) special offers and promotions 
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Element 2FS2/10.2 
Serve customer orders and maintain the dining area 

What you must cover 
C5  Table items (at least 3 from) 

a) crockery 

b) cutlery and silverware 

c) glassware 

d) napkins 

e) condiments and accompaniments 

 

C6  Service equipment (at least 2 from) 

a) dishes, linens, flats 

b) tray/trolley service — cutlery and silverware 

c) service cloths/linen 

 

C7  Service method (at least 1 from) 

a) plated items 

b) served items 
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Unit 7: Provide a silver service 
Unit code: 2FS3/10 

Unit credit: 6 

SCQF Unit level: 5 

 

Introduction 
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 other table items such as 
glassware. 

When you have completed this unit, you will have proved you can: 

 2FS3/10.1 Silver serve food 

 2FS3/10.2 Clear finished courses. 
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Element 2FS3/10.1 
Silver serve food 

What you must cover 
C1  Service equipment (at least 2 from) 

a) dishes/liners/flats 

b) service cutlery/silverware 

c) service cloths/linen 

 

C2  Silver operation (at least 1 from) 

a) function silver service 

b) restaurant silver service 

c) buffet/carvery silver service 

 

C3  Food items (at least 5 from) 

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 
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Element 2FS3/10.2 
Clear finished courses 

What you must cover 
C4 Courses (All of) 

a) starter 

b) main course 

c) dessert 

 

C5  Service operation (at least 1 from) 

a) function silver service 

b) restaurant silver service 

c) buffet/carvery silver service 

 

C6  Table items (at least 2 from) 

a) glassware 

b) condiments and accompaniments 

c) table decorations 
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Unit 8: Provide a buffet/carvery 
service 

Unit code: 2FS4/10 

Unit credit: 4 

SCQF Unit level: 5 

 

Introduction 
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. 

When you have completed this unit, you will have proved you can: 

 2FS4/10.1 Prepare and maintain a carvery/buffet display 

 2FS4/10.2 Serve and assist customers at the carvery/buffet. 
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Element 2FS4/10.1 
Prepare and maintain a carvery/buffet display 

What you must cover 
C1  Service style (at least 1 from) 

a) served buffet/carvery 

b) self-service buffet/carvery 

 

C2  Table items (at least 3 from) 

a) crockery 

b) cutlery/silverware 

c) glassware 

d) table coverings 

e) napkins 

f) decorative items 

g) flowers 

 

C3  Service equipment (at least 2 from) 

a) dishes/flats/plates 

b) service cutlery/silverware 

c) service cloths/linen 

 

C4  Food items (at least 2 from) 

a) hot food 

b) cold food 

c) accompaniments 
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Element 2FS4/10.2 
Serve and assist customers at the carvery/buffet 

What you must cover 
C5  Service style (at least 1 from) 

a) served buffet/carvery 

b) self-service buffet/carvery 

 

C6  Service equipment (at least 2 from) 

a) dishes/flats/plates 

b) service cutlery/silverware 

c) service cloths/linen 

 

C7  Food items (at least 2 from) 

a) hot food 

b) cold food 

c) accompaniments 
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Unit 9: Serve alcoholic and soft 
drinks 

Unit code: 2BS2/10 

Unit credit: 5 

SCQF Unit level: 5 

 

Introduction 
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. 

When you have completed this unit, you will have proved you can: 

 2BS2/10.1 Take customer orders 

 2BS2/10.2 Serve drinks. 
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Element 2BS2/10.1 
Take customer orders 

What you must cover 
C1  Information (at least 2 from) 

a) price 

b) alcoholic content 

c) name and type of drink 

d) style characteristics 

 

C2 Drinks (at least 2 from) 

a) bottled drinks 

b) draught drinks 

c) drinks in cans or cartons 

d) drinks served by free pouring or optics 

 

C3  Drink accompaniments (at least 2 from) 

a) ice/water 

b) food garnishes for drinks 

c) decorative items/stirrers 
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Element 2BS2/10.2 
Serve drinks 

What you must cover 
C4  Drinks (at least 3 from) 

a) bottled 

b) draught 

c) drinks in cans 

d) drinks in cartons 

e) free pouring/optics 

 

C5  Customer (at least 1 from) 

a) with routine needs 

b) with non-routine needs 

 

C6  Service style (at least 1 from) 

a) at the bar 

b) at the table 
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Unit 10: Prepare and serve cocktails 
Unit code: 2BS3/10 

Unit credit: 5 

SCQF Unit level: 5 

 

Introduction 
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. 

When you have completed this unit, you will have proved you can: 

 2BS3/10.1 Prepare service area and equipment for serving cocktails 

 2BS3/10.2 Mix and serve cocktails. 
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Element 2BS3/10.1 
Prepare service area and equipment for serving cocktails 

What you must cover 
C1  Equipment (at least 5 from) 

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 

 

C2  Ingredients (at least 3 from) 

a) fruit 

b) fruit juices/soft drinks 

c) cream/milk 

d) alcohol 

 

C3  Accompaniments (at least 3 from) 

a) ice 

b) food garnish 

c) salt/sugar 

d) decorative items 
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Element 2BS3/10.2 
Mix and serve cocktails 

What you must cover 
C4  Information (at least 2 from) 

a) price 

b) ingredients 

c) relative strength 

d) measures 

 

C5  Type of cocktail (at least 4 from) 

a) spirit based 

b) non-alcoholic 

c) cream-based cocktail 

d) champagne-based cocktail 

e) gin/vodka-based cocktail 

f) tequila-based cocktail 

g) fruit juice-based cocktail 

h) sour cocktail 

 

C6  Methods (at least 3 from) 

a) shaken 

b) mixed 

c) stirred 

d) blended 

e) built/poured 

 

C7  Accompaniments (at least 2 from) 

a) ice 

b) food garnishes 

c) salt/sugar 

d) decorative items 

 

C8  Equipment (at least 5 from) 

a) pourers 

b) blenders 

c) shakers/mixers 

d) stirring equipment 

e) squeezers and strainers 

f) knives and chopping boards 

g) glasses/jugs 

h) ice scoops 
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Unit 11: Prepare and serve wines 
Unit code: 2BS4/10 

Unit credit: 5 

SCQF Unit level: 5 

 

Introduction 
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. 

When you have completed this unit, you will have proved you can: 

 2BS4/10.1 Prepare service areas, equipment and stock for wine service 

 2BS4/10.2 Determine customer requirements for wine 

 2BS4/10.3 Present and serve wine. 
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Element 2BS4/10.1 
Prepare service areas, equipment and stock for wine service 

What you must cover 
C1  Service equipment (at least 4 from) 

a) glassware 

b) trays 

c) service cloths/linen 

d) corkscrews/bottle opener 

e) ice buckets/stands 

f) chillers/coolers 

 

C2  Wine (at least 2 from) 

a) red 

b) white/rosé 

c) sparkling/semi-sparkling 

d) dessert 
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Element 2BS4/10.2 
Determine customer requirements for wine 

What you must cover 
C3  Wine list information (at least 3 from) 

a) name and type of wine 

b) price 

c) style characteristics 

d) country of origin 

 

C4  Customer needs (at least 1 from) 

a) customer taste and style 

b) price 

c) occasion 

d) matching wine to menu items 
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Element 2BS4/10.3 
Present and serve wine 

What you must cover 
C1  Service equipment (at least 4 from) 

a) glassware 

b) trays 

c) service cloths/linen 

d) corkscrews/bottle openers 

e) ice buckets/stands 

f) chillers/coolers 

 

C2  Wine (at least 2 from) 

a) red 

b) white/rosé 

c) sparkling/semi-sparkling 

d) dessert 

 

C5  Style of service (at least 2 from) 

a) by the glass 

b) by the bottle 

c) by the carafe/decanter 
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Unit 12: Prepare and serve 
dispensed and instant hot 
drinks 

Unit code: 2BS7/10 

Unit credit: 3 

SCQF Unit level: 5 

 

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

When you have completed this unit, you will have proved you can: 

  2BS7/10.1 Prepare work area and equipment for service 

  2BS7/10.2 Prepare and serve hot drinks. 
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Element 2BS7/10.1 
Prepare work area and equipment for service 

What you must cover 
C1  Preparation equipment (at least 1 from) 

a) small vending machines 

b) urns/kettles 

c) coffee pots 

d) tea pots 

 

C2 Service equipment (at least 2 from) 

a) cutlery 

b) glassware 

c) crockery 

d) trays 

 

C3  Other equipment (at least 1 from) 

a) dishwashers 

b) fridges/freezers 

c) thermometers 

 

C4  Drinks (at least 2 from) 

a) coffee 

b) hot chocolate 

c) tea 

 

C5  Drink ingredients (at least 3 from) 

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 

 

C6  Drink accompaniments (at least 2 from) 

a) sugar 

b) milk 

c) dusting/topping powder 

d) cream 
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Element 2BS7/10.2 
Prepare and serve hot drinks 

What you must cover 
C4 Drinks (at least 2 from) 

a) coffee 

b) hot chocolate 

c) tea 

 

C7 Preparation equipment (at least 1 from) 

a) small vending machines 

b) kettles 

c) urns 

d) coffee pots 

e) tea pots 

 

C2 Service equipment (at least 2 from) 

a) cutlery 

b) glassware 

c) crockery 

d) trays 

 

C5 Drink ingredients (at least 3 from) 

a) coffee bags /pods/capsules 

b) pre-grounded coffee beans 

c) instant coffee 

d) syrups 

e) chocolate powder 

f) loose tea 

g) tea bags 

h) fruit/herbal tea 

 

C6  Drink accompaniments (at least 2 from) 

a) sugar 

b) milk 

c) dusting/topping powder 

d) cream 
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Unit 13: Prepare and serve hot 
drinks using specialist 
equipment 

Unit code: 2BS8/10 

Unit credit: 4 

SCQF Unit level: 5 

 

Introduction 
This unit is about preparing specialist equipment such as espresso machines, bean 
grinders and cafétieres. 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 level of stocks. 

When you have completed this unit, you will have proved you can: 

 2BS8/10.1 Prepare work area and equipment for service 

 2BS8/10.2 Prepare and serve hot drinks. 
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Element 2BS8/10.1 
Prepare work area and equipment for service 

What you must cover 
C1 Preparation equipment (at least 4 from element 1) 

a) espresso machine 

b) cream whipper 

c) knock out box 

d) bean grinders 

e) filter system 

f) cafétiere 

g) blender 

h) steamer 

i) urn 

 

C2 Service Equipment (at least 2 from) 

a) cutlery 

b) glassware 

c) crockery 

d) trays 

 

C3 Other equipment (at least 2 from) 

a) dishwashers 

b) fridges/freezers 

c) thermometers 

d) temperature records 

 

C4 Promotional and display material (at least 1 from) 

a) menus 

b) leaflets 

c) posters 

 

C5 Drinks (at least 3 from) 

a) coffee 

b) hot chocolate 

c) tea 

d) steamed milk drinks 

e) iced drinks 
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C6 Drink ingredients (at least 5 from) 

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 

 

C7 Drink accompaniments (at least 2 from) 

a) sugar 

b) dusting/topping powder 

c) cream 
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Element 2BS8/10.2 
Prepare and serve hot drinks 

What you must cover 
C8 Information (at least 1 from) 

a) price 

b) relative strength 

c) ingredients 

d) origin of drink 

 

C5 Drinks (at least 3 from) 

a) coffee 

b) hot chocolate 

c) tea 

d) steamed milk drinks 

e) iced drinks (e.g. frappé/iced tea) 

 

C1 Preparation equipment (at least 3 from) 

a) espresso machine 

b) cream whipper 

c) knock out box 

d) bean grinders 

e) filter system 

f) cafétiere 

g) blender 

h) steamer 

i) urn 

 

C2 Service Equipment (at least 2 from) 

a) cutlery 

b) glassware 

c) crockery 

d) trays 

 

C6 Drink ingredients (at least 5 from) 

a) freshly ground coffee beans 

b) pre-ground coffee beans 

c) syrups 

d) chocolate powder 

e) milk 

f) ice cream 

g) spray cream 
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h) tea 

i) ice 

 

C7 Drink accompaniments (at least 2 from) 

a) sugar 

b) dusting/topping powder 

c) cream 
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Unit 14: Prepare and clear areas for 
counter/takeaway service 

Unit code: 1FS3/10 

Unit credit: 3 

SCQF Unit level: 4 

 

Introduction 
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. 

