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Unit Title: Provide a silver service

	URN: J/601/4950
	
	

	Credit Value: 6
	
	

	Level: 2
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Page number, Method
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	You must be able to: 



	1. Be able to silver serve food


	1.1 Make sure that service equipment is clean and undamaged and ready for service according to the service operation

	
	
	

	1.2 Make sure that the food to be served is of the type and quantity required and that it is arranged allowing for easy service

	
	
	

	1.3 Portion, serve and arrange the food items using the recommended service equipment

	
	
	

	1.4 Deal with surplus food items and used service equipment correctly

	
	
	

	1.5 Carry out work with the minimum of disturbance to customers

	
	
	

	2. Understand how to silver serve food


	2.1 Describe safe and hygienic working practices when providing a silver service

	
	
	

	2.2 State why it is important to be familiar with the available menu items

	
	
	

	2.3 Describe the operational procedures for serving courses
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	2.4 State what food has to be carefully portioned during service

	
	
	

	2.5 Explain why care has to be taken to serve and arrange food correctly

	
	
	

	2.6 State why care should be taken to avoid accidents

	
	
	

	2.7 State why and to whom all customer incidents should be reported

	
	
	

	2.8 Outline the types of unexpected situations that may occur when providing silver service and how to deal with these

	
	
	

	3. Be able to clear finished courses


	3.1 Clear finished courses, crockery and cutlery systematically from the table at the appropriate time according to the service operation

	
	
	

	3.2 Check crockery, cutlery and other table items and replace or remove them as appropriate

	
	
	

	3.3 Clear waste and food debris from the table in line with the service operation

	
	
	

	4. Know how to clear finished courses


	4.1 Describe safe and hygienic working practices when clearing finished courses

	
	
	

	4.2 Describe the operational procedures for clearing finished courses
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	4.3 State why and to whom any incidents or accidents should be reported

	
	
	

	4.4 Outline what the hygienic aspects are to clearing tables

	
	
	

	4.5 Outline the types of unexpected situations that may occur when clearing courses and how to deal with these
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