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	Package food for delivery

	Successful assessment of the unit proves that the learner has achieved the national occupational standard to package food for delivery
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Package food for delivery


This unit is about packaging food for delivery, including hot and all other food kept at room temperature. It also covers clearly and accurately labelling the packs, as well as what quality aspects to look for in both food and the packs.
This unit has two outcomes:
Outcome 1

Be able to package food for delivery
Outcome 2

Understand how to package food for delivery
Package food for delivery


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 package food for delivery (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
	Make sure all food has been prepared correctly
	(
	(
	(
	(

	2

	Pack and seal food to organisational and legal requirements
	(
	(
	(
	(

	3

	Accurately and clearly label all packed food
	(
	(
	(
	(

	4

	Load packed food into the correct containers ready for collection
	(
	(
	(
	(

	5

	Clean packaging areas and equipment to organisational and legal standards after use
	(
	(
	(
	(


	
	
	What you must cover
You must show that you have covered ALL of the following:
Food
All must be covered. At least 1 of these must be observed by your assessor.
1
Hot food
(
(
(
(
2
Cold food
(
(
(
(



	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 package food for delivery (Outcome 2)
	Ref.

	K1  K
	State the importance of ensuring food is prepared to the organisational standards for appearance and temperature before packing
	

	K2 
	State what quality points to look for in prepared meals
	

	K3 K
	Describe how dishes should be labelled correctly and clearly
	

	K4 K
	State why dishes should be correctly and clearly labelled
	

	K5 K
	State the importance of keeping packing areas and equipment hygienic when packing food for delivery
	

	K6 K
	State the importance of time and temperature when packing food for delivery
	

	K7 K
	List the main contamination threats when packing for delivery
	

	K8 K
	State the importance of ensuring that packaging materials are not damaged before packing food
	

	K9 
	State what problems can commonly occur with packing of food
	

	K10 
	State how to identify common problems with the packing of food
	

	K11 
	State what problems can commonly occur with the quality of packed food
	

	K12 
	State how to identify food quality problems with packed food
	


	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