When you have completed this unit, you will have proved you can: 

 1FS3/10.1 Prepare areas for counter/takeaway service 

 1FS3/10.2 Clear areas for counter/takeaway service. 

What some of the words in this unit mean 
Crockery 

Disposable and non-disposable 

 

Cutlery 

Disposable and non-disposable 
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Element 1FS3/10.1 
Prepare areas for counter/takeaway service 

What you must cover 
C1 Work area (at least 2 from) 

a) serving area 

b) seated area 

c) waiting area 

 

C2 Service equipment (at least 2 from) 

a) display units 

b) heated units 

c) refrigerated units 

d) beverage equipment 

 

C3 Service items (at least 4 from) 

a) trays 

b) straws 

c) service utensils 

d) food containers 

e) take-away food packaging 

f) disposable serviettes 

g) crockery 

h) cutlery 

 

C4 Condiments and accompaniments (at least 1 from) 

a) seasonings 

b) sugars and sweeteners 

c) prepared sauces and dressings 

 

C5 Promotional materials (at least 1 from) 

a) menus 

b) posters 

c) black/white board 

d) illustrated menus board 

e) promotional materials showing special offers 
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Element 1FS3/10.2 
Clear areas for counter/take-away service 

What you must cover 
C1 Work area (at least 2 from) 

a) serving area 

b) seated area 

c) waiting area 

 

C2 Service equipment (at least 2 from) 

a) display units 

b) heated units 

c) refrigerated units 

d) beverage equipment 

 

C6 Re-usable service items (at least 2 from) 

a) trays 

b) service utensils 

c) food containers 

d) crockery 

e) cutlery 

 

C4 Condiments and accompaniments (at least 1 from) 

a) seasonings 

b) sugars and sweeteners 

c) prepared sauces and dressings 
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Unit 15: Prepare and clear areas for 
table service 

Unit code: 2FS1/10 

Unit credit: 3 

SCQF Unit level: 4 

 

Introduction 
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, e.g. stacking cutlery for cleaning and checking that service equipment such 
as hot plates are clean and turned off. 

When you have completed this unit, you will have proved you can: 

 2FS1/10.1 Prepare service areas and equipment for table service 

 2FS1/10.2 Prepare customer and dining areas for table service 

 2FS1/10.3 Clear dining and service areas after table service. 

What some of the words in this unit mean 
Full place settings for a la carte menu 

Cutlery brought out suitable to the food ordered 

 

Full place settings for table d’hôte menu 

All the cutlery already on the table 
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Element 2FS1/10.1 
Prepare service areas and equipment for table service 

What you must cover 
C1 Service operation (at least 1 from) 

a) restaurant table service 

b) function service 

 

C2 Service equipment (at least 4 from) 

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 

 

C3 Condiments and accompaniments (at least 1 from) 

a) dry seasonings/flavourings 

b) mustards, sauces and salad dressings 

c) prepared bread items 
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Element 2FS1/10.2 
Prepare customer and dining areas for table service 

What you must cover 
C4 Table items (at least 4 from) 

a) crockery 

b) cutlery/silverware 

c) glassware 

d) menus/menu folders 

e) table decorations 

f) condiments and accompaniments 

g) napkins and table coverings 

 

C5 Service operation (at least 1 from) 

a) restaurant table service 

b) function service 

 

C6 Cover lay-up (at least 1 from) 

a) full place settings for a la carte menu 

b) full place settings for table d’hôte menu 

c) full place settings for functions 
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Element 2FS1/10.3 
Clear dining and service areas after table service 

What you must cover 
C7 Table items (at least 4 from) 

a) cutlery/silverware 

b) glassware 

c) menus/menu holders 

d) table decorations 

e) condiments and accompaniments 

f) napkins and table coverings 

 

C8 Food service areas (at least 2 from) 

a) customer dining areas 

b) sideboards/side tables/trolleys 

c) service preparation areas 

 

C9 Service equipment (at least 3 from) 

a) hot plates/plates 

b) warmers 

c) refrigerated units 

d) hot/cold beverage service containers 

e) trays/trolleys 

f) sideboards/side tables/service station 

 



 

N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
2
6
 

W
h

a
t 

y
o
u

 m
u

st
 d

o
 

T
o
 a

ch
ie

ve
 t

h
is

 e
le

m
en

t 
yo

u
 m

u
st

 g
iv

e 
su

ff
ic

ie
n
t 

ev
id

en
ce

 t
o
 d

em
o
n
st

ra
te

 y
o
u
r 

co
m

p
et

en
ce

 f
o
r 

ea
ch

 s
ta

n
d
ar

d
. 

P
ra

ct
ic

a
l 

T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 

T
o
 m

ee
t 

th
e 

n
at

io
n
al

 
st

an
d
ar

d
 y

ou
 m

u
st

: 
 

 
 

 
 

 
 

 
 

1
1
. 

A
rr

an
g
e 

ta
b
le

 
it
em

s 
u
se

d
 i
n
 f

o
o
d
 

se
rv

ic
e 

ar
ea

 f
o
r 

cl
ea

n
in

g
 o

r 
st

o
re

 t
h
em

 
as

 r
eq

u
ir
ed

 

 
 

 
 

 
 

 
 

 

1
2
. 

Pr
ep

ar
e 

se
rv

ic
e 

an
d
 t

ab
le

 l
in

en
 f
o
r 

d
is

p
at

ch
 t

o 
la

u
n
d
ry

 o
r 

cl
ea

n
 d

o
w

n
 a

n
d
 

re
m

o
ve

 d
is

p
o
sa

b
le

 
it
em

s 

 
 

 
 

 
 

 
 

 

1
3
. 

S
to

re
 f
o
o
d
 i
te

m
s 

an
d
 a

cc
o
m

p
an

im
en

ts
 

fo
r 

fu
tu

re
 u

se
 i
n
 l
in

e 
w

it
h
 f
o
o
d
 h

yg
ie

n
e 

re
g
u
la

ti
o
n
s 

 
 

 
 

 
 

 
 

 



 N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
2
7
 

 P
ra

ct
ic

a
l 

T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 

T
o
 m

ee
t 

th
e 

n
at

io
n
al

 
st

an
d
ar

d
 y

ou
 m

u
st

: 
 

 
 

 
 

 
 

 
 

1
4
. 

D
is

p
o
se

 o
f 

ru
b
b
is

h
 

an
d
 w

as
te

 f
o
o
d
 

co
rr

ec
tl
y 

 
 

 
 

 
 

 
 

 

1
5
. 

M
ak

e 
su

re
 t

h
at

 
se

rv
ic

e 
eq

u
ip

m
en

t 
is

 
cl

ea
n
 a

n
d
 t

u
rn

ed
 o

ff
 

o
r 

st
o
re

d
 

 
 

 
 

 
 

 
 

 

1
6
. 

Le
av

e 
d
in

in
g
 a

n
d
 

fo
o
d
 s

er
vi

ce
 a

re
as

 t
id

y 
an

d
 r

ea
d
y 

fo
r 

cl
ea

n
in

g
 

 
 

 
 

 
 

 
 

 

 



 

N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
2
8
 

 E
le

m
e
n

t:
 2

F
S

1
/

1
0

.2
 P

re
p

a
re

 c
u

st
o

m
e
r 

a
n

d
 d

in
in

g
 a

re
a
s 

fo
r 

ta
b

le
 s

e
rv

ic
e
 

W
h

a
t 

y
o

u
 m

u
st

 c
o

v
e
r:

  
 

 
 

 
 

 
 

 
 

 
 

 
 

 
(A

ss
e
ss

o
r 

to
 r

e
co

rd
 r

a
n

g
e
 w

it
h

 r
e
fe

re
n

ce
 t

o
 e

le
m

e
n

t 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
re

q
u

ir
e
m

e
n

ts
) 

P
ra

ct
ic

a
l 

 

T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
re

fe
re

n
ce

 
D

a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
re

fe
re

n
ce

 
D

a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
re

fe
re

n
ce

 
D

a
te

 

C
7

 T
a
b

le
 i
te

m
s 

 
 

 
 

 
 

 
 

 
 

a)
 c

u
tl
er

y/
si

lv
er

w
ar

e 
 

 
 

 
 

 
 

 
 

b
) 

g
la

ss
w

ar
e 

 
 

 
 

 
 

 
 

 

c)
 m

en
u
s/

m
en

u
 h

o
ld

er
s 

 
 

 
 

 
 

 
 

 

d
) 

ta
b
le

 d
ec

o
ra

ti
o
n
s 

 
 

 
 

 
 

 
 

 

e)
 c

o
n
d
im

en
ts

 a
n
d
 

ac
co

m
p
an

im
en

ts
 

 
 

 
 

 
 

 
 

 

f)
 n

ap
ki

n
s 

an
d
 t

ab
le

 
co

ve
ri
n
g
s 

 
 

 
 

 
 

 
 

 

C
8

 F
o

o
d

 s
e
rv

ic
e
 a

re
a
s 

 
 

 
 

 
 

 
 

 
 

a)
 c

u
st

o
m

er
 d

in
in

g
 a

re
as

 
 

 
 

 
 

 
 

 
 

b
) 

si
d
eb

o
ar

d
s/

si
d
e 

ta
b
le

s/
tr

o
lle

ys
 

 
 

 
 

 
 

 
 

 

c)
 s

er
vi

ce
 p

re
p
ar

at
io

n
 

ar
ea

s 
 

 
 

 
 

 
 

 
 



 N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
2
9
 

 E
le

m
e
n

t:
 2

F
S

1
/

1
0

.2
 P

re
p

a
re

 c
u

st
o

m
e
r 

a
n

d
 d

in
in

g
 a

re
a
s 

fo
r 

ta
b

le
 s

e
rv

ic
e
 

W
h

a
t 

y
o

u
 m

u
st

 c
o

v
e
r:

  
 

 
 

 
 

 
 

 
 

 
 

 
 

 
(A

ss
e
ss

o
r 

to
 r

e
co

rd
 r

a
n

g
e
 w

it
h

 r
e
fe

re
n

ce
 t

o
 e

le
m

e
n

t 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
re

q
u

ir
e
m

e
n

ts
) 

P
ra

ct
ic

a
l 

 

T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
re

fe
re

n
ce

 
D

a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
re

fe
re

n
ce

 
D

a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
re

fe
re

n
ce

 
D

a
te

 

C
9

 S
e
rv

ic
e
 e

q
u

ip
m

e
n

t 
 

 
 

 
 

 
 

 
 

 

a)
 h

o
t 

p
la

te
s/

p
la

te
s 

 
 

 
 

 
 

 
 

 

b
) 

w
ar

m
er

s 
 

 
 

 
 

 
 

