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Laois and Offaly ETB
Programme Module Descriptor for

Level 3 QQI Component: Breakfast Cookery 3N0895

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
· Breakfast Cookery 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 General Learning 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

3N0895
	programme module title

Breakfast Cookery
	level

3

	QQI Components

QQI Level 3 Breakfast Cookery 3N0895
	Credit Value
5

	Programme Module Duration 

50 Hours

	Programme Module Objectives

Objectives:
This programme module will enable learners to

· Acquire the necessary knowledge and skills to become nutritionally aware and consumer conscious

· Develop competence when using the knowledge and skills acquired in a range of other culinary areas 

· Understand everyday food safety and hygiene practices 

· Use kitchen utensils and equipment effectively and safely 

· Develop practical culinary skills for effective use in their everyday lives


	Programme Module  Content

Learners will be able to:

· Explain the basic principles of food safety and associated legislation

· Explain the organisation of a professional kitchen

· Use kitchen terminology, weights and measures appropriately

· Explain how different degrees of cooking affects foods

· Demonstrate basic techniques of tasting, recognition of food freshness and garnishing finished dishes

· Demonstrate basic cookery processes including grilling, poaching, shallow frying and boiling and simmering

· Demonstrate basic techniques for preparation of hot and cold cereals and breads

· Assist in preparing and presenting a full Irish cooked and a continental breakfast, plated and buffet style, using a range of fresh and convenience produce

· Comply with current food safety and hygiene legislation and regulation in personal and supervised work practices

· Demonstrate a basic understanding of the food cost and quality control cycle.


	Indicative Content

Hygiene and Safety

Food safety legislation: basic principles of food safety and hygiene.

Personal Hygiene guidelines: hygiene in the kitchen; suitable clothing when preparing food; personal hygiene notices in the kitchen

Good work hygiene practices: causes of food poisoning in the kitchen; cleaning procedures for kitchen work-tops, equipment and floors; laundering of kitchen cloths; safe and hygienic methods of waste disposal.
Safe kitchen work practices: causes of accidents in the kitchen; fire hazards in the kitchen; kitchen fire- fighting equipment and its use; safety symbols, containers with childproof caps.
Safe use and storage of cleaning agents: cleaning agents used in the kitchen and their use; storage of cleaning agents; hazard symbols on cleaning agents.   

First Aid: treat-- minor cuts and scrapes; minor burns and minor eye irritations.
Kitchen Orientation

Kitchen design: good kitchen planning and positioning of equipment
kitchen utensils and appliances: commonly used kitchen utensils and appliances electrical equipment commonly used in the kitchen; safe storage procedures for a range of utensils  
Weigh and measure a range of ingredients: weighing and measuring instruments; use of weights and measures. 
Temperature settings:  fridge and freezer temperatures; temperature settings for gas and electric cookers; cooking temperatures for different cooking methods 
Food/Nutrition

Key elements of nutrition: nutrients- sources and functions; the food pyramid; healthy eating  
Food labels:  food packaging information; identification of food symbols.
Shopping for food:  shopping lists; estimating shopping costs; recognizing fresh foods, reading receipts.

Food storage; food storage areas in the kitchen; perishable foods; storage procedures for raw and cooked meats and dairy produce; star symbols on fridges, ice boxes and freezers.
A Healthy Breakfast

Plan a healthy breakfast: hot and cold breakfast foods; using the food pyramid in meal planning; preparing a time and cost plan. 
Prepare breakfast: clothing; good personal and working hygiene practices; cereals hot and cold; bread hot and cold; different cookery processes to include grilling, poaching, shallow frying, boiling and simmering; tasting; washing and cleaning up.
Serve breakfast: table and buffet settings; garnishes; breakfast service.
Evaluation of finished breakfast: (a) appearance, (b) taste, (c) nutritional value and (e) preparation time (f) advance preparation;(g) cost the breakfast.


Programme Module Assessment – General Information – 

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 basic principles of food safety and associated legislation.
	Skills demonstration/

Collection of work

	2. Explain the organisation of a professional kitchen.
	Collection of work

	3. Use kitchen terminology, weights and measures appropriately.
	Skills demonstration

	4. Explain how different degrees of cooking affects foods.
	Collection of Work

	5. Demonstrate basic techniques of tasting, recognition of food freshness and garnishing finished dishes.
	Collection of work/Skills Demonstration

	6. Demonstrate basic cookery processes including grilling, poaching, shallow frying and boiling and simmering.
	Skills demonstration

	7. Demonstrate basic techniques for preparation of hot and cold cereals and breads.
	Skills Demonstration

	8. Assist in preparing and presenting a full Irish cooked and a continental breakfast, plated and buffet style, using a range of fresh and convenience produce.
	Collection of work/

Skills demonstration

	9. Comply with current food safety and hygiene legislation and regulation in personal and supervised work practices.
	Skills demonstration



	10. Demonstrate a basic understanding of the food cost 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.

	Collection of Work
	Weighting and Duration: 20% presented throughout the duration of the course

	The collection of work will show evidence of achievement of a range of learning outcomes.

