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Learner Unit Achievement Checklist 

BIIAB Level 3 Certificate in Hospitality and Catering Principles (Professional Cookery)
601/6214/4

BIIAB Level 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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/600/1811 Preparation, Cooking and Finishing of Hot Sauces 

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

	
1.1 Describe preparation methods for hot sauces

1.2 State the reasons for using different methods of hot sauces preparation

1.3 Describe the characteristics of different types of hot sauces

1.4 State corrective action to take if problems are identified with sauces

1.5 Identify how to store prepared hot sauces

	
	
	
	

	
2.1 Identify the correct tools and equipment for different hot sauces cooking methods

2.2 Describe correct cooking methods for different types of hot sauces

2.3 State the correct temperatures for cooking hot sauces

2.4 State healthy eating considerations when cooking hot sauces

	
	
	
	

	
3.1 Describe the correct finishing methods for hot sauces dishes

3.2 State the importance of correctly finishing dishes for service

3.3 State how to check hot sauce dishes have met finishing requirements

3.4 Explain how to adjust the taste and flavour of complex hot sauces

3.5 State the correct temperature for holding and serving hot sauces dishes

3.6 State methods to minimise and correct common faults in complex sauces, stocks, gravies and glazes

3.7 Explain the methods used to balance the flavour, texture, colour, consistency and quality of the final dish with the sauce

	
	
	
	




	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 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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/502/8276 Principles of preparing, cooking and finishing complex soups 

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

	
1.1 Describe preparation methods for complex soups

1.2 Explain the reasons for using different preparation methods

1.3 Describe the characteristics of different complex soups

1.4 Describe corrective actions if there are quality problems with ingredients

1.5 Describe how to store prepared soups

	
	
	
	

	
2.1 Identify the tools and equipment for different cooking methods

2.2 Describe cooking methods for different types of complex soups

2.3 State the temperature for cooking complex soups

2.4 State healthy eating considerations when cooking complex soups

	
	
	
	

	
3.1 Describe the finishing methods for complex soups

3.2 Describe the characteristics of finished complex soups

3.3 Explain how to adjust the taste and flavour of complex soups

3.4 State the correct temperature for holding and serving complex soups

3.5 Describe methods to minimise common faults in complex soups

	
	
	
	




	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 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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/502/8266 Principles of preparing, cooking and finishing fresh pasta dishes 

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

	
1.1 Describe quality points in fresh pasta

1.2 Explain the reasons for using different preparation methods

1.3 Describe corrective actions if there are quality problems with ingredients

1.4 Identify the tools and equipment used when carrying out different preparation methods

1.5 Describe the importance of using the correct equipment and techniques when carrying out different preparation methods

	
	
	
	

	
2.1 Describe cooking methods for fresh pasta dishes

2.2 Explain how to identify when pasta is cooked correctly

2.3 State the temperature for cooking complex pasta dishes

	
	
	
	

	
3.1 Describe the finishing methods for fresh dishes

3.2 Describe the characteristics of finished complex pasta dishes

3.3 State methods to minimise common faults in fresh pasta dishes

3.4 State the correct temperature for holding and serving complex pasta dishes

3.5 State how to store complex 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 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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/502/8275 Principles of preparing, cooking and finishing complex cakes, sponges, biscuits and scones 

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

	
1.1 Describe the quality points in ingredients used for preparing complex cakes, sponges, biscuits and scones

1.2 Describe corrective actions if there are quality problems with ingredients

1.3 State the correct tools and equipment to use when preparing complex cakes, sponges, biscuits and scones

1.4 Explain the effects of various preparation and aeration methods on complex cakes, sponges, biscuits and scones

1.5 Explain how the choice of fat and flour relates to the end product

1.6 Describe preparation methods for complex cakes, sponges, biscuits and scones

	
	
	
	

	
2.1 Describe cooking methods for different types of complex cakes, sponges, biscuits and scones

2.2 State the temperatures for cooking complex cakes, sponges, biscuits and scones

2.3 State healthy eating considerations when cooking complex cakes, sponges, biscuits and scones

	
	
	
	

	
3.1 Identify when complex cakes, sponges, biscuits and scones have the correct colour, flavour, texture and quantity

3.2 Explain how to minimise common faults

3.3 Explain how to control portions and minimise waste

3.4 Describe finishing methods for complex cakes, sponges, biscuits and scones

3.5 Explain how to store complex cakes, sponges, biscuits 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 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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/502/8318 Principles of preparing, cooking and presenting complex cold products 

