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Highfield Level 2 Certificate in Hospitality and Catering Principles (Food 
Production and Cooking) (RQF) 

 

Introduction 

This qualification specification is designed to outline all you need to know to offer this qualification 

at your centre. If you have any further questions, please contact your account manager.   

Qualification regulation and support  

The Highfield Level 2 Certificate in Hospitality and Catering Principles (Food Production and 

Cooking) (RQF) is awarded by Highfield Qualifications and sits on the Regulated Qualifications 

Framework (RQF). The RQF is a qualification framework regulated by Ofqual and CCEA Regulation. 

The qualification is also regulated by Qualifications Wales.   

The qualification is supported by People1st, the Sector Skills Council for the Hospitality industry. 

Key facts 

QAN:  603/5224/3 

Learning Aim Reference: 60352243 

Guided learning hours (GLH): 96 

Total qualification time (TQT) 160 

Credit Value: 16 

Assessment Method: Portfolio of Evidence and Multiple-Choice Examination 
 

 

Qualification overview and objective 

The objective of this qualification is to support a role in the workplace. This qualification is suitable 

for learners employed in hospitality roles wishing to develop their knowledge in food production 

and cooking. They may be chefs, kitchen assistants/porters or fast food assistants. It is mainly 

concerned with those who deal with cooking or reheating food that requires little or no preparation. 

This qualification covers a variety of topics including the importance of teamwork, safe and hygienic 

workplaces and food safety as well as the knowledge behind preparing basic food dishes. These are 

all key areas within the hospitality sector and in particular for those working in the kitchen 

environment.  

It forms the knowledge element of the Food Production and Cooking pathway of the Intermediate 

Catering and Professional Chefs Apprenticeship and can also be taken on a standalone basis. 

Entry requirements 

It is advised that learners have a basic level of English and Maths before enrolling onto this course.  

This qualification is approved for delivery to learners aged 16+. 
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Geographical coverage 

This qualification is suitable for learners in England, Wales or Northern Ireland.  

Guidance on delivery 

The total qualification time for the Highfield Level 2 Certificate in Hospitality and Catering Principles 

(Food Production and Cooking) (RQF) is 160 and of this a minimum of 96 hours are recommended 

as guided learning hours. 

TQT is an estimate of the total number of hours it would take an average learner to achieve and 

demonstrate the necessary level of attainment to be awarded with a qualification, both under direct 

supervision (forming guided learning hours) and without supervision (all other time). TQT and GLH 

values are advisory and assigned to a qualification as guidance. 

Guidance on assessment  

The majority of the units contained within the qualification are assessed through the completion of 

a portfolio of evidence that will also be internally assessed and internally quality assured by the 

centre. A portfolio of evidence gives centres flexibility in how individual assessment criteria are 

assessed, and Highfield Qualifications promotes holistic assessment.  

An optional workbook has been provided per unit should centres and their learners choose to use 

this method as part of their portfolio of evidence completion. Centres can download each workbook 

from the Member’s Area of the Highfield Qualifications website. The workbooks can be completed 

by the learner via written answers or through other methods, including professional discussion with 

the assessor or oral questioning by the tutor. Full instructions on how to complete the workbooks 

are contained within the Assessment Pack and in the workbooks themselves. Please refer to these 

documents for more information. Examples of Assessment Pack and workbook documentation can 

be found in Appendix 3.  

Unit 3: Principles of Food Safety for Catering (L/617/7261) 

This unit is assessed through a 20-question multiple-choice question examination. The duration of 

the examination is 45 minutes. Successful learners must achieve a score of at least 13 out of 20 

(66%) in order to achieve a pass for this unit.  

Following the assessment, a list of results will be provided to the centre contacts stating whether 

learners have passed or failed. Certificates for those who are successful will be dispatched for 

distribution by the centre contacts. 

Centres must take all reasonable steps to avoid any part of the assessment of a learner (including 

any internal quality assurance and invigilation) being undertaken by any person who has a personal 

interest in the result of the assessment. 
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Guidance on quality assurance  

Highfield Qualifications requires centres to have in place a robust mechanism for internal quality 

assurance of training delivery and internal assessment processes. Internal quality assurance must 

be completed by an appropriately qualified person and that person must not have been involved in 

any aspect of the delivery or assessment of the course they are quality assuring.  

Highfield Qualifications will support centres by conducting ongoing engagements to ensure and 

verify the effective and efficient delivery of the qualification. 

