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Laois and Offaly ETB 
Programme Module for 

Catering for Beginners
leading to 

Level 4 QQI  

Short Order Cooking 4N1151
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 for Beginners

2. Component Name and Code 

Short Order Cooking 4N1151


3. Duration in Hours

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


4. Credit Value

15 Credits 


5. Status

This programme module is optional within food and culinary related awards.

6. Special Requirements

A class kitchen in compliance with health and safety requirements and regulations.

7. Aim of the Programme Module

This programme module aims to teach the Learner to work cleanly and safely in a food preparation premises. To prepare cook and serve a range of breakfast and lunch dishes.

8. Objectives of the Programme Module

· To give the learner an understanding of how a professional kitchen is organised and run.


· To advise the learner of their responsibility in food and hygiene safety including their personal hygiene, their legal responsibilities and clothing and footwear requirements.

· To prepare the learner for employment in the food service industry, detailing equipment and ingredients used for breakfast and lunch.

· Advise the learner of time and temperature control in the storage, preparation and service of food


· To assist the learner to develop the language, literacy and numeracy skills related to short order cooking 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 Short Order Cooking 4N1151
Learners will be able to

1. Explain how a professional kitchen is organised

2. Outline the classification and essential qualities of a range of basic commodities

3. Explain the need for hygiene control in the preparation and storage of foods

4. Describe the commodities, equipment, preparation techniques and cookery processes used in relation to breakfast cookery, baked goods and simple lunch dishes

5. State the principles of storage in relation to dry goods, frozen food, chilled food and fresh vegetables

6. Carry out basic cookery processes including grilling, poaching, simmering, boiling and shallow and deep fat frying

7. Set up mise-en-place

8. Prepare a variety of fruit and vegetables, ensuring that waste is discarded appropriately

9. Prepare the following using a range of fresh and convenience foods:

· Cooked breakfast

· Plated and buffet continental breakfast

· Hot and cold cereals

· Bread and scones

· Salads (including dressings)

10. Prepare a range of hot and cold sandwiches using a variety of fillings including packaging and display

11. Prepare a counter display of menu items

12. Use a range of cooking equipment, utensils, serving dishes portion control equipment and procedures

13. Take personal responsibility for each food item produced

14. Demonstrate best practice in food hygiene and workplace safety.
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.
Section 1: Explain how a professional kitchen is organised

	HEAD CHEF

	SOUS CHEF

	CHEF DE PARTIE

	Sauce cook
	Roast cook
	Fish cook
	Vegetable cook
	Larder cook
	Relief cook
	Staff cook

	Commis
	Commis
	Commis
	Commis
	Commis
	Commis
	Commis

	Kitchen assistant / Apprentice


· Refer to the responsibilities and function of each one of the above and how this list is scaled down for small hotel and restaurant kitchens.

· Refer to the hierarchy of chefs within the professional kitchen.

· Refer to the separation of food preparation and service sections within the kitchen.

Section 2: Outline the classification and essential qualities of a range of basic commodities
Refer to the guidelines for purchasing, storage and use of dry and perishable foods, to include fresh, frozen and ready prepared foods, to include meat offal, poultry, game, fish, vegetables, fruit, nuts, eggs, milk, cheese and dairy products, fats and oils, cereals, rice pasta and flours, raising agents, sugars, cocoa and chocolate, coffee, tea, pulses, herbs, spices, condiments, colourings flavourings and essences, and confectionary goods.  

Section 3. Explain the need for hygiene control in the preparation and storage of foods

· Outline the factors which contribute to food poisoning, in preparation, storage, cooking and service of foods, contamination by the food handler cross contamination and dirty kitchens.  

· Refer to pest control and environmental hazards.

Section 4: Describe the commodities, equipment, preparation techniques and cookery processes used in relation to breakfast cookery, baked goods and simple lunch dishes

· Refer to the list of meats, raw, cooked and processed, cereals, fruit, canned and fresh, breads, and juices etc, used in the preparation of basic breakfast dishes.  

· Refer to the equipment used such as knives, juicers, pans, grills etc used in their preparation.  

· Refer to the list of flours, fruit fresh and dried, raising agents, fats and oils etc, used in the preparation of baked goods.  

· Refer to the equipment used such as ovens, sieves, bowls whisks and mixers, baking sheets and tins, etc used in their preparation.  

· Refer to the need to prepare tins and baking sheets. 

· Refer to the list of meats, raw, cooked and processed, cereals, fruit, canned and fresh, vegetables, salads, and breads etc., used in the preparation of basic lunch dishes.  

· Refer to the equipment used such as knives, pans, grills, flat tops, ovens, microwave, deep fat fryer etc used in their preparation.  

· Refer to the colour coding of knives and chopping boards. 

· Refer to the cookery processes used in the preparation techniques of these dishes.


