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Learner Unit Achievement Checklist 

BIIAB Level 2 Certificate in Hospitality and Catering Principles (Food Production and Cooking)
601/6227/2

BIIAB Level 2 Certificate in Hospitality and Catering Principles (Food Production 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/600/0616 Effective Teamwork - Mandatory Unit

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

	
1.1 State the order of work to complete a task

1.2 Describe situations when it is appropriate to ask for help

1.3 Describe situations when it is appropriate to help and support others

1.4 State the importance of working to deadlines

1.5 State why it is important to follow instructions accurately

1.6 State the importance of keeping work areas clean and tidy

	
	
	
	

	
2.1 State the benefits of helping team members

2.2 State the importance of passing information to the relevant people

2.3 State the importance of clear communication

2.4 Describe ways to maintain good working relationships in a team

2.5 State problems in working relationships that should be reported to line managers

	
	
	
	

	
3.1 List benefits of self-development

3.2 State the importance of feedback from team members

3.3 Describe how a learning plan could improve aspects of work

3.4 List types of activities that help learning

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8297 Principles of Providing a Counter and Takeaway Service 

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

	
1.1 Describe safe and hygienic working practices for serving customers and its importance

1.2 State the importance of controlling portions when serving customers

1.3 State the importance of giving accurate information to customers

1.4 Describe the types of unexpected situations that might occur when serving customers

	
	
	
	

	
2.1 Describe the safe hygienic working practices for clearing counter and service areas

2.2 State the importance of keeping counter preparation areas and dining areas tidy and free from rubbish and food debris throughout the service

2.3 State the importance of maintaining a constant stock of service items

2.4 Describe the types of unexpected situations that might occur when clearing away

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/0132 Food safety in catering - Mandatory Unit

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

	
1.1 Outline the importance of food safety procedures, risk assessment, safe food handling and behaviour

1.2 Describe how to report food safety hazards

1.3 Outline the legal responsibilities of food handlers and food business operators

	
	
	
	

	
2.1 Explain the importance of personal hygiene in food safety including its role in reducing the risk of contamination

2.2 Describe effective personal hygiene practices, for example, protective clothing, hand washing, personal illnesses, cuts and wounds

	
	
	
	

	
3.1 Explain how to keep the work area and equipment clean and tidy to include cleaning and disinfection methods, safe use and storage of cleaning chemicals and materials, and waste disposal

3.2 State how work flow, work surfaces and equipment can reduce contamination risks and aid cleaning

3.3 Outline the importance of pest control

	
	
	
	

	
4.1 State the sources and risks to food safety from contamination and cross contamination to include microbial, chemical, physical and allergenic hazards

4.2 Explain how to deal with food spoilage including recognition, reporting and disposal

4.3 Describe safe food handling practices and procedures for storing, preparing, cooking, chilling, reheating, holding, serving and transporting food

4.4 Explain the importance of temperature controls when storing, preparing, cooking, chilling, reheating, holding, serving and transporting food

4.5 Describe stock control procedures including deliveries, storage, date marking and stock rotation

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/600/0617 Giving Customers a Positive Impression 

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

	
1.1 Identify the importance of correct appearance and behaviour

1.2 Describe the importance of recognising customer needs and expectations

1.3 State the importance of product knowledge when relating to customers

1.4 Identify signs of when a customer is angry or confused



	
	
	
	

	
2.1 Describe the legal frameworks by which organisations provide goods and services to customers

2.2 State the importance of contractual agreements that customers have with organisations

2.3 State the importance of codes of practice and standards that affect the way products and services are delivered to customers

	
	
	
	

	
3.1 State why there are limits to an individuals responsibilities when dealing with customers

3.2 State the importance of clear, polite and confident communication

3.3 Identify different methods of communication

3.4 Describe when the different methods of communication are used

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/600/0615 Safe Hygienic and Secure Working Environments in Hospitality - Mandatory Unit

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

	
1.1 State personal responsibility for health and safety when in the workplace

1.2 Identify the importance of following safety procedures in the workplace

1.3 State reporting procedures in the case of personal illness

	
	
	
	

	
2.1 State why it is important to maintain good personal hygiene

2.2 State why correct clothing, footwear and headgear should be worn at all times

2.3 State why, and to whom, accidents and near accidents should be reported

2.4 Describe safe lifting and handling techniques that must be followed

2.5 State why it is important to report all unusual/non-routine incidents to the appropriate person

	
	
