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THE STANDARDS 
 
 
LEVEL ONE 
Unit HOSCC01  Clean and maintain kitchen premises and equipment 
Unit HOSCC02  Prepare sandwiches 
Unit HOSCC29  Store, prepare, cook and serve Kai Bar food  
 
LEVEL TWO 
Unit HOSCC03  Receive and store kitchen supplies 
Unit HOSCC04  Use basic methods of cooking 
Unit HOSCC05  Prepare appetisers and salads 
Unit HOSCC06  Prepare stocks, sauces and soups 
Unit HOSCC07  Prepare vegetables, eggs and farinaceous dishes 
Unit HOSCC08  Handle and serve cheese 
Unit HOSCC29  Store, prepare, cook and serve Kai Bar food 
 
LEVEL THREE 
Unit HOSCC09  Organise and prepare food 
Unit HOSCC10 Present food 
Unit HOSCC11  Prepare and cook poultry and game 
Unit HOSCC12 Prepare and cook seafood 
Unit HOSCC13  Prepare and cook meat 
Unit HOSCC14 Prepare hot and cold desserts 
Unit HOSCC15 Prepare pastry, cakes and yeast goods 
Unit HOSCC16  Plan and prepare food for buffets 
Unit HOSCC17  Prepare pates and terrines 
Unit HOSCC18  Prepare portion controlled meat cuts 
Unit HOSCC19  Prepare chocolate and chocolate confectionery 
Unit HOSCC20  Select, prepare and serve specialised food items 
Unit HOSCC21  Select, prepare and serve specialist cuisines 
Unit HOSCC29  Store, prepare, cook and serve Kai Bar food 
 
LEVEL FOUR 
Unit HOSCC22  Implement food safety procedures 
Unit HOSCC23  Plan and control menu based cooking 
Unit HOSCC24  Organise bulk cooking operations 
Unit HOSCC25  Plan, prepare and display a buffet 
Unit HOSCC26  Monitor catering revenue and costs 
Unit HOSCC27  Establish and maintain quality control 
Unit HOSCC28  Develop a food safety program 
Unit HOSCC29  Store, prepare, cook and serve Kai Bar food 
 
 



Explanation of National Occupational Skills Standards (NOSS) 
 
These NOSS have been developed by the ITC to be used by any person who is currently working 
as a Commercial Cook, or who wishes to be trained as a Commercial Cook. 
  
NOSS are developed by industry and are based around the functions of a job. That is, they are 
developed by people who do the job and they specify the skills, knowledge and attitude that are 
applied by a person to complete the job. NOSS measure a person’s ability to perform tasks to a 
standard of performance required in the workplace. NOSS are endorsed by the NATTB. They are 
national standards and can be used by any industry employing Commercial Cooks, or any training 
institution who wishes to provide training to Commercial Cooks.  
 
NOSS can be used for things such as: 

! providing benchmarks for training courses and issuing of qualifications 
! providing benchmarks for assessment of skills and knowledge 
! work organisation and developing job descriptions  
! formally recognising existing skills and knowledge held by people in both formal and 

informal employment 
! identifying training needs 

 
Some Definitions 
 
NOSS define the skills, knowledge and attitude required for effective performance in the workplace. 
Standards are expressed in outcome terms and have a standard format comprising Unit, Elements, 
Performance Criteria, Range Statement and Evidence Guide.  
 
Each unit of competency identifies a discrete workplace requirement. It is generally regarded as 
the job function of a single person. 
 
An Element of Competency is the basic building block of the Unit of Competency. Elements are 
expressed as an outcome, and an individual is assessed against the Element and must 
demonstrate they have the skills, knowledge and attitude to carry out that task or duty. 
 
Performance Criteria are evaluative statements which specify what is to be assessed and the 
required level of performance. They specify the activities, skills, knowledge and attitude that 
provide evidence of competent performance for each element. 
 
The Range Statement is part of a competency standard, which sets out a range of contexts in 
which performance can take place. The Range Statement helps the assessor to identify the 
specific industry or enterprise application of the unit of competency. A Range Statement is a part of 
the format of a competency standard and provides a context for the unit of competency, describing 
essential operating conditions that may be present with training and assessment, depending on the 
work situation, needs of the candidate, accessibility of the item, and local industry and regional 
contexts. As applicable, the meanings of key terms used in the performance criteria will also be 
explained in the range statement 
 



The Evidence Guide is part of a unit of competency. Its purpose is to guide assessment of the unit 
of competency in the workplace and a training environment. The evidence guide specifies the 
context of assessment, the critical aspects of evidence and the required or underpinning 
knowledge and skills. The evidence guide relates directly to the performance criteria and range 
statement defined in the unit of competency 
 
Assessment 
 
To perform to the standard required in industry, an individual will need to demonstrate competency 
to the level specified in each Unit of Competency, i.e., he/she will need to show they have the level 
of skills, knowledge and attitude required by industry. 
 
Assessment means the process of collecting evidence and making judgements on whether 
competency has been achieved, to confirm that an individual can perform to the standard expected 
in the workplace as expressed in the relevant Unit of Competency. 
 
An assessment judgement involves an assessor evaluating whether the evidence is current, valid, 
authentic and sufficient to make an assessment decision 
 
The assessment system is a controlled and ordered process designed to ensure that assessment 
decisions made in relation to many individuals, by many assessors, in many situations, are 
consistent, fair, valid and reliable. 
 
Levels 
 
NOSS are allotted one of four levels. Below are descriptors of the four levels to be used in the 
development of NOSS in PNG across all occupations. They take into account international best 
practice in skill standards as well as the existing level descriptors used in PNG.  The table does not 
represent a national qualifications framework, but is merely a guide to developers of NOSS 
 
In the table below, Level One refers to the skills and knowledge used as an assistant to a more 
skilled worker. It may also describe some of the skills and knowledge used in the informal sector.  
Level Two refers to the skills and knowledge used by a person working as part of a team to 
complete work tasks. Often they will be assisted by someone with level one skills and knowledge. 
Level Three would be someone capable of completing a wide range of work tasks by themselves. 
An example is a tradesperson. Some problem solving is also involved, which implies a higher level 
of theoretical knowledge.  
Level Four may be a front line supervisor such as a team leader or crew leader. It may also apply 
to more complicated work tasks that require a high level of theoretical understanding to complete. 
There would be a significant amount of problem solving that requires a depth of theoretical 
knowledge. Often the jobs in this area will be outside the traditional trade areas or be at a level that 
supervises tradespeople or a person who often works alone 
 
 
 



 
 
 Knowledge Workplace Application  
Level 1 ! Recall facts 

! Recall general knowledge  
! Routine jobs under supervision 
! Established work procedures followed  
! Repetitive and familiar work  
! Assisting more skilled workers   

Level 2 ! Recall facts 
! Recall main ideas in a field  

! Work in defined routines and strategies  
! Select appropriate work methods and tools 

and equipment  
! Frequent supervision 
! Follow instructions  

Level 3 ! Apply knowledge that includes 
knowledge of processes, techniques, 
materials, tools and equipment, 
terminology and sufficient theory to 
solve problems  

! Conceptual and technical knowledge 

! Routine and non routine work 
! Problem solving – predictable areas  
! Applying technical skills to a job 
! Interpretation of work procedures/processes 
! Direct the work of others in technical areas 
! May work alone 
! Minimal or no supervision 
! Plan own work      

Level 4 ! Practical and theoretical knowledge 
used in a wide range of activities  

! Highly specialised knowledge  
! Knowledge of work procedures  

! Routine and non routine work 
! Develop and interpret work procedures and 

processes 
! Solve problems – predictable and 

unpredictable 
! Guide the work of others 
! Responsible for own work  
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Unit Title Clean and maintain kitchen premises 
and equipment 

Unit Code HOSCC01 
 
Element Performance Criteria 
1 Clean, sanitise and store 

equipment 
1.1          Comply with enterprise requirements in 

relation to standard of dress and personal 
hygiene 

1.2 Select and use chemicals correctly for cleaning 
and/or sanitising kitchen equipment and utensils 
including wearing the appropriately PPE 

1.3          Follow first aid procedures in the event of any 
chemical accident. 

1.4           Place appropriate cleaning signage in clear view 

1.5 Clean and/or sanitise equipment and/or utensils 
according to manufacturer's instructions and 
without causing damage or personal injury and 
according to standard operating procedures  

1.6 Store or stack cleaned equipment and utensils 
safely and in the designated place. 

1.7 Use cleaning equipment safely and according 
to manufacturer’s instructions. 

1.6 Assemble and disassemble cleaning equipment 
according to standard operating procedures 

1.7 Store cleaning equipment safely and correctly 
in the designated position and area. 

1.8           Carry out all work in accordance with 
Occupational Health and Safety 
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2 Clean and sanitise 
premises 

2.1 Follow and document cleaning schedules 
correctly. To industry standards 

2.2 Use chemicals and equipment correctly and 
safely to clean and/or sanitise walls, floors, 
shelves and other surfaces. PPE 

2.3 Clean and/or sanitise walls, floors, shelves and 
working surfaces without causing damage to 
health or property. Signage 

2.4 Follow first aid procedures in the event of any 
chemical accident. 

2.5           Carry out all work in accordance with 
Occupational Health and Safety 

3 Handle waste   3.1 Sort waste and dispose of it according to 
hygiene regulations, enterprise practices and 
procedures and environmental considerations. 

3.2 Dispose of cleaning chemicals safely and 
according to environmental considerations. 

3.3 Sort linen and safely remove it according to 
enterprise procedures. 

3.4           Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the skills and knowledge to clean and maintain kitchens, food 
preparation and storage areas in commercial cookery or catering operations. 
This unit applies to all enterprises with kitchen premises and equipment, such as 
restaurants, hotels, clubs, cafeterias and other catering operations. The following 
explanations identify how this unit may be applied in different workplaces, sectors and 
circumstances. 
 
Equipment to be cleaned and/or sanitised may include: 

•  crockery 
•  glassware 
•  cutlery 
•  utensils 
•  pots, pans, dishes 
•  containers, garbage bins 
•  chopping boards 
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Surfaces to be cleaned may include: 
•  walls 
•  floors 
•  shelves 
•  benches and working surfaces 
•  ovens, stoves, cooking equipment and appliances 
•  fridges, freezers and cool rooms 
•  store rooms and cupboards 
•  extraction fans 

 
Linen may include: 

•  napkins 
•  tablecloths 
•  serving cloths 
•  tea towels 
•  clothing 
•  cleaning cloths 

 
Cleaning equipment may include: 

•  dishwashers 
•  floor scrubbers/polishers 
•  pressurised steam/water cleaners 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  various types of chemicals and equipment and their uses for cleaning and 
sanitising in a kitchen context, including assembly and disassembly 

•  sanitising and disinfecting procedures 
•  occupational health and safety requirements for bending, lifting, carrying and 

using equipment 
•  correct and safe usage and storage of cleaning materials and chemicals 
•  hygiene and cross-contamination issues related to kitchens 
•  waste management and disposal procedures and practices 
•  logical and time-efficient work flow 
•  environmentally responsible products and practices in relation to kitchen cleaning 
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Critical Aspects of Assessment 
Evidence of the following is critical: 
•  ability to clean all food preparation and presentation areas hygienically and safely 

according to food safety and occupational health and safety regulations 
•  ability to clean various types of surfaces and large and small equipment/utensils 

commonly found in a commercial kitchen 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated fairly in 

the workplace 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills within a fully-equipped commercial kitchen and storage 
areas 

•  use of appropriate cleaning materials and equipment for kitchen areas 

Assessment Methods 
Assessment methods must be chosen to ensure that cleaning skills can be practically 
demonstrated. Methods must include assessment of knowledge as well as assessment of 
practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate cleaning a kitchen 
•  inspection of areas cleaned by the candidate 
•  written or oral questions to test knowledge of cleaning materials and equipment, 

safety and  hygiene issues 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title Prepare sandwiches  
Unit Code HOSCC02 
 
Element Performance Criteria 
1 Prepare and present a 

variety of sandwiches 
1.1          Comply with enterprise requirements in 

relation to standard of dress and personal 
hygiene 

1.2 Prepare a variety of sandwich types including 
classical and contemporary. 

1.3 Select suitable bases from a range of bread 
types. 

1.4 Produce sandwiches using the correct 
ingredients to an acceptable enterprise 
standard, ensuring: 

•  Fresh ingredients 
•  neatness of presentation 
•  appropriate ingredient 

combinations 
•  precise and uniform cut 

ingredients 
•  uniform size and shape  
•  attractive serviceware and 

garnishes 

1.5 Prepare sandwiches using a range of 
appropriate techniques. 

1.6 Select appropriate equipment for toasting and 
heating and use it correctly and safely. 

1.7 Prepare and present sandwiches in a logical and 
sequential manner within the required time 
frame. 

1.8 Prepare sandwiches according to enterprise 
standards and/or customer requests. 

1.9 Present sandwiches in an attractive manner, 
using suitable garnishes and serviceware. 

1.10        Carry out all work in accordance with 
Occupational Health and Safety 
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2 Store sandwiches 
 

2.1 Store sandwiches hygienically at the correct 
temperature and in appropriate conditions to 
maintain freshness and quality. 

2.2 Carry out all work in accordance with Occupational 
Health and Safety 

 

Range Statement 

This unit deals with the skills and knowledge required to prepare and present a variety of 
sandwiches in a commercial kitchen or catering operation 

This unit applies to all hospitality and catering enterprises where sandwiches are prepared 
and served such as restaurants, cafes, cafeterias and other catering operations. The 
following explanations identify how this unit may be applied in different workplaces, 
sectors and circumstances. 
 
Sandwiches may be classical or modern, hot or cold, of varying cultural and ethnical 
origins and use a variety of fillings and types of bread. 
 
Sandwiches may be pre-prepared or made on demand according to customer requests. 
 
Preparation, presentation and storage potential of sandwiches will depend on bread types 
and fillings. 
 
Types of sandwiches to be prepared may include: 

•  pullman 
•  open sandwiches 
•  club sandwiches 
•  pinwheel, domino or chequerboard sandwiches 
•  filled rolls, foccacia or pita bread 
•  those using specialised or ethnic breads such as dark rye, gluten-free, Turkish 

 
Techniques for making sandwiches may include: 

•  spreading 
•  layering 
•  piping 
•  portioning 
•  moulding  
•  cutting 
•  garnishing 
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Preparation and storage of sandwiches may include consideration of: 
•  bread type 
•  ingredients, nature and consistency of fillings 
•  need for chilling 
•  use of plastic wrap or foil 
•  use of bulk-storage containers 
•  use of customised containers for display/presentation/sale 

Evidence Guide 

Essential Knowledge and Skills to be assessed  
The following skills and knowledge must be assessed as part of this unit: 

•  creative presentation techniques for sandwiches 
•  suitable breads and fillings and appropriate food combinations for sandwiches 
•  suitable storage techniques to maintain optimum quality of ingredients 
•  organisational skills and teamwork 
•  safe work practices, particularly in relation to cutting 
•  culinary terms commonly used in the industry in relation to sandwiches 
•  principles and practices of hygiene, including dress standards 
•  basic food information in relation to special dietary needs and customer requests 

and suitable breads and ingredients to meet these needs 
•  logical and time efficient work flow 
•  portion control for sandwiches 
•  past and current trends in sandwiches 
•  waste minimisation techniques and environmental considerations in specific 

relation to preparation of sandwiches 

Critical aspects of assessment 
Evidence of the following is critical: 

•  ability to prepare a variety of sandwiches of different types using different breads 
and ingredients 

•  ability to prepare a quantity of sandwiches within industry-realistic timeframes 
•  ability to present sandwiches attractively 
•  hygienic food handling practices 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 
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Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills within a fully-equipped commercially-realistic food 
preparation area for sandwich production 

•  use of real ingredients for sandwiches 
•  industry-realistic ratios of staff to customers 
•  preparation of multiple types of sandwiches for customers within typical 

workplace time constraints 

Assessment Methods 
Assessment methods must be chosen to ensure that the skills and processes for making 
sandwiches can be practically demonstrated. Methods must include assessment of 
knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate making sandwiches and preparing fillings 
•  Sampling of sandwiches prepared by the candidate 
•  written or oral questions to test knowledge of appropriate food combinations for 

sandwiches and hygienic food handling requirements 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title          Receive and store kitchen supplies 
Unit Code HOSCC03 
 
Element Performance Criteria 
1 Take delivery of supplies 1.1          Comply with enterprise requirements in 

relation to standard of dress and personal 
hygiene 

1.2 Check accurately all incoming supplies against 
specifications (including temperature), orders 
and delivery documentation taking into account 
quantity, size, weight, quality and freshness, in 
accordance with enterprise procedures. 

1.3 Identify and record accurately any variations 
and discrepancies and report them to the 
appropriate person. 

1.4 Inspect supplied items for damage, quality, 
use-by dates, breakages or discrepancies and 
record details in accordance with enterprise 
policy. 

1.5 Manage excess stock appropriately, according 
to enterprise policy. 

1.6          Carry out all work in accordance with 
Occupational Health and Safety   

2 Store supplies 2.1 Transport supplies to the appropriate storage 
area promptly, safely and without damage. 

2.2 Store supplies in the appropriate area, taking 
into account requirements for temperature, 
ventilation and sanitation. 

2.3 Record supply levels accurately and promptly 
in accordance with enterprise procedures. 

2.4 Label supplies in accordance with enterprise 
procedures. 

2.5          Carry out all work in accordance with 
Occupational Health and Safety 
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3 Rotate and maintain 
supplies 

3.1 Rotate supplies in accordance with enterprise 
policy. (FIFO) 

3.2 Move supplies in accordance with safety and 
hygiene requirements. 

3.3 Check the quality of supplies and complete 
reports as required. 

3.4 Dispose of damaged or spoiled supplies in 
accordance with enterprise and/or Local 
regulations 

3.5 Identify and report any problems promptly. 

3.6 Maintain storage areas in optimum condition 
ensuring that they are clean, well lit, at required 
temperature, free from vermin or infestation 
and free from defects. 

