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Laois and Offaly ETB
Programme Module Descriptor for

Level 3 QQI Component: Bread, Pastry and Desserts 3N0522

Please note the following prior to using this programme module descriptor:

· This programme module is part of an overall programme called Essential Skills which leads to the Level 3 QQI Certificate in General Learning 3M0874
· Bread, Pastry and Desserts is an optional programme module for Learners wishing to achieve the Level 3 QQI Certificate in General Learning

· Upon successful completion of this programme module a Learner will achieve 5 credits towards the Level 3 QQI Certificate in General Learning

· A Learner needs to achieve a minimum of 60 credits to achieve the Level 3 QQI Certificate in General Learning

· Teachers/Tutors should familiarise themselves with the information contained in Laois and Offaly ETB programme descriptor for Essential Skills prior to delivering this programme module

· In delivering this programme module Teachers/Tutors will deliver class content in line with the Indicative Content included in this programme module

· In assessing Learners, Teachers/Tutors will assess according to the information included in this programme module

· Where overlap is identified between the content of this programme module and one or more other programme module(s), Teachers/Tutors are encouraged by Laois and Offaly ETB to integrate the delivery of this content

· Where there is an opportunity to facilitate Learners to produce one piece of assessment evidence which demonstrates the learning outcomes from more than one programme module, Teachers/Tutors are encouraged by Laois and Offaly ETB to integrate assessment.

	Programme Specification Part B

Programme Module Specification Document repeated for each programme module of the overall programme

	Code

3N0522
	programme module title

Bread, Pastry and Desserts
	level

3

	QQI Components

QQI Level 3 Bread, Pastry and Desserts

	Programme Module Duration 

50 Hours

	Programme Module Objectives

This programme module aims to provide the learner with the knowledge, skill and competence to make basic pastry, dessert and bakery menu items. 


Objectives:

On completion of the programme module the learner should have the ability to:

· Understand the principles of food safety and legislation and know the organisation of a professional kitchen

· Measure ingredients accurately and use correct baking temperatures and times

· Produce a range of bread, pastries and desserts

· Understand ingredient costs and quality control 


	Programme Module  Content

1. Explain the principles of food safety and associated legislation

2. Explain the organisation of a professional kitchen

3. Identify baking ingredients, recognising the importance of maintaining the accurate ratio of ingredients in recipes

4. Demonstrate correct use of baking temperatures and times

5. Produce sweet and savoury scones and breads using both traditional and convenience recipes and methods

6. Produce short, sweet and puff pastry using both traditional and convenience methods

7. Make a range of desserts including fresh fruit salads and simple milk-based desserts

8. Make a basic Victoria sponge, varying the recipe with the addition of dried fruit and nuts

9. Make almond paste for covering and decorating a cake

10. Prepare mid-morning and afternoon tea trays to include sandwiches, scones and pastries

11. Comply with current food safety and hygiene legislation and regulation in personal and work practice

12. Demonstrate a basic understanding of the ingredient costs and quality control cycle

 


	Indicative Content

1. Explain the principles of food safety and associated legislation

· Identify safe work practices in the kitchen

· Identify good personal and work hygiene practices in the kitchen

· Outline the correct use and storage of cleaning products in the kitchen

· Identify the basic principles of HACCP as a food Industry standard

2. Explain the organisation of a professional kitchen

· State the requirements needed in a professional kitchen with regard to : Hygiene, health and safety issues, use of fire fighting equipment, ventilation, lighting, equipment, water supply and refuse

3. Identify baking ingredients, recognising the importance of maintaining the accurate ratio of ingredients in recipes

· Identify a selection of baking ingredients

· Weigh and measure baking ingredients 

· Follow recipes

· Identify the outcome of measuring ingredients accurately

4. Demonstrate correct use of baking temperatures and times

· Compile a temperature chart in ºC and Gas Mark

· Identify baking temperatures and times for various recipes to include for example Victoria sponge, apple tart, scones, fruit cake

5. Produce sweet and savoury scones and breads using both traditional and convenience recipes and methods

· Identify a selection of fresh and convenience sweet and savoury scones and bread

· List ingredients, utensils and equipment required to produce sweet and savoury scones and bread

· Identify and demonstrate the skills used in produce sweet, savoury scones and bread

· Produce sweet, savoury scones and bread using traditional methods following a recipe