Recognition of prior learning (RPL) 

Centres may apply to use recognition of prior learning or prior achievement to reduce the amount 

of time spent in preparing the learner for assessment.   

For further information on how centres can apply to use RPL as described above, please refer to 

the Recognition of Prior Learning (RPL) policy in the Member’s Area of the Highfield website. This 

policy should be read in conjunction with this specification and all other relevant Highfield 

Qualifications documentation.    

Tutor requirements 

As this qualification contains the unit Principles of Food Safety for Catering (L/617/7261), Highfield 
recommends that nominated tutors teaching this unit have a teaching qualification or teaching 
experience and hold a qualification in the relevant subject area. 

Therefore, it is recommended that nominated tutors hold a minimum of a level 3 food safety 
qualification (or equivalent) from a recognised awarding body together with a training qualification 
or training experience. 

Suitable Subject Area Qualifications may include: 

• a degree or DipHE in a related subject such as:  

o food science 

o environmental health 

o home economics 

o microbiology  

o or one that contains elements of these subjects 

• HNC/D in a related subject (as outlined above) 

• Highfield level 3 or 4 qualification in food safety (or equivalent) 

• a Graduate Diploma in Food Science and Technology of the Institute of Food Science 
and Technology 

• or any other qualification and/or experience in the subject area that is at least 
equivalent to the qualifications outlined above 

Suitable Teaching Qualifications include: 

• Highfield Level 3 International Award in Delivering Training or equivalent 

• Level 3 PTTLS or above 

• Highfield Level 3 Award in Education and Training or equivalent 

• diploma or certificate in education 

• bachelors or masters degree in education 
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• Teacher’s Certificate or equivalent 

• level 3 or 4 NVQ in training and/or development 

• proof of at least 30 hours of training in any subject 
 

It is also recommended that nominated tutors are able to demonstrate relevant experience and 
knowledge in a work context and provide evidence of engagement with the subject field and 
continuing professional development. 

Assessor requirements 

The minimum requirement for assessors of this qualification is that the person responsible for 

assessing the portfolio is qualified and has recent occupational competency in the subject area. 

There is no requirement for that person to hold an assessor qualification, however it is recognised as 

good practice. Where an assessor is also involved in the teaching of the qualification, their 

assessment decisions must be internally verified by a different assessor. 
 

Internal quality assurance (IQA) requirements 

The minimum requirement for IQA of this qualification is that the person responsible for Internal 

Quality Assurance is qualified and has recent occupational competency in the subject area. There is 

no requirement for that person to hold an IQA qualification, however it is recommended as good 

practice. Where an Internal Quality Assurance person is also involved in the teaching of the 

qualification, their assessment decisions must be internally verified by a different Internal Quality 

Assurer. 
 

Countersigning strategy 

While it is a minimum requirement for centres to have the appropriately qualified workforce in 

place, it is understood that centres may have new personnel who are working towards those 

requirements. During this period, centres are required to have a robust countersigning strategy in 

place that supports and validates unqualified assessment/quality assurance decisions, until the 

point where they meet the requirements as detailed above. 

Mapping to National Occupational Standards (NOS) 

This qualification maps to the National Occupational Standards for Hospitality by People1st. 

Reasonable adjustments and special considerations 

Highfield Qualifications has measures in place for learners who require additional support. Please 

refer to Highfield Qualifications’ Reasonable Adjustments Policy for further information/guidance. 

ID requirements  

It is the responsibility of the centre to have systems in place to ensure that the person taking an 

assessment is indeed the person they are claiming to be. All centres are therefore required to ensure 

that each learner’s identification is checked before they undertake the assessment. Highfield 

Qualifications recommends the following as proof of a learner’s identity:  

• a valid passport (any nationality)  
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• a signed UK photocard driving licence  

• a valid warrant card issued by HM forces or the police 

• another photographic ID card, e.g. employee ID card, student ID card, travel card etc. 

If a learner is unable to produce any of the forms of photographic identification listed above, a 

centre may accept another form of identification containing a signature, for example, a credit card. 

Identification by a third-party representative, such as a line manager, human resources manager or 

invigilator, will also be accepted.  

For more information on learner ID requirements, please refer to Highfield Qualifications’ Core 

Manual. 

