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Section 1: SVQ2 in Kitchen Services at SCQF
Level 5

Introduction

This document contains information specific to the Edexcel SVQ2 in Kitchen
Services at SCQF Level 5.

National Occupational Standards and SVQs

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

The Edexcel SVQ2 in Kitchen Services 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
28 Market Square

Uxbridge

UBS 1LH

Telephone: 01895 817000
Website: www.peoplelst.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 SVQ in Kitchen Services is available?

The SVQ in Kitchen Services is available as follows:
Edexcel SVQ2 in Kitchen Services at SCQF Level 5
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What is the structure of the SVQ2 in Kitchen Services at SCQF Level 5

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

This comprises of:

e all of the mandatory units

e at least three units from Group A

e at least five units from Group B.

Mandatory units for the SVQ2 in Kitchen Services at SCQF Level 5

You must achieve all of the units listed below:

Unit Unit code Title Unit SCQF

number credit | level

1 2GEN3/09 Maintain food safety when storing, 4 6
preparing and cooking food

2 1GEN4/09 Work effectively as part of a hospitality 3 4
team

3 1GEN1/09 Maintain a safe, hygienic and secure 3 4
working environment

2

N029593 — Candidate Logbook — SVQ2 in Kitchen Services at SCQF Level 5 —
Issue 1 — April 2013 © Pearson Education Limited 2013




Optional units for the SVQX2 in Kitchen Services at SCQF Level 5 - Group A

You must achieve three of the units listed below:

Unit Unit code Title Unit SCQF

number credit level

4 1FC1 Cook vegetables 3 4

5 1FP2 Prepare and finish simple salad and fruit | 2 4
dishes

6 1FPC1 Prepare and cook fish 3 4

7 11FPC2 Prepare and cook meat and poultry 4 4

8 1PR1 Prepare hot and cold sandwiches 2 4

9 1FS4 Provide a counter/takeaway service 3 4

11 1PR20 Present menu items according to a 3 4
defined brand standard

10 1PR28 Maintain an efficient use of resources in 3 5
the kitchen

Optional units for the SYQX2 in Kitchen Services at SCQF Level 5 - Group B

You must achieve five of the units listed below:

Unit Unit code Title Unit SCQF

number credit level

12 2PR14 Produce basic hot and cold desserts 3 5

13 2PR15 Produce cold starters and salads 3 5

14 2PR17 Produce healthier dishes 3 5

15 2PR19 Maintain an efficient use of food 4 5
resources

16 2PR27 Promote new menu items 5

17 2PR21 Prepare, operate and clean specialist 5
food preparation and cooking equipment

18 2P&C2 Set up and close kitchen 4 5

19 2P&C1 Complete kitchen documentation 5

3
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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 Edexcel SVQ2 in Kitchen Services at
SCQF Level 5.

The forms are:

e Form 1: Portfolio title page

e Form 2: Personal profile

e Form 3: Contents checklist

e Form 4: Index of evidence

e Form 5: Unit assessment plan

e Form 6: Unit progress and sign-off record
e Form 7: Element achievement record

e Form 8: Knowledge evidence record

e Form 9: Personal statement

e Form 10: Observation record

e Form 11: Witness testimony

e Form 12: Expert witness evidence record
e 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:

continued overleaf...
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Voluntary work/interests:

Name of employer/training provider/college:

Address:

Telephone number (work):

Email address:

Type of business, if employer:

Number of staff:

Postcode:

Fax number:

Structure of organisation (including chart or diagram if available):

10
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Example form 3 — Contents checklist

SvaQ title:
Candidate:

Completed? | Page/section
number

Title page for the portfolio

Personal profile

e your own personal details
e a brief CV or career profile
e description of your job

e information about your employer/training
provider/college

Summary of the units

Completed units

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

e reference numbers included

e unit assessment plans

Unit progress records

Index of evidence (with cross-referencing
information completed)

Evidence (with reference numbers)
e observation records
e details of witnesses (witness testimony sheets)

e personal statements
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Example form 4 — Index of evidence

SvQ title and level:

Candidate:
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Example form 5 — Unit assessment plan

sva title:

Unit:

Candidate: Assessor:

Normal working activities performed

Typical Work area Expected Links to other
evidence completion units/element
date s

Activities needing to be performed

Additional comments

Assessor’s signature: Date:
Candidate’s signature: Date:
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Example form 6 — Unit sign-off record

SvQ title and level:
Candidate:
Assessor:

To achieve the whole qualification, you must prove competence in three
mandatory units and eight 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 Date
signature

continued overleaf...
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Optional units

Unit number Title Assessor’s Date
signature
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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 |Details of statement Links to Units,
index other elements
number evidence and PCs

(enter numbers) | covered

Candidate’s signature: Date:

Assessor’s signature: Date:

N029593 — Candidate Logbook — SVQ2 in Kitchen Services at SCQF Level 5 — 19
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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 (v') the appropriate box.
Qualified as an assessor for workplace performance

Familiar with the SVQ standards to which the candidate is working
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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:

| can confirm the candidate’s evidence is authentic and accurate.
Expert witness signature:
Name: Date:

Contact telephone number:

Please tick (v') 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:

Assessor’s signature: Date:

Candidate’s signature: Date:
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Section 3: Logbook

Page number

Mandatory units

Unit 1: Maintain food safety when storing, preparing and
cooking food

Unit 2: Work effectively as part of a hospitality team

Unit 3: Maintain a safe, hygienic and secure working environment

Optional units

Unit 4: Prepare Vegetables

Unit 5: Prepare and finish simple salad and fruit dishes

Unit 6: Prepare and cook fish

Unit 7: Prepare and cook meat poultry

Unit 8: Prepare hot and cold sandwiches

Unit 9: Provide a counter/ takeaway service

Unit 10: Maintain an efficient use of resources in the kitchen

Unit 11: Present menu items according to a defined brand standard

Unit 12: Produce basic hot and cold desserts

Unit 13: Produce cold starters and salads

Unit 14: Produce healthier dishes

Unit 15: Maintain an efficient use of food resources

Unit 16: Promote new menu items

Unit 17: Prepare, operate and clean specialist food preparation and
cooking equipment

Unit 18: Set up and close a kitchen

Unit 19: Complete kitchen documentation
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Mandatory
units
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Unit 1: Maintain food safety when
storing, preparing and
cooking food

Unit code: 2GEN3/09
Unit credit: 4

Unit level: 6
Introduction

This unit covers the main competencies needed for preparing and cooking food
safely, and focuses on the four main areas of control-Cooking, Cleaning, Chilling
and preventing Cross-contamination, in addition to supplies being satisfactory. It
provides staff with a broad understanding of reviewing hazards and hazard
procedures such that they are part of a team maintaining food safety. This unit is
appropriate to staff that directly prepare and cook food.
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Element 2GEN3/09.1

Keep yourself clean and hygienic

What you must cover:

c1

a)
b)
c)
d)
e)
f)
9)

C2

a)
b)

c)
d)

f)
g)

40

Clothes (at least 4 from)
Trousers

Tops/Jackets

Coats

Disposable gloves
Shoes

Headgear

Aprons

Appropriate times to wash your hands (at least 5 from)
After going to the toilet or in contact with faeces

When going into food preparation and
cooking areas including after any work
breaks

After touching raw food and waste
Before handling raw food

After disposing of waste

After cleaning

Changing dressings or touching open
wounds

Unsafe behaviour (at least none from)

Failure to wash hands thoroughly when necessary
Touching your face, nose or mouth, blowing your nose
Chewing gum

Eating

Smoking

Scratching
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Element 2GEN3/09.2

Keep your working area clean and hygienic

What you must cover:

C4 Surfaces and equipment (at least 2 from)

a) Surfaces and utensils for preparing,
cooking and holding food

b) Surfaces and utensils used for displaying
and serving food

c) Appropriate cleaning equipment
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Element 2GEN3/09.3

Store food safely

What you must cover:

C5 Storage areas (at least 2 from)
a) Ambient temperature
b) Refrigerator

c) Freezer
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Element 2GEN3/09.4

Prepare, cook and hold food safely

What you must cover:

C6 Operations (at least 4 from)

a)
b)
c)
d)
e)
f)
9)

Defrosting food

Preparing food, including washing and peeling
Cooking food

Reheating food

Holding food before serving

Cooling cooked food not for immediate consumption

Freezing cooked food not for immediate consumption

C7 Hazards (None of)

a)
b)
c)
d)

N029593 — Candidate Logbook — SVQ2 in Kitchen Services at SCQF Level 5 —

Bacteria and other organisms
Chemical
Physical

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

Unit code: 1GEN4/09
Unit credit: 3

Unit level: 4
Introduction

This unit is about making a useful contribution to the work of a team, ie 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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Element 1GEN4/09

Work effectively as part of a hospitality team
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Unit 3: Maintain a safe, hygienic
and secure working

environment
Unit code: 1GEN1/09
Unit credit: 3
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.

Which other units does this unit link to?

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 of 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 1 of the following)
a) Putting them right yourself
b) Reporting them to appropriate colleagues

c) Warning other people

C3 Emergency procedures (at least 1 of the following)
a) Fire

b) Threat

Cc) Security
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Unit 4: Prepare Vegetables

Unit code: 1FC1
Unit credit: 3
Unit level: 4
Introduction

This unit is about cooking and finishing vegetables for simple dishes, for example:
e Chips (fresh and frozen)

e Boiled vegetables

e Fried onions

e Mashed potatoes
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Element 1FC1

Cook Vegetables

What you must cover:

C1 Vegetables (at least 1 from)
e Frozen

e Pre-prepared fresh

C2 Cooking by (at least 2 from)

e Boiling
e Frying
e Grilling

e Microwaving
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Unit 5: Prepare and finish simple
salad and fruit dishes

Unit code: 1FP2
Unit credit: 2
Unit level: 4
Introduction

This unit is about preparing and presenting salad and fruit dishes, for example:
e fruit salad
e mixed salad

e grapefruit cocktail
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Element 1 FP 2

Prepare and finish simple fruit and salad dishes

What you must cover:

C1 Ingredients (at least 3 from)
e Frozen fruit

e Fresh fruit

e Fresh salad

e Prepared fruit

e Prepared salad

C2 Prepare by (at least 3 from)
e Peeling

e Trimming

e Washing
e Soaking
e Cutting
e Mixing
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Unit 6: Prepare and cook fish

Unit code: 1FPC1
Unit credit: 3
Unit level: 4
Introduction

This unit is about preparing and cooking fish for simple dishes, for example:
e Fish burger

e Battered fish (prepared)

e Breaded fish (prepared)

e Scampi (prepared)
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Element 1FCP1

Prepare and cook fish

What you must cover:
C1 Fish (at least 2 from)
a) Coated

b) Uncoated

c) Frozen

d) Unfrozen

C2 Preparation methods (at least 1 from)
a) De-frosting
b) Coating

C3 Cooking methods (at least 2 from)
a) Deep frying

b) Grilling

c) Baking
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Unit 7:

Unit code:

Unit credit:

Unit level:

Introduction

This unit is about preparing and cooking meat and poultry for simple dishes, for

example:
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minute steaks
burgers
chops
sausages
bacon

chicken nuggets

Prepare and cook meat
poultry
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Element 1FPC2

Prepare and cook meat and poultry

What you must cover:

C1 Meat and poultry (at least 2 from)
e Pre-prepared

¢ Uncoated

e Steaks

e Chops

e Chicken cuts

C2 Preparation methods (at least 1 from)
e Defrosting

e Seasoning

C3 Cooking methods (at least 2 from)
e Grilling/griddling

e Shallow frying

e Deep frying

e Microwaving
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Unit 8: Prepare hot and cold

sandwiches
Unit code: 1PR1
Unit credit: 2
Unit level: 4

Introduction

This unit is about preparing hot and cold sandwiches including:

e burgers
e wraps
e rolls

e paninis
e fajitas
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Element 1PR1

Prepare hot and cold sandwiches

What you must cover:

C1 Bread (at least 2 from)
e Sliced bread

e Un-sliced bread

e Wraps

e Bread rolls

C2 Fillings (at least 4 from)
e Fats/pastes/spreads

e Cooked meat and poultry
e Cooked fish

e Dairy products

e Salad/vegetables/fruit

e Sauces/dressings/relishes

C3 Preparation methods (at least 2 from)
e Slicing

e Preparing fillings

e Garnishing

e Heating/toasting
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Unit 9: Provide a counter/
takeaway service