3.7          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the knowledge to receive and store supplies in commercial cookery 
or catering operations. It focuses on the general stock handling procedures required for 
food and kitchen-related goods. 
This unit applies to all hospitality and catering enterprises where kitchen supplies are 
received and stored, such as restaurants, hotels, clubs, cafeterias and other catering 
operations. The following explanations identify how this unit may be applied in different 
workplaces, sectors and circumstances. 
 
Supplies refer to all perishable and non-perishable goods received from both internal and 
external suppliers and maintained within a stock control system. 
Supplies must include: 

•  food including dry goods, dairy products, meat and seafood, poultry, fruit and 
vegetables and frozen goods 

 
Supplies may also include: 

•  beverages 
•  utensils and equipment for food preparation 
•  cleaning materials and equipment 
•  linen such as tea towels, serviettes, tablecloths, aprons 
•  stationery, vouchers and tickets 
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Supply (stock) control systems may be: 
•  manual 
•  computerised 

 
Storage includes: 

•  refrigeration 
•  freezers 
•  cool rooms 
•  dry stores 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills must be assessed as part of this unit: 

•  principles of stock control including:  
1. rotation 
2. correct storage procedures for specific goods 
3. food segregation 
4. checking for slow moving items 

•  common examples of stock control documentation and systems 
•  suitable storage for the various types of food 
•  safe procedures relating to lifting and handling, stacking and transporting goods 
•  basic supplies and commodities knowledge 
•  hygiene procedures related to stock handling and storage 
•  logical and time-efficient work flow 
•  waste minimisation techniques and environmental considerations in specific 

relation to receipt and storage of kitchen supplies 
 
The following knowledge must be assessed as part of this unit: 

•  principles of stock control including:  
1. rotation 
2. correct storage procedures for specific goods 
3. food segregation 
4. checking for slow moving items 

•  common examples of stock control documentation and systems 
•  suitable storage for the various types of food 
•  safe procedures relating to lifting and handling, stacking and transporting goods 
•  basic supplies and commodities knowledge 
•  hygiene procedures related to stock handling and storage 
•  logical and time-efficient work flow 
•  waste minimisation techniques and environmental considerations in specific 

relation to receipt and storage of kitchen supplies 
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Critical Aspects of Assessment 
Evidence of the following is critical: 
•  ability to receive and store goods efficiently and safely 
•  understanding of the occupational health, safety and hygiene issues related to receipt, 

handling and storage of goods 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated fairly in 

the workplace 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills within a fully-equipped storage area for an operational 
commercial kitchen 

•  receipt and storage of perishable and non-perishable kitchen supplies 

Assessment Methods 
Assessment methods must be chosen to ensure that the skills and processes involved in 
receiving and storing stock can be practically demonstrated. Methods must include 
assessment of knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate receiving and storing goods 
•  written or oral questions to test knowledge of stock procedures for different food 

items 
•  review of workplace reports and records related to stock control, prepared by the 

candidate 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title    Use basic methods of cookery  
Unit Code    HOSCC04 
 
Element Performance Criteria 
1 Select and use cooking 

equipment and 
technology 

1.1          Comply with enterprise requirements in 
relation to standard of dress and personal 
hygiene 

1.2 Select appropriate equipment or technology for 
particular cooking methods. 

1.4 Use equipment hygienically, safely and in 
accordance with manufacturer's instructions. 

1.5          Carry out all work in accordance with 
Occupational Health and Safety 
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2 Use methods of cookery 2.1 Use various cookery methods correctly to 
prepare dishes to industry standard including: 

•  boiling 
•  poaching 
•  steaming 
•  microwave 
•  stirfry 
•  stewing 
•  braising 
•  roasting 
•  baking 
•  grilling 
•  shallow frying 
•  deep frying 

2.2 Calculate correct quantities and ratios of 
commodities for specific cookery methods. 

2.3 Complete the cooking process in a logical 
sequence and safe manner. 

2.4 Identify problems with the cooking process 
promptly and take corrective action. 

2.5 Prepare dishes using a range of methods and 
current technology within acceptable enterprise 
and customer timeframes. 

2.6 Work co-operatively with kitchen and front-of-
house colleagues to ensure timely preparation 
of dishes. 

2.7          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the skills and knowledge to use a range of cookery methods to 
prepare menu items for the kitchen of a catering or hospitality operation. This unit 
underpins effective performance in all other cookery units. 
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels, clubs, cafeterias and other catering operations. The 
following explanations identify how this unit may be applied in different workplaces, 
sectors and circumstances. 
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Methods of cookery may include any used within an enterprise but must include the 
following: 

•  boiling 
•  poaching 
•  steaming 
•  stewing 
•  braising 
•  stirfry 
•  roasting 
•  baking 
•  grilling 
•  shallow frying 
•  deep frying 

 
Dishes to be prepared must use a range of commonly-found commodities including: 

•  dairy products such as milk, butter, yoghurt, cheeses and alternatives  
•  dry goods such as flours, sugars, pastas and rice 
•  standard fruits and vegetables 
•  meat, seafood and poultry which may be fresh, frozen, preserved or pre-prepared., 

and may also include meat products such as standard cuts, sausages, hams, 
salamis and other meat products 

•  general food items such as oils, sauces, condiments and flavourings, garnishes, 
coatings and batters 

 
Equipment and technology may include: 

•  electric, gas or induction ranges 
•  ovens, including combi ovens 
•  microwaves 
•  grills and griddles 
•  deep fryers 
•  salamanders 
•  food processors 
•  blenders 
•  mixers 
•  slicers 
•  tilting frypan, brat pan 
•  steamers 
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Evidence Guide 

Essential Knowledge and Skills to be assessed  
The following skills must be assessed as part of this unit: 

•  use and characteristics of a range of equipment used for the required methods of 
cookery 

•  the effects of different cookery methods on the nutritional value of food 
•  principles and practices of hygiene on a personal and professional level related to 

working in a kitchen, including suitable dress 
•  safe work practices, particularly in relation to bending, lifting, and using cutting 

implements, appliances, heated surfaces and other equipment which carry a risk 
of burns 

•  logical and time-efficient work flow 
•  waste minimisation techniques and environmental considerations in specific 

relation to different cookery methods 
 
The following knowledge must be assessed as part of this unit: 

•  food classification for the major food groups 
•  characteristics of different foods and appropriate cookery methods 
•  underlying principles of all basic methods of cookery 
•  culinary terms commonly used in association with the required methods of 

cookery 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  ability to prepare dishes within realistic time constraints using a range of cookery 
methods as specified in the performance criteria 

•  knowledge of major food groups, culinary terminology and equipment as they 
relate to the required methods of cookery 

•  application of hygiene and safety principles and procedures during the cooking 
process 

•  Comply with enterprise requirements in relation to standard of dress and personal 
hygiene 

•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 



 

Page 17 of 128 NOSS 
Endorsement  
Version One 

 
NATTB 

Commercial Cookery 
To be reviewed  

 
 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills on more than one occasion, within a fully-equipped 
operational commercial kitchen, including industry-current equipment 

•  demonstration of cookery methods with commodities from the major food groups, 
including different menus and food items 

•  use of real ingredients 
•  industry-realistic ratios of kitchen staff to customers 
•  preparation of dishes for customers within typical workplace time constraints 

Assessment Methods 
Assessment methods must be chosen to ensure that a range of cookery methods to 
prepare menu items can be practically demonstrated. Methods must include assessment of 
knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate using the required cookery methods 
•  sampling of dishes prepared by the candidate 
•  written or oral questions to test knowledge on suitable cookery methods for 

particular food items, safety issues and food quality indicators 
•  review of portfolios of evidence and third party workplace reports of on-the-job 

performance by the candidate eg., menus, photographs 
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Unit Title Prepare appetisers and salads 
Unit Code HOSCC05 
 
Element Performance Criteria 
1 Prepare and present a 

variety of salads and 
dressings 

1.1          Comply with enterprise requirements in 
relation to standard of dress and personal 
hygiene 

1.2 Choose suitable ingredients, which meet 
industry quality standard, for salads and 
dressings. 

1.3 Prepare salads using fresh seasonal ingredients 
to an acceptable industry standard and to 
maximise nutritional value, eating qualities and 
characteristics and taste. 

1.4 Prepare suitable sauces and dressings to either 
incorporate into, or accompany salads. 

1.5 Present salads attractively according to 
enterprise standards. 

1.6          Carry out all work in accordance with 
Occupational Health and Safety 
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2 Prepare and present a 
range of hot and cold 
appetisers 

2.1 Produce appetisers (to an acceptable enterprise 
standard) using the correct ingredients 
ensuring: 

•  symmetry and neatness of 
presentation 

•  appropriate ingredient 
combinations 

•  precise and uniform cut 
ingredients 

•  attractive serviceware and 
garnishes 

2.2 Select and prepare glazes correctly, where 
required. 

2.3 Select and use the correct equipment to assist 
in the production of appetisers. 

2.4 Utilise quality trimmings or other leftovers 
where and when appropriate. 

2.5 Prepare and present appetisers in a hygienic, 
logical and sequential manner within the 
required timeframe. 

2.6 Present appetisers attractively according to 
classical, cultural or enterprise standards. 

2.7           Present appetisers at correct temperature 

2.8          Carry out all work in accordance with 
Occupational Health and Safety 

3 Store appetisers and 
salads 

 

3.1 Store appetisers and salads in appropriate      
conditions and containers and at the correct 
temperature to maintain freshness, taste and quality 

3.2 Carry out all work in accordance with Occupational 
Health and Safety 

Range Statement 
This unit deals with the skills and knowledge required to prepare and present appetisers 
and salads in a commercial kitchen or catering operation. 
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels, clubs, cafeterias and other catering operations. The 
following explanations identify how this unit may be applied in different workplaces, 
sectors and circumstances. 
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Appetisers are foods which normally precede a meal, or may be served as an 
accompaniment to drinks. They include a range of hot and cold dishes which can be 
either classical or modern, and varying in ethnic and cultural origins.  
Appetisers may also be referred to as, and may include: 

•  hors d’oeuvres 
•  canapés 
•  savouries 
•  antipasto 
•  tapas 
•  finger foods 
•  sandwiches 

 
Salads may be classical or contemporary, varying in ethnic and cultural origins, served 
either cold, warm or hot, and may contain a variety of cooked and uncooked ingredients. 
 
Dressings and sauces to be prepared may be classical or contemporary, and varying in 
ethnic and cultural origins. 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  historical development and current trends in salads and appetisers 
•  suitable commodities and food combinations for use in salads and appetisers 
•  compatible dressings and sauces for incorporating into or accompanying salads 
•  methods of attractive presentation for salads and appetisers 
•  nutritional values of appetisers, salads and salad ingredients and the effects of 

cooking on nutrients 
•  safe work practices, in particular using knives 
•  culinary terms commonly used in the industry with regard to appetisers and salads 
•  principles and practices of hygiene including appropriate dress 
•  logical and time efficient work flow 
•  waste minimisation techniques and environmental considerations in specific 

relation to appetisers and salads 
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Critical Aspects of Assessment 
Evidence of the following is critical: 

•  ability to prepare a variety of appetisers and salads from different recipes and 
cultural backgrounds 

•  ability to prepare a number of appetisers and salads within industry-realistic 
timeframes 

•  ability to present appetisers and salads attractively and creatively 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 

Context of assessment 
Assessment must ensure: 

•  demonstration of skills within a fully-equipped and commercially-realistic food 
preparation area with appropriate and industry-current equipment 

•  a variety of suitable ingredients for appetisers and salads 
•  industry-realistic ratios of kitchen staff to customers 
•  preparation of dishes for customers within typical workplace time constraints 

Assessment Methods 
Assessment methods must be chosen to ensure that the skills and processes for making 
appetisers and salads can be practically demonstrated. Methods must include assessment 
of knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate preparing appetisers and salads 
•  sampling of dishes prepared by the candidate 
•  written or oral questions to test knowledge on commodity knowledge, food safety 

issues 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title          Prepare stocks, sauces and soups  
Unit Code HOSCC06 
 
Element Performance Criteria 
1 Prepare stocks, glazes 

and essences required for 
menu items 

1.1          Comply with enterprise requirements in 
relation to standard of dress and personal 
hygiene 

1.2 Use ingredients and flavouring agents according 
to standard recipes and to enterprise standards. 

1.3 Produce a variety of stocks, glazes and 
essences to enterprise standards. 

1.4 Use clarifying agents appropriately. 

1.5           Carry out all work in accordance with 
Occupational Health and Safety 

2 Prepare sauces required 
for menu items 

2.1 Produce a variety of hot and cold sauces from 
classical and contemporary recipes. 

2.2 Make appropriate derivations from basic 
sauces. 

2.3 Use a variety of thickening agents and 
convenience products appropriately. 

2.4 Evaluate sauces for flavour, colour and 
consistency and rectify any problems. 

2.5          Carry out all work in accordance with 
Occupational Health and Safety 
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3. Prepare soups required 
for menu items 

3.1 Select and assemble the correct ingredients to 
produce soups, including stocks, and prepared 
garnishes. 

3.2 Produce a variety of soups to enterprise 
standards. 

3.3 Use clarifying, thickening agents and 
convenience products where appropriate. 

3.4 Evaluate soups for flavour, colour, consistency 
and temperature and rectify any problems. 

3.5 Present soups at the right temperature, in clean 
serviceware without drips and spills, using 
suitable garnishes and accompaniments. 

3.6          Carry out all work in accordance with 
Occupational Health and Safety 

4 Store and reconstitute 
stocks, sauces and soups  

4.1 Store stocks, sauces and soups correctly to 
maintain optimum freshness and quality. 

4.2 Reconstitute stocks, sauces and soups to 
appropriate standards of consistency. 

4.3          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the skills and knowledge required to prepare various stocks, sauces 
and soups in a commercial kitchen or catering operation. 
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels, clubs, cafeterias and other catering operations. The 
following explanations identify how this unit may be applied in different workplaces, 
sectors and circumstances. 
 
Stocks and sauces can be classical or contemporary and be from varying ethnic and 
cultural origins, but must include a selection from each of the following: 

•  reduced sauces 
•  thickened sauces 
•  hot, warm and cold emulsion 
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Soups may be classical or contemporary, may be served hot or cold, and may be from 
varying ethnic and cultural origins, but must include a selection from each of the 
following: 

•  clear 
•  broth 
•  puree 
•  cream 
•  bisque 

 
Stocks and sauces may include: 

•  demi-glace 
•  béchamel 
•  chicken and fish veloute 
•  hollandaise and béarnaise 
•  mayonnaise 
•  jus and coulis 

 
Thickening agents may include: 

•  white, blond and brown roux 
•  beurre mani 
•  cornflour, arrowroot and potato flour 
•  bread 
•  modified starch 
•  liaison 
•  sabayon 

 
Convenience products may include: 

•  stocks 
•  boosters  
•  bouillons  
•  flavour enhancers 
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Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  principles and techniques of producing stocks and sauces to industry standards 
•  use of various stocks and bases for a range of soups and sauces 
•  common problems in stocks, sauces and soups and how to identify and rectify 
•  organisational skills and teamwork 
•  safe work practices, particularly in relation to bending and lifting 
•  culinary terms commonly used in the industry in relation to stocks, soups and 

sauces 
•  appropriate ingredients and food components that may be substituted to meet 

special dietary and cultural needs 
•  principles and practices of hygiene on a personal and professional level 
•  logical and time efficient work flow 
•  waste minimisation techniques and environmental considerations in specific 

relation to soups, stocks and sauces 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  ability to prepare a variety of stocks, soups and sauces from different recipes and 
cultural backgrounds 

•  detailed commodity knowledge of different classifications of stock, soups and 
sauces 

•  Comply with enterprise requirements in relation to standard of dress and personal 
hygiene 

•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills within a fully-equipped operational commercial kitchen 
(including industry-current equipment) 

•  industry-realistic ratios of kitchen staff to customers 
•  use of a variety of real, suitable ingredients for stocks, sauces and soups 
•  preparation of sauces and soups for customers within typical workplace 

conditions including working within time constraints 
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Assessment Methods 
Assessment methods must be chosen to ensure that the skills and processes for making 
stocks, sauces and soups can be practically demonstrated. Methods must include 
assessment of knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate making stocks, sauces and soups 
•  sampling of dishes prepared by the candidate 
•  written or oral questions to test commodity knowledge of sauces, soups and 

stocks 
•  review of portfolios of evidence and third party workplace reports of on-the-job 

performance by the candidate eg., menus 
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Unit Title Prepare vegetables, eggs and 
farinaceous dishes 

Unit Code HOSCC07 
 
Element Performance Criteria 
1 Prepare vegetable and 

fruit dishes 
1.1          Comply with enterprise requirements in 

relation to standard of dress and personal 
hygiene 

1.2 Select vegetables and fruits in season according 
to season availability, quantity, quality and 
price. 

1.3 Select vegetables, fruits and potato 
accompaniments to complement and enhance 
menu items. 

1.4 Prepare and, where appropriate, cook a variety 
of vegetables and fruit dishes using suitable 
cookery methods and preserving optimum 
quality and nutrition. 

