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Learner Unit Achievement Checklist 

BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking
601/6398/7

BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

A/601/5433 Prepare  vegetables 

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

	
1.1 Check the vegetables are fit to be prepared

1.2 Choose and use the correct tools and equipment

1.3 Prepare the vegetables to meet the requirements

	
	
	
	

	
2.1 State what to look for to ensure each type of vegetable is fit to be prepared

2.2 Describe what to do if there are problems with the vegetables

2.3 State the correct tools and equipment to use to prepare vegetables

2.4 State the importance of using the correct tools and equipment

2.5 Describe how to carry out different preparation methods

2.6 State the importance of avoiding cross contamination with meat and fish products

2.7 Describe how to avoid cross contamination with meat and fish products

	
	
	
	

	
3.1 Safely store any prepared vegetables for immediate use

	
	
	
	

	
4.1 State how to store frozen and unfrozen vegetables before preparation

4.2 State how to store prepared vegetables not for immediate use

	
	
	
	




	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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

A/601/5593 Prepare and cook pasta 

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

	
1.1 Check the pasta to make sure it is fit for preparation

1.2 Choose and use the correct tools and equipment

1.3 Prepare the pasta as required

	
	
	
	

	
2.1 List the different names and shapes of pasta that may be used

2.2 Describe how to check pasta to make sure it is fit for preparation

2.3 Describe what to do if there are problems with the pasta

2.4 List the correct tools and equipment to prepare pasta

2.5 State the importance of using the correct tools and equipment

	
	
	
	

	
3.1 Check the pasta to make sure it is fit for cooking

3.2 Cook pasta as required

	
	
	
	

	
4.1 Describe how to check pasta to make sure it is fit for cooking

4.2 List the correct tools and equipment to cook pasta

4.3 Describe how to identify when cooked pasta has the correct texture

4.4 State the importance of not over cooking pasta

4.5 State the correct temperatures for holding and serving pasta

	
	
	
	

	
5.1 Safely store cooked paste not for immediate use

	
	
	
	

	
6.1 Describe how to store cooked pasta

6.2 Describe the conditions which need to be met for effective storage of cooked pasta

	
	
	
	




	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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

R/601/5633 Prepare and cook rice 

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

	
1.1 Check the rice to make sure it is fit for preparation

1.2 Choose the correct tools and equipment

1.3 Prepare the rice to meet requirements

	
	
	
	

	
2.1 Describe how to check rice if fit for preparation

2.2 Describe what to do if there are problems with the rice

2.3 State the correct tools and equipment to carry out different preparation methods

2.4 State the importance of using the correct tools and equipment

2.5 Describe how to carry out different preparation methods

	
	
	
	

	
3.1 Check rice to make sure it is fit for cooking

3.2 Cook the rice to meet requirements

3.3 Make sure the rice is at the correct temperature for holding and serving

	
	
	
	

	
4.1 Describe how to check rice is fit for cooking

4.2 State the correct tools and equipment to carry out different cooking methods

4.3 Describe how to carry out different cooking methods

4.4 State the correct temperature for holding and serving cooked rice

	
	
	
	

	
5.1 Safely store any cooked rice not for immediate use

	
	
	
	

	
6.1 Describe how to store uncooked rice

6.2 Describe how to store cooked rice

6.3 Describe the conditions needed for effective storage of cooked rice

	
	
	
	




	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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

A/601/5643 Prepare and cook eggs 

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

	
1.1 Check the eggs and other ingredients are fit for preparation

1.2 Choose and use correct techniques, tools and equipment

1.3 Prepare the eggs to meet requirements

	
	
	
	

	
2.1 State what quality points to look for in raw eggs

2.2 Describe what to do if there are any problems with the eggs

2.3 State the correct techniques, tools and equipment to carry out different preparation methods

2.4 State the importance of using the correct tools and equipment

2.5 State how to store eggs prior to cooking that are required immediately

	
	
	
	

	
3.1 Check the eggs and other ingredients are fit for cooking

3.2 Cook eggs to meet requirements

3.3 Finish eggs as required

3.4 Make sure the dish is at the correct temperature for holding and serving



	
	
