
 

 

Unit 10:   Catering and Food Service 

Level:          4  

NLH:           40  

Value:          4  

 

This unit is internally set and internally assessed 

Unit aim 

The aim of this unit is to allow learners to understand good operational practice within a food 

delivery and catering context. The unit will also provide information about the handling, 

storage and preparation of food to ensure consumer safety. The unit aims to address the 

issues that face a wide range of food service operations including the management of 

vending systems where food is delivered for immediate consumption. On completion of the 

unit the learner should be in a position to assess the risks associated with food delivery to a 

consumer and to design appropriate checks to ensure that hazards are being managed to 

avoid breaches of food safety and trading standards legislation.  

Unit introduction  

This unit deals with catering supply and food preparation for immediate consumption. 
Vending machines, that provide food or beverages for immediate consumption, are also 
included in this category. Catering is arguably the part of the food industry where focus on 
food safety is at its greatest, and where mistakes are most common. This unit addresses the 
issues for food service across the entire spectrum of activity from fast food outlets, through 
in flight catering, pub catering and event management to full silver service restaurants. 
 
Learners will research information about catering supply, the operation of kitchens and other 
catering outlets and the delivery of food to the consumer. It is not intended to be a course in 
hospitality management because it focuses specifically on food supply and catering; neither 
is it a skill or craft based cookery course. The unit is intended to provide the learner with a 
general appreciation of controls normally applied in this food industry sector, and may not 
address specific processes; the variety of catering outlets and approaches to catering makes 
this impossible.  

 

At the end of this unit the learner will understand the need for formal procurement, hygiene, 

storage, recipe and food delivery controls. They will also be able to conduct risk assessment 

appropriate to a kitchen environment, and food supply to catering establishments.  

 

Learners will understand the specific risks associated with a food service supply chain and 

catering for immediate food service. They will have an appreciation of the need for training 

for food handlers, appropriate design of facilities and equipment, the risks associated with 

ingredients, food handling, the need for temperature control and the importance of ingredient 

selection. Learners will be capable of explaining these controls and implementing them in a 

food service business.  

 

 



 

Outcomes of learning and assessment criteria  

To pass this unit, the learner needs to demonstrate that they can meet all the outcomes 

of learning. The assessment criteria determine the standard required to achieve the unit.  

Outcomes of learning Assessment criteria 

1 Understand 

legislation and 

controls that affect 

food manufacture 

and food service 

1.1 describe legislation relating to food manufacture and food 

service 

1.2 explain the controls that apply to food manufacture and food 

service 

1.3 analyse reasons why controls that apply to food 

manufacture differ from those that apply to food service 

2 Know the risks 

associated with a 

food service 

preparation 

environment 

2.1 explain the factors that can affect food safety 

2.2 explain difficulties associated with segregation in a catering 

environment 

2.3 explain the impact of time on the management of catering 

control 

2.4 suggest how HACCP principles can be applied to a catering 

operation 

3 Understand the 

upstream controls 

associated with 

procurement and 

delivery  

3.1 explain the term high risk in terms of food procurement 

3.2 give examples of high risk foods  

3.2 explain what checks should be conducted on delivered 

materials and materials in storage 

3.3 explain the  importance of labelling materials in storage 

 

4 

Understand issues 

around segregation 

of foods  

4.1 describe systems which may be utilised to segregate 
various foods 

4.2 explain why storage of cooked food must be managed 

4.3  evaluate the risks associated with allergens, identifying 
ways in which they can be reduced or eliminated 

4.4 explain the role of untensils, food preparation surfaces, 

cleaning equipment and containers as vectors of cross 

contamination 

4.5 evaluate the risks associated with fresh vegetables and 

vegetable washing 



 

 

 

5 

 

 

 

 