1.5 Where appropriate, select suitable sauces and 
accompaniments to be served with vegetables. 

1.6 Present vegetable and fruits attractively using 
suitable garnishes, where appropriate. 

1.7          Carry out all work in accordance with 
Occupational Health and Safety 

2 Prepare farinaceous 
dishes 

2.1 Select and prepare a variety of farinaceous 
foods according to standard and enterprise 
recipes. 

2.2 Prepare farinaceous foods using appropriate 
methods to ensure optimum quality. 

2.3 Select sauces and accompaniments which are 
appropriate to farinaceous foods. 

2.4          Carry out all work in accordance with 
Occupational Health and Safety 
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3 Prepare and cook egg-
based dishes  

3.1 Prepare and cook a variety of egg dishes 
according to standard recipes, using a range of 
methods including: 

•   boiling 
•  poaching 
•  frying 
•  scrambling 

3.2 Prepare and cook egg dishes correctly to ensure 
optimum and desired quality, consistency and 
appearance. 

3.3 Select sauces and accompaniments which are 
appropriate to eggs. 

3.4 Use eggs for a variety of culinary uses, 
including 

•  aerating 
•  binding 
•  setting 
•  coating 
•  enriching 
•  emulsifying 
•  glazing 
•  clarifying 
•  garnishing 
•  thickening 

 
3.5            Carry out all work in accordance with           
                 Occupational Health and Safety 

4 Store vegetables, egg and 
farinaceous foodstuffs 

4.1 Store fresh and processed eggs, vegetables and 
fruits, and farinaceous foodstuffs at correct 
temperatures and under correct conditions to 
maintain optimum freshness and quality. 

4.2           Carry out all work in accordance with 
Occupational Health and Safety 
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Range Statement 
This unit deals with the skills and knowledge required to prepare various vegetables and 
fruit, eggs and farinaceous dishes in a commercial kitchen or catering operation. 
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels, clubs, cafeterias and other catering operations. The 
following explanations identify how this unit may be applied in different workplaces, 
sectors and circumstances. 
 
Vegetables and fruits may be fresh, preserved or frozen, and selected according to 
seasonal availability, menu and enterprise requirements. A variety of vegetables and fruit, 
and vegetable and fruit dishes must be prepared and cooked. These may be classical or 
contemporary, from various ethnic or cultural origins, and may be offered as main dishes, 
appetisers or salads, or accompaniments. 
 
Potato accompaniments must include both classical and contemporary dishes. 
 
Egg dishes should use hen eggs unless otherwise required, and may be fresh, dried, 
frozen or preserved. 
 
A variety of egg dishes, both classical and contemporary of varying cultural origins, must 
be prepared, using methods described in the Performance Criteria. These may include: 

•  omelettes 
•  soufflés 
•  frittatas 

 
Egg dishes may also include those based upon hard and soft boiled eggs and poached 
eggs such as: 

•  eggs benedict 
•  egg salads 
•  egg dips 

 
Farinaceous foods include foods from varying cultural origins that are made from flour or 
meal, contain or yield starch. They may include: 

•  pasta 
•  rice 
•  polenta 
•  noodles 
•  cous cous  
•  semolina 
•  pulses 
•  cracked wheat 
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A variety of farinaceous dishes must be made and presented with suitable accompanying 
sauces. 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  varieties and characteristics of fruit, vegetables and farinaceous foods 
•  cutting and presentation techniques, particularly in relation to vegetables and 

fruits 
•  past and current trends in culinary uses and dishes of fruit and vegetables, eggs 

and farinaceous foods 
•  organisational skills and teamwork 
•  safe work practices, particularly in relation to using knives 
•  nutrition related to vegetables, fruits, eggs and farinaceous dishes, in particular the 

food values of commodities and the effects of cooking on the nutritional value of 
food 

•  culinary terms commonly used in the industry in relation to farinaceous dishes, 
vegetables and fruits, and egg dishes and culinary uses 

•  principles and practices of hygiene, in particular, related to use of raw ingredients 
•  logical and time efficient work flow 
•  waste minimisation techniques and environmental considerations in specific 

relation to vegetables, eggs and farinaceous dishes 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  ability to prepare a variety of dishes using vegetables and fruits, eggs and 
farinaceous products 

•  detailed understanding of the different classifications of vegetables, eggs and 
farinaceous products 

•  Comply with enterprise requirements in relation to standard of dress and personal 
hygiene 

•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 
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Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills within a fully-equipped operational commercial kitchen 
(including industry-current equipment) 

•  use of real ingredients 
•  industry-realistic ratios of kitchen staff to customers 
•  preparation of dishes for customers within typical workplace time constraints 

Assessment Methods 
Assessment methods must be chosen to ensure that making dishes from vegetables, eggs 
and farinaceous products can be practically demonstrated. Methods must include 
assessment of knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate preparing dishes 
•  sampling of dishes cooked by the candidate 
•  written or oral questions to test knowledge of appropriate cooking methods for 

various commodities, safety issues 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title Handle and serve cheese  
Unit Code HOSCC08 
 
Element Performance Criteria 
1 Select suppliers and 

purchase cheese 
1.1          Comply with enterprise requirements in 

relation to standard of dress and personal 
hygiene 

1.2 Identify different types of available cheeses. 

1.3 Select suppliers with regard to quality and 
price. 

1.4 Minimise wastage through appropriate 
purchase and storage techniques. 

1.5          Carry out all work in accordance with 
Occupational Health and Safety 

2 Prepare cheese for 
service 

2.1 Bring cheeses to room temperature before 
serving. 

2.2 Identify optimum condition for serving 
particular cheeses and serve them 
appropriately. 

2.3 Prepare appropriate garnishes and 
accompaniments according to enterprise 
standards. 

2.4          Carry out all work in accordance with 
Occupational Health and Safety 

3 Present cheese  3.1 Present cheese attractively according to the 
required context.  

3.2 Decorate and present cheese appropriately 
using suitable garnishes. 

3.3 Utilise cheese leftovers productively. 

3.4          Carry out all work in accordance with 
Occupational Health and Safety 
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4 Implement safe and 

hygienic practices for 
cheese 

4.1 Identify potential hygiene issues including 
spoilage and cross-contamination, and take 
appropriate preventative measures to 
eliminate risks. 

4.2 Use knives and equipment to prepare and 
serve cheese safely. 

4.3 Store cheeses correctly at the correct 
temperature to minimise spoilage and 
contamination. 

4.4          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the skills and specialised knowledge required to identify, handle and 
present cheese. 
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels and other catering operations. The following 
explanations identify how this unit may be applied in different workplaces, sectors and 
circumstances. 
 
Cheeses may include milk-based products from cows, sheep, goats or buffalo, or 
alternatives such as soy. They may be traditional, contemporary or specialist and may be 
locally produced or imported.  
Cheese types may include the following: 

•  farmhouse 
•  specialist 
•  commodity (mass produced) 

 
Knowledge of all major cheese categories must be demonstrated. Categories include: 

•  fresh cheese 
•  white mould 
•  blue mould 
•  semi-hard/eye 
•  stretched curd 
•  washed rind 
•  cheddar 
•  hard 
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Optimum conditions for serving cheese include the degree of ripeness, particularly for 
white mould and washed rind cheeses, and the temperature. 
 
Appropriate garnishes and accompaniments for cheese may be traditional or 
contemporary, and may include items such as: 

•  breads 
•  biscuits and crackers 
•  fresh and dried fruits 
•  vegetables 
•  herbs, edible leaves, flowers 
•  nuts 

 
Cheese may be served as: 

•  cheese plates 
•  cheese trolley  
•  table service  
•  buffet presentation 

 
Contexts in which cheese may be served include: 

•  as appetisers 
•  as entrees 
•  after main courses 
•  as part of the desserts course 
•  cheese tastings  
•  as a stand-alone meal 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  commodity knowledge of varieties of cheeses including:  
5. classification and characteristics 
6. manufacturing methods, place of origin, historical and cultural aspects 
7. uses of various cheeses 
•  nutritional knowledge, in particular, the food value and composition of cheese 
•  ability to identify cheeses and to store, handle and serve cheese efficiently 
•  culinary terms related to different cheeses commonly used in the industry 
•  presentation skills and selection of appropriate garnishes and accompaniments for 

cheese 
•  hygiene requirements relating to possible bacterial spoilage in the preparation, 

storage and service of cheese 
•  safe work practices with regard to using knives, lifting 
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Critical Aspects of Assessment 
Evidence of the following is critical: 

•  a detailed knowledge and understanding of the different classifications and 
characteristics of cheeses 

•  safe storage and handling of cheese 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  access to a range of cheeses of varying types 
•  demonstration of skills in a suitable  food preparation area with appropriate 

equipment and serviceware 
•  presentation of cheeses, including suitable garnishes and accompaniments 

Assessment Methods 
Assessment methods must be chosen to ensure that handling and presenting cheese can 
be practically demonstrated. Methods must include assessment of knowledge as well as 
assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate preparing and presenting cheeses 
•  oral or written questions about cheese types, origins  and characteristics, required 

hygiene practices, suitable garnishes 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title       Organise and prepare food 
Unit Code                               HOSCC09 
 
Element Performance Criteria 
1 Prepare and use 

equipment  
1.1         Comply with industry requirements in relation 

to standard of dress and personal hygiene 

1.2 Select equipment of the correct type and size for 
the job, and ensure that it is clean, safely 
assembled and ready before use. 

1.3 Use equipment correctly, safely and 
hygienically. 

1.4         Carry out all work in accordance with 
Occupational Health and Safety 

2 Assemble and prepare 
ingredients for menu 
items 

2.1 Identify ingredients correctly, according to 
standard recipes, recipe cards or enterprise 
requirements. 

2.2 Assemble ingredients according to the correct 
quantity, type and quality required. 

2.3 Prepare ingredients in the required form and 
time frame. 

  
  3.1 Prepare food according to correct weight, 

amount and/or number of portions. 

3.2 Clean, peel and/or prepare vegetables and fruit 
as required for menu items. 

3.3 Ensure all products are correctly handled 

3.4 Prepare dry goods as required for menu items. 

3.5  

3.6           Carry out all work in accordance with 
Occupational Health and Safety 
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3 Prepare meat, seafood 
and poultry 

4.1 Prepare and portion food accurately, according 
to size and/or weight and required menu items. 

4.2 Trim, mince or slice and prepare meat 
correctly. 

4.3 Clean, prepare and/or fillet fish and seafood 
correctly. 

4.4 Trim and prepare poultry correctly. 

4.5 Store meat, seafood and poultry hygienically. 

4.6           Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the skills and knowledge required to organise and prepare a variety 
of foods for the kitchen of an hospitality or catering operation. It focuses on general food 
preparation techniques. 
This unit applies to hospitality and catering operations where food is prepared and served, 
and may include the preparation of food for Asian cuisines. The following explanations 
identify how this unit may be applied in different workplaces, sectors and circumstances. 
 
The term “organising and preparing food” is also referred to as “mise-en-place” and 
includes basic preparation prior to serving food, which may involve cooking components 
of a dish but does not include the actual presentation. 
 
A wide variety of foods and food types must be prepared. The focus of this general range 
of foods will vary; however, it must include commonly-used items, as follows: 

•  dairy products, for example, milk, yoghurt, cheeses and alternatives eg  soy 
products 

•  dry goods such as flours, sugars, pastas and rice 
•  standard fruits and vegetables 
•  general food items such as sauces, condiments and flavourings, garnishes, 

coatings and batters 
•  meat, seafood and poultry which may be fresh, frozen, preserved or pre-prepared, 

and may also include meat products such as standard cuts, sausages, hams, 
salamis and other meat products 
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Equipment and technology may be mechanical or power driven and may include: 
•  knives, cleavers and utensils 
•  food processors, blenders and mixers 
•  slicers 
•  grills and salamanders 
•  fryers 
•  large (fixed) equipment such as bains marie and fridges 

Evidence Guide 

Essential Skills and Knowledge to be assessed 
The following skills must be assessed as part of this unit: 

•  uses and characteristics of basic food products and types of menus as required 
•  hygienic handling of food and equipment 
•  safe work practices according to occupational health and safety principles and 

procedures, particularly with regard to using knives 
•  logical and time-efficient work flow 
•  knife handling techniques 
•  cutting techniques for fruit and vegetables appropriate to the style of cuisine such 

as julienne, brunoise, paysanne, macedoine, jardiniere and turning 
•  waste minimisation techniques and environmental considerations in specific 

relation to food preparation 
The following knowledge must be assessed as part of this unit: 

•  uses and characteristics of basic food products and types of menus as required 
•  hygienic handling of food and equipment 
•  safe work practices according to occupational health and safety principles and 

procedures, particularly with regard to using knives 
•  logical and time-efficient work flow 
•  knife handling techniques 
•  cutting techniques for fruit and vegetables appropriate to the style of cuisine such 

as julienne, brunoise, paysanne, macedoine, jardiniere and turning 
•  waste minimisation techniques and environmental considerations in specific 

relation to food preparation 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 
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Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills within a fully-equipped food preparation area (including 
industry-current equipment) 

•  use of real ingredients 
•  preparation of multiple food items within typical workplace conditions including 

time constraints 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  application of hygiene and safety principles and procedures 
•  ability to organise and prepare a general range of foods efficiently and within 

realistic industry timeframes 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 

Assessment Methods 
Assessment methods must be chosen to ensure that the skills and processes for various 
food preparation techniques can be practically demonstrated. Methods must include 
assessment of knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate preparing food 
•  inspection of food items prepared by the candidate 
•  written or oral questions to assess knowledge of preparation techniques for 

various food types 
•  review of  third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title          Present food 
Unit Code HOSCC10 
 
Element Performance Criteria 
1 Prepare food for service 1.1         Comply with enterprise requirements in relation 

to standard of dress and personal hygiene 

1.2 Identify foods correctly for menu items and 
ensure quality and quantity  

1.3 Arrange sauces and garnishes to enterprise 
requirements for specific dishes. 

1.4          Carry out all work in accordance with 
Occupational Health and Safety 

2 Portion and present food 2.1 Ensure that sufficient supplies of clean, 
undamaged crockery are available at 
temperatures appropriate to food being served. 

2.2 Portion food correctly according to SOP and/or 
standard recipes. 

2.3 Plate food and present neatly and attractively, 
without drips or spills, to the enterprise 
requirements for the specified dish, taking into 
consideration: 

•  eye appeal 
•  colour  and contrast 
•  temperature of food and service  equipment 
•  classical and innovative arrangement  styles 

2.4 Serve food to be displayed in public areas at 
the correct temperature, in an attractive 
manner, without drips or spills and giving 
attention to colour and correctly labelled 

2.5          Carry out all work in accordance with 
Occupational Health and Safety 
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3 Work in a team 3.1 Demonstrate good teamwork with all kitchen 
and food service staff to ensure timely, quality 
service of food. 

3.2 Organise and follow kitchen routine for food 
service to maximise food quality and minimise 
delays. 

3.3 Maintain a high standard of personal and work-
related hygiene practices. 

3.4          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with skills and knowledge required to efficiently and professionally plate, 
present and serve food in a commercial kitchen or catering operation. 
This unit applies to all establishments where food is prepared and served. The following 
explanations identify how this unit may be applied in different workplaces, sectors and 
circumstances. 
 
A variety of foods must be plated, presented and served. Food service items to be served 
may include: 

•  entrees 
•  main courses 
•  desserts 
•  soups 
•  sandwiches 
•  canapés and appetisers 
•  buffet and smorgasbord display items 
•  food and beverage trays 

Evidence Guide 

Essential Skills and Knowledge to be assessed 
The following skills must be assessed as part of this unit: 

•  classical and innovative styles of food presentation for major food groups 
•  hygienic handling of food and equipment 
•  safe work practices according to occupational health and safety principles and 

procedures 
•  logical and time-efficient work flow 
•  waste minimisation techniques and environmental considerations in specific 

relation to food presentation 
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The following knowledge must be assessed as part of this unit: 
•  use and characteristics of basic food products and types of menus as required 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  application of hygiene and safety principles and procedures 
•  ability to plate, present and serve a general range of foods efficiently and within 

realistic industry timeframes 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 

Context of Assessment 
Assessment must ensure: 

•  demonstration of skills within a fully-equipped operational commercial kitchen, 
including industry-current equipment 

•  use of real menu items 
•  plating, and presentation of food items within typical workplace conditions 

including time restraints 

Assessment Methods 
Assessment methods must be chosen to ensure that the skills and processes for food 
plating, presentation and serving techniques can be practically demonstrated. Methods 
must include assessment of knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate of food plating and presenting food 
•  written or oral questions to assess knowledge of presentation techniques for 

different food items 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title Prepare and cook poultry and game 
Unit Code HOSCC11 
 
Element Performance Criteria 
1 Select and purchase 

poultry and game 
1.1          Comply with enterprise requirements in 

relation to standard of dress and personal 
hygiene 

1.2 Select and purchase poultry and game 
according to quantity and quality required. 

1.3          Carry out all work in accordance with 
Occupational Health and Safety 

 
2 Handle and store poultry 

and game 
2.1 Handle poultry and game efficiently and 

hygienically to minimise risk of food spoilage 
or cross-contamination. 

2.2 Thaw frozen poultry and game correctly and 
safely. 

2.3 Store poultry and game ensuring storage 
conditions and optimal temperature for poultry 
and game are maintained. 

2.4          Carry out all work in accordance with 
Occupational Health and Safety 
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3 Prepare, cook and 
present poultry and game 

3.1 Use poultry preparation techniques correctly. 

3.2 Use preparation techniques for game correctly 
(where different to poultry) including hanging. 

3.3 Prepare and cook poultry and game according 
to standard recipes and to enterprise standard, 
using appropriate cookery methods. 

3.4 Prepare a variety of poultry and game dishes 
according to standard and enterprise recipes. 

3.5 Serve poultry and game in accordance with 
enterprise standards, including carving, slicing 
or leaving whole. 

3.6 Present poultry and game using suitable sauces, 
garnishes and accompaniments. 

3.7          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with selecting, preparing, cooking, presenting and storing poultry and 
game in a commercial kitchen or catering operation. 
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels and other catering operations. The following 
explanations identify how this unit may be applied in different workplaces, sectors and 
circumstances. 
 
A variety of poultry and game must be prepared and cooked. This may include any 
poultry or game such as: 

•  chicken, turkey, duck, goose 
•  pheasant, quail, pigeon, guinea fowl, wild duck 
•  venison, boar, rabbit, hare 
•  buffalo, crocodile, kangaroo, emu 

 
Poultry and game dishes may be classical and contemporary, and from a variety of ethnic 
and cultural origins, and should include a variety of culinary methods appropriate for 
different types of game and poultry. 
 
