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	Present menu items according to a defined brand standard

	Successful assessment of the unit proves that the learner has achieved the national occupational standard to present menu items according to a defined brand standard
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Present menu items according to a defined brand standard


This unit is about providing a consistent quality of menu items.  This unit reflects the need to ensure that menu items are presented in such a way that they reflect the marketing and promotional styles used by the organisation.
This unit has two outcomes:
Outcome 1

Be able to present menu items according to a defined brand standard  
Outcome 2

Understand how to present menu items according to defined brand standard
Present menu items according to a defined brand standard


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 present menu items according to a defined brand standard (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
	Collect and assemble relevant ingredients required for specific dishes
	(
	(
	(
	(

	2

	Prepare dishes as specified within the relevant brand standard, ensuring cooking methods and ingredients are as prescribed
	(
	(
	(
	(

	3

	Collect crockery and dishes which are relevant and designated as being required according to the brand standard
	(
	(
	(
	(

	4

	Assemble prepared food items onto plates/dishes to accurately reflect presentation style and portion sizes as set out in brand standard
	(
	(
	(
	(

	5

	Check that the dish has been prepared to the brand standard correctly
	(
	(
	(
	(

	6
	Make adjustments to the presentation of the dish to ensure that the brand standard is reflected accurately

	(
	(
	(
	(

	7
	Present the dish for service together with the specified accompaniments as set out within the brand standards

	(
	(
	(
	(


	
	
	


	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.


	Understand how to present menu items according to defined brand standard (Outcome 2)
	Ref.

	K1  K
	Examine brand literature and material to ensure familiarity with the required standards for each menu item
	

	K2 
	Describe what a brand standard is
	

	K3 K
	Explain why organisations use brand standards
	

	K4 K
	List implications of not adhering to the organisations brand standard
	

	K5 K
	State where information relating to brand standards can be obtained
	

	K6 K
	State which brand standards are relevant to your area of work
	

	K7 K
	Describe how menu items should be prepared to ensure that the brand standards are maintained correctly
	

	K8 K
	State how brand standards are used to ensure portion control
	

	K9 
	State why portion control is important to the organisation
	

	K10 
	Describe what course of action you should take if insufficient ingredients are available to achieve the required brand standard
	


	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



