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	Provide a trolley service

	Successful assessment of the unit proves that the learner has achieved the national occupational standard to provide a trolley service
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Provide a trolley service


This unit is about preparing service equipment and stock items for trolley service. It also covers serving products from the trolley, and cleaning the trolley after service.
This unit has four outcomes:
Outcome 1

Be able to prepare a catering trolley for service
Outcome 2

Know how to prepare a catering trolley for service
Outcome 3
Be able to serve products from a catering trolley
Outcome 4
Know how to serve products from a catering trolley
The typical day-to-day activities you might carry out for this unit include:

· checking the trolley is clean, undamaged and ready for use
· preparing service equipment, waste containers and stock items
· recording stock levels prior to service
· displaying food and drink products
· meeting and greeting customers
· serving customers
· calculating and recording stock that has been sold
· cleaning and clearing away
Provide a trolley service


Evidence
This space is to record the evidence you need to do to complete this unit. The criteria that you should be able to complete are within the learning outcomes.
	No.
	Method*
	Summary of evidence or 
portfolio reference
	Assessor initials

	1
	
	
	

	2
	
	
	

	3
	
	
	

	4
	
	
	


Photocopy if required
*Assessment method key: O Observation; PD Professional discussion; Q Questioning; WP Work product; WT Witness testimony; Oth Other
Be able to prepare a catering trolley for service (Outcome 1)
	What you must do


	You must show that you can perform consistently to the same standard. This will be assessed by your assessor using various methods which must include observation of your performance.

	Shaded numbers must be observed

	1

	2

	3

	4


	1
	Check that the trolley is clean, undamaged and ready for use
	(
	(
	(
	(

	2

	Check that the service equipment and stock items are clean, undamaged and prepared correctly ready for use
	(
	(
	(
	(

	3

	Record stock levels prior to service, in line with relevant specifications
	(
	(
	(
	(

	4

	Make sure that refuse and waste food containers are clean and ready for use
	(
	(
	(
	(

	5

	Display food and drink products for service, in a way that will promote sales
	(
	(
	(
	(


	
	
	What you must cover
You must show that you have covered ALL of the following:
Service equipment
All must be covered. At least 3 of these must be observed by your assessor.
1
Cash box, till, receipts, cash alternatives
(
(
(
(
2
Hot and cold beverage dispensers
(
(
(
(
3

Refrigerated units
(
(
(
(
4

Credit/debit card printer
(
(
(
(
5

Service cutlery

(
(
(
(
6

Napkins

(
(
(
(
7

Cutlery

(
(
(
(
8

Crockery

(
(
(
(
Stock items
All must be covered. At least 2 of these must be observed by your assessor.
1
Food products
(
(
(
(
2
Drink products
(
(
(
(
3

Confectionary
(
(
(
(
4

Accompaniments
(
(
(
(



Be able to serve products from a catering trolley (Outcome 3)
	What you must do


	You must show that you can perform consistently to the same standard. This will be assessed by your assessor using various methods which must include observation of your performance.

	Shaded numbers must be observed

	1

	2

	3

	4


	6
	Greet and deal with customers promptly
	(
	(
	(
	(

	7
	Give customers accurate information that meets their needs, and promotes organisation’s products
	(
	(
	(
	(

	8
	Serve stock with appropriate, clean, undamaged service equipment
	(
	(
	(
	(

	9
	Work out how much stock has been sold, and record this in line with workplace procedures
	(
	(
	(
	(

	10
	Clean the trolley thoroughly after service so that it meets legal and organisational requirements
	(
	(
	(
	(


	
	
	What you must cover

You must show that you have covered ALL of the following:
Service equipment
All must be covered. At least 3 of these must be observed by your assessor.
1
Cash box, till, receipts, cash alternatives
(
(
(
(
2
Hot and cold beverage dispensers
(
(
(
(
3

Refrigerated units
(
(
(
(
4

Credit/debit card printer
(
(
(
(
5

Service cutlery

(
(
(
(
6

Napkins

(
(
(
(
7

Cutlery

(
(
(
(
8

Crockery

(
(
(
(
Stock
All must be covered. At least 2 of these must be observed by your assessor.
1
Food products
(
(
(
(
2
Drink products
(
(
(
(
3

Confectionary
(
(
(
(
4

Accompaniments
(
(
(
(



	What you must know

	Evidence for this section can be collected in a variety of ways. Your assessor will discuss with you how to collect and record this information.


	Know how to prepare a catering trolley for service (Outcome 2)
	Ref.

	K1  K
	Describe safe and hygienic working practices when preparing a catering trolley for service and why these are important
	

	K2 
	State cleaning specifications for the trolley and related areas
	

	K3 K
	State why waste must be handled and disposed of correctly
	

	K4 K
	State why the trolley must be kept clean and free from damage
	

	K5 K
	State why constant stock of food and drink products should be maintained
	

	K6 K
	Outline the types of unexpected situations that may occur when preparing the trolley and how to deal with them
	


	Know how to serve products from a catering trolley (Outcome 4)
	Ref.

	K7 K
	Describe safe and hygienic working practices when serving products form the catering trolley and why these are important
	

	K8 
	State organisations’ standards for customer care and why these are important
	

	K9 K
	State why trolley must be handled safely and what the safety procedures for the trolley are
	

	K10 K
	State which aspects of current health and safety legislation are relevant to the service of products from the catering trolley
	

	K11 K
	Describe how to operate the catering trolley
	

	K12 
	State the prices and availability of products
	

	K13 
	State how to calculate and record the stock sold after service
	

	K14 
	Outline the types of unexpected situations that may occur when you are serving from the trolley and clearing away and how to deal with them
	


	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



