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	unit 102 (1GEN7)

	Maintain, handle and clean knives

	Successful assessment of the unit proves that the learner has achieved the national occupational standard to maintain, handle and clean knives
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Maintain, handle and clean knives


This unit is about using and caring for knives within professional kitchens. Knives may include both straight and serrated bladed from small vegetable knives to cleavers. The unit also refers to the use of scissors and secateurs.
This unit has two outcomes:
Outcome 1

Be able to maintain, handle and clean knives
Outcome 2

Know how to maintain, handle and clean knives
Maintain, handle and clean knives


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 maintain, handle and clean knives (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
	Prioritise work and carry it out in an organised and efficient manner
	(
	(
	(
	(

	2

	Ensure knives are clean
	(
	(
	(
	(

	3

	Sharpen knives using safe sharpening methods
	(
	(
	(
	(

	4

	Select knives appropriate to the task to be undertaken
	(
	(
	(
	(

	5

	Ensure that the cutting edge is firm and secure and appropriate for the task
	(
	(
	(
	(

	6
	Safely handle knives while undertaking tasks

	(
	(
	(
	(

	7
	Clean and store knives according to organisational requirements

	(
	(
	(
	(

	8
	Report damage to knives to the appropriate person

	(
	(
	(
	(


	
	
	What you must cover
You must show that you have covered ALL of the following:
Knives
All must be covered. At least 2 of these must be observed by your assessor.
1
Straight bladed knives and cleavers
(
(
(
(
2
Serrated blades
(
(
(
(
3

Scissors/secateurs
(
(
(
(
Tasks
All must be covered. At least 5 of these must be observed by your assessor.
1
Preparing basic vegetable cuts
(
(
(
(
2
Preparing meat, poultry and fish
(
(
(
(
3

Preparing bread
(
(
(
(
4

Opening packaging
(
(
(
(
5

Sharpening

(
(
(
(
6

Washing and cleaning knives after use

(
(
(
(



	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 maintain, handle and clean knives (Outcome 2)
	Ref.

	K1  K
	State why knives should be kept sharp
	

	K2 
	State why knives should be stored safely
	

	K3 K
	Explain why and to whom all accidents should be reported
	

	K4 K
	Explain why the appropriate knife should be selected for specific task
	

	K5 K
	State why handles of knives should be not be allowed to become greasy during use
	

	K6 K
	Explain why knives should be handled and carried correctly
	

	K7 K
	State why cutting surfaces should be firm and secure
	

	K8 K
	Explain why knives should be cleaned between dealing with different food groups
	

	K9 
	Describe what risks there are of contamination from poorly maintained knives
	

	K10 
	State why surfaces should be clean
	

	K11 
	Explain why damaged knives should not be used
	

	K12 
	Describe what action can be taken to prevent allergenic reactions amongst consumers when handling and cleaning knives
	


	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



