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VTCT Level 2 Award in Barista 
Skills

Operational start date:    1 February 2012
Credit value:     2
Total Qualification Time (TQT): 20
Guided learning hours (GLH): 20
Qualification number:    600/4486/X

Statement of unit achievement
By signing this statement of unit achievement you are confirming that all learning outcomes, 
assessment criteria and range statements (if/where applicable) have been achieved under 
specified conditions, and that the evidence gathered is authentic.

This statement of unit achievement table must be completed prior to claiming certification. 

Unit code Date achieved Learner 
signature

Assessor 
initials

IQA signature  
(if sampled)

Mandatory unit
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The qualification

Introduction National Occupational Standards (NOS)

The VTCT Level 2 Award in Barista Skills is a 
preparation for work qualification that can be 
assessed in a workplace or realistic working 
environment (RWE). 

This qualification will develop your knowledge, 
understanding and skills to work as a 
Barista. The main role of a Barista is to make 
wonderful coffee, but you will also learn how 
use equipment to make tea, hot chocolate, 
smoothies and juices. 

You will bring together the knowledge and skills 
you have developed to produce excellent quality 
drinks every time.
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This qualification has been mapped to 
the relevant NOS, and is regulated on the 
Regulated Qualifications Framework. 
 
This qualification is approved and supported 
by People 1st, the sector skills council for 
hospitality, leisure, travel and tourism.

Prerequisites

There are no formal prerequisite qualifications 
that you must have prior to undertaking this 
qualification. 

Your centre will have ensured that you have 
the required knowledge, understanding and 
skills to enroll and successfully achieve this              
qualification. 
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On completion of this qualification you may 
choose to undertake further study; qualifications 
you could progress to include:
• Level 2 NVQ Diploma in Beverage Service
• Level 2 NVQ Diploma in Food and Beverage 

Service
• Level 2 NVQ Diploma in Professional 

Cookery
• Level 2 NVQ Diploma in Hospitality Services
• Level 2 Diploma in Professional Cookery
• Level 2 Diploma in Professional Food and 

Beverage Service

Alternatively, you may wish to seek employment 
as:
• Barista
• Assistant barista manager 
• Assistant food and beverage manager

333

Progression
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Qualification structure

Mandatory unit -    2 credits
VTCT unit 
code

Ofqual unit 
reference Unit title Credit value GLH

UV21114 J/600/8243 Barista skills 2 20

Total credits required - 2

4

The mandatory unit must be completed.
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Guidance on assessment

External assessment  
(any requirements will be shown in the unit)

Externally assessed question papers 
completed electronically will be set and marked 
by VTCT. 

Externally assessed hard-copy question papers 
will be set by VTCT, marked by centre staff and 
sampled by VTCT external quality assurers. 

This book contains the mandatory units that make up this qualification. Optional units will be 
provided in additional booklets (if applicable). Where indicated, VTCT will provide assessment 
materials. Assessments may be internal or external. The method of assessment is indicated in 
each unit.

Internal assessment  
(any requirements will be shown in the unit)

Assessment is set, marked and internally 
quality assured by the centre to clearly 
demonstrate achievement of the learning 
outcomes. Assessment is sampled by VTCT 
external quality assurers.

Assessment explained
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VTCT qualifications are assessed and quality 
assured by centre staff. Work will be set to 
improve your practical skills, knowledge and 
understanding. For practical elements, you will 
be observed by your assessor. All your work 
must be collected in a portfolio of evidence and 
cross-referenced to requirements listed in this 
record of assessment book. 

Your centre will have an internal quality assurer 
whose role is to check that your assessment 
and evidence is valid and reliable and meets 
VTCT and regulatory requirements.

An external quality assurer, appointed by 
VTCT, will visit your centre to sample and 
quality-check assessments, the internal quality 
assurance process and the evidence gathered. 
You may be asked to attend on a different day 
from usual if requested by the external quality 
assurer.

