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PREFACE

Technical and Vocational Education and Training (TVET) Authority was established with the
vision to develop a TVET system in the Maldives that is demand driven, accessible, beneficiary financed
and quality assured, to meet the needs of society for stability and economic growth, the needs of
Enterprise for a skilled and reliable workforce, the need of young people for decent jobs and the needs

of workers for continuous mastery of new technology.

TVET system in the Maldives flourished with the Employment Skills Training Project (ESTP)
funded by ADB with the objective of increasing the number of Maldivians, actively participating in the
labor force, employed and self-employed. The Project supported expansion of demand driven
employment-oriented skills training in priority occupations and to improve the capacity to develop and
deliver Competency Based Skill Training (CBST). The project supported delivery of CBST programs to
satisfy employer demand-driven needs. The National Competency Standards (NCS) provide the base
for this training. Currently CBST is offered for five key sectors in the Maldives: Tourism, Fisheries and
Agriculture, Transport, Construction and the Social sectors. These sectors are included as priority
sectors that play a vital role in the continued economic growth of the country.

The NCS are developed in consultation with Employment Sector Councils representing
employers. They are designed using a consensus format endorsed by the Maldives Qualifications
Authority (MQA) to maintain uniformity of approach and the consistency of content amongst
occupations. This single format also simplifies benchmarking the NCS against relevant regional and
international standards. NCS specify the standards of performance of a competent worker and the
various contexts in which the work may take place. NCS also describes the knowledge, skills and
attitudes required in a particular occupation. They provide explicit advice to assessors and employers
regarding the knowledge, skills and attitudes to be demonstrated by the candidates seeking formal
recognition for the competency acquired following training or through work experience. By sharing this
information, all participants in the training process have the same understanding of the training
required and the standard to be reached for certification. Certification also becomes portable and can
be recognized by other employers and in other countries with similar standards. NCS are the
foundation for the implementation of the TVET system in Maldives. They ensure that all skills,
regardless of where or how they were developed can be assessed and recognized. They also form the
foundation for certifying skills in the Maldives National Qualification Framework (MNQF).



KEY FOR CODING

Coding Competency Standards and Related Materials

DESCRIPTION REPRESENTED BY

Industry Sector as per ESC Construction Sector (CON)
(Three letters) Fisheries and Agriculture Sector (FNA)
Transport sector (TRN)

Tourism Sector (TOU)
Social Sector (SOC)
Foundation (FOU)

Competency Standard S
Occupation with in an Two digits 01-99
industry Sector
Unit U
Common Competency 1
Core Competency 2
Optional/ Elective 3
Competency
Assessment Resources A
Materials
Learning Resources Materials L
Curricula C
Qualification Q1, Q2 etc.
MNQF level of Qualification L1, L2 etc.
Version Number V1, V2 etc.
Year of endorsement of By two digits Example- 07
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Endorsement Application for Qualification 01

NATIONAL CERTIFICATE IV IN FOOD & BEVERAGE SERVICES
Quialification code: TOU11SQ21.418 Total Number of Credits: 130
Purpose of the qualification
The holders of this qualification are expected to work as a Waiter, mainly in a restaurant, catering firms,
cafeterias, homes, specialty food outlets and will be working under the supervision of a Head Waiter
Requlations for the qualification National Certificate IV in Food and Beverage Services
9 q will be awarded to those who are competent in units
1+2+3+4+5+6+7+8+9+10+11+12+13+14+
15+16+17+18+19+20+21+22+23+24+25
Schedule of Units
Unit Unit Title Code
1. Observe personal and work place hygiene practices TOU11S1U01V2
2. Practice health, safety and security practices TOU11S1U02V?2
3. Provide effective customer care TOU11S1U03V?2
4. Practice effective workplace communication TOU11S1U04V?2
5. Perform computer operations TOU11S1U05V2
6. Develop and upkeep industry knowledge TOU11S1U06V?2
7. Prepare restaurant for service TOU11S1U07V2
8. Demonstrate knowledge of basic service utensils TOU11S1U08Vv2
9. Take food and beverage orders TOU11S1U09Vv?2
10. Serve and clear food TOU11S1U10V2
11. Prepare non-alcoholic beverages TOU11S2U01Vv2
12. Prepare bills and process payments TOU11S2U02V?2
13. Coordinate food and beverage services TOU11S2U03V2
14. Perform complex food services TOU11S2U04V?2
15. Provide advice on food TOU11S2U05Vv2
16. Process reservation TOU11S2U06V?2
17. Plan catering for events or functions TOU11S2U07V?2




