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Standards

This SVQ is based on standards developed by the People 1st.  People 1st draws its membership from a wide variety of people working in a broad range of occupations within the catering, hospitality and licensed retail sectors.

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: 

D9CR 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

D9CT 04

Establish and Develop Positive Working Relationships in Hospitality 

1
Establish and develop positive working relationships with your colleagues

2
Establish and develop positive working relationships with managers

3
Establish a positive working relationship with your customers

D9CV 04

Contribute to the Control of Resources 

1
Obtain the resources you need

2
Help to make the best use of resources

D9CW 04

Maintain the Health, Hygiene, Safety and Security of the Working Environment 

1
Maintain health, hygiene, safety and security procedures in your area of responsibility

2
Assess and minimise risks to colleagues and customers

D9DP 04

Manage Yourself 

1
Develop your own skills to improve your performance

2
Manage your time to meet your objectives 

Optional units

Candidates must also complete 3 optional units, of which at least one must come from Group A, in addition to the mandatory units: 

Group A

D9DR 04

Maintain Food Production Operations 

1
Maintain the production of food

2
maintain procedures that ensure the safety and quality of food

D9DT 04

Supervise a Function  

1
Supervise the preparation of a function

2
Supervise the running of a function

3
Supervise operations when a function has finished

D9DV 04

Maintain the Food Service 

1
Prepare the food service area

2
Maintain food service to the customer

D9DW 04

Maintain the Drinks Service* 

1
Prepare the drink service area

2
Maintain the drink service to the customer

3
Monitor customer behaviour and minimise disruption to the drink service

D9DX 04

Maintain the Housekeeping Service 

1
Prepare the housekeeping service

2
Supervise the running of the housekeeping service

3
Help to review and improve the housekeeping service

D9DY 04

Maintain the Portering and Concierge Service

1
Prepare the portering and concierge service

2
Supervise the portering and concierge service

3
Help to review and improve the portering and concierge service

D9E0 04

Maintain the Reception Service 

1
Prepare the reception service

2
Supervise the running of the reception service

3
Help to review and improve the reception service

D9E1 04

Maintain the Reservations and Booking Service 

1
Prepare the reservation and booking service

2
Supervise the running of the reservation and booking service

3
Help to review and improve the reservation and booking service

Group B

D9CX 04

Contribute to Promoting Hospitality Services and Products 

1
Identify opportunities to promote services and products

2
Implement and review promotional activities

D9E2 04

Contribute to the Development and Introduction of Recipes and Menus

1
Contribute to the development and introduction of new recipes

2
Support the implementation of new menu items

D9CY 04

Maintain the Off-site Food Delivery Service 

1
Monitor and maintain the quality of food items before despatch

2
Supervise the delivery of food

D9E3 04

Maintain Cellar and Drink Storage Operations

1
Monitor and maintain procedures in the cellar

2
Identify and deal with problems in the cellar area

D9E4 04

Maintain External Areas 

1
Monitor the preparation and maintenance of external areas

2
Maintain standards in external areas

D9D0 04

Maintain the Wine Cellar and Dispense Counter 

1
Maintain the wine cellar

2
Maintain the dispense counter

D9E5 04

Maintain the Vending Service 

1
Supervise the vending service

2
Monitor and maintain the filing and cleaning of vending machines

D9E6 04

Maintain the Linen Service 

1
Prepare the linen service

2
Supervise the running of the linen service

3
Review and improve the effectiveness of the linen service

D9E7 04

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

D9E8 04

Work with Others to Improve Customer Service 

1
Work with others to follow plans for improving customer service

2
Monitor your own performance against plans to improve customer service

3
Monitor joint performance against plans to improve customer service

D9E9 04

Contribute to the Selection of Personnel for Activities 

1
Contribute to identifying personnel requirements

2
Contribute to selecting required personnel

D9EA 04

Contribute to the Development of Teams and Individuals 

1
Contribute to the identification of development needs

2
Contribute to planning the development of teams and individuals

3
Contribute to development activities

4
Contribute to the assessment of people against development objectives

D9EC 04

Enter and Find Data Using a Computer 

1
Enter data on a computer

2
Find data on a computer

D9ED 04

Control Practices for Handling Payments 

1
Monitor and control the handling of payments

2
Collect takings and maintain their security

3
Process payment information

D9D1 04

Contribute to the Development of a Wine List 

1
Contribute to planning and updating the wine list

2
Support the introduction of new wines and wine lists

There may be publications available to support this SVQ. For more information, please contact the Scottish Qualifications Authority: 
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Tel: 0845-279-1000

Fax: 0845-213-5000
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