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Programme Module Descriptor for

Level 3 QQI Component: Culinary Operations 3N0549

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
· Culinary Operations 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 10 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

3N0549
	programme module title

Culinary Operations
	level

3

	QQI Components

QQI Level 3 Culinary Operations 3N0549

	Programme Module Duration 

100 Hours

	Programme Module Objectives

This programme module aims to provide the learner with the ability to prepare, cook and present a limited range of nutritious meals.  


Objectives:

On this programme the learner will: 
· Gain the basic culinary skills and knowledge involved in food preparation and kitchen terminology

· Cook and present a limited number of nutritious meals

· An understanding of safe and hygienic work practices

· Develop self-confidence and work as part of a team  

	Programme Module  Content

1. Explain the basic principles of food safety and associated legislation

2. Explain the organisation of a professional kitchen

3. Use kitchen terminology, weights and measures

4. Explain how different degrees of cooking affect various food groups or ingredients

5. Identify suitable cuts of meat, poultry, fish and vegetables for cooking and serving a range of basic dishes

6. Apply basic techniques of tasting, recognition of food freshness and garnishing finished dishes

7. Demonstrate basic cookery processes including grilling, poaching, shallow frying, boiling, simmering, stewing and deep fat frying

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

9. Assist in preparing, presenting and garnishing a limited range of fresh and convenience stocks, soups, sauces

10. Assist in preparing and presenting a limited range of meat, poultry, fish, farinaceious and vegetable dishes

11. Assist in preparing and presenting a range of fresh and convenience salads, dressings, and sandwiches

12. Reconstitute a range of convenience or pre prepared foods

13. Comply with current food safety and hygiene legislation and regulations in personal and work practices

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


	Indicative Content

1. Explain the basic 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

· Ventilation

· Lighting

· Equipment

· Water supply 

· Refuse

3. Use kitchen terminology, weights and measures

· Name the units of measurement

· Weigh and measure a range of ingredients using the appropriate equipment

4. Explain how different degrees of cooking affect various food groups or ingredients

· Outline the effects of overcooking food

· Outline the effects of undercooking food

· Recognise the importance of correct temperature settings

5. Identify suitable cuts of meat, poultry, fish and vegetables for cooking and serving a range of basic dishes

· List 2 cuts of meat from beef, lamb and pork and give 2 examples of suitable dishes for each

· List 2 examples of poultry and give 2 examples of suitable dishes for each

· Identify various types of fish, i.e. white, oily and shellfish, and give 2 examples of suitable dishes for each

·  List 10 vegetables commonly used in basic dishes

6. Apply basic techniques of tasting, recognition of food freshness and garnishing finished dishes

· Demonstrate the correct (clean spoon) tasting technique

· Explain how you would recognise the freshness of perishable and non-perishable foods, for example ‘Use by’ and ‘Best Before’ dates

·  Identify a selection of suitable garnishes for a variety of dishes

7. Demonstrate basic cookery processes including grilling, poaching, shallow frying, boiling, simmering, stewing and deep fat frying

· Demonstrate basic cookery processes, including: 

· Grilling, poaching, boiling, frying, simmering, stewing

·  List 3 foods suitable to each process

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

· Identify a selection of fresh and convenience foods suitable for breakfast using the food pyramid guidelines, plan a menu for a healthy breakfast event for 4 people

· Plan the meal – 

· compile shopping/ingredient list

· gather recipes

· compile equipment list

· prepare time plan

· compile cookery methods/times/lists

· compile service area/dining area lists

· Prepare the meal – 

· wear suitable protective clothing, for example use hairnets, blue plasters

· observe good personal and work hygiene practices, for example remove jewellery, wash hands, list guidelines for personal hygiene in food prep area

· prepare meal using a combination of methods, using safe food preparation techniques, such as washing fruit, using different chopping board for different foods, demonstrating safe food storage techniques, correct disposal of food 

· Present the meal – 

· set the table appropriate to menu

· serve in a manner appropriate to the occasion

9. Assist in preparing, presenting and garnishing a limited range of fresh and convenience stocks, soups, sauces

· Identify a selection of soups and sauces and suitable garnishes

·  Plan the meal

· compile shopping/ingredient list

· gather recipes

· compile equipment list

· prepare time plan

· compile cookery methods/times/lists

· compile service area/dining area lists

· Prepare the meal – 

· wear suitable protective clothing, for example use hairnets, blue plasters

· observe good personal and work hygiene practices, for example remove jewellery, wash hands, list guidelines for personal hygiene in food prep area

· prepare meal using a combination of methods, using safe food preparation techniques, such as washing fruit and vegestables, using different chopping board for different foods, demonstrating safe food storage techniques, correct disposal of food 