Understand risk 

assessment within 

the food 

preparation 

environment 

5.1 explain health and safety risk assessment and safe 

methods of working within a food preparation environment 

5.2 explain the dangers to personnel associated with kitchen 

equipment and kitchen layout, with specific reference to 

slips, trips and falls 

5.3 Explain the use of appropriate documentation relating to risk 

assessment and monitoring within a food preparation 

environment  

5.4 evaluate the impact on a kitchen of a failure to provide 

appropriate training 

6 

Understand how 

safe cooking can 

be validated within 

a kitchen 

environment 

 

6.1 explain regulations relating to hot food service preparation 

6.2 explain regulations relating to storage of meat and fish 

products  

6.3 describe the impact of inadequate thawing on cooking 

6.4  explain the controls necessary to verify proper cooking 

using a range of methods  

6.5 explain how the equipment used to measure temperature 

can be verified as accurate  

7 

Understand the 

relationship 

between waste 

control, pest 

management, 

cleaning and 

hygiene  

7.1 Evaluate how an understanding of how different pest 
behave can reduce the risk of infestation and help to 
eradicate pest activity. 

7.2 explain why waste and pest control are linked and how 

waste related pest problems can be avoided 

7.3 explain how ineffective cleaning can lead to pest control 

problems 

 



 

Unit content  

1  Understand legislation and controls that affect food manufacture and food 

service 

 Temperature control 

 Design of counters and displays 

 Replenishment 

 Consumer information 

 Allergens controls 

 Separation of high and low risk foods in storage  

 Personal hygiene and food handler training 

 Product knowledge of serving personnel 

 Condiments and table items 

 Customer safety and evacuation procedures 

2  Know the risks associated with a food service preparation environment 

 Kitchen and premises audit 

 Cleaning and disinfection 

 Cross contamination during storage and handling 

 Record keeping and procedures 

 Cooking validation 

 Supplier audit and approved supplies 

 Stock checks 

3  Understand the upstream controls associated with procurement and 

delivery 

 Responsibilities of a food business operator 

 Differences between food service and food manufacture 

 HACCP in a catering environment 

 Resource management and kitchen design 

 Avoiding cross contamination risks 

 Food handler training and medical screening 

 Customer satisfaction and complaints handling 

 Dealing with trading standards and environmental health officers 

 

4  Understand issues around segregation of foods 

 Risks associated with changes of equipment 

 Risks associated with changes of layout  

 Risks associated with changes in personnel 

 Risks associated with changes in recipe/menu 

 Management of change and production trials 

  

5 Understand risk assessment within the food preparation environment 

 

 Components of a risk assessment 

 The relationship between hazard and risk 

 Statements of safe methods of working 

 Specific risks within a kitchen and food service environment 

 Employee safety and customer safety considerations 

 Management of change 



 

 

 

6 Understand how safe cooking can be validated within a kitchen environment 

 

 Factors affecting heat transfer during cooking and cooling 

 The rules of cooking and hot holding 

 Cook/freeze controls related to meat and fish 

 Methods for verifying safe cooking times and temperatures 

 Calibration of kitchen thermometers  

 Cooling and storage of cooked foods 

 Management of change and production trials 

 

7 Understand the relationship between waste control, pest management, 

cleaning and hygiene 

 

 Types of pests important in the food industry 

 Common techniques for pest monitoring 

 Pest behaviour and breeding cycles 

 Waste controls and waste as a pest control issue 

 Spillages and food residues as a food source for pests 

 

 

Information for tutors  

Essential requirements 

There are no essential elements for this unit. 

 

Delivery  

This is a self managed leaning program where the learner is entirely in control of the pace of 
learning and the stage at which they receive assessment.  This method of delivery has been 
chosen because it allows learners maximum flexibility to program their study around any 
other work or home commitments. The learning materials are provided as a set of notes that 
can be combined with other units in a learning program to provide a systematic and 
comprehensive set of reference documents. There is no time limit for the completion of the 
program but it is expected that each unit would be assessed within a 12 month period. 
Circumstances and possible exceptions to his operational limit would be considered on a 
case by case basis.  The main reason for the 12 month limit is that the printed learning 
material is reviewed along with feedback from assessors and learners once per year by an 
editorial board who update the material to ensure currency and relevance.  

