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Learner Unit Achievement Checklist 

BIIAB Level 3 Award in Supervising Food Safety in Catering
600/5224/7

BIIAB Level 3 Award in Supervising Food Safety in Catering

Centre Name: ______________________________________   Learner Name: ______________________________________

Notes to learners – this checklist is to be completed, to show that you have met all the mandatory and required optional units for the qualification.

K/502/0388 The Principles of Food Safety Supervision for Catering - Mandatory Unit

	Assessment Criteria
	Evidence (Brief description/title)
	Portfolio Reference
	Date Completed
	Comment

	
1.1 Summarise the importance of food safety management procedures

1.2 Explain the responsibilities of employers and employees in respect of food safety legislation and procedures for compliance

1.3 Outline how the legislation is enforced

	
	
	
	

	
2.1 Explain the importance of, and methods for, temperature control

2.2 Explain procedures to control contamination and cross-contamination

2.3 Justify the importance of high standards of personal hygiene

2.4 Explain procedures for cleaning, disinfection and waste disposal

2.5 Outline requirements relating to the design of food premises and equipment

2.6 Describe the importance of, and methods for, pest control

	
	
	
	

	
3.1 Describe the importance to food safety of microbial, chemical, physical and allergenic hazards

3.2 Describe methods and procedures for controlling food safety to include critical control points, critical limits and corrective actions

3.3 Explain the requirements for monitoring and recording food safety procedures

3.4 Describe methods for, and the importance of, evaluating food safety controls and procedures

	
	
	
	

	
4.1 Explain the requirements for induction and on-going training of staff

4.2 Explain the importance of effective communication of food safety procedures

	
	
	
	




	TUTOR COMMENTS:





Name:                                                                                     Signature:                                                                             
Date:                                 



If chosen for sampling, Internal/External Moderators must complete the following:

	INTERNAL MODERATOR COMMENTS:





Name:                                                                                     Signature:                                                                             
Date:                                 

	EXTERNAL MODERATOR COMMENTS:





Name:                                                                                     Signature:                                                                             
Date:                                 



Please ensure these forms are copied and distributed to each learner.
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