 
 

c)
 r

ef
ri
g
er

at
ed

 u
n
it
s 

 
 

 
 

 
 

 
 

 

d
) 

h
ot

/c
o
ld

 b
ev

er
ag

e 
se

rv
ic

e 
co

n
ta

in
er

s 
 

 
 

 
 

 
 

 
 

e)
 t

ra
ys

/t
ro

lle
ys

 
 

 
 

 
 

 
 

 
 

f)
 s

id
eb

o
ar

d
s/

si
d
e 

ta
b
le

s/
se

rv
ic

e 
st

at
io

n
 

 
 

 
 

 
 

 
 

 

 



 

N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
3
0
 

 A
d

d
it

io
n

a
l 
e
v
id

e
n

ce
 (

if
 a

p
p

li
ca

b
le

):
 

     

O
 =

 d
ir

e
ct

 o
b

se
rv

a
ti

o
n

 o
f 

th
e
 l
e
a
rn

e
r’

s 
p

e
rf

o
rm

a
n

ce
 b

y
 t

h
e
ir

 
a
ss

e
ss

o
r 

P
D

 =
 p

ro
fe

ss
io

n
a
l 
d

is
cu

ss
io

n
 

Q
&

A
 =

 o
u

tc
o

m
e
s 

fr
o

m
 o

ra
l 
o

r 
w

ri
tt

e
n

 q
u

e
st

io
n

in
g

 
A

 =
 a

ss
ig

n
m

e
n

t,
 p

ro
je

ct
/

ca
se

 s
tu

d
ie

s 

P
 =

 p
ro

d
u

ct
s 

o
f 

th
e
 l
e
a
rn

e
r’

s 
w

o
rk

 
W

T
 =

 a
u

th
e
n

ti
c 

st
a
te

m
e
n

ts
/

w
it

n
e
ss

 t
e
st

im
o

n
y
 

R
A

 =
 p

e
rs

o
n

a
l 
st

a
te

m
e
n

ts
 a

n
d

/
o

r 
re

fl
e
ct

iv
e
 a

cc
o

u
n

ts
 

E
P

W
 =

 e
x
p

e
rt

 w
it

n
e
ss

 t
e
st

im
o

n
y
 

C
o

lu
m

n
 

k
e
y
: 

S
 =

 o
u

tc
o

m
e
 f

ro
m

 s
im

u
la

ti
o

n
, 

w
h

e
re

 p
e
rm

it
te

d
 b

y
 t

h
e
 

a
ss

e
ss

m
e
n

t 
st

ra
te

g
y
 

R
P

L
 =

 e
v
id

e
n

ce
 o

f 
re

co
g

n
it

io
n

 o
f 

p
ri

o
r 

le
a
rn

in
g

 

 



 N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
3
1
 

I 
co

n
fi
rm

 t
h
at

 t
h
e 

ev
id

en
ce

 d
et

ai
le

d
 i
n
 t

h
is

 U
n
it
 i
s 

m
y 

o
w

n
 w

o
rk

 a
n
d
 m

ee
ts

 t
h
e 

re
q
u
ir
em

en
ts

 o
f 

th
e 

N
at

io
n
al

 O
cc

u
p
at

io
n
al

 s
ta

n
d
ar

d
s.

 

 C
an

d
id

at
e 

si
g
n
at

u
re

:
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 
D

at
e:

_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 

 I 
co

n
fi
rm

 t
h
at

 t
h
e 

ca
n
d
id

at
e 

h
as

 a
ch

ie
ve

d
 a

ll 
th

e 
re

q
u
ir
em

en
ts

 o
f 
th

is
 U

n
it
. 

 A
ss

es
so

r 
si

g
n
at

u
re

:
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 
D

at
e:

_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 

 C
o
u
n
te

rs
ig

n
in

g
 a

ss
es

so
r 

si
g
n
at

u
re

 (
if
 a

p
p
lic

ab
le

):
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 
D

at
e:

_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 

 I 
co

n
fi
rm

 t
h
at

 t
h
e 

ca
n
d
id

at
e’

s 
sa

m
p
le

d
 w

o
rk

 m
ee

ts
 t

h
e 

st
an

d
ar

d
s 

sp
ec

if
ie

d
 f

o
r 

th
is

 U
n
it
 a

n
d
 m

ay
 b

e 
p
re

se
n
te

d
 f
o
r 

ex
te

rn
al

 v
er

if
ic

at
io

n
. 

 In
te

rn
al

 v
er

if
ie

r 
si

g
n
at

u
re

:_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 
D

at
e:

_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 

 C
o
u
n
te

rs
ig

n
in

g
 i
n
te

rn
al

 v
er

if
ie

r 
(i

f 
ap

p
lic

ab
le

):
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 
D

at
e:

_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 

  



 

N029531 — Candidate Logbook — SVQ2 in Food and Beverage Service at SCQF Level 5 —  

Issue 2 — April 2013 © Pearson Education Limited 2013 

332 



 

N029531 — Candidate Logbook — SVQ2 in Food and Beverage Service at SCQF Level 5 —  

Issue 2 — April 2013 © Pearson Education Limited 2013 

333 

 

Unit 16: Prepare and clear the bar 
area 

Unit code: 2BS1/10 

Unit credit: 4 

SCQF Unit level: 5 

 

Introduction 
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. 

When you have completed this unit, you will have proved you can: 

 2BS1/10.1 Prepare customer and service areas 

 2BS1/10.2 Clear customer and service areas 

 2BS1/10.3 Clean and store glassware. 
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Element 2BS1/10.1 
Prepare customer and service areas 

What you must cover 
C1 Stocks for drinks service (at least 3 from) 

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 

 

C2 Drink accompaniments (at least 2 from) 

a) ice 

b) food garnishes for drinks 

c) accompaniments for hot drinks 

d) decorative items for drinks 

 

C3 Service equipment (at least 4 from) 

a) bottle openers/cork screws 

b) optics, measures/pourers 

c) glassware 

d) drip trays and drip mats 

e) ice buckets and tongs 

f) knives and chopping boards 

g) coasters and drink mats 

 

C4 Electrical equipment (at least 1 from) 

a) refrigerated units 

b) ice machine 

 

C5 Service areas (at least 3 from) 

a) counters and shelves 

b) waste bins/bottle containers 

c) floors 

d) tables and chairs 
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Element 2BS1/10.2 
Clear customer and service areas 

What you must cover 
C1  Stocks for drinks service (at least 3 from) 

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 

 

C2  Drink accompaniments (at least 2 from) 

a) ice 

b) food garnishes for drinks 

c) accompaniments for hot drinks 

d) decorative items for drinks 

 

C3  Service equipment (at least 4 from) 

a) bottle openers/cork screws 

b) optics, measures/pourers 

c) glassware 

d) drip trays and drip mats 

e) ice buckets and tongs 

f) knives and chopping boards 

g) coasters and drink mats 

 

C4  Electrical equipment (at least 1 from) 

a) refrigerated units 

b) ice machine 

 

C5  Service areas (at least 3 from) 

a) counters and shelves 

b) waste bins/bottle containers 

c) floors 

d) tables and chairs 
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Element 2BS1/10.3 
Clean and store glassware 

What you must cover 
C6  Glassware (at least 1 from) 

a) glasses 

b) water jugs 
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Unit 17: Maintain cellars and kegs 
Unit code: 2BS5/10 

Unit credit: 3 

SCQF Unit level: 5 

 

Introduction 
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. 

When you have completed this unit, you will have proved you can: 

 2BS5/10.1 Maintain cellars 

 2BS5/10.2 Prepare kegs and gas for use. 
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Element 2BS5/10.1 
Maintain cellars 

What you must cover 
C1  Equipment (at least 2 from) 

a) racks/shelves/cradles 

b) refrigeration/cooling units 

c) environmental conditions 

d) cleaning systems 

e) equipment to control 

 

C2  Environmental conditions (All from) 

a) humidity 

b) ventilation 

c) lighting 

d) temperature 

 



 

N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
6
4
 

W
h

a
t 

y
o
u

 m
u

st
 d

o
 

T
o
 a

ch
ie

ve
 t

h
is

 e
le

m
en

t 
yo

u
 m

u
st

 g
iv

e 
su

ff
ic

ie
n
t 

ev
id

en
ce

 t
o
 d

em
o
n
st

ra
te

 y
o
u
r 

co
m

p
et

en
ce

 f
o
r 

ea
ch

 s
ta

n
d
ar

d
. 

P
ra

ct
ic

a
l 

T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 

T
o
 m

ee
t 

th
e 

n
at

io
n
al

 
st

an
d
ar

d
 y

ou
 m

u
st

: 
 

 
 

 
 

 
 

 
 

1
. 

M
ak

e 
su

re
 t

h
at

 
ce

lla
r 

su
rf

ac
es

 a
re

 
fr

ee
 f

ro
m

 d
ir
t,

 
ru

b
b
is

h
, 

sp
ill

ag
es

 a
n
d
 

m
o
u
ld

 

 
 

 
 

 
 

 
 

 

2
. 

M
ak

e 
su

re
 t

h
at

 t
h
e 

fl
o
o
rs

 a
re

 c
le

an
 a

n
d
 

th
at

 d
ra

in
s,

 g
u
lli

es
 

an
d
 s

u
m

p
s 

ar
e 

fr
ee

 
fr

o
m

 b
lo

ck
ag

es
 

 
 

 
 

 
 

 
 

 

3
. 

M
ak

e 
su

re
 t

h
at

 
ce

lla
r 

eq
u
ip

m
en

t 
is

 
cl

ea
n
 a

n
d
 i
n
 g

o
o
d
 

w
o
rk

in
g
 o

rd
er

 

 
 

 
 

 
 

 
 

 



 N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
6
5
 

 P
ra

ct
ic

a
l 

T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 

T
o
 m

ee
t 

th
e 

n
at

io
n
al

 
st

an
d
ar

d
 y

ou
 m

u
st

: 
 

 
 

 
 

 
 

 
 

4
. 

U
se

 t
h
e 

re
co

m
m

en
d
ed

 
cl

ea
n
in

g
 e

q
u
ip

m
en

t 
an

d
 m

at
er

ia
ls

 a
n
d
 

st
o
re

 t
h
em

 c
o
rr

ec
tl
y 

af
te

r 
u
se

 

 
 

 
 

 
 

 
 

 

5
. 

M
ai

n
ta

in
 c

el
la

r 
en

vi
ro

n
m

en
ta

l 
co

n
d
it
io

n
s 

in
 l
in

e 
w

it
h
 

se
rv

ic
e 

o
p
er

at
io

n
s 

 
 

 
 

 
 

 
 

 

6
. 