18. Use hyenic practices for food safety TOU11S2U08Vv?2

19. Maintain work operations TOU11S2U09Vv?2

20. Provide work skill instruction TOU11S2U10V2

21. Mentor in the workplace TOU11S2U11V2

22. Participate in environmentally sustainable work TOU11S2U12Vv?2

practices

23. Lead and manage people TOU11S2U13V2

24. Manage diversity in the workplace TOU11S2U14V?2

25. Practice career professionalism TOU11S2U15Vv2
Accreditation The training provider should have restaurant or similar training facility
requirements to provide the trainees the hands-on experience related to this

qualification

Recommended sequencing | As appearing under the section 06

of units




UNITS DETAILS

Unit Title Level No of Credit | Contact
credits Hours Hours
1.  Observe personal and work place hygiene TOU11S1U01Vv2 i 3
practices

30 15
2. | Practice health, safety and security practices = TOU11S1U02V2 i 3

30 15
3. Provide effective customer care TOU11S1U03V?2 Il 3

30 15
4. | Practice effective workplace communication = TOU11S1U04V2 i 3

30 15
5. Perform computer operations TOU11S1U05Vv2 i 3

30 15
6. | Develop and upkeep industry knowledge TOU11S1U06V2 i 5

50 25
7. | Prepare restaurant for service TOU11S1U07V2 i 5

50 25
8.  Demonstrate knowledge of basic service TOU11S1U08Vv2 i 5

utensils

50 25
9. Take food and beverage orders TOU11S1U09Vv2 i 5

50 25
10. Serve and clear food TOU11S1U10V2 i 5

50 25
11. Prepare non-alcoholic beverages TOU11S2U01Vv2 v 8

80 40
12. Prepare bills and process payments TOU11S2U02Vv2 v 8

80 40
13. Coordinate food and beverage services TOU11S2U03Vv2 v 8

80 40
14. Perform complex food services TOU11S2U04V2 v 8

80 40
15. Provide advice on food TOU11S2U05V2 v 5

50 25
16. Process reservation TOU11S2U06V2 v 5

50 25
17. Plan catering for events or functions TOU11S2U07V2 v 8

80 40
18. Use hyenic practices for food safety TOU11S2U08Vv2 v 5

50 25
19. Maintain work operations TOU11S2U09Vv2 v 5

50 25
20. Provide work skill instruction TOU11S2U10V?2 v )

50 25




21. Mentor in the workplace TOU11S2U11Vv2 v 5

50 25
22. Participate in environmentally sustainable TOU11S2U12Vv2 v 5

work practices

50 25
23. Lead and manage people TOU11S2U13V2 v 5

50 25
24. Manage diversity in the workplace TOU11S2U14V2 v 5

50 25
25.  Practice career professionalism TOU11S2U15Vv2 v 5

50 25

TOTAL
130 1300 650

Packaging of National Qualifications:

National Certificate IV in Food and Beverage Services will be awarded to those who are competent in
units 1+2+3+4+5+6+7+8+9+10+11+12+13+14+15+16+17+18+19+20+21+22+23+24+25

