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Standards

This SVQ is based on standards developed by Improve SSC. Improve draws its membership from a wide variety of people working in a broad range of occupations within the Bakery 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: 

Contribute to Health and Safety in Food and Drink Manufacturing Operations 

1
Lift and handle safely

2
Maintain a healthy and safe working environment

Maintain Hygiene Standards in Food and Drink Manufacturing Operations 

1
Maintain personal hygiene

2
Maintain workplace hygiene

Work Effectively with Others 

1
Establish and maintain effective working relationships

2
Work with others to achieve work goals

Contribute to Control of Bakery Product Quality 

1
Monitor bakery product quality

2
Contribute to the resolution of bakery quality problems

Contribute to the Effectiveness of Bakery Retail Operations

1
Organise own activities within bakery retail operations

2
Contribute to the identification of improvements to bakery retail operations

Optional units

Candidates must also complete 6 of the following units, in addition to the mandatory units: 

Sell Bakery Products from Stock

1
Select bakery products from stock to meet customers’ requirements

2
Process the sale of bakery products

Maximise Product Sales

1
Identify opportunities to increase the customer base

2 Promote products to customers

Provide Information and Advice to Customers

1
Provide information and advice to meet customers’ needs

2 Help customers to resolve complaints

Process Bake Off Products for Sale

1
Bake off products for sale

2
Glaze and decorate bake off products

Display and Present Bakery Products

1
Plan for display

2 Fill and dress the display

3 Empty and clean the display

Maintain the Display and Supply of Bakery Products for Display

1
Maintain the display

2
Maintain supplies for display

Prepare and Store Bakery Service Fillings

1
Prepare raw materials and ingredients

2
Store and maintain service fillings

Assemble and Process Bakery Service Products

1
Assemble service products

2
Process service products

Hand Wrap and Label Bakery Service Products

1
Hand wrap service products

2
Label service products

Prepare and Clears Areas for Table/Tray Service

1
Prepare and clear areas and equipment for table/tray service

2
Prepare customer dining areas for table/tray service

3
Clear dining and service areas after service

Provide a Table/Tray Service

1
Greet customers and take orders

2 Serve customer orders

3 Maintain dining and service areas

Prepare and Clear Areas for Counter/Take-Away Service

1
Prepare areas for counter/take-away service

2
Clear areas for counter/take-away service

Provide a Counter/Take-Away Service

1
Serve customers at the counter

2
Maintain counter and service areas

Hand Wrap and Label Bakery Products

1
Hand wrap bakery products

2
Label bakery products

Slice and Bag Individual Breads

1
Slice individual breads

2
Bag and close individual breads

Receive, Store and Distribute Bakery Materials

1
Receive and store materials


2
Distribute materials

Process Order for Goods

1
Check the availability of goods for orders


2
Process customer orders

Additional units

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

Prepare For and Carry Out Product Changeovers 

1
Prepare for product changeovers

2
Carry out product changeovers

Carry Out Task Handovers 

1
Hand over responsibilities to another person

2
Take over responsibilities from another person

Complete Routine Cleaning of Bakery Tools and Equipment 

1
Prepare for cleaning bakery tools and equipment

2
Clean bakery tools and equipment

Control and Monitor Food Safety Management Systems 

1
Monitor critical control points

2 Contribute to continuous improvement of the food safety management in the 

workplace

Contribute to Effective Food Safety Management in the Workplace 

1
Perform operations at critical control points of food safety systems

2
Promote awareness and personal responsibility for food safety in the workplace

Prepare Tools and Equipment for Use in Bakery Operations 

1
Obtain tools and equipment for bakery operations

2
Set up and prepare tools and equipment for bakery operations

Contexts

The award can be taken in 4 different contexts. The contexts and group award numbers are listed below:

Bakery Distribution (G74X 22)

Bakery Dough Production (G74R 22)
Bakery Flour Confectionery Production (G74V 22)
Bakery Retail and Service (G74W 220
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