S
ec

u
re

 t
h
e 

ce
lla

r 
ag

ai
n
st

 u
n
au

th
o
ri
se

d
 

ac
ce

ss
 

 
 

 
 

 
 

 
 

 

 



 

N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
6
6
 

 E
le

m
e
n

t:
 2

B
S

5
/

1
0

.1
 M

a
in

ta
in

 c
e
ll
a
rs

 

W
h

a
t 

y
o

u
 m

u
st

 c
o

v
e
r:

  
 

 
 

 
 

 
 

 
 

 
 

 
 

 
(A

ss
e
ss

o
r 

to
 r

e
co

rd
 r

a
n

g
e
 w

it
h

 r
e
fe

re
n

ce
 t

o
 e

le
m

e
n

t 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
re

q
u

ir
e
m

e
n

ts
) 

P
ra

ct
ic

a
l 

 

T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
re

fe
re

n
ce

 
D

a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
re

fe
re

n
ce

 
D

a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
re

fe
re

n
ce

 
D

a
te

 

C
1

  E
q

u
ip

m
e
n

t 
 

 
 

 
 

 
 

 
 

 

a)
 r

ac
ks

/s
h
el

ve
s/

cr
ad

le
s 

 
 

 
 

 
 

 
 

 

b
) 

re
fr

ig
er

at
io

n
/c

o
o
lin

g
 

u
n
it
s 

 
 

 
 

 
 

 
 

 

c)
 e

n
vi

ro
n
m

en
ta

l 
co

n
d
it
io

n
s 

 
 

 
 

 
 

 
 

 

d
) 

cl
ea

n
in

g
 s

ys
te

m
s 

 
 

 
 

 
 

 
 

 

e)
 e

q
u
ip

m
en

t 
to

 c
o
n
tr

o
l 

 
 

 
 

 
 

 
 

 

C
2

  E
n

v
ir

o
n

m
e
n

ta
l 

co
n

d
it

io
n

s 
 

 
 

 
 

 
 

 
 

 

a)
 h

u
m

id
it
y 

 
 

 
 

 
 

 
 

 

b
) 

ve
n
ti
la

ti
o
n
 

 
 

 
 

 
 

 
 

 

c)
 l
ig

h
ti
n
g
 

 
 

 
 

 
 

 
 

 

d
) 

te
m

p
er

at
u
re

 
 

 
 

 
 

 
 

 
 

  



 N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
6
7
 

 A
d

d
it

io
n

a
l 
e
v
id

e
n

ce
 (

if
 a

p
p

li
ca

b
le

):
 

     

O
 =

 d
ir

e
ct

 o
b

se
rv

a
ti

o
n

 o
f 

th
e
 l
e
a
rn

e
r’

s 
p

e
rf

o
rm

a
n

ce
 b

y
 t

h
e
ir

 
a
ss

e
ss

o
r 

P
D

 =
 p

ro
fe

ss
io

n
a
l 
d

is
cu

ss
io

n
 

Q
&

A
 =

 o
u

tc
o

m
e
s 

fr
o

m
 o

ra
l 
o

r 
w

ri
tt

e
n

 q
u

e
st

io
n

in
g

 
A

 =
 a

ss
ig

n
m

e
n

t,
 p

ro
je

ct
/

ca
se

 s
tu

d
ie

s 

P
 =

 p
ro

d
u

ct
s 

o
f 

th
e
 l
e
a
rn

e
r’

s 
w

o
rk

 
W

T
 =

 a
u

th
e
n

ti
c 

st
a
te

m
e
n

ts
/

w
it

n
e
ss

 t
e
st

im
o

n
y
 

R
A

 =
 p

e
rs

o
n

a
l 
st

a
te

m
e
n

ts
 a

n
d

/
o

r 
re

fl
e
ct

iv
e
 a

cc
o

u
n

ts
 

E
P

W
 =

 e
x
p

e
rt

 w
it

n
e
ss

 t
e
st

im
o

n
y
 

C
o

lu
m

n
 

k
e
y
: 

S
 =

 o
u

tc
o

m
e
 f

ro
m

 s
im

u
la

ti
o

n
, 

w
h

e
re

 p
e
rm

it
te

d
 b

y
 t

h
e
 

a
ss

e
ss

m
e
n

t 
st

ra
te

g
y
 

R
P

L
 =

 e
v
id

e
n

ce
 o

f 
re

co
g

n
it

io
n

 o
f 

p
ri

o
r 

le
a
rn

in
g

 

  



 

N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
6
8
 

I 
co

n
fi
rm

 t
h
at

 t
h
e 

ev
id

en
ce

 d
et

ai
le

d
 i
n
 t

h
is

 U
n
it
 i
s 

m
y 

o
w

n
 w

o
rk

 a
n
d
 m

ee
ts

 t
h
e 

re
q
u
ir
em

en
ts

 o
f 

th
e 

N
at

io
n
al

 O
cc

u
p
at

io
n
al

 s
ta

n
d
ar

d
s.

 

 C
an

d
id

at
e 

si
g
n
at

u
re

:
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 
D

at
e:

_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 

 I 
co

n
fi
rm

 t
h
at

 t
h
e 

ca
n
d
id

at
e 

h
as

 a
ch

ie
ve

d
 a

ll 
th

e 
re

q
u
ir
em

en
ts

 o
f 
th

is
 U

n
it
. 

 A
ss

es
so

r 
si

g
n
at

u
re

:
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 
D

at
e:

_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 

 C
o
u
n
te

rs
ig

n
in

g
 a

ss
es

so
r 

si
g
n
at

u
re

 (
if
 a

p
p
lic

ab
le

):
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 
D

at
e:

_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 

 I 
co

n
fi
rm

 t
h
at

 t
h
e 

ca
n
d
id

at
e’

s 
sa

m
p
le

d
 w

o
rk

 m
ee

ts
 t

h
e 

st
an

d
ar

d
s 

sp
ec

if
ie

d
 f

o
r 

th
is

 U
n
it
 a

n
d
 m

ay
 b

e 
p
re

se
n
te

d
 f
o
r 

ex
te

rn
al

 v
er

if
ic

at
io

n
. 

 In
te

rn
al

 v
er

if
ie

r 
si

g
n
at

u
re

:_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 
D

at
e:

_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 

 C
o
u
n
te

rs
ig

n
in

g
 i
n
te

rn
al

 v
er

if
ie

r 
(i

f 
ap

p
lic

ab
le

):
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 
D

at
e:

_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 

  



 

N029531 — Candidate Logbook — SVQ2 in Food and Beverage Service at SCQF Level 5 —  

Issue 2 — April 2013 © Pearson Education Limited 2013 

369 

Element 2BS5/10.2 
Prepare kegs and gas for use 

What you must cover 
C3  Keg or gas cylinders (at least 3 from) 

a) beer 

b) cider 

c) lager 

d) real ales 

e) carbon dioxide/mixed gas cylinders 

f) bulk gas 
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Unit 18: Clean drink dispense lines 
Unit code: 2BS6/10 

Unit credit: 3 

SCQF Unit level: 5 

 

Introduction 
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. 
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Element 2BS6/10 

Clean drink dispense lines 

What you must cover 
C1  Drink dispense lines (all to be observed) 

a) beer/stout/lager/cider dispense lines 

 



 

N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
8
0
 

W
h

a
t 

y
o
u

 m
u

st
 d

o
 

T
o
 a

ch
ie

ve
 t

h
is

 e
le

m
en

t 
yo

u
 m

u
st

 g
iv

e 
su

ff
ic

ie
n
t 

ev
id

en
ce

 t
o
 d

em
o
n
st

ra
te

 y
o
u
r 

co
m

p
et

en
ce

 f
o
r 

ea
ch

 s
ta

n
d
ar

d
. 

P
ra

ct
ic

a
l 

T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 

T
o
 m

ee
t 

th
e 

n
at

io
n
al

 
st

an
d
ar

d
 y

ou
 m

u
st

: 
 

 
 

 
 

 
 

 
 

1
. 

Pr
ep

ar
e 

th
e 

d
ri
n
k 

d
is

p
en

se
 l
in

e 
sy

st
em

 
re

ad
y 

fo
r 

cl
ea

n
in

g
 

 
 

 
 

 
 

 
 

 

2
. 

M
ea

su
re

 t
h
e 

lin
e 

cl
ea

n
in

g
 s

o
lu

ti
o
n
 a

n
d
 

d
ra

w
 t

h
ro

u
g
h
 i
n
 l
in

e 
w

it
h
 o

p
er

at
io

n
al

 
p
ro

ce
d
u
re

s 
an

d
 h

ea
lt
h
 

an
d
 s

af
et

y 
re

q
u
ir
em

en
ts

 

 
 

 
 

 
 

 
 

 

3
. 

S
o
ak

 a
n
d
 c

le
an

 t
h
e 

d
ri
n
k 

d
is

p
en

se
 l
in

e 
co

rr
ec

tl
y 

in
 l
in

e 
w

it
h
 

o
p
er

at
io

n
al

 
p
ro

ce
d
u
re

s 

 
 

 
 

 
 

 
 

 

4
. 

Fl
u
sh

 t
h
e 

d
ri
n
k 

d
is

p
en

se
 l
in

es
 w

it
h
 

w
at

er
 a

n
d
 m

ak
e 

su
re

 
th

at
 c

le
an

ed
 p

ip
es

 a
n
d
 

ta
p
s 

ar
e 

fr
ee

 f
ro

m
 

d
eb

ri
s,

 d
et

er
g
en

t 
an

d
 

w
at

er
 

 
 

 
 

 
 

 
 

 



 N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
8
1
 

 P
ra

ct
ic

a
l 

T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
R

e
fe

re
n

ce
 

D
a
te

 

T
o
 m

ee
t 

th
e 

n
at

io
n
al

 
st

an
d
ar

d
 y

ou
 m

u
st

: 
 

 
 

 
 

 
 

 
 

5
. 

M
ak

e 
su

re
 t

h
e 

cl
ea

n
ed

 d
ri
n
k 

d
is

p
en

se
 

lin
e 

sy
st

em
 i
s 

fr
ee

 
fr

o
m

 d
am

ag
e 

an
d
 i
n
 

g
o
o
d
 w

o
rk

in
g
 o

rd
er

 

 
 

 
 

 
 

 
 

 

6
. 

Pu
ll 

th
e 

d
ri
n
k 

th
ro

u
g
h
 a

n
d
 e

n
su

re
 

th
at

 i
t 

is
 o

f 
th

e 
co

rr
ec

t 
q
u
al

it
y 

fo
r 

se
rv

ic
e 

 
 

 
 

 
 

 
 

 

7
. 

R
et

u
rn

 a
ll 

eq
u
ip

m
en

t 
an

d
 e

n
su

re
 

th
e 

ce
lla

r 
an

d
 b

ar
 a

re
 

cl
ea

n
 a

n
d
 t

id
y 

 
 

 
 

 
 

 
 

 

 



 

N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
8
2
 

 E
le

m
e
n

t:
 2

B
S

6
/

1
0

 C
le

a
n

 d
ri

n
k
 d

is
p

e
n

se
 l
in

e
s 

W
h

a
t 

y
o

u
 m

u
st

 c
o

v
e
r:

  
 

 
 

 
 

 
 

 
 

 
 

 
 

 
(A

ss
e
ss

o
r 

to
 r

e
co

rd
 r

a
n

g
e
 w

it
h

 r
e
fe

re
n

ce
 t

o
 e

le
m

e
n

t 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
re

q
u

ir
e
m

e
n

ts
) 

P
ra

ct
ic

a
l 

 

T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
re

fe
re

n
ce

 
D

a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
re

fe
re

n
ce

 
D

a
te

 
T
y
p

e
 o

f 
e
v
id

e
n

ce
 

P
o

rt
fo

li
o

 
re

fe
re

n
ce

 
D

a
te

 

C
1

  D
ri

n
k
 d

is
p

e
n

se
 

li
n

e
s 

 
 

 
 

 
 

 
 

 
 

a)
 b

ee
r/

st
ou

t/
la

g
er

/c
id

er
 

d
is

p
en

se
 l
in

es
 

 
 

 
 

 
 

 
 

 

  



 N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
8
3
 

 A
d

d
it

io
n

a
l 
e
v
id

e
n

ce
 (

if
 a

p
p

li
ca

b
le

):
 

     