Quialification Code: TOU11SQ2L418




National Competency Standard for
FOOD AND BEVERAGE SERVICES

Unit No Unit Title

1. Observe personal and work place hygiene practices
2. Practice health, safety and security practices

3. Provide effective customer care

4. Practice effective workplace communication

5. Perform computer operations

6. Develop and upkeep industry knowledge

7. Prepare restaurant for service

8. Demonstrate knowledge of basic service utensils

9. Take food and beverage orders

10. Serve and clear food

11. | Prepare non-alcoholic beverages

12. | Prepare bills and process payments

13. | Coordinate food and beverage services

14. | Perform complex food services

15. Provide advice on food

16. Process reservation

17. | Plan catering for events or functions

18. | Use hyenic practices for food safety

19. | Maintain work operations

20. Provide work skill instruction

21. | Mentor in the workplace

22. | Participate in environmentally sustainable work practices

23. | Lead and manage people

24. | Manage diversity in the workplace

25. | Practice career professionalism




Description of a Food and Beverage Services

Food and Beverage Services Personnel or Waiter in the Maldivian context is a service provider in the
field of Tourism & Hospitality. The Waiter is expected to work under the supervision of a Head Waiter
or any other person who is a professional of the field that could provide the required guidance and
supervision. The Waiter shall serve guests by taking orders, serving food, preparing tables and
processing payments. An important part of the work is to make guests feel welcome and comfortable

during their meal.

Competency Standard Development Process

The competencies were determined based on the analysis of the tasks expected to be performed by a
Waiter in the Maldives. The task analysis was based on the existing documents prepared among the
experts in the industry and on the advice of the experts in the field of Waiter training in Maldives.
Competency standards used for similar type of training in other countries were also examined

Based on the task analysis, the following sector competencies were identified. They are grouped into
common and core competencies. Although the lists of the competencies identified below are limited,
their number will expand in time with further functional and job task analysis and introduction of newer

qualifications.



COMPETENCY BASED ASSESSMENT

The final assessment of the National Competency-Based Programmes conducted by the
Maldives National Skills Development Authority (MNSDA) is a competency-based
assessment.

The Competency-Based Assessment ensures that the students' performance meets the
requirements specified in the National Competency Standards (NCS). This assessment approach
is designed to verify that graduates are job-ready and meet established occupational competency
requirements within their respective fields.

Eligibility for Final Assessment

To be eligible for the final Competency-Based Assessment, students must fulfil the following
conditions:

o achieve a minimum of 80% attendance
o deemed competent in each of the units of the programme in the pre-assessment

Competency-Based Assessment Process

Upon submission of the Pre-assessment report by the training provider, MNSDA will check for
all the necessary supporting documents and conduct Competency-Based Assessment through a
National Assessor registered with MNSDA. It is important to note that any trainer involved in
the training process is not permitted to conduct the assessment to maintain impartiality and
integrity of the process.

The final Competency-Based Assessment conducted by MNSDA includes both:
e Theory: Evaluating students’ knowledge and understanding of key theoretical
aspects of the competency.
e Practical: Assessing hands-on skills and application of knowledge in real-world
or simulated environments.

Once the assessment is completed, the National Assessor will send the Competency-Based
Assessment Report to MNSDA.

Competency Status Requirement

For certification to be granted, the student must be officially declared **Competent™ in
each of the units of the programme by the National Assessor.

Conclusion
Competency-Based Assessment is a critical component in ensuring the quality and credibility
of technical and vocational skills-based training. By adhering to the outlined procedure,
MNSDA upholds the standards required to certify students who are fully prepared to meet
industry demands.
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	FOOD AND BEVERAGE SERVICES
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	RANGE STATEMENT

	 Grooming and personal presentation
	 Personal and work place hygiene
	Tools, equipment and materials required may include:
	ASSESSMENT GUIDE
	Form of assessment

	 Assessment for the unit needs to be holistic and observed during assessment of other units of competency which forms the qualification.
	 Any written or oral examinations may include questions related to hygiene, illness and personal grooming standard.
	Assessment context
	Critical aspects

	 Maintaining adequate level of all aspects of personal hygiene and cleanliness
	 Following cleaning procedures for effective cleaning of work areas
	 Immediately reporting any symptoms of illness
	 Undertaking routine medical checkups
	 This unit may be assessed in conjunction with all and units which form part of the normal job role
	Assessment conditions

	 Theoretical assessment of this unit must be carried our in an examination room where proper examination rules are followed.
	 Assessment of hygienic work practices must be constantly evaluated.
	UNDERPINNING KNOWLEDGE AND SKILLS
	RANGE STATEMENT

	 Guidelines for safe handling of equipment of utensils
	 Guidelines for proper lifting and carrying of heavy objects
	 Emergency procedures
	 Fire safety procedures
	 Security and safety guidelines
	 Cleaning and decontamination procedures
	 Waste handling procedures
	 Cleaning chemicals handling guidelines
	 Accident and incidence reporting procedures
	 Basic first aid procedures
	Tools, equipment and materials required may include:

	 Relevant procedure manuals
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)
	Assessment conditions
	Assessment must reflect both events and processes that occur over a period of time
	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement
	Tools, equipment and materials required may include:


	 Relevant procedure manuals
	 Availability of telephone, fax machine, internet, etc.
	 Availability of data on projects and services; tariff and rates, promotional activities in place etc.
	ASSESSMENT GUIDE
	Form of assessment
	Assessment context
	Critical aspects (for assessment)


	 Assessment requires evidence that the candidate:
	 Complied with industry practices and procedures
	 Used interactive communication with others
	 Complied with occupational, health and safety practices
	 Promoted public relation among others
	 Complied with service manual standards
	 Demonstrated familiarity with company facilities, products and services
	 Applied company rules and standards
	 Applied telephone ethics
	 Applied correct procedure in using telephone, fax machine, internet
	 Handled customer complaints
	 Depict effective communication skills
	Assessment conditions
	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement
	Appropriate sources:

	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)

	1.3. Assessment requires evidence that the candidate:
	Assessment conditions
	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement
	ASSESSMENT GUIDE
	Forms of assessment
	Critical aspects (for assessment)
	Special notes for assessment

	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement
	The Range Statement relates to the unit of competency as a whole. It allows for different work environments and situations that may affect performance.
	Tools, equipment and material used in this unit may include:


	The following resources should be provided:
	 Sources of information on the industry
	 Industry knowledge
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Assessment may occur on the job or in an appropriately simulated environment.
	Critical aspects (for assessment)
	Assessment conditions

	UNDERPINNING KNOWLEDGE AND SKILLS
	RANGE STATEMENT

	 Carrying and laying up tables
	 Setting and laying up buffet tables
	 Performing cleaning procedures
	Tools, equipment and material used in this unit may include

	 Dinner plate
	 Show plate
	 Fish plate
	 Dessert plate
	 Side plate
	 Pasta plate
	 Cup and saucer
	 Soup cup and saucer
	 Cereal plate/bowl and saucer
	 Tea/coffee pot
	 Creamer jug
	 Sugar bowl
	 Round tray
	 Oblong tray
	 Dinner Knife
	 Dinner fork
	 Fish Knife
	 Fish fork
	 Salad knife
	 Salad fork
	 Dessert knife
	 Dessert fork
	 Dessert spoon
	 Soup Spoon
	 Dessert spoon
	 Tea spoon
	 Water goblet
	 Tumbler
	 High ball
	o For setting and laying table
	 Table
	 Tablecloth
	 Table centerpieces
	 Sauce boat
	 Napkins
	 Table of various shapes/size
	 Buffet cloth
	o For Cleaning
	 Cloths
	 Dusters
	 Mops
	 Brushes
	 Buckets
	 Hand-held cleaning spray
	 Cocktail fork
	 Service folk
	 Service spoon
	 Service ladle
	 Soup ladle
	 Cake server
	o For setting and laying table
	 Buffet food, breakfast, dinner/meal, refreshment and high tea
	o For Cleaning
	 Sanitizer
	 Detergent
	 Disinfectant
	 Degreaser
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)

	 Knowledge of the flow of menu
	 Aesthetic lay up of buffet tables
	 Efficient cleaning procedures using relevant cleaning equipment
	Assessment conditions
	UNDERPINNING KNOWLEDGE AND SKILLS
	RANGE STATEMENT

	 Handling cutlery, crockery & use of glassware
	 Selecting, using, cleaning and storage of cutlery, crockery & use of glassware
	Tools, equipment and material used in this unit may include

	 Dinner plate
	 Show plate
	 Fish plate
	 Dessert plate
	 Side plate
	 Pasta plate
	 Cups and saucer
	 Coffee cup and Saucer/demitasse
	 Soup cups and saucer
	 Cereal plate/bowl and saucer
	 Tea/coffee pot
	 Creamer jug
	 Sugar bowl
	 Round tray
	 Oblong tray
	 Dinner Knife
	 Dinner fork
	 Fish Knife
	 Fish fork
	 Salad knife
	 Salad fork
	 Dessert knife
	 Dessert fork
	 Dessert spoon
	 Soup Spoon
	 Dessert spoon
	 Tea spoon
	 Coffee/demitasse spoon
	 Long spoon
	 Water goblet
	 Tumbler
	 High ball
	 Morning glass
	 Table
	 Tablecloth
	 Cocktail fork
	 Service folk
	 Service spoon
	 Service ladle
	 Soup ladle
	 Cake server
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)