Unit code: 1FS4/09
Unit credit: 3

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)
e Customers with routine needs

e Customers with non-routine needs

C2 Information (at least 2 from)
e Items available
e Ingredients

e Prices, special offers and promotions

C3 Food and drink items (at least 2 from)

e Hot food
e Cold food
e Hot drinks
e Cold drinks

C4 Condiments and accompaniments (at least 2 from)
e Seasonings
e Sugars/sweeteners

e Prepared sauces/dressings

N029593 — Candidate Logbook — SVQ2 in Kitchen Services at SCQF Level 5 — 147
Issue 1 — April 2013 © Pearson Education Limited 2013



€702 Pa)WI uonednp3 uosiead @ €102 Idy — T anss]
— G [9A97 4DDS 1B SIDIAIDS UL Ul ZDAS — %00q607 a3epIpued — £656Z0N

8vT

Apdwoud
JapJo ay3 ssao0.4d

awiy buniem
Aue jnoge wayj
|23 Adessaoau

JI pue ‘aainbau
SJ2Wo03sSNd JNOA
leym ino pul4

S9JIAIDS
pue syonpo.ud
s,uonesiueblio
JnoA sajowoud
pue ‘spasu
J1oay3 s3aaw
Jeyy uoneuwlojul
SJawo3ishd

INOA aAID

T

:3snw noA pJepuels
|euol3eu 943 392W O]

93eqg

CRITEYEYEN]
oljojyiod

SDUDPIND
Jo adA}

ojeqg

CLITEYETEN]
oljojiiod

SDUDPIND
Jo adAL

ojeqg

CLITEYETEN]
oljojiiod

DUIBPIND
Jo adA)

|esnyoead

‘plepuels yoea 104 92Ua32dwod JNO0A 21BJ43SUOWDP 03 SDUBPIAS JUBIDIINS DAID 3SNW NOA JUBWSID SIY) dA3IYde O

Op 3shw NoA jJeym




67T

€702 Pa)wWI uonednp3 uosiead @ €102 I4dy — T anss]
— G [9A97 4DDS 1B SIDIAIDS UBLDIY Ul ZDAS — %00q607 depipued — £65620N

SJaWwo3snd
InoA J04 3|ge|ieAe
sjuswiuedwodoe
pue sjuswipuod
93jelidoudde aue
919Ul 24ns BN §

adAy

jelidoidde ay3 Jo

juawdinba adiAles

pabewepun

pue d1ualbAy

‘ueg|d buisn

"ainjedadwa)

papuUaWILWI0d3

93 3e swayl Juup
pue pooj aAIRS  {

a1eq

CRITEYETEN
oljoj310d

SDUDPIND
Jo adA}

a1eq

CRITEYETEN|
ol1j0j340d

SDUDPIND
Jo adAL

a1eq

CRITEYETEN|
ol1j0j340d

DUIBPIND
Jo adA)

|esnyoead




€702 Pa)WI uonednp3 uosiead @ €102 Idy — T anss]

— G [9A97 4DDS 1B SIDIAIDS UL Ul ZDAS — %00q607 a3epIpued — £656Z0N

0ST

syulp pjod (p

SyuMp 3oH (9

pooj plod (q

pooj joH (e

sway
Yuup pue pood €3

suopowodd pue
S19J40 |eads ‘saolld (D

sjuaipalbur (q

d|gejieAe swayl (e

uonjew.iojur zd

Spaau aulINo.
-uou yjIm stawoisnd (q

aulanod
yam siswoisn) (e

slawoisn) 1)

90Ud13J34 | DUIPIND
ajeq oljo5}i0d Jo adA}L ?jeq

CLITEYEYEY
oljoj310d

DDUDPIAD
Jo adA}L

?1eq

CLITEYETEY
oljoj310d

SDUDBPIAD
Jo adA}L

|eonoead

(sjuswadinbad Juswald
03] 22uaJajal yum abued plodad 03 J0SSISSY)

:J9A0D 1Shw oA 18y

193Un0D aY) e SI9WO03ISND 9AISS L 60/PS4dL  :Juswa)3




TST

€702 Pa)wWI uonednp3 uosiead @ €102 I4dy — T anss]
— G [9A97 4DDS 1B SIDIAIDS UBLDIY Ul ZDAS — %00q607 depipued — £65620N

sbuissaup
/saones padedald (0

siaualeams/siebns (q

sbuluoseas (e

swa)l
Yuup pue pood $J

?1eq

CWITEYETEY
oljoj310d

3JUIPIND
Jo adA}L ?jeq

CLITEYETEY
oljoj310d

DDUDPIAD
Jo adA}L

?1eq

CLITEYETEY
oljoj310d

SDUDBPIAD
Jo adA}L

|eonyoedd

(sjuswadinbad Juswald

03] 22uaJajal yum abued plodad 03 J0SSISSY)

:J9A0D 1Shw oA 18y

193Un0D aY) e SI9WO03ISND 9AISS L 60/PS4dL  :Juswa)3




€702 Pa)WI uonednp3 uosiead @ €102 Idy — T anss]
— G [9A97 4DDS 1B SIDIAIDS UL Ul ZDAS — %00q607 a3epIpued — £656Z0N

[4°) !
AB33jea)s Judwissasse
Huju.iea] Jorid Jo uo1}Iub0od34 JO DUIPIAD = 1dY ay3 Aq pariwiad 249aym ‘uonejnwiis wo.dj dwWodlno = §
Auowi}sajl ssauym dxa = md3 SJUNO0d2k JAIIIJ34 10/pue sjudwdlels jeuos.tad = vy
Auow}S9] SSOUIIM /SJUSWIBIL]S dIU3YINE = I M 3IOM s,Jaudes] ay3 Jo spnpodd = d Aoy
uwnjo)
salpnjs ased/yafoad quawubisse = y Huluoisanb uajjlIm 10 jelo Wwodj SWo0d1N0 = Y0
lossasse
uoissndsip |euoissajold = ad 11943 Aq @cuew.io4iad s,J9ulea] ay3 JO UOIFRAIISO 3I3Ip = O

:(a1qedidde J1) @ouapIAS |eUORIPPY




€47

€702 Pa)wWI uonednp3 uosiead @ €102 I4dy — T anss]
— G [9A97 4DDS 1B SIDIAIDS UBLDIY Ul ZDAS — %00q607 depipued — £65620N

:91eQ :(31gedydde J1) Ja1udA Jeudalul bulubisiaiuno)

=51=lq :24njeubis JallUdA |eulaiul

"UOIIBDIIIBA |BUIRIXD 104 pajuasald aq Aew pue jun siy3 o) payioads spiepuels ayj s}eaw dJom pajdwes s,a1epipued ay3 1eyy Wijuod |

:91eQ :(31qedidde j1) ainjeubis Jossasse bujubisiauno)

1918 :94n1eubis 10SSaSSY

U SIY3} 4O Ssjuswalinbal ay3 || paAalyde sey a1epipued ay3 1eyy WUijuod |

:91eq :a4njeubis ajepipue)d

'spJepueis [euoijednddQ |euoileN 2yl Jo sjuswadinbad ay) S39aW pue YJoM UMO AW SI JUN SIY3 Ul pajiejap 92USpPIAS ay3 18yl WIjuod I



Element 1FS4/09.2

Serve customers at the counter

What you must cover:

C5 Service items (at least 3 from)

Service utensils

Food containers/dispensers

Trays
Crockery

Cutlery

Disposable items

C6 Food and drink items (at least 2 from)

e Hot food

e Cold food

e Hot drinks

e Cold drinks
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Unit 10: Maintain an efficient use of
resources in the kitchen

Unit code: 1PR20
Unit credit: 3
Unit level: 5
Introduction

What is this unit about?

This unit is about working in an efficient way to ensure that physical resources used
in the kitchen, including energy and water, are not wasted.
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Element 1PR20

Maintain an efficient use of resources in the kitchen

What you must cover:

C1 Cooking equipment (at least 3 from)

e Grills
e QOvens
e Hot plates

e Fridges and freezers

e Extraction equipment

C2 Waste (at least 2 from)
e Food waste

e Glass

e Card

e Plastic packaging
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Unit 11: Present menu items
according to a defined
brand standard

Unit code: 1PR28
Unit credit: 3
Unit level: 4
Introduction

What is this unit about?

This unit is about providing a consistent quality of menu items. This unit reflects the
need to ensure that menu items are presented in such a way that they reflect the
marketing and promotional styles used by the organisation.
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Unit 12: Produce basic hot and cold

desserts
Unit code: 2PR14
Unit credit: 3
Unit level: 5

Introduction

This unit is about cooking and finishing basic hot and cold desserts.
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Element 2PR14

Produce basic hot and cold desserts

What you must cover:

C1
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Ingredients (at least 3 from)

Ice cream

Pre-prepared pastry based products
Pre-prepared sponge based products
Pre-prepared egg based products
Fresh fruit

Pre-prepared fruit

Cooking methods (at least 2 from)
Baking

Frying

Microwaving

Steaming

Finishing methods (at least 3 from)
Garnishing

De-moulding

Slicing

Portioning

Piping

Glazing

185
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Unit 13: Produce cold starters and

salads
Unit code: 2PR15
Unit credit: 3
Unit level: 5

Introduction

This unit is about preparing and presenting cold products such as salads, bread
products, pies, patés and cured meats. It also covers the holding of such foods to
maintain effective food safety.
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Element 2PR15

Produce cold starters and salads

What you must cover:

C1 Food products (at least 5 from)

Bread products

e Salads

e Pre-prepared pastry items
e Cooked and cured meats
e Fish and shellfish

e Pre-prepared patés

e Cold dressings and sauces

e Pre-prepared vegetable items

C2 Preparation methods (at least 4 from)
e De-frosting

e Washing

e Slicing

e Dressing

e Garnishing

e Portioning

e Combining ingredients
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Unit 14: Produce healthier dishes

Unit code: 2PR17
Unit credit: 3
Unit level: 5
Introduction

This unit is about preparing, cooking and finishing dishes which use healthier
ingredients and healthier preparation, cooking and finishing techniques.
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Element 2PR17

Produce healthier dishes

What you must cover:

C1 Dish (at least 4 from)

Meat/poultry

e Fish

e Vegetables/fruit

e Eggs

e Pasta/rice/grain/pulses
e Soups/sauces

e Pastry

e Bread/dough

e Sponges/cakes/biscuits/scones
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Unit 15: Maintain an efficient use of
food resources

Unit code: 2PR19
Unit credit: 4
Unit level: 5
Introduction

This unit is about working in an efficient way to ensure food resource wastage is
limited.

N029593 — Candidate Logbook — SVQ2 in Kitchen Services at SCQF Level 5 — 215

Issue 1 — April 2013 © Pearson Education Limited 2013



€702 Pa)WI uonednp3 uosiead @ €102 Idy — T anss]

— G [9A97 4DDS 1B SIDIAIDS UL Ul ZDAS — %00q607 a3epIpued — £656Z0N

91¢

‘poylodad pue papJlodad si Jo pasodsip aq 03 buipasu X203S poo) MOH 6

SwIa]l ¥203S pooy buliap.o-ad 404 9|qisuodsal S|enplAlpul 3yl 8

93edado uonesiueblo ayy AQ pasn swialsAs buljlagqel moH /)

paj|2ge| pue paJols 2q p|NOYs SWwall %203s pausado moH 9

S|9A3| »203S pooj wnwiuiw bujujejuiew jo souepodwi 3yl G

Swia)l pooy pauado buliols 404 sainpadsold |euonesiuebly

obesn pooy Buipiodad o) sainpadodd jeuonesiuebl £

uonesiueblo ayj uodn aAey ued sa21n0saJl pooy Jo abeisem ayl jeyy 1oedwl [eppueuly ayl 2
|0J3U0D uoiod pue |0J3U0D ¥203s Jo sajdpuld 3yl T

Jun 3joym ay3 Jo4

93eqg

SDUDPIND
Jo adA}

abpaimou)

‘pJepueis yoea Joj buipueisiapun pue abpajMmoud| JNOA 9]e13SUOLISP 03 DUBPIAS JUBIDILNS BAIB ISNW NOA JUBWID SIY] SA3IYde 0]

