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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 5 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

	1. QQI Component Title and Code

	1. Duration in hours

	1. Credit Value of QQI Component

	1. Status

	1. Special Requirements

	1. Aim of the Programme Module

	1. Objectives of the Programme Module

	1. Learning Outcomes

	1. Indicative Content

	1. Assessment
10. Assessment Technique(s)
10. Mapping of Learning Outcomes to Assessment Technique(s)
10. Guidelines for Assessment Activities

	1. Grading

	1. 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 the academic and vocational 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. The integration of the delivery and assessment of level 5 Communications and level 5 Mathematics modules with that of other level 5 modules is specifically encouraged, as appropriate. 

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.

Title of Programme Module
Beverage Skills

Component Name and Code 
Beverage Skills 5N2019

Duration in Hours
100 Hours (typical learner effort, to include both directed and self-directed learning)

Credit Value
10 Credits

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

Special Requirements
None

Aim of the Programme Module
The aim of this module is to equip the learner with the knowledge, skill and competence necessary for the service of alcoholic and non-alcoholic beverages available in the restaurant/bar sector.

Objectives of the Programme Module
· To demonstrate and apply all relevant knowledge of a wide variety of alcoholic and non-alcoholic beverages – to include wines, spirits, cocktails, liqueurs, digestives, beers, speciality coffees, tea and coffee products.
· To examine and apply beverage storage knowledge, as appropriate to draught beer, spirits, wines and ancillary products – to include environmental issues.
· To describe trends in the development and use of a broad range of small equipment and utensils and understand their importance for efficient beverage service.
· To explore with the learner the use of technology  for the purposes of stock control, food and beverage orders and electrical points of sale
· To assist the learners to develop the academic and vocational language, literacy and numeracy skills related to food and beverage service through the medium of the indicative content
· To enable the learner to take responsibility for his/her own learning

Learning Outcomes of Level 5 Beverage Service 5N2019

Learners will be able to:
1. 	Identify the main brands of Irish and international spirits, beers and liqueurs, popular aperitifs and digestives, cocktails, speciality teas and coffees.
2. 	List the principal classes of red, white and rose wines, key wine producing countries and their respective classification systems.
3. 	Explain the general principles of wine and wine paring.
4. 	Describe the procedures to be implemented for the responsible service of alcohol.
5. 	Explain the sequence of bar, lounge and wine service.
6. 	Organise wine stores, beverage stores and cold rooms to ensure that all stock is stored appropriately, safely and in accordance with the general principles of stock management.
7. 	Serve the full range of alcoholic, non-alcoholic beverages and garnishes in a licensed premises including the correct procedures for opening and serving all categories of wine.
8. 	Serve a range of food and accompaniments, to include both table and counter settings.
9. 	Demonstrate the correct procedures for cleaning, using and maintaining all bar equipment, technology and glassware including beer dispensing equipment.
10. 	Use current technology in a licensed premises including electronic ordering, EPOS (electronic point of sale equipment) table management systems, and stock management systems.
11. 	Identify the steps involved in effective selling, to include: customer perception of the product, menu product knowledge, effective communication and sales skills and identification of unique selling points.
12. 	Implement billing, pricing and cashing up procedures including tabs, methods of payment, till and float systems, and explaining bills to customers.
13. 	Comply with all current hygiene and safety legislation and regulations in personal and work practices.
14. 	Demonstrate respect for diversity in lifestyles, religion, ability and culture with colleagues and customers.

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: Introduction to Product Knowledge
Meets Learning Outcomes 1, 2, 3
Facilitate the learner to identify the main brands of spirits, beers, liqueurs, popular aperitifs, digestives, cocktails, speciality coffees and teas.
· Identify Irish and international brands
· Recognise the correct type of glassware for each beverage
· State the basic ingredients and flavour of a range of popular liqueurs
· Outline the main production methods: Distillation and Fermentation

Enable the learner to list the principal classes of red, white, and rose wines and be able to-
· Identify key wine producing countries and their main wine regions
· Explain their respective classification systems
· Discuss the factors which contribute towards the quality of wine


Enable the learner to understand and implement the correct care and service of wine.  To discuss the general principles of choosing wine and food pairings by-
· Course
· Price
· Personal taste

Section 2: Service Skills
        Meets Learning Outcomes 5,7 and 8 

Describe and demonstrate the preparation and service of wine, beers, spirits, aperitifs, digestives, liqueurs and minerals
· At the table
· At the bar

