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Trainer/assessor guide

SITHKOPOO05
Coordinate cooking operations

Welcome to this unit of study

This unit describes the performance outcomes, skills and
knowledge required to coordinate the production of food
in commercial kitchens. It requires the ability to plan the
production of food, organise required food supplies for
food production period, supervise food production
processes and monitor the quality of kitchen outputs.

Food production can be for any type of cuisine and food
service style. It covers Asian cookery, patisserie products
and bulk-cooked foods.

The unit applies to hospitality and catering organisations,
including hotels, restaurants, clubs, educational
institutions, health establishments, defence forces,
cafeterias, residential caterers, in flight and other transport
caterers, event and function caterers.

It applies to those people who operate independently or
with limited guidance from others including senior chefs
and catering managers.

It may be undertaken as:

» part of a formal qualification nationally recognised
through the Australian Qualifications Framework (AQF)

»» astand alone unit

» part of a formal skill set

© smallprint owns all copyright on its products as detailed in the Copyright Act 1968.
It does not issue licenses for reproduction of this material.



AbOUL this trainer/ass@SSOr SUIE ........occevieeiriieeirrieeireeetrreeteeest e te et ssees e e seses e seessessaesssessassesssesseessessensnessansnes 4
LEAINING FESOUICE.......eiieiiiieieiteete et et e et st e e st st e s et s et e st e s e st e e e e s sat s b e s ea e e e at e e st e e ate s s e s ent e s s e e st esssasntesanesstasnnesssasensess 5
Topic 1: Plan food production rEQUINEMENTS. ......c.ecieiririerieieererietet sttt ettt ettt be st et sbe s b se st e e sbesbensenessessensen 5
FOOd ProdUCiON MrEQUITEIMENTS. ....coviieietiriiieieieet ettt ettt ettt s b ettt s b s bt et e bt b e be e e st sbesbebeneenesbenbenes 5

FOOO PrOAUCLION PrOCESSES ..cuutiuiiiiriiriteierieeitetete st ettt e sttt et e e saesut et e s besae et e besbesaaesbabesbesssensesbesseensensessesssensens 12

Select FOOd ProAUCTION SYSTEIM .ottt ettt ettt b s bt e e seebesbe st esassesbesaenaesesbesbensenens 17

S CE MBCIPES. vttt ettt ettt ettt sttt et et s bt s bt e e bt s b b et e st s b e e b et et e se e b e b en b e s e e be e b et et e st e benbet e e e beebe st et eneene 22

WOTK FIOW SCREAUIE ...ttt 25

FOOA PreParation [ISTS ..ottt sttt sttt st sttt st et et besbe et e besbesab et e besaeensensesbesanensens 31

Check YOUr UNAErSTANGING ....covvirieieiririeietsestee ettt st ettt s e e e st st e st e s eseebe st e sessesesbabensesessessensansoses 35

Topic 2: Organise availability of supplies for food production Period. .........ccevevierenenieineneneeneseneeeesesiens 37
Calculate supplies for producCtion PEIIOM ........cvivevieiriniereiererete ettt sttt b bbb b eenes 37

CheCk QUANTILY Of STOCK .iiuiieiririeieieertestet ettt ettt a et et s b b et e st et et e e eseesesbassasaese et essessesessessansaneeses 41
PUFCNESE STOCK 1.ttt sttt b e b et b bbb b e e e b e e st st e benes 43

Check YOUT UNAErSTANGING ....coovirieiiiririeieteesiete ettt sttt ettt st ettt sttt e st e be st et e st ebe st e bensenesbesbensensenes 47

Topic 3: Coordinate KitChen OPEratioNs. ...ttt st bbb e 49
SUPEIVISE FOOT PrOTUCTION .....ecviieeieeiriirietetetrtet ettt ettt ettt b e et e s et e b e e eseebesbesseseesasbasseseeseesessensenenns 49
Maximise teamwork and EffiCIENCY ....cvviiviieiieree ettt st st b e st et e e sesbestenaenee 55
IMINIMISE GEIAYS ettt sttt sttt sttt et s b e st et e st e b e st et et e b e sbe st et e st ebe st et entebe st e tentesesbesbenbenesbesbensensenens 57

Check YOUT UNAEISTANGING ....coviviirieieiertirieietri ettt ettt ettt st et b s bbb e st e b s b e b et ebe s b e bentenesbesbenseneens 59

Topic 4: Monitor the quality of KItChEN QULPULS. c..c.cciiiieiccccseceeesee ettt st st a e be b saans 61
MONItOr KILCNEN WOIK PrOCESSES. ..iviuiiiiriirieieiiitisietet ettt sttt sttt st st et ebesbe st e s ese st e stesesessesbessensesessessansanens 61

Check items match recipes and maintain a consistent QUAalItY ......ecevevirerieinieneneeeeeese e 66

Adjust food items and conduct @ fiNal CRECK .......coevieiririe e 71
SUPEIVISE STOragE Of TOOU....iiuiiiiieieisiriee ettt ettt et et e e e s e e be st et eseesesbeaesaesassessenseneans 75