Progression opportunities 

On successful completion of this qualification, learners may wish to continue their development by 
undertaking one of the following qualifications:  

• Highfield Level 2 NVQ Diploma in Food Production and Cooking (RQF) 

• Intermediate Apprenticeship in Catering and Professional Chefs – Food Production and 
Cooking pathway 

Useful websites 

• http://www.people1st.co.uk/   

• http://www.food.gov.uk/  

Additional support/training  
 

The National Counter Terrorism Security Office (NaCTSO) is a police unit that works alongside the 

Home Office to support the ‘protect and prepare’ areas of the government’s counterterrorism 

strategy. One of their aims is to encourage the public to recognise and report suspicious activity and 

behaviour. You can find information, advice and guidance on recognising, acting on and reporting 

suspicious behaviour on the following website: 

https://www.gov.uk/government/organisations/national-counter-terrorism-security-office  

   

As an apprentice you can access the free NaCTSO Action Counters Terrorism (ACT) Awareness e-

learning course. This award-winning and invaluable training tool will help you to understand your 

role in recognising and reporting suspected terrorism and what to do in the event of a terrorist 

attack.    
 

To access the course: 

• follow the link: http://ct.highfieldelearning.com/org/TheHighfieldGroup    

• answer the questions  

• click start 

  

http://www.people1st.co.uk/
http://www.food.gov.uk/
https://www.gov.uk/government/organisations/national-counter-terrorism-security-office
http://ct.highfieldelearning.com/org/TheHighfieldGroup
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Appendix 1: Qualification structure 

To complete the Level 2 Certificate in Hospitality and Catering Principles (Food Production and 

Cooking) (RQF), learners must complete the following (totaling a minimum of 16 credits overall): 

• all units in the mandatory group totaling 5 credits 

• a minimum of 4 credits from Optional Group A 

• the remaining 7 credits from any units from Optional Groups A or B. 

Mandatory Group  

Learners must achieve all units in this group. 

Unit No. 
Unit 
reference 

Unit Title Level Credit 

1. R/600/0615 
Safe, Hygienic and Secure Working Environments 
in Hospitality 

1 2 

2. Y/600/0616 Effective Teamwork 1 2 

3. L/617/7261 Principles of Food Safety for Catering 2 1 

 

Optional Group A 

Learners must achieve a minimum of 4 credits from this group. 

Unit No. 
Unit 
reference 

Unit Title Level Credit 

4. A/502/8284 Principles of Producing Basic Meat Dishes 2 1 

5. F/502/8285 Principles of Producing Basic Pasta Dishes 2 2 

6. H/502/8280 
Principles of Producing Basic Cakes, Sponges and 
Scones 

2 1 

7. H/502/8294 Principles of Producing Basic Vegetable Dishes 2 1 

8. H/502/8330 
Principles of Producing Flour, Dough and Tray 
Baked Products 

2 2 

9. J/502/8286 Principles of Producing Basic Hot Sauces 2 1 

10. K/502/8281 Principles of Producing Basic Fish Dishes 2 1 

11. K/502/8295 Principles of Producing Cold Starters and Salads 2 1 

12. L/502/8290 Principles of Producing Basic Poultry Dishes 2 1 
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13. M/502/8279 
Principles of Producing Basic Bread and Dough 
Products 

2 1 

14. R/502/8288 Principles of Producing Basic Pastry Products 2 1 

15. R/502/8291 
Principles of Producing Basic Rice, Pulse and 
Grain Dishes 

2 1 

16. T/502/8283 
Principles of Producing Basic Hot and Cold 
Desserts 

2 2 

 

Optional Group B 

Learners must achieve the remaining 7 credits from any units from Optional Groups A or B.  

Unit No. 
Unit 

reference 
Unit Title Level Credit 

17. H/502/8313 Principles of Completing Kitchen Documentation 2 1 

18. R/502/8257 
Principles of How to Maintain an Efficient Use of 
Resources in the Kitchen 

2 2 

19. R/502/8274 Principles of Preparing Meals for Distribution 2 1 

20. T/502/8297 
Principles of Providing a Counter and Takeaway 
Service 

1 1 

21. T/502/8316 Principles of Setting Up and Closing the Kitchen 2 1 

22. D/600/0617 Giving Customers a Positive Impression 2 2 

23. L/600/1133 Dealing with Payments 2 1 

24. T/600/1059 
Principles of Customer Service in Hospitality, 
Leisure, Travel and Tourism 

2 1 

 