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

	
1.1 Explain different preparation methods when preparing complex cold products

1.2 Describe corrective actions if there are quality problems with ingredients

1.3 Identify the tools and equipment used when carrying out different preparation methods

1.4 State the importance of using the correct equipment and techniques when carrying out different preparation methods

	
	
	
	

	
2.1 Describe different cooking methods for complex cold products

2.2 Describe the characteristics of finished complex cold products

2.3 Describe methods to minimise common faults in complex cold products

2.4 State healthy eating considerations when making complex cold products

	
	
	
	

	
3.1 Describe the finishing methods for complex cold products

3.2 State garnishes used to present complex cold products

3.3 Describe how garnishes are use in the presentation of complex cold products

3.4 State how to deal with unwanted products from the buffet table

3.5 State how to sore complex cold 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 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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/600/1812 Preparation, Cooking and Finishing of Dressings and Cold Sauces 

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

	
1.1 Describe preparation methods for dressings and cold sauces

1.2 State the reasons for using different methods of dressings and cold sauces

1.3 Describe the characteristics of different types of dressings and cold sauces

1.4 State the corrective action to be taken if there are quality problems

1.5 Identify how to store prepared dressings and cold sauces which are ready for cooking

	
	
	
	

	
2.1 Identify the correct tools and equipment for different dressings and cold sauces cooking methods

2.2 Describe correct cooking methods for different types of dressings and cold sauces

2.3 State the correct temperatures for cooking dressings and cold sauces

2.4 State healthy eating considerations when cooking dressings and cold sauces

	
	
	
	

	
3.1 Describe the correct finishing methods for dressings and cold sauces dishes

3.2 State the importance of correctly finishing dishes for service

3.3 State how to check dressings and cold sauces dishes have met finishing requirements

3.4 State the correct temperature for holding and serving dressings and cold sauces dishes

3.5 Describe methods for adjusting the flavour of dressings and cold 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 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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/502/8328 Principles of preparing, cooking and finishing complex hot desserts 

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

	
1.1 Describe the quality points in the ingredients

1.2 Explain how to control portions

1.3 Describe cooking methods for hot desserts

1.4 Explain the effects of temperatures on ingredients

1.5 State the correct tools and equipment for preparing complex hot desserts

1.6 Explain the types of problem which may occur when preparing hot desserts

	
	
	
	

	
2.1 Describe cooking methods for different types of complex hot desserts

2.2 Describe the types of problem which may occur when cooking hot desserts

2.3 State healthy eating considerations when cooking complex hot desserts

	
	
	
	

	
3.1 Describe finishing methods for complex hot desserts

3.2 State the quality points relating to the finished product

3.3 Explain how to deal with problems when finishing complex hot 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 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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/502/8254 Principles of preparing, cooking and finishing complex cold desserts 

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

	
1.1 Describe preparation methods when preparing complex cold desserts

1.2 Describe corrective actions if there are quality problems with ingredients

1.3 Identify the tools and equipment used when carrying out different preparation methods

1.4 State the importance of using the correct equipment and techniques when carrying out different preparation methods

	
	
	
	

	
2.1 Describe different cooking methods for complex cold desserts

2.2 Describe the characteristics of finished complex cold desserts

2.3 Describe methods to minimise common faults in complex cold desserts

2.4 State healthy eating considerations when making complex cold desserts

	
	
	
	

	
3.1 Explain how to identify when complex cold desserts meet dish requirements for colour, flavour, texture and finish

3.2 Describe finishing methods for complex 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 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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/600/1813 Preparation, Cooking and Finishing of Fish Dishes 

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

	
1.1 Explain the selection process used in order to ensure fish meets the dish requirements

1.2 Identify how to control portions to minimise waste

1.3 Describe preparation methods for different complex fish dishes

1.4 Explain the reasons for using different methods of fish preparation

1.5 Describe the characteristics of different types of commonly used fish

1.6 State healthy eating considerations when preparing fish

1.7 Describe the corrective action to be taken if there are quality problems

1.8 Identify how to store prepared fish which is ready for cooking

	
	
	
	

	
2.1 Describe the tools and equipment used for different fish cooking methods

2.2 Describe correct cooking methods for different complex fish dish requirements

2.3 State the importance of using the correct temperatures for cooking different types of fish

2.4 Identify the nutritional value of different types of fish

2.5 State healthy eating considerations when cooking fish

2.6 Explain how to combine fish with other ingredients to create a complex and balanced dish

	
	