· Produce sweet, savoury scones and bread using convenience methods following instructions on convenience food packaging

6. Produce short, sweet and puff pastry using both traditional and convenience methods

· Identify a selection of fresh and convenience short, sweet and puff pastries 

· List ingredients, utensils and equipment required to produce short, sweet and puff pastry

· Identify and demonstrate the skills used in produce short, sweet and puff pastry 

· Produce short, sweet and puff pastry using traditional methods following a recipe

· Produce short, sweet and puff pastry using convenience methods following instructions on convenience food packaging

7. Make a range of desserts including fresh fruit salads and simple milk-based desserts

· Make a list of fresh fruit salads

· Make a list of milk-based desserts

· Select 1 recipe from each (fresh fruit and milk-based)

· Plan, prepare, cook, if required, and serve each dessert

8. Make a basic Victoria sponge, varying the recipe with the addition of dried fruit and nuts

· Source a recipe for Victoria Sponge

· List ingredients, utensils and equipment required

· Identify and demonstrate the skills used in making sponge

· Bake at the correct temperature

· Suggest modifications to the basic recipe using dried fruit and nuts

· Evaluate the finished product

9. Make almond paste for covering and decorating a cake

· Source a recipe for almond paste

· List ingredients, utensils and equipment required

· Identify and demonstrate the skills used in making almond paste

· Cover a cake with the almond paste and decorate 

10. Prepare mid-morning and afternoon tea trays to include sandwiches, scones and pastries

· Plan the menu

· Set the tray

· Plan and prepare a sandwich of your choice

· Plan and prepare, cook and serve scones or pastries of your choice 

11. Comply with current food safety and hygiene legislation and regulation in personal and work practice

· Demonstrate compliance with the principles of HACCP

12. Demonstrate a basic understanding of the ingredient costs and quality control cycle

· Make a shopping list

· Cost each item

· Calculate total cost

· Make a list of the quality control factors to be considered when purchasing high risk and low risk foods




Programme Module Assessment – General Information – Bread, Pastry and Desserts 3N0522

The assessor is required to devise assessment briefs for the collection of work. In devising the assessment briefs, care must be taken to ensure that the learner is given the opportunity to show evidence of ALL learning outcomes. 

	Mapping Each Learning Outcome to an Assessment Technique

	Learning Outcome
	Assessment Technique

	1. Explain the principles of food safety and associated legislation
	Skills Demonstration 

	2. Explain the organisation of a professional kitchen
	Skills Demonstration 

	3. Identify baking ingredients, recognising the importance of maintaining the accurate ratio of ingredients in recipes
	Skills Demonstration 

	4. Demonstrate correct use of baking temperatures and times
	Skills Demonstration 

	5. Produce sweet and savoury scones and breads using both traditional and convenience recipes and methods
	Skills Demonstration 

	6. Produce short, sweet and puff pastry using both traditional and convenience methods
	Skills Demonstration 

	7. Make a range of desserts including fresh fruit salads and simple milk-based desserts
	Skills Demonstration 

	8. Make a basic Victoria sponge, varying the recipe with the addition of dried fruit and nuts
	Skills Demonstration 

	9. Make almond paste for covering and decorating a cake
	Skills Demonstration 

	10. Prepare mid-morning and afternoon tea trays to include sandwiches, scones and pastries
	Skills Demonstration 

	11. Comply with current food safety and hygiene legislation and regulation in personal and work practice
	Skills Demonstration 

	12. Demonstrate a basic understanding of the ingredient costs and quality control cycle
	Skills Demonstration 


Grading
At Level 3 a Learner is graded as Successful or Referred. 
Successful means that ALL the learning outcomes from the Component Specification have been demonstrated to an appropriate standard in the Learner’s portfolio of assessment.

Referred means that the portfolio of assessment needs further work by the Learner before s/he can demonstrate the standard and achieve certification from QQI.

Specific Information Relating to the Assessment Techniques

The Assessor is required to devise assessment briefs for the Collection of Work and the Skills Demonstration.  In devising the assessment briefs, care should be taken to ensure that the Learner is given the opportunity to show evidence of ALL learning outcomes.