Barred Units 

There are no barred units to display for this qualification.  
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Appendix 2: Qualification content 

Unit 1: Safe, Hygienic and Secure Working Environments in Hospitality 

Unit number:  R/600/0615  
Credit:   2 
GLH:   16 
Level:  1 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know their personal responsibilities 
under the Health and Safety at Work Act 

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. Know why it is important to work in a 
safe and hygienic way 

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. Know about hazards and safety in the 
workplace 

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 
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Unit 2: Effective Teamwork 

Unit number:  Y/600/0616  
Credit:   2 
GLH:   19 
Level:  1 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to organise their own work 

 

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. Know how to support the work of a 
team 

 

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. Know how to contribute to their own 
learning and development 

 

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 
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Unit 3. Principles of Food Safety for Catering 

Unit number:  L/617/7261 
Credit:   1 
GLH:  7 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Understand the importance of food 

handlers keeping themselves and 

work areas clean and hygienic 

1.1 Recognise the importance of personal hygiene in 
food safety including their role in reducing the risk 
of contamination 

1.2 Identify the key legal responsibilities of food 
handlers 

1.3 Identify effective personal hygiene practices 
relating to protective clothing, hand washing, 
personal illness, cuts, wounds, food handling 
practices 

1.4 Identify how to keep the work area and equipment 
clean and tidy, by following procedures relating to 
cleaning methods, safe use of chemicals, storage of 
cleaning chemicals 

1.5 Recognise the importance of safe waste disposal 

1.6 Recognise the importance of pest control 

2. Understand the importance of 

keeping food products safe 

2.1 Recognise the importance of food safety 
procedures, safe food handling and avoiding unsafe 
behaviour 

2.2 Identify how to report food safety hazards, 
infestations and food spoilage 

2.3 Recognise the main risks to food safety from 
contamination and cross-contamination from 
microbial, chemical, physical and allergenic hazards 

2.4 Identify safe food handling and temperature control 
practices for delivery, storage, date marking and 
stock rotation 

2.5 Identify safe food handling and temperature control 
practices for preparing, cooking, chilling, reheating, 
holding, serving and transporting food 

2.6 Identify how to deal with food spoilage including 
recognition and reporting 
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Indicative content 

LO1 Understand the importance of food handlers keeping themselves and work areas clean and 
hygienic  

1.1 Recognise the importance of personal hygiene in food safety including their role in reducing the 

risk of contamination 

o How good personal hygiene in a catering environment can reduce microbial, chemical, 

physical and allergenic contamination 

1.2 Identify key legal responsibilities of food handlers 

o Requirement for: 

− Food safety training & supervision in the kitchen 

− Reporting of illness 

− Following rules and procedures implemented for food safety 

 
1.3 Identify effective personal hygiene practices relating to protective clothing, hand washing, 

personal illness, cuts, wounds, food handling practices 

o Practices in a catering environment regarding: 

− Clean, suitable protective clothing  

− Jewellery and personal effects 

− Effective hand wash 

− Times to wash hands 

− Recognising illness which may cause food contamination 

− When to come to work and when to call in sick 

− Covering wounds 

− Personal habits to avoid 

1.4 Identify how to keep the work area and equipment clean and tidy, by following procedures 

relating to cleaning methods, safe use of chemicals, storage of cleaning chemicals 

o Reasons for cleaning 

o Cleaning and disinfection techniques, including order of cleaning 

o Cleaning chemicals, including purpose of detergent, disinfectant and sanitiser and following 

manufacturer’s instructions and safe storage  

o Clear and clean as you go 

1.5 Recognise the importance of safe waste disposal 

o Internal and external controls within catering businesses, including regular removal of 

waste, clean areas, secure and lidded externally, cleaned regularly 

1.6 Recognise the importance of pest control 

o Hazards from pests 

o Common food pests and signs of pests 

o Reporting of signs 

o Basic environmental control (which they are responsible for) such as clearing food spillages, 

keeping doors and windows closed, lids on bins 
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LO2 Understand the importance of keeping food products safe 

2.1 Recognise the importance of food safety procedures, safe food handling and avoiding unsafe 

behaviour 

o Benefits to customers, catering businesses and food handlers of effective procedures 

o Costs of poor practices to a catering business 

2.2 Identify how to report food safety hazards, infestations and food spoilage 

o What to report, when to report, who to report to with regards to: 

