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Version Log for this Component
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	Changes made to the assessment criteria and learner marking sheets. Inclusion of component version log. 

	02
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	Formatting only





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 LOETB Education and Training Board’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 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
Restaurant Skills
 Component Name and Code
Restaurant Skills 5N2080
Duration in Hours
300 Hours (typical learner effort, to include both directed and self- directed learning)
Credit Value
30 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
The provider must have the following in place to offer this award: 
1)  Access to a fully equipped training restaurant
2) Access to a fully equipped production kitchen in compliance with health and safety requirements and current regulations.
See www.qqi.ie for a list of requirements for a training restaurant and a production kitchen	
Aim of the Programme Module
This programme module aims to equip the learner with the knowledge, skill and competence to prepare a restaurant for service and undertake all the tasks involved in the service of food and beverages under supervision.
Objectives of the Programme Module
To enable the learner to distinguish between the different restaurant types and standards in Ireland.
· To ensure the learner has an understanding of the statutory organisations, quality assurance and support bodies involved in the restaurant sector in Ireland
· To enable the learner to identify the roles of various food and beverage service personnel within the food service industry
· To assist the learner in identification of different service methods and specialised forms of service used within different food and beverage service operations
· To enable the learner to identify and develop a range of attributes required of food and beverage service personnel
· To explore with the learner the basic technical and interpersonal skills and knowledge required to work in a meal service environment, and practice these in a controlled environment.
· To enable the learner to investigate the operation of a restaurant, the opening and closing requirements, stock control, choice of menu and basic marketing options available 
· To explore with the learner the use of technology in the restaurant setting, for the purposes of reservations, stock control and food and beverage orders.
· To enable the learner to gain an understanding of the importance of hygiene and safe working practices
· To explore with the learner how to form effective working relationships, working harmoniously and effectively as a member of a team
· To assist the learner 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 assist the learner to develop the academic and vocational language, literacy and numeracy skills related to Restaurant Skills through the medium of the indicative content
· To enable the learner to take responsibility for his/her own learning
Learning Outcomes of Level 5 Restaurant Skills 5N2080
Learners will be able to:
1) Outline the structures of the Irish tourism, hospitality and restaurant sectors at national, regional and local level including key representative restaurant bodies
2) List the key elements in the organisation of an effective restaurant premises
3) Explain the attributes required of professional food service personnel
4) Research the facilities, price, trading hours and local amenities for a restaurant operation
5) Describe the characteristics and composition of restaurant food and beverages including the structure and composition of menu
6) Demonstrate the standard procedures for opening and closing a restaurant premises
7) Apply the principles of stock control and still and store room organization
8) Apply the principles of hospitality, effective communications and quality customer care including meeting, greeting and rapport building
9) Prepare tables for service, ensuring they are thoroughly maintained throughout service periods
10) Recite menus items for customers including specials, promotions, origin of major food commodities, culinary terminology and methodology
11) Demonstrate the precision technical skills of food and beverage service, including plate, tableside and silver service
12) Set-up a range of buffets, displays and events
13) Apply effective selling techniques including up selling and cross selling
14) Communicate effectively with kitchen and back of house staff
15) Implement cleaning and maintenance procedures
16) Use current restaurant technology for order taking, reservations, processing payment and stock management
17) Implement billing and pricing procedures including tabs, methods of payment, till system, float system and correct procedure for handling cash, explaining bills to customers
18) Comply with legislation and best practice in workplace hygiene, health and safety
19) Implement energy conservation and recycling initiatives
20) 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 the Food Service Industry in Ireland Meets Learning Outcomes 1,2,3
Outline the sectors in the food service industry-hotels, motels, restaurants, works canteens, hospital catering, motorway stops etc...
Types of food service restaurants- cafeteria, bistro, wine bar, public houses, hotel restaurant, and fast food outlets etc...
The aspects of the meal experience:
· Food and beverage on offer
· Level of service
· Cleanliness and hygiene
· Perceived value for money
· Atmosphere of the establishment
· Customer service, including:
· Service level
· Service availability
· Level of standards

Technical specification, including:
· Items on offer
· Portion size
· Cooking method
· Presentation
· Accompaniments
· Standard of cleanliness
· Service specification, including:
· Procedures of service, such as:
· Meeting and greeting customers
· Taking customers’ orders
· Dealing with complaints
· Execution of procedures, such as:
· Level of staff attentiveness
· Tone of voice
· Body language