O
 =

 d
ir

e
ct

 o
b

se
rv

a
ti

o
n

 o
f 

th
e
 l
e
a
rn

e
r’

s 
p

e
rf

o
rm

a
n

ce
 b

y
 t

h
e
ir

 
a
ss

e
ss

o
r 

P
D

 =
 p

ro
fe

ss
io

n
a
l 
d

is
cu

ss
io

n
 

Q
&

A
 =

 o
u

tc
o

m
e
s 

fr
o

m
 o

ra
l 
o

r 
w

ri
tt

e
n

 q
u

e
st

io
n

in
g

 
A

 =
 a

ss
ig

n
m

e
n

t,
 p

ro
je

ct
/

ca
se

 s
tu

d
ie

s 

P
 =

 p
ro

d
u

ct
s 

o
f 

th
e
 l
e
a
rn

e
r’

s 
w

o
rk

 
W

T
 =

 a
u

th
e
n

ti
c 

st
a
te

m
e
n

ts
/

w
it

n
e
ss

 t
e
st

im
o

n
y
 

R
A

 =
 p

e
rs

o
n

a
l 
st

a
te

m
e
n

ts
 a

n
d

/
o

r 
re

fl
e
ct

iv
e
 a

cc
o

u
n

ts
 

E
P

W
 =

 e
x
p

e
rt

 w
it

n
e
ss

 t
e
st

im
o

n
y
 

C
o

lu
m

n
 

k
e
y
: 

S
 =

 o
u

tc
o

m
e
 f

ro
m

 s
im

u
la

ti
o

n
, 

w
h

e
re

 p
e
rm

it
te

d
 b

y
 t

h
e
 

a
ss

e
ss

m
e
n

t 
st

ra
te

g
y
 

R
P

L
 =

 e
v
id

e
n

ce
 o

f 
re

co
g

n
it

io
n

 o
f 

p
ri

o
r 

le
a
rn

in
g

 

  



 

N
0
2
9
5
3
1
 —

 C
an

d
id

at
e 

Lo
g
b
o
o
k 

—
 S

V
Q

2
 i
n
 F

o
o
d
 a

n
d
 B

ev
er

ag
e 

S
er

vi
ce

 a
t 

S
C
Q

F 
Le

ve
l 
5
 —

  

Is
su

e 
2
 —

 A
p
ri

l 
2
0
1
3
 ©

 P
ea

rs
o
n
 E

d
u
ca

ti
o
n
 L

im
it
ed

 2
0
1
3
 

3
8
4
 

I 
co

n
fi
rm

 t
h
at

 t
h
e 

ev
id

en
ce

 d
et

ai
le

d
 i
n
 t

h
is

 U
n
it
 i
s 

m
y 

o
w

n
 w

o
rk

 a
n
d
 m

ee
ts

 t
h
e 

re
q
u
ir
em

en
ts

 o
f 

th
e 

N
at

io
n
al

 O
cc

u
p
at

io
n
al

 s
ta

n
d
ar

d
s.

 

 C
an

d
id

at
e 

si
g
n
at

u
re

:
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 
D

at
e:

_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 

 I 
co

n
fi
rm

 t
h
at

 t
h
e 

ca
n
d
id

at
e 

h
as

 a
ch

ie
ve

d
 a

ll 
th

e 
re

q
u
ir
em

en
ts

 o
f 
th

is
 U

n
it
. 

 A
ss

es
so

r 
si

g
n
at

u
re

:
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 
D

at
e:

_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 

 C
o
u
n
te

rs
ig

n
in

g
 a

ss
es

so
r 

si
g
n
at

u
re

 (
if
 a

p
p
lic

ab
le

):
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 
D

at
e:

_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 

 I 
co

n
fi
rm

 t
h
at

 t
h
e 

ca
n
d
id

at
e’

s 
sa

m
p
le

d
 w

o
rk

 m
ee

ts
 t

h
e 

st
an

d
ar

d
s 

sp
ec

if
ie

d
 f

o
r 

th
is

 U
n
it
 a

n
d
 m

ay
 b

e 
p
re

se
n
te

d
 f
o
r 

ex
te

rn
al

 v
er

if
ic

at
io

n
. 

 In
te

rn
al

 v
er

if
ie

r 
si

g
n
at

u
re

:_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 
D

at
e:

_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 

 C
o
u
n
te

rs
ig

n
in

g
 i
n
te

rn
al

 v
er

if
ie

r 
(i

f 
ap

p
lic

ab
le

):
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 
D

at
e:

_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_
_

 

  



 

N029531 — Candidate Logbook — SVQ2 in Food and Beverage Service at SCQF Level 5 —  

Issue 2 — April 2013 © Pearson Education Limited 2013 

385 

Unit 19: Receive, store and issue 
drinks stock 

Unit code: 2BS9/10 

Unit credit: 3 

SCQF Unit level: 5 

 

Introduction 
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. 

When you have completed this unit, you will have proved you can: 

 2BS9/10.1 Receive drinks deliveries 

 2BS9/10.2 Store and issue drinks stock. 
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Element 2BS9/10.1 
Receive drinks deliveries 

What you must cover 
C1  Deliveries (at least 4 from) 

a) crated bottled drinks 

b) boxed bottled drinks 

c) beer kegs 

d) gas cylinders 

e) bar equipment 

f) glasses 
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Element 2BS9/10.2 
Store and issue drinks stock 

What you must cover 
C2  Storage conditions (at least 4 from) 

a) lighting 

b) ventilation 

c) temperature 

d) cleanliness 

 

C3  Drink items (at least 3 from) 

a) crated bottled drinks 

b) boxed bottled drinks 

c) bottled wines 

d) bottled spirits 

e) keg beers 

f) cask beers 
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Unit 20: Resolve customer service 
problems 

Unit code: 2GEN5/10 

Unit credit: 6 

SCQF Unit level: 5 

 

Introduction 
This unit is about the effective handling of customer service problems. Remember 
that customers include everyone you provide a service to. They may be external to 
your organisation or they may be internal customers. 

It is sometimes difficult to meet customer expectations. Even if the service you give 
is excellent, some customers experience problems. Part of your 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 your customer’s expectations involve more than you can offer 
or because your service procedures have not been followed. Some problems are 
reported by customers and sometimes you spot the problem first and resolve it 
before your customer has even noticed. As soon as you are aware of a problem, 
you 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 your organisation is by the way problems are handled. 

This unit is Unit C3 from the Institute of Customer Service suite of standards. 
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Element 2GEN5/10 

Resolve customer service problems 

What you must cover 
C1  Resolving problems (All from) 

a) a problems first identified by customers  

b) a problem identified within the organisation before it has affected your customer 

c) a problem caused by differences between your customer’s expectations and what your 
organisation can offer 

d) a problem caused by a system or procedure failure 

e) a problem caused by a lack of resources or human error 

 

C2  Resolving problems (All from) 

a) Supplied relevant information when customers have requested it 

b) Supplied relevant information when customers have not requested it 

c) Have used agreed organisational procedures when solving problems 

d) Have made exceptions to usual practice with the agreement of others 
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Unit 21: Promote additional services 
or products to customers 

Unit code: 2GEN6/10 

Unit credit: 6 

SCQF Unit level: 5 

 

Introduction 
Services or products are continually changing in organisations to keep up with 
customers' expectations. By offering new or improved services or products your 
organisation can increase customer satisfaction. Many organisations must promote 
these to be able to survive in a competitive world. This unit is about your need to 
keep pace with new developments and to encourage your customers to take an 
interest in them. Customers expect more and more services or products to be 
offered to meet their own growing expectations; from offering dinner reservations 
at check-in to providing a coffee and liqueurs service at the end of a meal. They 
need to be made aware of what is available from your organisation. 

This unit is Unit A5 from the Institute of Customer Service suite of standards. 
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Element 2GEN6/10 

Promote additional services or products to customers 

What you must cover 
C1  Additional services or products (All from) 

a) uses of services or products that are new to your customer 

b) additional use of services or products that your customer has used before 

 

C2  Identifying customer needs (All from) 

a) identify what your customer wants by seeking information directly 

b) identify what your customer wants from spontaneous customer comments 
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Unit 22: Deal with customers across 
a language divide 

Unit code: 2GEN7/10 

Unit credit: 8 

SCQF Unit level: 5 

 

Introduction 
Customer service is frequently delivered across a language divide. 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 your customer’s first language. 
You should choose this unit if you frequently deal across a language divide. 
Remember, customers can be both external and internal to your organisation. 

This unit is Unit B5 from the Institute of Customer Services suite of standards. 
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Element 2GEN7/10 

Deal with customers across a language divide 

What you must cover 
C1  Dealing with customers (All from) 

a) during routine delivery of customer service 

b) during a busy time in your job 

c) during a quiet time in your job 
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Unit 23: Maintain customer service 
through effective handover 

Unit code: 2GEN8/10 

Unit credit: 4 

SCQF Unit level: 5 

 

Introduction 
Customer service delivery in a team involves many situations when you are unable 
to see actions through and you pass on responsibility to a colleague, for example, 
during a shift change. This sharing of responsibility should be organised and follow 
a recognised pattern. Most of all you need to be sure that, when responsibility is 
passed on, the actions are seen through. This involves routinely checking with your 
colleagues that customer service actions have been completed. This unit is for you 
if your job involves service delivery as part of a team and you regularly pass on 
responsibility for completion of a customer service action to a colleague. 

This unit is Unit B8 in the Institute of Customer Service suite of standards. 
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Element 2GEN8/10 

Maintain customer service through effective handover 

 

What you must cover 
C1  Maintaining customer service (All from) 

a) during routine delivery of customer service 

b) during a busy time in your job 

c) during a quiet time in your job 

d) when people, systems or resources have let you down 
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Unit 24: Maintain and deal with 
payments 

Unit code: 2GEN9/10 

Unit credit: 4 

SCQF Unit level: 5 

 

Introduction 
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. 

What some of the words in this unit mean 
Authorised collection 

The correct person coming to pick up the payments from the till 

 

Cash equivalents  

For example, vouchers, discounts, ledger payments 

 

Payment point  

A till, credit/debit machine or hand-held device 
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Element 2GEN9/10 

Maintain and deal with payments 

 

What you must cover 
C1  Materials (at least 2 from) 

a) cash 

b) cash equivalents 

c) relevant stationery 

d) till/credit/debit rolls 

 

C2  Payments (at least 2 from) 

a) cash 

b) cheques 

c) credit cards 

d) debit cards 

e) cash equivalents 
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Annexe A 

Evidence Requirements 

Mandatory units 

 
1GEN1/09 Maintain a safe, hygienic and secure working 

environment 

Element 
1GEN1/09.1 

Maintain personal health and hygiene 

 

What you must 
DO for 
1GEN1/09.1 

The assessor must assess statements P1–P2 by direct 
observation of the candidate’s work.  

 

What you must 
COVER for 
1GEN1/09.1 

There are no ‘What you must cover’ for Element 1. 

 

Element 
1GEN1/09.2 

Help to maintain a hygienic, safe and secure workplace 

 

What you must 
DO for 
1GEN1/09.2 

The assessor must assess statements P6, P9-P11 by direct 
observation of the candidate’s work. 

Simulation may be used for P7 – P8 if no naturally occurring 
evidence is available. 

What you must 
COVER for 
1GEN1/09.2 

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

C1  Hazards (at least one from the following) 

(a)  relating to equipment   

(b) relating to areas where you work 

(c) relating to personal clothing 

 
C2  Ways of dealing with hazards (at least none required 

from the following) 

(a) putting them right yourself 

(b) reporting them to appropriate colleagues 

(c) warning other people 

 
C3  Emergency procedures (at least one from the following) 

(a) fire 

(b) threat 

(c) security 

Evidence for the remaining points under ‘What you must cover’ 
may be assessed through questioning, witness testimony or 
simulation. 
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1GEN4/09 Work effectively as part of a hospitality team 

What you must 
DO for 1GEN4/09 

The assessor must ensure that there is sufficient evidence that 
shows what the candidate has done over a sufficient period of 
time with different customers and on different occasions.  