Cookery methods for poultry and game must include: 

•  roasting and pot-roasting 
•  sautéing and braising 
•  deep-frying 
•  poaching and stewing and grilling 
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Poultry preparation techniques must include: 
•  de-boning 
•  stuffing 
•  filleting 
•  rolling and trussing 
•  larding 
•  marinating 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  classification of varieties of poultry, game and game items 
•  quality criteria for poultry and game 
•  appropriate cookery methods for poultry and game 
•  past and current trends in poultry and game dishes 
•  organisational skills and teamwork 
•  safe work practices, particularly in relation to cutting 
•  nutrition related to poultry and game, including food values and any specific 

issues 
•  culinary terms relating to poultry and game and commonly used in the industry 
•  principles and practices of hygiene, particularly in relation to cross-contamination 
•  logical and time efficient work flow 
•  costing, yield testing, portion control for poultry and game 
•  waste minimisation techniques and environmental considerations in specific 

relation to poultry and game 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  a detailed understanding of the different classifications of poultry and game 
•  understanding and demonstration of particular storage and handling issues in 

relation to poultry and game 
•  ability to prepare a variety of poultry and game dishes to enterprise standards 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 
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Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills within a fully-equipped operational commercial kitchen 
(including industry-current equipment) 

•  use of real ingredients 
•  industry-realistic ratios of kitchen staff to customers 
•  preparation of dishes for customers within typical workplace time constraints 

Assessment Methods 
Assessment methods must be chosen to ensure that the skills and processes for selecting, 
preparing, cooking, presenting and storing poultry and game can be practically 
demonstrated. Methods must include assessment of knowledge as well as assessment of 
practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate handling and cooking game and poultry 
•  sampling of dishes cooked by the candidate 
•  written or oral questions to test knowledge of issues involved in cooking game, 

food safety issues, appropriate cookery methods for poultry and game 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title Prepare and cook seafood 
Unit Code HOSCC12 
 
Element Performance Criteria 
1 Select and store seafood 1.1          Comply with enterprise requirements in 

relation to standard of dress and personal 
hygiene 

1.2 Select seafood according to quality, seasonal 
availability, price and the requirements for 
specific menu items. 

1.3 Estimate yields accurately for various types of 
seafood. 

1.4 Maintain and kill live seafood, where used, in a 
non-cruel and humane manner and according to 
government regulations. 

1.5 Handle and store seafood hygienically and 
correctly. 

1.6 Thaw frozen seafood correctly to ensure 
maximum quality, hygiene and nutrition. 

1.7 Where applicable, check date stamps and codes 
to ensure quality control. 

1.8          Carry out all work in accordance with 
Occupational Health and Safety 
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2 Prepare and cook fish 
and shellfish  

2.1 Clean, gut and fillet fish correctly and 
efficiently according to enterprise standards. 

2.2 Clean and prepare shellfish and other types of 
seafood correctly and in accordance with 
enterprise standards. 

2.3 Cook seafood to enterprise standards using a 
variety of cookery methods, taking into 
consideration: 

•  variety of fish and shellfish 
•  cut and size or portion 
•  whole fish or fillets 
•  texture and types of flesh 
•  bone in or boneless portions 

2.4 Use fish and shellfish by-products 
appropriately for a variety of dishes and menu 
items. 

2.5          Carry out all work in accordance with 
Occupational Health and Safety 

3 Present fish and seafood 
 

3.1 Prepare and present for service, taking into 
consideration: 

•  palatability  
•  visual appearance 
•  harmony of ingredients 
•  comparative size between dish and  

 garnish 
•  quality and taste 

3.2 Prepare suitable sauces and dips according to 
standard recipes and as required to accompany 
menu items. 

3.3 Select plate presentations and garnishing 
techniques and use according to recipes and 
enterprise standards. 

3.4 Carry out service according to enterprise 
methods and standards. 

3.5          Carry out all work in accordance with 
Occupational Health and Safety 
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Range Statement 
This unit deals with selecting, preparing, presenting and storing seafood in a commercial 
kitchen or catering operation. 
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels and other catering operations. The following 
explanations identify how this unit may be applied in different workplaces, sectors and 
circumstances. 
 
A variety of fish and seafood must be prepared and cooked, or served raw as appropriate. 
Fish may be fresh, frozen or preserved, from ocean or freshwater, and may include: 

•  flat fish 
•  round fish 
•  fillets 
•  whitefish 
•  oily fish 

 
Seafood may include the following: 

•  shellfish 
•  molluscs 
•  crustaceans 
•  octopus and squid 

 
Menu items to be produced from fish and seafood should include a variety of classical 
and contemporary dishes, of varying cultural and ethnic origins, and may involve raw or 
cooked fish, seafood or fish and seafood by-products. 

Evidence Guide 

Essential Knowledge and Skills to be assessed  
The following skills and knowledge must be assessed as part of this unit: 

•  classification and varieties of fish and shellfish 
•  appropriate cookery methods for fish and shellfish 
•  criteria for judging the quality of fresh fish  
•  storage requirements for fish 
•  cutting and presentation techniques, particularly in relation to fish and crustaceans 
•  costing, yield testing and portion control for seafood 
•  nutrition in relation to fish and seafood, in particular, the nutritional value of fish 

and seafood and specific dietary issues including allergies and intolerances 
•  culinary terms commonly used in the industry in relation to fish and seafood 
•  principles and practices of hygiene, particularly in relation to the handling and 

storage of fish and seafood 
•  safe work practices, particularly in relation to using sharp knives 



 

Page 50 of 128 NOSS 
Endorsement  
Version One 

 
NATTB 

Commercial Cookery 
To be reviewed  

 
 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  a detailed understanding of the different classifications of seafood 
•  understanding and demonstration of storage and handling issues related to seafood 
•  ability to prepare a range of seafood dishes to enterprise standards 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills within a fully-equipped operational commercial kitchen 
(including industry-current equipment)  

•  use of real ingredients 
•  industry-realistic ratios of kitchen staff to customers 
•  preparation of dishes for customers within typical workplace time constraints 

Assessment Methods 
Assessment methods must be chosen to ensure that selecting, preparing, cooking, and 
storing fish and seafood can be practically demonstrated. Methods must include 
assessment of knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate preparing and cooking fish and seafood 
•  sampling of dishes cooked by the candidate 
•  written or oral questions to test knowledge on storage issues related to fish and 

seafood 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title    Select, prepare and cook meat 
Unit Code    HOSSCC13 
 
Element Performance Criteria 
1 Select meats 1.1          Comply with enterprise requirements in 

relation to standard of dress and personal 
hygiene 

1.2 Select primary, secondary and portioned cuts of 
pork, lamb, beef and veal as required for menu 
items. 

1.3 Select offal and fancy meats as required for 
menu items. 

1.4 Apply and use leftovers to minimise waste and 
maintain quality. 

1.5 Select low cost cuts and meat products when 
and where appropriate. 

1.6 Select the best supplier for quality and price 
according to enterprise requirements. 

1.7 Minimise wastage through appropriate 
purchase and storage techniques. 

1.8          Carry out all work in accordance with 
Occupational Health and Safety 

2 Prepare and portion 
meats  

2.1 Select and use suitable knives and equipment 
for meat preparation and cooking. 

2.2 Prepare and portion meat cuts and offal 
according to the menu requirements. 

2.3 Prepare and use suitable marinades where 
appropriate for a variety of meat cuts. 

2.4          Carry out all work in accordance with 
Occupational Health and Safety 
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3  Cook and present meat 
cuts for service 

3.1 Select and use a variety of appropriate cooking 
methods for meat cuts. 

3.2 Cook and present a variety of primary, 
secondary and portioned meat cuts to standard 
recipe specifications. 

3.3 Cook and present a variety of offal according 
to standard recipes. 

3.4 Portion and serve meat cuts according to menu 
requirements. 

3.5 Carve meats using the appropriate tools and 
techniques taking into consideration: 

•  meat structure 
•  bone structure 
•  minimal waste 

3.6          Carry out all work in accordance with 
Occupational Health and Safety 

4 Store meat 4.1 Store fresh and cryovac meat correctly and 
according to health regulations. 

4.2 Age fresh meat correctly, where required, to 
maximise and maintain quality. 

4.3 Thaw frozen meats correctly. 

4.4          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with selecting, preparing, cooking and storing meats in a commercial 
kitchen or catering operation. 
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels and other catering operations. The following 
explanations identify how this unit may be applied in different workplaces, sectors and 
circumstances. 
 
Meat may be fresh, frozen, cryovac or preserved. They include primal, secondary and 
portioned cuts, offal and ‘fancy meats’. 
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A variety of preparation techniques must be used for meat and offal, as appropriate. 
Preparation techniques must include: 

•  boning, cutting, trimming, mincing 
•  weighing, portioning 
•  larding, tenderising, rolling, trussing 
•  stuffing, tying and skewering 

 
A variety of meat and meat dishes must be prepared and cooked, using suitable cooking 
techniques. Cooking techniques suitable for meat must include: 

•  roasting 
•  grilling 
•  frying 
•  braising 
•  stewing 

 
Knives and equipment may include: 

•  butcher and boning knives 
•  saws, meat cleaver 
•  meat bat 
•  meat hooks 
•  larding needles 
•  knife sharpening equipment 
•  mincers 
•  bowl choppers 
•  slicing machine 
•  food processors 
•  meat thermometer 
•  weighing scales 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  characteristics of types of meats including type, cut, quality, fat content 
•  characteristics of different meat cuts including primary, secondary and portioned 

cuts 
•  appropriate trade names and culinary terms in accordance with Australian 

standard meat cuts 
•  principles and practices of storage, freezing and aging of meat 
•  appropriate preparation and cookery methods for various cuts and types of meat  
•  uses and characteristics of various knives and equipment 
•  cutting techniques in specific relation to meat 
•  knife care and maintenance 
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•  organisational skills and teamwork 
•  safe work practices, in particular in relation to cutting 
•  nutrition, in relation to meats including food values of meats 
•  culinary terms commonly used in the enterprise and industry in relation to meat 

and meat cuts 
•  principles and practices of hygiene, in particular, in relation to handling and 

storage of meat 
•  logical and time efficient work flow 
•  costing, yield testing, portion control for meat 
•  waste minimisation techniques and environmental considerations in specific 

relation meat 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  a detailed understanding of the different classifications of meats 
•  ability to use safe and accurate cutting techniques 
•  hygienic handling and storing of meat 
•  ability to prepare a range of meat dishes to enterprise standards 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  use of a wide range of meat cuts and products 
•  demonstration of skills within a fully-equipped, operational, commercial kitchen 

(including industry-current equipment, knives) 
•  industry-realistic ratios of kitchen staff to customers 
•  preparation of dishes for customers within typical workplace time constraints 

Assessment Methods 
Assessment methods must be chosen to ensure that selecting, preparing, cooking, and 
storing meat can be practically demonstrated. Methods must include assessment of 
knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate preparing and cooking meat  
•  sampling of meat dishes cooked by candidate 
•  tests on knowledge of different cuts of meat 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title    Prepare hot and cold desserts 
Unit Code    HOSCC14 
 
Element Performance Criteria 
1 Prepare and produce 

desserts 
1.1          Comply with enterprise requirements in 

relation to standard of dress and personal 
hygiene 

1.2 Select measure and weigh ingredients according 
to recipe requirements. 

1.3 Select and use appropriate equipment. 

1.4 Use standard or enterprise recipes to produce a 
variety of hot, cold and frozen desserts, 
appropriate for a variety of menus and catering 
establishments. 

1.5 Produce creative and innovative desserts using 
a range of appropriate ingredients. 

1.6          Carry out all work in accordance with 
Occupational Health and Safety 

2 Decorate, portion and 
present desserts 

2.1 Decorate desserts appropriately to enhance 
presentation. 

2.2 Portion desserts according to enterprise 
standards. 

2.3          Carry out all work in accordance with 
Occupational Health and Safety 

3 Prepare sweet sauces 3.1 Produce a range of hot and cold sauces to a 
desired consistency and flavour. 

3.2 Use thickening agents suitable for sweet sauces 
where appropriate. 

3.3 Store sauces to retain desired quality and 
characteristics. 

3.4          Carry out all work in accordance with 
Occupational Health and Safety 
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4 Prepare accompaniments, 
garnishes and decorations

4.1 Use accompaniments, garnishes and decorations 
to enhance taste, texture and balance. 

4.2 Ensure that flavours and textures of garnishes 
complement desserts. 

4.3          Carry out all work in accordance with 
Occupational Health and Safety 

5 Store desserts 5.1 Store desserts at the appropriate temperature and 
under the correct conditions to maintain quality, 
freshness and customer appeal. 

5.2 Select and use suitable packaging to preserve 
taste, appearance and eating characteristics. 

5.3          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit applies to the preparation of a range of hot, cold and frozen desserts in a 
commercial kitchen or catering operation. 
This unit applies to all establishments where desserts are prepared and served including 
restaurants, coffee shops and catering operations. The following explanations identify 
how this unit may be applied in different workplaces, sectors and circumstances. 
 
A variety of desserts and sweets of various types must be made. They may include foods 
from varying cultural origins, and may be derived from classical or contemporary recipes. 
Desserts and sweets may include: 

•  puddings, pies, tarts, flans, fritters 
•  custards, creams 
•  prepared fruit 
•  charlotte, bavarois, mousse, soufflé, sabayon 
•  meringues, crepes, omelettes 
•  sorbet, ice cream, bombe, parfait 

 
Sweet sauces may include: 

•  sugar syrups 
•  fruit syrups 
•  fruit purees, sauces and coulis 
•  chocolate-based sauces 
•  sabayon and zabaglione 
•  custards and cremes 
•  flavoured butters and creams 
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Suitable thickening agents for sweet sauces may include: 
•  roux 
•  flour 
•  cornflour, arrowroot, potato starch 
•  modified starch 
•  breadcrumbs 
•  eggs and egg yolks 

 
Equipment for making desserts and sweets may include: 

•  blenders 
•  ice-cream machines 
•  ice makers 
•  juicers and vitamisers 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  details and characteristics of different types of desserts and sweets 
•  varieties of suitable ingredients for desserts and sweets 
•  culinary terms related to desserts and sweets commonly used in the industry 
•  principles and practices of hygiene, particularly in relation to handling and storage 

of dairy products 
•  past and current trends in desserts and sweets 
•  logical and time efficient work flow 
•  organisational skills and teamwork 
•  safe work practices, in particular in relation handling hot and frozen products and 

equipment 
•  nutrition related to desserts and sweets including food values of common desserts 

and low fat or low kilojoule alternatives and substituted ingredients 
•  storage of sweets and desserts, and dessert ingredients, particularly dairy products 
•  costing, yield testing, portion control for desserts 
•  waste minimisation techniques and environmental considerations in specific 

relation to desserts 
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Critical Aspects of Assessment 
Evidence of the following is critical: 

•  ability to prepare a variety of different types of desserts and sweets to enterprise 
standards 

•  ability to present desserts and sweets attractively and decoratively 
•  knowledge of dessert options 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  use of a wide range of suitable ingredients for making a variety of desserts and 
sweets 

•  demonstration of skills within a fully-equipped operational commercial kitchen 
for making desserts 

•  industry-realistic ratios of kitchen staff to customers 
•  preparation of dishes for customers within typical workplace time constraints 

Assessment Methods 
Assessment methods must be chosen to ensure that the skills and processes for making 
desserts and sweets can be practically demonstrated. Methods must include assessment of 
knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate making and presenting desserts 
•  sampling of desserts made by the candidate 
•  written or oral questions to test knowledge culinary terms related to desserts and 

sweets  
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit title          Prepare pastry, cakes and yeast goods  
Unit Code HOSCC015 
 
Element Performance Criteria 
1 Prepare, decorate and 

present pastries 
 

1.1          Comply with enterprise requirements in 
relation to standard of dress and personal 
hygiene 

1.2 Produce a variety of pastries and pastry products 
according to enterprise standard, including 
short, puff and choux based pastries and 
products. 

1.3 Prepare basic pastes according to standard 
recipes/industry standards, using appropriate 
techniques, methods and equipment. 

1.4          Carry out all work in accordance with 
Occupational Health and Safety 

2 Prepare and produce 
cakes and yeast goods 

2.1 Prepare a variety of cakes and yeast-based 
products according to standard recipes and 
enterprise practice. 

2.2 Prepare a range of yeast doughs to standard 
recipes. 

2.3 Select and use suitable equipment safely and 
efficiently. 

2.4          Carry out all work in accordance with 
Occupational Health and Safety 

3 Decorate pastry, pastry 
products, cakes and yeast 
goods 

3.1 Decorate pastry and pastry products, cakes and 
yeast goods to enhance appearance, using 
suitable fillings, icings and decorations, to 
standards recipes and/or enterprise standards. 

3.2          Carry out all work in accordance with 
Occupational Health and Safety 

4 Portion and store pastry, 
cakes and yeast goods 

 

4.1 Apply portion control to minimise wastage. 

4.2 Store cakes and pastry products correctly to 
minimise spoilage and wastage. 

4.3          Carry out all work in accordance with 
Occupational Health and Safety 
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Range Statement 
This unit deals with the skills and knowledge required to produce a range of pastries, 
cakes and yeast-based foods in a commercial kitchen or catering operation. 
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels, cafes and other catering operations. The following 
explanations identify how this unit may be applied in different workplaces, sectors and 
circumstances. 
 
A variety of pastries, cakes and yeast-based foods must be produced. Pastries, cakes and 
yeast-based foods may include foods from varying cultural origins and may be derived 
from classical or contemporary recipes. 
 