Appraise the learner with the service of alcoholic and non-alcoholic beverages and garnishes in a licensed premises including the correct procedure for opening and serving all categories of wine to include-
· Still
· Sparkling
· Fortified
· Other

Assist the learner to serve a range of food and accompaniments for both a la carte and table d’hôte menus for 
· Tables 
· Bars

Section 3 Selling and Social Skills
        Meets Learning Outcomes 4, 11 and 14

Enable the learner to describe the procedures to be implemented for the responsible service of alcohol with due regard to 
· Customers’ needs
· Dealing with intoxicated, difficult customers
· Refusal of service

Enable the learner identify the steps involved in effective selling, to include: customer perception of the product, menu product knowledge, effective communication and sales skills and identification of unique selling points. This can be supplemented by
· Merchandising techniques and displays
· Evaluating customer needs
· Sales techniques

Outline the importance of social and cultural factors in a multi-racial society. 
Encourage the learner to demonstrate respect for diversity in lifestyles, religion, ability and culture with
· Work colleagues
· Customers

Section 4 : Control Tasks
Meets Learning Outcomes  6, 10 and 12
Outline the general principles of stock management.
Assist the learner to organise wine and beverage stores and cold rooms in order to ensure that all stock is correctly stored with due regard to health and safety with emphasis on
· Beer
· Wines
· Spirits.

Facilitate the learner in using current technology in a licensed premises including electronic ordering, EPOS system to include
· Table management systems
· Stock management systems.

Assist the learner to implement billing, pricing and cashing up procedures including tabs, methods of payment, till and float systems, explaining bills to customers. Learners’ should be able to reconcile 
· Cash takings
· Till system and floats.

Section 5: Hygiene, Health and Safety
Meets Learning Outcomes 9 and 13
Demonstrate a thorough knowledge of all relevant operational tasks. Enable the learner to demonstrate the correct procedure for cleaning, using and maintaining all bar equipment, including beer dispensing equipment with regard to 
· Health and safety
· Professional practice
· Realistic working environment.

Outline the requirements of the Food Hygiene Regulations Act 1989 with emphasis on the responsibilities of the employer and employee under the legislation as it applies to people, equipment, premises layout and sanitation. To enable learners to comply with all current hygiene and safety legislation and regulations in relation to-
· Personal hygiene practices, including grooming and deportment
· Professional work practices.

Assessment
[bookmark: Section11]11a. Assessment Techniques

Skills Demonstration 	70%
Examination - Theory  	30%

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. 	Identify the main brands of Irish and international spirits, beers and liqueurs, popular aperitifs and digestives, cocktails, speciality teas and coffees.
	Examination

	2. 	List the principal classes of red, white and rose wines, key wine producing countries and their respective classification systems.
	Examination

	3. 	Explain the general principles of wine and wine paring.
	Examination

	4. 	Describe the procedures to be implemented for the responsible service of alcohol.
	Examination

	5. 	Explain the sequence of bar, lounge and wine service.
	Skills Demonstration

	6. 	Organise wine stores, beverage stores and cold rooms to ensure that all stock is stored appropriately, safely and in accordance with the general principles of stock management.
	Skills Demonstration

	7. 	Serve the full range of alcoholic, non-alcoholic beverages and garnishes in a licensed premises including the correct procedures for opening and serving all categories of wine.
	Skills Demonstration

	8. 	Serve a range of food and accompaniments, to include both table and counter settings.
	Skills Demonstration

	9. 	Demonstrate the correct procedures for cleaning, using and maintaining all bar equipment, technology and glassware including beer dispensing equipment.
	Skills Demonstration / Examination

	10. 	Use current technology in a licensed premises including electronic ordering, EPOS (electronic point of sale equipment) table management systems, and stock management systems.
	Skills Demonstration

	11. 	Identify the steps involved in effective selling, to include: customer perception of the product, menu product knowledge, effective communication and sales skills and identification of unique selling points.
	Examination

	12.	Implement billing, pricing and cashing up procedures including tabs, methods of payment, till and float systems, and explaining bills to customers
	Skills Demonstration

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

	14. 	Demonstrate respect for diversity in lifestyles, religion, ability and culture with colleagues and customers.
	Skills Demonstration / Examination