	
	

	
3.1 Identify the types of common hazards found in the workplace

3.2 Identify types of emergencies that may happen in the workplace

3.3 Describe why first aid procedures should be in place

3.4 Identify possible causes of fire in the workplace

3.5 Describe Fires Safety procedures

3.6 Describe security 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.


BIIAB Level 2 Certificate in Hospitality and Catering Principles (Food Production 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/600/1133 Dealing with Payments 

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

	
1.1 Identify the materials needed to set up and maintain a payment point

1.2 State the importance of having procedures for collecting the contents of the payment point

	
	
	
	

	
2.1 Describe the correct procedures for handling payments

2.2 State the importance of reporting errors that may occur during payment

2.3 Identify security procedures for handling cash and other types of payments

2.4 State the legal requirements for operating a payment point when taking payments from customers

	
	
	
	

	
3.1 Describe the types of problems that might happen when dealing with a payment

3.2 State the importance of telling the customer about any delays during the payment process

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8313 Principles of Completing Kitchen documentation 

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

	
1.1 State why it is important to complete kitchen documentation

1.2 Explain how to complete kitchen documents

1.3 State where documentation is obtained from

1.4 State when documentation needs to be copied and where this needs to be kept

1.5 Explain who to contact and why if problems occur

1.6 State why kitchen documentation needs to remain confidential

1.7 State which information needs to be recorded and retained to comply with legislation

1.8 Explain why information needs to be accurate

1.9 Explain he implications of fraudulently completing documentation

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/600/1059 Principles of Customer Service in Hospitality Leisure Travel and Tourism 

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

	
1.1 Describe the role of the organisation in relation to customer service

1.2 Identify the characteristics and benefits of excellent customer service

1.3 Give examples of internal and external customers in the industries

1.4 Describe the importance of product knowledge and sales to organisational success

1.5 Describe the importance of organisational procedures for customer service

	
	
	
	

	
2.1 Identify the benefits of excellent customer service for the individual

2.2 Describe the importance of positive attitude, behaviour and motivation in providing excellent customer service

2.3 Describe the importance of personal presentation within the industries

2.4 Explain the importance of using appropriate types of communication

2.5 Describe the importance of effective listening skills

	
	
	
	

	
3.1 Identify what is meant by customer needs and expectations in the industries

3.2 Identify the importance of anticipating and responding to varying customers needs and expectations

3.3 Describe the factors that influence the customers choice of products and services

3.4 Describe the importance of meeting and exceeding customer expectations

3.5 Describe the importance of dealing with complaints in a positive manner

3.6 Explain the importance of complaint handling 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.


BIIAB Level 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8285 Principles of producing basic pasta dishes 

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

	
1.1 Outline the quality points in pasta and dish ingredients

1.2 Describe how to deal with problems with pasta

1.3 Describe why time and temperature are important when cooking pasta

1.4 State which equipment are important when cooking pasta

1.5 State the importance of using the correct equipment and techniques when producing pasta dishes

1.6 Explain how to identify when pasta meets dish requirements for colour, consistency and flavour

	
	
	
	

	
2.1 State the temperature for holding and serving pasta dishes

2.2 Describe how to cool pasta prior to storage

2.3 State how to store cooked pasta dishes

2.4 State healthy eating considerations when producing pasta dishes

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8280 Principles of producing basic cakes, sponges and scones 

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

	
1.1 Outline quality points in ingredients for cakes, sponges and scones

1.2 State the importance of using the correct tools and equipment to cook cakes, sponges and scones

1.3 Describe how to deal with problems with the ingredients

1.4 Describe preparation methods for cakes, sponges and scones

1.5 Describe cooking methods for cakes, sponges and scones
	
	
	
	

	
2.1 State how to identify when cakes, sponges and scones have the correct flavour, colour, texture and quality

2.2 Describe finishing methods for cakes, sponges and scones

2.3 Describe how to present cakes, sponges and scones

2.4 State how to store cakes, sponges and scones

2.5 State healthy eating options when making cakes, sponges and scones

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8330 Principles of producing flour, dough and tray baked products 

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

	
1.1 Describe problems that can occur when preparing flour, dough and tray baked products

1.2 Explain why ovens should be at the correct temperature before baking starts

1.3 Explain why time and temperature are important when preparing flour, dough and tray baked products

1.4 Outline quality points in flour, dough and other ingredients for tray baked products

1.5 Describe preparation methods for flour, dough and tray baked products

	
	
