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Introduction
This programme module may be delivered as a standalone module leading to certification in a QQI minor award. It may also be delivered as part of an overall validated programme leading to a Level 4 QQI Certificate. 
The teacher/tutor should familiarise themselves with the information contained in Laois and Offaly ETB’s programme descriptor for the relevant validated programme prior to delivering this programme module.

The programme module is structured as follows:

	1. Title of Programme Module

	2. QQI Component Title and Code

	3. Duration in hours

	4. Credit Value of QQI Component

	5. Status

	6. Special Requirements

	7. Aim of the Programme Module

	8. Objectives of the Programme Module

	9. Learning Outcomes

	10. Indicative Content

	11. Assessment

a. Assessment Technique(s)

b. Mapping of Learning Outcomes to Assessment Technique(s)

c. Guidelines for Assessment Activities

	12. Grading

	13. Learner Marking Sheet(s), including Assessment Criteria


Integrated Delivery and Assessment

The teacher/tutor is encouraged to integrate the delivery of content where an overlap between content of this programme module and one or more other programme modules is identified. This programme module will facilitate the learner to develop language, literacy and numeracy skills relevant to the themes and content of the module. 
Likewise the teacher/tutor is encouraged to integrate assessment where there is an opportunity to facilitate a learner to produce one piece of assessment evidence which demonstrates the learning outcomes from more than one programme module.
Structured communication and teamwork is encouraged between the teacher/tutor delivering this programme module and the language, literacy, numeracy and learning support teacher/tutor, as appropriate, to facilitate the learner in completing the programme module and achieving certification in the award.
Indicative Content
The indicative content in Section 10 does not cover all teaching possibilities. The teacher/tutor is encouraged to be creative in devising and implementing other approaches, as appropriate. The use of examples is there to provide suggestions. The teacher/tutor is free to use other examples, as appropriate. The indicative content ensures all learning outcomes are addressed but it may not follow the same sequence as that in which the learning outcomes are listed in Section 9. It is the teacher’s/tutor’s responsibility to ensure that all learning outcomes are included in the delivery of this programme module.
1. Title of Programme Module

Catering Operations and Systems
2. Component Name and Code 

Catering Operations and Systems


3. Duration in Hours

50 Hours (typical learner effort, to include both directed and self directed learning)


4. Credit Value

5 Credits 


5. Status
This programme module may be compulsory or optional within the context of the validated programme. Please refer to the relevant programme descriptor, Section 9 Programme Structure.  This module is a mandatory module in the Culinary Skills Award and an elective module in all other level 4 awards in QQI.


6. Special Requirements
A class kitchen in compliance with health and safety requirements and regulations. 
See www.QQI.ie for a list of requirements.
7. Aim of the Programme Module

This programme module aims to inform the learner of the variety and range of food preparation operations within the food, tourism and hospitality sectors.
8. Objectives of the Programme Module

· To inform the learner of the differing catering operation s within the food preparation sector.


·  Inform the learner of the differences between volume and small scale in food production and the range and scale of the equipment used in its production.


·  To research the newest developments in culinary techniques and gain experience in their use as appropriate.


· To assist the learner to develop the language, literacy and numeracy skills related to the operation of food preparation areas within the food preparation and hospitality sector through the medium of the module themes and content

· To enable the learner to take responsibility for his/her own learning.
9. Learning Outcomes of Level 4 Catering Operations and Systems 4N1133
Learners will be able to:

1. Outline the principles and practices of the various catering operations within the industry including hotels, institutions, banqueting, franchising, bar food, fast food and in-flight food

2. Explain the difference between volume and small scale food production, in terms of organisation, equipment, and resources

3. Describe a range of conventional cooking systems including hot holding, sous-vide, cook-serve, cook-chill

4. Outline key recent developments in culinary technologies

5. Explain how cook-chill and cook-freeze food production systems operate

6. Explain how sous-vide cooking and reheating systems work

7. Use a range of culinary technologies under supervision including conventional and convection ovens, microwave cookers, electric, gas and induction hobs, pressure cookers, sous-vide systems and slow cookers.
10. Indicative Content 

This section provides suggestions for programme content but is not intended to be prescriptive. The programme module can be delivered through classroom based learning activities, group discussions, one-to-one tutorials, field trips, case studies, role play and other suitable activities, as appropriate.

1. Refer to the following principles and practices in the following types of catering operations, to include;

· Hotels with reference to their need to cater for a residential clientele, providing 3 meals per day, the impact that their star rating has on the food to be prepared and served, special types of food to be served in speciality restaurants and their location.

· Institutions with reference to welfare catering in hospitals and residential homes, school meals in day and boarding schools, catering for business and industry on two levels, corporate dining and staff canteen provision on a 24 hour basis.  Refer to the impact of company subsidies on the nature and range of food provided.

· Banqueting to include the provision of buffet and sit down service, inhouse banqueting in the hotel sector, outside catering into corporate and public sector venues, catering for multiple banquets with varying menus, from one kitchen. Banqueting for outdoor events.

· Franchising and chain catering operations to include sandwich bars, fast food operations, etc

· Bar Food to include the luxury –type restaurant attached to a licensed premises, the speciality restaurant eg steak house, fork food served at the counter to be consumed with alcoholic purchases, and finger snack foods 

· Fast food to include the range of fast food outlets, eat in accommodation, counter service and drive through

· Inflight and transport catering to include aircraft, train, boat.  

