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	Successful assessment of the unit proves that the learner has achieved the national occupational standard to prepare meals for distribution
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Prepare meals for distribution


This unit is about preparing finished dishes and meals for distribution to wards and patients.  It covers the activities associated with protecting, covering and labelling of foods and preparing the trolley and containers used to transport them.
This unit has two outcomes:
Outcome 1

Be able to prepare meals for distribution
Outcome 2

Understand how to prepare meals for distribution
The typical day-to-day activities you might carry out for this unit include:

· preparing trolleys and containers so that they are ready to hold food

· covering and portioning food so that its quality is maintained
· correctly labelling food and in particular highlighting those dishes/meals suited to specific dietary requirements or individuals needs
Prepare meals for distribution


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 meals for distribution (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 trolleys and containers ensuring they are clean and suitable for holding food
	(
	(
	(
	(

	2

	Ensure that the temperature of trolleys and containers is at required level to protect the safety of the food
	(
	(
	(
	(

	3

	Check the required quantity and range of food against order information provided
	(
	(
	(
	(

	4

	Use approved methods to portion food to meet order and nutritional requirements of individuals
	(
	(
	(
	(

	5

	Cover food using appropriate materials in a manner that maintains the quality and safety of the food
	(
	(
	(
	(

	6
	Label food items highlighting items for patients with special dietary requirements according to organisational procedures

	(
	(
	(
	(

	7
	Load trolleys and containers to ensure that the quality and safety of the food is protected

	(
	(
	(
	(

	8
	Transport food to ensure that presentation standards of food are met

	(
	(
	(
	(


	
	
	


	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 meals for distribution (Outcome 2)
	Ref.

	K1  K
	State what equipment and different systems that can be used to transfer food within the operation
	

	K2 
	List key food safety and health and safety considerations that need to be monitored to protect the safety of food
	

	K3 K
	State temperatures at which it is safe to hold food
	

	K4 K
	State the maximum times at which food can be safely held
	

	K5 K
	Describe organisational procedures for labelling food
	

	K6 K
	Describe organisational procedures for identifying ward and patient needs
	


	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



