Important: From 4 October 2021, Consent to Assess
functions have moved from ServicelQ to Ringa Hora -
Services WDC.

We provide this information purely for your
convenience and cannot guarantee its accuracy
or completeness.

Please contact the WDC for the latest information.
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Servicel(®,

Whakangungu Ahumahi Ratonga

Consent to Assess -
Hospitality

BASE SCOPE unit standards for schools

Consent to Assess is granted by the New Zealand Qualifications Authority (NZQA).
Secondary schools are automatically granted a base scope of Consent to Assess against
specific standards. Hospitality Foundation skills at Level 1 and 2 are automatically
included in schools base scope. Schools intending to assess against additional unit
standards should contact Ringa Hora - Services WDC.

Level 2 unit standards for schools

Approval for consent to assess unit standards is subject to applicants meeting
Level 2 criteria.

Domain: Cookery (Level 2)

It is recommended that ‘Unit standard 167 - Practise food safety methods in a food
business under supervision’ is completed prior to other Level 2 cookery domain units.

US Title Credits
13271 Cook food items by frying 2
13272 Cook food items by baking
13273 Cook food items by boiling
13274  Cook food items by poaching
13275 Cook food items by steaming
13276 Cook food items by grilling
13277 Cook food items by braising and stewing
13278 Cook food items by roasting
13279 Cook food items by microwaving
13280 Prepare fruit and vegetable cuts in a commercial kitchen
13281 Prepare and present basic sandwiches for service
13283 Prepare and present salads for service
13284 Clean food production areas and equipment

13285 Handle and maintain knives in a commercial kitchen

N N N N N N N N N N N N N DN

13334  Prepare and cook jams

continued on next page >
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us
13344

22234
24526

30895
NEW

Domain

us
14425

14431

14434

14436
14440

14443

17285

17286
17287
22428

Domain

us
167

20666

Title

Demonstrate knowledge of the characteristics of cookery
methods and their applications in commercial catering

Compare characteristics of international dishes and prepare and
present international dishes

Apply safe working practices in a commercial kitchen

Demonstrate knowledge of basic nutrition in commercial
catering

: Food and Beverage Service (Level 2)

Title

Prepare and serve hot and cold non-alcoholic drinks for a
commercial hospitality establishment

Demonstrate knowledge of food service styles and menu types
in the hospitality industry

Prepare and clear areas for table service for a commercial
hospitality establishment

Provide table service for a commercial hospitality establishment

Prepare and clear areas for counter food service for a
commercial hospitality establishment

Pack food and beverage orders for takeaway in a commercial
hospitality environment

Demonstrate knowledge of commercial espresso coffee
equipment and prepare espresso beverages under supervision

Prepare and present pressed coffee for service
Prepare and present filtered coffee for service

Prepare and serve fea

: Food Safety (Level 2)

Title

Practise food safety methods in a food business under
supervision

Demonstrate basic knowledge of contamination hazards and
control methods used in a food business

Generic Domain: Hospitality (Level 2)

us
14466

Title

Demonstrate knowledge of maintaining a safe and secure
environment for people in the hospitality industry

Credits
3

Credits
5

Credits
4

Credits
2
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Level 3 unit standards for schools

Approval for consent to assess unit standards is subject to applicants meeting

Level 3 criteria.

Domain: Cookery (Level 3)

It is recommended that ‘Unit standard 167 - Practise food safety methods in a food
business under supervision’ is completed prior to other Level 2 cookery domain units.

us
13314
13316
13325

13282

13331

13343
24525

Title
Prepare and cook egg dishes in a commercial kitchen
Prepare and cook basic pasta dishes in a commercial kitchen

Prepare and bake basic cakes, sponges, and scones in a
commercial kitchen

Prepare, assemble, and present complex sandwiches for service
in a commercial kitchen

Prepare and cook pickles, chutneys and preserves in a
commercial kitchen

Demonstrate knowledge of nutrition in commercial catering

Perform food costing calculations in a commercial hospitality
environment

Domain: Food and Beverage (Level 3)

us
14441
17288
17284
18497

Title

Provide café counter service in a hospitality establishment
Prepare and present espresso beverages for service
Demonstrate knowledge of coffee origin and production

Demonstrate knowledge of culinary products, terms, and food
preparation methods

Domain: Food Safety (Level 3)

us
168

Title

Demonstrate knowledge of food contamination hazards, and
control methods used in a food establishment

Credits
&,
3
4

Credits

Credits
/A,

The above practical unit standards do not require a commercial kitchen, however Level 3
industry conduct is required. You will need to show evidence of how you meet consent to

assess and assessment criteria through your application and programme planner.
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Additional Level 3 unit standards for schools

Approval for consent to assess unit standards is subject to applicants meeting
Level 3 criteria.

It is expected that Schools wishing to deliver unit standards from the list below would
have been delivering L3 unit standards from the previous page for at least a year. After a
year and once ServicelQ has moderated those units, the school may apply for additional
unit standards.

Domain: Cookery (Level 3)

It is recommended that ‘Unit standard 167 - Practise food safety methods in a food
business under supervision’ is completed prior to other Level 2 cookery domain units.

The below practical unit standards DO require a commercial kitchen, however Level 3
industry conduct is required. You will need to show evidence of how you meet consent to
assess and assessment criteria through your application and programme planner.

US Title Credits
13293 Prepare and cook basic vegetable dishes in a commercial kitchen 6
13310  Prepare and produce basic hot and cold dessert items in a 5

commercial kitchen

13315 Prepare and cook rice and farinaceous dishes in a commercial 6
kitchen

13322 Prepare and cook basic pastry dishes in a commercial kitchen 4

30916 Prepare and present basic hot and cold canapés in a commercial 4
kitchen

Domain: Hospitality Specific Skills (Level 3)

US Title Credits

28107 Prepare, produce and present a product or service for a culinary 5
arts or restaurant service competition

Criteria for school to gain Consent to Assess for US 28107:

Prepare, produce and present a product or service for a culinary arts or restaurant
service competition (Level 3, 5 credits)

ServicelQ will look at supporting schools for unit standard 28107 on a case-by-case basis.

School requirements:

» The school must already have in place a Level 3 Cookery or Food and Beverage
programme relevant to the class they are entering to prevent any disadvantage fo the
students.

> The assessor must hold unit standard 28107 - Prepare, produce and present a product
or service for a culinary arts or restaurant service competition OR demonstrate
equivalent knowledge and skills.

> The assessor must have experience in preparing students for competitions and an
understanding of how the process works.
continued on next page >
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Competition requirements:

> Students and teachers must meet the requirements of the NZ Chef’s Guide to
Competitions Judging Criteria such as attending NZ Secondary School, taking
hospitality etc.

» Unit standard 28107 is to be assessed at a regional or national culinary competition
level.

» Students may compete and resit for the same standard e.g. 28107 (if required) at
Regionals then Nationals or at another external culinary event in the same year.

Resources and other requirements:
» They must have a commercial kitchen or access to one and/or a café or restaurant for
food and beverage.

» All other requirements as stipulated in CMR:0112 will apply.
Schools where the teacher can demonstrate experience and evidence of entering students

in competition and meet the criteria above will gain the Consent to Assess for their
respective school.

Please refer to the Applying to Extend scope section of the Curriculum Support
webpage www.serviceig.org.nz/schools/curriculum-support to find the

Consent to Assess application and the email link to the Senior Advisor Schools Compliance
compliance.advice@ServicelQ.org.nz for assistance.
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