	
	

	
4.1 State the correct techniques, tools and equipment to carry out different cooking methods

4.2 Describe how to carry out different cooking methods according to product requirements

4.3 State how to identify when egg dishes have the correct colour, flavour, texture and quantity

	
	
	
	

	
5.1 Safely store eggs not for immediate use

	
	
	
	

	
6.1 State how to store eggs prior to cooking that are not required immediately

6.2 State how to store cooked eggs not required for immediate use
	
	
	
	




	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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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/601/5654 Prepare and cook pulses 

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

	
1.1 Check pulses to make sure they are fit to be prepared

1.2 Choose and use correct techniques, tools and equipment

1.3 Prepare pulses to meet requirements

	
	
	
	

	
2.1 Describe how to check different pulses are fit to be prepared

2.2 Describe what to do if there are any problems with the pulses or other ingredients

2.3 State the correct techniques, tools and equipment to carry out different preparation methods

2.4 State the importance of using the correct tools and equipment

2.5 Describe how to carry out different preparation methods correctly

	
	
	
	

	
3.1 Check pulses to make sure they are fit to be cooked

3.2 Cook pulses for the dish as required

	
	
	
	

	
4.1 State the correct techniques, tools and equipment to carry out different cooking methods

4.2 State how to decide when pulses are correctly

	
	
	
	

	
5.1 Safely store any prepared pulses not for immediate use

	
	
	
	

	
6.1 State how to store uncooked pulses before preparation

6.2 State how to store cooked pules not for immediate use

	
	
	
	




	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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

J/601/5659 Prepare and cook vegetable protein 

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

	
1.1 Check vegetable protein to make sure it is fit for preparation

1.2 Choose and use correct techniques, tools and equipment to prepare vegetable protein

1.3 Prepare the vegetable protein to meet requirements

	
	
	
	

	
2.1 State what quality points to look for in vegetable protein

2.2 Describe what to do if there are any problems with the vegetable protein

2.3 State the importance of avoiding contamination with meat and fish products

2.4 Describe how to avoid contamination of vegetable protein products with meat and fish products

2.5 State the correct techniques, tools and equipment to carry out different preparation methods

2.6 State the importance of using the correct tools and equipment

	
	
	
	

	
3.1 Cook the vegetable protein to meet requirements

3.2 Make sure the vegetable protein has the correct flavour, colour, texture and quantity to meet dish requirements

3.3 Present the vegetable protein to meet requirements

	
	
	
	

	
4.1 State the correct techniques, tools and equipment to carry out different cooking methods

4.2 State how to decide when vegetable protein is cooked

	
	
	
	

	
5.1 Safely store any prepare vegetable protein products not for immediate use

	
	
	
	

	
6.1 State how to store uncooked vegetable protein before cooking

6.2 State how to store cooked vegetable protein

	
	
	
	




	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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

Y/601/5665 Prepare and cook grain 

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

	
1.1 Check the grain to make sure it is fit for preparation

1.2 Choose and use correct techniques, tools and equipment

	
	
	
	

	
2.1 Describe how to check the grain to make sure it is fit for preparation

2.2 Describe what to do if there are any problems with the grain

2.3 State the correct tools and equipment to carry out different preparation methods

2.4 State the importance of using the correct tools and equipment

2.5 Describe how to carry out different preparation methods correctly

	
	
	
	

	
3.1 Cook the grain correctly for the dish

3.2 Make sure the grain is at the correct temperature for holding and serving

	
	
	
	

	
4.1 Describe how to check the grain to make sure it is fit for cooking

4.2 State the correct tools and equipment to carry out different cooking methods

4.3 Describe how to carry out different cooking methods correctly

4.4 State the correct cooking times and processes for different type of grains

4.5 State the correct temperature for holding and serving cooked grain

	
	
	
	

	
5.1 Safely store any cooked grain not for immediate use

	
	
	
	

	
6.1 State how to store uncooked grain

6.2 State how to store any cooked grain

6.3 Describe the conditions which need to be met to store cooked grain effectively

	
	
	
	




	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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