 

The materials provided are self contained and provide guidance on best practice in catering 
and in the wholesale purchase and handling of food. The examples used to illustrate 
operational implementation of good practice are intended to help the learner to think about 
the underlying principles within the materials and to apply them to real world situations. The 
leaning is entirely desk based with the learner expected to read and understand the material 
provided. There is guidance to reference material that can be used to read around the 
subject and a list of assessment criteria at the end of the unit that the learner can use to 
conduct self assessment before they ask for assessment. Learning groups are not organised 



 

within the program but cooperation of learners is not discouraged in any way, in some cases 
it can be very beneficial for groups of students to discuss and compare views. 

Contact telephone numbers and an e-mail address is provided for learners who may be 
experiencing difficulties with the material, wish to provide feedback or have a complaint 
about the program. All contacts are recorded and where appropriate, investigated and/or 
referred to the editorial board for consideration during the annual review of the leaning 
materials.  

 

Assessment 

Assessment is by marked written assignment and open book assessment interview. The aim 
of the assessment is not to gauge the learner’s ability to retain facts and figures but their 
understanding of the information provided and knowledge of where to find detail should this 
be required. The assessment interview may be organised using electronic VOI Protocols 
(Skype or similar), telephone or as a face to face meeting.  

When the learner is confident that they understand the unit materials he/she contacts the 
program manager and an assessor is assigned. The assessor is selected from the Institute 
of Food Science and Technology register of assessors and mentors. This is a list of food 
industry professionals who have their qualifications, background and experience assessed 
once per year and are recognised experts in specific food industry sectors. Once an 
assessor has been assigned he/she contacts the learner and arranges for the written 
assignment to be sent for marking. When the learner has completed the assignment to the 
satisfaction of the assessor a mutually convenient time and method of contact for the 
assessment interview to take place.  

In the case of this unit the time taken for this assessment should be at least 30 minutes and 
no more than 45 minutes long. The assessor is required to record the assessment and send 
it to the program manager with a recommendation that the learner has passed the unit or 
has been unsuccessful. The results of the assessment are reported to the learner within 1 
week.      

The learner will use their assignment to demonstrate that they understand the hazards, 
controls and restrictions that apply to catering operations (1.1-.1.3) and the reasons why 
they can be different from those in a larger scale manufacturing environment.  The learner is 
also required to answer specific questions relating to the temperature, time and segregation 
issues encountered in a catering operation and what controls are required to avoid food 
safety problems ( 2.1-2.4). The management of catering equipment, ingredients and raw 
materials (3.1-3.3 and 4.1-4.5) is a key element of the written assignment. The assignment 
will also include a consideration of safety in the workplace for food service workers (5.1-5.2). 
Questions relating to the documentation required to demonstrate reasonable measures 
relating to food service and the implementation of the measures through training are part of 
the final assessment.  The legal aspects of hot food service ( 6.1), meat and fish storage and 
preparation (6.2) and the problems associated with poor food temperature management (6.3 
) will also be the subject of discussion during the assessment interview. The assessment of 
the learners understanding of pest prevention programs (7.1 - 7.3) is made from the written 
assignment followed up by questioning during interview.  



 

 

 

Suggested resources 

 

Books  

The Management of Foodservice operations, Peter Jones, 1st edition, 1994, 

SISBN 0304331813, Publisher Cengage Learning EMEA 

Flight Catering, Peter Jones, 2nd edition, 2004, ISBN 0750662166, Publisher: Routledge 

 

Industry Guides 

Safer Food Better Business for caterers, Food Standards Agency  

 

Periodicals 

The caterer and Hotelkeeper magazine, published Reed Publishing, issued monthly  