11c.  Guidelines for Assessment Activities
The assessor is required to devise assessment briefs for the name the assessment techniques from Care Skills.  In devising the assessment briefs, 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.
	Skills Demonstration
	70%

	
The Skills Demonstration  will provide evidence of learning Outcomes: 5,6,7,8,9,10,12,13 and 14
The skills demonstration may be carried out at any time during the programme delivery, once sufficient content has been taught so as to enable successful completion by the learner. The assessment may be carried out over a number of skills demonstrations.
The skills demonstration will be evidenced by:
A. The learner will complete skills demonstrations for summative assessment.
B. The learner will also submit supporting documentation to include planning and procedures to follow. This may take the form of a skills demonstration workbook.
During the skills demonstrations, learners will demonstrate the following skills:
· Identify main brands of wines, spirits, beers, liqueurs, aperitifs, digestives and cocktails and select the correct glassware for service of different beverages.
· Read and interpret a wine label from one of the key wine producing countries.
· Demonstrate and explain the service of one or more different types of wine in a bar or lounge setting.
· Discuss the ideal storage conditions and stock management facilities for wines and alcoholic beverages.
· Demonstrate and explain the correct service procedures for a range of beverages-both alcoholic and non-alcoholic in a licensed premises.
· Serve plated food with the correct accompaniments at both a table and counter setting.
· Demonstrate the correct procedures for cleaning bar equipment and fixtures observing good hygiene practice in a safe and efficient working methodology.
· Apply basic IT competence in using electronic ordering, EPOS, table management systems and stock management systems, as well as in other related hospitality operations.
· Describe and demonstrate the use of cash and electronic registers and computerised control systems for beverage service personnel.
· Demonstrate respect for diversity in lifestyles, religion, ability and culture with colleagues and customers. Identify the need for courtesy, tact, patience and good humour in contact with customers and colleagues and the need for sensitivity to people. Practise the importance of teamwork as well as working in harmony with colleagues, supervisors and managers.
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 an assessment brief



	Examination - Theory
	30%

	
The Examination will provide evidence of the learning outcomes: 1,2,3, 4, 9, 11, 13 and 14
The examination will be undertaken at the end of the programme module, the duration of which will be 2 hours.
The examination will consist of 2 sections.  
Section A will have 10 short questions, all questions to be attempted, 1 mark each.  
Section B will consist of 2 structured questions 10 marks each, both questions to be attempted. 
Evidence for this assessment technique may take the form of written, oral, graphic, audio, visual or digital evidence, or any combination of these (select as appropriate). Any audio, video or digital evidence must be provided in a suitable format.
All instructions for the learner must be clearly outlined in an examination paper.



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.

	Beverage Service 5N2019
	Learner Marking Sheet 1
Skills Demonstration 70%



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

	1. Identify main product brands and select the correct glassware for service.
	7
	

	2. Read and interpret a wine label.
	7
	

	3. Demonstrate and explain wine service.
	7
	

	4. Discuss the ideal storage conditions and stock management facilities for beverages.
	7
	

	5. Demonstrate and explain the correct service procedures for a range of beverages.
	7
	

	6. Serve plated food with the correct accompaniments.
	7
	

	7. Demonstrate the correct procedures for cleaning bar equipment and fixtures
	7
	

	8. Apply basic IT competence in EPOS systems.
	7
	

	9. Describe and demonstrate the correct use of cash and electronic registers and computerised beverage service control systems.
	7
	

	10. Demonstrate respect for diversity in lifestyles, religion, ability and culture with colleagues and customers.
	7
	

	 Total 
	70
	



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: ...............................


	
Beverage Service 5N2019
	Learner Marking Sheet 2
Theory – Examination 30%



Learner’s Name: ____________________________
	Assessment Criteria
	Maximum
Mark
	Learner
Marks

	
Section A: 10 Short Questions, all questions carry equal marks 
	
	

	Question No.:	1
	1
	

	 		2
	1
	

			3
	1
	

			4
	1
	

			5
	1
	

			6
	1
	

			7
	1
	

			8
	1
	

			9
	1
	

			10	
	1
	

		Subtotal
	10
	

	[bookmark: _GoBack]
Section B: Structured Questions
2 structured questions, 10 marks per question
	
	

	Question No.:	1
	10
	

			2                                                                      
	10
	

		Subtotal
	20
	

	Total Mark
	30
	



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: ...............................
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