H/601/5667 Package food for delivery 

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

	
1.1 Make sure all food has been prepared correctly

1.2 Pack and seal food to organisational and legal requirements

1.3 Accurately and clearly label all packed food

1.4 Load packed food into the correct containers ready for collection

1.5 Clean packaging areas and equipment to organisational and legal standards after use

	
	
	
	

	
2.1 State the importance of ensuring food is prepared to the organisational standards for appearance and temperature before packing

2.2 State what quality points to look for in prepared meals

2.3 Describe how dishes should be labelled correctly and clearly

2.4 State why dishes should be correctly and clearly labelled

2.5 State the importance of keeping packaging areas and equipment hygienic when packing food for delivery

2.6 State the importance of time and temperature when packing food for delivery

2.7 List the main contamination threats when packing for delivery

2.8 State the importance of ensuring that packaging materials are not damaged before packing food

2.9 State what problems can commonly occur when packing of food

2.10 State how to identify common problems with the packing of food

2.11 State what problems can commonly occur with the quality packed food

2.12 State how to identify food quality problems with packed food

	
	
	
	




	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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

J/601/5662 Cook and finish simple bread and dough products 

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

	
1.1 Check the products to make sure they are fit for cooking

1.2 Choose the correct tools and equipment to prepare and bake bread and dough products

1.3 Prepare the products as required

	
	
	
	

	
2.1 State how to check to make sure bread and dough products are fit for preparation and baking

2.2 Describe what to do if there are any problems with the products

2.3 State the correct tools and equipment to use for different preparation methods

2.4 State the importance of using the correct tools and equipment

2.5 Describe how to carry out different cooking methods correctly

	
	
	
	

	
3.1 Finish the product as required

3.2 Make sure the bread and dough product is at the correct temperature for holding and serving

	
	
	
	

	
4.1 State the correct tools and equipment for different finishing methods

4.2 Describe how to use different finishing methods correctly

4.3 State the correct temperature for holding and serving simple bread and dough products

	
	
	
	

	
5.1 Safely store any uncooked bread and dough products

	
	
	
	




	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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

A/601/5559 Cook vegetables 

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

	
1.1 Choose and use the correct tools and equipment

1.2 Check vegetables meet quality standards

1.3 Cook vegetables to meet requirements

1.4 Finish vegetables as required

1.5 Safely store any cooked vegetables not for immediate use


	
	
	
	

	
2.1 Describe how to store frozen and unfrozen vegetables before cooking

2.2 Describe what to look for in vegetables before cooking

2.3 Describe what to do if there are any problems with the vegetables

2.4 State what tools and equipment to use for cooking vegetables

2.5 State why it’s important to use correct tools and equipment

2.6 Describe how to carry out cooking methods for vegetables correctly

2.7 Describe why it may be necessary to avoid contamination from meat and fish products and how to do so

2.8 State how to store vegetables that are not for immediate use

	
	
	
	




	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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

H/601/5040 Maintain Customer Care 

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

	
1.1 Follow organisational standards for dress and appearance

1.2 Establish and maintain a friendly and polite relationship with the customer

1.3 Maintain focus on the customer and their needs

1.4 Deal with customer requests according to organisational service standards

1.5 Anticipate and deal with any additional needs they may have

1.6 Give customer the information they need without giving them any confidential information

1.7 Provide the service correctly and check that the customer is satisfied

1.8 Find out if the customer needs any other help

1.9 Thank the customer when finished and give them a pleasant parting comment

	
	
	
	

	
2.1 Describe organisational standards for customer care and how to put these into practice

2.2 State the importance of customers and good customer care for self and organisation

2.3 State organisational standards for dress and appearance and why these are important

2.4 Describe how to make a good first impression on the customer and why this is important

2.5 State the importance of maintaining focus on the customer and their needs

2.6 Describe how to help customers feel welcome and at ease

2.7 Describe routine and special requests that customers may have and how to answer these

2.8 State the types of questions that customers may have and how to answer these

2.9 State the types of information that should not be given to customers

2.10 Describe how to show consideration to customers when providing a service

2.11 State the importance of finding out if there are any other ways to help the customer

2.12 Describe how to be polite and helpful to customers and behave in a way that makes them feel valued

2.13 Describe the types of non-routine needs that customers may have and how to deal with these

	
	