This record of assessment book is your 
property and must be in your possession when 
you are being assessed or quality assured. It 
must be kept safe. In some cases your centre 
will be required to keep it in a secure place. 
You and your course assessor will together 
complete this book to show achievement of all 
learning outcomes, assessment criteria and 
ranges.
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Creating a portfolio of evidence

As part of this qualification you are required to 
produce a portfolio of evidence. A portfolio will 
confirm the knowledge, understanding and skills 
that you have learnt. It may be in electronic or 
paper format. 

Your assessor will provide guidance on how to 
prepare the portfolio of evidence and how to 
show practical achievement and understanding 
of the knowledge required to successfully 
complete this qualification. It is this booklet 
along with the portfolio of evidence that will 
serve as the prime source of evidence for this 
qualification.

Evidence in the portfolio may take the following 
forms:

• Observed work
• Witness statements
• Audio-visual media 
• Evidence of prior learning or attainment
• Written questions
• Oral questions
• Assignments
• Case studies

All evidence should be documented in the 
portfolio and cross-referenced to unit outcomes. 
Constructing the portfolio of evidence should not 
be left to the end of the course. 

6
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Unit assessment methods

This section provides an overview of the assessment methods that make up each unit in this 
qualification. Detailed information on assessment is provided in each unit.

Mandatory unit 
External Internal

VTCT unit 
code Unit title Question 

paper(s) Observation(s) Assignment(s)

UV21114 Barista skills 0  

7



Unit glossary
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Description

VTCT product 
code

All units are allocated a unique VTCT product code for identification purposes. 
This code should be quoted in all queries and correspondence to VTCT. 

Unit title The title clearly indicates the focus of the unit.

National 
Occupational 
Standards 
(NOS)

NOS describe the skills, knowledge and understanding needed to undertake a 
particular task or job to a nationally recognised level of competence.

Level
Level is an indication of the demand of the learning experience; the depth 
and/or complexity of achievement and independence in achieving the 
learning outcomes. 

Credit value
This is the number of credits awarded upon successful achievement of all unit 
outcomes. Credit is a numerical value that represents a means of recognising, 
measuring, valuing and comparing achievement.

Guided 
learning hours 
(GLH)

The activity of a learner in being taught or instructed by - or otherwise 
participating in education or training under the immediate guidance or supervision 
of - a lecturer, supervisor, tutor or other appropriate provider of education or 
training.

Total 
qualification 
time (TQT)

The number of hours an awarding organisation has assigned to a qualification for 
Guided Learning and an estimate of the number of hours a learner will reasonably be 
likely to spend in preparation, study, or any other form of participation in education or 
training. This includes assessment, which takes place as directed - but, unilke Guided 
Learning, not under the immediate guidance or supervision of - a lecturer, supervisor, 
tutor or other appropriate provider of education or training.

Observations This indicates the minimum number of competent observations, per outcome, 
required to achieve the unit.

Learning 
outcomes

The learning outcomes are the most important component of the unit; they set 
out what is expected in terms of knowing, understanding and practical 
ability as a result of the learning process. Learning outcomes are the results 
of learning.

Evidence 
requirements This section provides guidelines on how evidence must be gathered. 

Observation 
outcome

An observation outcome details the tasks that must be practically 
demonstrated to achieve the unit. 

Knowledge 
outcome

A knowledge outcome details the theoretical requirements of a unit that must 
be evidenced through oral questioning, a mandatory written question paper, a 
portfolio of evidence or other forms of evidence.

Assessment 
criteria

Assessment criteria set out what is required, in terms of achievement, to meet 
a learning outcome. The assessment criteria and learning outcomes are the 
components that inform the learning and assessment that should take place. 
Assessment criteria define the standard expected to meet learning outcomes.

Range The range indicates what must be covered. Ranges must be practically 
demonstrated in parallel with the unit’s observation outcomes. 
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Barista skills

The aim of this unit is to prepare you for working as a 
barista. You will develop the skills to make various types of 
coffee and tea that are regularly prepared for customers in 
coffee shops, cafés, hotels and restaurants. 