MOUY 3snw NoA Jeym




L1C

Buiuied] Jo1id Jo uoIHUBO0I3I JO DDUDPIAD = 1dY
Auowi}saj ssauym 3dxa = Md3a
Auowi3sa) ssaujim /sjuawiajels olpuayine = |

sa1pnjs ased/1d3load qQuawubisse = y

uoissnosip |euoissajoldd = ad

€702 Pa)wWI uonednp3 uosiead @ €102 I4dy — T anss]
— G [9A97 4DDS 1B SIDIAIDS UBLDIY Ul ZDAS — %00q607 depipued — £65620N

AB3jeays Juswissasse
9yl Aq panyiwiad aJ9ym ‘uonejnwis wodj dwodlno = §

SjUNo0J2dk dAIDDJD4 10 /pue sjusawale)s |euostad = vy

H,.5)]
uwnjo)

)40m s, Jduled] ayj jo spnpoad = d
Huluoiisanb uaniim 1o jeso wody saWwod1N0 = YO

lossasse
11943 Aq acuew.0413d s, J1au1e3] Y3 JO UOIBAIDSCO J031Ip = O

:(a1qedidde J1) @ouapIAS |eUORIPPY




€702 Pa)WI uonednp3 uosiead @ €102 Idy — T anss]

— § 19A37 40DS 3B SIIAIDS UBYIIY Ul ZDAS — »00q607 23eplpue) — £656Z0N 81z
:91eQ :(31gedydde J1) Ja1udA Jeudalul bulubisiaiuno)
:93eq :94n3jeubis JalJIdA |rUIDIU]

"UOIIBDIIIBA |BUIRIXD 104 pajuasald aq Aew pue jun siy3 o) payioads spiepuels ayj s}eaw dJom pajdwes s,a1epipued ay3 1eyy Wijuod |

:91eQ :(31qedidde j1) ainjeubis Jossasse bujubisiauno)

1918 :94n1eubis 10SSaSSY

U SIY3} 4O Ssjuswalinbal ay3 || paAalyde sey a1epipued ay3 1eyy WUijuod |

:91eq :a4njeubis ajepipue)d

'spJepueis [euoijednddQ |euoileN 2yl Jo sjuswadinbad ay) S39aW pue YJoM UMO AW SI JUN SIY3 Ul pajiejap 92USpPIAS ay3 18yl WIjuod I



Element 2PR19

Maintain an efficient use of food resources

What you must cover:

C1 Information to be gained from (at least 3 from)
a) Senior colleagues

b) Booking information

¢) Records of sales patterns

d) Records of anticipated customer volumes

C2 Portion control measures (at least 2 from)
a) Use of scoops, measures and scales
b) Counting of items

c) Following standard recipe and brand
standard
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Unit 16: Promote new menu items

Unit code: 2PR27
Unit credit: 3
Unit level: 5
Introduction

This unit is about promoting menu items that have been recently introduced,
and/or are being sold as part of a promotion. This includes using promotional
materials such as tent cards and posters to display around the service area.

The unit also reflects the competencies required to highlight new dishes that may
appeal to the customer.
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Element 2PR27

Promote new menu items
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Unit17: Prepare, operate and clean
specialist food preparation
and cooking equipment

Unit code: 2PR21
Unit credit: 4
Unit level: 5
Introduction

This unit is about operating and maintaining cooking equipment which is specific to
the operation.

‘Specialist equipment’ may include items specific to the operation or those which do
not appear in all kitchen environments. This may include items such as pressure
fryers, combination ovens and food holding systems.
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Element 2PR21

Prepare, operate and clean specialist food preparation and cooking equipment
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Unit 18: Set up and close a kitchen

Unit code: 2P&C2/09
Unit credit: 4

Unit level: 5
Introduction

This unit is about ensuring that all equipment is ready for kitchen operations. It
also covers ensuring that common ingredients are ready for the cooking process.
Finally it details the skills required to shut down the kitchen at the end of the shift.
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Element 2P&C2/09.1

Prepare kitchen for food operations

What you must cover:

C1 Tools (Both)
a) Knives
b) Utensils

C2 Kitchen equipment (at least 5 from)
a) Oven/combination oven

b) Grill

c) Hob

d) Fryer

e) Microwave

f) Steamer

g) Fridge/freezer
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Element 2P&C2/09.2

Prepare food items ready for operations and service

What you must cover:

C3 Establishment requirements (at least 1 from)
a) Number of customers

b) Menu requirements

C4 Ingredients (at least 2 from)
a) Vegetables

b) Garnishes

¢) Frozen products

d) Fresh high risk products

C5 Prepare (at least 2 from)
a) Washing

b) Cutting

c) Defrosting

d) Weighing
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Element 2P&C2/09.3

Close kitchen after operations

What you must cover:

C6 Tools (Both)
a) Knives
b) Utensils

C7 Food storage equipment (at least 2 from)
a) Fridge
b) Freezer

c) Dry store/larder

C8 Cooking equipment (at least 4 from)
a) Oven/combination oven

b) Grill

c) Hob

d) Fryer

e) Microwave

f) Steamer
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Unit 19: Complete kitchen

documentation
Unit code: 2P&C1/09
Unit credit: 3
Unit level: 5

Introduction

This unit is about completing documentation commonly used in kitchen
environments: for example, temperature charts, time sheets, accident report
forms, food safety information and equipment fault reports.
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Element 2P&C1/09

Complete kitchen documentation

What you must cover:

C1 Relevant documents (at least 2 from)
a) Temperature charts

b) Food safety information

c) Accident report forms

d) Equipment fault reports

e) Stock usage reports
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Annexe A

Evidence Requirements
Mandatory units

2GEN3/09 Maintain Food Safety when preparing, storing and
cooking food

Element Keep yourself clean and hygienic

2GEN3/09.1

what you must The assessor must assess statements P1-P3 and P5 by direct

DO for observation

2GEN3/09.1

what you must There must be performance evidence, gathered through

COVER for observing the candidate’s work for:

2GEN3/09.1

C1 Clothes (at least four from)

(a) trousers
(b) tops/jackets
(c) coats
(d) disposable gloves
(e) shoes
(f) headgear
(g) aprons
C2 Appropriate times to wash your hands (at /east five
from)
(a) after going to the toilet or in contact with faeces

(b) when going into food preparation and cooking areas
including after any work breaks

(c) after touching raw food and waste

(d) before handling raw food

(e) after disposing of waste

(f) after cleaning

(g) changing dressings or touching open wounds
C3 Unsafe behaviour (at least none from)

(a) failure to wash hands thoroughly when necessary
(b) touching your face, nose or mouth, blowing your nose
(c) chewing gum
(d) eating
(e) smoking
(f) scratching
Evidence for the remaining points under ‘what you must cover’

may be assessed through questioning, witness testimony or
simulation.
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Element
2GEN3/09.2

Keep your working area clean and hygienic

what you must
DO for

The assessor must assess statements P9, P10 and P12 by
direct observation.

2GEN3/09.2
what you must There must be performance evidence, gathered through
COVER for observing the candidate’s work for:
2GEN3/09.2 C4 Surfaces and equipment (at /east two from)
(a) surfaces and utensils for preparing, cooking and holding
food
(b) surfaces and utensils used for displaying and serving
food
(c) appropriate cleaning equipment
Evidence for the remaining points under ‘what you must cover’
may be assessed through questioning, witness testimony or
simulation.
Element Store food safely
2GEN3/09.3

what you must
DO for

The assessor must assess statements P15-P20 by direct
observation.

2GEN3/09.3
what you must There must be performance evidence, gathered through
COVER for observing the candidate’s work for:
2GEN3/09.3 C5 Storage areas (at /east two 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.
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Element Prepare, cook and hold food safely
2GEN3/09.4
what you must The assessor must assess statements P25 and P26 by direct
DO for observation.
2GEN3/09.4
what you must There must be performance evidence, gathered through
COVER for observing the candidate’s work for:
2GEN3/09.4 C6 Operations (at least four from)
(a) defrosting food
(b) preparing food, including washing and peeling
(c) cooking food
(d) reheating food
(e) holding food before serving
(f) cooling cooked food not for immediate consumption
(g) freezing cooked food not for immediate consumption
C7 Hazards (at least none from)
(a) 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.
1GEN4/09 Work effectively as part of a hospitality team
what you must The assessor must ensure that there is sufficient evidence that

DO for 1GEN4/09 | shows what the candidate has done over a sufficient period of
time with different customers and on different occasions.

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

COVER for

1GEN4/09

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

Element Maintain personal health and hygiene

1GEN1/09.1

what you must The assessor must assess statements P1-P2 by direct

DO for observation of the candidate’s work.

1GEN1/09.1

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

COVER for

1GEN1/09.1
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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 occuring
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, withess testimony or
simulation.

284

N029593 — Candidate Logbook — SVQ2 in Kitchen Services at SCQF Level 5 —
Issue 1 — April 2013 © Pearson Education Limited 2013




SVQ1 Food Production and Cooking and
Kitchen Services Units at SCQF Level 4

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 have to 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 Production and Cooking and Kitchen Services unit titles

Evidence requirements are included in this document for the following units:
1FC1 Cook Vegetables

1FP2 Prepare and finish simple salad and fruit dishes

1FPC1 Prepare and cook fish

1FPC2 Prepare and cook meat and poultry

1PR1 Prepare hot and cold sandwiches

1FS4/09 Prepare a counter/takeaway service

1PR20 Maintain an efficient use of resources
1PR28 Present menu items according to defined brand standard
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Unit 1FC1

Cook vegetables

What you have to
DO for 1FC1

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

The assessor may assess statement 6 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for 1FC1

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

e at least one from vegetables

a) frozen
b) pre-prepared fresh
e at least two from cooking methods
a) boiling
b) frying
c) grilling
d) microwaving
Evidence for the remaining points under ‘what you must

cover’ may be assessed through questioning or withess
testimony.

Unit 1FP2

Prepare and finish simple salad and fruit dishes

What you have to
DO for 1FP2

The assessor must assess statements 1-4 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 1FP2

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

e at least three from ingredients:

a) frozen fruit

b) fresh fruit

c) fresh salad

d) prepared fruit

e) prepared salad
e at least three from prepare by:

a) peeling

b) trimming

c) washing

d) soaking

e) cutting

f) mixing
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 1FPC1

Prepare and cook fish

What you have to
DO for 1FPC1

The assessor must assess statements 3,4,6,7 and 8 by
directly observing the candidate’s work.

The assessor may assess statements 1, 2 and 5 through
questioning or witness testimony if no naturally occurring
evidence is available.

What you must
COVER for 1FPC1

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

e at least two from fish

a) coated
b) un-coated
c) frozen
d) un-frozen
e at least one from preparation methods

a) defrosting
b) coating
e at least two from cooking methods
a) deep frying
b) grilling
¢c) baking
Evidence for the remaining points under ‘what you must

cover’ may be assessed through questioning or witness
testimony.

Unit 1FPC2

Prepare and cook meat and poultry

What you have to
DO for 1FPC2

The assessor must assess statements 3,4,6,7 and 8 by
directly observing the candidate’s work.

The assessor may assess statements 1, 2 and 5 through
questioning or witness testimony if no naturally occurring
evidence is available.

What you must
COVER for 1FPC2

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

e at least two from meat and poultry:
a) pre-prepared
b) uncoated
c) steaks
d) chops
e) chicken cuts
e one from preparation methods

a) defrosting
b) seasoning
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Unit 1FPC2

Prepare and cook meat and poultry

e at least two from cooking methods:
a) grilling/griddling
b) shallow frying
c) deep frying
d) microwaving

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

Unit 1PR1

Prepare hot and cold sandwiches

What you have to
DO for 1PR1

The assessor must assess statements 1-3 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 1PR1

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

e at |least two from bread
a) sliced bread
b) un-sliced bread
Cc) wraps
d) bread rolls
e at least four from fillings;
a) fats/pastes/spreads
b) cooked meat and poultry
c) cooked fish
d) dairy products
e) salad/vegetables/fruit
f) sauces/dressings/relishes
e at least two from preparation methods;
a) slicing
b) preparing fillings
C) garnishing
d) heating/toasting

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or withess
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:

e one from customers
e at least two from information:

a) items available

b) ingredients

c) prices, special offers and promotions
e at least two from food and drink items:

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

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:

e At least three from service items:

a) service utensils

b) food containers/dispensers
c) trays

d) crockery

e) cutlery

f) disposable items
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e At least two from food and drink items:

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

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

Unit 1PR20 Maintain an efficient use of resources in the
kitchen

What you have to The assessor must assess statement 2 by directly observing
DO for 1PR20 the candidate’s work.

The assessor may assess statements 1,3,4,5 and 6 through
questioning or witness testimony if no naturally occurring
evidence is available.

