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	Prepare and clear areas for table and tray service

	Successful assessment of the unit proves that the learner has achieved the national occupational standard to prepare and clear areas for table and tray services
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Prepare and clear areas for table and tray service


This unit is about preparing service areas and equipment (for example, utensils, trolleys, fridges) prior to service and ensuring that there are sufficient seasonings, sauces and other accompaniments available. It also covers preparing service items such as trays and crockery, and laying up for either tray or table service. Finally the unit covers clearing dining areas, and storing equipment and condiments.
This unit has six outcomes:
Outcome 1

Be able to prepare and clear areas for table/tray service
Outcome 2

Understand how to prepare and clear areas for table/tray service
Outcome 3
Be able to prepare customer dining areas for table/tray service
Outcome 4
Know how to prepare customer dining areas for table/tray service
Outcome 5
Be able to clear dining and service areas after service
Outcome 6
Know how to clear dining and service areas after service
The typical day-to-day activities you might carry out for this unit include:
· checking service areas for cleanliness, hygiene and possible damage
· preparing service equipment
· checking available stock
· preparing condiments and accompaniments

· checking waste containers
· laying up tables and trays
· checking menus and promotional items
· cleaning and clearing away after service
Prepare and clear areas for table and tray 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 and clear areas for table/tray 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 the service areas are hygienic, clean, free from damage and ready for use in line with service style
	(
	(
	(
	(

	2

	Check that service equipment is clean, free from damage, located where it should be and switched on ready for use
	(
	(
	(
	(

	3

	Check that sufficient stock of service items are clean, free from damage and stored ready for service
	(
	(
	(
	(

	4

	Prepare and store condiments and accompaniments for service
	(
	(
	(
	(

	5

	Check that refuse and waste food containers are hygienic, empty and ready for use
	(
	(
	(
	(


	
	
	What you must cover
You must show that you have covered ALL of the following:
Service style
All must be covered. At least 1 of these must be observed by your assessor.
1
Table service
(
(
(
(
2
Tray service
(
(
(
(
Service equipment
All must be covered. At least 2 of these must be observed by your assessor.
1
Hot/cold beverage serving containers
(
(
(
(
2
Refrigeration units
(
(
(
(
3

Heated units
(
(
(
(
4

Service utensils
(
(
(
(
5

Trolleys
(
(
(
(
Service items
All must be covered. At least 5 of these must be observed by your assessor.
1
Trays
(
(
(
(
2
Crockery
(
(
(
(
3

Promotional items
(
(
(
(
4

Disposable table coverings
(
(
(
(
5

Decorative items
(
(
(
(
6

Disposable napkins
(
(
(
(
7

Linen
(
(
(
(
8

Cutlery
(
(
(
(
9

Menu
(
(
(
(
Condiments and accompaniments
All must be covered. At least 2 of these must be observed by your assessor.

1
Seasonings

(
(
(
(
2
Sugars and sweeteners

(
(
(
(
3

Prepared sauces/dressings

(
(
(
(
4

Prepared bread items

(
(
(
(



Be able to prepare customer dining areas for table/tray service (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
	Check the service area ensuring that it is clean, free from damage and correctly laid out in line with the service style
	(
	(
	(
	(

	7
	Check that service items are clean, free from damage and located ready for customer use
	(
	(
	(
	(

	8
	Lay up tables and trays in line with service style
	(
	(
	(
	(

	9
	Check menus and promotional items and ensure that they are ready for customer use
	(
	(
	(
	(


	
	
	What you must cover

You must show that you have covered ALL of the following:
Service style
All must be covered. At least 1 of these must be observed by your assessor.
1
Table service
(
(
(
(
2
Tray service
(
(
(
(
Service items
All must be covered. At least 5 of these must be observed by your assessor.
1
Trays
(
(
(
(
2
Crockery
(
(
(
(
3

Promotional items
(
(
(
(
4

Disposable table coverings
(
(
(
(
5

Decorative items

(
(
(
(
6

Disposable napkins

(
(
(
(
7

Linen

(
(
(
(
8

Cutlery
(
(
(
(
9

Menu
(
(
(
(



Be able to clear dining and service areas after service (Outcome 5)
	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


	10
	Collect all the service items for clearing or storage
	(
	(
	(
	(

	11
	Prepare used or soiled linen for laundry or dispose of it following recommended procedures
	(
	(
	(
	(

	12
	Store food items, condiments and accompaniments which will be used in the future as required
	(
	(
	(
	(

	13
	Dispose of rubbish and waste food following recommended procedures
	(
	(
	(
	(

	14
	Ensure that service equipment is clean, correctly stored and turned off where appropriate
	(
	(
	(
	(

	15

	Ensure that dining furniture is clean and ready for future use

	(
	(
	(
	(

	16

	Leave dining and service areas tidy and ready for cleaning
	(
	(
	(
	(


	
	
	What you must cover

You must show that you have covered ALL of the following:

Service items
All must be covered. At least 5 of these must be observed by your assessor.
1
Trays
(
(
(
(
2
Crockery
(
(
(
(
3

Cutlery
(
(
(
(
4

Glassware
(
(
(
(
5

Linen (table/service)

(
(
(
(
6

Disposable table coverings

(
(
(
(
7

Disposable napkins

(
(
(
(
8

Decorative items

(
(
(
(
9

Condiments and accompaniments

(
(
(
(
Condiments and accompaniments
All must be covered. At least 2 of these must be observed by your assessor.
1
Seasonings
(
(
(
(
2
Sugars and sweeteners
(
(
(
(
3

Prepared sauces/dressings
(
(
(
(
4

Prepared bread items
(
(
(
(
Service equipment
All must be covered. At least 2 of these must be observed by your assessor.
1
Hot/cold beverage serving containers
(
(
(
(
2
Refrigeration units
(
(
(
(
3

Heated units
(
(
(
(
4

Service utensils
(
(
(
(
5

Trolleys

(
(
(
(



	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 prepare and clear areas for table/tray service (Outcome 2)
	Ref.

	K1  K
	Describe safe and hygienic working practices for preparing service areas and equipment for table/tray service
	

	K2 
	State organisational service style
	

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

	K4 K
	State why condiments and accompaniments should be prepared ready for service
	

	K5 K
	State when to prepare service areas and equipment for table/tray service
	

	K6 K
	State why a constant stock of food service items should be maintained
	

	K7 K
	Outline the types of unexpected situations that may occur when preparing and clearing areas for service and how to deal with them
	


	Know how to prepare customer dining areas for table/tray service (Outcome 4)
	Ref.

	K8 K
	Describe safe and hygienic working practices for preparing customer service areas for table/tray service
	

	K9 
	State why all items should be checked before service
	

	K10 K
	State why menus and promotional items should be checked before use
	

	K11 K
	Outline the types of unexpected situations that may occur when preparing and clearing areas and equipment and how to deal with them
	


	Know how to clear dining and service areas after service (Outcome 6)
	Ref.

	K12 K
	Describe safe and hygienic working practices for clearing dining and service areas after service
	

	K13 
	State why all food service areas should be left clean after service
	

	K14 K
	State why certain electrical equipment should be turned off after service
	

	K15 K
	Outline what types of unexpected situations may occur with areas after service and how to deal with them
	


	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



