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Standards

This SVQ is based on standards developed by People 1st. People 1st draws its membership from the hospitality, leisure, travel and tourism sector.

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. 

Candidates must complete 7 units it total

Mandatory units – ALL ROUTES
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

Optional units

Candidates must complete 5 of the optional units from any route.
If candidates take food service units they must do Maintain Food Safety when Storing, Holding and Serving Food as one of their 5 optional units.

If candidates take food preparation and/or cooking units they must do Maintain Food Safety when Storing, Preparing and Cooking Food as one of their 5 optional units.

If candidates take food preparation and/or cooking units and food service units they must do Maintain Food Safety when Storing, Preparing and Cooking Food as one of their 5 optional units (candidates do not also have to take Maintain Food Safety when Storing, Holding and Serving Food).
Front Office

D79V 04

Distribute and Dispatch Mail 

1
Receive, sort and distribute mail

2
Dispatch mail

D79W 04

Enter and Find Data Using a Computer 

1
Enter data on a computer

2
Find data on a computer

D79F 04

Prepare and Copy Routine Documents 

1
Prepare routine documents

2
Photocopy routine documents

DT14 04

Receive, Move and Store Customer and Organisation Property 

1
Receive customer property

2
Handle, move and store customer and organisation property

DR9Y 04

Service Public Areas at Front of House 

1
Clean public areas

2
Help to keep public areas neat, tidy and in good order

DR46 04

Collect and Deliver Items for Customers and Staff 

1
Collect items from customers and staff

2
Deliver items to customers and staff

DT0R 04

Prepare, Service and Clear Meeting and Conference Rooms 

1
Prepare and service meeting and conference rooms

2
Clear meeting and conference rooms

D79Y 04

Find and Store Files in a Paper-Based System 

1
Find files

2
Update and store files

DR6V 04

Maintain and Deal with Payments 

1
Maintain the payment point

2
Deal with payments

Housekeeping

DR49 04

Collect Linen and Make Beds 

1
Collect clean linen and bed coverings

2
Strip and make beds

DR44 04

Clean Windows from the Inside 

1
Prepare to clean windows from the inside

2
Clean the inside surfaces of windows

DR6K 04

Help to Service Toilets and Bathrooms 

1
Clean toilets and washrooms

2
Clean bathrooms

3
Restock customer supplies and accessories

DR6H 04

Help to Clean and Maintain Furnished Areas 

1
Clean surfaces, furnishings, fixtures and fittings

2
Clean floors and floor coverings

3
Service furnished areas

DT0R 04

Prepare, Service and Clear Meeting and Conference Rooms 

1
Prepare and service meeting and conference rooms

2
Clear meeting and conference rooms

DR72 04

Maintain Customer Care 

1
Deal with customers

2
Deal with customers’ problems

Food and Drink Service
DR76 04

Maintain Food Safety when Storing, Holding and Serving Food 

1
Keep yourself clean and hygienic

2
Keep your working area clean and hygienic

3
Store food safely

4
Hold and serve food safely

DR7W 04

Prepare and Clear Areas for Drinks Service 

1
Prepare customer and service areas

2
Clear customer and service areas

3
Clean and store glassware

DT17 04

Serve Drinks 

1
Prepare and serve drinks and accompaniments

2
Maintain customer and service areas during drinks service

DR7Y 04

Prepare and Clear 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

DT13 04

Provide a Table/Tray Service 

1
Greet customers and take orders

2
Serve customer orders

DR7R 04

Prepare and Clear Ares for Counter/Takeaway Service 

1
Prepare areas for counter/takeaway service

2
Clear areas for counter/takeaway service

DT11 04

Provide a Counter /Takeaway Service 

1
Serve customers at the counter

2
Maintain counter and service areas

DR7M 04

Provide a Trolley Service 

1
Prepare a catering trolley for service

2
Serve products from a catering trolley

DR3X 04

Assemble Meals for Distribution via Conveyor Belt 

1
Prepare conveyor belt ready for run

2
Assemble tray sets on the conveyor belt

DR8X 04

Prepare and Serve Dispensed and Instant Hot Drinks 

1
Prepare work area and equipment for service

2
Prepare and serve hot drinks

DR6V 04

Maintain and Deal with Payments 

1
Maintain the payment point

2
Deal with payments

DR40 04

Clean and Store Crockery and Cutlery 

1
Clean crockery and cutlery

2
Store crockery and cutlery

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

Quick Service

DT13 04

Provide a Table/Tray Service 

1
Greet customers and take orders

2
Serve customer orders

DR7R 04

Prepare and Clear Areas for Counter/Takeaway Service 

1
Prepare areas for counter/takeaway service

2
Clear areas for counter/takeaway service

DT11 04

Provide a Counter /Takeaway Service 

1
Serve customers at the counter

2
Maintain counter and service areas

DR6V 04

Maintain and Deal with Payments 

1
Maintain the payment point

2
Deal with payments

DR9N 04

Prepare Vegetables 

1
Prepare vegetables

DR8L 04

Prepare and Finish Simple Salad and Fruit Dishes 

1
Prepare and finish simple salad and fruit dishes

DR9G 04

Prepare Hot and Cold Sandwiches 

1
Prepare hot and cold sandwiches

DR5P 04

Cook Vegetables 

1
Cook vegetables

DR89 04

Prepare and Cook Fish 

1
Prepare and cook fish

DR8C 04

Prepare and Cook Meat and Poultry 

1
Prepare and cook meat and poultry

DR8F 04

Prepare and Cook Pasta 

1
Prepare and cook pasta

DR8J 04

Prepare and Cook Rice 

1
Prepare and cook rice

DR87 04

Prepare and Cook Eggs 

1
Prepare and cook eggs

DR8G 04

Prepare and Cook Pulses 

1
Prepare and cook pulses

DR8K 04

Prepare and Cook Vegetable Protein 

1
Prepare and cook vegetable protein

DR5L 04

Cook and Finish Simple Bread and Dough Products 

1
Cook and finish simple bread and dough products

DT8L 04

Prepare and Cook Grain 

1
Prepare and cook grain

DR7J 04

Package Food for Delivery 

1
Package food for delivery

Food Preparation and Cooking

DR76 04

Maintain Food Safety when Storing, Holding and Serving Food 

1
Keep yourself clean and hygienic

2
Keep your working area clean and hygienic

3
Store food safely

4
Hold and serve food safely

DR9N 04

Prepare Vegetables 

1
Prepare vegetables

DR8L 04

Prepare and Finish Simple Salad and Fruit Dishes 

1
Prepare and finish simple salad and fruit dishes

DR9G 04

Prepare Hot and Cold Sandwiches 

1
Prepare hot and cold sandwiches

DR5P 04

Cook Vegetables 

1
Cook vegetables

DR89 04

Prepare and Cook Fish 

1
Prepare and cook fish

DR8C 04

Prepare and Cook Meat and Poultry 

1
Prepare and cook meat and poultry

DR9F 04

Prepare and Cook Pasta 

1
Prepare and cook pasta

DR8J 04

Prepare and Cook Rice 

1
Prepare and cook rice

DR87 04

Prepare and Cook Eggs 

1
Prepare and cook eggs

DR8G 04

Prepare and Cook Pulses 

1
Prepare and cook pulses

DR8K 04

Prepare and Cook Vegetable Protein 

1
Prepare and cook vegetable protein

DR5L 04

Cook and Finish Simple Bread and Dough Products 

1
Cook and finish simple bread and dough products

DT8L 04

Prepare and Cook Grain 

1
Prepare and cook grain

DR7J 04

Package Food for Delivery 

1
Package food for delivery

Contexts

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

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

