
SVQ1 in Hospitality Services at SCQF Level 4

Accredited from 1 August 2010 to 30 June 2017
Group Award Code:  G9VV 21

	To attain the qualification candidates would have to complete 7 units in total.  This comprises of:

· All of the mandatory units

· Any five units from the optional units

Please Note:

· If candidates take food and beverage service units they must do 2GEN4/10 as one of their five optional units
· If candidates take food preparation units they must do 2GEN3/09 as one of their five optional units
· If candidates take food preparation and food and beverage service units they must do 2GEN3/09



	MANDATORY UNITS

Candidates must complete the following two units

	SQA Code
	P1st Ref
	Title
	SCQF Level
	SCQF Credits

	F9DA 04
	1GEN1/09
	Maintain a safe, hygienic and secure working environment
	4
	3

	F9DC 04
	 1GEN4/09
	Work effectively as part of a hospitality team
	4
	3


	SECTION A

Candidates must complete five of the following units

	SQA Code
	P1st Ref
	Title
	SCQF Level
	SCQF Credits

	Accommodation Services units:

	F98L 04
	 1HK1/10
	Collect linen and make beds
	4
	3

	F98M 04
	 1HK2/10
	Clean windows from the inside
	4
	2

	F98N 04
	 1HK3/10
	Help to service bathrooms and toilets
	4
	3

	F98P 04
	 1HK4/10
	Help to clean and maintain furnished areas
	4
	3

	F95W 04
	 1FOH1/10
	Process information for reception function
	4
	3

	F93L 04
	 1FOH2/10
	Assist in handling mail (CfA
	4
	2

	F93M 04
	1FOH3/10
	Understand how to communicate in a business environment CfA
	4
	4

	F93N 04
	1FOH4/10
	Make and receive telephone calls (CfA)
	4
	3

	F95X 04
	1FOH5/10
	Receive, move and store customer and organisation property
	4
	3

	F95Y 04
	1FOH6/10
	Service public areas at front of house
	4
	3

	F960 04
	1FOH7/10
	Collect and deliver items for customers and staff
	4
	2

	F961 04
	1FOH8/10
	Prepare, service and clear meeting and conference rooms
	4
	3

	F93P 04
	1FOH9/10
	Use a filing system (CfA)
	4
	2

	F93R 04
	1FOH10/10
	Contribute to solving business problems (CfA)
	4
	3

	F97N 04
	1GEN3/10
	Maintain customer care
	4
	

	F97X 04
	2GEN9/10
	Maintain and deal with payments
	5
	4

	Food & Beverage Service units:

	F97W 04
	2GEN4/10
	Maintain food safety when storing, holding and serving food
	6
	4

	F97Y 04
	1BS1/10
	Prepare and clear areas for drinks service
	4
	3

	F980 04
	1BS2/10
	Serve drinks
	4
	4

	F98A 04
	1FS1/10
	Prepare and clear areas for table/tray service
	4
	3

	F98C 04
	1FS2/10
	Provide a table/tray service
	4
	3

	F98D 04
	1FS3/10
	Prepare and clear areas for counter/takeaway service
	4
	3

	F9DD 04
	1FS4/09
	Provide a counter/takeaway service
	4
	3

	F98E 04
	1FS5/10
	Provide a trolley service
	4
	3

	F98F 04
	1FS6/10
	Assemble meals for distribution via conveyor belt
	4
	3

	F97P 04
	1GEN5/10
	Clean and store crockery and cutlery
	4
	3

	F97R 04
	1GEN6/10
	Maintain a vending machine
	4
	3

	F987 04
	2BS7/10
	Prepare and serve dispensed and instant hot drinks
	5
	3

	Food Preparation & Cooking units:

	F9DK 04
	2GEN3/09
	Maintain food safety when storing, preparing and cooking food
	6
	4

	F968 04
	1FP1/10
	Prepare vegetables
	4
	3

	F9DE 04
	1FC1/10
	Cook vegetables
	4
	3

	F9DH 04
	1FPC1/10
	Prepare and cook fish
	4
	3

	F9DJ 04
	1FPC2/10
	Prepare and cook meat and poultry
	4
	4

	F96H 04
	1P&C1/10
	Package food for delivery
	4
	2

	F9DF 04
	1FP2/10
	Prepare and finish simple salad and fruit dishes
	4
	2

	F9DG 04
	1PR1
	Prepare hot and cold sandwiches
	4
	2

	F969 04
	1FPC3/10
	Prepare and cook pasta
	4
	2

	F96A 04
	1FPC4/10
	Prepare and cook rice
	4
	2

	F96C 04
	1FPC5/10
	Prepare and cook eggs
	4
	2

	F96D 04
	1FPC6 /10
	Prepare and cook pulses
	4
	2

	F96E 04
	1FPC7 /10
	Prepare and cook vegetable protein
	4
	2

	F96F 04
	1FPC8/10
	Cook and finish simple bread and dough products
	4
	3

	F96G 04
	1FPC9/10
	Prepare and cook grain
	4
	3


