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Follow occupational health, hygiene and safety procedures in a hospitality
establishment— Unit ID: HTCORE 201

Element 1: Identify, prevent and report risks in the workplace.
Element 2: Follow hygiene procedures to control risks

Element 3: Follow safe work procedures

Dispose of waste as part of hospitality operations - Unit ID: HTCORE 202

Element 1: Prepare for waste disposal

Element 2: Dispose of waste

Organize own work in a tourism hospitality establishment - Unit ID: HTCORE 203

Element 1: Identify tasks requirements

Element 2: Organize own work

Apply general cleaning technigues for premises and equipment - Unit ID: HTCORE
204

Element 1: Assess the cleaning situation and possible hazards
Element 2: Select and set up equipment and materials
Element 3: Clean dry and wet areas

Element 4: Clean, maintain and store equipment used in a hospitality establishment

Conserve resources and report maintenance requirements — Unit ID: HTCORE 205

Element 1: Conserve water in a hospitality and tourism establishment
Element 2: Conserve power resources in a hospitality and tourism establishment



Element 3: Monitor maintenance requirements in a hospitality and tourism establishment

Communicate with individuals and groups in English — Unit ID: HRCORE 207

Element 1: Communicate with guests, supervisors and colleagues in English

Element 2: Interpret and apply hospitality workplace information in English

Provide customer care in Tourism Hospitality operations — Unit ID: HRCORE 208

Element 1: Identify customers from diverse backgrounds
Element 2: Maintain personal presentation and hygiene
Element 3: Greet guests

Element 4: Provide information to guests

Element 5: Respond to guest and customer complaints

Work with colleagues and customers in a culturally diverse hospitality and tourism

environment UNIT ID: HTCORE 210

Element 1: Work with colleagues and customers from different cultural backgrounds
Element 2: Promote cross-cultural understanding

Element 3: Work in a cultural diverse team

Operate in a team as part of hospitality operations Unit ID: HTCore 211

Element 1: Achieve personal work objectives
Element 2: Identify and resolve work problems

Element 3: Work in a team

Demonstrates knowledge of contamination hazards and control methods used in a
hospitality environment- Unit ID: HTFEP 201

Element 1: Demonstrate knowledge of basic food contamination hazards
Element 2: Demonstrate knowledge of the prevention of cross-contamination of food



Clean food production areas and equipment in a hospitality establishment - Unit
ID: HTFP 202

Element 1: Clean food production area
Element 2: Clean food production equipment and chopping boards

Identify and select food items and basic ingredients in a hospitality environment -
Unit ID: HTFEP 203

Element 1: Identify different types of meats, offal, game and poultry
Element 2: Identify common meat cuts and poultry pieces

Element 3: Identify common fish and seafood

Element 4: Identify fruit, vegetables and legumes

Element 5: Identify local dairy products

Element 6: Identify common spices, herbs, dry foods, fats, and oils

Clean and maintain kitchen premises and equipment in a hospitality establishment -
Unit ID: HTFP 204

Element 1: Clean, sanitize and store equipment and utensils
Element 2: Clean and sanitize premises

Element 3: Handle waste

Select, handle and maintain knives in a hospitality environment- Unit ID: HTFEP 205

Element 1: Select, handle and maintain knives in a hospitality and tourism environment

Store kitchen supplies in a commercial hospitality establishment - Unit ID: HTFP
206

Element 1: Store kitchen supplies in a hospitality environment

Prepare and present basic sandwiches for service in a hospitality establishment -
Unit ID: HTFP 207

Element 1: Prepare and assemble sandwiches for service

Element 2: Present sandwiches for service



Communicate on the telephone in a hospitality establishment - Unit ID: HTCore 301

Element 1: Respond to incoming telephone calls
Element 2: Make authorized telephone calls

Use, clean and maintain knives in a hospitality establishment - Unit ID: HTFEP 304

Element 1: Identify and store knives and steels.
Element 2: Handle knives in a hospitality establishment

Element 3: Maintain knives in a hospitality establishment.

