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Standards

This SVQ is based on standards developed by People 1st. People 1st  draws its membership from hospitality and catering industry.

For further information, please contact the SQA web site.

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: 

DR6N 04

Maintain a Safe, Hygienic and Secure Working Environment 

1
Maintain personal health and hygiene

2
Help to maintain a hygienic, safe and secure workplace

D78W 04

Contribute to Effective Teamwork 

1
Organise your own work

2
Support the work of your team

3
Contribute to your own learning and development

DR78 04
Maintain Food Safety when Storing, Preparing and Cooking Food 

1
Keep yourself clean and hygienic
2
Keep your working area clean and hygienic
3
Store food safely
4
Prepare, cook and hold food safely
Optional units

Candidates must also complete 8 of the following units, in addition to the mandatory units
Optional Units A
Candidates must complete four of the following units, plus one other unit from optional units or optional units B.

DR4H 04
Cook and Finish Basic Fish Dishes 

1
Cook and finish basic fish dishes
DR4M 04
Cook and Finish Basic Meat Dishes 

1
Cook and finish basic meat dishes
DR4V 04
Cook and Finish Basic Poultry Dishes 

1
Cook and finish basic poultry dishes
DR4Y 04
Cook and Finish Basic Vegetable Dishes 

1
Cook and finish basic vegetable dishes
DR5R 04
Cook Chill Food 

1
Portion, pack and blast-chill food
2
Store cook-chill food
DR5W 04
Cook Freeze Food 

1
Portion, pack and blast-freeze food
2
Store cook-freeze food
DR8V 04
Prepare, Cook and Finish Basic Hot Sauces 

1
Prepare, cook and finish basic sauces
DR9A 04

Prepare, Cook and Finish Basic Rice Dishes
1
Prepare, cook and finish basic rice dishes
DR90 04
Prepare, Cook and Finish Basic Pasta Dishes
1
Prepare, cook and finish basic pasta dishes
DR98 04
Prepare, Cook and Finish Basic Pulse Dishes
1
Prepare, cook and finish basic pulse dishes
DR9V 04
Prepare, Cook and Finish Basic Egg Dishes
1
Prepare, cook and finish basic egg dishes
DR9R 04
Prepare, Cook and Finish Basic Bread and Dough Products
1
Prepare, cook and finish basic bread and dough products
DR95 04
Prepare, Cook and Finish Basic Pastry Products
1
Prepare, cook and finish basic pastry products
DR9T 04
Prepare, Cook and Finish Basic Cakes, Sponges and Scones
1
Prepare, cook and finish basic cakes, sponges and scones
DR9W 04
Prepare, Cook and Finish Basic Grain Dishes
1
Prepare, cook and finish basic grain dishes
DT0E 04
Prepare, Cook and Finish Healthier Dishes 

1
Prepare, cook and finish healthier dishes
DR8N 04
Prepare, Cook and Finish Basic Hot and Cold Desserts
1
Prepare, cook and finish basic hot and cold desserts
DR8P 04
Prepare and Present Food for Cold Presentation 

1
Prepare and present food for cold presentation
DT0V 04

Prepare, Cook and Finish and Present Flour, Dough and Tray-Bake Products 

1
Prepare flour, dough and tray-bake products
2
Cook, finish and present flour, dough and tray-bake products
DR9G 04
**Prepare Hot and Cold Sandwiches 

1
Prepare and finish hot and cold sandwiches
Optional units B
Candidates must complete three of the following units, plus one other unit from optional units or optional units B.
DR4C 04
Complete Kitchen Documentation

1
Complete kitchen documentation
DT00 04
Set Up and Close Kitchen 

1
Prepare kitchen for food operations
2
Prepare food items ready for operations
3
Close kitchen after operations
DR7J 04
**Package Food for Delivery

1
Pack food for delivery
D3XB 04

Give Customers a Positive Impression of Yourself and Your Organisation 

1
Establish effective relationships with customers

2
Respond appropriately to customer

3
Communicate information to customers

DR7F 04
Order Stock

1
Order stock
DR6R 04
**Maintain a Vending Machine

1
Clean a merchandising vending machine
2
Clean a drinks vending machine
3
Fill a vending machine
4
Display vending goods
DR6V 04
**Maintain and Deal with Payments

1
Maintain the payment point
2
Deal with payments
DT11 04
**Provide a Counter/Takeaway Service

1
Service a counter/takeaway service
2
Maintain counter and service areas
DR4G 04
Convert a Room for Dining 

1
Set up food dining areas
2
Return food dining area to its original state
DT01 04
Supervise the Work of Staff 

1
Help to plan the work of staff
2
Monitor the work of staff
3
Give staff feedback on their work
Note
Candidates may only select a maximum of three level 1 (**) optional units within the total of 11 units.
There may be publications available to support this SVQ. For more information, please contact:

Customer Contact Centre

The Scottish Qualifications Authority

The Optima Building 

58 Robertson Street

GLASGOW

G2 8DQ

Tel: 0845-279-1000

Fax: 0845-213-5000

Email: customer@sqa.org.uk

Website: http://www.sqa.org.uk
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