	
	

	
3.1 Recognise when something is a problem from the customer’s point of view

3.2 Show concern for the customer’s problem and apologise for any inconvenience

3.3 Reassure them that it will be dealt with quickly

3.4 Explain what has caused the problem, if appropriate

3.5 Deal with customer’s problems quickly and calmly, following the correct procedures

3.6 Ask an appropriate member of staff to help if a problem cannot be resolved by self

3.7 Let the customer know what is happening

3.8 Make sure the customer is satisfied with the way the problem has been dealt with

3.9 Report customer problems to the appropriate member of staff when this will help improve customer care

	
	
	
	

	
4.1 State the importance of seeing the problem from the customers point of view

4.2 State why it is important to show concern and apologise

4.3 Describe the types of problems that customers may have and how to deal with these

4.4 State the type of customer problems that should be passed on to another member of staff and who this should be

4.5 Describe situations where it is important to explain to the customer what has caused their problem

4.6 State the importance of letting the customer know what is happening to solve their problem

4.7 State the importance of making sure that the customer is satisfied with the outcome

4.8 Describe how reporting customer problems can help to improve customer care in the future

	
	
	
	




	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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

D/601/6980 Maintain food safety when storing, preparing and cooking food - Mandatory Unit

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

	
1.1 Wear clean and hygienic clothes appropriate to the jobs being undertaken

1.2 Tie hair back and/or wear appropriate hair covering

1.3 Only wear jewellery and other accessories that do not cause food safety hazards

1.4 Change clothes when necessary

1.5 Wash hands thoroughly at appropriate times

1.6 Avoid unsafe behaviour that could contaminate the food working with

1.7 Report any cuts, boils, grazes, illness and infections promptly to the appropriate person

1.8 Make sure any cuts, boils, skin infections and grazes are treated and covered with an appropriate dressing

	
	
	
	

	
2.1 State why clean and hygienic clothes must be worn

2.2 State why hair must be tied back or an appropriate hair covering be worn

2.3 State the different types of protective clothes are appropriate for different jobs in storage, preparation and cooking food

2.4 Describe the food safety hazards that jewellery and accessories can cause

2.5 State when clothing should be changed

2.6 State the importance of changing clothes

2.7 State why hands must be washed after going to the toilet, before going into food preparation and cooking areas, after touching raw food and waste, before handling ready-to-eat food

2.8 Describe how to wash hands safely

2.9 State the importance of not handling food when open cuts are present

2.10 Describe what to do if anyone has an open cut

2.11 State the importance of reporting illnesses and infections promptly

2.12 State why stomach illnesses are particularly important to report

2.13 State the importance of avoiding touching face, nose or mouth, blowing nose, chewing gum, eating, smoking when working with food

	
	
	
	

	
3.1 Make sure surfaces and equipment are clean and in good condition

3.2 Use clean and suitable cloths and equipment for wiping and cleaning between tasks

3.3 Remove from use any surfaces and equipment that are damaged or have loose parts

3.4 Report damaged surfaces, equipment to the person responsible for food safety

3.5 Dispose of waste promptly, hygienically and appropriately

3.6 Identify, take appropriate action on any damage to walls, floors, ceilings, furniture and fittings

3.7 Report any damage to walls, floors, ceilings, furniture and fittings to the appropriate person

3.8 Identify, take appropriate action on any signs of pests

3.9 Report any signs of pests to the appropriate person

	
	
	
	

	
4.1 State why surfaces and equipment must be clean, hygienic and suitable for the intended use before beginning a new task

4.2 Describe how to ensure that surfaces and equipment are clean, hygienic and suitable for the intended use before beginning a new task

4.3 State the importance of only using clean and suitable cloths when cleaning before tasks

4.4 State how to ensure that clean and suitable cloths are used before tasks

4.5 Explain why surfaces and equipment that are damaged or have loose parts can be hazardous to food safety

4.6 List the types of damaged surfaces or equipment that can cause food safety hazards

4.7 Describe how to deal with damaged surfaces and equipment

4.8 State the importance of clearing and disposing of waste promptly and safely

4.9 Describe how to safely dispose of waste

4.10 Describe how damage to walls, floors, ceilings, furniture, food equipment and fittings can cause food safety hazards

