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Unit Title: Prepare and serve cocktails

	URN: L/601/4982
	
	

	Credit Value: 5
	
	

	Level: 2 
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Page number, Method
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Sign and Date

	You must be able to: 



	1. Be able to prepare areas and equipment for serving cocktails


	1.1 Make sure that work areas are clean, tidy and ready to use

	
	
	

	1.2 Make sure that cocktail-making equipment is clean and undamaged

	
	
	

	1.3 Prepare and store cocktail ingredients ready to use

	
	
	

	1.4 Store cocktail accompaniments ready to use

	
	
	

	2. Know how to prepare areas and equipment for serving cocktails


	2.1 Describe safe and hygienic working practices when preparing areas and equipment for making cocktails

	
	
	

	2.2 State why it is important to keep preparation areas and equipment hygienic when preparing cocktails

	
	
	

	2.3 State what safe working practices should be followed when preparing cocktails

	
	
	

	2.4 State why it is important to have all the ingredients ready before preparing cocktails
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	2.5 Outline the types of unexpected situations that may happen when preparing areas and equipment to make cocktails

	
	
	

	3. Be able to serve cocktails


	3.1 Identify customer requirements

	
	
	

	3.2 Provide customers with accurate information about cocktails as required

	
	
	

	3.3 Promote cocktails to customers at appropriate times

	
	
	

	3.4 Assemble cocktails using the recommended, measures, techniques, equipment and accompaniments

	
	
	

	3.5 Finish cocktails and serve them using the recommended equipment and accompaniments

	
	
	

	3.6 Serve alcoholic cocktails to permitted people only

	
	
	

	4. Understand how to serve cocktails


	4.1 State current relevant legislation relating to licensing and weights and measures legislation

	
	
	

	4.2 Describe safe and hygienic working practices when serving cocktails

	
	
	

	4.3 State why and to whom any customer incidents should be reported
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	4.4 Describe how to respond to signs that someone might be under the influence of drugs or buying/selling drugs

	
	
	

	4.5 Describe how to deal with violent/disorderly customers

	
	
	

	4.6 State what procedures to follow in response to people smoking in a non smoking area

	
	
	

	4.7 State where and from whom health and safety and food legislation can be obtained

	
	
	

	4.8 State why it is important to offer customers accurate information eg about strength of drinks and their basic characteristics

	
	
	

	4.9 State why it is important to offer customers accurate information about special offers and promotions

	
	
	

	4.10 State why correct information must be provided to customers at all times

	
	
	

	4.11 State why it is important to recognise the name of different cocktails

	
	
	

	4.12 Describe the different techniques for mixing cocktails are

	
	
	

	4.13 State different measures for different types of cocktails

	
	
	

	4.14 State why it is important to use the correct measures when preparing cocktails

	
	
	

	4.15 State when it is permissible to free-pour when making cocktails
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	4.16 State what legal measures must be used to serve alcohol and why they must be used

	
	
	

	4.17 State what the law is in relation to serving underage drinkers and how this affects the bar staff

	
	
	

	4.18 State what the law is in relation to the times of day/night that alcohol may be served


	
	
	

	4.19 Describe what symptoms indicate that a customer has drunk excessive amounts and what the legal responsibilities are in relation to this

	
	
	

	4.20 State under what circumstances customers must not be served with alcohol

	
	
	

	4.21 Outline the types of unexpected situations that may happen when preparing and serving cocktails and how to deal with these
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