




















8 LEVEL 2 NVQ DIPLOMA IN FOOD AND BEVERAGE SERVICE

UNIT 213 (2BS3)

PREPARE AND
SERVE COCKTAILS

What you must know

Evidence for this section can be collected in a variety
of ways. Your assessor will discuss with you how to
collect and record this information.

(OUTCOME 2)

To understand how to prepare areas and equipment
for serving cocktails you need to:

K1 Describe safe and hygienic
working practices when preparing
areas and equipment for
making cocktails

HINTS AND TIPS
K2 State why itis important to keep SHAKEN NOT
preparation areas and equipment STIRRED .
hygienic when preparing cocktails When preparing
cocktails that contain
K3 State what safe working practices syrups, fruit juices or
should be followed when dairy components, it’s
preparing cocktails generally better to use
K4 State why itis important to have a shaker rather than
all the ingredients ready before stir the drink. The more
preparing cocktails vigorous action will
better combine
K5 Outline the types of unexpected the ingredients.

situations that may happen when
preparing areas and equipment to
make cocktails.
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What you must know

Evidence for this section can be collected in a variety
of ways. Your assessor will discuss with you how to

collect and record this information.

K19 State why it is important to use
the correct measures when
preparing cocktails

K20 State when it is permissible to
free-pour when making cocktails

(OUTCOME 4)

K21 State what legal measures must
be used to serve alcohol and why
they must be used

To understand how to serve cocktails you need to:

K6 State current relevant legislation
relating to licensing and weights
and measures legislation

K22 State what the law is in relation to
serving underage drinkers and
how this affects the bar staff

K7 Describe safe and hygienic
working practices when serving
cocktails

K23 State what the law is in relation to
the times of day/night that alcohol
may be served

K8 State why and to whom any
customer incidents should be
reported

K24 Describe what symptoms indicate
that a customer has drunk
excessive amounts and what the
legal responsibilities are in
relation to this

K9 Describe how to respond to signs
that someone might be under the
influence of drugs or buying/
selling drugs

K25 State under what circumstances
customers must not be served
with alcohol

K10 Describe how to deal with violent/
disorderly customers

K11 State what procedures to follow in
response to people smoking in a
non smoking area

K26 Outline the types of unexpected
situations that may happen when
preparing and serving cocktails
and how to deal with these.

K12 State where and from whom
health and safety and food
legislation can be obtained

K13 State why it is important to offer
customers accurate information
eg about strength of drinks and
their basic characteristics

K14 State why it is important to offer
customers accurate information
about special offers and
promotions

K15 State why correct information
must be provided to customers at
all times

K16 State why it is important to
recognise the name of different
cocktails

K17 Describe the different techniques
for mixing cocktails

K18 State different measures for
different types of cocktails

Green Apple

MAren

One part vitka,

e part aple

5&W/7/75 and,

e part aple
e, shaken.
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Notes and feedback

You or your assessor may use this space for any notes or additional comments about your work.

‘Make sure %M re ready for service

— (e wells Full, frwie cut and,
a/er fW clean. me the classies

everyehing ¢lse will follow.”

V\/(/M Beckett, Durector,
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