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2163 Assemble and process products for food service
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Level 2
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Unit Summary
This unit is about making up a range of service products, like sandwiches, rolls and other
fast foods in a food retail and food service environment.
You need to show that you can assemble service products, making use of spreads and
fillings, using different bases. You will also need to show that you can maintain the
condition of service products and process them if they require heating, toasting or chilling.
In order to be assessed as competent you must demonstrate to your assessor that you can
consistently perform to the requirements set out below. Your performance evidence must
include at least one observation by your assessor.
You must be able to:

You need to show:
Evidence must be work-based,
simulation alone is only allowed where
shown in bold italics

1. Assemble service products
This means you:
Ensure your working area is clean and in the
correct condition for use
Identify and select the correct fillings according to
your instructions and specifications

Evidence of assembling service
products in accordance with workplace
procedures
This must include two types of
products e.g. sandwiches, rolls /
baguettes, snack meals, liquids

Correctly assemble service products to
specification to meet customers’ needs
Ensure your working practices minimises waste
and your correctly deal with scrap material
Position assembled products correctly for further
processing
Take prompt action on discovering any problems
or variances
Comply with health, safety and hygiene
requirements and wear the correct personal
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protective clothing and equipment throughout
assembly operations
2. Process service products
This means you:
Check the condition of assembled products
according to your instructions and specifications
Check the operating condition of processing
equipment

Evidence of processing service
products in accordance with workplace
procedures
This must include two types of process
e.g. freezing, chilling, microwaving,
heating, toasting

Process assembled products to specification to
meet customers’ needs
Maintain the condition of processed products
according to specification
Position processed products correctly for further
processing
Take prompt action on discovering any problems
or variances
Comply with health, safety and hygiene
requirements and wear the correct personal
protective clothing and equipment throughout
process activity
You need to know and understand:
Evidence of knowledge and understanding should be collected during observation of
performance in the workplace. Where it cannot be collected by observing performance,
other assessment methods should be used.
1

Health, safety and hygiene requirements related to assembling and processing food
service products and what might happen if they are not met

2.

How to source and read product specifications and recipe information

3.

Common factors affecting the quality of service products

4.

Common sources of service product contamination during assembly and processing

5.

How to avoid contamination during assembly and processing, and what might happen
if this is not done

6.

How to recognise and report service products that do not meet specification

7.

The procedure for rejecting and isolating substandard service products

8.

The importance of consistent assembly for portion control

9.

Correct use of processing techniques for service products
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Evidence of performance may employ examples of the following assessment:
• observation
• written and oral questioning;
• evidence from company systems (e.g. Food Safety Management System)
• reviewing the outcomes of work
• checking any records of documents completed
• checking accounts of work that the candidate or others have written
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