What you must There must be performance evidence, gathered through
COVER for 1PR20 observing the candidate’s work for:

e at least three from cooking equipment:

a) grills

b) ovens

c) hot plates

d) fridges and freezers
e) extraction equipment

e at least two from waste:

a) food waste

b) glass

c) card

d) plastic packaging

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or withess
testimony.
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Unit 1PR28 Present menu items according to a defined

brand standard

See Appendix 1

Learning outcomes Example
Assessment
Methods

Examples of Evidence

1 Be able to produce dishes Observation
in @ manner that is

P f k
consistent with the roducts of wor

Observation sheets

Videos/photos

relevant brand standard Witness testimony Notes of meetings with line
Professional manager
discussion Maintenance records
Candidate Team briefing notes
statement
Work schedules
Withess statements
Records of professional
discussion
2 Understand why Oral questions Records of oral questioning
organisations use brand Written questions Question/answer sheets
standards

Reflective account

Professional

Reflective account

Records of professional

discussion discussion Cross reference
to outcome 1
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SVQ2 Food Production and Cooking and Kitchen Services
Units at SCQF level 5

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 have to 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.

SVQ2 Food Production and Cooking and Kitchen Services unit titles

Evidence requirements are included in this document for the following units:
2PR14 Produce basic hot and cold desserts

2PR15 Produce cold starters and salads

2P&C1/09 Complete kitchen documentation

2P&C2/09 Set up and close a kitchen

2PR17 Produce healthier dishes

2PR19 Maintain an efficient use of food resources

2PR21 Prepare, operate and clean specialist food preparation and cooking
equipment

2PR27 Promote new menu items

Unit 2PR14 Produce basic cold and hot desserts

What you have to The assessor must assess statements 1-5 by directly
DO for 2PR14 observing the candidate’s work.

For statement 6, where there is no naturally occurring
evidence for both ‘holding’ and ‘serving’, the assessor may
assess the candidate through questioning or witness
testimony for one of them (ie either holding or serving) but
must observe the other.

The assessor may assess statement 7 through questioning or
witness testimony if no naturally occurring evidence is
available.
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What you must
COVER for 2PR14

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

e at least three from ingredients:

a) ice cream

b) pre-prepared pastry based products
c) pre-prepared sponge based products
d) pre-prepared egg based products

e) fresh fruit

f) pre-prepared fruit

e at least two from cooking methods:

a) baking

b) frying

Cc) microwaving
d) steaming

e at least three from finishing methods:

a) garnishing
b) de-moulding
c) slicing

d) portioning
e) piping

f) glazing

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

Unit 2PR15

Produce cold starters and salads

What you have to
DO for 2PR15

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

The assessor may assess statement 6 through questioning or
witness testimony if no naturally occurring evidence is
available.

What you must
COVER for 2PR15

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

e at least five from food products:

a) bread products

b) salads

c) pre-prepared pastry items

d) cooked and cured meats

e) fish and shellfish

f) pre-prepared pates

g) cold dressings and sauces

h) pre-prepared vegetable items
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e at least four from preparation methods:

a) de-frosting
b) washing
c) slicing
d) dressing
e) garnishing
f) portioning
g) combining ingredients
Evidence for the remaining points under ‘what you must

cover’ may be assessed through questioning or withess
testimony.

Unit 2PR17 Produce healthier dishes

What you have to The assessor must assess statements 1-4 by directly
DO for 2PR17 observing the candidate’s work.

The assessor may assess statements 5 and 6 through
questioning or witness testimony if no naturally occurring
evidence is available.

What you must There must be performance evidence, gathered through
COVER for 2PR17 observing the candidate’s work for:

e at least four from dish:

a) meat/poultry

b) fish

c) vegetables/fruit

d) eggs

e) pasta/rice/grain/pulses

f) soups/sauces

g) pastry

h) bread/dough

i) sponges/cakes/biscuits/scones

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2PR19

Maintain an efficient use of food resources

What you have to
DO for 2PR19

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

The assessor may assess statements 8, 9 and 10 through
questioning or witness testimony if no naturally occurring
evidence is available.

What you must
COVER for 2PR19

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

a) senior colleagues
b) booking information
c) records of sales patterns

d) records of anticipated customer volumes

e at least three from information to be gained from:

e at least two from portion control measures:

a) use of scoops, measures and scales
b) counting of items
c) following standard recipe and brand standard

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

Unit 2PR21

Prepare, operate and clean specialist food
preparation and cooking equipment

See Appendix 1

Learning outcomes

Example
Assessment
Methods

Examples of Evidence

1 Be able to operate and
maintain cooking
equipment which is specific
to the hospitality operation

Observation

Witness testimony

Observation sheets
Videos/photos

Notes of meetings with line
manager

Maintenance records

Witness statements

2 Understand how to
prepare, operate and clean
cooking equipment which
is specific to the hospitality

Oral questions
Written questions

Professional

Records of oral questioning
Question/answer sheets

Records of professional

operation discussion discussion Cross reference
to outcome 1
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Unit 2PR27

Promote new menus items

See Appendix 1

Learning outcomes

Example
Assessment
Methods

Examples of Evidence

1 Be able to promote menu

items

Observation
Products of work

Witness testimony
Professional
discussion

Candidate
statement

Observation sheets
Videos/photos

Notes of meetings with line
manager

Maintenance records
Team briefing notes
Work schedules

Witness statements

Records of professional
discussion

2 Understand the purpose of
promotional activities

Oral questions
Written questions
Reflective account

Professional
discussion

Records of oral questioning
Question/answer sheets
Reflective account

Records of professional
discussion Cross reference
to outcome 1

Unit 2P&C1/09

Complete kitchen documentation

What you have to
DO for 2P&C1/09

The assessor must assess statements 1-2 by directly

observing the candidate’s work.

The assessor may assess statements 3, 4 and 5 through
questioning or witness testimony if no naturally occurring
evidence is available.

What you must

There must be performance evidence, gathered through

COVER for observing the candidate’s work for:
2P&C1/09 e at least two from relevant documents:
a) temperature charts
b) food safety information
c) accident report forms
d) equipment fault reports
e) stock usage report
Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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Unit 2P&C2/09

Set up and close kitchen

ELEMENT
2P&C2/09.1

Prepare kitchen for food operations

What you have to
DO for Element
2P&C2/09.1

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
2P&C2/09.1

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

e at |least two from tools:
a) knives
b) utensils
e at least five from kitchen equipment:

a) oven/combination oven
b) grill

c) hob

d) fryer

€) microwave

f) steamer

g) fridge/freezer

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

ELEMENT
2P&C2/09.2

Prepare food items ready for operations

What you have to
DO for Element
2P&C2/09.2

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
2P&C2/09.2

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

e at least one from establishment requirements

a) number of customers
b) menu requirements

e at least two from ingredients:

a) vegetables

b) garnishes

c) frozen products

d) fresh high risk products
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e at least two from prepare:

a) washing
b) cutting

c) defrosting
d) weighing

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

ELEMENT
2P&C2/09.3

Close kitchen after operations

What you have to
DO for Element
2P&C2/09.3

The assessor must assess statements 1,2,3,4 and 6 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
2P&C2/09.3

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

e at least two from tools:

a) knives
b) utensils

e at least two from food storage equipment:
a) fridge

b) freezer

c) dry store/larder

e at least four from cooking equipment:

a) oven/combination oven
b) grill

c) hob

d) fryer

€) microwave

f) steamer

Evidence for the remaining points under ‘what you must
cover’ may be assessed through questioning or witness
testimony.
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The Nature of the Qualification and Source of Evidence

Food Production and Cooking is an occupational qualification whose purpose is to
assess a candidate’s competence. In each unit there are learning outcomes that
describe what the candidate must be able to do in a real work environment. It is a
requirement, therefore, that evidence to meet the assessment criteria for these
learning outcomes comes from real work activity in a hospitality workplace. In
some circumstances, evidence of the candidate’s performance can come from a
Realistic Working Environment (RWE). However, RWEs must meet the guidance
provided in the Assessment Strategy.

Contingencies

The only exception to workplace or RWE evidence is where particular learning
outcomes or assessment criteria rarely or never occur during the period of
assessment. Examples could include accidents and emergencies, equipment failures
or overspends. These are identified as ‘contingencies’ in the evidence requirements.
Alternative assessment methods, such as simulation or questioning, may be used
for contingencies of this kind.

Holistic Assessment

Occupational qualifications lend themselves to holistic assessment. Provided a
candidate is competent in their role and ready to be assessed, evidence for a
number of units is likely to come from the candidate’s day-to-day work with little
interference or support from the assessor. Evidence will be naturally occurring and
should only need to be cross-referenced to the learning outcomes and assessment
criteria.

Assessment Methods in General

Most units contain two learning outcomes only': one is about what the candidate
should be able to do and requires Performance Evidence; the other learning
outcome is about what the candidate understands and requires Evidence of
Knowledge and Understanding. Each of these has a number of possible assessment
methods. Every assessment method has advantages and disadvantages, and
assessors should choose the method that is most effective and efficient in bringing
out and judging valid evidence. For most of the learning outcomes requiring
performance evidence, a combination of assessment methods may be appropriate.

These different methods are discussed below.
Performance Evidence

Performance evidence applies to those learning outcomes (and the associated
assessment criteria) that describe what the candidate is able to do. These learning
outcomes all begin with ‘be able to’ and are followed by an active verb; they will
have tangible outcomes, such as work products.

! Please note, some of the imported units contain more than two learning outcomes. However, each of
these will also begin with ‘be able to..’, ‘know...” or understand. Therefore the same principles apply.
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Assessment Method: Observation

This covers observation of the candidate’s performance at work by a qualified
assessor. Observation is probably the most robust method of assessing
performance but requires a great deal of time and resource. For this reason
observation can be complemented by the other assessment methods below.

Assessment Method: Products of Work

Products of work are appropriate to many of the learning outcomes and associated
assessment criteria. Products of work include, for example: menu and recipe plans,
cellar records, staff rotas and accident reports. Products of work are excellent
sources of evidence and often eliminate the need for an assessor to observe the
candidate producing them.

In order to reduce the burden on the candidate, assessors are encouraged to log
the relevant product of work and its location rather than insist the candidate stores
copies in their portfolio. Assessors must ensure that products of work are authentic.
It is possible for candidates to present products of work from the past, although
this should be sufficiently recent for the assessor to be able to infer current
competence.

Assessment Method: Witness Testimony

This is another form of observation and takes account of the fact that valuable
performance evidence will occur when the regular assessor is not present. The use
of witness testimony is encouraged because, again, it reduces the need for
observation by the regular assessor. The Assessment Strategy provides for two
types of witness testimony.

e Witness testimony, for example from a customer, supplier or colleague that
provides evidence towards a candidate’s assessment or

e Expert witness testimony that provides powerful evidence of competence, that
may in itself be sufficient for an assessor to consider that competence has been
proved.

Expert witnesses may be other approved assessors who are recognised to assess
the relevant occupational area and level, or line managers/other managers, that
may not be approved assessors, but whom the awarding body agrees have
sufficient occupational qualifications or experience to make a judgement on the
competence of a candidate. Expert witnesses must be able to demonstrate practical
experience and knowledge in the unit being assessed, and expert witness testimony
must be used in line with awarding body requirements.

Witness testimony of either kind must be authentic, ie the assessor must satisfy
themselves that the testimony is a true account of the candidate’s performance.

It is possible for candidates to present witness testimony from the past, although
this should be sufficiently recent for the assessor to be able to infer current
competence.
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Assessment Method: Candidate Statement/Report

Candidate statements also take account of the fact that valuable performance
evidence will occur when the assessor is not present. The candidate
statement/report gives the candidate the opportunity to write a brief description of
something they have done which meets the learning outcomes and assessment
criteria in a unit. For a candidate statement/report to be valuable, it must be
possible to cross reference it to content of the unit and to clearly see how the
description provides evidence against the relevant learning outcomes and
assessment criteria. It is possible for a candidate to produce a statement/report on
something they have done in the past, although this should be sufficiently recent
for the assessor to be able to infer current competence.

Assessment Method: Professional Discussion

Professional discussion can be used as an assessment method for performance and
knowledge and understanding. Professional discussion is a single, or series of
structured, planned and in-depth discussions between the assessor and candidate.
Professional discussions can be used to obtain evidence from the candidate about
what they have done and how they did it; it can also be used to supplement
observations, witness testimony, examination of work products and written
questions/answers. However, assessors should not rely entirely on candidates’
reports of their own competence. It should always be supplemented by other types
of evidence such as witness testimony and work products.