You will learn about coffee, where it is grown, how it is 
processed and how it arrives ready for you to grind and 
brew. You will know how to correctly handle products so 
you can produce excellent drinks. You will look at the 
full range of equipment, identify safety aspects and be 
able to recognise common faults so you can operate the 
equipment to deliver the desired drink quality. 

You will also become aware of the importance of good 
customer service and how to provide this. You will also 
deal with the taking of payments from customers and solve 
problems that arise on a daily basis when working as a 
barista.

UV21114_v7



Observation(s)

GLH

Credit value 

Level

External paper(s)

2

20

2

2

0



On completion of this unit you will:

Learning outcomes

Evidence requirements

UV21114

1. Be able to display drink building techniques

2. Be able to clean and check equipment

3. Be able to demonstrate product knowledge

4. Be able to serve customers

4. Range                                                          
All ranges must be practically demonstrated 
or other forms of evidence produced to 
show they have been covered. 

5. Knowledge outcomes                              
There must be evidence that you possess 
all the knowledge and understanding 
listed in the Knowledge section of this 
unit. In most cases this can be done 
by professional discussion and/or oral 
questioning. Other methods, such as 
projects, assignments and/or reflective 
accounts may also be used. 

6. Tutor/Assessor guidance                          
You will be guided by your tutor/assessor 
on how to achieve learning outcomes and 
cover ranges in this unit. All outcomes and 
ranges must be achieved. 

7. External paper                                   
There is no external paper requirement for 
this unit.                 

1. Environment                                     
Evidence for this unit may be gathered 
within the workplace or realistic working 
environment (RWE).  

2. Simulation                                             
Simulation may be used in this unit, where 
no naturally occurring evidence is available. 

3. Observation outcomes                     
Competent performance of Observation 
outcomes must be demonstrated on 
at least two occasions. Assessor 
observations, witness testimonies and 
products of work are likely to be the most 
appropriate sources of performance 
evidence. Professional discussion may be 
used as supplementary evidence for those 
criteria that do not naturally occur. 
 
Assessed observations should not be 
carried out on the same day for the 
same learning outcome. There should be 
sufficient time between assessments for 
reflection and personal development.  
 
You need to meet the same standard on a 
regular and consistent basis. Separating 
the assessments by a period of at least two 
weeks is recommended as competence 
must be demonstrated on a consistent and 
regular basis. 
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Achieving observation outcomes Achieving range

Achieving observations  
and range

UV21114

Your assessor will observe your performance 
of practical tasks. The minimum number of 
competent observations required is indicated in 
the Evidence requirements section of this unit.

Criteria may not always naturally occur during 
a practical observation. In such instances you 
will be asked questions to demonstrate your 
competence in this area. Your assessor will 
document the criteria that have been achieved 
through professional discussion and/or oral 
questioning. This evidence will be recorded 
by your assessor in written form or by other 
appropriate means.

Your assessor will sign off a learning outcome 
when all criteria have been competently 
achieved.

The range section indicates what must 
be covered. Ranges should be practically 
demonstrated as part of an observation. Where 
this is not possible other forms of evidence may 
be produced. All ranges must be covered. 

Your assessor will document the portfolio 
reference once a range has been competently 
achieved.

12



Learning outcome 1

Observations

You can:

UV21114

Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

*May be assessed by supplementary evidence.

Be able to display drink building techniques

13

a. Calibrate pieces of equipment as 
necessary*

b. Operate pieces of equipment to produce the 
drink required

c. Check drink meets quality standards and 
correct as necessary



Learning outcome 2

You can:

UV21114

Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

a. Check and clean equipment before use*
b. Check and clean equipment after use*
c. Dispose of waste safely and hygienically*

Be able to clean and check equipment

14

*May be assessed by supplementary evidence.



Learning outcome 3

You can:

UV21114

Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

a. Outline characteristics of the product to 
customers

b. Deal with customer queries effectively*
c. Handle and store products and ingredients 

correctly and safely

Be able to demonstrate product knowledge

15

*May be assessed by supplementary evidence.