Section 5: State the principles of storage in relation to dry goods, frozen food, chilled food and fresh vegetables
· Refer to the use of safe practice regarding food storage, reheating procedures, kitchen hygiene.  

· Identify the correct procedures for receiving and accepting food deliveries, to include dry goods, frozen and chilled foods, and fresh vegetables.

· Identify the correct procedures for storing food

· Mention the various food storage areas and the potential hazard associated with each area.

· List controls/checkpoints for the hazards identified in each food storage area as applied to the use of HACCP in the food preparation sector.  

Section 6: Carry out basic cookery processes including grilling, poaching, simmering, boiling and shallow and deep fat frying
· Refer to and in practical class carry out the following food process;

· Grilling to include definition, guidelines, organisation and preparation, care during cooking, types of grilling which may include, grilling over radiant heat, grilling under radiant heat, salamander, cooking between heat, contact grill and the foods suitable for grilling.

· Poaching to include definition, guidelines, organisation and preparation, care during cooking, types of poaching which may include, short poaching, oven poaching, and the foods suitable for poaching.

· Simmering to include definition, guidelines, organisation and preparation, care during cooking, and the foods suitable for simmering.

· Boiling to include definition, guidelines, organisation and preparation, care during cooking, and the foods suitable for boiling.

· Frying to include definition, guidelines, organisation and preparation, care during cooking, types of frying to refer to deep fat frying, shallow frying and sauté and the foods suitable for frying.

· In each case above refer to and show the equipment used.

Section 7: Set up mise-en-place

· Define Mise en Place.    Refer to the equipment, ingredients and complete station set up prior to preparation and/or service.  Refer to the requirements of Mise en place in restaurant or menu type or kitchen section. 

Section 8: Prepare a variety of fruit and vegetables, ensuring that waste is discarded appropriately
· Prepare a variety of fruit and vegetables suitable for breakfast and lunch dishes.  

· Refer to the correct use of knives and chopping boards, dangers of cross contamination etc.  

· Refer to the appropriate disposal of waste including the segregation of bins used for recycling and composting.   

· List the uses of prepared fruit and vegetables within the food preparation sector.

Section 9: Prepare the following using a range of fresh and convenience foods: Cooked breakfast, Plated and buffet continental breakfast, Hot and cold cereals, Bread and scones, Salads (including dressings)
· Plan, prepare cook and serve a cooked breakfast using fresh and convenience ingredients to include  at least 3 varieties of each of egg, fish, potato, meat and vegetables

· Plan, prepare cook and serve both a plated and a buffet continental breakfast, to include at least 3 varieties of each of fresh and convenience juices, whole and prepared fruits, cheeses, yogurts, cold cooked meats, breads and pastries.  

· Plan, prepare cook and serve a variety of hot and cold fresh and convenience cereals, with suitable accompaniments and additions.

· Plan, prepare cook and serve a range of fresh and convenience breads and scones, to include the use of mixes, cooked from frozen varieties and bakery supplied.  The fresh scones and breads cooked in class, should include at least a whole meal variety of both.  

· Refer to the use of seeds as an addition to the home made scones and breads.  Refer to the use of accompaniments to serve with these

· Plan, prepare cook and serve a variety of salads to include meat, fish, pasta, rice, fruit and egg.  Refer to the use of prepared salad dressings and compare and contrast at least 2 home made dressings with the convenience variety.

Section 10: Prepare a range of hot and cold sandwiches using a variety of fillings including packaging and display
· Prepare a variety of hot and cold sandwiches, closed and open sandwiches, at least 4 hot and 4 cold, examples from the following list, farmhouse, finger food, toasted, club, bookmaker, croquet monsieur, double decker, rolled and pinwheel.  

· Refer to healthy eating trends, Panini, pitta bread and wraps.  

· Include reference to the correct packaging and display, garnishes used, storage conditions etc.

Section 11: Prepare a counter display of menu items
· Plan, prepare, cook and serve a counter display of menu items to include breakfast and lunch and carvery.  

· Prepare a range of hot and cold breakfast foods, hot and cold snack foods, including sweet and savoury for display.  

· Refer to holding times and correct use of cold and hot storage temperatures. 

Section 12: Use a range of cooking equipment, utensils, serving dishes portion control equipment and procedures
· Based on the content of the previous learning outcomes covered in this module so far, list the serving dishes and equipment used in food service and display.  

· Refer to portion control equipment (e.g. 4 oz soup ladle) used in food service and procedures within the catering sector.  

Section 13: Take personal responsibility for each food item produced
· Allow the students to take full responsibility for the complete ordering, preparation, cooking (including time and temperature) and presentation of dishes cooked in practical class following initial training. 

Section 14: Demonstrate best practice in food hygiene and workplace safety.
· List and demonstrate good food hygiene practices within the food preparation and service sector.  

