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What you must do

(OUTCOME 1)

What you must cover

(OUTCOME 1)

You must show that you can perform consistently
to the same standard. This will be assessed by your
assessor using various methods which must include
observation of your performance.

Circled numbers

must be observed 1 2 3 4

@ Make sure that work areas are

You must show that you have covered ALL of the
following:

Equipment
All must be covered. At least five of these must be
observed by your assessor.

clean, tidy and ready to use ! pourers
@ Make sure that cocktail-making 2 blenders
equipment is clean and 3 shakers/mixers
undamaged 4 stirring equipment
€) Prepare and store cocktalil :
. . 5 squeezers and strainers
ingredients ready to use
© Store cocktail accompaniments 6 knives and chopping board
ready to use. 7 glasses/jugs
8 icescoops
9 cocktail list/menu

' ( had tv pick one
faveurite cocksradl
ﬂzwawr o alsolueely

has v b Fresh /w:nﬁ

mf/y Casey, VS chef

Ingredients
All must be covered. At least three of these must be
observed by your assessor.

1 fruit

2 fruitjuices/soft drinks

3 cream/milk

4 alcohol

Accompaniments
All must be covered. At least three of these must be
observed by your assessor.

1 ice

2 food garnish

3 decorative items




6 LEVEL 2 NVQ DIPLOMA IN FOOD AND BEVERAGE SERVICE

UNIT 213 (2BS3)

PREPARE AND
SERVE COCKTAILS

What you must do

(OUTCOME 3)

What you must cover
(OUTCOME 3)

You must show that you can perform consistently
to the same standard. This will be assessed by your
assessor using various methods which must include
observation of your performance.

Circled numbers

must be observed 1 2 3 4

6 Identify customer requirements

O Provide customers with
accurate information about
cocktails as required

You must show that you have covered ALL of the
following:

Information
All must be covered. At least two of these must be
observed by your assessor.

1 price

ingredients

7 Promote cocktails to customers
at appropriate times

@ Assemble cocktails using the
recommended measures,
techniques, equipment and
accompaniments

© Finish cocktails and serve them
using the recommended
equipment and
accompaniments

() Serve alcoholic cocktails to
permitted people only.

HINTS AND TIPS
LAYERING

To “float’ or layer
different coloured
ingredients, pour each
successive layer into
the glass over the flat
end of a barspoon that
is just touching the
previous layer.

2
3 relative strength
4

measures

Type of cocktail
All must be covered. At least four of these must be
observed by your assessor.

1 spirit-based

2 non-alcoholic

3 cream-based cocktail

champagne-based cocktail

gin/vodka-based cocktail

tequila-based cocktail

fruit juice-based cocktail

| I N |G| D

sour cocktail

Techniques
All must be covered. At least three of these must be
observed by your assessor.

1 shaken

mixed

stirred

blended

a | WIN

built/poured




UNIT 213 (2BS3) PREPARE AND SERVE COCKTAILS 7

Accompaniments
All must be covered. At least two of these must be
observed by your assessor. ‘

1 ice !

2 food garnishes

3 salt/sugar

4 decorative items

Equipment
All must be covered. At least five of these must be
observed by your assessor.

1 pourers

blenders

shakers/mixers

stirring equipment

squeezers and strainers

knives and chopping boards

glasses/jugs

| IN|OOG | S~ WDN

ice scoops

o bwwz
7&5 povk. ‘Casune Rayale,
mma Bond demands his
/\/\fzrmm n a deﬂff
ne_gublet, rather
1’ n ka wire traditimal

cocktal glass.

HINTS AND TIPS
MEASURING

It's vital to get the
balance of ingredients
right when making
cocktails, so use pourers
or measure everything
until you've got enough
experience to do a

‘free pour’.
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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

K2

State why it is important to keep
preparation areas and equipment
hygienic when preparing cocktails

K3

State what safe working practices
should be followed when
preparing cocktails

K4

State why it is important to have
all the ingredients ready before
preparing cocktails

K5

Outline the types of unexpected
situations that may happen when
preparing areas and equipment to
make cocktails.

f/brf dﬂz&
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For {*A{i 1588 79
Cméfmﬁ Tom
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| trained by Jok
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wght the

actor

» rate
mm%w Maves.

HINTS AND TIPS
SHAKEN NOT
STIRRED

When preparing
cocktails that contain
syrups, fruit juices or
dairy components, it’s
generally better to use
a shaker rather than
stir the drink. The more
vigorous action will
better combine

the ingredients.
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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,

Vnderdag Cm;m[ﬁzmy