Evidence of Knowledge and Understanding Assessment Methods

Evidence of knowledge and understanding applies to those learning outcomes (and
the associated assessment criteria) that describe what the candidate understands.
These learning outcomes all begin with ‘understand’.

Assessment Method: Questioning

Oral and written questions are both valid methods of assessing the knowledge and
understanding learning outcomes and associated assessment criteria and are likely
to be the assessor’s method of choice.

Assessment Method: Other Recorded Evidence of Knowledge and
Understanding

This includes work-based projects, case studies and reflective accounts. For some
candidates these approaches can be powerful ways of bringing out evidence of a
candidate’s knowledge and understanding across several related learning outcomes
and even units. However, their use will depend on the candidate’s circumstances
and ability to structure and write the appropriate documents.

Assessment Method: Professional Discussion

Professional discussion can also be used to assess knowledge and understanding.
Professional discussion is a single, or series of structured, planned and in-depth
discussions between the assessor and candidate. A professional discussion can
bring out a wide range of knowledge and understanding across many related
learning outcomes or units, particularly covering why certain things are done or the
principles that underpin competent performance. Professional discussion can also
help to verify the authenticity of other pieces of evidence.
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Assessment Method: Inferring Knowledge and Understanding from
Performance

It is possible for an assessor to infer that the candidate knows or understands
certain things from observing their performance or examining other pieces of
evidence such as work products or witness testimony. This particularly applies to
assessment criteria that cover how to do certain tasks, for example:

¢ How menu items should be prepared to ensure that brand standards are
maintained

The assessor should already have seen evidence of the candidate’s ability to do this
in the 'be able to’ learning outcome in the same unit. They may, therefore,
reasonably infer that the candidate has this knowledge and understanding.

Inferring knowledge and understanding from performance is a helpful way of
avoiding over assessment. However, it should be used with caution, particularly
when it comes to the possession of key facts, for example:

¢ What quantity of nutrients are typically needed to maintain a good dietary
balance

or the reasons why certain things are important:
e The importance of knowing calorific values per portion

In both of these cases, oral/written questions, reflective accounts and professional
discussions would be more valid ways of testing knowledge and understanding. The
specific knowledge must be brought out.

Volume of Evidence/Length of Assessment

The Evidence Requirements do not stipulate how frequently a candidate must be
assessed for each unit or how much evidence is acceptable. Assessors and verifiers
should use their professional skills and experience to determine how much evidence
over what period of time is sufficient to make a reliable judgment of consistent
competent performance.

This is likely to vary according to the individual candidate and their working
situation.

Ma160413\LT\PD\SVQ Logbook\N029593_SVQ_lgbk_L5_KitSer\N029593_SVQ_lgbk_L5_KitSer.doc.1-307/2

302 N029593 — Candidate Logbook — SVQ2 in Kitchen Services at SCQF Level 5 —
Issue 1 — April 2013 © Pearson Education Limited 2013



edexcel

Publications Code N029593 April 2013

For more information on Edexcel and BTEC qualifications please
visit our website: www.edexcel.com

Pearson Education Limited. Registered in England and Wales No. 872828
Registered Office: Edinburgh Gate, Harlow, Essex CM20 2JE. VAT Reg No GB 278 537121



	Section 1: SVQ2 in Kitchen Services at SCQF Level 5
	Mandatory units for the SVQ2 in Kitchen Services at SCQF Level 5
	Optional units for the SVQX2 in Kitchen Services at SCQF Level 5 – Group A
	Optional units for the SVQX2 in Kitchen Services at SCQF Level 5 – Group B
	Section 3: Logbook
	Unit 1: Maintain food safety when storing, preparing and cooking food
	Unit 2: Work effectively as part of a hospitality team
	Unit 3: Maintain a safe, hygienic and secure working environment
	Unit 4: Prepare Vegetables
	Unit 5: Prepare and finish simple salad and fruit dishes
	Unit 6: Prepare and cook fish
	Unit 7: Prepare and cook meat poultry
	Unit 8: Prepare hot and cold sandwiches
	Unit 9: Provide a counter/takeaway service
	Unit 10: Maintain an efficient use of resources in the kitchen
	Unit 11: Present menu items according to a defined brand standard
	Unit 12: Produce basic hot and cold desserts
	Unit 13: Produce cold starters and salads
	Unit 14: Produce healthier dishes
	Unit 15: Maintain an efficient use of food resources
	Unit 16: Promote new menu items
	Unit 17: Prepare, operate and clean specialist food preparation and cooking equipment
	Unit 18: Set up and close a kitchen
	Unit 19: Complete kitchen documentation