− Hazards, infestations/signs of pests and spoilage in a catering environment 

2.3 Recognise the main risks to food safety from contamination and cross-contamination from 

microbial, chemical, physical and allergenic hazards 

o Meaning of terms contamination, cross-contamination, raw food to be cooked, high-risk 

food, low-risk food and ready-to-eat raw food 

o Types of microbiological contaminants (bacteria, virus, mould) 

o Common sources, routes and vehicles of microbiological contamination in a catering 

environment 

o Recognition of main characteristics of food poisoning bacteria, factors influencing 

microbiological multiplication and survival (including spores and toxins) and consequences 

these may have for food safety and basic controls 

o Examples of basic controls to prevent microbiological contamination, including keeping raw 

and ready to eat separate, use of correct equipment to prevent contamination (including 

colour coding), reporting damaged equipment, including work surfaces  

o Examples of common physical hazards within food preparation areas and basic controls 

o Examples of common chemical hazards within food preparation areas and basic controls 

o Identification of common allergenic foods and risks associated with allergenic hazards. 

o Awareness of ways to prevent allergenic contamination during food production 

2.4 Identify safe food handling and temperature control practices for delivery, storage, date 

marking and stock rotation 

o Basic contamination and temperature controls and checks to be made at delivery 

o Importance of labelling 

o Importance of stock rotation and date coding 

o Importance of temperature control during storage, including correct temperatures and basic 

ways to achieve them 

2.5 Identify safe food handling and temperature control practices for preparing, cooking, chilling, 

reheating, holding, serving and transporting food 

o Preparation: 

− Separation of raw and ready to eat foods 

− Dedicated equipment 

− Not preparing too far in advance 

o Cooking: 

− Following recipes 
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− Cooking thoroughly 

− Safe temperatures 

− Preventing contamination 

o Chilling: 

− The need to cool quickly 

− The need to prevent contamination 

o Reheating: 

− Meeting required temperature when reheating 

− Only reheating once 

o Holding: 

− Preventing contamination 

− No topping up 

− Safe temperature for hot and cold holding and time allowable out of these 

temperatures 

o Serving & transporting food: 

− Avoiding contamination 

− Clean equipment 

− Suitable transportation and containers 

− Importance of temperature control 

2.6 Outline how to deal with food spoilage including recognition and reporting 

o Common signs of food spoilage 

o The need to report spoiled food 

o Separation of spoiled food 
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Unit 4: Principles of Producing Basic Meat Dishes 

Unit number:  A/502/8284 
Credit:   1 
GLH:   9 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to cook basic meat dishes 

 

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. Know how to finish basic meat dishes 

 

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 
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Unit 5: Principles of Producing Basic Pasta Dishes 

Unit number:  F/502/8285 
Credit:   2 
GLH:   5 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to cook basic pasta dishes 

 

1.1 Outline 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 tools and equipment are used when 
preparing and 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. Know how to finish basic pasta dishes 

 

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 
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Unit 6: Principles of Producing Basic Cakes, Sponges and Scones 

Unit number:  H/502/8280 
Credit:   1 
GLH:   8 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to cook cakes, sponges and 
scones 

 

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. Know how to finish 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 
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Unit 7: Principles of Producing Basic Vegetable Dishes 

Unit number:  H/502/8294 
Credit:   1 
GLH:   9 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to cook vegetable dishes 

 

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 State the temperature required for 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. Know how to finish vegetable dishes 

 

2.1 Describe finishing methods for vegetable dishes 

2.2 State the correct temperature for holding and 
serving vegetables dishes 

2.3 State healthy eating options when cooking and 
finishing vegetable dishes 
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Unit 8: Principles of Producing Flour, Dough and Tray Baked Products 

Unit number:  H/502/8330 
Credit:   2 
GLH:   9 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to prepare flour, dough and 
tray baked products 

 

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. Know how to cook flour, dough and 
tray baked products 

 

2.1 Describe cooking methods for flour, dough and 
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. Know how to finish and present 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 
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Unit 9: Principles of Producing Basic Hot Sauces 

Unit number:  J/502/8286 
Credit:   1 
GLH:   8 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to cook basic hot sauces 

 

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. Know how to finish basic hot sauces 

 

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 
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Unit 10: Principles of Producing Basic Fish Dishes 

Unit number:  K/502/8281 
Credit:   1 
GLH:   9 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to cook basic fish dishes 