4.11 State the types of damage that should be looked out for

4.12 State the types of pests that could be found in catering operations

4.13 State how to recognise the signs that pests may be present

	
	
	
	

	
5.1 Check that food is undamaged, at appropriate temperature and within ‘use-by-date’ on delivery

5.2 Look at and retain any important labelling information

5.3 Prepare food for storage

5.4 Place food in storage as quickly as necessary to maintain its safety

5.5 Make sure storage areas are clean, suitable and maintained at the correct temperature for the type of food

5.6 Store food so that cross contamination is prevented

5.7 Follow stock rotation procedures

5.8 Safely dispose of food that is beyond ‘use-by-date’

5.9 Keep necessary records up-to-date

	
	
	
	

	
6.1 State the importance of making sure food deliveries are undamaged, at the correct temperature and within use-by date

6.2 State the importance of preparing food for storage

6.3 State why food must be put in the correct storage area

6.4 State the temperature food should be stored at

6.5 State the importance of keeping storage areas clean and tidy

6.6 Describe what to do if storage areas are not clean and tidy

6.7 State the importance of storing food at the correct temperature

6.8 Describe how to store food at the correct temperature

6.9 State what types of food are raw

6.10 State why types of food are ready-to-eat

6.11 State why stock rotation procedures are important

6.12 State why food beyond its ‘use-by-date’ must be disposed of

	
	
	
	

	
7.1 Check food before and during operations for any hazards

7.2 Follow correct procedures for dealing with food hazards

7.3 Follow organisational procedures for items that may cause allergic reactions

7.4 Prevent cross-contamination between different types of food

7.5 Use methods, times, temperatures and checks to make sure food is safe following operations

7.6 Keep necessary records up-to-date

	
	
	
	

	
8.1 Describe how to operate a food safety management system

8.2 Explain the concept of hazards to food safety in a catering operation

8.3 State the necessity of controlling hazards to food safety in order to remove or keep risks to a safe level

8.4 Describe what may happen if hazards are not controlled

8.5 State the types of hazards that may occur in a catering operation

8.6 Describe how to control hazards by cooking, chilling, cleaning and the avoidance of cross-contamination

8.7 State why monitoring is important

8.8 State the key stages in the monitoring process

8.9 State the importance of knowing what to do when things go wrong

8.10 State why some hazards are more important than others in terms of food safety

8.11 State who to report to if there are food safety hazards

	
	
	
	

	
9.1 State why it is necessary to defrost foods before cooking

9.2 State when it is necessary to defrost foods before cooking

9.3 Describe how to safely and thoroughly defrost food before cooking

9.4 Describe how to recognise conditions leading to safety hazards

9.5 State what to do if any food safety hazards are discovered

9.6 State the importance of knowing that certain foods cause allergic reactions

9.7 Describe organisational procedures to deal with foods possible of causing allergic reactions

9.8 State what to do if a customer asks if a particular dish is free from certain food allergen

9.9 Describe how cross-contamination can happen between different food types

9.10 Describe how to avoid cross-contamination between different food types

9.11 Explain why thorough cooking and reheating methods should be used

9.12 State cooking, reheating, temperatures and times to use for food being worked with

9.13 Describe how to check that food is thoroughly cooked or safely reheated

9.14 State the importance of making sure that food is at the correct temperature before and during holding, prior to serving it to the customer

9.15 State the types of foods that may need to be chilled or frozen because they are not for immediate consumption

9.16 Describe how to safely store food not for immediate consumption

	
	
	
	




	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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

F/601/4218 Maintenance of a safe, hygienic and secure working environment - Mandatory Unit

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

	
1.1 Wear clean, smart and appropriate clothing, footwear and headgear

1.2 Keep hair neat and tidy and wear it in line with organisational standards

1.3 Make sure any jewellery, perfume and cosmetics worn are in line with organisational standards

1.4 Get any cuts, grazes and wounds treated by the appropriate person

1.5 Report illness and infections promptly to the appropriate person

	
	