	Annexe A


<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles false
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile ()
  /CalRGBProfile (Adobe RGB \0501998\051)
  /CalCMYKProfile (Europe ISO Coated FOGRA27)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages false
  /CreateJobTicket true
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 524288
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize false
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage false
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness false
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Preserve
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
    /AdLibBT-Regular
    /AdobeSansMM
    /AdobeSerifMM
    /Aldine401BT-BoldA
    /Aldine401BT-BoldItalicA
    /Aldine401BT-ItalicA
    /Aldine401BT-RomanA
    /Aldine721BT-Bold
    /Aldine721BT-BoldItalic
    /Aldine721BT-Italic
    /Aldine721BT-Light
    /Aldine721BT-LightItalic
    /Aldine721BT-Roman
    /AlgerianBasD
    /AlgerianD
    /AllegroBT-Regular
    /AlternateGothicNo2BT-Regular
    /AmazoneBT-Regular
    /AmeliaBT-Regular
    /AmericanaBT-Bold
    /AmericanaBT-ExtraBold
    /AmericanaBT-ExtraBoldCondensed
    /AmericanaBT-Italic
    /AmericanaBT-Roman
    /AmericanGaramondBT-Bold
    /AmericanGaramondBT-BoldItalic
    /AmericanGaramondBT-Italic
    /AmericanGaramondBT-Roman
    /AmericanTextBT-Regular
    /AmericanUncD
    /AmerigoBT-BoldA
    /AmerigoBT-BoldItalicA
    /AmerigoBT-ItalicA
    /AmerigoBT-MediumA
    /AmerigoBT-MediumItalicA
    /AmerigoBT-RomanA
    /AmerTypewriterITCbyBT-Bold
    /AmerTypewriterITCbyBT-Medium
    /AndaleMono
    /Arial-Black
    /Arial-BlackItalic
    /Arial-BoldItalicMT
    /Arial-BoldMT
    /Arial-ItalicMT
    /ArialMT
    /ArialNarrow
    /ArialNarrow-Bold
    /ArialNarrow-BoldItalic
    /ArialNarrow-Italic
    /ArnoldBoeD
    /ArribaArribaLetPlain
    /ArrusBT-Black
    /ArrusBT-BlackItalic
    /ArrusBT-Bold
    /ArrusBT-BoldItalic
    /ArrusBT-Italic
    /ArrusBT-Roman
    /ArsisD-Regu
    /ArsisD-ReguItal
    /AtlanticInline-Normal
    /AuroraBT-BoldCondensed
    /AuroraBT-RomanCondensed
    /AvantGardeITCbyBT-Book
    /AvantGardeITCbyBT-BookOblique
    /AvantGardeITCbyBT-Medium
    /AvantGardeITCbyBT-MediumOblique
    /BakerSignetBT-Roman
    /Ballads
    /BalloonBT-Bold
    /BalloonBT-ExtraBold
    /BalloonBT-Light
    /BangLetPlain
    /BankGothicBT-Light
    /BankGothicBT-Medium
    /BarCode39cHR
    /BauerBodoniBT-Black
    /BauerBodoniBT-BlackCondensed
    /BauerBodoniBT-BlackItalic
    /BauerBodoniBT-Bold
    /BauerBodoniBT-BoldCondensed
    /BauerBodoniBT-BoldItalic
    /BauerBodoniBT-Italic
    /BauerBodoniBT-Roman
    /BauerBodoniBT-Titling
    /BauhausITCbyBT-Bold
    /BauhausITCbyBT-Heavy
    /BauhausITCbyBT-Light
    /BauhausITCbyBT-Medium
    /BeehivePSMT
    /BellCentennialBT-Address
    /BellCentennialBT-BoldListing
    /BellCentennialBT-NameAndNumber
    /BellGothicBT-Black
    /BellGothicBT-Bold
    /BellGothicBT-Roman
    /BelweBT-Bold
    /BelweBT-Light
    /BelweBT-Medium
    /BelweBT-RomanCondensed
    /BenguiatGothicITCbyBT-Bold
    /BenguiatGothicITCbyBT-BoldItal
    /BenguiatGothicITCbyBT-Book
    /BenguiatGothicITCbyBT-BookItal
    /BenguiatITCbyBT-Bold
    /BenguiatITCbyBT-BoldItalic
    /BenguiatITCbyBT-Book
    /BenguiatITCbyBT-BookItalic
    /BergellLetPlain
    /BernhardBoldCondensedBT-Regular
    /BernhardFashionBT-Regular
    /BernhardModernBT-Bold
    /BernhardModernBT-BoldItalic
    /BernhardModernBT-Italic
    /BernhardModernBT-Roman
    /BernhardTangoBT-Regular
    /BertramLetPlain
    /BibleScrT
    /BinnerD
    /Blackletter686BT-Regular
    /BlacklightD
    /BlippoBT-Black
    /BodoniBT-Bold
    /BodoniBT-BoldCondensed
    /BodoniBT-BoldItalic
    /BodoniBT-Book
    /BodoniBT-BookItalic
    /BodoniBT-Italic
    /BodoniBT-Roman
    /BoinkLetPlain
    /BookAntiqua
    /BookAntiqua-Bold
    /BookAntiqua-BoldItalic
    /BookAntiqua-Italic
    /BookmanITCbyBT-Demi
    /BookmanITCbyBT-DemiItalic
    /BookmanITCbyBT-Light
    /BookmanITCbyBT-LightItalic
    /BookmanOldStyle
    /BookmanOldStyle-Bold
    /BookmanOldStyle-BoldItalic
    /BookmanOldStyle-Italic
    /BornBold
    /Braille
    /BremenBT-Black
    /BremenBT-Bold
    /BroadwayBT-Regular
    /BroadwayEngravedBT-Regular
    /BrodyD
    /BronxLetPlain
    /BruceOldStyleBT-Italic
    /BruceOldStyleBT-Roman
    /Brush445BT-Regular
    /Brush738BT-RegularA
    /BrushScriptBT-Regular
    /BulmerBT-Italic
    /BulmerBT-Roman
    /BusoramaITCbyBT-Medium
    /BusterD
    /BuxomD
    /CalisMTBol
    /CalistoMT
    /CalistoMT-BoldItalic
    /CalistoMT-Italic
    /Calligraphic421BT-RomanB
    /Calligraphic810BT-Italic
    /Calligraphic810BT-Roman
    /CamelliaD
    /CandidaBT-Bold
    /CandidaBT-Italic
    /CandidaBT-Roman
    /CarminaBT-Black
    /CarminaBT-BlackItalic
    /CarminaBT-Bold
    /CarminaBT-BoldItalic
    /CarminaBT-Light
    /CarminaBT-LightItalic
    /CarminaBT-Medium
    /CarminaBT-MediumItalic
    /Caslon224ITCbyBT-Bold
    /Caslon224ITCbyBT-BoldItalic
    /Caslon224ITCbyBT-Book
    /Caslon224ITCbyBT-BookItalic
    /Caslon540BT-Italic
    /Caslon540BT-Roman
    /CaslonBT-Bold
    /CaslonBT-BoldItalic
    /CaslonOldFaceBT-Heavy
    /CaslonOldFaceBT-Italic
    /CaslonOpenfaceBT-Regular
    /CastleT-Bold
    /CastleT-Book
    /CastleT-Ligh
    /CastleT-Ultr
    /CataneoBT-Bold
    /CataneoBT-Light
    /CataneoBT-Regular
    /CataneoBT-RegularSwash
    /CaxtonBT-Bold
    /CaxtonBT-BoldItalic
    /CaxtonBT-Book
    /CaxtonBT-BookItalic
    /CaxtonBT-Light
    /CaxtonBT-LightItalic
    /Century725BT-Black
    /Century725BT-Bold
    /Century725BT-BoldCondensed
    /Century725BT-Italic
    /Century725BT-Roman
    /Century725BT-RomanCondensed
    /Century731BT-BoldA
    /Century731BT-BoldItalicA
    /Century731BT-ItalicA
    /Century731BT-RomanA
    /Century751BT-ItalicB
    /Century751BT-RomanB
    /CenturyExpandedBT-Bold
    /CenturyExpandedBT-BoldItalic
    /CenturyExpandedBT-Italic
    /CenturyExpandedBT-Roman
    /CenturyGothic
    /CenturyGothic-Bold
    /CenturyGothic-BoldItalic
    /CenturyGothic-Italic
    /CenturyOldstyleBT-Bold
    /CenturyOldstyleBT-Italic
    /CenturyOldstyleBT-Roman
    /CenturySchoolbook
    /CenturySchoolbook-Bold
    /CenturySchoolbook-BoldItalic
    /CenturySchoolbookBT-Bold
    /CenturySchoolbookBT-BoldCond
    /CenturySchoolbookBT-BoldItalic
    /CenturySchoolbookBT-Italic
    /CenturySchoolbookBT-Monospace
    /CenturySchoolbookBT-Roman
    /CenturySchoolbook-Italic
    /CharterBT-Black
    /CharterBT-BlackItalic
    /CharterBT-Bold
    /CharterBT-BoldItalic
    /CharterBT-Italic
    /CharterBT-Roman
    /Charting
    /CheckNums-MICR
    /CheltenhamBT-Bold
    /CheltenhamBT-BoldCondensed
    /CheltenhamBT-BoldCondItalic
    /CheltenhamBT-BoldExtraCondensed
    /CheltenhamBT-BoldHeadline
    /CheltenhamBT-BoldItalic
    /CheltenhamBT-BoldItalicHeadline
    /CheltenhamBT-Italic
    /CheltenhamBT-Roman
    /CheltenhamITCbyBT-Bold
    /CheltenhamITCbyBT-BoldItalic
    /CheltenhamITCbyBT-Book
    /CheltenhamITCbyBT-BookItalic
    /Chesterfield
    /ChiselD
    /CircleD
    /CityD-Bold
    /CityD-Ligh
    /CityD-Medi
    /ClarendonBT-Black
    /ClarendonBT-Bold
    /ClarendonBT-BoldCondensed
    /ClarendonBT-Heavy
    /ClarendonBT-Light
    /ClarendonBT-Roman
    /ClarendonBT-RomanCondensed
    /Classic
    /ClassicalGaramondBT-Bold
    /ClassicalGaramondBT-BoldItalic
    /ClassicalGaramondBT-Italic
    /ClassicalGaramondBT-Roman
    /Clocks
    /CloisterBlackBT-Regular
    /CloisterOpenFaceBT-Regular
    /ComicSansMS
    /ComicSansMS-Bold
    /CommercialScriptBT-Regular
    /CompactaBT-Black
    /CompactaBT-Bold
    /CompactaBT-BoldItalic
    /CompactaBT-Italic
    /CompactaBT-Light
    /CompactaBT-Roman
    /Composer
    /CooperBT-Black
    /CooperBT-BlackHeadline
    /CooperBT-BlackItalic
    /CooperBT-BlackItalicHeadline
    /CooperBT-BlackOutline
    /CooperBT-Bold
    /CooperBT-BoldItalic
    /CooperBT-Light
    /CooperBT-LightItalic
    /CooperBT-Medium
    /CooperBT-MediumItalic
    /CopperplateGothic-Bold
    /CopperplateGothicBT-Bold
    /CopperplateGothicBT-BoldCond
    /CopperplateGothicBT-Heavy
    /CopperplateGothicBT-Roman
    /CopperplateGothicBT-RomanCond
    /CopperplateGothic-Light
    /CountdownD
    /Courier
    /Courier10PitchBT-Bold
    /Courier10PitchBT-BoldItalic
    /Courier10PitchBT-Italic
    /Courier10PitchBT-Roman
    /Courier-Bold
    /Courier-BoldOblique
    /CourierNewPS-BoldItalicMT
    /CourierNewPS-BoldMT
    /CourierNewPS-ItalicMT
    /CourierNewPSMT
    /Courier-Oblique
    /CroissantD
    /CurlzMT
    /CushingITCbyBT-Heavy
    /CushingITCbyBT-HeavyItalic
    /DanceItalic
    /DavidaBoldBT-Regular
    /Decorated035BT-Regular
    /DellaRobbiaBT-Bold
    /DellaRobbiaBT-Roman
    /DeVinneBT-Italic
    /DeVinneBT-ItalicText
    /DeVinneBT-Roman
    /DeVinneBT-Text
    /DexGothicD
    /DextorD
    /DextorOutD
    /DfCalligraphicOrnamentsLetPlain
    /DfDiversionsLetPlain
    /DfDiversitiesLetPlain
    /DingbatsTwo
    /DiskusD-Medi
    /DL-Manel
    /Docu
    /DomBoldBT-Regular
    /DomCasualBT-Regular
    /DomDiagonalBT-Bold
    /DomDiagonalBT-Regular
    /Dutch766BT-BoldA
    /Dutch766BT-ItalicA
    /Dutch766BT-RomanA
    /Dutch801BT-Bold
    /Dutch801BT-BoldItalic
    /Dutch801BT-ExtraBold
    /Dutch801BT-ExtraBoldItalic
    /Dutch801BT-Italic
    /Dutch801BT-ItalicHeadline
    /Dutch801BT-Roman
    /Dutch801BT-RomanHeadline
    /Dutch801BT-SemiBold
    /Dutch801BT-SemiBoldItalic
    /Dutch809BT-BoldC
    /Dutch809BT-ItalicC
    /Dutch809BT-RomanC
    /Dutch823BT-BoldB
    /Dutch823BT-BoldItalicB
    /Dutch823BT-ItalicB
    /Dutch823BT-RomanB
    /EckmannD
    /Egyptian505BT-Bold
    /Egyptian505BT-Light
    /Egyptian505BT-Medium
    /Egyptian505BT-Roman
    /Egyptian710BT-RegularA
    /ElegantGaramondBT-Bold
    /ElegantGaramondBT-Italic
    /ElegantGaramondBT-Roman
    /Elephant-Regular
    /EmbassyBT-Regular
    /Emboss-Normal
    /EmpireBT-Regular
    /EnglischeSchT-Bold
    /EnglischeSchT-DemiBold
    /EnglischeSchT-Regu
    /English111AdagioBT-Regular
    /English111PrestoBT-Regular
    /English111VivaceBT-Regular
    /English157BT-Regular
    /EngraversGothicBT-Regular
    /EngraversMT
    /EngraversOldEnglishBT-Bold
    /EngraversOldEnglishBT-Regular
    /EngraversRomanBT-Bold
    /EngraversRomanBT-Regular
    /EnviroD
    /ErasITC-Bold
    /ErasITCbyBT-Bold
    /ErasITCbyBT-Book
    /ErasITCbyBT-Demi
    /ErasITCbyBT-Light
    /ErasITCbyBT-Medium
    /ErasITCbyBT-Ultra
    /ErasITC-Demi
    /ErasITC-Light
    /ErasITC-Medium
    /Euclid
    /Euclid-Bold
    /Euclid-BoldItalic
    /EuclidExtra
    /EuclidExtra-Bold
    /EuclidFraktur
    /EuclidFraktur-Bold
    /Euclid-Italic
    /EuclidMathOne