	
	

	
3.1 Describe the correct finishing methods for a range of complex fish dishes

3.2 State the importance of correctly finishing dishes for service

3.3 Describe how to minimise and correct common faults in complex fish dishes

3.4 Describe how to adjust the colour, consistency and flavour of different fish dishes

3.5 Identify the correct temperature for holding and serving  complex fish dishes

3.6 State the correct storage methods for complex fish dishes

3.7 Describe current trends and methodologies in relation to cooking and finishing complex 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 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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/600/1816 Preparation, Cooking and Finishing of Meat Dishes 

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

	
1.1 Explain the selection process used in order to ensure meat meets the dish requirements

1.2 Identify how to control portions to minimise waste

1.3 Describe preparation methods for different complex meat dishes

1.4 Explain the reasons for using different methods of meat preparation

1.5 Describe the characteristics of different types of meat dishes

1.6 State healthy eating considerations when preparing meat for complex dishes

1.7 Describe the corrective action if there are quality problems

1.8 Identify how to store prepared meat which is ready for cooking

	
	
	
	

	
2.1 Describe the tools and equipment used for different meat cooking methods

2.2 Describe correct cooking methods for different complex meat dish requirements

2.3 State the importance of using the correct temperatures for cooking different types of meat

2.4 Describe the process for checking meat is cooked correctly

2.5 Identify the nutritional value of different types of meat

2.6 State healthy eating considerations when cooking meat

2.7 Explain how to combine meat with other ingredients to create a complex and balanced dish

	
	
	
	

	
3.1 Describe the correct finishing methods for a range of complex meat dishes

3.2 State the importance of correctly finishing dishes for service

3.3 Describe how to minimise and correct common faults in complex meat dishes

3.4 Describe the corrective action to adjust the colour, consistency and flavour of different meat dishes

3.5 Identify the correct temperature for holding and serving complex meat dishes

3.6 State the correct storage methods for complex meat dishes

3.7 Describe current trends and methodologies in relation to cooking and finishing complex meat dish

	
	
	
	




	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 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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/600/1817 Preparation, Cooking and Finishing of Poultry Dishes 

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

	
1.1 Explain the selection process used in order to ensure poultry meets the dish requirements

1.2 Identify how to control portions to minimise waste

1.3 Describe preparation methods for different complex of poultry dishes

1.4 Explain the reasons for using different methods of poultry preparation

1.5 Describe the characteristics of different types of complex poultry dishes

1.6 State healthy eating considerations when preparing poultry for complex dishes

1.7 Describe corrective action for if there are quality problems

1.8 Identify how to store prepared poultry which is ready for cooking

	
	
	
	

	
2.1 Describe the tools and equipment used for different poultry cooking methods

2.2 Describe correct cooking methods for different complex types of poultry

2.3 State the importance of using the correct temperatures for cooking different types of poultry

2.4 Describe the process for checking poultry is cooked to the correct extent

2.5 Identify the nutritional value of different types of poultry

2.6 State healthy eating considerations when cooking poultry

2.7 Explain how to combine poultry with other ingredients to create a complex and balanced dish

	
	
	
	

	
3.1 Describe the correct finishing methods for a range of complex poultry dishes

3.2 State the importance of correctly finishing dishes for service

3.3 Describe how to minimise and correct common faults in complex poultry dishes

3.4 Describe the action required to adjust the colour, consistency and flavour of different poultry dishes

3.5 Identify the correct temperature for holding and serving complex poultry dishes

3.6 State the correct storage methods for complex poultry dishes

3.7 Describe current trends and methodologies in relation to cooking and finishing complex 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 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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/600/1818 Preparation, Cooking and Finishing of Vegetable Dishes 

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

	
1.1 Explain the selection process used in order to ensure vegetables meet the dish requirements

1.2 Describe the characteristics of different types of complex vegetable dishes

1.3 Describe the corrective action to be taken if there are problems with the quality of vegetables or other ingredients

1.4 Describe the tools and equipment used for different vegetable cooking methods

1.5 Identify correct cooking methods for different complex vegetable dishes

1.6 State the importance of using the correct temperatures for cooking different types of vegetable

1.7 State the methods used to maximise and retain nutritional content of complex vegetable dishes during cooking

1.8 State healthy eating considerations when cooking vegetables

1.9 Explain how to combine vegetables with other ingredients to create a complex and balanced dish

	
	