The evidence produced may be in any of the following formats; worksheets, articles, class notes, drawings, photographs, printouts, questionnaires, checklists or collage.

The collection of work will include;

 evidence that demonstrates knowledge of

· personal and kitchen hygiene

· effective use of appliances and equipment

· planning and successful creation and evaluation of a hot and cold breakfast. 

other evidence that demonstrates an ability to apply skills

relating to outcomes that are not assessed as part of the skills demonstration 

	The collection of work may include work sheets, diagrams, cloze tests, multiple choice statements or other appropriate evidence in the form of written, oral, graphic, audio, visual or any combination of these. Any audio or video evidence must be provided on tape.

All instructions for the Learner should be clearly outlined in an assessment brief.


	Skills Demonstration
	Weighting and Duration: 80%-

1 skills demonstration

2x2 hours

	Skills demonstration will require learners to assist in planning preparing and presenting a Full Irish Cooked and a Continental Breakfast

It will provide evidence of learner’s ability to apply skills in the following areas

1. correct and safe use of kitchen utensils and appliances

2. health and safety and food hygiene

3. basic cooking processes for hot and cold food

4. tasting and garnishing 

5. appropriate planning and implementation of designated task

The evidence produced will be appropriate to the task and may include photographs, menus, checklist, time-plan and assessor’s checklist etc.

Skills demonstration should:

· be multi-staged and incorporate a range of tasks in logical order.

· link a number of related learning outcomes

· be observed by the tutor

· be related to content covered on the course and be part of a particular brief 

Evidence of the Skills Demonstrations may include work sheets, diagrams, cloze tests, multiple choice statements or other appropriate evidence in the form of written, oral, graphic, audio, visual or any combination of these. Any audio or video evidence must be provided on tape.

All instructions for the Learner should be clearly outlined in an assessment brief.


	Breakfast Cookery 3N0895
	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 basic principles of food safety and associated legislation
	· Good personal hygiene practices demonstrated

· Good work hygiene practices demonstrated

· Safe work practices in the kitchen identified

· Basic First Aid outlined
	

	2. Explain the organisation of a professional kitchen
	· Professional kitchen lay-out described

· Use of kitchen utensils and appliances outlined
	

	3. Use kitchen terminology, weights and measures appropriately
	· Kitchen terminology understood and used appropriately 

· Effective weighing and or measuring a range of ingredients demonstrated
	

	4. Explain how different degrees of cooking affects foods
	· Basic explanation of the effect of different temperatures when cooking food offered

· Knowledge of temperature settings demonstrated

· knowledge of temperature settings Demonstrate a

· Demonstrate basic cookery skills
	

	5. Demonstrate basic techniques of tasting, recognition of food freshness and garnishing finished dishes
	· Basic tasting technique of tasting

· Food freshness recognized

· Finished dishes garnished
	

	6. Demonstrate basic cookery processes including grilling, poaching, shallow frying and boiling and simmering
	· Basic cookery process demonstrated in a supervised environment to include grilling, baking, shallow frying, boiling and simmering and steaming
	

	7. Demonstrate basic techniques for preparation of hot and cold cereals and breads
	· Basic techniques for preparation of hot cereals demonstrated 

· Basic techniques for preparation of cold cereals demonstrated 

· Basic techniques for preparation of breads demonstrated
	

	8. Assist in preparing and presenting a full Irish cooked and a continental breakfast, plated and buffet style, using a range of fresh and convenience produce
	· A range of breakfast dishes hot and cold planned, prepared and served using a range of fresh and convenience produce, 

· Successfully assisted in the preparation and presentation of a continental breakfast buffet style

· Successfully assisted in the preparation and presentation of a full Irish breakfast plated style 

· Suitable garnishes planned and prepared

· Correctly demonstrated the setting of the table/preparation of buffet 

· Evaluation of the breakfast in terms of taste, appearance, nutritional value and preparation time presented 

· Costing made of the completed breakfast
	

	9. Comply with current food safety and hygiene legislation and regulation in personal and supervised work practices
	· Food and Safety and hygiene legislation complied with

· All utensils and appliances washed and stored correctly 

· Safe use and storage of cleaning agents demonstrated 
	

	10. Demonstrate a basic understanding of the food cost and quality control cycle.
	· Ways of recognizing fresh foodstuff outlined

· the importance of stock control in the kitchen outlined

· food correctly and safely stored
	


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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