	
	

	
2.1 State own responsibilities under the Health and Safety at Work Act

2.2 State general rules on hygiene that must be followed

2.3 State correct clothing, footwear and headgear that should be worn at all times

2.4 State the importance of maintaining good personal hygiene

2.5 Describe how to deal with cuts, grazes and wounds and why it is important to do so

	
	
	
	

	
3.1 Identify any hazards or potential hazards and deal with these correctly

3.2 Report any accidents or near accidents quickly and accurately to the proper person

3.3 Follow health, hygiene and safety procedures during work

3.4 Practise emergency procedures correctly

3.5 Follow organisational security procedures

	
	
	
	

	
4.1 State the importance of working in a healthy, safe and hygienic way

4.2 State where information about Health and Safety in your workplace can be obtained

4.3 Describe the types of hazard in the workplace that may occur and how to deal with these

4.4 State hazards that can be dealt with personally and hazards that must be reported to someone else

4.5 State how to warn other people about hazards and why this is important

4.6 State why accidents and near accidents should be reported and who these should be reported to

4.7 Describe the type of emergencies that may happen in workplace and how to deal with these

4.8 State where to find first aid equipment and who the registered first-aider is in the workplace

4.9 State safe lifting and handling techniques that should be followed

4.10 State other ways of working safely that are relevant to own position and why these are important

4.11 Describe organisational emergency procedures, in particular fire, and how these should be followed

4.12 State the possible causes for fire in the workplace

4.13 Describe how to minimise the risk of fire

4.14 State where to find fire alarms and how to set them off

4.15 State why a fire should never be approached unless it is safe to do so

4.16 State the importance of following fire safety laws

4.17 Describe organisational security procedures and why these are important

4.18 Describe the correct procedures for dealing with customer property

4.19 State the importance of reporting all usual/non-routine incidents to the appropriate person
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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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

F/601/4994 Prepare and clear areas for counter and takeaway service 

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

	
1.1 Check that the work area and service equipment are hygienic, clean, free from damage and ready for use

1.2 Check that sufficient stock of service items are clean, free from damage and arranged ready for service

1.3 Switch on appropriate service equipment in time to reach the recommended operating temperature

1.4 Prepare and display condiments and accompaniments ready for service where appropriate

1.5 Display promotional materials ready for customer use

1.6 Check that refuse and waste food containers are hygienic, empty and ready for use

1.7 Display food immediately before service, in line with operational procedures

	
	
	
	

	
2.1 Describe safe and hygienic working practices when preparing take-away areas for counter/take-away service and why these are important

2.2 State why waste must be handled and disposed of correctly

2.3 State why presentation standards must be maintained in the display of food

2.4 State how to display hot and cold food safely and why this is important

2.5 State why it is important to check expiry dates on appropriate food and drink items

2.6 State why all promotional material should be checked before use

2.7 State why it is important to have the correct serving equipment available for service

2.8 Outline the types of unexpected situations that may occur when preparing areas and how to deal with them

	
	
	
	

	
3.1 Deal with service equipment according to workplace’s procedures

3.2 Assemble for cleaning or store any reusable service items from the food service

3.3 Store condiments and accompaniments for future use in line with food hygienic legislation where appropriate

3.4 Dispose of rubbish, used disposables and waste food following recommended procedures

3.5 Check that the work area and service equipment are clean, free from damage and ready for future use

	
	
	
	

	
4.1 Describe safe and hygienic working practices when clearing areas for counter/take-away and why these are important

4.2 State why certain electrical and gas equipment should be turned off after service

4.3 State why waste must be handled and disposed of correctly

4.4 State why all perishable food and drink items should be returned to the kitchen and storage area immediately after service

4.5 State why service areas should be left clean after service

4.6 Outline the types of unexpected situations that may occur when clearing areas and how to deal with them
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Name:                                                                                     Signature:                                                                             
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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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

T/601/5561 Prepare and cook fish 

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

	
1.1 Safely store any fish not for immediate use

1.2 De-frost fish when necessary

1.3 Check fish is fit for cooking

1.4 Choose right tools and equipment

1.5 Prepare fish to meet requirements

1.6 Cook fish as required

1.7 Finish fish as required

1.8 Make sure fish is at the correct temperature for holding and serving

	
	