· Present the meal – 

· set the table appropriate to menu

· serve in a manner appropriate to the occasion

· Garnish the dish appropriately e.g. chopped parsley, coriander, small salad, lemon wedges etc 

10. Assist in preparing and presenting a limited range of meat, poultry, fish, farinaceious and vegetable dishes

· Identify a selection of meat, poultry, fish, farinaceous (flour) and vegetable dishes

· Using the food pyramid, plan a menu for a healthy meal for 4 people

· Plan the meal

· compile shopping/ingredient list

· gather recipes

· compile equipment list

· prepare time plan

· compile cookery methods/times/lists

· compile service area/dining area lists

· Prepare the meal – 

· wear suitable protective clothing, for example use hairnets, blue plasters

· observe good personal and work hygiene practices, for example remove jewellery, wash hands, list guidelines for personal hygiene in food prep area

· prepare meal using a combination of methods, using safe food preparation techniques, such as washing fruit and vegeatbles, using different chopping board for different foods, demonstrating safe food storage techniques, correct disposal of food 

· Present the meal – 

· Set the table appropriate to menu
· Serve in a manner appropriate to the occasion
11. Assist in preparing and presenting a range of fresh and convenience salads, dressings, and sandwiches

· Identify a selection of fresh and convenience salads, dressings and sandwiches

· Plan the meal

· compile shopping/ingredient list

· gather recipes

· compile equipment list

· prepare time plan

· compile cookery methods/times/lists

· compile service area/dining area lists

· Prepare the meal – 

· wear suitable protective clothing, for example use hairnets, blue plasters

· observe good personal and work hygiene practices, for example remove jewellery, wash hands, list guidelines for personal hygiene in food prep area

· prepare meal using a combination of methods, using safe food preparation techniques, such as washing fruit and vegetables, using different chopping board for different foods, demonstrating safe food storage techniques, correct disposal of food 

· Present the meal – 

· Set the table appropriate to menu
· Serve in a manner appropriate to the occasion
12. Reconstitute a range of convenience or pre prepared foods

· Identify a range of convenience foods, such as trifle kits, lasagne kits, pre-prepared sauces, pancake mix, bread and cake mix, dessert mix

· Demonstrate how to reconstitute 2 convenience foods

· Identify the advantages and disadvantages of convenience foods

13. Comply with current food safety and hygiene legislation and regulations in personal and work practices

· Demonstrate a knowledge of general health and safety issues in the food preparation area, for example:

· awareness of safe work practices in the food preparation area, for example, how people should behave, dress, work

· awareness of safety symbols found in the food preparation area, including warning/safety/hazard symbols on chemicals, notices on appliances

· awareness of fire risks and fire safety procedures

· knowledge of which fire fighting equipment to use with different fires

· awareness of potential hazards in the food preparation area, for example, possible causes of accidents, child-proof caps, storage of chemicals, turning handles of pots inwards

· demonstrate basic first aid skills, for example, treatment of minor burns, cuts, scrapes, eye irritations

14. Demonstrate a basic understanding of the food cost 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 – Culinary Operations 3N0549

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
	Collection of Work

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

	3. Use kitchen terminology, weights and measures
	Collection of Work /

Skills Demonstration 

	4. Explain how different degrees of cooking affect various food groups or ingredients
	Collection of Work

	5. Identify suitable cuts of meat, poultry, fish and vegetables for cooking and serving a range of basic dishes
	Collection of Work

	6. Apply basic techniques of tasting, recognition of food freshness and garnishing finished dishes
	Skills Demonstration 

	7. Demonstrate basic cookery processes including grilling, poaching, shallow frying, boiling, simmering, stewing and deep fat frying
	Skills Demonstration 

	8. Assist in preparing and presenting a full cooked and continental breakfast, plated and buffet style, using a range of fresh and convenience produce
	Skills Demonstration 

	9. Assist in preparing, presenting and garnishing a limited range of fresh and convenience stocks, soups, sauces
	Skills Demonstration 

	10. Assist in preparing and presenting a limited range of meat, poultry, fish, farinaceious and vegetable dishes
	Skills Demonstration 

	11. Assist in preparing and presenting a range of fresh and convenience salads, dressings, and sandwiches
	Skills Demonstration 

	12. Reconstitute a range of convenience or pre prepared foods
	Skills Demonstration 

	13. Comply with current food safety and hygiene legislation and regulations in personal and work practices
	Skills Demonstration 

	14. 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
	20%

	The collection of work may be produced throughout the duration of this programme module

	In producing the documents for the collection of work, the Learner should demonstrate the following:

In the collection of work the Learner will also include evidence of being 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

· Explain how different degrees of cooking affect various food groups or ingredients

· Identify suitable cuts of meat, poultry, fish and vegetables for cooking and serving a range of basic dishes

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 and each Learner is required to work alone in completing this collection of work. 

