2
unit 105 (1GEN5)
unit 105 (1GEN5)
5

[image: image1.png]



	unit 105 (1GEN5)

	Clean and store crockery and cutlery

	Successful assessment of the unit proves that the learner has achieved the national occupational standard to clean and store crockery and cutlery
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Clean and store crockery and cutlery


This unit is about cleaning crockery and cutlery either by machine or by hand, disposing of broken or damaged items and waste and dirty water. It also covers storing cutlery and crockery, and polishing it where necessary.
This unit has four outcomes:
Outcome 1

Be able to clean crockery and cutlery
Outcome 2

Know how to clean crockery and cutlery
Outcome 3
Be able to store crockery and cutlery
Outcome 4
Know how to store crockery and cutlery
The typical day-to-day activities you might carry out for this unit include:

· preparing crockery and cutlery items for cleaning
· preparing equipment, materials and machinery
· washing-up by hand and using dishwashers

· checking items for damage and disposing of damaged cutlery and crockery
· storing crockery and cutlery
Clean and store crockery and cutlery


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 clean crockery and cutlery (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
	Prepare crockery and cutlery items ready for cleaning
	(
	(
	(
	(

	2

	Ensure that cleaning equipment and machinery is clean, undamaged and ready for use
	(
	(
	(
	(

	3

	Use cleaning materials according to manufacturers’ instructions
	(
	(
	(
	(

	4

	Clean items using the appropriate cleaning methods at the recommended temperature
	(
	(
	(
	(

	5

	Ensure that finished items are clean, dry and free from damage
	(
	(
	(
	(

	6
	Dispose of damaged or broken items correctly

	(
	(
	(
	(

	7

	Dispose of waste or dirty water correctly

	(
	(
	(
	(

	8

	Leave cleaning equipment or machinery clean, undamaged and ready for future use

	(
	(
	(
	(


	
	
	What you must cover
You must show that you have covered ALL of the following:
Cleaning methods
All must be covered. At least 1 of these must be observed by your assessor.
1
By machine
(
(
(
(
2
By hand
(
(
(
(



Be able to store crockery and cutlery (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


	9
	Ensure that items to be stored are dry and clean
	(
	(
	(
	(

	10
	Keep storage areas clean, tidy and free from rubbish
	(
	(
	(
	(

	11
	Stack crockery carefully and store it in the correct location ready for use
	(
	(
	(
	(

	12
	Polish cutlery, where appropriate, and store it in the correct location ready for use
	(
	(
	(
	(

	13
	Dispose of damaged or broken crockery following recommended procedures
	(
	(
	(
	(


	
	
	What you must cover

You must show that you have covered ALL of the following:
Items to be stored
All must be covered. At least 1 of these must be observed by your assessor.
1
Crockery
(
(
(
(
2
Cutlery
(
(
(
(



	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 clean crockery and cutlery (Outcome 2)
	Ref.

	K1  K
	Describe the correct methods of preparing crockery and cutlery for cleaning
	

	K2 
	Explain how to check cleaning equipment and machinery
	

	K3 K
	State dilution ratios for cleaning materials
	

	K4 K
	Describe the correct methods of cleaning crockery and cutlery
	

	K5 K
	Describe what the procedures are in the event of breakages of crockery
	

	K6 K
	Explain the importance of leaving cleaning equipment ready for future use
	

	K7 K
	Describe what types of unexpected situations may occur when cleaning crockery and cutlery and how to deal with these
	

	Know how to store crockery and cutlery (Outcome 4)
	Ref.

	K8 K
	State why items should be clean and dry before storage
	

	K9 
	State why storage areas should be clean, dry and free from rubbish
	

	K10 K
	State the correct storage locations for crockery and cutlery
	

	K11 K
	Explain why crockery and cutlery should be stored in the correct place
	

	K12 K
	Describe what types of unexpected situations may occur when storing crockery and cutlery and how to deal with these
	


	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