· Refer to the use of safe practices regarding food storage, reheating procedures, personal hygiene and kitchen hygiene.  

· Refer to the benefits of good food hygiene and the cost of poor food hygiene. Identify the importance of high standards of personal hygiene in the workplace and the legislation pertaining to it.  

· Outline the need for a food safety policy and a personal action plan.

· Refer to the safe operation of electrical and mechanical equipment, lifting hot and cold foods in bulk, PPE, protective equipment clothes and footwear and general workplace safety.

11. Assessment

11a.
Assessment Techniques

Portfolio/Collection of Work
20%

Skills Demonstration

80%


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. Explain how a professional kitchen is organised
	Collection of work

	2. Outline the classification and essential qualities of a range of basic commodities
	Collection of Work

	3. Explain the need for hygiene control in the preparation and storage of foods
	Collection of work

	4. Describe the commodities, equipment, preparation techniques and cookery processes used in relation to breakfast cookery, baked goods and simple lunch dishes
	Collection of work

	5. State the principles of storage in relation to dry goods, frozen food, chilled food and fresh vegetables
	Collection of work

	6. Carry out basic cookery processes including grilling, poaching, simmering, boiling and shallow and deep fat frying
	Skills Demonstration

	7. Set up mise-en-place


	Skills Demonstration

	8. Prepare a variety of fruit and vegetables, ensuring that waste is discarded appropriately
	Skills Demonstration

	9. Prepare the following using a range of fresh and convenience foods:

a. Cooked breakfast

b. Plated and buffet continental breakfast

c. Hot and cold cereals

d. Bread and scones

e. Salads (including dressings)
	Skills Demonstration

	10. Prepare a range of hot and cold sandwiches using a variety of fillings including packaging and display
	Skills Demonstration

	11. Prepare a counter display of menu items


	Skills Demonstration

	12. Use a range of cooking equipment, utensils, serving dishes portion control equipment and procedures
	Skills Demonstration

	13. Take personal responsibility for each food item produced
	Skills Demonstration

	14. Demonstrate best practice in food hygiene and workplace safety.


	Skills Demonstration


11c.  
Guidelines for Assessment Activities

The assessor is required to devise a number of briefs for the skills demonstrations; these briefs must permit the learner to demonstrate their learning in respect of Learning Outcomes 8 to 19 inclusive. 
The assessor is required to devise assessment briefs and marking schemes for the collection of work and skills demonstration(s) in Short Order Cooking 4N1151.  In devising the assessment briefs for both written and practical work, 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.

	Collection of Work


	20%

	Learners should be given 4-6 weeks to prepare a collection of work which should not consist of handouts prepared by the tutor, but of evidence of learner’s individual work.



	The collection of work should provide evidence that the learner has mastered the learning outcomes 1-5 by use of individual investigations etc.
Evidence for this assessment technique may take the form of written, oral, graphic, audio, visual or digital evidence, or any combination of these.  Any audio, video or digital evidence must be provided in a suitable format.

All instructions for the learner must be clearly outlined in the assessment brief prepared by the tutor.



	Skills Demonstration

Cookery Assignment

	Skills Demonstration

80%

	Continuous Assessment (60%)

The assessor is required to devise a number of briefs for the skills demonstrations; these briefs must permit the learner to demonstrate their learning in respect of Learning Outcomes 8 to 19 inclusive. The assessor will devise briefs (with accompanying marking schemes) that demonstrate achievement of learning outcomes as singular entities or where a number of learning outcomes are achievable through a single skills demonstration. 

These skills demonstrations will be undertaken by the learners as part of their classroom activities over the course of the programme and will be recorded and marked on the Practical Cookery Record, with the assessor indicating clearly what learning outcomes were being assessed in each activity.

Final Assessment (20%)

The assessor will devise a number of practical tasks, each of which will require the learner to demonstrate at least three of the learning outcomes from 8 to 19 inclusive. 
The learner will be required to select one of these tasks 2 full weeks before the final skills demonstration.  In centres where the class size means that the skills demonstration must be conducted in 2 or 3 sessions, this should always take place under the supervision of a trained tutor.   
Learners should have the sole use of their own work station and cooker for the skills demonstration, though this is not a class requirement.  It should be the responsibility of the learner to weigh and prepare all class materials for the skills demonstration.  
The tutor should supervise all of the preparation to ensure that it is the learners own work.  Quality assured procedures must be in place to ensure the reliability of learner evidence. 

Learners should be given 2.75 hours in which to complete the skills demonstration preceded by 45 minutes supervised preparation time.   
The time given includes all time required for washing up.   
Work plans to be prepared prior to the skills demonstration and followed by the learner in the skills demonstration.  
For this skills demonstration, each learner should have the use of an individual cooker and work station.  This requirement does not necessarily apply to cookery class.
Preparation    9.00-9.45.