Learning outcome 4

You can:

UV21114

Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

a. Present a positive personal image

b. Use appropriate communication techniques 
with customers

c. Serve customers in an efficient manner

d. Ensure service is completed appropriately 
and satisfactorily

Be able to serve customers

16

*May be assessed by supplementary evidence.



Range

You must practically demonstrate that you have:

UV21114 17

Made all types of drink Portfolio reference

Cappuccino

Espresso

Latte

Americano

Tea

Hot chocolate

Smoothies

Juices

It is strongly recommended that all range items are practically demonstrated. Where this is not 
possible, other forms of evidence may be produced to demonstrate competence.



Achieving knowledge outcomes

Developing knowledge

You will be guided by your tutor and assessor 
on the evidence that needs to be produced. 
Your knowledge and understanding will be 
assessed using the assessment methods listed 
below*: 

• Projects
• Observed work
• Witness statements
• Audio-visual media 
• Evidence of prior learning or attainment
• Written questions
• Oral questions
• Assignments
• Case studies
• Professional discussion

Where applicable your assessor will integrate 
knowledge outcomes into practical observations 
through professional discussion and/or oral 
questioning. 

When a criterion has been orally questioned 
and achieved, your assessor will record this 
evidence in written form or by other appropriate 
means. There is no need for you to produce 
additional evidence as this criterion has already 
been achieved.

Some knowledge and understanding outcomes 
may require you to show that you know and 
understand how to do something. If you have 
practical evidence from your own work that 
meets knowledge criteria, then there is no 
requirement for you to be questioned again on 
the same topic. 

*This is not an exhaustive list.

UV2111418



Knowledge
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Learning outcome 1 

Be able to display drink building techniques

You can: Portfolio reference 

d. Outline the calibration and operation of equipment

e. List the drinking vessels and ancillaries required for drinks

f. Describe the quality characteristics for the range of drinks

g. Outline the reasons for professional, methodical, organised and 
clean working practices

h. Explain how to correct common presentation problems for the 
range of drinks
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Learning outcome 2 

Be able to clean and check equipment

You can: Portfolio reference

d. Identify the range of equipment available for each product

e. Explain the brewing/production process relevant to equipment

f. Describe the checks required for each piece of equipment, 
including the frequency

g. Explain the cleaning process for each piece of equipment

h. Explain how common faults might occur with each piece of 
equipment

i. Describe the actions to take for each common fault

j. State the importance of leaving areas clean, tidy and safe

k. Outline methods of dealing with waste and rubbish

l. State the main employer responsibilities and employee 
responsibilities as stated in the Health and Safety at Work Act and 
Food Hygiene Regulations
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Learning outcome 3 

Be able to demonstrate product knowledge

You can: Portfolio reference

d. Describe the origin and flavour of products and ingredients

e. Describe the processes involved in bringing the products to the 
market

f. Explain how processes may affect the quality of products and 
ingredients

g. Compare characteristics of products

h. Describe how to store and handle products and ingredients
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Learning outcome 4 

Be able to serve customers

You can: Portfolio reference

e. Outline the benefits to organisations of providing excellent 
customer service

f. Explain the consequences of poor customer service

g. Describe the personal appearance and presentation required for 
service

h. Describe positive body language techniques

i. Explain how to make a customer feel welcome

j. Outline organisational procedures for handling customer 
complaints

k. Explain the importance of listening skills when handling customer 
complaints

l. Outline organisational procedures for processing transactions

m. State different payment methods

 



Outcome 1: Be able to display drink building techniques

Unit content

This section provides guidance on the recommended knowledge and skills required to enable you 
to achieve each of the learning outcomes in this unit. Your tutor/assessor will ensure you have the 
opportunity to cover all of the unit content.

UV21114 23

Pieces of equipment: Grinder (shot size), 
espresso machine (time/temperature), filter 
machine, bean to cup machines, water 
boiler, juicer, blender, chocolate machine, 
gas-charged whipped cream dispensers.