	
	

	
2.1 Describe cooking methods for flour, dough ad tray baked products

2.2 Describe how to identify when flour, dough and tray baked products have the correct aroma, colour, texture and consistency

2.3 Describe problems that can occur when cooking flour, dough and tray baked products

	
	
	
	

	
3.1 Describe how to present flour, dough and tray-baked products

3.2 State why it is important to use the correct equipment when portioning

3.3 State healthy eating considerations when producing flour, dough and tray-baked 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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8286 Principles of producing basic hot sauces 

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

	
1.1 Describe the safe use of alcohol in hot sauces

1.2 Outline the quality points in sauce ingredients

1.3 State the importance of using the correct equipment and techniques when producing hot sauces

1.4 State the required temperature when cooking various hot sauces

1.5 Describe how to identify when hot sauces meet requirements for colour, consistency and flavour

	
	
	
	

	
2.1 Outline how to present cooked sauces

2.2 State the temperature for holding and serving hot sauces

2.3 State healthy eating considerations when producing hot sauces

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8288 Principles of producing basic pastry products 

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

	
1.1 Outline the quality points of ingredients used to cook pastry products

1.2 Describe how to deal with problems with ingredients

1.3 Describe the importance of following the recipe when preparing pastry products

1.4 Describe how to use tools and equipment when preparing and cooking pastry products

1.5 State the importance of using the correct tools and equipment to cook pastry products

1.6 Describe preparation methods for pastry products

1.7 Describe cooking methods for pastry products

1.8 State the required temperature when cooking pastry products

	
	
	
	

	
2.1 Describe how to identify when pastry products have the correct colour, texture and flavour

2.2 State how to store pastry products after preparation and cooking

2.3 State healthy eating considerations when producing pastry dishes

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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.

M/502/8279 Principles of producing basic bread and dough products 

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

	
1.1 Outline quality points in ingredients for bread and dough products

1.2 State the importance of using the correct tools and equipment to cook bread and dough products

1.3 Describe how to deal with problems with the ingredients

1.4 Describe cooking methods for bread and dough products



	
	
	
	

	
2.1 State how to identify when bread and dough have the correct flavour colour texture and quality

2.2 Describe finishing methods for bread and dough products

2.3 State the correct temperature and conditions for holding bread and dough products

2.4 State how to store bread and dough products

2.5 State healthy eating options when making 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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8291 Principles of producing basic rice, pulse and grain dishes 

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

	
1.1 Outline quality points in rice, pulse and grain

1.2 Describe how to deal with problems with rice, pasta and grain

1.3 State the importance of using the correct tools and equipment to cook rice, pulse and grain

1.4 Describe cooking methods for rice, pulse and grain



	
	
	
	

	
2.1 State how to identify when rice, pulse and grain based dishes have the correct flavour colour texture and quality

2.2 Describe methods for cooling cooked rice, grain and pulses that maintain food safety

2.3 State the correct temperature for holding rice, pulse and grain dishes

2.4 State healthy eating options when cooking rice, pulse and grain dishes

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8283 Principles of producing basic hot and cold desserts 

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

	
1.1 Describe how to deal with problems with ingredients

1.2 Describe the importance of following the recipe when producing hot and cold desserts

1.3 State the importance of using the correct tools and equipment to produce hot and cold desserts

1.4 Describe preparation and cooking methods for hot and cold desserts



	
	
	
	

	
2.1 Explain how to identify when hot and cold desserts have the correct consistency, colour, texture and flavour

2.2 State why time and temperature are importance when finishing hot and cold desserts

2.3 Describe finishing methods for hot and cold desserts

2.4 Describe quality points in hot and cold desserts

2.5 State how to store hot and cold desserts after preparation and cooking

2.6 State healthy eating considerations when producing hot and cold desserts

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8281 Principles of producing basic fish dishes 

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

	
1.1 Outline the quality points to look for in fish

1.2 Describe how to deal with problems with fish

1.3 State the importance of using the correct tools and equipment to cook fish

1.4 Describe cooking methods for fish

1.5 State why the correct cooking method must be used in relation to different types of fish

1.6 State the required temperature when cooking fish

1.7 Explain the importance of cooking fish at the correct temperature

	
	
	
	

