
 
 
Unit F2R5 04 (306) Prepare and Mix Craft Flour Confectionery 
 
 
Unit Summary 
 
This Unit is about preparing for mixing and mixing a range of flour confectionery mixtures in a non 
automated bakery production environment. Flour confectionery mixtures typically include; cake, sponge, 
almond based confectionery, meringue, and a variety of sweet fillings and toppings. 
 
You need to show that you can check and adjust the condition of ingredients required by a product 
specification or recipe and prepare for mixing. You will need to mix ingredients correctly using different 
types of mixing equipment, adjust mixtures to meet final specifications and store mixtures ready for 
processing. Complying with health and safety, food safety and organisational requirements are essential 
features of this Unit. 
 
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.   
 
Achievement of this Unit will provide you with opportunities to develop the following SQA Core Skills: 
 
Communication Access 3 
♦ Read and understand simple written communication. 
 
Numeracy Access 3 
♦ Apply simple numerical skills in everyday contexts. 
 
Problem Solving Access 3 
♦ Analyse a simple situation or issue. 
♦ Plan, organise and complete a simple task. 
 
 
I have completed the requirements of this Unit. 
 
 
Candidate name:  Date:  
 
Candidate signature:  Date:  
 
 
I can confirm the candidate has completed all requirements of this Unit. 
 
Assessor signature:  Date:  
    
IV signature:  Date:  
    
Assessment centre:  
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Unit F2R5 04 (306) Prepare and Mix Craft Flour Confectionery 
 

You must be able to 

Evidence Requirements 
 
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. 
 
Your evidence must be work-based, 
simulation alone is only allowed where 
shown in bold italics 
 

Evidence/
Activity  
Ref No. 

 Prepare work area for mixing flour 
confectionery 
 
This means you: 
 

 

1 (a) Obtain the correct instructions and 
specifications for mixing needs. 

(b) Check that weighed and measured 
ingredients are in the correct 
condition for use and make 
adjustments where this is necessary. 

(c) Isolate and report any substandard 
ingredients, obtain authority to source 
replacement supplies where this is 
necessary. 

(d) Check and report the safe availability 
of the mixing area and mixing 
equipment. 

(e) Comply with health, safety, food 
safety and organisational 
requirements. 

Evidence of preparing work area for mixing 
flour confectionery according to workplace 
procedures. 
 
This must include five different types of 
ingredients for five different flour 
confectionery mixtures. 
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Unit F2R5 04 (306) Prepare and Mix Craft Flour Confectionery 
 

You must be able to Evidence Requirements   

 Mix flour confectionery ingredients 
 
This means you: 
 

 

2 (a) Select the correct mixing equipment 
to meet mixing needs. 

(b) Mix ingredients according to 
instructions and specifications. 

(c) Check the quality of mixtures against 
specification and report any 
inconsistency to the relevant 
personnel. 

(d) Place mixtures in the correct 
condition and location, and label 
where required, ready for further 
processing. 

(e) Comply with health, safety, food 
safety and organisational 
requirements. 

(f) Operate within the limits of your own 
authority and capabilities. 

Evidence of mixing flour confectionery 
ingredients according to workplace 
procedures. 
 
This must include mixing five different 
types of ingredients for five different flour 
confectionery mixtures. 
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Evidence of Performance 
 
Evidence of performance may employ examples of the following assessment:  
♦ observation 
♦ written and oral questioning 
♦ evidence from company systems (eg 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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Candidate name: 

No Activity 
Assessor 

initials/date 

1   

2   
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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. 

Evidence 

K1 To what standards of health and safety and food safety you are required to work 
during mixing flour confectionery, why it is important that you do so and what 
might happen if they are not met. 

 

K2 The importance of mixing to the required specifications for mixing equipment, 
recipe, ingredients, and process control. 

 

K3 The purpose of the mixing process for flour confectionery mixtures and the 
importance of achieving the specified outcome. 

 

K4 The importance of loading ingredients at the correct temperatures, in the correct 
weights/volumes and the correct order. 

 

K5 What problems result from overloading the mixer, using an inappropriate mixer 
or selecting the incorrect mixer attachments. 

 

K6 Basic principles whisking, beating and blending to produce specific mixture 
structures and textures and how this is critical to achieving product quality. 

 

K7 The basic function of key ingredients in batter and foams which can influence 
mixture structure, quality and texture. 

 

K8 The principles of chemical aeration and the agents used in typical flour 
confectionery mixtures. 

 

K9 How to recognise a mixture which is not conforming to specification and what 
basic corrective actions may be relevant. 

 

 
 
Notes/Comments 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Assessor signature:    Date:  
 