What you must 
COVER for 
1GEN4/09 

There are no ‘What you must cover’ for this unit. 

2GEN1/10 Give customers a positive impression of yourself and 
your organisation (ICS) 

Element 
2GEN1/10.1 

Establish effective rapport with customers 

What you must 
DO for 
2GEN1/10.1 

The assessor must ensure that there is sufficient evidence that 
shows what the candidate has done over a sufficient period of 
time with different customers and on different occasions.  

Simulation is NOT allowed for any performance evidence (What 
you have to cover or What you must cover) within this Unit. 

What you must 
COVER for 
2GEN1/10.1 

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

C1 Communication method  

(a) face to face 

(b) in writing 

(c) by telephone 

(d) by text message 

(e) by email (including social networking) 

(f) Intranet 

Evidence for the remaining points under ‘What you must cover’ 
may be assessed through questioning, witness testimony or 
simulation. 

Element 
2GEN1/10.2 

Respond appropriately to customers 

What you must 
DO for 
2GEN1/10.2 

The assessor must ensure that there is sufficient evidence that 
shows what the candidate has done over a sufficient period of 
time with different customers and on different occasions.  

Simulation is NOT allowed for any performance evidence (What 
you have to cover or What you must cover) within this Unit. 

What you must 
COVER for 
2GEN1/10.2 

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

C2 Positive impression 

(a) during routine delivery of customer service 

(b) during a busy time in your job 

(c) during a quiet time in your job 

(d) when people, systems or resources have let you down 

Evidence for the remaining points under ‘What you must cover’ 
may be assessed through questioning, witness testimony or 
simulation. 



 

N029531 — Candidate Logbook — SVQ2 in Food and Beverage Service at SCQF Level 5 —  

Issue 2 — April 2013 © Pearson Education Limited 2013 

489 

 

Element 
2GEN1/10.3 

Communicate information to customers 

What you must 
DO for 
2GEN1/10.3 

The assessor must ensure that there is sufficient evidence that 
shows what the candidate has done over a sufficient period of 
time with different customers and on different occasions.  

Simulation is NOT allowed for any performance evidence (What 
you have to cover or What you must cover) within this Unit. 

What you must 
COVER for 
2GEN1/10.3 

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

C3 Communicate with customers 

(a) using appropriate spoken or written language 

(b) applying the conventions and rules appropriate to the 
method of communication you have chosen 

Evidence for the remaining points under ‘What you must cover’ 
may be assessed through questioning, witness testimony or 
simulation. 

2GEN4/10 Maintain food safety when storing, holding and serving 
food 

Element 
2GEN4/10.1 

Keep yourself clean and hygienic 

What you must 
DO for 
2GEN4/10.1 

The assessor must assess statements P1, P2 and P4 by direct 
observation. 

What you must 
COVER for 
2GEN4/10.1 

There are no ‘What you must cover’ for Element 1. 

Element 
2GEN4/10.2 

Keep your working area clean and hygienic 

What you must 
DO for 
2GEN4/10.2 

The assessor must assess statements P8, P9 and P11 by direct 
observation. 

What you must 
COVER for 
2GEN4/10.2 

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

C1 Surfaces and equipment (at least both from) 

(a)  surfaces and utensils used for displaying and serving 
food 

(b) appropriate cleaning equipment 

Evidence for the remaining points under ‘What you must cover’ 
may be assessed through questioning, witness testimony or 
simulation. 
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Element 
2GEN4/10.3 

Store food safely 

What you must 
DO for 
2GEN4/10.3 

The assessor must assess statements P14–P18 by direct 
observation. 

What you must 
COVER for 
2GEN4/10.3 

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

C2 Storage areas (at least one from) 

(a)  ambient temperature 

(b)  refrigerator 

(c)  freezer 

Evidence for the remaining points under ‘What you must cover’ 
may be assessed through questioning, witness testimony or 
simulation. 

Element 
2GEN4/10.4 

Hold and serve food safely 

 

What you must 
DO for 
2GEN4/10.4 

The assessor must assess statements P21, P23 and P24 by 
direct observation. 

What you must 
COVER for 
2GEN4/10.4 

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

C3 Hazards (at least three from) 

(a)  sources of bacteria and other organisms 

(b)  chemical 

(c)  physical 

(d)  allergenic 

Evidence for the remaining points under ‘What you must cover’ 
may be assessed through questioning, witness testimony or 
simulation. 
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Optional Units 
 
2GEN5/10 Resolve customer service problems (ICS) 

Element 
2GEN5/10.1 

Spot customer service problems 

What you must 
DO for 
2GEN5/10.1 

The assessor must ensure that there is sufficient evidence that 
shows what the candidate has done over a sufficient period of 
time with different customers and on different occasions.  

Simulation is NOT allowed for any performance evidence (What 
you have to cover or What you must cover) within this unit. 

What you must 
COVER for 
2GEN5/10.1 

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

C1 Resolving problems (All from) 

(a) a problem first identified by customers 

(b) a problem identified within the organisation before it 
has affected your customer 

(c) a problem caused by differences between your 
customer’s expectations and what you organisation 
can offer 

(d) a problem caused by a system or procedure failure 

(e) a problem caused by a lack of resources or human 
error 

C2 Resolving problems (All from) 

(a) supplied relevant information when customer have 
requested it 

(b) supplied relevant information when customers have 
not requested it 

(c) have used agreed organisational procedures when 
solving problems 

(d) have made exceptions to usual practice with the 
agreement of others 
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Element 
2GEN5/10.2 

Pick the best solution to resolve customer service 
problems 

 

What you must 
DO for 
2GEN5/10.2 

The assessor must ensure that there is sufficient evidence that 
shows what the candidate has done over a sufficient period of 
time with different customers and on different occasions.  

Simulation is NOT allowed for any performance evidence (What 
you have to cover or What you must cover) within this unit. 

What you must 
COVER for 
2GEN5/10.2 

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

C1 Resolving problems (All from) 

(f) a problem first identified by customers 

(g) a problem identified within the organisation before it 
has affected your customer 

(h) a problem caused by differences between your 
customer’s expectations and what you organisation 
can offer 

(i) a problem caused by a system or procedure failure 

(j) a problem caused by a lack of resources or human 
error 

C2 Resolving problems (All from) 

(e) supplied relevant information when customer have 
requested it 

(f) supplied relevant information when customers have 
not requested it 

(g) have used agreed organisational procedures when 
solving problems 

(h) have made exceptions to usual practice with the 
agreement of others 
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Element 
2GEN5/10.3 

Take action to resolve customer service problems 

 

What you must 
DO for 
2GEN5/10.3 

The assessor must ensure that there is sufficient evidence that 
shows what the candidate has done over a sufficient period of 
time with different customers and on different occasions.  

Simulation is NOT allowed for any performance evidence (What 
you have to cover or What you must cover) within this unit. 

What you must 
COVER for 
2GEN5/10.3 

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

C1 Resolving problems (All from) 

(k) a problem first identified by customers 

(l) a problem identified within the organisation before it 
has affected your customer 

(m) a problem caused by differences between your 
customer’s expectations and what you organisation 
can offer 

(n) a problem caused by a system or procedure failure 

(o) a problem caused by a lack of resources or human 
error 

 C2 Resolving problems (All from) 

(i) supplied relevant information when customer have 
requested it 

(j) supplied relevant information when customers have 
not requested it 

(k) have used agreed organisational procedures when 
solving problems 

(l) have made exceptions to usual practice with the 
agreement of others 



 

N029531 — Candidate Logbook — SVQ2 in Food and Beverage Service at SCQF Level 5 —  

Issue 2 — April 2013 © Pearson Education Limited 2013 

494 

 

2GEN6/10 Promote additional services or products to customers 
(ICS) 

Element 
2GEN6/10.1 

Identify additional services or products that are 
available 

What you must 
DO for 
2GEN6/10.1 

The assessor must ensure that there is sufficient evidence that 
shows what the candidate has done over a sufficient period of 
time with different customers and on different occasions.  

Simulation is NOT allowed for any performance evidence (What 
you have to cover or What you must cover) within this Unit. 

What you must 
COVER for 
2GEN6/10.1 

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

C1 Additional services or products (at least All from) 

(a) uses of services or products that are new to your 
customer 

(b) additional use of services or products that your 
customer has used before 

C2 Identifying customer needs (at least All from) 

(a) identify what your customer wants by seeking 
information directly 

(b) identify what your customer wants from spontaneous 
customer comments 

Element 
2GEN6/10.2 

Inform customers about additional services or products 

 

What you must 
DO for 
2GEN6/10.2 

The assessor must ensure that there is sufficient evidence that 
shows what the candidate has done over a sufficient period of 
time with different customers and on different occasions.  

Simulation is NOT allowed for any performance evidence (What 
you have to cover or What you must cover) within this Unit. 

What you must 
COVER for 
2GEN6/10.2 

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

C1 Additional services or products (at least All from) 

(a) uses of services or products that are new to your 
customer 

(b) additional use of services or products that your 
customer has used before 

C2 Identifying customer needs (at least All from) 

(a) identify what your customer wants by seeking 
information directly 

(b) identify what your customer wants from spontaneous 
customer comments 
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Element 
2GEN6/10.3 

Gain customer commitment to using additional services 
or products 

What you must 
DO for 
2GEN6/10.3 

The assessor must ensure that there is sufficient evidence that 
shows what the candidate has done over a sufficient period of 
time with different customers and on different occasions.  

Simulation is NOT allowed for any performance evidence (What 
you have to cover or What you must cover) within this Unit. 

What you must 
COVER for 
2GEN6/10.3 

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

C1 Additional services or products (at least All from) 

(a) uses of services or products that are new to your 
customer 

(b) additional use of services or products that your 
customer has used before 

C2 Identifying customer needs (at least All from) 

(a) identify what your customer wants by seeking 
information directly 

(b) identify what your customer wants from spontaneous 
customer comments 

2GEN7/10 Deal with customers across a language divide (ICS) 

Element 
2GEN7/10.1 

Prepare to deal with customers with a different first 
language 

What you must 
DO for 
2GEN7/10.1 

The assessor must ensure that there is sufficient evidence that 
shows what the candidate has done over a sufficient period of 
time with different customers and on different occasions.  

Simulation is NOT allowed for any performance evidence (What 
you have to cover or What you must cover) within this Unit. 

What you must 
COVER for 
2GEN7/10.1 

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

C1 Dealing with customers (at least All from) 

(a) during routine delivery of customer service 

(b) during a busy time in your job  

(c) during a quiet time in your job 
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Element 
2GEN7/10.2 

Deal with customers who speak a different first language 
from your own 

What you must 
DO for 
2GEN7/10.2 

The assessor must ensure that there is sufficient evidence that 
shows what the candidate has done over a sufficient period of 
time with different customers and on different occasions.  

Simulation is NOT allowed for any performance evidence (What 
you have to cover or What you must cover) within this Unit. 

What you must 
COVER for 
2GEN7/10.2 

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

C1 Dealing with customers (at least All from) 

(a) during routine delivery of customer service 

(b) during a busy time in your job  

(c) during a quiet time in your job 

2GEN8/10 Maintain customer service through effective handover 
(ICS) 

Element 
2GEN8/10.1 

Agree joint responsibilities in a customer service team 

 

What you must 
DO for 
2GEN8/10.1 

The assessor must ensure that there is sufficient evidence that 
shows what the candidate has done over a sufficient period of 
time with different customers and on different occasions.  

