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Service of hot beverages

The aim of this unit is to develop your knowledge, 
understanding and practical skills when serving hot 
beverages. You will learn about the types of equipment 
used for making hot beverages and the processes for using 
the equipment, as well as preparing for and cleaning down 
after use.

You will be able to serve a range of coffee, hot chocolate 
and tea, and provide the relevant accompaniments. You 
will also learn the production methods for, and possible 
problems with the quality of hot beverages.
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On completion of this unit you will:

Learning outcomes

Evidence requirements
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1. Be able to identify, check and clean 
equipment

2. Be able to prepare and serve coffees

3. Be able to prepare and serve hot chocolate

4. Be able to prepare and serve teas

weeks is recommended as competence 
must be demonstrated on a consistent and 
regular basis. 

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 
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Achieving observation outcomes Achieving range

Achieving observations  
and range
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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.
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Learning outcome 1

Observations

You can:
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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 identify, check and clean equipment
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a. Check and clean equipment before and 
after use



Learning outcome 2

You can:

UV21094

Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

a. Prepare and serve a range of coffees with 
accompaniments

Be able to prepare and serve coffees
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*May be assessed by supplementary evidence.



Learning outcome 3

You can:

UV21094

Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

a. Prepare and serve a range of hot 
chocolates with accompaniments

Be able to prepare and serve hot chocolate
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*May be assessed by supplementary evidence.



Learning outcome 4

You can:
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Observation 1 2 Optional Optional
Criteria questioned orally

Date achieved

Portfolio reference

Learner signature

Assessor initials

a. Prepare and serve a range of teas with 
accompaniments

Be able to prepare and serve teas
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*May be assessed by supplementary evidence.



Range

You must practically demonstrate that you have:
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Checked and cleaned a minimum of 3 pieces of equipment 
before use Portfolio reference

Grinder

Espresso machine

Filter machine

Water boiler

Milk steamer wand

Checked and cleaned a minimum of 4 pieces of equipment 
after use Portfolio reference

Grinder

Espresso machine

Coffee filter

Water boiler

Milk steamer

Knockout box

Prepared and served a minimum of 4 types of coffee Portfolio reference

Espresso

Cappuccino

Latte

Americano

Mocha

Filter

Instant

Cafetiere

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.



You must practically demonstrate that you have:
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Used a minimum of 3 accompaniments when making coffee Portfolio reference

Milk

Cream

Sugar

Biscuits

Flavoured syrup

Prepared and served hot chocolate using a minimum of 1 type 
of mix Portfolio reference

Syrup

Powdered

Solid

Used a minimum of 2 accompaniments when making hot 
chocolate Portfolio reference

Milk

Cream

Sugar

Biscuits

Marshmallows

Cinnamon stick

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.
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You must practically demonstrate that you have:
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Prepared and served a minimum of 2 types of tea Portfolio reference

Black

Green

Fruit

Speciality

Used a minimum of 2 accompaniments when making tea Portfolio reference

Milk

Sugar

Biscuits

Lemon

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.
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Knowledge
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Learning outcome 1 

Be able to identify, check and clean equipment

You can: Portfolio reference 

b. Identify a range of equipment available

c. Explain the brewing/production process relevant to equipment

d. Describe the checks required for equipment

e. Describe cleaning processes for equipment

f. Describe how common faults in equipment are identified

g. Describe the actions to take to rectify common faults

h. Explain the importance of leaving the areas clean, tidy and safe

i. Outline methods of dealing with waste and rubbish
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Learning outcome 2 

Be able to prepare and serve coffees

You can: Portfolio reference

b. Describe the processing of the coffee bean

c. Outline the storage requirements for coffee

d. Describe the importance of roast, blend and grind on taste

e. Describe the characteristics of a range of coffees

f. Describe the range of coffee products available

g. Describe how to correct problems with quality when preparing 
coffee
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Learning outcome 3 

Be able to prepare and serve hot chocolate

You can: Portfolio reference

b. Describe how the origins and production methods of the cocoa 
bean impact on the final product

c. Outline the storage requirements for hot chocolate

d. Describe the characteristics and effects of a range of hot 
chocolates

e. Describe the range of hot chocolate products available

f. Describe how to correct problems with quality when preparing hot 
chocolate
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Learning outcome 4 

Be able to prepare and serve teas

You can: Portfolio reference

b. Describe the processing of the tea leaf

c. Outline the storage requirements for tea

d. Describe the importance of blend and leaf size on the making of 
tea

e. Describe the characteristics and effects of a range of teas

f. Describe the range of tea products available

g. Describe how to correct problems with quality when preparing tea

 



Outcome 1: Be able to identify, check and clean equipment

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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Checking equipment and cleaning 
before use: 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.