Pastry or pastry products to be produced must include a selection which includes at least 
one from each of the following categories of pastes: 

•  short and sweet paste eg., flans, tarts, pies 
•  choux paste eg profiteroles, éclairs 
•  puff paste eg., millefeuille 
•  filo or strudel 

 
Yeast-based doughs to be produced must include the following: 

•  basic bread dough 
•  savarin dough 
•  croissant or danish dough 
•  yeast bun dough 

 
Yeast-based products may include: 

•  danish pastries 
•  sweet buns, hot cross buns 
•  croissants 
•  coffee scrolls 
•  brioches 
•  savarins, rum babas 

 
Cakes, both large and small, may include: 

•  sponge  cakes 
•  genoise sponge 
•  fruit cake 
•  madeira 
•  Swiss roll 
•  meringues 
•  petit fours 
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Equipment for making pastry, cakes and yeast goods may include: 
•  mixers 
•  blenders 
•  bowl cutters 
•  scales and measures 
•  mixing and baking utensils 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  varieties and characteristics of pastries, cakes and yeast-based products, both 
classical and contemporary 

•  past and current trends in pastries, cakes and yeast goods 
•  underlying principles of making pastry and yeast-based products 
•  safe work practices, in particular in relation to use of hot ovens and surfaces, and 

machinery 
•  nutrition related to pastries, cakes and yeast-based goods 
•  culinary terms related to cakes, pastries and yeast-based goods commonly used in 

the industry 
•  principles and practices of hygiene particularly in relation to handling pastes and 

dough 
•  logical and time efficient work flow 
•  organisational skills and teamwork 
•  storage of cakes and pastries to maintain freshness and quality 
•  costing, yield testing and portion control for pastries, cakes and yeast goods 
•  waste minimisation techniques and environmental considerations in specific 

relation to pastry, cakes and yeast goods 
 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  preparation of a variety of different types of  pastries, cakes and yeast goods 
•  a detailed understanding of the different nature and handling requirements of each 

type of pastry 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 
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Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills within a fully equipped operational commercial kitchen 
(including industry-current equipment) 

•  use of real ingredients 
•  industry-realistic ratios of kitchen staff to customers 
•  preparation of dishes for customers within typical workplace time constraints 

Assessment Methods 
Assessment methods must be chosen to ensure that the preparation of a variety of 
pastries, cakes and yeast goods can be practically demonstrated. Methods must include 
assessment of knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate of handling and preparing pastry, cakes and 
yeast goods 

•  sampling of pastries, cakes and yeast-based goods made by candidate 
•  written or oral questions to test knowledge of underlying principles of making 

pastry and yeast-based products 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title Plan and prepare food for buffets 

Unit Code HOSCC016 
 
Element Performance Criteria 
1 Plan the buffet 1.1          Comply with enterprise requirements in 

relation to standard of dress and personal 
hygiene 

1.2 Plan the buffet, including food items and 
display, according to enterprise and/or customer 
requirements, in consultation with relevant 
others. 

1.3 Select appropriate food items according to 
season, budget, and occasion and to customer 
requirements. 

1.4 Calculate the buffet cost in accordance with 
budget and reporting requirements. 

1.5 Plan the layout and display of the buffet, taking 
into consideration the type of food, occasion 
and desired theme. 

1.6 Where required, design, and organise or 
produce a variety of appropriate buffet 
centrepieces and decorations. 

1.7          Carry out all work in accordance with 
Occupational Health and Safety 
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2 Prepare, produce and 
present foods for buffets 

2.1 Use appropriate methods of cookery to prepare 
meats, poultry, seafood and other foods for 
buffets. 

2.2 Where required, glaze buffet items with aspic 
or gelatine preparations to acceptable enterprise 
standards. 

2.3 Produce sauces and garnishes suitable for 
buffet food items. 

2.4 Carve and serve meats according to enterprise 
standards. 

2.5 Serve and present hot and cold foods according 
to health and hygiene regulations. 

2.6 Apply portion control to minimise wastage and 
maximise profit. 

2.7 Arrange and present food items attractively and 
tastefully to maximise appeal. 

2.8          Carry out all work in accordance with 
Occupational Health and Safety 

3 Prepare and produce 
desserts for buffets  

3.1 Prepare and produce desserts suitable for buffet 
presentation using standard and/or enterprise 
recipes. 

3.2          Carry out all work in accordance with 
Occupational Health and Safety 

4 Store buffet items 4.1 Store buffet items hygienically and correctly 
before and after the buffet service time, at a safe 
temperature. 

4.2          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the skills and knowledge required to plan and prepare foods for 
buffet situations.  
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels and other catering operations. The following 
explanations identify how this unit may be applied in different workplaces, sectors and 
circumstances. 
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Buffets may be associated with functions, special occasions and celebrations, breakfast, 
lunch or dinner service. 
 
Food items for buffets may be derived from classical or contemporary recipes and from 
varying ethnic origins. Buffet items may be selected to meet the requirements of 
particular cultural groups, or a particular cultural theme. 
 
Some examples of buffet foods include the following: 

•  selection of hot and cold dishes 
•  glazed foods, galantines, forcemeats 
•  meats, poultry, fish, smallgoods, salads, cheeses 
•  dessert and pastry (hot and cold) items 

 
Centrepieces and decorations may be made or arranged, and include: 

•  floral arrangements 
•  fruit and vegetable displays 
•  special theme items 
•  candles 
•  special occasion cakes 
•  glassware and serviceware 
•  ice, fruit or vegetable, chocolate, salt or margarine carvings 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  suitable types of foods and dishes for buffets to meet enterprise, customer, 
nutritional and cultural requirements 

•  characteristics of food items suitable for buffets and appropriate service 
conditions and temperatures to maintain optimum quality 

•  a range of cookery skills for varieties of food items 
•  nutrition, in particular, the effects of cooking on the nutritional value of food, and 

ensuring a nutritional balance in buffet menus 
•  culinary and technical terms commonly used in the industry associated with 

buffets 
•  principles and practices of hygiene, particularly related to issues surrounding 

buffet service 
•  legislation on food safety related to service of food for buffets 
•  logical and time efficient work flow 
•  presentation techniques for food items that make-up a buffet 
•  waste minimisation techniques and environmental considerations in specific 

relation to buffets 
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Critical Aspects of Assessment 
Evidence of the following is critical: 

•  a detailed understanding of the different nature and handling requirements for 
buffet food items 

•  safe and hygienic practices in the preparation and service of buffets 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills within a fully equipped operational commercial kitchen 
(including industry-current equipment) using real ingredients 

•  preparation of dishes suitable for buffets 
•  industry-realistic ratios of kitchen staff to customers 
•  preparation of dishes within typical workplace time constraints 

Assessment Methods 
Assessment methods must be chosen to ensure that the planning and preparation of food 
items for buffets can be practically demonstrated. Methods must include assessment of 
knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate preparing food for buffets 
•  sampling of buffet items prepared by the candidate 
•  evaluation of a complete buffet planned and co-ordinated by the candidate 
•  written or oral questions to test knowledge about suitable items for buffets, food 

safety issues 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title Prepare pates and terrines  
Unit Code HOSCC17 
 
Element Performance Criteria 
1 Prepare pates and 

terrines 
1.1          Comply with enterprise requirements in relation 

to standard of dress and personal hygiene 

1.2 Prepare a range of pates and terrines according 
to standard recipes. 

1.3 Select appropriate ingredients for the 
production of pates and terrines. 

1.4 Prepare and line moulds for pates and terrines 
using suitable ingredients. 

1.5 Prepare and use a range of binding agents and 
processes required in the preparation of basic 
forcemeat. 

1.6 Prepare a range of pastries suitable for pate en 
croute and handle them correctly to ensure high 
quality and attractive presentation. 

1.7 Use specialised machinery for making pates 
and terrines correctly and safely according to 
manufacturer's instructions. 

1.8          Carry out all work in accordance with 
Occupational Health and Safety 

2 Present pates and terrines 2.1 Present pates and terrines attractively for various 
uses including, but not limited to appetisers, 
entrees or buffets. 

2.2 Decorate pates and terrines appropriately 
giving consideration to contemporary tastes in 
colour presentation and eye appeal. 

2.3          Carry out all work in accordance with 
Occupational Health and Safety 
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3 Develop new recipes 3.1 Develop recipes for pates and terrines using a 
range of suitable products, with consideration 
given to taste and presentation. 

3.2 Test new recipes for pate and terrine for taste 
and yield and customer acceptance. 

3.3           Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the specialist skills and knowledge required to prepare pates and 
terrines. 
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels and other catering operations. The following 
explanations identify how this unit may be applied in different workplaces, sectors and 
circumstances. 
Pates and terrines refer to any edible food that has been ground or pureed to a paste and 
set and/or baked in a container or mould. They can be made from a range of ingredients 
including meats, poultry, game, seafood, fruits and vegetables. Terrines are generally of 
coarser consistency than pates and are baked in a pot (a terrine) after which they are 
named. Pates en croute are pates or terrines that have been baked in a pastry casing. 
A variety of pates and terrines must be made. They can be either classical or modern, and 
varying in ethnic and cultural origins. A variety of new recipes for pates and terrines must 
also be produced. 
 
Appropriate ingredients for making pates, pâtés en croute and terrines may include: 

•  dairy foods 
•  vegetables 
•  offal, livers 
•  poultry 
•  game 
•  veal, ham and port 
•  fish and shellfish 
•  PNG native game, fruits and products. 

 
Appropriate ingredients for lining moulds, may include: 

•  pork fat 
•  pork caul 
•  vegetables 
•  pastry 
•  skins 
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Equipment for making pates and terrines may include: 
•  bowl cutters or food processors 
•  food mills and blenders 
•  mincers 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  ingredients suitable for making pates and terrines and their characteristics 
•  outcomes of the various binding agents and processes used in the preparation of 

pates and terrines 
•  presentation skills for pates and terrines including pastry decoration, glazing, 

layering of ingredients, precision cutting and arranging 
•  culinary terms related to pates and terrines commonly used in the industry 
•  safe work practices, in particular in relation to using chopping and mincing 

equipment 
•  hygiene requirements particularly relating to possible bacterial spoilage in the 

preparation, storage and service of pate and terrine products 
•  principles of nutrition, in particular, the food values of pates and terrines and the 

effects of cooking on the nutritional value of food 
•  logical and time efficient workflow 

Critical aspects of assessment 
Evidence of the following is critical: 

•  a detailed knowledge of the different commodities suitable for pates and terrines 
•  safe and hygienic practices in relation to handling and storage of pates and 

terrines and ingredients for pates and terrines 
•  ability to prepare pates and terrines to meet enterprise standards 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills in making multiple types of pates and terrines within a 
fully equipped operational commercial kitchen (including industry-current 
equipment) 

•  use of a range of real ingredients suitable for making pates and terrines 
•  preparation of pates and terrines within commercially realistic time constraints 
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Assessment Methods 
Assessment methods must be chosen to ensure that the skills and processes making pates 
and terrines can be practically demonstrated. Methods must include assessment of 
knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate using techniques to prepare pates and terrines 
•  sampling of pates and terrines prepared by the candidate 
•  oral or written questions to assess knowledge of commodities and other 

ingredients used in pates and terrines, cookery techniques, equipment and food 
hygiene 

•  review of third party workplace reports of on-the-job performance by the 
candidate 
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Unit Title Prepare portion controlled meat cuts  
Unit Code HOSCC18 
 
Element Performance Criteria 
1 Select suppliers and 

purchase meats 
1.1          Comply with enterprise requirements in relation 

to standard of dress and personal hygiene 

1.2 Select suppliers with regard to the establishment 
requirements for quality, price and menu items. 

1.3 Purchase meats according to quality 
specifications. 

1.4 Minimise wastage through appropriate 
purchase and storage techniques. 

1.5          Carry out all work in accordance with 
Occupational Health and Safety 

2 Prepare and produce a 
range of portion 
controlled meats 

2.1 Specify, select and weigh ingredients correctly 
according to standard recipes. 

2.2 Cut meats precisely to required portion size and 
weight as required for standard and enterprise 
recipes. 

2.3          Carry out all work in accordance with 
Occupational Health and Safety 

3 Prepare and produce 
meat products 

3.1 Prepare a range of portion-controlled meat 
products using suitable ingredients and methods 
according to standard and enterprise recipe 
requirements. 

3.2 Select and use appropriate ingredients, fillings, 
flavourings and marinades for meat products. 

3.3          Carry out all work in accordance with 
Occupational Health and Safety 
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4 Store meat cuts and meat 
products 

4.1 Minimise food spoilage through appropriate 
storage techniques according to industry 
regulations. 

4.2 Maintain the quality of each cut and product 
through appropriate storage techniques. 

4.3 Use meat preservation methods as appropriate. 

4.4          Carry out all work in accordance with 
Occupational Health and Safety 

5 Implement safe and 
hygienic practices for 
meat 

5.1 Identify potential hygiene and occupational 
health and safety problems and take appropriate 
preventative measures to eliminate risks. 

5.2 Operate machinery used in manufacturing 
safely and hygienically according to 
manufacturer’s instructions. 

5.3          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the specialised skills and knowledge required to select quality meats, 
break down primary and secondary cuts into portions and prepare a selection of meat 
products. 
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels and other catering operations. The following 
explanations identify how this unit may be applied in different workplaces, sectors and 
circumstances. 
 
A range of meat cuts must be prepared. Meats to be prepared must include traditional 
meats including: 

•  pork 
•  beef 
•  lamb 
•  veal 
•  game 

 
Meats must also include a selection of contemporary meats such as: 

•  kangaroo 
•  emu 
•  crocodile 
•  goat 
•  buffalo 
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Meat cuts to be prepared may be for both traditional or contemporary recipes and 
requirements. 
 
Meat products may include any manufactured raw meat products, either traditional or 
contemporary, including: 

•  sausages 
•  salami 
•  shashlik 
•  cured or smoked meats 
•  marinated meat cuts 

 
Machinery and equipment used for preparing meat and meat products may include: 

•  mincers 
•  slicers 
•  knives 
•  cleavers 
•  saws 
•  sausage casing machines 
•  smokers 
•  pickling vats 

 
Meat preservation methods may include: 

•  freezing 
•  salting 
•  curing 
•  drying 
•  smoking 
•  pickling 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  primary and secondary meat cuts according to Australian Standard meat cuts 
•  current meat and livestock purchasing standards and quality criteria for selecting 

meat and meat cuts   
•  key factors that affect the quality of meat 
•  preservation and flavour enhancement techniques for meat 
•  suitable ingredients for preparing meat cuts and products 
•  classical and contemporary trends in meat and meat products 
•  terms commonly used in the industry to describe meat cuts and meat products 
•  knife skills in trimming, boning and portioning meats 
•  care and use of knives, machinery and equipment for meat preparation 
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•  principles of nutrition, in particular food values of meat and meat products, use of 
preservatives and chemicals 

•  principles and practices of hygiene in relation to handling and storing meat and 
meat products 

•  logical and time-efficient work flow 
•  yield testing and cost calculation 
•  portion control 
•  basic meat science and meat preservation techniques 
•  storage procedures for different meats 
•  waste minimisation techniques and environmental considerations in specific 

relation to portion-controlled meat cuts 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  a detailed understanding of the different classifications of meats 
•  food safety practices in relation to handling and storage of meats and meat 

products 
•  ability to prepare meat cuts and smallgoods to enterprise standards 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills within a commercial kitchen with suitable equipment for 
storing and processing meat  

•  use of real ingredients 
•  preparation of meat cuts and meat products within typical workplace time 

constraints 
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Assessment Methods 
Assessment methods must be chosen to ensure that the skills to select quality meats and 
prepare meat cuts and smallgoods can be practically demonstrated Methods must include 
assessment of knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate using techniques to prepare a range of meat 
cuts and meat products 

•  oral or written questions about food hygiene, techniques, safety aspects, knife 
handling and care 

•  sampling of items prepared by the candidate 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title Prepare chocolate and chocolate 
confectionery  

Unit Code HOSCC19 
 
Element Performance Criteria 
1 Temper couverture 1.1          Comply with enterprise requirements in relation 

to standard of dress and personal hygiene 

1.2 Melt and temper couverture using the correct 
method and the correct temperatures. 

1.3 Manipulate couverture to the correct viscosity 
and desired flow properties and to possess 
appropriate colour, gloss and snap 
characteristics on solidification. 

1.4 Control the temperature to retain workable 
consistency. 

1.5          Carry out all work in accordance with 
Occupational Health and Safety 

2 Prepare centres and 
fillings 

2.1 Choose and manipulate ingredients correctly 
demonstrating high standards of hygiene. 

2.2 Prepare a range of centres and fillings 
according to standard recipes or enterprise 
specifications. 

2.3 Select and make fillings that are full-flavoured, 
interesting and natural. 

2.4 Bring fillings to the correct temperature, 
viscosity and consistency before being used. 

2.5 Ensure that shapes and sizes of centres are 
precise and uniform. 

2.6          Carry out all work in accordance with 
Occupational Health and Safety 
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3 Handle moulds 3.1 Ensure that moulds to be used are clean, 
polished, and free of dust or residue. 

3.2 Keep moulds constantly at the correct 
temperature when being used and ensure that 
they are untouched by bare fingers. 

3.3 Ensure that the polished surface is never 
touched by objects which may dull, scratch or 
damage it. 

3.4          Carry out all work in accordance with 
Occupational Health and Safety 

4 Make moulded chocolates
 

4.1 Select couverture or coatings appropriate to the 
filling and use. 

4.2 Temper couverture correctly and set  in moulds 
ensuring it is of even and correct thickness and 
free from marks or air bubbles. 

4.3 Apply a range of fillings ensuring a level 
surface and allowing sufficient space for 
sealing with a layer of chocolate of appropriate 
thickness. 

4.4 Handle and store de-moulded chocolates so 
they retain their glossy surface. 

4.5          Carry out all work in accordance with 
Occupational Health and Safety 

5 Coat chocolate 
confectionery 

5.1 Temper and manipulate couverture to the 
correct viscosity. 

5.2 Bring items to be coated to the correct 
temperature. 

5.3 Coat prepared centres using techniques 
ensuring an even and correct thickness of 
chocolate and a uniform quality finish. 