Using case studies and real-life examples (e.g., Trip Advisor reports, personal experience reports)
Food and beverage service methods ;factors determining-eg type of establishment, time available for the meal, type of menu, type of customer to be served, turnover of customers, cost, and levels of service-levels of staffing required, facilities and use of equipment[eg gueridon] and commodities[ eg paper napkins V linen]
The customer process-from methods of booking or reservations, preparing for service, welcome, order, service, clearing during service, billing and payment-an outline of how this sequence happens in different sectors of the food service industry.
The food and beverage service personnel and the attributes required for success.
· Professional and hygienic appearance
· Good knowledge of food and beverages being offered in the establishment
· Technical ability
· Punctuality
· Local knowledge
· Personality
· Good memory
· Honesty
· Sales ability
· Sense of urgency

Outline the service conventions in Ireland- eg cheese at end of the meal, dinner in middle of the day as well as increasingly in the evening, use of cutlery and different glassware for different food and drinks.
Outline the role of various organisations involved in the support, registration and control of the food and beverage sector
· Failte Ireland- role as the national Tourism Development Authority, Quality assurance for the accommodation sector-and any associated restaurants, operate the hotels classification scheme- star rating
· Bord Bia- quality assurance of food supplied to the food sector
· HSE- health services executive- all food establishments must be registered with the HSE, and must operate the food premises under the Food Hygiene Regulations 1950-1989, EC (Hygiene of Foodstuffs) Regulations 2000. Role of the Health Inspectors, Outline of the HACCP system.
· Restaurant Association of Ireland- support organization for restaurant owners and operators-present awards and represent the restaurant sector on matters of legislation with government
· FSAI- National Standards Authority-general obligations on food business operators- IS 340; 2007 Hygiene in catering, IS341; 2007 Hygiene in food retailing and wholesaling and IS22000; 2005 Food safety management systems.
· Role of quality and award systems- Michelin, AA Rosettes etc.-
· Role of Marketing organisations - Slow Food, West LOETB Fushia, etc.
Section 2: Introduction to the Operating of a Restaurant Meets Learning Outcomes 4, 5 , 6, 7, 16, 19, 20
Menu planning- factors to consider including nutrition, balance of flavours, colours and textures, dietary requirements and respect for diversity- Halal, Kosher, Vegetarianism etc..
Menu styles- examine the styles suitable to a number of different sectors of the food service industry
Choice of Food style and Beverage style- determining factors
Pricing the menu- consideration including profit margins, costs and overheads, customer base
Examine a variety of menus from a range of restaurant types.
Facilities required in a restaurant-including restrooms, cloak room, bar area, still room etc.
Trading hours- legal boundaries and choices available
Types of beverage license to accompany the food aspect
Local amenities that may influence the siting of a restaurant- e.g. tourist attraction such as a castle or wildlife park, local schools, shopping Centre or local business seeking a lunch or breakfast venue.
Procedure for opening and closing the restaurant on a daily basis, use of checklists to ensure equipment is turned on at correct times, checking fridges and freezers for leftovers that may form part of the “specials”, carry out walkthrough to ensure all was left in order from previous shift, including exterior of the premises, check hygiene and maintenance, pre-meeting with staff to ensure all know menu. Closing- ensure all equipment cleaned and shut down, all commodities returned to correct storage areas with food items dated, customer bathrooms facilities cleaned and restocked, prep list for next day prepared, rubbish removed to correct areas
Stock control, to include the categories of stock related to the restaurant, methods of counting the amount of inventory, methods of re-ordering, use of stock-control software to track items sold, role of the worker in reporting low stock levels .
Types of reservation systems- to include telephone, direct internet, internet through a marketing group, Facebook pages, links from Trip Advisor, walk-in
ECO considerations to include the use of water, energy and packaging in the restaurant, the effect of paying for water, energy and waste disposal, the role of recycling. Repak and Green Hospitality Awards.
Section 3: Customer Service Skills
Enable the learner to understand the basic social and communicative skills required for food service, and enable them to acquire such skills, to include:
· Taking a restaurant booking
· Meeting, greeting and seating customers on arrival using correct procedures, for example,
· Greet the customers
· Check their reservation
· Assist with customer’s coats
· Seat customers
· Present menus opened,
· Explain menus and answer any queries customers may have
· Taking a food order, using correct procedures, as follows:
· Take the ladies’ orders first,
· Host’s order is taken last
· Serve water and wine using appropriate communication skills, such as:
· Present, open and serve a bottle of wine at the correct temperature