Cooking           9.45-12.30

Marking          12.30-1.00pm    (This is an indicative timing only and is not intended to be prescriptive)

	Evidence for this final skills demonstration may take the form of finished cookery item accompanied by work plan and any written work required by the brief.  
Photographic or video evidence of the finished dishes as presented before marking should be provided to the external authenticator.  
Where this assessment is part of a major award at QQI levels 4 or 5 assessors may integrate practical demonstrations from two or more modules and mark learners on the one demonstration.

Typical assignments might include:
(this list is indicative only and is not intended to be prescriptive)
1. With an emphasis on healthy eating, design, cook and serve a 3 course buffet style breakfast for 4-6 adults, to include a cooked and a continental option, including freshly made scones or brown bread, a variety of freshly squeezed juices and indigenous Irish produce for the cooked main course.  Include at least one variety of cooked and convenience cereal.

2. Design cook and serve a range of short order dishes to include samples of the following, sandwich, Panini, toasted bap, rolls, main course and desert.  Prepare and cost a menu board for the items prepared.

3. Prepare cook and serve a mixed grill suitable for an evening meal for a family of 4 adults.  Cost the dish and prepare a suitable fruit dessert to accompany the meal.

4. Prepare cook and serve a poached meat or fish dish of your choice suitable for an evening meal for a family of 4 adults.  Cost the meal and prepare suitable vegetable accompaniments for this dish.  Prepare a nourishing starter to accompany this meal.

5. With the emphasis on traditional Irish cooking, prepare, cook and serve a 3 Course meal for a family of 4-6 foreign guests.   Accompaniments such as sauces should be included.

6. Prepare, cook and serve a 3 course cold buffet lunch for 4-6 adults.  Include at least one vegetarian option in this.  

7. Prepare, cook, serve, at least two cuts of meat using different methods of frying, used in home cooking.  Using one of these foods combined with fresh ingredients   make a substantial lunch menu for a group of 4-6 adults.  Provide a nutritious starter to accompany this meal.

8. Prepare, cook, serve and compare and contrast a homemade bread of your choice   one made by you from a packet mix, with a bought variety.   Demonstrate at least 3 ways of serving bread and bread products attractively for diners.

9. Prepare cook and serve a variety of salads to form a buffet lunch for a class group.  Include varieties of meat, fish, pasta, rice, fruit and egg salads.

All instructions for the learner must be clearly outlined in an assessment brief.  Where this module is being taught as part of an overall/major award at either QQI level 4 or 5 in a full time course, it may be possible for assessors working together to form a list of assignments which reflect the learning outcomes of more than one module and mark learners on one practical demonstration covering 2 - 3 modules.   


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.

	Short Order Cooking
4N1151
	Learner Marking Sheet 

Practical Examination 80 %



Learner’s Name: ________________________________



	Assessment Criteria
	Maximum Mark
	Learner Mark

	Skills Demonstrations, continuous assessment ( L.O 6-19)

(Marks transferred from practical Cookery records)
	60
	

	Sub Total
	60
	

	Skills Demonstration (final)
	
	

	Preparation 
	2
	

	Efficient and effective demonstration of food preparation skills/culinary techniques
	6
	

	Effective use of organizational skills, attention to detail, including supporting documentation
	4
	

	Clear understanding and application of safety and hygiene practices
	2
	

	Flavour and Presentation of finished dishes (to include finishing on time)
	6
	

	Sub Total
	20
	

	Total Mark
	80
	


Learners are required to keep a record of all practical classes they attended and this should be presented with this record.  (Copy of a proposed record sheet which should be completed for each practical session is attached.)
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 marks awarded here have been transcribed to the Summary Results Sheet

External Authenticator's Signature: ............................................................   Date: ...............................
	Short Order Cooking
4N1151
	Learner Marking Sheet

Collection of Work 20%


Learner’s Name: _____________________________       
	Assessment Criteria

Documentation provided in portfolio
	Maximum Mark
	Learner Mark

	Investigation of the organisation of a professional kitchen


	4
	

	Investigation of at least 1 commonly used commodity in the kitchen


	4
	

	Investigation of at least 1 named preparation technique used in the preparation of food 


	4
	

	Investigation of at least 1 named  piece of food preparation equipment used in the kitchen


	4
	

	Investigation of the need for hygiene in food preparation and storage
	4
	

	Total
	20
	


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 marks awarded here have been transcribed to the Summary Results Sheet

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

Short Order Cooking 4N1151 Practical Cookery Record from       /   /     .  to      /   /     .                                                          

	Date
	Class  Learning outcomes 6-19 one page for each outcome

	Ingredients
	

	Method;




Signed                                                   to confirm that I attended and actively engaged in the full work of the above class and achieved the learning outcome listed above
Signed                                                    class tutor.                          
Doc No: 4N1151-02
Effective Date: 1st September 2020 
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