5.4 Execute hand-dipping in a logical and accurate 
manner. 

5.5 Decorate and present chocolate confectionery 
attractively. 

5.6          Carry out all work in accordance with 
Occupational Health and Safety 
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6 Store chocolate and 
chocolate confectionery 

6.1 Store chocolate and chocolate confectionery at 
the correct temperature and level of humidity. 

6.2 Protect chocolate and chocolate confectionery 
from light and incompatible odours and store 
them in a dry place. 

6.3          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the specialised skills and knowledge required to handle chocolate, 
prepare individual chocolates and make chocolate-based confectionery. 
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels and other catering operations. The following 
explanations identify how this unit may be applied in different workplaces, sectors and 
circumstances. 
 
Fillings may consist of: 

•  nougat 
•  ganache 
•  flavoured fondants 
•  nuts 
•  fruits 
•  caramel 
•  liqueurs 

 
Chocolate includes couverture (pure coating chocolate) in dark, milk and white, and 
various compounds. 
 
Tempering is the technique to control formation of seed crystals and to achieve the 
desired characteristics in solidified chocolate including setting properties, snap and sheen. 
 
Tempering techniques include: 

•  vaccination/addition method 
•  tabling method 
•  heated water jackets 
•  microwave 

 
Chocolate confectionery may be moulded, cut or dressed, with hard or soft centres, hand 
coated, machine enrobed or made using prepared hollow shells. 
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Centres and fillings may include: 
•  nougat 
•  ganache 
•  marzipan 
•  flavoured fondant 
•  croquant 
•  caramel 
•  jellies 
•  nuts 
•  fruits 

Evidence Guide 

Essential Knowledge and Skills to be assessed  
The following skills and knowledge must be assessed as part of this unit: 

•  specific requirements to the handling of chocolate 
•  artistic skills and creative techniques for chocolate and chocolate confectionery  
•  safe work practices, in particular in relation to bending and lifting and handling 

heated surfaces 
•  culinary terms commonly used in the industry in relation to chocolate making 
•  principles and practices of hygiene related to handling chocolate  
•  logical and time efficient work flow 
•  past and current trends in chocolate and chocolate products 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  detailed understanding of the different classifications of chocolate 
•  ability to produce a quantity of chocolates which are consistent, neat, even in size, 

shape and appearance 
•  flair, innovation, creativity and artistic skills in creating, decorating and 

presenting chocolates 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
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Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills within a suitably equipped food preparation area 
(including industry current equipment) 

•  use of a variety of suitable, real ingredients 
•  preparation of chocolates within typical workplace time constraints 

Assessment Methods 
Assessment methods must be chosen to ensure that the skills and processes for the 
production of chocolate and chocolate confectionary can preparation techniques can be 
practically demonstrated. Methods must include assessment of knowledge as well as 
assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate making a variety of chocolates and chocolate 
items 

•  sampling of chocolates produced the candidate 
•  written or oral questions to test knowledge on technical aspects of chocolate 

making 
•  review of portfolios of evidence and third party workplace reports of on-the-job 

performance by the candidate, eg., photographs of chocolates 
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Unit Title Select, prepare and serve specialised food 
items  

Unit Code   HOSCC20 
 
Element Performance Criteria 
1 Select specialised food 

items 
1.1          Comply with enterprise requirements in relation 

to standard of dress and personal hygiene 

1.2 Source suitable suppliers of specialised food 
items as required. 

1.3 Select suppliers according to quality, price and 
enterprise requirements. 

1.4 Minimise wastage through appropriate 
purchase and storage, taking into account any 
special requirements. 

1.5          Carry out all work in accordance with 
Occupational Health and Safety 

2 Plan menus and/or 
promotional strategies  

2.1 Plan specialised menus or menu items to meet 
enterprise and customer requirements and 
achieve an appropriate balance or integration 
with other items. 

2.2 Develop menus or promotional material to 
incorporate or focus on specialised food items. 

2.3 Price menu items to achieve satisfactory profit 
levels and satisfy enterprise requirements. 

2.4 Take into account seasonal availability when 
developing menus and promotional strategies. 

2.5 Create new menu items or dishes using 
specialised foods and taking into consideration 
the characteristics of varieties of food items, 
eating characteristics and taste. 

2.6          Carry out all work in accordance with 
Occupational Health and Safety 
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3 Prepare and present 
dishes using specialised 
food items 

3.1 Prepare items according to suitable recipes and 
appropriate techniques ensuring appropriate 
flavour combinations, eating characteristics and 
taste. 

3.2 Cook items in a variety of styles appropriate to 
the food item, and as required by the menu, 
enterprise, customer preferences and relevant 
cultural norms. 

3.3 Present food items appropriately to maximise 
appeal taking into account particular 
characteristics. 

3.4 Preserve foods where appropriate, using 
suitable techniques. 

3.5          Carry out all work in accordance with 
Occupational Health and Safety 

4 Implement hygienic and 
safe practices  

4.1 Identify potential hygiene and safety problems 
and take appropriate preventative measures to 
eliminate risks in the preparation of specialised 
food items. 

4.2 Store specialised food items hygienically and 
correctly. 

4.3          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the skills and knowledge required to plan, prepare and present 
specialised food items that are more unusual in nature. It covers the preparation and 
service of specialised items as part of a general menu as well those offered by enterprises 
which specialise in particular menu items. 
This unit applies to all hospitality and catering enterprises where specialised food items 
are prepared and served such as restaurants, hotels and other catering operations. The 
following explanations identify how this unit may be applied in different workplaces, 
sectors and circumstances. 
 
This unit covers cooking at an advanced and specialised level, using a variety of non-
standard food items and the related specialised techniques. 
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Specialised food items may be used as part of classical, contemporary, specialised or 
ethnic cuisines. A range of food items must be produced. These may be of the same or 
varying categories of food, depending on the enterprise or context. 
 
Specialised food items may include: 

•  meats, poultry and game other than lamb, beef, pork and chicken 
•  offal and specialist meat products 
•  unusual fish, shellfish and other foods from sea or fresh water 
•  aromatics, flavourings, spices and herbs 
•  seeds and nuts 
•  fungi 
•  preserves, condiments and accompaniments 
•  commodities from ethnic cuisines and cultural traditions such as Mexican, Asian, 

Middle East 
•  fruits, vegetables, flowers and salad items 
•  aquatic plants such as seaweeds 
•  specialist cheeses and dairy products 
•  bush foods and native PNG ingredients 
•  specialist cakes, pastries, breads, desserts, preserves and sweets 

 
Specialised preparation and cooking may include: 

•  marinating, coating 
•  tenderising 
•  hanging of meat, poultry and game 
•  preserving eg drying, salting, pickling, smoking (hot and cold) 
•  techniques such as cooking on salt, using special ovens and cooking utensils 
•  earth oven cooking 

 
Promotional strategies may include: 

•  menus 
•  “specials” lists  
•  blackboards 
•  fliers and pamphlets 
•  media releases 

 
Preventative measures may include: 

•  identifying and discarding poisonous or non-edible parts of food items 
•  safe handling of food items with potential for injury, such as spines and thorns 
•  using particular cooking techniques to maximise quality and appeal 
•  safe and hygienic operation of food preparation equipment 
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Evidence Guide 

Essential Knowledge and Skills to be assessed  
The following skills and knowledge must be assessed as part of this unit: 

•  advanced and/or specialised preparation and cooking techniques 
•  the effects of methods of preparation and cooking on the flavour and appearance 

of specialised food items 
•  culinary terms used to describe specialised food items and equipment 
•  history and significance of specialised food items 
•  principles and practices of hygiene 
•  safe work practices, particularly in relation to using advanced or specialist 

cooking and preparation techniques 
•  purchasing and storage of specialist food items 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  food safety in relation to preparation, cooking and storage of specialised food 
items 

•  selection of cookery methods appropriate to the product, and taking into 
consideration any dietary, historical and cultural issues 

•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills within a suitably equipped food preparation area (i.e. 
environment suited to the item in question) 

•  use of a variety of specialised food items 
•  preparation of specialised menu items within typical workplace time constraints 
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Assessment Methods 
Assessment methods must be chosen to ensure that the skills and processes for choosing, 
preparing, cooking and serving specialised food items can be practically demonstrated. 
Methods must include assessment of knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate preparing specialised food items 
•  case studies to assess ability to suggest and prepare specialised food items in 

response to particular needs 
•  sampling of food items prepared by the candidate 
•  written or oral questions to test knowledge of specialised food items 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title Select, prepare and serve specialist 
cuisines  

Unit Code HOSCC21 
 
Element Performance Criteria 
1 Plan specialised cuisine  1.1          Comply with enterprise requirements in relation 

to standard of dress and personal hygiene 

1.2 Plan authentic menus and menu items for a 
specialised cuisine, to meet enterprise and 
customer requirements and achieve an 
appropriate balance. 

1.3 Take into account seasonal and general 
availability when developing menus and 
choosing menu items. 

1.4 Price menu items to achieve satisfactory profit 
levels and satisfy enterprise requirements. 

1.5 Develop menus or promotional material to 
focus on menu items within a specialised 
cuisine. 

1.6 Plan décor and setting according to specialised 
cuisine, cultural considerations and enterprise 
focus. 

1.7          Carry out all work in accordance with 
Occupational Health and Safety 

2 Select and purchase foods 
for menu items 

2.1 Select menu items which are appropriate to the 
cuisine style, taking into consideration quality, 
price, seasonal availability and enterprise 
requirements. 

2.2 Source suitable suppliers of standard and 
specialised food items required. 

2.3 Select suppliers according to quality, price and 
enterprise requirements. 

2.4 Minimise wastage through appropriate 
purchase and storage, taking into account any 
special requirements. 

2.5          Carry out all work in accordance with 
Occupational Health and Safety 
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3 Select and use equipment 
and techniques for 
preparation, cooking and 
service 

3.1 Identify and use specialised utensils, and 
cooking equipment to produce authentic menu 
items. 

3.2 Use appropriate presentation methods and 
utensils, according to the style and 
requirements of the cuisine. 

3.3 Set and decorate tables according to cuisine 
and enterprise requirements. 

3.4          Carry out all work in accordance with 
Occupational Health and Safety 

4 Prepare, cook and serve a 
range of menu items  

4.1 Prepare and cook a range of authentic menu 
items, typical of a specialised cuisine, using 
preparation, cookery and service techniques in 
keeping with the cuisine style. 

4.2 Observe steps, cultural requirements and major 
issues in the preparation, cooking and service 
of specialised cuisines. 

4.3 Prepare appropriate accompaniments and 
garnishes required for specific menu items. 

4.4 Serve menu items in correct sequence, using 
appropriate accompaniments and garnishes. 

4.5          Carry out all work in accordance with 
Occupational Health and Safety 

5 Implement safe and 
hygienic practices 

5.1 Identify potential hygiene and safety problems 
and take appropriate preventative measures to 
eliminate risks in producing specialised 
cuisines. 

5.2 Store foods correctly according to health 
regulations. 

5.3          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the skills and knowledge required to plan, prepare and present a 
range of menu items within specialised cuisines. It covers the preparation and service of a 
range of specialised items offered by enterprises which specialise in a particular cuisine 
style. Specialist Asian cuisines are covered in separate units in the Asian Cookery 
standards. 
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This unit applies to all hospitality and catering enterprises where specialised cuisines are 
prepared and served, such as restaurants, hotels and other catering operations. The 
following explanations identify how this unit may be applied in different workplaces, 
sectors and circumstances. 
 
This unit covers cooking at an advanced and specialised level within a particular cuisine 
style, using a variety of standard food items, food items specific to that cuisine, and 
related techniques and equipment. The focus may be on a single cuisine or a combination 
of aspects of different cuisines or styles according to interest or need. 
 
Specialised cuisines include specialised or ethnic cuisines, classical and contemporary, 
national and regional, as well as sub-specialities and cuisine styles such as vegetarian 
cuisines, and those under religious or cultural sanction. 
 
Depending on the enterprise or context, a range of authentic menu items must be 
produced within a cuisine style, covering varying categories of food such as snacks, 
appetisers, main courses, palate fresheners, desserts and drinks. 
 
Standard and specialised food items required to produce authentic dishes may include: 

•  meats, poultry and game 
•  offal and specialist meat products 
•  fish, shellfish and other foods from sea or fresh water 
•  aromatics, flavourings, spices, spice mixes and herbs 
•  garnishes 
•  seeds and nuts 
•  grains, rice, pulses 
•  fungi 
•  preserves, condiments and accompaniments 
•  specialised commodities for ethnic cuisines 
•  fruits, vegetables, flowers and salad items 
•  aquatic plants such as seaweeds 
•  specialist cheeses and dairy products 
•  sweeteners such as palm sugar, honey and glucose 
•  fats and oils 
•  bush foods 

 
Preparation methods include use of: 

•  marinades and marinating 
•  combinations of spices and other ingredients, providing authentic flavourings, 

colours and textures 
•  hanging and dressing of meat, poultry and game 
•  preserving eg drying, salting, pickling, smoking 
•  techniques such as cooking in salt, leaves, paper and bark 
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Specialised equipment includes: 
•  utensils for preparation, cooking, presentation, service and eating 
•  ovens such as tandoors, wood-fired, earth 
•  smoking equipment 
•  finger bowls 
•  napkins 

 
Appropriate accompaniments may include: 

•  sauces and dressings 
•  condiments 
•  breads 
•  drinks 
•  staples such as rice, couscous, noodles 

 
Steps, cultural requirements and major issues may include: 

•  prohibitions, sanctions and requirements related to food items including food 
types, combinations, origins, handling, preparation, cooking and serving 

•  consideration of required rituals related to slaughter and preparation 
•  cultural considerations such as combinations of foods, serving sequence, choices 
•  required temperatures for different food items 
•  table height, orientation and seating 
•  table decorations and setting 
•  special feast, national and other celebratory days 

 
Promotional strategies may include: 

•  menus 
•  “specials” lists  
•  blackboards 
•  fliers and pamphlets 
•  media releases 
•  Internet 

 
Décor and setting may include: 

•  furnishings and fittings 
•  colour schemes 
•  lighting 
•  decorations 
•  live or music 
•  display of artworks 
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Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  advanced preparation and cooking techniques used in a specialised cuisine 
•  cultural and historical background to the relevant cuisines including traditional 

settings, festivals, ingredients, regional variations, religious and cultural customs, 
traditions and sanctions 

•  the effects of methods of preparation and cooking on the flavour and appearance 
of menu items in a specialised cuisine 

•  culinary terms used to describe specialised menu items and equipment 
•  principles and practices of hygiene 
•  safe work practices 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  a demonstrated ability to prepare and present a variety of menu items within a 
specialised cuisine 

•  a detailed understanding of the cultural dimensions of a specialised cuisine 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  use of a wide range of suitable ingredients for making a variety of menu items 
within a specialised cuisine 

•  demonstration of skills within a fully equipped operational commercial kitchen 
(including industry-current and any specialised equipment) and on more than one 
occasion 

•  industry-realistic ratios of kitchen staff to customers 
•  preparation of menu items for customers within typical workplace time 

constraints 
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Assessment Methods 
Assessment methods must be chosen to ensure that preparation and cooking of multiple 
specialised menu items can be demonstrated. Methods must include assessment of 
knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate preparing and cooking food items for a 
specialised cuisine 

•  sampling of food items prepared by the candidate 
•  case studies to plan and prepare items from a specialised cuisine to meet 

particular needs 
•  written or oral questions to test knowledge of menu items in a specialised cuisine 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title    Implement food safety procedures 
Unit Code    HOSCC22 
 
Element Performance Criteria 
1 Identify food safety 

critical control points 
and hazards 

1.1          Comply with enterprise requirements in relation 
to standard of dress and personal hygiene 

1.2 Identify critical control points for food safety in 
the food production system and to reflect 
specific job role and workplace conditions. 

1.3 Correctly identify the biological, physical and 
chemical hazards for food handling, production, 
storage and service which apply to the 
workplace. 

1.4          Carry out all work in accordance with 
Occupational Health and Safety 

2 Implement procedures 
for food safety 

2.1 Identify food safety policies and procedures 
correctly in relation to critical control points 
and hazards. 

2.2 Follow all food safety policies and procedures 
correctly and consistently in accordance with 
enterprise and legislative requirements. 

2.3          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit refers to the following of food safety procedures in the workplace as part of a 
food safety program or plan. These procedures relate to a food safety program based on 
the HACCP method (Hazard Analysis and Critical Control Points) but can also be 
customised to other systems. This unit complies with legislative requirements for food 
safety and the implementation of a food safety plan. This unit addresses the key 
requirements of the National Food Safety Guidelines Standard GFSMFSRA Apply and 
monitor food safety requirements. 
This unit applies to all hospitality and catering enterprises where food is prepared and 
served, including hotels and restaurants, cafeterias/kiosks/canteens/cafes/gourmet food 
shops, educational institutions, health establishments, defence forces, corrective services, 
in-flight catering, other transport catering, events catering, private catering. The 
following explanations identify how this unit may be applied in different workplaces, 
sectors and circumstances. 
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Hazard and Critical Control Points (HACCP) is a food safety program which is 
commonly used in the food and hospitality industry to ensure food production methods 
are safe, hygienic and comply with food regulations and legislation. The system identifies 
particular high-risk points which need to be covered by clear policies, procedures and 
quality checks. It is a requirement in most States and Territories that all enterprises where 
food is either produced or served have in place a food safety plan, which is usually based 
on HACCP but may also be based on another system. 
 
A food safety plan or program identifies where and how each hazard can be controlled, 
describes how these controls are to be monitored, the corrective action required if control 
conditions are not met and information to be recorded. 
 
This unit is based around the HACCP system but may also be customised to other 
systems. 
 