Simulation is NOT allowed for any performance evidence (What 
you have to cover or What you must cover) within this Unit. 

What you must 
COVER for 
2GEN8/10.1 

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

C1 Maintaining customer service (at least All from) 

(a) during routine delivery of customer service 

(b) during a busy time in your job 

(c) during a quiet time in your job 

(d) when peoples, systems or resources have let you down 

Element 
2GEN8/10.2 

Check that customer service actions are seen through by 
working together with colleagues 

What you must 
DO for 
2GEN8/10.2 

The assessor must ensure that there is sufficient evidence that 
shows what the candidate has done over a sufficient period of 
time with different customers and on different occasions.  

Simulation is NOT allowed for any performance evidence (What 
you have to cover or What you must cover) within this Unit. 

What you must 
COVER for 
2GEN8/10.2 

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

C1 Maintaining customer service (at least All from) 

(a) during routine delivery of customer service 

(b) during a busy time in your job 

(c) during a quiet time in your job 

(d) when peoples, systems or resources have let you down 
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2GEN9/10 Maintain and deal with payments 

What you must 
DO for 2GEN9/10 

The assessor must assess statements P1 and P3–P10 by direct 
observation. 

What you must 
COVER for 
2GEN9/10 

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

C1 Materials (at least two from) 

(a) cash 

(b) cash equivalents 

(c) relevant stationery 

(d) till/credit/debit rolls 

C2 Machine (at least two from) 

(a) cash 

(b) cheques 

(c) credit cards 

(d) debit cards 

(e) cash equivalents 

Evidence for the remaining points under ‘What you must cover’ 
may be assessed through questioning, witness testimony or 
simulation. 
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Levels 1 and 2 Food and Drink Service Units 
 

Sufficiency of Evidence 

 
There must be sufficient evidence to ensure that the candidate can achieve the 
standard over a period of time in the workplace or approved realistic working 
environment. This must be achieved through direct assessment by the assessor or 
through the use of authentic witness testimony. 

 

 

What you must KNOW  

 
For those knowledge statements that relate to how the candidate should do 
something, the assessor may be able to infer that the candidate has the necessary 
knowledge from observing their performance or checking products of their work. In 
all other cases, evidence of the candidate’s knowledge and understanding must be 
gathered by oral or written questioning. 

 

 

SVQ1 Food and Drink Service unit titles 

 
Evidence requirements are included in this document for the following units: 

1FS3/10 Prepare and clear areas for counter/takeaway service 

1FS4/09 Provide a counter/takeaway service 

2BS1/10 Prepare and clear the bar area 

2BS2/10 Serve alcoholic and soft drinks 

2BS3/10 Prepare and serve cocktails 

2BS4/10 Prepare and serve wines 

2BS5/10 Maintain cellars and kegs 

2BS6/10 Clean drinks dispense lines 

2BS7/10 Prepare and serve dispensed and instant hot drinks 

2BS8/10 Prepare and serve hot drinks using specialist equipment 

2BS9/10 Receive, store and issue drinks stock 

2FS1/10 Prepare and clear areas for table service 

2FS2/10 Serve food at the table 

2FS3/10 Provide a silver service 

2FS4/10 Provide a buffet/carvery service 
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Unit 1FS3/10 Prepare and clear areas for counter/takeaway service 

Element 
1FS3/10.1 

Prepare areas for counter/takeaway service 

What you must DO 
for Element 
1FS3/10.1 

The assessor must assess statements 1, 2, 3, 6 and 7 by 
directly observing the candidate’s work. 

The assessor may assess statements 4 and 5 through 
questioning or witness testimony if no naturally occurring 
evidence is available.  

What you must 
COVER for Element 
1FS3/10.1  

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

 at least two from work area: 
a) serving area 
b) seated area 
c) waiting area 

 at least two from service equipment: 
a) display units 
b) heated units 
c) refrigerated units 
d) beverage equipment 

  at least four from service items: 
a) trays 
b) straws 
c) service utensils 
d) food containers 
e) take-away food packaging 
f) disposable serviettes 
g) crockery 
h) cutlery 

 at least one from condiments and 
accompaniments: 
a) seasonings 
b) sugars and sweeteners 
c) prepared sauces and dressings 


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Element 
1FS3/10.1 

Prepare areas for counter/takeaway service 
(continued) 

  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 points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

Element 
1FS3/10.2 

Clear areas for counter/takeaway service 

What you must DO 
for Element 
1FS3/10.2 

The assessor must assess statements 8, 9, 11 and 12 by 
directly observing the candidate’s work. 

The assessor may assess statement 10 through questioning 
or witness testimony if no naturally occurring evidence is 
available.  

What you must 
COVER for Element 
1FS3/10.2 

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

 at least two from work area: 
a) serving area 
b) seated area 
c) waiting area 

 at least two from service equipment: 
a) display units 
b) heated units 
c) refrigerated units 
d) beverage equipment 

 at least two from re-usable service items: 
a) trays 
b) service utensils 
c) food containers 
d) crockery 
e) cutlery 

 one from condiments and accompaniments: 
a) seasonings 
b) sugars and sweeteners 
c) prepared sauces and dressings 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 
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Unit 1FS4/09 Provide a counter/takeaway service 

Element 
1FS4/09.1 

Serve customers at the counter 

What you have to 
DO for Element 
1FS4/09.1 

The assessor must assess statements 1-5 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
1FS4/09.1  

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

 one from customers: 

a)  Customers with routine needs 

b)  Customers with non-routine needs 

 at least two from information: 
a) items available 
b) ingredients 
c) prices, special offers and promotions 

 at least two from food and drink items: 
a) hot food 
b) cold food 
c) hot drinks 
d) cold drinks 

 at least two from condiments and 
accompaniments: 
a) seasonings 
b) sugars/sweeteners 
c) prepared sauces/dressings 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 
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Element 
1FS4/09.2 

Maintain counter and service areas 

What you have to 
DO for Element 
1FS4/09.2 

The assessor must assess statements 1-6 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
1FS4/09.2  

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

 at least three from service items: 
a) service utensils 
b) food containers/dispensers 
c) trays 
d) crockery 
e) cutlery 
f) disposable items 

 at least two from food and drink items: 
a) hot food 
b) cold food 
c) hot drinks 
d) cold drinks 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony 

 
 

Unit 2BS1/10 Prepare and clear the bar area  

Element 
2BS1/10.1 

Prepare customer and service areas 

What you must DO 
for Element 
2BS1/10.1 

The assessor must assess statements 1, 2, 3 and 5 by 
directly observing the candidate’s work. 

The assessor may assess statement 4 through questioning or 
witness testimony if no naturally occurring evidence is 
available. 

What you must 
COVER for Element 
2BS1/10.1 

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

 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 
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Element 
2BS1/10.1 

Prepare customer and service areas 
(continued) 

  at least two from drink accompaniments:  
a) ice 
b) food garnishes for drinks 
c) accompaniments for hot drinks 
d) decorative items from drinks 

 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 

 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 points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

Element 
2BS1/10.2 

Clear customer and service areas 

What you must DO 
for Element 
2BS1/10.2 

The assessor must assess statements 6 -9 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2BS1/10.2 

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

 at least three from drink stocks: 
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 
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Element 
2BS1/10.2 

Clear customer and service areas 
(continued) 

  at least two from drink accompaniments: 
a) ice 
b) food garnishes for drinks 
c) accompaniments for hot drinks 
d) decorative items from drinks 

 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 

 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 points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

Element 
2BS1/10.3 

Clean and store glassware 

What you must DO 
for Element 
2BS1/10.3 

The assessor must assess statements 10, 11, 12, 13, 15, 16 
and 17 by directly observing the candidate’s work. 

The assessor may assess statement 14 through questioning 
or witness testimony if no naturally occurring evidence is 
available 

What you must 
COVER for Element 
2BS1/10.3 

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

 at least one from glassware: 
a) glasses 
b) water jugs 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 
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Unit 2BS2/10 Serve alcoholic and soft drinks 

Element 
2BS2/10.1 

Take customer orders 

What you must DO 
for Element 
2BS2/10.1 

The assessor must assess statements 1–6 by directly 
observing the candidate’s work. 

The assessor may assess statement 7 through questioning or 
witness testimony if no naturally occurring evidence is 
available.  

What you must 
COVER for Element 
2BS2/10.1  

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

 at least two from information: 
a) price 
b) alcoholic content 
c) name and type of drink 
d) style characteristics 

 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 

 at least two from drink accompaniments: 
a) ice/water 
b) food garnishes for drinks 
c) decorative items/stirrers 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

Element 
2BS2/10.2 

Serve alcoholic and non-alcoholic drinks 

What you must DO 
for Element 
2BS2/10.2 

The assessor must assess statements 8-12 by directly 
observing the candidate’s work. 

The assessor may assess statement 13 through questioning 
or witness testimony if no naturally occurring evidence is 
available.  

What you must 
COVER for Element 
2BS2/10.2 

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

 at least three from drinks: 
a) bottled 
b) draught 
c) drinks in cans 
d) drinks in cartons 
e) free pouring/optics 
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Element 
2BS2/10.2 

Serve alcoholic and non-alcoholic drinks 
(continued) 

  at least one from customer: 
a) with routine needs 
b) with non-routine needs 

 at least one from service style: 
a) at the bar 
b) at the table 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

 
 

Unit 2BS3/10 Prepare and serve cocktails 

Element 
2BS3/10.1 

Prepare areas and equipment for serving cocktails 

What you must DO 
for Element 
2BS3/10.1 

The assessor must assess statements 1-4 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2BS3/10.1  

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

 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 

 at least three from ingredients: 
a) fruit 
b) fruit juices/soft drinks 
c) cream/milk 
d) alcohol 

 at least three from accompaniments: 
a) ice 
b) food garnish 
c) salt/sugar 
d) decorative items 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 



 

N029531 — Candidate Logbook — SVQ2 in Food and Beverage Service at SCQF Level 5 —  

Issue 2 — April 2013 © Pearson Education Limited 2013 

507 

 

Element 
2BS3/10.2 

Mix and serve cocktails 

 

What you must DO 
for Element 
2BS3/10.2 

The assessor must assess statements 5, 6, 8, 9 and 10 by 
directly observing the candidate’s work. 

The assessor may assess statement 7 through questioning or 
witness testimony if no naturally occurring evidence is 
available. 

What you must 
COVER for Element 
2BS3/10.2  

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

• at least two from information: 
a) price 
b) ingredients 
c) relative strength 
d) measures 

• at least four from type of cocktails: 
a) spirit based 
b) non-alcoholic 
c) cream based cocktail 
d) champagne based cocktail 
e) gin/vodka based cocktail 
f) tequila based cocktail 
g) fruit juice based cocktail 
h) sour cocktail 

• at least three from methods: 
a) shaken 
b) mixed 
c) stirred 
d) blended 
e) built/poured 

• at least two from accompaniments: 
a) ice 
b) food garnish 
c) salt/sugar 
d) decorative items 

• 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 points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 
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Unit 2BS4/10 Prepare and serve wines  

Element 
2BS4/10.1 

Prepare service areas, equipment and stock for wine 
service 

What you must DO 
for Element 
2BS4/10.1 

The assessor must assess statements 1-4 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2BS4/10.1  

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

 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 

 at least two from wine: 
a) red 
b) white/rosé 
c) sparkling/semi-sparkling 
d) dessert 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

Element 
2BS4/10.2 

Determine customer requirements for wine 

 

What you must DO 
for Element 
2BS4/10.2 

The assessor must assess statements 5, 6, 8 and 10 by 
directly observing the candidate’s work. 