	
2.1 Give examples of how to garnish and present fish dishes

2.2 Explain how to correct a fish dish to ensure it meets dish requirements for colour, consistency and flavour

2.3 State the temperature for holding and serving fish dishes

2.4 State healthy eating considerations when producing fish dishes

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8284 Principles of Producing basic meat dishes 

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

	
1.1 Outline quality points in prepared meat

1.2 Describe how to deal with problems with meat

1.3 State the benefits of sealing meat

1.4 Describe how different cuts of meat should be cooked

1.5 State the importance of using the correct tools and equipment to cook meat

1.6 State the temperature required for cooking meat
	
	
	
	

	
2.1 Describe methods used for correcting meat dishes to meet dish requirements

2.2 Describe garnish and presentation methods for meat dishes

2.3 State the correct temperature for holding meat dishes

2.4 State healthy eating options when cooking and finishing meat dishes

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8290 Principles of producing basic poultry dishes 

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

	
1.1 Outline the quality points in poultry

1.2 Describe how to deal with problems with poultry

1.3 State the importance of using the correct tools and equipment to cook poultry

1.4 Describe cooking methods for poultry

1.5 State the importance of using the correct cooking method

1.6 State the required temperature when cooking poultry

	
	
	
	

	
2.1 Describe how to garnish and present poultry dishes

2.2 Explain how to correct a poultry dish to ensure it meets dish requirements for colour, consistency and flavour

2.3 State the temperatures for holding and serving poultry dishes

2.4 State healthy eating considerations when producing and finishing poultry dishes

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8294 Principles of producing basic vegetable dishes 

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

	
1.1 Outline quality points in prepared vegetables

1.2 Describe how to deal with problems with vegetables

1.3 State the importance of using the correct tools and equipment to cook vegetables

1.4 Describe cooking methods for vegetable dishes

1.5 Describe the temperature required cooking vegetables

1.6 Describe how the nutritional value of vegetable can be maintained during cooking

1.7 State the benefits of blanching vegetables

1.8 Identify vegetables suitable for high and low pressure steaming

	
	
	
	

	
2.1 Describe finishing methods for vegetable dishes

2.2 State the correct temperature for holding and serving vegetable dishes

2.3 State healthy eating options when cooking and finishing vegetable dishes

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8257 Principles of how to maintain an efficient use of resources in the kitchen 

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

	
1.1 State the principles of stock control

1.2 State the principles of portion control

1.3 Describe the financial impact of wastage within an organisation

1.4 State the importance of maintaining minimum stock levels

1.5 Describe how opened stock items should be stored and labelled

1.6 State the principles of energy efficiency and waste reduction

1.7 Explain how to minimise the wastage of electricity and gas

1.8 Describe how different types of waste should be handled

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8274 Principles of preparing meals for distribution 

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

	
1.1 State equipment used to transfer food within an operation

1.2 Describe systems that can be used to transfer food within an organisation

1.3 State food safety considerations

1.4 State health and safety considerations

1.5 State the temperatures for holding food

1.6 State maximum timescales for holding 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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8295 Principles of producing cold starters and salads 

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

	
1.1 Outline quality points in cooked, cured and prepared foods

1.2 Describe how to deal with problems with food products or garnishes

1.3 State the importance of using the correct tools and equipment

1.4 Describe methods used to prepare food products and garnishes for cold presentation

1.5 Describe how to produce basic dressings and cold sauces
	
	
	
	

	
2.1 Describe methods for finishing cold starters and salads

2.2 State how to identify when cold starters and salads have the correct flavour, colour, texture and quality

2.3 Explain why time and temperature are important when preparing cooked, cured and prepared foods for presentation

2.4 Explain why cooked, cured and prepared foods should be kept at the required temperature before presentation

2.5 State healthy eating options when preparing and presenting food for cold presentation

	
	
	
	




	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 2 Certificate in Hospitality and Catering Principles (Food Production 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/502/8316 Principles of setting up and closing the kitchen 

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

	
1.1 Explain why knives and utensils must be handled correctly

1.2 State to whom incidents must be reported

1.3 State why incidents must be recorded

1.4 Explain why faulty equipment and maintenance requirements must be reported

	
	
	
	

	
2.1 Explain why it is important to turn off equipment safety

2.2 Explain why tools should be cleaned ad stored following use

2.3 State the legal requirements for the storage of food when the kitchen is closed

2.4 State who problems should be reported to

	
	
	
	




	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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