	
	

	
2.1 Describe the correct finishing methods for a range of complex vegetable dishes

2.2 State the importance of correctly finishing dishes for service

2.3 Describe how to minimise and correct common faults in complex vegetable dishes

2.4 Describe what should be done to adjust the colour, consistency and flavour of different vegetable dishes

2.5 Identify the correct temperature for holding and serving complex vegetable dishes

2.6 State the correct storage methods for complex 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 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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/600/1810 Health, Safety and Security in the Hospitality Working Environment - Mandatory Unit

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

	
1.1 Identify the enforcement agencies for health, hygiene and safety laws and regulations

1.2 State the importance for an organisation of having procedures which maintain health, hygiene, safety and security at work

1.3 State the implications of breaking the law on health, hygiene and safety

1.4 State the importance of having a named individual responsible for health, hygiene, safety and security
	
	
	
	

	
2.1 Identify people and organisations who may need access to information

2.2 Explain procedures used to record and store information

2.3 State the information that external authorities may require

2.4 Identify the types of information that should be recorded and stored

2.5 State the importance of having procedures for making recommendations about health, hygiene, safety and security

2.6 Describe how to communicate with colleagues on issues to do with health, hygiene, safety and security

	
	
	
	

	
3.1 State the need to identify, report and deal with faulty equipment

3.2 State the importance of contingency plans to reduce the impact of any health, hygiene, safety and security problems

3.3 Explain how to monitor an area to maintain the health, hygiene, safety and security of employees, customers and other members of the public

3.4 Identify the frequency with which health, hygiene, safety and security inspections should be carried out

3.5 Explain how to minimise the risks associated with different types of health, hygiene, safety and security hazards

3.6 State the importance of emergency 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 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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/600/1808 Development of Working Relationships in Hospitality - Mandatory Unit

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

	
1.1 Explain the importance of clear communication in the workplace

1.2 Identify methods for communicating clearly with colleagues, managers and customers

1.3 Identify the basic legal requirements that cover working with colleagues

1.4 State the importance of recognising and valuing diversity

1.5 Explain the importance of meeting the special needs that colleagues and customers may have

	
	
	
	

	
2.1 State the importance of working as a team

2.2 State the importance of providing honest, helpful and motivating feedback to colleagues on their performance

2.3 State the importance of discussing issues with colleagues

2.4 Explain how to build colleagues’ strengths and weaknesses in the context of a team

2.5 State the importance of showing that colleagues are respected as individuals

2.6 Explain how to deal with disagreements between colleagues

2.7 Identify the types of information about colleagues and customers that should be kept confidential

	
	
	
	

	
3.1 State the importance of keeping managers up-to-date with work related issues

3.2 Describe situations where a manager’s help and advice should be sought

3.3 State the importance of responding positively to feedback from a manager

3.4 State the importance of having procedures to follow for when someone has a disagreement with their manager


	
	
	
	

	
4.1 Describe how to present a positive and professional image to customers

4.2 Identify the need to adapt behaviour for different customers

4.3 Identify types of issues that customers need to be kept informed about

4.4 Describe how to explain to customers when their needs and expectations cannot be met

4.5 State the value of exceeding customers’ expectations

4.6 Identify the importance of knowing limits of personal authority when solving customers problems

4.7 State the importance for having procedures for dealing with customer complaints

4.8 State the importance for having procedures for dealing with customers who are aggressive and abusive

	
	
	
	




	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 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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 3 Certificate in Hospitality and Catering Principles (Professional Cookery)

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/502/3775 The principles of food safety supervision for catering 

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

	
1.1 Summarise the importance of food safety management procedures

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

1.3 Outline how the legislation is enforced

	
	
	
	

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

2.2 Explain procedures to control contamination and cross-contamination

2.3 Justify the importance of high standards of personal hygiene

2.4 Explain procedures for cleaning, disinfection and waste disposal

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

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

	
	
	
	

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

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

3.3 Explain the requirements for monitoring and recording food safety procedures

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

	
	
	
	

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

4.2 Explain the importance of effective communication of food safety procedures

	
	
	
	




	TUTOR COMMENTS:





Name:                                                                                     Signature:                                                                             
Date:                                 



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

	INTERNAL MODERATOR COMMENTS:





Name:                                                                                     Signature:                                                                             
Date:                                 

	EXTERNAL MODERATOR COMMENTS:





Name:                                                                                     Signature:                                                                             
Date:                                 



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