	 Identification and naming of food services equipment and utensils
	 Application of proper cleaning techniques
	Assessment conditions

	This unit may be assessed in conjunction with other units, which form the qualification. It is preferable that assessment reflects a process rather than an event and occurs over a period of time to cover varying circumstances.
	UNDERPINNING KNOWLEDGE AND SKILLS
	RANGE STATEMENT

	 Explaining menu
	 Taking and processing food and beverage order
	Tools, equipment and material used in this unit may include

	 Menu
	 Pens
	 Order pads
	 Billing equipment
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)

	 Knowledge of menu, food and beverages
	 Efficient use of billing equipment
	 Communication skills
	Assessment conditions
	UNDERPINNING KNOWLEDGE AND SKILLS
	RANGE STATEMENT

	 Carrying plates and trays (2 plates in one hand)
	 Serving and clearing plated meals/in the correct sequence
	 Preparing and serving food order from a service counter
	 Norms and standard of serving and clearing
	 Serving food and beverages
	 Serving accompaniments
	 Serving ashtrays
	 Holding the right posture, from the right standing position, moving in the right direction
	 Deliver effective and efficient service for food outlet guests
	Tools, equipment and material used in this unit may include

	 Dinner plate
	 Show plate
	 Fish plate
	 Dessert plate
	 Side plate
	 Pasta plate
	 Cups and saucer
	 Coffee cup and Saucer/demitasse
	 Soup cup and saucer
	 Cereal plate/bowl and saucer
	 Tea/coffee pot
	 Creamer jug
	 Sugar bowl
	 Round trays
	 Oblong trays
	 Dinner Knife
	 Dinner fork
	 Fish Knife
	 Fish forks
	 Salad knife
	 Salad forks
	 Dessert knife
	 Dessert fork
	 Dessert spoon
	 Soup Spoon
	 Dessert spoon
	 Tea spoon
	 Coffee/demitasse spoon
	 Long spoon
	 Water goblet
	 Tumbler
	 High ball
	 Morning glass
	 Cocktail
	 Table
	 Tablecloth
	 Sauce boat
	 Flower vase
	 Ashtrays
	 Plate cover
	 Ice bucket & tong
	 Cocktail fork
	 Service folk
	 Service spoon
	 Service ladle
	 Soup ladle
	 Cake server
	 Cleaning agents
	 Cleaning cloth
	 Food/dishes and drinks
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)

	  Identification of the customer requirement
	Assessment conditions
	UNDERPINNING KNOWLEDGE AND SKILLS

	Unit 11
	RANGE STATEMENT

	Competencies in this unit relates to the following procedures performed by employees in an independent or hotel food services unit
	 Preparing simple hot beverages
	 Preparing simple hot beverages
	Specific customer preferences may include
	 Brands
	 Crockery
	 Garnishes
	 Glassware
	 Ice
	 Mixers
	 Size
	 Strength
	 Temperature
	Non-alcoholic drinks include
	 Coffee
	o Instant
	o Espresso based
	 Tea
	o Black
	o Green
	o Herbal
	o Milk
	 Freshly squeezed juices
	 Frappes
	 Hot and iced chocolate
	 Juices
	 Milkshakes
	 Non-alcoholic cocktails
	 Smoothies
	Tools, equipment and material used in this unit may include

	 Cups and saucer
	 Tea/coffee pot
	 Creamer jug
	 Sugar bowl
	 Round tray
	 Oblong tray
	 Tea spoon
	 Coffee/demitasse spoon
	 Long spoon
	 Water goblet
	 Tumbler
	 High ball
	 Morning glass
	 Percolators and urns
	 Drip filter systems
	 Coffee plunger
	 Blender
	 Fridge
	 Juicer
	 Teapots
	 Espresso machine
	 Ingredients for preparing the specified non-alcoholic beverages
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)