Critical control points are those where there is high risk of contamination or food 
spoilage, and include: 

•  purchasing, delivery & storage 
•  preparation and cooking 
•  cooling & storage 
•  holding or display 
•  re-thermalisation 
•  service 

 
Hazards may be chemical, microbiological and physical. Food safety hazards or any 
particular issues or risk situations may include: 

•  foods highly susceptible to microbiological contamination 
•  working in temperatures that promote rapid growth of micro-organisms 
•  displays of food, buffets 
•  processes where food is required to be touched by hand 
•  requirements for re-thermalisation or defrosting 

 
Operational policies and procedures support the workplace food safety plan or program, 
and must reflect the tasks and responsibilities of the particular job. They include: 

•  food production procedures 
•  food handling procedures 
•  record keeping 
•  dealing with problems 
•  pest control 
•  cleaning and sanitation  
•  equipment cleaning and maintenance 
•  maintenance of personal hygiene  
•  appropriate clothing and footwear 
•  hand-washing regimes 
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Biological, physical and chemical hazards include: 
•  bacteria, moulds and yeast 
•  broken glass or metal, foreign objects 
•  food additives 
•  chemicals and natural poisons 
•  insects and vermin 

Documentation may include: 
•  reports 
•  audit summaries 
•  temperature charts 

Monitoring may include internal or external audits on commodities and products, plant, 
equipment, policies, procedures, practices. 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  principles and methods of food production 
•  the critical control points in the food production system 
•  hygiene and food safety regulations 
•  local regulations pertaining to food production and packaging 
•  types of hazards that apply to food handling, production, storage and service 
•  typical recording requirements in relation to food safety according to regulatory 

standards 
•  typical operational policies and procedures to ensure food safety 
•  ramifications of failure to observe food safety policies and procedures 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  knowledge of food safety critical control points and food hazards 
•  ability to consistently follow food safety procedures 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 
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Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills within a fully-equipped operational commercial kitchen on 
multiple occasions to ensure consistency in the application of food safety 
procedures 

•  use of real ingredients and food items 

Assessment Methods 
Assessment methods must be chosen to ensure that the following of food safety 
requirements can be practically demonstrated. Methods must include assessment of 
knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate completing tasks in the kitchen in accordance 
with food safety policies and procedures 

•  oral or written questions to assess knowledge of food safety legislative 
requirements, policies and procedures 

•  oral or written questions to assess knowledge of food hazards and procedures to 
control hazards 

•  review of third party workplace reports of on-the-job performance by the 
candidate 
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Unit Title Plan and control menu-based catering  
Unit Code HOSCC23 
 
Element Performance Criteria 
1 Plan and prepare menus 1.1          Comply with enterprise requirements in 

relation to standard of dress and personal 
hygiene 

1.2 Identify enterprise and/or customer 
requirements for menus. 

1.3 Prepare menus ensuring that menu items to take 
into account: 

•  balance in the variety of cooking  
 methods, colours, tastes and food textures 

•  nutritional values 
•  seasonal availability 
•  results of sales analysis and customer  feedback 

1.4 Cost menus and ensure compliance with 
enterprise costing constraints. 

1.5 Prepare menus as required by the enterprise, 
type of cuisine or particular situation. 

1.6 Write menus using:  
•  terminology appropriate to the market and  style 

of menu 
•  item descriptions which promote menu  items 

1.7          Carry out all work in accordance with 
Occupational Health and Safety 
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2 Control menu-based 
catering 

 

2.1 Select and use appropriate catering control 
systems according to enterprise requirements. 

2.2 Plan production schedules giving consideration 
to menu constraints, available equipment, 
expertise of labour and available time. 

2.3 Control labour costs giving consideration to 
rosters, scheduling, award conditions and rates. 

2.4 Optimise product utilisation and quality 
through the application of portion control and 
effective yield testing. 

2.5 Apply stock control measures by following 
correct receiving and storing procedures. 

2.6 Apply procedures to maintain security in food 
production and storage areas to minimise risks 
of theft, damage or loss. 

2.7         Carry out all work in accordance with 
Occupational Health and Safety  

Range Statement 
This unit deals with basic planning, preparing and controlling of menu-based catering 
within an established enterprise system.  
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels and other catering operations. The following 
explanations identify how this unit may be applied in different workplaces, sectors and 
circumstances. 
 
Menus may be classical, modern or ethnic. Types of menus may include: 

•  table d'hôte 
•  à la carte 
•  set 
•  function 
•  buffet 
•  cyclical 

 
Catering control systems can be manual or computerised, and may include the use of the 
following: 

•  production planning sheets 
•  sales analysis forms 
•  daily kitchen reports 
•  wastage sheets 
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Costing restraints may include: 
•  enterprise policy on menu pricing and gross margins 
•  budgets 
•  labour requirements 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  different types and styles of menus 
•  various ways of sequencing  food items, including classical and contemporary 
•  historical development of menus, modern trends in menus 
•  principles of nutrition, including: 
8. Dietary Guidelines for Australians  
9. planning nutritionally-balanced menus 
10. the effects of cooking on the nutritional value of food 
•  culinary terms related to menus and food items commonly used in the industry 
•  organisational skills and teamwork 
•  logical and time efficient work flow 
•  inventory and stock control systems 
•  purchasing, receiving, storing, holding and issuing procedures 
•  costing, yield testing and portion control 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  the ability to develop a variety of menus of different types and within budgetary 
guidelines 

•  the development of menus which are nutritionally and seasonally balanced 
•  ability to cost menus to meet enterprise profit requirements 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills in planning and costing multiple menus to meet differing 
customer and operational needs 

•  use of current industry data and prices 
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Assessment Methods 
Assessment methods must be chosen to ensure that planning, preparing and controlling 
menus can be practically demonstrated. Methods must include assessment of knowledge 
as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  review of samples of menus, production schedules, security plans and checklists 
prepared by the candidate 

•  oral or written questions to assess knowledge of menu items, menu types and 
characteristics, portion control and cost control 

•  review of third party workplace reports of on-the-job performance by the 
candidate 
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Unit Title         Organise bulk cooking operations  
Unit Code HOSCC24 
 
Element Performance Criteria 
1 Plan kitchen operations 

for bulk cooking 
1.1          Comply with enterprise requirements in 

relation to standard of dress and personal 
hygiene 

1.2 Determine quantities and calculate them 
accurately according to recipes and 
specifications. 

1.3 Order food items in correct quantities for 
requirements. 

1.4 Prepare a mise en place list for food and 
equipment which is: 

•  appropriate to the situation 
•  clear and complete 

1.5 Design a work schedule and workflow plan for 
the relevant section of kitchen to maximise 
teamwork and efficiency. 

1.6          Carry out all work in accordance with 
Occupational Health and Safety 

2 Organise production of 
bulk cooking menus 

2.1 Organise preparation and service of orders for 
the relevant section of the kitchen to enable 
smooth workflow and to minimise delays. 

2.2 Control the sequence of dishes to enable 
smooth workflow and minimise delays. 

2.3 Exercise quality control at all stages of 
preparation and cooking to ensure that 
presentation, design, eye appeal and portion 
size of menu items are to the required 
standards. 

2.4 Put in place appropriate procedures to ensure 
that receiving and storing as well as cleaning 
procedures are correctly followed. 

2.5          Carry out all work in accordance with 
Occupational Health and Safety 
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3 Select systems for bulk 
cooking 

3.1 Select appropriate food production systems for 
bulk cooking according to relevant factors. 

3.2 Identify appropriate equipment to assist 
production and cooking operations. 

3.3          Carry out all work in accordance with 
Occupational Health and Safety 

4 Use preparation and 
cooking techniques 
appropriate to the bulk 
cooking system 

4.1 Select menu items which are compatible with 
the type of system chosen. 

4.2 Prepare and serve specialist recipes taking into 
account the type of food service system. 

4.3 Prepare food using methods which take into 
account the effects of different methods of 
preparation on nutrition quality and structure. 

4.4 Use systems and equipment safely and 
hygienically. 

4.5          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the organisational process required to organise bulk-cooking 
operations. It covers those operations where food is provided to large numbers of people 
and where food production systems are utilised rather than food being prepared in an “à 
la carte” situation. The selection of food production systems refers to the selection of 
equipment already installed for use within an establishment rather than the selection for 
purchasing purposes. 
This unit applies to hospitality and catering enterprises where food is prepared and served 
such as restaurants, hotels and other catering operations. The following explanations 
identify how this unit may be applied in different workplaces, sectors and circumstances. 
 
The selection of food production systems refers to the selection of systems already 
installed in an enterprise. 
 
Food production systems may include the following: 

•  fresh cook 
•  cook-chill to five day shelf life 
•  cook-chill - extended life 
•  cook-freeze 
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Appropriate equipment to assist cooking operations includes equipment for: 
•  receiving 
•  storage 
•  preparation 
•  cooking 
•  post cooking storing 
•  re-thermalisation where applicable 
•  serving 

 
Factors affecting selection of food production systems include: 

•  type of food to be prepared 
•  quantity of food 
•  timeframe 
•  customer requirements  
•  menu type 
•  enterprise practices 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  varieties and characteristics of different types of food production systems 
including: 

11. fresh cook 
12. cook-chill to five day shelf life 
13. cook-chill - extended life 
14. cook-freeze 
•  equipment requirements for particular food production systems 
•  organisational skills and teamwork sufficient to co-ordinate bulk cooking 
•  safe work practices, in particular in relation to bending and lifting, using 

equipment, contact with steam and heated surfaces 
•  nutrition principles which relate to each system, in particular the effects of 

cooking on the nutritional value of food 
•  culinary terms commonly used in the industry related to food production systems 
•  principles and practices of hygiene related to particular food production systems 
•  logical and time efficient work flow 
•  purchasing, receiving, storing, holding and issuing procedures in relation to bulk 

cooking 
•  costing, yield testing, portion control in relation to bulk cooking 
•  relevant legislation including that concerning occupational health and safety 

legislation, food safety and use of particular equipment 
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Critical Aspects of Assessment 
Evidence of the following is critical: 

•  knowledge of food safety requirements in relation to bulk cooking 
•  safe work practices in relation to manual handling, use of equipment and heated 

surfaces 
•  ability to produce bulk food and maintain quality outcomes 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  demonstration of skills within a fully equipped operational commercial kitchen 
(including industry-current equipment) including full co-ordination of more than 
one bulk cooking operation 

•  use of real ingredients 

Assessment Methods 
Assessment methods must be chosen to ensure that the processes required to organise and 
carry out bulk cooking operations can be practically demonstrated. Methods must include 
assessment of knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  evaluation of reports prepared by the candidate detailing the processes used for an 
actual bulk cooking operation including key factors for success and lessons to be 
learned for future operations 

•  direct observation of the candidate using bulk cooking equipment 
•  sampling of dishes prepared as part of a bulk cooking operation 
•  oral or written questions to assess knowledge of commodities, techniques and 

features of bulk cooking operations to maintain quality, storage, food hygiene 
•  case studies to assess ability to create procedures and systems for different bulk 

cooking situations 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title          Plan, prepare and display a buffet  
Unit Code HOSCC25 
 
Element Performance Criteria 
1 Plan and design a buffet 1.1          Comply with enterprise requirements in relation 

to standard of dress and personal hygiene 

1.2 Design the total concept, food items and display 
as required, in consultation with customers and 
other relevant personnel. 

1.3 Plan buffets according to the required theme or 
occasion, in consultation with customers and 
other relevant personnel. 

1.4 Select and organise an appropriate range and 
quantity of food items with consideration given 
to quality and price related to the enterprise and 
customer requirements. 

1.5          Carry out all work in accordance with 
Occupational Health and Safety 

2 Prepare for the buffet 2.1 Select appropriate service equipment, 
serviceware and linen to display food and 
decorations. 

2.2 Plan and arrange tables and service points so 
they are suitable for buffet display and service 
according to establishment requirements, 
occasion, and efficient and safe customer/staff 
accessibility. 

2.3 Prepare or organise food presentation with 
artistic flair and according to establishment 
standards and customer requirements. 

2.4 Select, and prepare or organise appropriate and 
attractive decorations and centrepieces, as 
required. 

2.5 Liaise with relevant personnel to organise 
preparation and conduct of buffets where 
required. 

2.6          Carry out all work in accordance with 
Occupational Health and Safety 
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3 Display food items 3.1 Display food items with a sense of artistry to 
create customer appeal. 

3.2 Use garnishes and accompaniments to enhance 
taste and appeal. 

3.3 Supervise buffet service to ensure that food 
items are replenished, and that the total display 
remains neat and attractive. 

3.4          Carry out all work in accordance with 
Occupational Health and Safety 

4 Present buffet in a safe 
and hygienic manner 

4.1 Identify potential health problems through 
cross-contamination and food spoilage and take 
appropriate preventative measures to eliminate 
these risks. 

4.2 Keep food on display at temperature levels as 
prescribed by legislation. 

4.3          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the advanced skills and knowledge required to design, plan, prepare 
and display a buffet creatively.  
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels and other catering operations. The following 
explanations identify how this unit may be applied in different workplaces, sectors and 
circumstances. 
 
Buffets may be associated with various occasions and situations and they may be indoors 
or outdoors and may include: 

•  functions 
•  parties 
•  special celebrations 
•  breakfast 
•  lunch  
•  dinner 
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The design of the total concept, selection of food items and display will vary according to 
customer requirements, occasion and type of buffet. This should include, the following, 
as required: 

•  selection of appropriate food and food items 
•  table arrangements 
•  service equipment 
•  serviceware 
•  linen 
•  decorations 
•  candles and lighting 
•  centrepieces 

 
Decorations and centrepieces can be designed and made, or selected and organised 
according to enterprise practices or customer requests. They may be carved, moulded or 
assembled and can be made from edible or non-edible materials such as the following: 

•  fruit 
•  vegetables 
•  flowers and plants 
•  salt 
•  ice 
•  bread 
•  chocolate 
•  sugar 
•  decorated cakes and display cakes 
•  margarine 

 
Relevant personnel who may be involved in the design, planning, preparation and 
conduct of buffets may include: 

•  customers 
•  supervisors and managers 
•  display artists and decoration wholesalers 
•  interior designers and decorators 
•  other cooks and chefs 
•  service staff 



 

Page 108 of 128 NOSS 
Endorsement  
Version One 

 
NATTB 

Commercial Cookery 
To be reviewed  

 
 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

The design process for buffets including: 
1. balance of dish types 
2. nutritional considerations 
3. colour and style 
4. appropriateness of food items for buffets 
5. operational constraints 
6. costing issue 

•  artistic skills and creativity relating to design and presentation of buffets 
•  techniques for the attractive presentation and display of food, centrepieces and 

decorations 
•  principles and practices of hygiene, particularly related to issues surrounding 

buffet service  
•  legislation on food safety related to service of food for buffets 
•  logical and time efficient workflow 
•  waste minimisation techniques and environmental considerations in specific 

relation to the planning and display of buffets 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  safe food preparation and handling procedures and practices regarding service and 
storage of food for buffets 

•  ability to present buffets attractively with artistic flair 
•  efficient organisation and planning skills regarding efficient workflow, service 

and physical layout of buffets 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 
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Context of Assessment and Resource Implications 
Assessment must ensure: 

•  project or work activities that allow the candidate to plan and co-ordinate the 
actual operation of a buffet 

Assessment Methods 
Assessment methods must be chosen to ensure that preparing food for a buffet can be 
practically demonstrated. Methods must include assessment of knowledge as well as 
assessment of practical skills. 
The following examples are appropriate for this unit: 

•  evaluation of a buffet (content and presentation) planned and co-ordinated by the 
candidate 

•  oral or written questions to assess knowledge of buffet design issues and options 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title          Monitor catering revenue and costs  

Unit Code HOSCC26  
 
Element Performance Criteria 
1 Establish and maintain a 

purchasing and ordering 
system 

1.1          Comply with enterprise requirements in 
relation to standard of dress and personal 
hygiene 

1.2 Establish and implement appropriate basic 
systems for purchasing and ordering efficiently 
to maximise quality and minimise costs and 
wastage. 

1.3 Establish and maintain systems for storing food 
items to avoid deterioration, wastage, theft and 
spoilage. 

1.4 Ensure that stock records are systematically 
and regularly updated. 

1.5          Carry out all work in accordance with 
Occupational Health and Safety 

2 Establish and maintain a 
financial control system 

2.1 Prepare and record departmental and 
operational income statements accurately and 
on time. 

2.2 Meet budget forecasts within defined fiscal 
periods and adequately explain any variations. 

2.3 Keep financial records updated and utilise them 
effectively. 

2.4          Carry out all work in accordance with 
Occupational Health and Safety 

3 Maintain a production 
control system 

3.1 Develop food control and production schedules 
and maintain them in a manner which 
maximises efficiency and minimises waste. 

3.2 Design work flows and staff rostering to 
minimise unit labour cost. 

3.3 Monitor daily sales accurately and make timely 
adjustments to menus to reflect customer 
preferences. 

3.4          Carry out all work in accordance with 
Occupational Health and Safety 
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4 Select and utilise 
technology 

4.1 Select appropriate computer systems and 
business machines and utilise them to increase 
ease and efficiency. 

4.2 Select appropriate software according to the 
needs of the establishment. 

4.3          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the skills and knowledge required to establish and monitor the costs 
involved in operating a food service operation. These tasks are generally undertaken by a 
qualified cook or chef who also has some supervisory responsibilities.  
This unit applies to all hospitality and catering enterprises where food is prepared and 
served such as restaurants, hotels and other catering operations. The following 
explanations identify how this unit may be applied in different workplaces, sectors and 
circumstances. 
 
Control systems may be computerised or manual and may cover stock control, on-line 
purchasing, income and expenditure and summary reports of usage. 
 
