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Learner Unit Achievement Checklist 

BIIAB Level 2 Award in Professional Bartending (Mixology)
610/2067/9

BIIAB Level 2 Award in Professional Bartending (Mixology)

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.

Principles of Mixology - Assessment 1 - Mandatory Unit

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

	
1.1 Identify what licences are required and in what circumstances they are needed

1.2 Outline your responsibilities in making alcohol sales

1.3 State the rules and age restrictions associated with alcohol sales

	
	
	
	

	
2.1 State the meaning of the term Cocktail/Mocktail

2.2 Explain the history of the cocktail movement
	
	
	
	

	
3.1 Identify the terminology used in cocktail production and its meaning

3.2 Identify the different cocktail production equipment and its specific purpose

3.3 Outline how to prepare and maintain the preparation area

	
	
	
	

	
4.1 Explain the different ice styles and their associated best usage

4.2 List the most popular cocktail garnishes and when they might be used

4.3 Describe the most used glasses and the cocktails associated with each

	
	
	
	

	
5.1 Outline the ingredients and preparation techniques for a range of classic cocktails

5.2 Create a selection of classic cocktails

5.3 Outline the ingredients and preparation techniques for a range of non-alcoholic cocktails (mocktails)

	
	
	
	

	
6.1 Define the concept of seasonality and the differing growing seasons

6.2 Recognise the impact your customer profile has on your cocktail offerings

6.3 Understand your business dynamic and how this influences your drinks selection

	
	
	
	

	
7.1 Explain selling price and how to calculate it

7.2 Explain what influences the business Gross Profit requirements

7.3 Understand how to maintain profit margins by adjusting internal factors

	
	
	
	




	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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