Calibrate and operate: Follow 
manufacturers’ operating instructions, 
ensure all equipment is operating to 
required standard (correct grind quality, 
correct amount dispensed for use), comply 
with health and safety regulations. 

Drinks: Coffee (cappuccino, espresso, 
latte, americano), tea, hot chocolate, 
smoothies, juices. 

Quality standards: Cappuccino (not 
bitter, sufficient foam, hot), espresso (not 
bitter, hot, good crema, served within 
10 seconds), latte (not bitter, good milk 
texture, hot), americano (not bitter, hot, with 
milk if required), tea (strength, colour, hot, 
milk if required), blended drinks at correct 
consistency.

Drinking vessels: Cups and saucers, 
mugs, glasses, paper containers.

Ancillaries: Spoons, stirrers, knockout 
box, barista kits (digital scales, latte jugs, 
bell jugs, shot glasses, brushes including 
grouphead and grinder brushes, backflush 
tablets/powder, tampers, tamper mats, 
thermometers, blanking discs/blind filters), 
flavourings/toppings (chocolate powder, 
marshmallows, cinnamon powder, ice).   

Quality characteristics of drinks: Flavour 
(bean and leaf origins, strength), body, 
aroma, temperature, appearance (foam, 

colour, toppings), taste (sweet, bitter, finish, 
aftertaste). 

Reasons for good working practices: 
Avoid cross-contamination, attract repeat 
customers, hygienic appearance, avoid 
legal action, provide excellent customer 
service.

Presentation problems: Not hot enough 
(correct by calibrating temperature of 
machine, heating milk to temperature), 
too weak (correct by calibrating grinder, 
selecting correct cup size on espresso 
machine), poor crema (correct by 
calibrating temperature of machine, check 
if coffee is stale), poor milk texture (correct 
by foaming milk to correct temperature, 
banging out air bubbles).



Outcome 2: Be able to clean and check equipment
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Before use: Check equipment is clean 
(seals, backflushing, follow manufacturers’ 
instructions, comply with health and safety 
regulations), grinder has fresh beans, 
espresso machine is heated for service, 
filter machine has papers, water boiler is 
heated for service, milk steamer wand is 
clean.

After use: Remove coffee beans from 
grinder, backflush and switch off espresso 
machine, remove and clean coffee filter, 
switch off water boiler, wipe down milk 
steamer, empty knockout box.

Dispose of waste: In a bin with a lid, 
throughout service and after service, 
broken cups/glasses follow organisation’s 
guidelines. 

Range of equipment for each product: 
Espresso machine and grinder (espresso/
americano/latte/cappuccino/mocha), 
milk steamer (latte/cappuccino/mocha/
hot chocolate), coffee paper and brew 
basket (filter coffee), cafetière (filter 
coffee), water boiler (tea and herbal tea), 
ancillary (spoons, stirrers, knockout box, 
barista kits), gas-charged whipped cream 
dispenser. 

Brewing processes: Grinding coffee 
beans, extraction of flavour, steaming, 
boiling, filter paper and basket, filter flavour, 
bean to cup machines, brew time, amount 
of grind to use, temperature, ingredients 
(milk, water, juice).

Equipment checks: Daily (safety, 
cleanliness and calibration), annually 
(pressure boilers and electrical Portable 
Appliance Testing (PAT)).

Common faults: Electrical, water supply, 
blocked drainage, incorrect calibration, 
leakage, blocked steamer wand. 

Actions for faults: Cleaning, recalibration, 
inform supervisor, call maintenance.

Importance of leaving areas clean, tidy 
and safe: Hygiene, legal requirement, 
customer satisfaction, professional pride, 
organisation image, product quality. 

Dealing with waste and rubbish: 
Follow organisation’s and manufacturer’s 
instructions, bin with lid, throughout and 
after service, crush plastic bottles and 
cans.

Responsibilities: Employer (safety of 
staff and customers, risk assessments), 
employee (report hygiene and safety 
issues to employer, safety of yourself and 
others).