	Skills Demonstration
	80%

	Learners are required to carry out skills demonstrations at different stages during the programme. 

Learners will:

· Demonstrate basic cookery skills, including grilling, poaching, shallow frying, and boiling, simmering, stewing and deep frying. 

· Plan menus for a healthy breakfast, lunch, and dinner for four people. 

· Demonstrate a basic understanding of food costs. 

· Assist in preparing and presenting these dishes

· Reconstitute a range of convenience or pre prepared foods
· Apply basic techniques of tasting, recognition of food freshness and garnishing finished dishes
· Comply with food and safety and hygiene legislation and regulations in personal and work practices. 

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


	Module Name

Culinary Operations 3N0549
	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
	· 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 & Safety Issues

· Ventilation

· Lighting

· Equipment

· Water supply 

· Refuse
	

	3. Use kitchen terminology, weights and measures
	· Name the units of measurement

· Weigh and measure a range of ingredients using the appropriate equipment
	

	4. Explain how different degrees of cooking affect various food groups or ingredients
	· Outline the effects of overcooking food

· Outline the effects of undercooking food

· Recognise the importance of correct temperature settings
	

	5. Identify suitable cuts of meat, poultry, fish and vegetables for cooking and serving a range of basic dishes
	· List 2 cuts of meat from beef, lamb and pork and give 2 examples of suitable dishes for each

· List 2 examples of poultry and give 2 examples of suitable dishes for each

· Identify various types of fish, i.e. white, oily and shellfish, and give 2 examples of suitable dishes for each

·  List 10 vegetables commonly used in basic dishes
	

	6. Apply basic techniques of tasting, recognition of food freshness and garnishing finished dishes
	· Demonstrate the correct (clean spoon) tasting technique

· Explain how you would recognise the freshness of perishable and non-perishable foods, for example ‘Use by’ and ‘Best Before’ dates

·  Identify a selection of suitable garnishes for a variety of dishes
	

	7. Demonstrate basic cookery processes including grilling, poaching, shallow frying, boiling, simmering, stewing and deep fat frying
	· Demonstrate basic cookery processes, including: 

· Grilling, poaching, boiling, frying, simmering, stewing

·  List 3 foods suitable to each process
	

	8. Assist in preparing and presenting a full cooked and continental breakfast, plated and buffet style, using a range of fresh and convenience produce
	· Identify a selection of fresh and convenience foods suitable for breakfast using the food pyramid guidelines, plan a menu for a healthy breakfast event for 4 people

· Plan the meal

· Prepare the meal

· Present the meal
	

	9. Assist in preparing, presenting and garnishing a limited range of fresh and convenience stocks, soups, sauces
	· Identify a selection of soups and sauces and suitable garnishes

· Plan the meal

· Prepare the meal

· Present the meal
	

	10. Assist in preparing and presenting a limited range of meat, poultry, fish, farinaceous and vegetable dishes
	· Identify a selection of meat, poultry, fish, farinaceous and vegetable dishes

· Using the food pyramid, plan a menu for a healthy meal for 4 people

· Plan the meal

· Prepare the meal

· Present the meal
	

	11. Assist in preparing and presenting a range of fresh and convenience salads, dressings, and sandwiches
	· Identify a selection of fresh and convenience salads, dressings and sandwiches

· Plan the meal

· Prepare the meal

· Present the meal
	

	12. Reconstitute a range of convenience or pre prepared foods
	· Identify a selection of fresh and convenience salads, dressings and sandwiches

· Plan the meal

· Prepare the meal 

· Present the meal 
	

	13. Comply with current food safety and hygiene legislation and regulations in personal and work practices
	· Demonstrate a knowledge of general health and safety issues in the food preparation area, for example:

· awareness of safe work practices in the food preparation area, for example, how people should behave, dress, work

· awareness of safety symbols found in the food preparation area, including warning/safety/hazard symbols on chemicals, notices on appliances

· awareness of fire risks and fire safety procedures

· knowledge of which firefighting equipment to use with different fires

· awareness of potential hazards in the food preparation area, for example, possible causes of accidents, child-proof caps, storage of chemicals, turning handles of pots inwards

· demonstrate basic first aid skills, for example, treatment of minor burns, cuts, scrapes, eye irritations
	

	14. Demonstrate a basic understanding of the food cost 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: ...............................
Doc No: 3N0549-02
Effective Date: 1st September 2020 
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