	 Efficiency in preparing beverages
	 Identification of the customer requirement
	 Prepare a diverse range of non-alcoholic beverages, over multiple service periods, to meet different customer requests use the correct equipment, ingredients and standard measures
	 Work with speed and efficiency to deal with numerous service tasks simultaneously
	 Integrate knowledge of:
	o Major types of teas, non-espresso coffees, other non-alcoholic beverages and their characteristics
	o Preparation methods for popular non-alcoholic beverages
	Assessment conditions

	This unit may be assessed in conjunction with other units, which form the qualification. It is preferable that assessment reflects a process rather than an event and occurs over a period of time to cover varying circumstances.
	UNDERPINNING KNOWLEDGE AND SKILLS

	Unit 12
	RANGE STATEMENT

	 Presenting and settling bills
	 Providing change
	Tools, equipment and material used in this unit may include

	 Cash register/drawer
	 Cash float
	 Order pads/ bills
	 Pens
	 Bill folder
	 Electronic point-of-sale (POS) system
	 Electronic funds transfer at point of sale (EFTPOS) equipment.
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)
	Assessment conditions
	UNDERPINNING KNOWLEDGE AND SKILLS
	RANGE STATEMENT

	 Coordinating and organizing food and beverage service
	 Coordinating and completing end of service procedures
	 Preparing garnishes, condiments and other commodities
	 Organising service ware and equipment.
	 Safe storage of food and beverage items
	 Cleaning procedures related to floor and equipment
	 Debriefing sessions, including quality service reviews
	 Restocking
	 Preparations for the next service period.
	 Recycling and minimising waste
	 Responsible disposal of waste
	 Efficient energy use
	 Efficient water use
	Tools, equipment and material used in this unit may include

	 Glassware
	 Crockery
	 Cutlery
	 Platters, lids and covers
	 Service utensils
	 Oven to tableware
	 Condiments and condiment containers
	 Linen
	 Chairs
	 Tables
	 Food menus
	 Display materials
	 Tea and coffee making equipment
	 Espresso machine
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)
	Assessment conditions
	UNDERPINNING KNOWLEDGE AND SKILLS

	Unit 14
	RANGE STATEMENT

	 Serving food from platter
	 Serving food from carving trolley
	 Finishing and serving food from a gueridon trolley
	Tools, equipment and material used in this unit may include
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)
	Assessment conditions
	UNDERPINNING KNOWLEDGE AND SKILLS

	Unit 15
	RANGE STATEMENT
	Tools, equipment and material used in this unit may include
	ASSESSMENT GUIDE
	Forms of assessment
	Critical aspects (for assessment)
	UNDERPINNING KNOWLEDGE AND SKILLS

	Unit 16
	RANGE STATEMENT
	Tools, equipment and material used in this unit may include
	ASSESSMENT GUIDE
	Forms of assessment
	Critical aspects (for assessment)
	UNDERPINNING KNOWLEDGE AND SKILLS

	Unit 17
	RANGE STATEMENT
	Tools, equipment and material used in this unit may include
	Event or function may include:
	ASSESSMENT GUIDE
	Forms of assessment
	Critical aspects (for assessment)
	UNDERPINNING KNOWLEDGE AND SKILLS

	Unit 18
	RANGE STATEMENT
	Tools, equipment and material used in this unit may include
	ASSESSMENT GUIDE
	Forms of assessment
	Critical aspects (for assessment)
	Assessment conditions
	UNDERPINNING KNOWLEDGE AND SKILLS

	Unit 19
	Range Statement
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context

	UNDERPINNING KNOWLEDGE AND SKILLS

	Unit 20
	Range Statement
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context

	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context

	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement

	ASSESSMENT GUIDE
	Assessment context
	Critical aspects
	Range Statement

	Recognition and reward for team members may include:
	ASSESSMENT GUIDE
	Assessment context
	Critical aspects
	Assessment conditions
	Range Statement
	 Diversity may relate to:
	 Actions may include:
	 Training needs may involve:


	ASSESSMENT GUIDE
	Assessment context
	Critical aspects
	Range Statement

	ASSESSMENT GUIDE
	Assessment context
	Critical aspects