Apply First Aid in a hospitality establishment - Unit ID: HTCore 408

Element 1: Assess and secure an emergency

Element 2: Provide appropriate first aid treatment

Element 3: Record and report on casualty’s condition and treatment, and hand overto  emergency
services

Element 4: Complete required documentation
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Perform routine workplace estimations and calculations as part of hospitality
operations - Unit ID: HTCore 206

Element 1: Perform routine estimations

Element 2: Perform routine calculations

Develop and demonstrate the use of emotional intelligence in a hospitality
environment - Unit ID: HT Core 213

Element 1: Prepare and develop Emotional Intelligence
Element 2: Develop emotional intelligence
Element 3: Promote development of emotional intelligence in others

Assist colleagues and provide service to quests in a hospitality establishment — Unit
ID: HT Core 302

Element 1: Assist colleagues in a hospitality establishment
Element 2: Provide service to guests

Element 3: Respond to urgent guest requests for service
Element 4: Resolve guest complaints

Element 5: Respond to incidents and emergencies

Use English in written and oral form to perform duties in a hospitality
establishment - Unit ID: HTCore 304

Element 1: Communicate with guests, supervisors and colleagues in English

Element 2: Interpret and apply hospitality workplace information in English

Receive, store and rotate stock and supplies in a hospitality establishment - Unit ID:

HTCore 305

Element 1: Receive stock and supplies
Element 2: Store stock and supplies

Element 3: Rotate and maintain stock and supplies.

Control stock and supplies in a hospitality establishment - Unit ID: HTCore 306

Element 1: Maintain levels and records of stock and supplies
Element 2: Process stock orders
Element 3: Minimise stock loses

Element 4: Follow up orders.



Element 5: organize and administer stock takes

Plan a menu for a hospitality establishment - Unit ID: HTFP 301

Element 1: Recognize food service styles
Element 2: Recognize menu types

Element 3: Develop a menu

Demonstrate knowledge of common types and uses of food preparation equipment

and utensils in a hospitality establishment — Unit ID: HTFEP 302

Element 1: Demonstrate knowledge of common types of food preparation

Element 2: Demonstrate knowledge of common uses of food preparation equipment

Use industry terminology for food preparation in a hospitality establishment — Unit

ID: HTFP 303

Element 1: Demonstrate knowledge of terminology used for foods in commercial cookery.

Element 2: Demonstrate knowledge of terminology used in food preparation and Cookery

Apply knowledge of basic nutrition in food preparation and service in a hospitality
establishment — Unit ID: HTFP 305

Element 1: Demonstrate knowledge of basic principles of nutrition.

Element 2: Maximise nutrients in food preparation

Set up and close down the food preparation area in a hospitality establishment -
Unit ID: HTFP 306

Element 1: Prepare workplace and equipment for food preparation
Element 2: Assemble ingredients and prepare food items

Element 3: Close down workstation.

Prepare and cook food using a range of cooking methods in a hospitality
establishment - Unit ID: HTFEP 307

Element 1: Cook food items by reheating

Element 2: Cook items by boiling

Element 3: Cook food items by poaching

Element 4: Cook food items by steaming

Element 5: Cook food items by baking

Element 6: Cook food items by grilling

Element 7: Cook food items by braising and stewing



Element 8: Cook food items by roasting

Element 9: Cook food items by deep and shallow frying, including using low-fat absorption techniques

Demonstrate knowledge of food safety, contamination hazards and control methods

in the food preparation areas — Unit ID: HTFP 308

Element 1: Identify, prevent and report contamination hazards
Element 2: Follow hygiene procedures to control risks.
Element 3: Follow safe work procedures

Element 4: Follow emergency procedures

Element 5: Follow hygienic cleaning procedures.

Portion, plate and present food in a hospitality establishment - Unit ID: HTFEP 309

Element 1: Portion, plate, and present food in a hospitality establishment

Prepare and present appetizers and salads in a hospitality establishment — Unit ID:
HTFP 310

Element 1: Prepare and present hot and cold finger foods
Element 2: Prepare and present canapés
Element 3: Prepare and present salads

Element 4: Prepare and present starters

Prepare and present egg and dairy dishes in a hospitality establishment — Unit ID:
HTFP 311

Element 1: Prepare egg dishes
Element 2: Prepare dairy dishes

Element 3: Present and store eggs and dairy dishes

Prepare and present fruit and vegetable dishes in a hospitality establishment — Unit

ID: HTFP 312

Element 1: Prepare and present fruit dishes

Element 2: Prepare and present vegetables

Prepare and present rice, pasta, and pulse dishes in a hospitality establishment —
Unit ID: HTFP 313

Element 1: Prepare and present rice based dishes
Element 2: Prepare and present pasta

Element 3: Prepare and present pulse dishes



Prepare and present meat, poultry and fish dishes in a hospitality establishment —

Unit ID: HTFP 314

Element 1: Prepare and present meat dishes
Element 2: Prepare poultry dishes
Element 3: Prepare and present fish dishes

Prepare and present a range of bakery products in a hospitality establishment —
Unit ID: HTFP 315

Element 1: Prepare mise en place and mix cake sponges and muffins
Element 2: Bake cakes, sponges, scones, and muffins
Element 3: Present and store cakes, sponges, scones, and muffins

Conduct basic workplace oral communication in an Asian or European lanquage
other than English in a hospitality establishment — Unit ID: HT Core 409

Element 1: Use basic Asian or European language skills to communicate with guests
Element 2: Use basic Asian or European language skills to respond to guest requests and perform

simple transactions.