Enable the learner to develop the skills required to make regular enquiries as to the customer status and requirements without rude interruption and develop the skill of anticipating the customer’s needs.
· Handle customer complaints and compliments, referring them to a supervisor where appropriate
· Review a representative sample of real-life scenarios of customer complaints
· Explore and identify how discontented customers can be turned into happy customers
· Evaluate guest feedback and communicate as appropriate.
· Enable the learner to learn and develop selling techniques such as up-selling and cross-selling in the restaurant environment.
· Discuss with the learner the various diversity of customer that may be encountered and how to deal with the situation- eg. diners requiring Halal or Kosher food, vegetarians or people with coeliac disease or diners with food intolerences
Explore with the learner the benefits of excellent customer care, including:
feel-good factor among staff is high/staff enjoy going to work
· Improved reputation
· Return/repeat business
· Fewer complaints
· Less stress for management and staff
· Improved team spirit, staff morale and motivation


Section 4: Preparing for and Implementing Food and Beverage Service Learning Outcomes 9,10,11,12,13,14,15,17,18

Explore with learner the preparation required for food service, including:
· Order of work
· Preparation of Restaurant for service-vacuum and dust as appropriate
· Mise-en-place duties, for example:
· Linen duties
· Hotplate duties
· Cutlery, flatware, hollow-ware and crockery duties
· Polishing glass ware
· Daily cleaning schedules
· Stillroom duties
· Sideboards/workstations/trolleys
· Clothing-up - laying the table cloth
· Napkin folding
· Laying covers for table service and assisted service:
· A la carte
· Table d’hôte
· Table accompaniments
· Procedures for setting up a buffet
· Boxing a buffet table
· Service considerations, including:
· Menus - check what menu is on offer and brief staff
· Table planning - check reservations and allocate/arrange tables to accommodate bookings
· Cash float, billing system and payment method organized
· Checklists:
· Check the side boards/workstations are all equipped for service
· Check that tables are laid correctly
· Check that all staff have a clear understanding of menu items being offered
· Supervisor’s check that all staff are in correct uniform and that hygiene regulations are being adhered to

Enable the learner to explore and apply different techniques and skills related to meal service procedures and sequence of service, to include:
· Taking a customer’s food and wine order, to include: methods of order taking, such as:

· Tiplicate
· Duplicate
· EPOS-electronic point of sale systems
Required communication with hot plate, still room and bar personnel related to the order
· The procedure and sequence of service for:
· Soup
· Plated meals
· The techniques of carrying trays, service flats and plated meals
· How to serve appropriate accompaniments to meals


Enable the learner to understand and acquire the techniques and skills required to:

· Remove and add spare covers without disturbing the customer
· Clear plates during service
· Maintain a tidy table between courses
· Deal with accidents, spillages and breakages during service
· Prepare and present a bill to a customer:
· Compile a bill including service charge
· Accept payment with cash and non cash transactions
· Operate a cash register and float

Enable learners to categorise food service styles and relate styles to customer needs and expectations. Discuss and practice a variety of food and beverage service methods with the learner, for example,
· Table service methods, including:
· Silver service/English
· Family
· Plate/American
· Gueridon
· Butler
· Banquet

· Assisted service, including:
· Carvery
· Buffets

· Self-service, including:
· Cafeteria
· Counter
· Free flow
· Supermarkets

· Single point service, including:
· Take away
· Drive-thru
· Fast food vending
· Kiosks
· Food court
· Bar

· Specialised service, including:
· Tray
· Trolley
· Lounge
· Room
· Drive-in
· Home delivery


· Enable learners to understand and practice the techniques used for tray service/trolley service and plated meals.
· Outline the importance of the clearing and cleaning of the restaurant as preparation for the next service.
· Use of daily cleaning schedules to ensure a high level of hygiene is maintained in an ongoing business.
· Address simple stain removal as appropriate to the
· Restaurant- e.g. candle wax, egg, meat, wine and tomato stains.
· Ensure students are capable of damp dusting and polishing a variety of surfaces to include wood, metal and glass.
· Discuss with the learner the importance of implementing an appropriate system of communication regarding staff schedules, order placement, food inventory and an organized reservations system
11. Assessment
11a.	Assessment Techniques Project	30%
Skills Demonstration	70%
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 structures of the Irish tourism, hospitality and restaurant sectors at national and local level including key representative restaurant bodies
	Project

	2. List the key elements in the organisation of an effective restaurant premises
	Project

	3. Explain the attributes required of professional food service personnel
	Project

	4. Research the facilities, price, trading hours and local amenities for a restaurant operation
	Project

	5. Describe the characteristics and composition of restaurant food and beverages including the structure and composition of menus
	Project

	6. Demonstrate the standard procedures for opening and closing a restaurant premises
	Skills Demonstration

	7. Apply the principles o stock control and still and store room organisation
	Skills Demonstration

	8. Apply the principles of hospitality, effective communications and quality customer care including meeting, greeting and rapport building
	Skills Demonstration

	9. Prepare the tables for service, ensuring they are thoroughly maintained throughout service periods
	Skills Demonstration