 

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. Know how to finish basic fish dishes 

 

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 
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Unit 11: Principles of Producing Cold Starters and Salads 

Unit number:  K/502/8295 
Credit:   1 
GLH:   9 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to prepare cold starters and 
salads 

 

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. Know how to finish cold starters and 
salads 

 

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 
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Unit 12: Principles of Producing Basic Poultry Dishes 

Unit number:  L/502/8290 
Credit:   1 
GLH:   9 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to cook basic poultry dishes 

 

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. Know how to finish basic poultry 
dishes 

 

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 
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Unit 13: Principles of Producing Basic Bread and Dough Products 

Unit number:  M/502/8279 
Credit:   1 
GLH:   7 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to cook bread and dough 
products 

 

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. Know how to finish 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 
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Unit 14: Principles of Producing Basic Pastry Products 

Unit number:  R/502/8288 
Credit:   1 
GLH:   8 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to cook basic pastry 
products 

 

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. Know how to finish basic 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 
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Unit 15: Principles of Producing Basic Rice, Pulse and Grain Dishes 

Unit number:  R/502/8291 
Credit:   1 
GLH:   8 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to cook rice, pulse and grain 
dishes 

 

1.1 Outline quality points in rice, pulse and grain 

1.2 Describe how to deal with problems with rice, 
pulse 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. Know how to finish rice, pulse and 
grain dishes 

 

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 
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Unit 16: Principles of Producing Basic Hot and Cold Desserts 

Unit number:  T/502/8283 
Credit:   2 
GLH:   9 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to cook basic hot and cold 
desserts 

 

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. Know how to finish basic 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 important 
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 
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Unit 17: Principles of Completing Kitchen Documentation 

Unit number:  H/502/8313 
Credit:   1 
GLH:   7 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to complete kitchen 
documentation 

 

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 the implications of fraudulently completing 
documentation 
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Unit 18: Principles of How to Maintain an Efficient Use of Resources in the Kitchen 

Unit number:  R/502/8257 
Credit:   2 
GLH:   11 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to use resources effectively 

 

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 
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Unit 19: Principles of Preparing Meals for Distribution 

Unit number:  R/502/8274 
Credit:   1 
GLH:   6 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to prepare meals for 
distribution 

 

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 
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Unit 20: Principles of Providing a Counter and Takeaway Service 

Unit number:  T/502/8297   
Credit:   1 
GLH:   6 
Level:  1 
 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to serve customers at the 
counter  

 

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. Know how to maintain counter and 
service areas  

 

2.1 Describe safe and 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 
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Unit 21: Principles of Setting Up and Closing the Kitchen 

Unit number:  T/502/8316   
Credit:   1 
GLH:   7 
Level:  2 
 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to set up the kitchen 

 

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. Know how to close the kitchen 

 

2.1 Explain why it is important to turn off equipment 
safely 

2.2 Explain why tools should be cleaned and 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 
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Unit 22: Giving Customers a Positive Impression 

Unit number:  D/600/0617 
Credit:   2 
GLH:   18 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to establish positive 
relationships with customers 

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. Understand why organisations have 
standards and procedures 

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. Know how to communicate information 
to customers 

3.1 State why there are limits to an individual’s 
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 
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Unit 23: Dealing with Payments 

Unit number: L/600/1133          
Credit:   1 
GLH:   9 
Level:  2 
 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Know how to set up a payment point 

 

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. Know how to operate a 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. Know the problems that may occur at 
the payment point 

 

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 
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Unit 24: Principles of Customer Service in Hospitality Leisure Travel and Tourism 

Unit number:  T/600/1059  
Credit:   1 
GLH:   10 
Level:  2 
 

Learning Outcomes  Assessment Criteria  

The learner will The learner can 

1. Understand the importance to the 
organisation in providing excellent 
customer service in the hospitality, 
leisure, travel and tourism industries 

 

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. Understand the role of the individual in 
delivering customer service in the 
hospitality, leisure, travel and tourism 
industries 

 

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. Understand the importance of 
customers’ needs and expectations in 
the hospitality, leisure, travel and 
tourism industries 

 

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 
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Appendix 3: Sample assessment material 
 
Assessment Pack example paperwork 
The following pages include sample paperwork which can be used for setting and recording actions 
and tracking progress and can be found in the qualification assessment pack. 
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Example workbook content 
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