	
	

	
2.1 Describe how to store frozen and unfrozen fish correctly before cooking

2.2 Describe how to check that coated and uncoated fish, frozen and unfrozen is fit for preparation and cooking

2.3 Describe how to decide whether fish needs de-frosting before cooking and why it is important

2.4 State how to de-frost pre-prepared fish

2.5 Describe what to do if there are any problems with fish or other ingredients

2.6 State the right temperatures and cooking times for different types of fish

2.7 State the right tools and equipment to prepare and cook fish

2.8 State why it is important to use the right tools and equipment

2.9 State the correct cooking methods to use

2.10 Describe how to decide when different types of fish are properly cooked

2.11 Describe how to garnish and present cooked fish
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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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

T/601/5575 Prepare and cook meat and poultry 

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

	
1.1 Safely store any meat/poultry not for immediate use

1.2 De-frost meat/poultry when necessary

1.3 Check that meat/poultry is fit for cooking

1.4 Choose the right tools and equipment

1.5 Prepare meat/ poultry to meet requirements

1.6 Cook meat/poultry as required

1.7 Finish meat/ poultry as required

1.8 Make sure meat/poultry is at the correct temperature for holding and serving

	
	
	
	

	
2.1 Describe how to store fresh and frozen meat/poultry correctly before cooking

2.2 Describe how to check why meat/ poultry is fit for preparation and cooking

2.3 Describe what to do if there are problems with the meat/poultry or other ingredients

2.4 Describe how to decide when meat/poultry needs defrosting before cooking and why this important

2.5 State the right tools and equipment for: defrosting, seasoning and storing meat/poultry

2.6 Describe how to prepare meat/poultry using different cooking methods

2.7 State the correct tools and equipment for different cooking methods

2.8 State why it is important to use correct tools and equipment

2.9 Describe how to carry out different cooking methods

2.10 Describe how to finish and season meat/poultry according to requirements

2.11 State the correct temperatures for holding meat/poultry

	
	
	
	




	TUTOR COMMENTS:
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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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

L/601/5016 Provide a counter and takeaway service 

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

	
1.1 Give customers information that meets their needs, and promotes organisations’ products and service

1.2 Find out what customers require, and if necessary tell them about any waiting time

1.3 Process the order promptly

1.4 Serve food and drink items at the recommended temperature, using clean, hygienic and undamaged service equipment of the appropriate type

1.5 Make sure there are appropriate condiments and accompaniments available for customers

	
	
	
	

	
2.1 Describe safe and hygienic working practices for serving customers and why these are important

2.2 State why it is important to use separate serving equipment for each food item

2.3 State why portions must be controlled when serving customers

2.4 State why food and drink items must be served at the correct temperature

2.5 State why information given to customers must be accurate

2.6 Outline the types of unexpected situations that may occur when serving customers  and how to deal with them

	
	
	
	

	
3.1 Keep work area tidy, hygienic and free from rubbish and food debris during service

3.2 Maintain enough stock of clean service items

3.3 Restock with food and drink items when necessary

3.4 Display and store food and drink items in line as required

3.5 Clear work area of used and non - required service items at the appropriate  times

3.6 Dispose of rubbish, used disposable items and food waste as required

	
	
	
	

	
4.1 Describe safe and hygienic working practices for clearing and why these are important

4.2 State why food which is prepared first should be served first

4.3 State why counter preparation areas and dining areas must be kept tidy and free from rubbish and food debris throughout the service

4.4 State why waste must be handled and disposed of correctly

4.5 State why a constant stock of service items should be maintained

4.6 State why maintaining food at the correct temperature is important and how this can be ensured

4.7 Outline the types of unexpected situations that may occur when clearing away and how to deal with them
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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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

R/601/5437 Prepare and finish simple salad and fruit dishes 

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

	
1.1 Check the ingredients to make sure they are fit for preparation

1.2 Choose the correct tools and equipment

1.3 Prepare the ingredients correctly for the dish

	
	
	
	

