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Ensure food safety practices are followed in the preparation and serving of food and drink


This unit is about ensuring that all food and drink prepared, cooked and served is carried out following appropriate food safety practices and procedures.
This unit has two outcomes:
Outcome 1

Be able to ensure food safety practices are followed in the preparation and serving of food and drink
Outcome 2

Understand how to ensure food safety practices are followed in the preparation and serving of food and drink
Ensure food safety practices are followed in the preparation and serving of food and drink


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 ensure food safety practices are followed in the preparation and serving of food and drink (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 relevant information about food safety procedures is available
	(
	(
	(
	(

	2

	Make sure that good hygiene practices are in place
	(
	(
	(
	(

	3

	Carry out own responsibilities for the implementation of food safety procedures
	(
	(
	(
	(

	4

	Provide feedback to the person responsible for the organisation’s food safety procedures on the effectiveness of these procedures
	(
	(
	(
	(

	5

	Monitor and be constantly alert to the possibility of food safety hazards in own area of responsibility
	(
	(
	(
	(

	6
	Identify indicators of potential sources of food safety hazards

	(
	(
	(
	(

	7
	Identify actual food safety hazards

	(
	(
	(
	(


	
	
	8
Identify control measures appropriate to the identified food safety hazards

(
(
(
(
9
Report any new potential food safety hazards for review and evaluation of food safety procedures to the person responsible

(
(
(
(



	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 ensure food safety practices are followed in the preparation and serving of food and drink (Outcome 2)
	Ref.

	K1  K
	Explain the importance of having food safety procedures
	

	K2 
	Describe the current food safety legislation requirements affecting own responsibilities
	

	K3 K
	Describe own responsibilities under the organisation’s food safety procedures including:
· helping to check the procedures

· assisting with hazard analysis

· allocating and supervising food safety responsibilities

· identifying and meeting staff training needs

· reporting to management 

· ensuring the proper application and monitoring of control measures

· monitoring of control measures

· ensuring corrective action is taken when control measures fail

· following recording procedures
	

	K4 K
	Explain how to implement own responsibilities in their workplace
	

	K5 K
	Describe the different types of food safety hazards (microbiological, physical, chemical and allergenic)
	

	K6 K
	Describe the common examples of food safety hazards in the following groups: microbiological;  physical; chemical; allergenic
	

	K7 K
	Describe the significant food safety hazards in own workplace
	

	K8 K
	Describe the conditions that affect microbial growth
	

	K9 
	Describe the indicators of food safety hazards in own area of responsibility (eg food spoilage, temperature controls, condition of premises)
	

	K10 
	Explain the importance of being constantly alert to the possibility of food safety hazards in own area of responsibility
	

	K11 
	Explain how to look out for food safety hazards
	

	K12 
	Describe the principal causes of food safety hazards eg human factors (including lack of effective supervision), lack of labelling information, supplier quality, cross-contamination, premises and waste, personal health, handling issues and pests
	

	K13 
	Describe the dangers of pest infestation
	

	K14 
	Describe effective pest control measures
	

	K15 
	Identify effective equipment and surface cleaning methods
	

	K16 
	Explain why surface cleaning is important
	

	K17 
	Explain the importance of hygienic and effective waste disposal
	

	K18 
	Describe the correct method to control waste
	

	K19 
	Describe the personal hygiene practices that staff should follow according to operational requirements including:

· hand washing

· wearing of protective clothing

· footwear and headgear

· wearing of jewellery and accessories

· treatment and covering of cuts, boils, grazes and wounds

· reporting of illnesses and infections to the appropriate person
	

	K20 
	Explain the importance of food temperature control
	

	K21 
	Identify the temperature levels and controls for the types of food in own area of responsibility during:

· delivery

· storage

· preparation

· cooking

· cooling and reheating

· holding and service
	

	K22 
	Explain the dangers of cross-contamination
	

	K23 
	Describe methods to eliminate cross-contamination for any type of food safety hazard
	

	K24 
	Explain how to communicate responsibilities for food safety procedures to staff
	

	K25 
	Explain how to make sure staff understand food safety responsibilities
	

	K26 
	Explain how to ensure that staff receive appropriate training to meet their food safety responsibilities according to own level of responsibility and autonomy
	

	K27 
	Identify the types of failures that may occur with control measures
	

	K28 
	Identify the corrective actions to take for failures with control measures
	

	K29 
	Explain the importance of providing feedback to the person responsible for the food safety procedures
	

	K30 
	Identify the types of issues that should be communicated to the person responsible for the food safety procedures
	

	K31 
	Explain the importance of contributing to the evaluation of the food safety procedures
	


	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