Appropriate computer systems and business machines may include: 

•  point of sale systems such as cash registers 
•  integrated computer-based systems 
•  calculators 
•  fax machines 

 
Appropriate software may include: 

•  spreadsheets 
•  accounting  
•  database 
•  financial planning and tracking 
•  stock control 
•  rostering 
•  scheduling and production 
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Evidence Guide 

Essential Knowledge and Skills to be assessed  
The following skills and knowledge must be assessed as part of this unit: 

•  the role of the kitchen as a profit centre within an overall business 
•  typical record keeping and accounting systems used in commercial kitchens, their 

features and benefits 
•  inventory and stock control systems used in commercial kitchens 
•  purchasing, receiving, storing, holding and issuing procedures 
•  costing, yield testing, portion control 
•  organisational skills and teamwork 

Critical Aspects of Assessment  
Evidence of the following is critical: 

•  ability to develop and maintain an efficient cost control and monitoring system 
within a commercial cookery environment 

•  knowledge of financial systems relevant to kitchen operations 
•  ability to set up a food production system linked to cost and revenue control 

systems and targets 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  project or work activities conducted over a period of time that allows the 
candidate to establish and maintain systems for a nominated commercial cookery 
or catering workplace 
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Assessment Methods 
Methods must be chosen ensure that the skills to establish and maintain food production, 
cost and revenue control systems can be practically demonstrated in a commercial 
cookery or catering environment. Methods must include assessment of knowledge as well 
as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  review of food production, cost and revenue control systems established and 
monitored by the candidate 

•  oral or written questions about typical systems and their benefits 
•  written or oral questions to test knowledge of food, cost and revenue control 

systems and options 
•  review of portfolios of evidence and third party workplace reports of on-the-job 

performance by the candidate 
•  case studies to assess ability to establish systems for different workplace needs 
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Unit Title         Establish and maintain quality control  
Unit Code HOSCC27 
 
Element Performance Criteria 
1 Establish and implement 

procedures for quality 
control 

1.1          Comply with enterprise requirements in 
relation to standard of dress and personal 
hygiene 

1.2 Apply appropriate procedures to ensure the 
quality of menu items with regard to: 

•  raw materials 
•  cooking processes 
•  portion control 
•  presentation 

1.3 Ensure that products and services are consistent 
and meet enterprise requirements. 

1.4 Ensure that food items match menu 
descriptions. 

1.5          Carry out all work in accordance with 
Occupational Health and Safety 

2 Monitor quality  2.1 Apply procedures to monitor quality including: 
•  observation 
•  formal audits and reviews 
•  tasting 
•  seeking feedback 

2.2          Carry out all work in accordance with 
Occupational Health and Safety 

3 Solve quality related 
problems 

3.1 Identify accurately and solve problems related 
to quality control of food. 

3.2          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the skills and knowledge required to ensure that high standards of 
food quality are established and maintained in a commercial kitchen environment. These 
tasks are generally undertaken by a qualified cook or chef who also has some supervisory 
responsibilities. 
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This unit applies to all catering operations where food and related services are provided. 
The following explanations identify how this unit may be applied in different workplaces, 
sectors and circumstances. 
 
Quality procedures may be manual or computer-based. Quality data may be collected 
over different time-frames, according to enterprise requirements and practice. 
 
Quality procedures may include: 

•  formal audits against enterprise quality standards and requirements 
•  feedback from colleagues and customers 
•  reviews of costs and revenues 

Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  the role of quality control in the kitchen and its link to overall business 
performance and profitability 

•  features and benefits of different quality control mechanisms used in commercial 
kitchens 

•  key areas for monitoring quality 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  a demonstrated ability to establish, implement and maintain quality control 
systems in a commercial kitchen 

•  knowledge of quality systems and options suitable for a commercial cookery or 
catering enterprise 

•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  access to a commercial cookery or catering work environment 
•  project or work activities that are conducted over a period of time and which 

allow the candidate to establish and implement quality control systems within a 
real work environment 
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Assessment Methods 
Assessment methods must ensure that the implementation and maintenance of a quality 
control system can be practically demonstrated.  This should be supported by assessment 
of underpinning knowledge. 
The following examples are appropriate for this unit: 

•  review of documentation related to quality systems, including polices and 
procedures, audit summaries and reports prepared by the candidate 

•  evaluation of food quality in a work environment where the candidate is 
responsible for quality control 

•  written or oral questions about chosen systems and reasoning 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title Develop a food safety program  
Unit Code HOSCC28 
 
Element Performance Criteria 
1 Identify needs for the 

food safety program 
1.1          Comply with enterprise requirements in relation 

to standard of dress and personal hygiene 

1.2 Evaluate the characteristics of the enterprise 
including: 

•  size and nature of organisation 
•  “at risk” client groups 
•  layout  
•  menu 
•  production equipment 
•  facilities 
•  re-thermalisation and service   

 requirements 

1.3 Identify food safety hazards or any particular 
issues or risk situations. 

1.4 Evaluate existing policies, procedures, practices 
and product specifications and assess the need 
for change or enhancement. 

1.4           Carry out all work in accordance with 
Occupational Health and Safety 
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2 Develop a food safety 
program for a specific 
commercial catering 
enterprise 

2.1 Design a food safety program to suit the 
characteristics and needs of the enterprise, in 
consultation with appropriate colleagues and 
stakeholders. 

2.2     Develop food production flow charts. 

2.3 Identify critical control points in the food 
production system. 

2.4 Establish methods of control for critical points 
and hazards. 

2.5 Develop or modify standard operational 
policies and procedures to support the food 
safety program, including control procedures 
and corrective measures. 

2.6 Develop or modify and record product 
specifications. 

2.7 Identify product suppliers and establish quality 
assurance specifications. 

2.8 Ensure that the food safety program complies 
with regulatory requirements and standards. 

2.9 Identify training needs and develop a training 
plan or program based on needs. 

2.10 Develop a schedule for regular review of the 
food safety program. 

2.11         Carry out all work in accordance with 
Occupational Health and Safety 
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3 Implement the food 
safety program 

3.1 Communicate food safety programs, policies 
and procedures to management and colleagues 
in the workplace. 

3.2 Ensure that all policies and procedures are 
followed by all employees. 

3.3 Establish a practical and user-friendly recording 
system to document food safety performance. 

3.4 Communicate product specifications to 
suppliers and employees and check compliance. 

3.5 Organise appropriate training and mentoring 
related to the food safety program. 

3.6 Identify any implementation problems promptly 
and take corrective action. 

3.7           Carry out all work in accordance with 
Occupational Health and Safety 

4 Evaluate and revise the 
food safety program as 
required 

4.1 Monitor operation and results of the food safety 
program according to schedule and in 
consultation with colleagues and other 
stakeholders. 

4.2 Review operational policies, procedures and 
records, and identify changes or additions 
required. 

4.3 Carry out tests and/or measures to validate 
required safety standards. 

4.4 Revise the food safety program to incorporate 
amendments or additions. 

4.5 Record changes to the food safety program and 
incorporate them into the production system. 

4.6 Inform colleagues of changes and of when they 
commence. 

4.7 Identify the need for additional training based 
on evaluation of the program. 

4.8 Ensure display of appropriate signage and 
information. 

4.9           Carry out all work in accordance with 
Occupational Health and Safety 
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Range Statement 
This unit refers to the development, implementation and evaluation of a food safety 
program for a hospitality or catering operation where food is stored, prepared and served. 
This unit complies with legislative requirements for food safety and the development of a 
food safety program. It addresses the key requirements of the National Food Safety 
Guideline Standard GFSDFSPA Develop food safety programs.  
 
Kitchen managers and chefs would generally have responsibility for the development of 
the food safety program. 
The following explanations identify how this unit may be applied in different workplaces, 
sectors and circumstances. 
 
This unit applies to all catering operations where food and related services are provided 
and includes the following establishments/operations: 

•  cafeterias/kiosks/canteens/cafes/gourmet food shops/restaurants/hotels 
•  fast food outlets 
•  educational institutions 
•  health establishments 
•  mining operations 
•  defence forces 
•  corrective services 
•  residential catering 
•  in-flight catering 
•  transport catering 
•  events catering 
•  private catering 

 
The food safety program systematically identifies the food safety hazards that may be 
reasonably expected to occur in all food handling operations. It identifies where and how 
each hazard can be controlled, describes how these controls are to be monitored, the 
corrective action required if control conditions are not met and information to be 
recorded. The food safety program must comply with relevant Government and industry 
legislation/regulations. 
 
The food safety plan may be a formal plan or a less-structured program. It may be 
developed as a stand-alone program or may be integrated with the overall quality 
program in a workplace. 
 
Hazard and Critical Control Points (HACCP) is a food safety program which is 
commonly used in the food and hospitality industry to ensure food and production 
methods are safe and hygienic and comply with food regulations and legislation. The 
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system identifies particular high-risk points which need to be covered by clear policies, 
procedures and quality checks. It is a requirement of the Government that all enterprises 
where food is either produced or served have in place a food safety plan, which is usually 
based on HACCP but may also be based on another system. 
 
This unit is based around the HACCP system but may also be customised to other 
systems. 
 
Critical control points are those where there is high risk of contamination or food 
spoilage, and include: 

•  receiving 
•  storing 
•  preparing 
•  processing 
•  displaying 
•  packaging 
•  servicing  
•  transporting 

 
Hazards may be chemical, microbiological and physical. Food safety hazards or any 
particular issues or risk situations may include: 

•  foods highly susceptible to microbiological contamination 
•  working in temperatures that promote the rapid growth of micro-organisms 
•  displays of food, buffets 
•  processes where food is required to be touched by hand 
•  requirements for re-thermalisation or defrosting 

 
“At risk” client groups are those who may have a higher than average risk of harm from 
food contamination and hazards, and may include: 

•  patients, residents and clients of health care establishments 
•  children or babies 
•  pregnant women 
•  aged persons 
•  people with immune deficiencies or allergies 

 
Standard operational procedures which support a food safety plan include: 

•  food production procedures 
•  procedures for maintaining records 
•  contingency plans 
•  pest control 
•  cleaning and sanitation programs 
•  equipment maintenance 
•  employee training in hygiene and food handling 
•  maintenance of personal hygiene and suitable dress standards 
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Contingency plans include dealing with: 
•  food poisoning 
•  customer complaints 
•  rejected food 
•  equipment breakdown 
•  faulty equipment 
•  existence of pests and vermin 

 
Records may include: 

•  temperature control data 
•  food production records 

 
Tests and measures to validate required safety standards may include: 

•  food quality reviews and tests 
•  bacterial swabs and counts 
•  chemical tests 
•  audit arrangements and programs 
•  analysis of and actions arising from critical incidents 

Evidence Guide 

Essential Knowledge and Skills to be assessed: 
The following skills and knowledge must be assessed as part of this unit: 

•  principles and methods of food production 
•  HACCP based concepts that support food safety program design 
•  Options for the structure, development and implementation of a food safety 

program, including HACCP 
•  hygiene and food safety legislation and regulations in relation to food safety 

program requirements 
•  policies and practices of personal hygiene and food handling 
•  local health regulations pertaining to food production and packaging 
•  planning and consultative processes which could be used in program development 
•  conditions for development of microbiological contamination and control 

methods 
•  food safety recording requirements and options 
•  potential staff training needs in relation to food safety 
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Critical Aspects of Assessment 
Evidence of the following is critical: 

•  a demonstrated ability to implement and maintain food safety standards and 
programs to enterprise standards and in line with legislative requirements 

•  knowledge of food safety systems and options suitable for a commercial cookery 
or catering enterprise 

•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 

Context of Assessment and Resource Implications 
Assessment must ensure: 

•  project or work activities conducted over a period of time and which allow the 
candidate to establish and monitor a food safety program for a particular cookery 
or catering workplace 

•  involvement and interaction with a kitchen team 

Assessment Methods 
Assessment methods must ensure that the implementation and maintenance of a food 
safety control system can be practically demonstrated. This should be supported by 
assessment of underpinning knowledge. 
The following examples are appropriate for this unit: 

•  review of documentation related to food safety systems, including policies and 
procedures, audit summaries and reports developed by the candidate 

•  case studies to assess ability to develop systems to meet differing workplace 
needs 

•  activities conducted in conjunction with industry to allow the candidate to 
develop systems for a real workplace 

•  written or oral questions about chosen systems and reasons for selection 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
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Unit Title Store, prepare, cook and serve Kai 
Bar food  

Unit Code HOSCC29 
 
Element Performance Criteria 
1 Organise and prepare 

for food service 
1.1          Comply with enterprise requirements in 

relation to standard of dress and personal 
hygiene 

1.2 Calculate commodity quantities accurately 
for a dish and determine requirements for 
quality and style according to recipes and 
specifications. 

1.3 Prepare a jobs checklist for food which is 
clear, complete and appropriate to the 
situation. 

1.4 Liaise with other team members about menu 
requirements and job roles. 

1.5 Follow a work schedule to maximise 
efficiency, taking into consideration roles and 
responsibilities of other team members. 

1.6 Organise and prepare food items in correct 
quantities, according to requirements. 

1.7 Store food items appropriately in readiness 
for service. 

1.8          Carry out all work in accordance with 
Occupational Health and Safety 

2 Cook and serve menu 
items for food service 

2.1 Identify and use appropriate equipment to 
produce menu items. 

2.2 Cook and serve menu items according to 
menu and service style, using appropriate 
methods of cookery. 

2.3 Work co-operatively as part of team. 

2.4 Follow workplace safety and hygiene 
procedures according to enterprise and local 
regulations. 

2.5          Carry out all work in accordance with 
Occupational Health and Safety 
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3 Complete end of service 
requirements 

3.1 Carry out end of service procedures 
according to enterprise practices. 

3.2 Store food items appropriately to minimise 
food spoilage and wastage. 

3.3 Participate in post-service de-brief. 

3.4          Carry out all work in accordance with 
Occupational Health and Safety 

Range Statement 
This unit deals with the processes and activities required to prepare, cook and serve food 
items for a Kai Bar. It incorporates aspects of, preparing, cooking and serving a variety of 
food items for a service period in a Kai Bar, using a range of basic cooking methods and 
working as part of a team. This unit integrates key technical and organisational skills 
required by Kai Bar staff. It brings together the skills and knowledge covered in 
individual units and focuses on the way these must be applied in a Kai Bar. 
This unit applies to Kai Bar operations where food is prepared and served. The following 
explanations identify how this unit may be applied in different workplaces and 
circumstances. 
 
Food must be produced and served to meet the requirements of a complete food service 
period. A range of menu items must be produced from a variety of food commodities, 
using suitable cookery methods according to the enterprise and menu requirements. 
Methods of cookery used will depend on the enterprise, menu, style of cuisine and 
particular items to be produced.  However, a range of methods must be demonstrated. 
 
Food service periods may be breakfast, lunch, dinner, supper or special functions/events. 
 
This unit assumes that candidates will have completed basic hygiene skills.  
 
Cookery methods may include: 

•  boiling 
•  poaching 
•  steaming 
•  stewing 
•  braising 
•  roasting 
•  baking 
•  grilling 
•  shallow frying 
•  deep frying 
•  microwaving 
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Styles of menus may be local or ethnic according to enterprise requirements. Types of 
menus will vary according to the enterprise and occasion. 
Appropriate equipment may include: 

•  electric, gas, kerosene, wood fire  
•  ovens 
•  microwaves 
•  grills and griddles 
•  deep fryers 
•  food processors 
•  blenders 
•  mixers 
•  slicers 
•  steamers 
•  food warmer 

 
Meeting special requests or dietary requirements under direction may include: 

•  cultural needs and restrictions 
 
Organising and preparing food items may include, as required: 

•  cleaning and preparing vegetables and other commodities 
•  preparing and portioning meat, poultry and fish 
•  preparing stocks, sauces and dressings 
•  preparing garnishes 
•  cooking soups and other pre-cooked items 
•  preparing/cooking desserts 
•  serviceware and equipment 

 
End of service procedures may include: 

•  safe storage of food items 
•  cleaning procedures related to kitchen and equipment 
•  de-briefing sessions 
•  quality reviews 
•  re-stocking 
•  preparations for the next food service period 
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Evidence Guide 

Essential Knowledge and Skills to be assessed 
The following skills and knowledge must be assessed as part of this unit: 

•  characteristics of different foods from all main food categories served in the 
enterprise and appropriate cookery methods 

•  standard recipes 
•  food preparation procedures 
•  basic principles and methods of cookery 
•  food presentation techniques 
•  portion control and waste minimisation 
•  principles and practices of planning and organising work 
•  principles and practices related to food safety 
•  safe work practices, particularly in relation to bending, lifting, and using cutting 

implements, appliances, heated surfaces and other equipment which carry a risk 
of burns 

•  teamwork and communication 
•  nutrition  
•  cooking terms commonly used in the industry and enterprise 

Critical Aspects of Assessment 
Evidence of the following is critical: 

•  use of a range of cookery methods as appropriate to menu items 
•  production of a range of food items to enterprise standards of quality 
•  safe food hygiene and work practices 
•  ability to carry out a number of activities simultaneously 
•  ability to work as part of a team in a positive and courteous manner 
•  ability to work within  normal operating conditions of a Kai Bar including time 

constraints 
•  Workplace strategies for HIV/AIDS prevention 
•  Workplace strategies for ensuring workers living with HIV/AIDS are treated 

fairly in the workplace 
•  Comply with enterprise requirements in relation to standard of dress and personal 

hygiene 
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Context of Assessment and Resource Implications 
Assessment must ensure: 

•  evidence of preparation and service of multiple items for complete service periods 
on more than one occasion to ensure level of skills and consistency of 
performance in different circumstances 

•  use of a wide range of suitable ingredients for preparing, cooking and serving 
food items for a menu 

•  demonstration of skills within a Kai Bar 
•  preparation of dishes for customers within typical workplace time constraints 

Assessment Methods 
Assessment methods must be chosen to ensure that the skills and processes for food 
preparation, cookery and presentation can be practically demonstrated. Methods must 
include assessment of knowledge as well as assessment of practical skills. 
The following examples are appropriate for this unit: 

•  direct observation of the candidate working as part of a Kai Bar 
•  sampling of menu items produced by the candidate 
•  evaluation of customer feedback about menu items and speed and timing of 

service 
•  written or oral questions to test knowledge about commodities, cookery 

techniques, equipment and food hygiene 
•  review of third party workplace reports of on-the-job performance by the 

candidate 
 