Check YOUI UNAErSTANGING ....covvirieieiriirieietsestee ettt st st et et st st s et e s st e st e s e s e ebe st ensessesesbasensesessessensensoses 81
RETEIEINMCES. .. ettt b e bbbt R bR b e Rt n et n et r e 83
ASSESSMENT WOIKDOOK ...ttt s bbb e b e b sssssn s s ssnssnsnsnnenis 85
UNIE INFOIMIGTION .ttt st b e skttt b et be bt s beb et e b e st st eb et b et bebe b ebenesbeneeas 87
What is competency-Dased aSSESSIMENT? ...c.ciiiiiiiieieirereetse ettt st e e b st te e sesbesbe s esesbesbensenens 89
How will My cOmMpPetenCy D @SSESSEA?.....cciiiiieireree ettt sttt b e sttt st be bt 90
ASSESSMENT AGIEEIMENT ..c..iiiiiiiiiiiiiiii ittt bbbt sb e s bt e s b e bs e s b e sbbesat e sbbesbbesabesanesanesuneens 91
FOUNAtioN SKillS CRECKIIST.....eiuirieieeeereee ettt ettt et na e 92
SKIllS FECOGNILION.....eieiieeeeeeeece ettt ettt s ee st s ae st s s s s e s e e s e st e e s ee st s ae st s aesseesaessnesnessnes 93
Topic 1: Plan food production rEQUINEMENTS......ccuciiiverieeeiresieeeeseste et e e steste e esestesteseeseesessesseseesessesseseesessensensans 94
Topic 2: Organise availability of supplies for food production Period ..........cceveeieirinenieninieneneeeeseseeeese e 95
Topic 3: Coordinate KitChen OPEratioNs ...ttt sttt et s b e e 96
Topic 4: Monitor the quality of KItChEN QULPULS ....c.coiriiieieiiec ettt 97

Contents

SITHKOPOO5: Coordinate cooking operations (Trainer/assessor guide)
© smallprint V5 Jul 2019



KNOWIEAZE QUESTIONS ...ttt eetesset st eesee s et e s e e st s s e e s sat e st e s as s s e esssas st esssasensasssesntesssesossessnessstesssessssasnes 98

Topic 1: Plan food production reqUIFEMENTS.......ccecivireirirereteeste sttt see s sttt esbeste s e e sbesbesaenessesbessenseseane 99
Topic 2: Organise availability of supplies for food production Period ..........ccoeveveverienenennieneneeesese e 110
Topic 3: Coordinate KitChen OPEratioNs ...ttt et 114
Topic 4: Monitor the quality of KItChEN OULPULS ....cveiviieieicerceeeeee et et 119
T oL 0 g =T ol I = 1] 129
Third party evidence cOlleCtion @BrEEMENT ......coiiiiriiiieieeeeetete ettt sttt sb e sttt s e eabeseesbesseenee 130
Topic 1: Plan food production reQUIrEMENTS......cc.ccieiririeietresienietee sttt et e sbesbesse e esesbesbeneeneenens 131
Topic 2: Organise availability of supplies for food production Period ..........ccevevevrienenennieneneneesese e 132
Topic 3: Coordinate KitChen OPEratioNs ...ttt st 134
Topic 4: Monitor the quality Of KItChEN OULPULS ....cveiviicieeccrcceece ettt 135
COMPIELION FECONM. ...ttt ettt st a e st s ae st st s b e et s b e et senesatsenesateentsrnentsnnesntsnsesntanns 136
Unit mapping and assesSMeNt ChECKIIST ........co.cieeireereeeeereereec et ee s sre s ne s s se s e e nessnenne 137
Trainer/ assesSSOr USEr INSTIUCLIONS .....cccciviiiiiiiiiiiiinitin ettt sae st b st ssbe st s sae st s sbesassbe s e 141

SITHKOPOO5: Coordinate cooking operations (Trainer/assessor guide)
© smallprint V5 Jul 2019 e



About this trainer/assessor guide

Learning resource

The learning resource is divided into the following topics:

»»  Plan food production requirements

»»  Organise availability of supplies for food production period
»»  Coordinate kitchen operations

»»  Monitor the quality of kitchen outputs

Each topic provides information to help you gain the skills and knowledge required to perform the work tasks to which they
refer. Read the information and practise the skills described. You should also take the opportunity to undertake additional
independent research. Your trainer/assessor may also provide supplementary information including interpretation of the

contents of this resource.

At the end of each topic is:
»  asetof true or false questions

»»  aset of multiple choice questions

These questions provide an opportunity to check your understanding and progress. They are self-marking and do not form

part of the assessment for the unit.

Assessment workbook

To have this unit recognised as a formal qualification you need to have your skills and knowledge assessed. The assessment
workbook provides:

»» information on competency-based assessment

»»  instructions on how you will be assessed

»  assessment tools to assess your competence

» instructions on how to complete the assessment tasks within each assessment tool

To be assessed as competent you need to provide evidence that you have the skills and knowledge to undertake the
requirements of this unit. This assessment of competency is made by a qualified trainer/assessor from a registered training
organisation. You must complete all the assessments as directed by your trainer/assessor to the required standard. It is not
necessary to work through the guide in the order in which it is written. However this is at the discretion of your trainer/

assessor.

Disclaimer

Information contained in this resource is drawn from sources believed to be reliable. The firm, its employees, agents and
contractors do not warrant the correctness of the sources used and accept no responsibility to any person for any errors or

omissions or for any loss or damage howsoever caused from the use of this resource.
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