Checking equipment and cleaning 
processes after use: Remove coffee 
beans from grinder, backflush and switch 
off espresso machine, remove and clean 
coffee filter, wipe down milk steamer, 
empty knockout box. 

Range of equipment: Espresso machines, 
grinder, tamper, cafetieres, filter machines, 
crockery, milk jug, water boiler, milk 
steamer, knockout box.

Brewing process relevant to equipment: 
Espresso machine and grinder (espresso, 
americano, latte, cappuccino, mocha), milk 
steamer (latte, cappuccino, mocha), water 
boiler (filter coffee, coffee filter, chocolate, 
tea, herbal tea).

Common faults in equipment: Electrical, 
machinery not working, water supply, 
absence of product, blocked drainage, 
build-up of waste, needs calibration, 
inappropriate coffee, leakage, liquid visible.

Rectify common faults: Call maintenance, 
recalibration, inform supervisor.

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

Dealing with waste and rubbish: Bin with 
lid, throughout and after service, crush 
plastic bottles and cans.



Outcome 3: Be able to prepare and serve hot chocolate

Hot chocolate accompaniments: 
Biscuits, sugar, cream, milk, 
marshmallows, cinnamon stick.  

Origins of cocoa: West Africa (Ghana, 
Nigeria), South East Asia, South America 
(Brazil), Central America.

Production methods of cocoa: 
Fermented, dried, roasted, blended, 
ground.

Impact on the final product: Flavour, 
quality, cost, usage.

Storage requirements: Stock rotation 
(use-by/best-before dates), cool dry place, 
airtight containers, secure from pests, 
secure from theft.

Characteristics and effects of a range 
of hot chocolates: Sweeter, bitter, milkier, 
smoother.

Range of hot chocolates: Powdered, 
syrup, solid.

Correct problems with quality when 
preparing hot chocolate: Not hot enough 
(correct by calibrating temperature of 
machine, heating milk to temperature), too 
weak (add more chocolate).

Outcome 2: Be able to prepare and serve coffees
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Coffee accompaniments: Biscuits, 
chocolate powder, sugar, cream, milk, 
flavoured sugars, flavoured syrups.

Processing of the coffee bean: Wet 
processing, dry processing, roasting, 
blending.

Storage requirements for coffee: Stock 
rotation (use-by/best-before dates), cool 
dry place, airtight containers, secure from 
pests, secure from theft.

Importance of roast, blend and grind 
on taste: Different blends (milder, harsher, 
more caffeine), different roasts (light, 
medium, full, double roast, release oils 
and flavour), different grinds (suitable for 
different methods, filter, espresso).

Characteristics of a range of coffees: 
Espresso (small/strong flavour), 
cappuccino (strong with milk foam), latte 
(strong with milk), americano (strong coffee 
with water added), mocha (flavoured with 
chocolate).

Coffee products available: Instant, 
decaffeinated, beans, ground, syrup.

Correct problems with quality when 
preparing coffee: 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), poor milk 
texture (correct by foaming milk to correct 
temperature, banging out air bubbles).
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Outcome 4: Be able to prepare and serve teas

Tea accompaniments: Biscuits, sugar, 
cream, milk, lemon.

Processing of the tea leaf: Harvested, 
dried, bruised and fermented (black tea), 
broken (green tea).

Storage requirements: Stock rotation 
(use-by/best-before dates), cool dry place, 
airtight containers, secure from pests, 
secure from theft.

Importance of blend and leaf size: Blend 
ensures consistent flavour, large leaf, 
slower infusion, small leaf, faster infusion.

Characteristics of a range of teas: 
English breakfast (black, strong), Earl 
Grey (black, flavoured with bergamot),  
Darjeeling (black subtle flavour), Lapsang 
Souchong (green, smokey flavour), herbal/
fruit teas. 

Range of tea products: Leaf tea, teabags, 
instant tea, iced tea.

Correct problems with quality when 
preparing tea: Not hot enough (warm the 
pot, ensure the water is boiling), too weak 
(add more tea or leave to infuse longer).
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Notes 
Use this area for notes and diagrams


