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UV21074
Principles of providing a silver 
service

The aim of this unit is to develop your knowledge and 
understanding of how to silver serve various foods 
including soups and sauces, bread rolls, potatoes, meat 
and poultry, vegetables, and desserts. You will also learn 
the principles of clearing finished courses including cutlery, 
crockery and other table items such as glassware.

UV21074_v6



Observation(s)

GLH

Credit value 

Level

External paper(s)

0

8

1

2

0



On completion of this unit you will:

Learning outcomes Evidence requirements

UV21074

1. Understand how to silver serve food 

2. Know how to clear finished courses when 
providing a silver service 

1. 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. 

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

3. External paper                                   
There is no external paper requirement for 
this unit.                 
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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.
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Knowledge
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Learning outcome 1 

Understand how to silver serve food 

You can: Portfolio reference 

a. Describe safe and hygienic working practices when providing a 
silver service

b. Explain the importance of being familiar with the available menu 
items

c. Describe the operational procedures for serving courses

d. Describe the types of unexpected situations that might occur when 
providing silver service
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Learning outcome 2 

Know how to clear finished courses when providing a silver 
service 

You can: Portfolio reference

a. Describe safe and hygienic working practices when clearing 
finished courses

b. Describe procedures for clearing finished courses

c. Describe the hygiene aspects of clearing tables

d. Describe the types of unexpected situations that may occur when 
clearing courses

 



Outcome 1: Understand how to silver serve food 

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.
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Safe and hygienic working practices 
when providing service: Washing hands 
before service and at regular and frequent 
intervals, personal hygiene (cleanliness, 
appearance), staff uniform (correct and 
clean), safe use of physical resources 
(equipment, crockery, cutlery, glassware, 
manual handling of furniture), identifying 
hazards (sources of bacteria, chemical, 
physical, cross-contamination), correct 
temperature of food.

Menu items: Bread rolls, soups, sauces, 
potatoes, meat, poultry, vegetables, 
desserts, dish composition, cooking 
methods (roasting, braising, boiling, grilling, 
poaching, deep-frying, shallow-frying, 
baking, stewing), prices, accompaniments. 

Importance of being familiar with the 
available menu items: Availability of 
dishes, specials, up-selling of menu items, 
increased customer satisfaction, reduce 
complaints, improve efficiency, allergies 
(nuts, coeliac, dairy). 

Operational procedures for serving 
courses: Clean and undamaged 
service equipment, ready for service, 
clean and safe working environment, 
menu knowledge, take food orders 
from customers, pass orders through to 
kitchen immediately, timely delivery, serve 
food at the correct temperature, meet 
customer needs, customer service levels, 
organisational standard, build customer 
relations and loyalty (recognise regular 
customers, use customer’s name).

Types of unexpected situations when 
providing silver service: Problems with 
customers/orders/service item availability/
equipment/food, delays with food service.



Outcome 2: Know how to clear finished courses when providing a silver 
service 
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Safe and hygienic working practices 
when clearing finished courses: Clear 
promptly, clear waste and food debris from 
the table in line with business requirement, 
clear with minimum disruption. 

Procedures for clearing finished 
courses: Right hand side, starting with 
the person sitting to the right of the host, 
unobtrusively. 

Hygiene aspects of clearing tables: Food 
debris cleared in line with organisational 
procedures, clear non-food debris safely, 
crumbing down, personal hygiene 
(cleanliness, appearance).

Types of unexpected situations 
when clearing courses: Problems with 
customers, problems with equipment, 
spillages, breakages.


