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Standards

This SVQ is based on standards developed by Improve.  Improve membership is drawn from a wide variety of people working in a broad range of occupations within the food and drink industry.

Structure of the SVQ

The way the SVQ is made up is shown below. The unit title appears in bold and the elements that make up each unit are listed under the unit title. 

Mandatory units

Candidates must complete all of these units: 

Maintain and Improve Health and Safety within the Workplace 

1
Maintain and promote health and safe working practices within the workplace

2
Contribute to risk assessment in the workplace

Maintain and Improve Hygiene within the Workplace 

1
Maintain and improve hygienic work practices

2
Maintain and improve product safety

Monitor the Quality of Personal Work Activities 

1
Monitor activities to ensure quality results

2
Report on non-compliance with quality specifications

Working with Others (Core Skills Units Intermediate 2)
1
Analysing and preparing (task 1)

2
Planning and negotiating (task 2)

3 Acting in a group (task 3)

4 Checking and evaluating (task 4)

Plan Bakery Production and Staffing Schedules 

1
Allocate people resources to meet production plans

2
Ensure availability of equipment and materials to meet bakery production plans 

Lead the Work of Teams and Individuals to Achieve their Objectives 

1
Plan the work of teams and individuals

2
Assess the work of teams and individuals

2 Provide feedback to teams and individuals on their work

Optional units

Candidates must also complete 2 of the following units: 

Batch Sample for Bakery Production Quality Control 

1
Obtain and prepare samples for quality control

2
Assess and report on product non-compliance

Contribute to the Implementation of Batch Bakery Production
1
Contribute to planning production of batch bakery products

2
Contribute to the production implementation of batch bakery products

3
Contribute to the evaluation of newly introduced batch bakery products

Support the Efficient Use of Resources 

1
Make recommendations for the use of resources

2
Contribute to the control of resources

Manage Information for Action 

1
Gather required information

2
Inform and advise others

3
Hold meetings

Control Sufficiency and Safety of Stock Levels 

1
Monitor the level of stock

2
Ensure the safe use and rotation of stock

Monitor and Solve Customer Service Problems 

1
Solve immediate customer service problems

2
Identify repeated customer service problems and options for solving them

3
Take action to avoid the repetition of customer service problems

Organise the Receipt and Storage of Goods 

1
Monitor and assess incoming deliveries against requirements

2
Organise and maintain storage facilities

3
Monitor and maintain stock movement and storage practice

Facilitate Individual Learning through Coaching 

1
Coach individual learners

5 Assist individual learners to apply their learning

Additional units

Candidates can also choose to complete these freestanding units to complement the award, but they do not form part of the qualification:

Assess Candidate Performance 

1
Agree and review a plan for assessing performance

2
Collect and judge performance evidence against criteria

3
Collect and judge knowledge evidence

4
Make assessment decision and provide feedback

Assess Candidate Using Differing Sources of Evidence 

1
Agree and review an assessment plan

2
Judge evidence and provide feedback

3
Make assessment decisions using differing sources of evidence and provide feedback

Contexts

The award can be taken in 7 different contexts. The contexts and group award numbers are listed below:

G742 23 - Bakery (Distribution) 

G746 23 - Bakery (Functional Management) 

G747 23 - Bakery (Product Development) 

G743 23 - Bakery (Production) 
G744 23 - Bakery (Retail) 

G745 23 - Bakery (Service) 

G749 23 - Bakery (Specialist Craft) 

There may be publications available to support this SVQ. For more information, please contact 
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