The assessor may assess statements 7 and 9 through 
questioning or witness testimony if no naturally occurring 
evidence is available.  

What you must 
COVER for Element 
2BS4/10.2  

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

 at least three from wine list information: 
a) name and type of wine 
b) price 
c) style characteristics 
d) country of origin 

 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 points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 
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Element 
2BS4/10.3 

Present and serve wine 

 

What you must DO 
for Element 
2BS4/10.3 

The assessor must assess statements 11, 12, 13, 14 and 16 
by directly observing the candidate’s work. 

The assessor may assess statement 15 through questioning 
or witness testimony if no naturally occurring evidence is 
available. 

What you must 
COVER for Element 
2BS4/10.3 

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

 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 

 at least two from wine: 
a) red 
b) white/rosé 
c) sparkling/semi-sparkling 
d) dessert  

 at least two from style of service: 
a) by the glass 
b) by the bottle 
c) by the carafe/decanter 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 
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Unit 2BS5/10 Maintain cellars and kegs 

Element 
2BS5/10.1 

Maintain cellars 

What you must DO 
for Element 
2BS5/10.1 

The assessor must assess statements 1-6 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2BS5/10.1  

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

 at least two from equipment: 
a) racks/shelves/cradles 
b) refrigeration/cooling units 
c) environmental conditions 
d) cleaning systems 
e) equipment to control 

  all from environmental conditions: 
a) humidity 
b) ventilation 
c) lighting 
d) temperature 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

Element 
2BS5/10.2 

Prepare kegs and gas for use 

What you must DO 
for Element 
2BS5/10.2 

The assessor must assess statements 7-12 by directly 
observing the candidate’s work. 

The assessor may assess statement 13 through questioning 
or witness testimony if no naturally occurring evidence is 
available. 

What you must 
COVER for Element 
2BS5/10.2  

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

 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 points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 
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Unit 2BS6/10 Clean drink dispense lines 

Element 
2BS6/10.1 

Clean drink dispense lines 

What you must DO 
for Element 
2BS6/10.1 

The assessor must assess statements 1-7 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2BS6/10.1  

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

 All from drinks dispense line: 
a) beer/stout/lager/cider dispense lines 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

 
 

Unit 2BS7/10 Prepare and serve dispensed and instant hot drinks 

Element 
2BS7/10.1 

Prepare work areas and equipment for service 

What you must DO 
for Element 
2BS7/10.1 

The assessor must assess statements 1-4 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2BS7/10.1  

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

 at least one from preparation equipment: 
a) small vending machines 
b) urns/kettles 
c) coffee pots  
d) tea pots  

 at least two from service equipment: 
a) cutlery 
b) glassware 
c) crockery 
d) trays 

 at least one from other equipment: 
a) dish washers 
b) fridges/freezers 
c) thermometers 

 at least two from drinks: 
a) coffee 
b) hot chocolate 
c) tea 

 



 

N029531 — Candidate Logbook — SVQ2 in Food and Beverage Service at SCQF Level 5 —  

Issue 2 — April 2013 © Pearson Education Limited 2013 

512 

 

Element 
2BS7/10.1 

Prepare work areas and equipment for service 
(continued) 

  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 points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

Element 
2BS7/10.2 

Prepare and serve hot drinks 

What you must DO 
for Element 
2BS7/10.2 

The assessor must assess statements 5 ,6, 8, 9 and 10 by 
directly observing the candidate’s work. 

The assessor may assess statement 7 through questioning or 
witness testimony if no naturally occurring evidence is 
available.  

What you must 
COVER for Element 
2BS7/10.2 

There must be performance evidence, gathered through 
observing the candidate’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) tea pots 

 at least two from service equipment: 
a) cutlery 
b) glassware 
c) crockery 
d) trays 
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Element 
2BS7/10.2 

Prepare and serve hot drinks (continued) 

  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 points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

 
 

Unit 2BS8/10 Prepare and serve hot drinks using specialist 
equipment 

Element 
2BS8/10.1 

Prepare work area and equipment for service 

What you must DO 
for Element 
2BS8/10.1 

The assessor must assess statements 1-4 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2BS8/10.1  

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

 at least four from preparation equipment: 
a) espresso machine 
b) cream whipper 
c) knock out box 
d) bean grinders 
e) filter system 
f) cafétiere 
g) blender 
h) steamer 
i) urn 

 at least two from service equipment: 
a) cutlery 
b) glassware 
c) crockery 
d) trays 
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Element 
2BS8/10.1 

Prepare work area and equipment for service 
(continued) 

  at least two from other equipment: 
a) dish washers 
b) fridges/freezers 
c) thermometers 
d) temperature records 

 at least one from promotional and display 
material: 
a) menus 
b) leaflets 
c) posters 

 at least three from drinks: 
a) coffee 
b) hot chocolate 
c) tea 
d) steamed milk drinks 
e) iced drinks 

 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 

 at least two from drink accompaniments: 
a) sugar 
b) dusting/topping powder 
c) cream 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 
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Element 
2BS8/10.2 

Prepare and serve hot drinks 

What you must DO 
for Element 
2BS8/10.2 

The assessor must assess statements 5, 6, 8, 9, 10 and 11 
by directly observing the candidate’s work. 

The assessor may assess statement 7 through questioning or 
witness testimony if no naturally occurring evidence is 
available.  

What you must 
COVER for Element 
2BS8/10.2 

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

 at least one from information: 
a) price 
b) relative strength 
c) ingredients 
d) origin of drink 

 at least three from drinks: 
a) coffee  
b) hot chocolate 
c) tea 
d) steamed milk drinks 
e) iced drinks (i.e. frappe/iced tea) 

 at least three from preparation equipment: 
a) espresso machine 
b) cream whipper 
c) knock out box 
d) bean grinders 
e) filter system 
f) cafétiere 
g) blender 
h) steamer 
i) urn 

 at least two from service equipment: 
a) cutlery 
b) glassware 
c) crockery 
d) trays 

 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 

 at least two from drink accompaniments: 
a) sugar  
b) dusting/topping powder 
c) cream 
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Element 
2BS8/10.2 

Prepare and serve hot drinks (continued) 

 Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

 

Unit 2BS9/10 Receive, store and issue drinks stock 

Element 
2BS9/10.1 

Receive drinks deliveries 

What you must DO 
for Element 
2BS9/10.1 

The assessor must assess statements 1-6 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2BS9/10.1 

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

 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 points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

Element 
2BS9/10.2 

Store and issue drinks stock 

What you must DO 
for Element 
2BS9/10.2 

The assessor must assess statements 7, 8 and 11 by directly 
observing the candidate’s work. 

The assessor may assess statements 9 and 10 through 
questioning or witness testimony if no naturally occurring 
evidence is available.  

What you must 
COVER for Element 
2BS9/10.2 

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

 at least four from storage conditions: 
a) lighting 
b) ventilation 
c) temperature 
d) cleanliness 

 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 
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Element 
2BS9/10.2 

Store and issue drinks stock (continued) 

 Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

 
 

Unit 2FS1/10 Prepare and clear areas for table service 

Element 
2FS1/10.1 

Prepare service areas and equipment for table service 

What you must DO 
for Element 
2FS1/10.1 

The assessor must assess statements 1-5 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2FS1/10.1  

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

 at least one from service operations: 
a) restaurant table service 
b) function service 

 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 

 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 points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 
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Element 
2FS1/10.2 

Prepare customer and dining areas for table service 

What you must DO 
for Element 
2FS1/10.2 

The assessor must assess statements 6-10 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2FS1/10.2 

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

 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 

 at least one from service operations: 
a) restaurant table service 
b) function service 

 at least one from cover lay-up: 
a) full place settings for a la carte menu 
b) full place settings for table d’hôte menu 
c) full place settings for function 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

Element 
2FS1/10.3 

Clear dining and service areas after table service 

What you must DO 
for Element 
2FS1/10.3 

The assessor must assess statements 11-16 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2FS1/10.3 

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

 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 

 at least two from food service areas: 
a) customer dining areas 
b) sideboards/side tables/trolleys 
c) service preparation areas 
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Element 
2FS1/10.3 

Clear dining and service areas after table service 
(continued) 

  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 points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

 
 

Unit 2FS2/10 Serve food at the table  

Element 
2FS2/10.1 

Greet customers and take orders 

What you must DO 
for Element 
2FS2/10.1 

The assessor must assess statements 1, 2,3,4,6 and 7 by 
directly observing the candidate’s work. 

The assessor may assess statement 5 through questioning or 
witness testimony if no naturally occurring evidence is 
available.  

What you must 
COVER for Element 
2FS2/10.1  

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

 at least one from customers: 
a) with special requirements 
b) without special requirements 

 at least two from customer requirements: 
a) correct number of place settings 
b) dietary requirements 
c) special seating requirements 

 at least one from service operations: 
a) table service 
b) function service 

 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 points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 
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Element 
2FS2/10.2 

Serve customer orders and maintain the dining area 

 

What you must DO 
for Element 
2FS2/10.2 

The assessor must assess statements 8-14 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2FS2/10.2 

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

 at least three from table items: 
a) crockery 
b) cutlery and silverware 
c) glassware 
d) napkins 
e) condiments and accompaniments 

 at least two from service equipment: 
a) dishes/linens, flats 
b) trays/trolley service cutlery and silverware 
c) service cloths/linen 

 at least one from service method: 
a) plated items 
b) served items 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

 
 

Unit 2FS3/10 Provide a silver service 

Element 
2FS3/10.1 

Silver serve food 

What you must DO 
for Element 
2FS3/10.1 

The assessor must assess statements 1-5 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2FS3/10.1  

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

 at least two from service equipment: 
a) dishes/liners/flats  
b) service cutlery/silverware 
c) service cloths/linen 

 at least one from silver operation: 
a) function silver service 
b) restaurant silver service 
c) buffet/carvery silver service 
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Element 
2FS3/10.1 

Silver serve food (continued) 

  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 points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 

Element 
2FS3/10.2 

Clear finished courses 

What you must DO 
for Element 
2FS3/10.2 

The assessor must assess statements 6-9 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2FS3/10.2 

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

 at least all from courses: 
a) starter 
b) main course 
c) dessert 

 at least one from service operation: 
a) function silver service 
b) restaurant silver service 
c) buffet/carvery silver service 

 at least two from table items: 
a) glassware 
b) condiments and accompaniments 
c) table decorations 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 
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Unit 2FS4/10 Provide a buffet/carvery service 

Element 
2FS4/10.1 

Prepare and maintain a carvery/buffet display 

What you must DO 
for Element 
2FS4/10.1 

The assessor must assess statements 1-6 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2FS4/10.1  

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

 at least one from service style: 
a) served buffet/carvery 
b) self-service buffet/carvery 

 at least three from table items: 
a) crockery 
b) cutlery/silverware 
c) glassware 
d) table coverings 
e) napkins 
f) decorative items 
g) flowers 

 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 
c) accompaniments 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 
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Element 
2FS4/10.2 

Serve and assist customers at the carvery/buffet 

What you must DO 
for Element 
2FS4/10.2 

The assessor must assess statements 7–13 by directly 
observing the candidate’s work. 

What you must 
COVER for Element 
2FS4/10.2 

There must be performance evidence, gathered through 
observing the candidate’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 
c) accompaniments 

Evidence for the remaining points under ‘What you must 
cover’ may be assessed through questioning or witness 
testimony. 
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