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	You must be able to: 

	1. Be able to prepare for cleaning of food areas.

	1.1 Explain the purpose of a work schedule
	
	
	

	1.2 Explain the importance of thorough preparation before cleaning
	
	
	

	1.3 Explain the importance of having procedures for entering and leaving food areas
	
	
	

	1.4 Assess the area and items to be cleaned
	
	
	

	1.5 Describe how to prepare work areas
	
	
	

	1.6 Explain the process for reporting damaged equipment and surfaces.
	
	
	

	1.7 Explain the importance of maintaining personal hygiene
	
	
	

	1.8 State correct procedures for dealing with food items prior to cleaning
	
	
	

	1.9 Describe types of pest infestation common in food production areas
	
	
	

	1.10 Describe recommended procedures for dealing with pest infestations
	
	
	

	1.11 Explain the importance of isolating powered equipment
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	1.12 State why it is important to ventilate cleaning areas
	
	
	

	1.13 Describe the correct cleaning method, equipment and materials to use for different soil types, surfaces and equipment
	
	
	

	1.14 Select correct cleaning method, equipment and materials to use.
	
	
	

	1.15 Explain the importance of following manufacturers’ recommendations and instructions
	
	
	

	1.16 List personal protective equipment for cleaning food areas.
	
	
	

	2. Be able to carry out cleaning of food areas.

	2.1 Explain the importance of cleaning procedures.
	
	
	

	2.2 Use correct cleaning methods to clean food areas
	
	
	

	2.3 Describe correct cleaning methods for food areas
	
	
	

	2.4 Explain the importance of cleaning to prescribed standards
	
	
	

	2.5 Explain the possible consequences of using incorrect solutions, equipment and cleaning methods
	
	
	

	2.6 State why it is important to leave the food area free of deposits, residue and foreign objects.
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	2.7 State why surfaces and vents should be left dry on completion of cleaning
	
	
	

	2.8 Explain the importance of completing work in a timely manner
	
	
	

	2.9 Explain the importance of minimising the inconvenience to colleagues, customers and the general public
	
	
	

	2.10 Describe procedures that can be taken to minimise inconvenience
	
	
	

	3. Be able to check cleaning and resources, dispose of waste and return equipment and items

	3.1 Explain the importance of checking area and items after cleaning
	
	
	

	3.2 Check the cleaning and take any necessary actions.
	
	
	

	3.3 Describe the procedures for reporting damage to equipment surfaces and premises.
	
	
	

	3.4 Explain the importance of returning all items after cleaning to their original position.
	
	
	

	3.5 Return items to the original position.
	
	
	

	3.6 Explain why equipment and materials should be returned in good order to a secure storage area
	
	
	

	3.7 Return equipment in good order to storage areas
	
	
	

	3.8 Describe how to dispose of waste correctly
	
	
	


	
	Assessment Method
	Evidence Ref.

Page number, Method
	Assessor Decision 

Sign and Date

	3.9 Dispose of waste correctly
	
	
	

	3.10 Describe the procedures for ordering and replacing resources.
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