	10. Recite menu items for customers including specials, promotions, origin of major food commodities, culinary terminology and methodology
	Skills Demonstration

	11. Demonstrate the precision technical skills of food and beverage service, including plate, tableside and silver service
	Skills Demonstration

	12. Set up a range of buffets, displays and events
	Skills Demonstration

	13. Apply effective selling techniques including up selling and cross selling
	Skills Demonstration

	14. Communicate effectively with the kitchen and back of house staff
	Skills Demonstration

	15. Implement cleaning and maintenance procedures
	Skills Demonstration

	16. Use current restaurant technology for order taking, reservations, processing payment and stock management
	Skills Demonstration

	17. Implement billing and pricing procedures including tabs, methods o payment, till system, float system and correct procedure for handling cash, explaining bills to customers
	Skills Demonstration Project

	18. Comply with legislation and best practice in workplace hygiene , health and safety
	Skills Demonstration

	19. Implement energy conservation and recycling iniatives
	Skills Demonstration Project

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



11c.	Guidelines for Assessment Activities
The assessor is required to devise assessment briefs and marking schemes for the project and skills demonstration. 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.
	Project
	30%

	The project 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 Learner will produce a project based on an investigation of two different restaurant premises. The investigation will include details of the following aspects of each restaurant:
Organisation and personnel involved
Location and type of restaurant
Grading and quality assurance standards
Menu style and outline of a sample of dishes
Ambience and décor styles
Stock control procedures
Opening and closing procedures, trading hours
Reservations, billing and pricing
waste disposal and ecological considerations
The project will be presented with appropriate introduction and conclusion.
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.



	Skills Demonstration
	70%

	The skills demonstration may be carried out at any time during the programme delivery, once sufficient content has been taught.

	The skills demonstration will be evidenced by:
The learner will complete skills demonstrations for summative assessment.
The learner will also submit supporting documentation to include planning and procedures to follow. This may take the form of a skills demonstration workbook






























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.

During the skills demonstrations, learners will demonstrate the following skills:

preparation of the restaurant for service to include full mise en place, taking reservations and table allocation
Meet, greet and rapport building with customers
Taking orders and communicating with the kitchen
Service of plated food over a number of courses and maintenance of a correct table throughout, and demonstrate a knowledge of silver service and tableside service
Handle customer compliments, requests and complaints, referring them to a supervisor where appropriate
Serve a range of beverages appropriately
Compile and present the bill to the customer
Best practice in food hygiene and work safety
Buffet display and restaurant based events and displays
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.




12. Grading
Distinction 	80%-100%
Merit		 65%- 79%
Pass		50%-64%
Unsuccessful	0% - 49%



	Restaurant Skills 
5N2080
	Learner Marking Sheet 1 
Project
30%



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

	Introduction and aims
	3
	

	Information produced following investigation of two different restaurant types:
Organisation and personnel involved
Location and type of restaurant
Grading and quality assurance standards
Menu style and outline of a sample of dishes
Ambience and décor styles
Stock control procedures
Opening and closing procedures, trading hours
Reservations, billing and pricing
Waste disposal and ecological considerations
	


20
	

	Conclusions
	5
	

	Presentation and layout of the project
	2
	

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


	Restaurant Skills 5N2080
	Learner Marking Sheet 2 
Skills Demonstration 
70%



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

	Efficient and effective demonstration of food service skills Mise-en-place
· Clean the restaurant in preparation for service
· Ensure table and chairs are clean and in correct position
· Lay table cloth correctly
· Polish cutlery and glass ware
· Set a table for four clients using the Table D’hôte/A la carte setting
· Polish  glasses and place correctly on Setting
· Napkin fold
· Cruets/centre arrangement
· Hygiene and safety in work practices
	20
	

	Sequence of service and procedures for serving a meal
· Meet, Greet & Seat customers
· Present the customers with the menu
· Take a food and beverage order using a docket book or EPOS
· Add and remove spare covers to accommodate clients menu choice
· Demonstrate plate service, tableside service or silver service
· Demonstrate the techniques and skills used to serve a selection of beverages
· Present a bill to a customer.
· Hygiene and safety in work practices
	20
	

	Hospitality and organizational Skills
· Demonstrate an ability to deal with guest compliments, requests and complaints (in the restaurant or through role play)
· Professional and pleasant interaction with the customers
· Effective liaison with kitchen staff
· Effective liaison with still room staff
· Effective as head waiter-checking reservations, table allocation
	18
	

	Buffet Display, Restaurant Event and Display
· Demonstrate an ability to set up a buffet, restaurant event or display
· Teamworking ability
	9
	

	Completion of Skills Demonstration Workbook
	3
	

	Total Mark
	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: ...............................
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