Prepare and cook stocks sauces and soups in a hospitality establishment — Unit ID:

HT Core 403

Element 1: Prepare stocks for menus
Element 2: Prepare sauces and glazes required for menu items
Element 3: Prepare soups required for menu items

Element 4: Store and reconstitute stocks, sauces and soups



THIRD - YEAR

Apply Knowledge of the Jobs and Career Pathways in the Hospitality Industry in
Establishing a Career Plan — Unit ID: HT Core 303

Element 1: Demonstrate knowledge of the structure of the hospitality and tourism industry
Element 2: Demonstrate knowledge about job roles and career pathways in hospitality establishments

Element 3: Establish a career plan

Implement workplace health, safety and security procedures in a hospitality
establishment — Unit ID: HT Core 401

Element 1: Implement systems and procedures in a hospitality establishment
Element 2: Monitor and improve work operations
Element 4: Maintain workplace records

Element 5: Solve problems and make decisions related to hospitality operations

Monitor, coach and administer staff in a hospitality establishment — Unit ID: HT
Core 402

Element 1: Monitor staff performance
Element 2: Coach staff in job skills
Element 3: Keep staff timetables

Element 4: Administer staffing in an operational area of a hospitality establishment

Train staff in job skills in a hospitality establishment — Unit ID: HT Core 403

Element 1: Prepare for training
Element 2: Deliver training
Element 3: Provide opportunities for practice

Element 4: Review training

Implement work operations in a hospitality establishment — Unit ID: HT Core 404

Element 1: Implement systems and procedures in a hospitality establishment
Element 2: Monitor and improve work operations

Element 3: Plan and organise workflow

Element 4: Maintain workplace records

Element 5: Solve problems and make decisions related to hospitality operations



Maintain financial records and systems in a hospitality establishment — Unit ID: HT

Core 405

Element 1: Interpret financial information
Element 2: Monitor financial activities against the budget
Element 3: Identify and evaluate options for improved budget performance

Element 4: Complete financial or statistical reports

Promote and sell tourism products in a hospitality establishment — Unit ID: HT
Core 406

Element 1: Promote tourism products

Element 2: Sell tourism products and services

Coordinate control of stock and supplies in a hospitality establishment — Unit ID:
HT Core 407

Element 1: Maintain levels and records of stock and supplies
Element 2: Process orders for stock and supplies

Element 3: Minimise stock losses

Element 4: Monitor orders of stock and supplies

Element 5: Organise and administer stocktakes

Facilitate effective workplace relationships in a hospitality establishment — Unit ID:
HT Core 410

Element 1: Communicate establishment and legislative workplace requirements to staff
Element 2: Implement establishment and legislative workplace requirements
Element 3: Assist in resolving workplace conflict

Element 4: Manage and monitor workplace relationships

Monitor a food quality and food safety programme in a hospitality establishment —
Unit ID: HTFP 401

Element 1: Supervise compliance with food safety procedures

Element 2: Establish and maintain quality control

Apply advanced food preparation techniques to cook specialised meat, poultry and
game dishes in a hospitality establishment — Unit ID: HTFP 402

Element 1: Prepare and cook specialised meat dishes

Element 2: Prepare and cook specialised game dishes



Element 3: Prepare and cook specialised poultry dishes



Apply advanced food preparation techniques to prepare specialised fish and seafood

dishes in a hospitality establishment — Unit ID: HTFEP 404

Element 1: Select and store fish and seafood
Element 2: Prepare and cook specialised fish and shellfish dishes

Element 3: Present specialised fish and shellfish dishes

Prepare patés ,terrines and galantines in a hospitality establishment — Unit ID:
HTFP 406

Element 1: Prepare paté, terrines and galantines
Element 2: Present paté, terrines and galantines

Element 3: Develop new recipes

Plan cost and control menu-based catering in a hospitality establishment — Unit ID:
HTEP 407

Element 1: Plan menu-based catering
Element 2: Cost menu-based catering
Element 3: Control menu-based catering

Element 4: Minimise wastage and recycle food products