    /EuclidMathOne-Bold
    /EuclidMathTwo
    /EuclidMathTwo-Bold
    /EuclidSymbol
    /EuclidSymbol-Bold
    /EuclidSymbol-BoldItalic
    /EuclidSymbol-Italic
    /EuroSig
    /EuroSigMon
    /EwieD
    /Exotic350BT-Bold
    /Exotic350BT-DemiBold
    /Exotic350BT-Light
    /FelixTitlingMT
    /Fences
    /FencesPlain
    /FeniceITCbyBT-Bold
    /FeniceITCbyBT-BoldItalic
    /FeniceITCbyBT-Regular
    /FeniceITCbyBT-RegularItalic
    /FetteFraD
    /FlamencoD
    /FlamencoInlD
    /Flareserif821BT-Bold
    /Flareserif821BT-Light
    /Flareserif821BT-Roman
    /FlashD-Bold
    /FlashD-Ligh
    /FlemishScriptBT-Regular
    /FolioBT-Bold
    /FolioBT-BoldCondensed
    /FolioBT-Book
    /FolioBT-ExtraBold
    /FolioBT-Light
    /FolioBT-LightItalic
    /FolioBT-Medium
    /FolliesLetPlain
    /Formal436BT-Regular
    /FormalScript421BT-Regular
    /ForteMT
    /FrakturBT-Regular
    /FrankfurterHigD
    /FranklinGothic-Book
    /FranklinGothic-BookItalic
    /FranklinGothic-Demi
    /FranklinGothic-DemiCond
    /FranklinGothic-DemiItalic
    /FranklinGothic-Heavy
    /FranklinGothic-HeavyItalic
    /FranklinGothicITCbyBT-Book
    /FranklinGothicITCbyBT-BookItal
    /FranklinGothicITCbyBT-Demi
    /FranklinGothicITCbyBT-DemiItal
    /FranklinGothicITCbyBT-Heavy
    /FranklinGothicITCbyBT-HeavyItal
    /FranklinGothic-Medium
    /FranklinGothic-MediumCond
    /FranklinGothic-MediumItalic
    /Freeform710BT-Regular
    /Freeform721BT-Black
    /Freeform721BT-BlackItalic
    /Freeform721BT-Bold
    /Freeform721BT-BoldItalic
    /Freeform721BT-Italic
    /Freeform721BT-Roman
    /Freehand471BT-Regular
    /Freehand521BT-RegularC
    /Freehand575BT-RegularB
    /Freehand591BT-RegularA
    /FreestyleScrD
    /FreestyleScriptITC-Bold
    /FrenchScriptMT
    /FrizQuadrataITCbyBT-Bold
    /FrizQuadrataITCbyBT-Roman
    /Frutiger-Black
    /Frutiger-Bold
    /Frutiger-Roman
    /FrysBaskervilleBT-Roman
    /FuturaBlackBT-Regular
    /FuturaBT-Bold
    /FuturaBT-BoldCondensed
    /FuturaBT-BoldCondensedItalic
    /FuturaBT-BoldItalic
    /FuturaBT-Book
    /FuturaBT-BookItalic
    /FuturaBT-ExtraBlack
    /FuturaBT-ExtraBlackCondensed
    /FuturaBT-ExtraBlackCondItalic
    /FuturaBT-ExtraBlackItalic
    /FuturaBT-Heavy
    /FuturaBT-HeavyItalic
    /FuturaBT-Light
    /FuturaBT-LightCondensed
    /FuturaBT-LightItalic
    /FuturaBT-Medium
    /FuturaBT-MediumCondensed
    /FuturaBT-MediumItalic
    /GalliardITCbyBT-Bold
    /GalliardITCbyBT-BoldItalic
    /GalliardITCbyBT-Italic
    /GalliardITCbyBT-Roman
    /GandoBT-Regular
    /Garamond
    /Garamond-Bold
    /Garamond-Italic
    /GaramondITCbyBT-Bold
    /GaramondITCbyBT-BoldCondensed
    /GaramondITCbyBT-BoldCondItalic
    /GaramondITCbyBT-BoldItalic
    /GaramondITCbyBT-Book
    /GaramondITCbyBT-BookCondensed
    /GaramondITCbyBT-BookCondItalic
    /GaramondITCbyBT-BookItalic
    /GaramondNo4CyrTCY-Ligh
    /GaramondNo4CyrTCY-LighItal
    /GaramondNo4CyrTCY-Medi
    /Geometric212BT-Book
    /Geometric212BT-BookCondensed
    /Geometric212BT-Heavy
    /Geometric212BT-HeavyCondensed
    /Geometric231BT-BoldC
    /Geometric231BT-HeavyC
    /Geometric231BT-LightC
    /Geometric231BT-RomanC
    /Geometric415BT-BlackA
    /Geometric415BT-BlackItalicA
    /Geometric415BT-LiteA
    /Geometric415BT-LiteItalicA
    /Geometric415BT-MediumA
    /Geometric415BT-MediumItalicA
    /Geometric706BT-BlackB
    /Geometric706BT-BlackCondensedB
    /Geometric706BT-BoldCondensedB
    /Geometric706BT-MediumB
    /Geometric885BT-RegularD
    /GeometricSlab703BT-Bold
    /GeometricSlab703BT-BoldCond
    /GeometricSlab703BT-BoldItalic
    /GeometricSlab703BT-Light
    /GeometricSlab703BT-LightItalic
    /GeometricSlab703BT-Medium
    /GeometricSlab703BT-MediumCond
    /GeometricSlab703BT-MediumItalic
    /GeometricSlab703BT-XtraBold
    /GeometricSlab703BT-XtraBoldCond
    /GeometricSlab703BT-XtraBoldItal
    /GeometricSlab712BT-BoldA
    /GeometricSlab712BT-ExtraBoldA
    /GeometricSlab712BT-LightA
    /GeometricSlab712BT-LightItalicA
    /GeometricSlab712BT-MediumA
    /GeometricSlab712BT-MediumItalA
    /Georgia
    /Georgia-Bold
    /Georgia-BoldItalic
    /Georgia-Italic
    /GildeSorts
    /GillSansMT
    /GillSansMT-Bold
    /GillSansMT-BoldItalic
    /GillSansMT-Condensed
    /GillSansMT-ExtraCondensedBold
    /GillSansMT-Italic
    /GillSansMT-UltraBoldCondensed
    /GillSans-UltraBold
    /GlaserSteD
    /GloucesterMT-ExtraCondensed
    /GorillaITCbyBT-Regular
    /Gothic720BT-BoldB
    /Gothic720BT-BoldItalicB
    /Gothic720BT-ItalicB
    /Gothic720BT-LightB
    /Gothic720BT-LightItalicB
    /Gothic720BT-RomanB
    /Gothic725BT-BlackA
    /Gothic725BT-BoldA
    /Gothic821CondensedBT-Regular
    /GothicNo13BT-Regular
    /GoudyCatalogueBT-Regular
    /GoudyHandtooledBT-Regular
    /GoudyOldStyleBT-Bold
    /GoudyOldStyleBT-BoldItalic
    /GoudyOldStyleBT-ExtraBold
    /GoudyOldStyleBT-Italic
    /GoudyOldStyleBT-Roman
    /GoudyOldStyleT-Bold
    /GoudyOldStyleT-Italic
    /GoudyOldStyleT-Regular
    /GoudySansITCbyBT-Black
    /GoudySansITCbyBT-BlackItalic
    /GoudySansITCbyBT-Bold
    /GoudySansITCbyBT-BoldItalic
    /GoudySansITCbyBT-Light
    /GoudySansITCbyBT-LightItalic
    /GoudySansITCbyBT-Medium
    /GoudySansITCbyBT-MediumItalic
    /Greek-WSI
    /GriffonPSMT
    /GrizzlyITCbyBT-Regular
    /GrouchITCbyBT-Regular
    /Haettenschweiler
    /HandelGotD-Bold
    /HandelGotD-Ligh
    /HandelGothicBT-Regular
    /Hardcore
    /HarlowD
    /HazelLetPlain
    /HehenHebT-Bold
    /Helvetica
    /Helvetica-Bold
    /Helvetica-BoldOblique
    /Helvetica-Oblique
    /HoboBT-Regular
    /HomePlanning
    /HomePlanning2
    /HoratioD-Bold
    /HoratioD-Ligh
    /HoratioD-Medi
    /HorndonD
    /Humanist521BT-Bold
    /Humanist521BT-BoldCondensed
    /Humanist521BT-BoldItalic
    /Humanist521BT-ExtraBold
    /Humanist521BT-Italic
    /Humanist521BT-Light
    /Humanist521BT-LightItalic
    /Humanist521BT-Roman
    /Humanist521BT-RomanCondensed
    /Humanist521BT-UltraBold
    /Humanist521BT-XtraBoldCondensed
    /Humanist531BT-BlackA
    /Humanist531BT-BoldA
    /Humanist531BT-RomanA
    /Humanist531BT-UltraBlackA
    /Humanist777BT-BlackB
    /Humanist777BT-BlackItalicB
    /Humanist777BT-BoldB
    /Humanist777BT-BoldItalicB
    /Humanist777BT-ItalicB
    /Humanist777BT-LightB
    /Humanist777BT-LightItalicB
    /Humanist777BT-RomanB
    /Humanist970BT-BoldC
    /Humanist970BT-RomanC
    /HumanistSlabserif712BT-Black
    /HumanistSlabserif712BT-Bold
    /HumanistSlabserif712BT-Italic
    /HumanistSlabserif712BT-Roman
    /HuxleyVerticalBT-Regular
    /IceAgeD
    /Impact
    /ImperialBT-Bold
    /ImperialBT-Italic
    /ImperialBT-Roman
    /ImpressBT-Regular
    /ImprintMT-Shadow
    /Incised901BT-Black
    /Incised901BT-Bold
    /Incised901BT-BoldCondensed
    /Incised901BT-Compact
    /Incised901BT-Italic
    /Incised901BT-Light
    /Incised901BT-Nord
    /Incised901BT-NordItalic
    /Incised901BT-Roman
    /Industrial736BT-Italic
    /Industrial736BT-Roman
    /Informal011BT-Black
    /Informal011BT-Roman
    /IowanOldStyleBT-Black
    /IowanOldStyleBT-BlackItalic
    /IowanOldStyleBT-Bold
    /IowanOldStyleBT-BoldItalic
    /IowanOldStyleBT-Italic
    /IowanOldStyleBT-Roman
    /Ipa-samdUclphon1SILDoulosL
    /Ipa-samdUclphon1SILDoulosLBold
    /Ipa-samdUclphon1SILDoulosLBoldItalic
    /Ipa-samdUclphon1SILDoulosLItalic
    /Ipa-sammUclphon1SILManuscriptL
    /Ipa-sammUclphon1SILManuscriptLBold
    /Ipa-sammUclphon1SILManuscriptLBoldItalic
    /Ipa-sammUclphon1SILManuscriptLItalic
    /Ipa-samsUclphon1SILSophiaL
    /Ipa-samsUclphon1SILSophiaLBold
    /Ipa-samsUclphon1SILSophiaLItalic
    /Japanese-Generic1
    /Jazz
    /KabarettD
    /KabelITCbyBT-Book
    /KabelITCbyBT-Demi
    /KabelITCbyBT-Medium
    /KabelITCbyBT-Ultra
    /KaufmannBT-Bold
    /KaufmannBT-Regular
    /Kidnap
    /KingTut1
    /KingTut2
    /KisBT-Italic
    /KisBT-Roman
    /Korean-Generic1
    /KorinnaITCbyBT-Bold
    /KorinnaITCbyBT-KursivBold
    /KorinnaITCbyBT-KursivRegular
    /KorinnaITCbyBT-Regular
    /Kuenstler480BT-Black
    /Kuenstler480BT-Bold
    /Kuenstler480BT-BoldItalic
    /Kuenstler480BT-Italic
    /Kuenstler480BT-Roman
    /KunstlerschreibschD-Bold
    /KunstlerschreibschD-Medi
    /LandscapePlanning
    /Lapidary333BT-Black
    /Lapidary333BT-Bold
    /Lapidary333BT-BoldItalic
    /Lapidary333BT-Italic
    /Lapidary333BT-Roman
    /LasVegasD
    /Latin725BT-Bold
    /Latin725BT-BoldItalic
    /Latin725BT-Italic
    /Latin725BT-Medium
    /Latin725BT-MediumItalic
    /Latin725BT-Roman
    /LatinExtraCondensedBT-Regular
    /LatinWidD
    /LcdD
    /LeawoodITCbyBT-Book
    /LeawoodITCbyBT-BookItalic
    /LetterGothic12PitchBT-Bold
    /LetterGothic12PitchBT-BoldItal
    /LetterGothic12PitchBT-Italic
    /LetterGothic12PitchBT-Roman
    /LetterGothicMT
    /LetterGothicMT-Bold
    /LetterGothicMT-BoldOblique
    /LetterGothicMT-Oblique
    /LibertyBT-Regular
    /LibertyD
    /LibraBT-Regular
    /LifeBT-Bold
    /LifeBT-BoldItalic
    /LifeBT-Italic
    /LifeBT-Roman
    /Lithograph
    /Lithograph-Bold
    /LithographLight
    /Love
    /LubalinGraphITCbyBT-Bold
    /LubalinGraphITCbyBT-Book
    /LubalinGraphITCbyBT-Medium
    /LubalinGraphITCbyBT-XtraLight
    /LuciaBT-Regular
    /LucidaConsole
    /LucidaSans
    /LucidaSans-Demi
    /LucidaSans-DemiItalic
    /LucidaSans-Italic
    /LucidaSans-Typewriter
    /LucidaSans-TypewriterBold
    /LucidaSans-TypewriterBoldOblique
    /LucidaSans-TypewriterOblique
    /LucidaSansUnicode
    /LydianBT-Bold
    /LydianBT-BoldItalic
    /LydianBT-Italic
    /LydianBT-Roman
    /LydianCursiveBT-Regular
    /MachineITCbyBT-Regular
    /MaiandraGD-Regular
    /MandarinD
    /Map-Symbols
    /MariageD
    /MattAntiqueBT-Bold
    /MattAntiqueBT-Italic
    /MattAntiqueBT-Roman
    /Mega
    /MetropolitainesD
    /MICR10byBT-Regular
    /MICR12byBT-Regular
    /MICR13byBT-Regular
    /MicrogrammaD-BoldExte
    /MicrogrammaD-MediExte
    /MilanoLet
    /Minion-Web
    /MiraraeBT-Bold
    /MiraraeBT-Roman
    /MisterEarlBT-Regular
    /Modern20BT-ItalicB
    /Modern20BT-RomanB
    /Modern735BT-RomanA
    /Modern880BT-Bold
    /Modern880BT-Italic
    /Modern880BT-Roman
    /MonaLisaRecutITC-Normal
    /Monospace821BT-Bold
    /Monospace821BT-BoldItalic
    /Monospace821BT-Italic
    /Monospace821BT-Roman
    /Monotypecom
    /MonotypeSorts
    /MorseCode
    /MotterFemD
    /MSOutlook
    /MT-Extra
    /MT-Symbol
    /MT-Symbol-Italic
    /MurrayHillBT-Bold
    /Music
    /NevisonCasD
    /Newage
    /NewBaskervilleITCbyBT-Bold
    /NewBaskervilleITCbyBT-BoldItal
    /NewBaskervilleITCbyBT-Italic
    /NewBaskervilleITCbyBT-Roman
    /News701BT-BoldA
    /News701BT-ItalicA
    /News701BT-RomanA
    /News702BT-Bold
    /News702BT-BoldItalic
