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Component Summary
This component provides the learning with an understanding of food safety in retail business. It looks at the importance of cleanliness and hygiene and how to keep products safe.

Standards
This component has 4 standards

	1
	Understand how individuals can take personal responsibility for food safety

	2
	Understand the importance of keeping him/herself clean and hygienic

	3
	Understand how to keep the working area clean and hygienic

	4
	Understand the importance of keeping products safe



Summary of Assessment
This component is assessed internally by the centre and externally verified by AIM Awards. 

The following information details what the learner must successfully complete to achieve the component. Knowledge that must be demonstrated by the learner is highlighted in purple and any associated assessment requirements have been provided. Assessment verbs are displayed in italics and expectations for these at each level, along with information on different assessment methods, are available in ‘A Guide to Assessing AIM Awards Qualifications’ on the AIM Awards website (www.aimawards.org.uk). 

This document has been designed to be used as a Record of Learner Achievement Form; Assessors must make it clear to Internal and External Verifiers where achievement of each standard has been evidenced.  Once the work has been marked and signed off as meeting the standards by the Assessor, final feedback should be provided to the learner.
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It is expected that before the component is delivered, the Tutor/Assessor will have read the Qualification Handbook to ensure all conditions regarding Rules of Combination, delivery, assessment and internal quality assurance are fulfilled.
Please note this component will be withdrawn from any new learner registrations on 31/12/2019. Please contact AIM Awards for further information on 01332 341822.
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	[bookmark: _Hlk497308183]1
	The learner will understand how individuals can take personal responsibility for food safety



	[bookmark: _Hlk497308210]The learner must know:
	Assessment Requirements

	Evidence Location

	1.a
	The importance of food safety procedures, risk assessment, safe food handling, avoiding unsafe behaviour
	Learners should outline the importance of food safety procedures, risk assessment, safe food handling, avoiding unsafe behaviour
	The following assessment methods can be used in the assessment of this standard:
· Written tasks/questions and answers
· Oral questions and answers
· Group discussion
· Written or pictorial information
This list is not exhaustive and other appropriate assessment methods may be used.
	

	1.b
	How to report food safety hazards, infestations and food spoilage
	Learners should describe how to report food safety hazards, infestations and food spoilage
	
	

	1.c
	The legal responsibilities of food handlers and food business operators
	Learners should outline the legal responsibilities of food handlers and food business operators
	
	






	[bookmark: _Hlk497309555]2
	The learner will understand the importance of keeping him/herself clean and hygienic



	The learner must know:
	Assessment Requirements

	Evidence Location

	2.a
	The importance of personal hygiene in food safety including their role in reducing the risk of contamination
	Learners should explain the importance of personal hygiene in food safety including their role in reducing the risk of contamination
	The following assessment methods can be used in the assessment of this standard:
· Written tasks/questions and answers
· Oral questions and answers
· Group discussion
· Written or pictorial information
This list is not exhaustive and other appropriate assessment methods may be used.
	

	2.b
	Effective personal hygiene practices, for example protective clothing, hand washing, personal illness, cuts and wounds
	Learners should describe effective personal hygiene practices, for example protective clothing, hand washing, personal illness, cuts and wounds
	
	







	[bookmark: _Hlk497311860]3
	The learner will understand how to keep the working area clean and hygienic



	[bookmark: _Hlk497311896]The learner must know:
	Assessment Requirements
	Evidence Location

	3.a
	How to keep the work area and equipment clean and tidy to include cleaning methods, safe use of chemicals, storage of cleaning materials
	Learners should explain how to keep the work area and equipment clean and tidy to include cleaning methods, safe use of chemicals, storage of cleaning materials
	The following assessment methods can be used in the assessment of this standard:
· Written tasks/questions and answers
· Oral questions and answers
· Group discussion
· Written or pictorial information

This list is not exhaustive and other appropriate assessment methods may be used.
	

	3.b
	The importance of safe waste disposal
	Learners should state the importance of safe waste disposal
	
	

	3.c
	The importance of pest control
	Learners should outline the importance of pest control
	
	




	4
	The learner will understand how to keep the working area clean and hygienic



	The learner must know:
	Assessment Requirements
	Evidence Location

	4.a
	The risk to food safety from contamination and cross contamination to include microbial, chemical, physical and allergenic hazards, vehicles of contamination
	Learners should state the risk to food safety from contamination and cross contamination to include microbial, chemical, physical and allergenic hazards, vehicles of contamination
	The following assessment methods can be used in the assessment of this standard:
· Written tasks/questions and answers
· Oral questions and answers
· Group discussion
· Written or pictorial information

This list is not exhaustive and other appropriate assessment methods may be used.
	

	4.b
	How contamination of food can cause illness or injury
	Learners should state how contamination of food can cause illness or injury
	
	

	4.c
	Safe food handling practices and procedures
	Learners should describe safe food handling practices and procedures
	
	

	4.d
	The importance of temperature controls
	Learners should explain the importance of temperature controls
	
	

	4.e
	Stock control procedures including deliveries, storage, date marking and stock rotation
	Learners should describe stock control procedures including deliveries, storage, date marking and stock rotation
	
	

	4.f
	How to deal with food spoilage to include recognition, reporting and disposal
	Learners should explain how to deal with food spoilage to include recognition, reporting and disposal
	
	












Final Tutor Feedback (Strengths and Areas for Improvement):
	









Learner Submission Disclaimer
I declare that this is an original piece of work and that all of the work is my own unless referenced.

Assessor Disclaimer 
I confirm that this learner’s work fully meets all the assessment requirements listed above at the correct level and that any specified evidence requirements have been addressed.


	Assessor:
	
	Learner:
	
	Date:
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