	
2.1 State how to store salad and fruit before preparation

2.2 Describe how to check salad, fruit or other ingredients to make sure they are fit for use

2.3 Describe what to do if there is a problem with the salad, fruit or other ingredients

2.4 State what tools and equipment are needed to carry out the relevant cooking methods

2.5 State why it is important to use the correct tools and equipment

2.6 State why it is important to avoid cross contamination with meat and fish products and how to do so

	
	
	
	

	
3.1 Present the dish to meet requirements

3.2 Safely store any prepared items not for immediate use




	
	
	
	

	
4.1 Describe how to store prepared salads and fruit that is not for immediate use

	
	
	
	




	TUTOR COMMENTS:





Name:                                                                                     Signature:                                                                             
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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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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/601/4844 Prepare Hot and Cold Sandwiches 

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

	
1.1 Check the bread and fillings to make sure that they meet quality and quantity requirements

1.2 Choose the right tools and equipment

1.3 Prepare sandwiches as requested

1.4 Safely store any sandwich and fillings not for immediate use



	
	
	
	

	
2.1 Explain how to check that bread and fillings are fit for purpose

2.2 State the correct tools and equipment for making sandwiches

2.3 Describe how to present sandwiches and bread products attractively

2.4 State the correct methods of storage to avoid spoiling sandwiches and bread products between preparation and consumption

	
	
	
	




	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.


BIIAB Level 1  NVQ Certificate in Food Preparation and Cooking

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.

T/601/4216 Working effectively as part of a hospitality team - Mandatory Unit

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

	
1.1 Make sure the requirements of the work are understood

1.2 Ask questions if the requirements of the work are not clear

1.3 Accurately follow instructions

1.4 Plan work and prioritise tasks in order of importance

1.5 Keep everything needed for the work organised and available

1.6 Keep work areas clean and tidy

1.7 Keep waste to a minimum

1.8 Ask for help from the relevant person if it is needed

1.9 Provide work on time and as agreed

	
	
	
	

	
2.1 Give team members help when they ask for it

2.2 Ensure the help given to team members is within the limits of own job role

2.3 Ensure the help given to team members does not prevent own work being completed on time

2.4 Pass on important information to team members as soon as possible

2.5 Maintain good working relationships with team members

2.6 Report any problems with working relationships to the relevant person

2.7 Communicate clearly and effectively with team members

	
	
	
	

	
3.1 Seek feedback on own and deal with this feedback

3.2 Identify with the relevant person aspects of own work which are up to standard and areas that could be improved

3.3 Agree what has to be done to improve their work

3.4 Agree a learning plan with the relevant person

3.5 Seek opportunities to review and develop a learning plan
	
	
	
	

	
4.1 State why it is essential to understand the requirements of the work

4.2 List the benefits of planning and organising work

4.3 Describe how to make the most efficient use of time and avoid things that may caused unnecessary disruptions

4.4 List the benefits of keeping everything needed for own work organised and available

4.5 State why it is important to keep work areas clean

4.6 State why it is important to keep waste to a minimum

4.7 State when to ask for help and to who can be asked

	
	
	
	

	
5.1 State the importance of effective teamwork

5.2 State the people in own team and explain how they fit into the organisation

5.3 List the responsibilities of the team and why it is important to the organisation as a whole

5.4 Describe how to maintain good working relationships with team members

5.5 State how to determine if helping a team member will prevent own work from being completed on time

5.6 State the limits of own job role and what can and cannot be done when helping team members

5.7 State why essential information needs to be passed on to a team member as soon as possible

5.8 List the types of behaviour that help teams to work effectively and behaviours that do not

5.9 State why problems with working relationships should be reported to the relevant person

5.10 Describe how to communicate clearly and why it is important to do so

	
	
	
	

	
6.1 State the importance of improving own knowledge and skills

6.2 Describe how to get feedback from team members and how this is helpful

6.3 Describe how a learning plan can improve own work

6.4 State why it is important to regularly review own learning plan
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If chosen for sampling, Internal/External Moderators must complete the following:

	INTERNAL MODERATOR COMMENTS:
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Please ensure these forms are copied and distributed to each learner.
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