    /News702BT-Italic
    /News702BT-Roman
    /News705BT-BoldB
    /News705BT-BoldItalicB
    /News705BT-ItalicB
    /News705BT-RomanB
    /News706BT-BoldC
    /News706BT-ItalicC
    /News706BT-RomanC
    /NewsGothicBT-Bold
    /NewsGothicBT-BoldCondensed
    /NewsGothicBT-BoldCondItalic
    /NewsGothicBT-BoldExtraCondensed
    /NewsGothicBT-BoldItalic
    /NewsGothicBT-Demi
    /NewsGothicBT-DemiItalic
    /NewsGothicBT-ExtraCondensed
    /NewsGothicBT-Italic
    /NewsGothicBT-ItalicCondensed
    /NewsGothicBT-Light
    /NewsGothicBT-LightItalic
    /NewsGothicBT-Roman
    /NewsGothicBT-RomanCondensed
    /NewtextITCbyBT-Regular
    /NewtextITCbyBT-RegularItalic
    /NicolasCocT-Blac
    /NicolasCocT-Regu
    /NicolasCocT-ReguItal
    /NimbusRomDGR-Bold
    /NimbusRomDGR-BoldItal
    /NimbusRomDGR-Regu
    /NimbusRomDGR-ReguItal
    /NormandeBT-Italic
    /NormandeBT-Roman
    /NovareseITCbyBT-Bold
    /NovareseITCbyBT-BoldItalic
    /NovareseITCbyBT-Book
    /NovareseITCbyBT-BookItalic
    /Nowdance
    /NuptialBT-Regular
    /OCRAbyBT-Regular
    /OCRAExtended
    /OCRB10PitchBT-Regular
    /OfficePlanning
    /OkayD
    /OldTowneNo536D
    /OnyxBT-Regular
    /OrandaBT-Bold
    /OrandaBT-BoldCondensed
    /OrandaBT-BoldItalic
    /OrandaBT-Italic
    /OrandaBT-Roman
    /OrandaBT-RomanCondensed
    /OratorBT-FifteenPitch
    /OratorBT-TenPitch
    /OrbitBbyBT-Regular
    /OriginalGaramondBT-Bold
    /OriginalGaramondBT-BoldItalic
    /OriginalGaramondBT-Italic
    /OriginalGaramondBT-Roman
    /OzHandicraftBT-Roman
    /PabloLetPlain
    /PalaceScriptMT
    /ParisianBT-Regular
    /ParkAvenueBT-Regular
    /Perpetua
    /PerpetuaTitlingMT-Light
    /Petra
    /PhotoBold
    /PhyllisD
    /Pica10PitchBT-Roman
    /PioneerITCbyBT-Regular
    /PiranesiItalicBT-Regular
    /PlaybillBT-Regular
    /PlayingCards
    /PlazaD-Regu
    /Pop
    /PosterBodoniBT-Italic
    /PosterBodoniBT-Roman
    /Present
    /Prestige12PitchBT-Bold
    /Prestige12PitchBT-BoldItalic
    /Prestige12PitchBT-Italic
    /Prestige12PitchBT-Roman
    /PrincetownD
    /PSL-TX
    /PTBarnumBT-Regular
    /PumpTriD
    /QuicksilverITC-Normal
    /QuillScript-Normal
    /QuorumITCbyBT-Black
    /QuorumITCbyBT-Light
    /QuorumITCbyBT-Medium
    /RageItalic
    /RageItalicLetPlain
    /RaleighBT-Bold
    /RaleighBT-DemiBold
    /RaleighBT-ExtraBold
    /RaleighBT-Light
    /RaleighBT-Medium
    /RaleighBT-Roman
    /Rap
    /Remember
    /RevueBT-Regular
    /Ribbon131BT-Bold
    /Ribbon131BT-Regular
    /Rock
    /Rockwell-Bold
    /Rockwell-Condensed
    /Rockwell-CondensedBold
    /Rockwell-ExtraBold
    /Rockwell-Italic
    /RomanaBT-Bold
    /RomanaBT-Roman
    /RubberStampLetPlain
    /SchadowBT-Black
    /SchadowBT-BlackCondensed
    /SchadowBT-Bold
    /SchadowBT-Light
    /SchadowBT-LightCursive
    /SchadowBT-Roman
    /SchneidlerBT-Black
    /SchneidlerBT-BlackItalic
    /SchneidlerBT-Bold
    /SchneidlerBT-BoldItalic
    /SchneidlerBT-Italic
    /SchneidlerBT-Light
    /SchneidlerBT-LightItalic
    /SchneidlerBT-Medium
    /SchneidlerBT-MediumItalic
    /SchneidlerBT-Roman
    /ScribaLetPlain
    /Script12PitchBT-Roman
    /ScriptMTBold
    /SeagullBT-Bold
    /SeagullBT-Heavy
    /SeagullBT-Light
    /SeagullBT-Medium
    /Semaphore
    /SerifaBT-Black
    /SerifaBT-Bold
    /SerifaBT-BoldCondensed
    /SerifaBT-Italic
    /SerifaBT-Light
    /SerifaBT-LightItalic
    /SerifaBT-Roman
    /SerifaBT-Thin
    /SerifaBT-ThinItalic
    /SerpentineD-Bold
    /SerpentineD-BoldItal
    /ShotgunBlanksBT-Regular
    /ShotgunBT-Regular
    /SignLanguage
    /Signs
    /Slicker
    /SlipstreamLetPlain
    /SloganD
    /SnellBT-Black
    /SnellBT-Bold
    /SnellBT-Regular
    /Software
    /SouvenirITCbyBT-Demi
    /SouvenirITCbyBT-DemiItalic
    /SouvenirITCbyBT-Light
    /SouvenirITCbyBT-LightItalic
    /Square721Blk-Italic
    /Square721Blk-Normal
    /Square721-BoldItalic
    /Square721BT-Bold
    /Square721BT-BoldCondensed
    /Square721BT-BoldExtended
    /Square721BT-Roman
    /Square721BT-RomanCondensed
    /Square721BT-RomanExtended
    /Square721Demi-Italic
    /SquareSlabserif711BT-Bold
    /SquareSlabserif711BT-Light
    /SquareSlabserif711BT-Medium
    /SquireD-Bold
    /SquireD-Regu
    /Staccato222BT-Regular
    /Staccato555BT-RegularA
    /StencilBT-Regular
    /StopD
    /StuyvesantBT-Regular
    /StymieBT-Bold
    /StymieBT-BoldItalic
    /StymieBT-ExtraBold
    /StymieBT-ExtraBoldCondensed
    /StymieBT-Light
    /StymieBT-LightItalic
    /StymieBT-Medium
    /StymieBT-MediumItalic
    /Swiss721BT-Black
    /Swiss721BT-BlackCondensed
    /Swiss721BT-BlackCondensedItalic
    /Swiss721BT-BlackExtended
    /Swiss721BT-BlackItalic
    /Swiss721BT-BlackOutline
    /Swiss721BT-BlackRounded
    /Swiss721BT-Bold
    /Swiss721BT-BoldCondensed
    /Swiss721BT-BoldCondensedItalic
    /Swiss721BT-BoldCondensedOutline
    /Swiss721BT-BoldExtended
    /Swiss721BT-BoldItalic
    /Swiss721BT-BoldOutline
    /Swiss721BT-BoldRounded
    /Swiss721BT-Heavy
    /Swiss721BT-HeavyItalic
    /Swiss721BT-Italic
    /Swiss721BT-ItalicCondensed
    /Swiss721BT-Light
    /Swiss721BT-LightCondensed
    /Swiss721BT-LightCondensedItalic
    /Swiss721BT-LightExtended
    /Swiss721BT-LightItalic
    /Swiss721BT-Medium
    /Swiss721BT-MediumItalic
    /Swiss721BT-Roman
    /Swiss721BT-RomanCondensed
    /Swiss721BT-RomanExtended
    /Swiss721BT-Thin
    /Swiss721BT-ThinItalic
    /Swiss911BT-ExtraCompressed
    /Swiss911BT-UltraCompressed
    /Swiss921BT-RegularA
    /Sydnie
    /Symbol
    /SymbolMT
    /SymbolProportionalBT-Regular
    /TagLetPlain
    /Tahoma
    /Tahoma-Bold
    /TangoBT-Regular
    /Techno
    /Thanks
    /Thehits
    /ThunderbirdBT-Regular
    /TiffanyITCbyBT-Demi
    /TiffanyITCbyBT-DemiItalic
    /TiffanyITCbyBT-Heavy
    /TiffanyITCbyBT-HeavyItalic
    /TiffanyITCbyBT-Light
    /TiffanyITCbyBT-LightItalic
    /TigerRagLetPlain
    /Times-Bold
    /Times-BoldItalic
    /TimeScrD-Bold
    /TimeScrD-Ligh
    /TimeScrD-Medi
    /Times-Italic
    /TimesNewRomanMT-ExtraBold
    /TimesNewRomanPS-BoldItalicMT
    /TimesNewRomanPS-BoldMT
    /TimesNewRomanPS-ItalicMT
    /TimesNewRomanPSMT
    /Times-Roman
    /Transitional511BT-Bold
    /Transitional511BT-BoldItalic
    /Transitional511BT-Italic
    /Transitional511BT-Roman
    /Transitional521BT-BoldA
    /Transitional521BT-CursiveA
    /Transitional521BT-RomanA
    /Transitional551BT-MediumB
    /Transitional551BT-MediumItalicB
    /Trebuchet-BoldItalic
    /TrebuchetMS
    /TrebuchetMS-Bold
    /TrebuchetMS-Italic
    /TrumpetLite-Bold
    /TrumpetLite-BoldItalic
    /TrumpetLiteItalic
    /TrumpetLite-Normal
    /TwCenMT-Bold
    /TwCenMT-BoldItalic
    /TwCenMT-CondensedBold
    /TwCenMT-CondensedExtraBold
    /TwCenMT-CondensedMedium
    /TwCenMT-Medium
    /TwCenMT-MediumItalic
    /TypoUprightBT-Regular
    /UmbraBT-Regular
    /UniversityRomanBT-Bold
    /UniversityRomanBT-Regular
    /Unplug
    /URWWoodTypD
    /VAGRoundedBT-Regular
    /Venetian301BT-Demi
    /Venetian301BT-DemiItalic
    /Venetian301BT-Italic
    /Venetian301BT-Roman
    /Verdana
    /Verdana-Bold
    /Verdana-BoldItalic
    /Verdana-Italic
    /VictorianD
    /VinetaBT-Regular
    /VivaldiD
    /VladimirScrD
    /Webdings
    /WeddingTextBT-Regular
    /WeidemannITCbyBT-Bold
    /WeidemannITCbyBT-BoldItalic
    /WindsorBT-Elongated
    /WindsorBT-Light
    /WindsorBT-LightCondensed
    /WindsorBT-Outline
    /WindsorBT-Roman
    /Wingdings-Regular
    /Xmas
    /ZapfCalligraphic801BT-Bold
    /ZapfCalligraphic801BT-BoldItal
    /ZapfCalligraphic801BT-Italic
    /ZapfCalligraphic801BT-Roman
    /ZapfChanceryITCbyBT-Bold
    /ZapfChanceryITCbyBT-Demi
    /ZapfChanceryITCbyBT-Medium
    /ZapfChanceryITCbyBT-MediumItal
    /ZapfDingbats
    /ZapfDingbatsITCbyBT-Regular
    /ZapfElliptical711BT-Bold
    /ZapfElliptical711BT-BoldItalic
    /ZapfElliptical711BT-Italic
    /ZapfElliptical711BT-Roman
    /ZapfHumanist601BT-Bold
    /ZapfHumanist601BT-BoldItalic
    /ZapfHumanist601BT-Demi
    /ZapfHumanist601BT-DemiItalic
    /ZapfHumanist601BT-Italic
    /ZapfHumanist601BT-Roman
    /ZapfHumanist601BT-Ultra
    /ZapfHumanist601BT-UltraItalic
    /ZinjaroLetPlain
    /ZurichBT-Black
    /ZurichBT-BlackExtended
    /ZurichBT-BlackItalic
    /ZurichBT-Bold
    /ZurichBT-BoldCondensed
    /ZurichBT-BoldCondensedItalic
    /ZurichBT-BoldExtended
    /ZurichBT-BoldExtraCondensed
    /ZurichBT-BoldItalic
    /ZurichBT-ExtraBlack
    /ZurichBT-ExtraCondensed
    /ZurichBT-Italic
    /ZurichBT-ItalicCondensed
    /ZurichBT-Light
    /ZurichBT-LightCondensed
    /ZurichBT-LightCondensedItalic
    /ZurichBT-LightExtraCondensed
    /ZurichBT-LightItalic
    /ZurichBT-Roman
    /ZurichBT-RomanCondensed
    /ZurichBT-RomanExtended
    /ZurichBT-UltraBlackExtended
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages false
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages false
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 350
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasGrayImages false
  /CropGrayImages false
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages false
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasMonoImages false
  /CropMonoImages false
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects true
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<
    /ENU ()
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AllowImageBreaks true
      /AllowTableBreaks true
      /ExpandPage false
      /HonorBaseURL true
      /HonorRolloverEffect false
      /IgnoreHTMLPageBreaks false
      /IncludeHeaderFooter false
      /MarginOffset [
        0
        0
        0
        0
      ]
      /MetadataAuthor ()
      /MetadataKeywords ()
      /MetadataSubject ()
      /MetadataTitle ()
      /MetricPageSize [
        0
        0
      ]
      /MetricUnit /inch
      /MobileCompatible 0
      /Namespace [
        (Adobe)
        (GoLive)
        (8.0)
      ]
      /OpenZoomToHTMLFontSize false
      /PageOrientation /Portrait
      /RemoveBackground false
      /ShrinkContent true
      /TreatColorsAs /MainMonitorColors
      /UseEmbeddedProfiles false
      /UseHTMLTitleAsMetadata true
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /BleedOffset [
        0
        0
        0
        0
      ]
      /ConvertColors /NoConversion
      /DestinationProfileName (sRGB IEC61966-2.1)
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements true
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MarksOffset 6
      /MarksWeight 0.250000
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PageMarksFile /RomanDefault
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2540 2540]
  /PageSize [595.245 841.846]
>> setpagedevice


