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Unit Title: Set Up and Close Kitchen

	URN: L/601/4996
	
	

	Credit Value: 4
	
	

	Level: 2
	
	

	

	
	Assessment Method
	Evidence Ref.

Page number, Method
	Assessor Decision 

Sign and Date

	You must be able to: 



	1. Be able to prepare kitchen for food operations


	1.1 Prioritise work and carry it out in an efficient manner

	
	
	

	1.2 Check that food preparation and cooking tools and kitchen equipment are clean, and of the right type and in working order

	
	
	

	1.3 Turn on appropriate kitchen equipment at the correct time and to correct setting

	
	
	

	1.4 Report any unhygienic or defective tools or kitchen equipment, or other problems to the proper person

	
	
	

	1.5 Conduct work in line with legal requirements, workplace procedures and current legislation relating to hygienic and safe working practices when preparing the kitchen for food operation

	
	
	

	2. Understand how to prepare kitchen for food operations


	2.1 State why knives/utensils should be handled correctly

	
	
	

	2.2 State why and to whom all incidents should be reported

	
	
	

	2.3 Describe how to safely turn on different types of equipment
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	2.4 State why faulty equipment and maintenance requirements should be reported to the proper person

	
	
	

	2.5 State why it is important to ensure all appropriate equipment is safely turned off

	
	
	

	3. Be able to prepare food items for operation and service


	3.1 Prepare work and carry it out in an efficient manner

	
	
	

	3.2 Ensure that there are sufficient ingredients in stock in line with establishment requirements

	
	
	

	3.3 Prepare ingredients to the organisational needs and quality requirements

	
	
	

	3.4 Report any ingredients that are not prepared to the correct quantity or quality to the proper person

	
	
	

	3.5 Conduct work in line with legal requirements, workplace procedures and current legislation relating to hygienic and safe working practices when preparing food items ready for operations

	
	
	

	4. Understand how to prepare food items for operation and service


	4.1 State why machinery should be cleared between tasks

	
	
	

	4.2 State why it is important to monitor the temperature of kitchen storage equipment and areas
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	4.3 Describe the organisational menu requirements in terms of the type, quality and number of ingredients

	
	
	

	5. Be able to close kitchen after operations


	5.1 Prioritise work and carry it out in an efficient manner

	
	
	

	5.2 Check that tools are cleaned and stored to organisational and legal requirements

	
	
	

	5.3 Check food storage equipment meets organisational and legal requirements for kitchen closure

	
	
	

	5.4 Check that cooking equipment is turned off, unplugged and cleaned following manufacturer's and organisation's instructions

	
	
	

	5.5 Report any un-cleaned tools, food storage or cooking equipment or problems to the appropriate person

	
	
	

	5.6 Conduct work in line with legal requirements, workplace procedures and current legislation relating to hygienic and safe working practices when closing down the kitchen after operations

	
	
	

	6. Understand how to close kitchen after operations


	6.1 State why tools and equipment should be cleaned and stored following use

	
	
	

	6.2 Describe organisational and legal requirements for food storage equipment when kitchen is closed
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	6.3 State organisational and legal requirements for turning off, unplugging and cleaning cooking equipment following use

	
	
	

	6.4 State who problems should be reported to

	
	
	




Learner declaration of authenticity:


I declare that the work presented for this unit is entirely my own work.
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Assessor sign off of completed unit:


I confirm that the learner has met the requirements for all assessment criteria demonstrating knowledge and skills for this unit. 
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