2. Refer to the differences between large and small scale food production in terms of organisation, equipment and resources in relation to each of the following:  hotels, institutions, banqueting, bars, fast food outlets, and aeroplanes to include reference to kitchen organisation and mise en place, the storage and holding requirements including temperature requirements.

3. Explore a range of cooking systems to include; Hot Holding with reference to purpose, scope, guidelines, monitoring, corrective action, verification and record keeping;

· Sous Vide with reference to definition, method, purpose, suitability of foods and equipment and temperature to be used.  Refer to its uses within the high end restaurant and welfare sectors, listing the advantages and disadvantages.  

· Cook Serve with reference to definition, method, purpose, suitability of foods and equipment and temperature to be used.  Refer to its uses within the food preparation sectors, listing the advantages and disadvantages.  

· Cook chill with reference to definition, method, purpose, suitability of foods and equipment and temperature to be used in preparation storage and distribution.  Refer to its uses within the food preparation sector, listing the advantages and disadvantages.  

4. Refer to recent developments in food research into food preparation technology to include research in Irish Universities and Institutes of Technology, into new food preparation, storage distribution and service technologies from time to time.

5. Refer to the operation of cook chill systems under the following headings; system used, purpose, process, distribution, storage, transport, reheating, quality control etc

6. Refer to the operation of cook freeze systems under the following headings; process, freezing, storage, transport, reheating, quality control, etc.

7.  Refer to the operation of Sous vide systems under the following headings; process, cooking, reheating, advantages and disadvantages, design, equipment, purchase, delivery/transport, and quality control etc. Make reference to weekly production and daily total run.

8.  On work placement or as part of a field trip ensure that learners use a comprehensive range of modern culinary equipment to include conventional and convection ovens, microwave cookers, electric gas and induction hobs, pressure cookers, sous vide systems, and slow cookers.  New technologies which become available from time to time should be included as appropriate.

11. Assessment
11a. Assessment Techniques
 Project 100%

11b. Mapping of Learning Outcomes to Assessment Techniques
In order to ensure that the learner is facilitated to demonstrate the achievement of all learning outcomes from the component specification; each learning outcome is mapped to an assessment technique(s). This mapping should not restrict an assessor from taking an integrated approach to assessment.
	Learning Outcome
	Assessment Technique

	1. Outline the principles and practices of the various catering operations within the industry including hotels, institutions, banqueting, franchising, bar food, fast food and in-flight food
	Project

	2. Explain the difference between volume and small scale food production, in terms of organisation, equipment, and resources
	Project

	3. Describe a range of conventional cooking systems including hot holding, sous-vide, cook-serve, cook-chill
	Project

	4. Outline key recent developments in culinary technologies
	Project

	5. Explain how cook-chill and cook-freeze food production systems operate
	Project

	6. Explain how sous-vide cooking and reheating systems work
	Project

	7. Use a range of culinary technologies under supervision including conventional and convection ovens, microwave cookers, electric, gas and induction hobs, pressure cookers, sous-vide systems and slow cookers.
	Project


11c. Guidelines for Assessment Activities

The assessor is required to devise assessment briefs and marking schemes for the project.  In devising the assessment brief, care should be taken to ensure that the learner is given the opportunity to show evidence of achievement of ALL the learning outcomes.   Assessment briefs may be designed to allow the learner to make use of a wide range of media in presenting assessment evidence, as appropriate.  Quality assured procedures must be in place to ensure the reliability of learner evidence.
	Project
	100%

	Where this minor award is offered as part of an overall major award, care should be taken to stager the distribution and submission dates for projects and briefs in association with other staff.  Typically, a project of this nature should be completed in 4-6 weeks. 

	
The assessor should design a brief to allow the individual learners demonstrate their knowledge of the technologies and systems used in the various catering operations within the industry.
Evidence for this assessment technique may take the form of written, graphic, visual or digital evidence, or any combination of these.  Any video or digital evidence must be provided in a suitable format.
The project presented should be a substantial individual response to a brief with guidelines carried out over a period of time.  Where this module is offered as part of a Major award at levels 4 or 5 care should be taken to space the deadlines for completion of work in association with other tutors.
The project should involve research which requires individual investigation of a topic.
The project will enable the learner to demonstrate up to 5 of the following;

· Understanding and application of concepts

· Use/selection of relevant survey/research techniques, sources of information, referencing and bibliography

· Ability to analyse, evaluate, draw conclusions, make recommendations

· Understanding of process/planning implementation and review skills/planning and time management skills.

· Ability to implement/perform mastery of tools and techniques

· Design/creativity/problem solving/evaluation skills

· Presentation/display skills

· Team working/cooperation/participation skills.

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



12. Grading

Distinction: 
80% - 100% 

Merit:

65% - 79%

Pass: 

50% - 64%

Unsuccessful:
0% - 49%

At levels 4, 5 and 6 major and minor awards will be graded. The grade achieved for the major award will be determined by the grades achieved in the minor awards.

	Catering Operations and Systems 4N1133
	Learner Marking Sheet

Project 100%


Learner’s Name: ________________________________
	Assessment Criteria
	Maximum Mark
	Learner  Mark

	Clear rationale for and planning of a culinary operations project
	5
	

	Clear understanding and application of key principles of  the chosen culinary operation
	15
	

	Effective demonstration of an understanding of the catering sector
	20
	

	Presentation and Display Skills
	20
	

	Comprehensive evaluation and comparison as appropriate
	20
	

	Appropriate methodology including careful observations and recording of relevant information
	20
	

	Total Mark
	100
	


NO ROUNDING OF MARKS

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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