	Skills Demonstration
	100%

	The learner will complete one or more skills demonstrations at appropriate intervals during the course of the programme module

	Learners will demonstrate basic bakery skills such as:

· Produce sweet and savoury scones and bread

· Make a Victoria sponge

· Prepare a range of desserts

· Produce shortcrust and puffy pastry

· Make a cake and decorate with almond paste

· Prepare and present afternoon tea trays to include sandwiches, scones and pastries

· Demonstrate a basic understanding of food cost and quality control

· Comply with food safety and hygiene legislation and regulations in personal and work practices

All instructions should be clearly outlined in an assessment brief




	Bread, Pastry and Desserts 3N0522
	Learner Marking Sheet


Learner’s Name: ______________________________________________

	Learning Outcome

Learners will be able to:
	Assessment Criteria

Evidence of the following is included in the assessment portfolio:
	Evidence 
Please indicate clearly where evidence is to be found (eg “Section 4 of Portfolio”)

	1. Explain the principles of food safety and associated legislation
	· Identify safe work practices in the kitchen

· Identify good personal and work hygiene practices in the kitchen

· Outline the correct use and storage of cleaning products in the kitchen

· Identify the basic principles of HACCP as a food Industry standard
	

	2. Explain the organisation of a professional kitchen
	· State the requirements needed  in a professional kitchen with regard to : Hygiene, Health and Safety issues, use of fire fighting equipment, ventilation, lighting, equipment, water supply and refuse
	

	3. Identify baking ingredients, recognising the importance of maintaining the accurate ratio of ingredients in recipes
	· Identify a selection of baking ingredients

· Weigh and measure baking ingredients 

· Follow recipes

· Identify the outcome of measuring ingredients accurately
	

	4. Demonstrate correct use of baking temperatures and times
	· Compile a temperature chart in ºC and Gas Mark

· Identify baking temperatures and times for various recipes to include for example Victoria sponge, apple tart, scones, fruit cake
	

	5. Produce sweet and savoury scones and breads using both traditional and convenience recipes and methods
	· Identify a selection of fresh and convenience sweet and savoury scones and bread

· List ingredients, utensils and equipment required to produce sweet and savoury scones and bread

· Identify and demonstrate the skills used in produce sweet, savoury scones and bread

· Produce sweet, savoury scones and bread using traditional methods following a recipe

· Produce sweet, savoury scones and bread using convenience methods following instructions on convenience food packaging
	

	6. Produce short, sweet and puff pastry using both traditional and convenience methods
	· Identify a selection of fresh and convenience short, sweet and puff pastries 

· List ingredients, utensils and equipment required to produce short, sweet and puff pastry

· Identify and demonstrate the skills used in produce short, sweet and puff pastry 

· Produce short, sweet and puff pastry using traditional methods following a recipe

· Produce short, sweet and puff pastry using convenience methods following instructions on convenience food packaging
	

	7. Make a range of desserts including fresh fruit salads and simple milk-based desserts
	· Make a list of fresh fruit salads

· Make a list of milk-based desserts

· Select 1 recipe from each (fresh fruit and milk-based)

· Plan, prepare , cook, if required, and serve each dessert
	

	8. Make a basic Victoria sponge, varying the recipe with the addition of dried fruit and nuts
	· Source a recipe for Victoria Sponge

· List ingredients, utensils and equipment required

· Identify and demonstrate the skills used in making sponge

· Bake the sponge as per recipe instructions

· Suggest modifications to the basic recipe using dried fruit and nuts

· Evaluate the finished product
	

	9. Make almond paste for covering and decorating a cake
	· Source a recipe for almond paste

· List ingredients, utensils and equipment required

· Identify and demonstrate the skills used in making almond paste

· Cover a cake with the almond paste and decorate
	

	10. Prepare mid-morning and afternoon tea trays to include sandwiches, scones and pastries
	· Plan the menu

· Set the tray

· Plan and prepare a sandwich of your choice

· Plan and prepare, cook and serve scones or pastries of your choice
	

	11. Comply with current food safety and hygiene legislation and regulation in personal and work practice
	· Demonstrate compliance with the principles of HACCP
	

	12. Demonstrate a basic understanding of the ingredient costs and quality control cycle
	· Make a shopping list

· Cost each item

· Calculate total cost

· Make a list of the quality control factors to be considered when purchasing high risk and low risk foods
	


The Assessor has signed the Summary Results Sheet to verify that the evidence presented in the attached portfolio is the work
of the named learner and that the result recorded here has been transcribed to the Summary Results Sheet

External Authenticator's Signature: ..................................................................   Date: ...............................
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