Outcome 3: Be able to demonstrate product knowledge
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Product: Coffee, tea, infusions, chocolate. 

Characteristics: Flavour, appearance, 
aroma, ingredients (origin of beans or leaf, 
infusions, syrups, non-dairy milk, soya milk, 
fat content of milk, topping), production 
method.

Customer queries: Products available, 
services available, when to refer to other 
staff.

Handling and storing products and 
ingredients: Stock rotation (use-by/best 
before dates), store in cool dry place, 
manual handling, secure from pests, 
secure from theft.

Origins and flavours: Different countries 
(Kenya, Jamaica, Colombia), Fairtrade, 
organic, different blends (American, Pike 
Place Roast, Mocha Italia), different roasts 
(Dark, Golden), different processes (wet 
processing, dry processing).

Processes: Wet processing, dry 
processing, roasting, blending, 
decaffeinating, packing.

Processes affecting quality: Wet 
processing, dry processing, roasting 
(different colours), blending (different 
flavours), brewing.

Characteristics of products: Flavour, 
appearance, aroma, ingredients, variety, 
origins, processing methods, type of milk 
used, added flavourings.  



Outcome 4: Be able to serve customers
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Positive personal image: Clothes/
uniform (washed/ironed daily), hair (clean, 
manageable, tied back if necessary), 
personal hygiene (shower daily, clean 
teeth, fresh breath, deodorant, avoid 
overpowering perfume/aftershave), short 
clean nails, minimal or no jewellery, 
discreet or no make-up, comfortable clean 
shoes, cover cuts with blue plaster.

Appropriate communication techniques: 
Verbal (tone of voice, language used, how 
quick and clear), questioning, listening, 
non-verbal (body language, positive 
attitude, posture, facial expressions, hand 
gestures), written (price lists, menus, taking 
orders).

Serving customers in an efficient 
manner: Identify customer needs (question 
if necessary), confirm order to avoid 
misunderstandings, serve customers in 
order of arrival, ensure customers are 
satisfied, clean as you go, form relationship 
with regular customers (remember their 
name, drink preferences). 

Appropriate and satisfactory service: 
Work efficiently, deal with complaints, 
ensure customer satisfaction, appropriate 
behaviour, appropriate appearance.

Benefits of providing excellent service: 
Repeat business, customer loyalty, exceed 
customer expectations, increased spend, 
increase business, improved reputation, 
high staff moral, low staff turnover. 

Consequences of poor service: 
Dissatisfied customers, poor staff moral, 
reduction of repeat business, reduction in 
sales, poor reputation, high staff turnover.

Personal appearance and presentation: 
Clothes/uniform (washed/ironed daily), 
hair (clean, manageable, tied back if 

necessary), personal hygiene (shower 
daily, clean teeth, fresh breath, deodorant, 
avoid overpowering perfume/aftershave), 
short clean nails, minimal or no jewellery, 
discreet or no make-up, comfortable clean 
shoes, cover cuts with blue plaster.

Positive body language techniques: 
Positive attitude, posture, facial 
expressions, hand gestures, smile, eye 
contact.

Make a customer feel welcome: 
Appearance, presentation, greeting, 
listening, take order efficiently and 
accurately, remembering regular 
customers’ requirements/names, thanks, 
body language.

Organisational procedure for handling 
customer complaints: Apologies, listen, 
suggest solution, seek higher authority if 
necessary, thank customer, comply with 
organisational policy, use of appreciative 
body language. 

Importance of listening skills: 
Understand the customer’s point of view, 
be able to suggest appropriate solutions, 
make the customer feel valued, obtain all 
the information needed to deal with the 
complaint, ensure you understand the 
complaint. 

Processing transactions: Entering items 
into cash register, asking for payment, 
accepting payment, processing payment, 
giving receipt, procedure for dealing with a 
problem/emergency (failure of equipment, 
too much or too little cash in the till). 

Payment methods: Cash, foreign 
currency, card (debit, credit, charge, 
loyalty), account, discount vouchers.


