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UV21155
Principles of preparing and 
serving cocktails 

The aim of this unit is to develop your knowledge and 
understanding of how to prepare service areas, equipment 
and ingredients for serving cocktails. You will learn the 
principles of preparing and serving cocktails, and the 
importance of giving customers accurate information.
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On completion of this unit you will:

Learning outcomes Evidence requirements
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1. Know how to prepare service areas and 
equipment for serving cocktails   

2. Know how to prepare and serve cocktails  

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 

Know how to prepare service areas and equipment for serving 
cocktails   

You can: Portfolio reference 

a. Describe safe and hygienic working practices when preparing 
areas and equipment for making cocktails

b. State the importance of keeping preparation areas and equipment 
hygienic when preparing cocktails

c. State the importance of having all the ingredients ready before 
preparing cocktails

d. Describe the types of unexpected situations that may occur when 
preparing areas and equipment to make cocktails   
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Learning outcome 2 

Know how to prepare and serve cocktails  

You can: Portfolio reference

a. Outline the different ingredients that can be used when mixing 
cocktails

b. Describe the different methods used to mix cocktails

c. State current relevant legislation relating to licensing, and weights 
and measures legislation

d. Describe safe and hygienic working practices when preparing and 
serving cocktails

e. State the importance of following safe working practices when 
preparing and serving cocktails

f. State the importance of offering customers accurate information

g. Describe the types of unexpected situations that may happen 
when preparing and serving cocktails

 



Outcome 1: Know how to prepare service areas and equipment for serving 
cocktails

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.

UV21155 7

Equipment: Pourers, blenders, shakers/
mixers, stirring equipment, squeezer and 
strainers, knives and chopping board, 
glasses/jugs, ice scoops, cocktail list/
menu.

Safe and hygienic practices: 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).

Importance of hygiene: Complying with 
hygiene and health and safety legislation, 
avoiding cross-contamination, avoiding 
pest infestation, decreasing the risk of fire, 
ensuring customer satisfaction, attracting 
business, maintaining business standards, 
complaints reduced.

Importance of having all the ingredients 
ready: Enabling quick and efficient work, 
meeting customer requirements, ensuring 
customer satisfaction.

Unexpected situations: Equipment 
(shortages/breakdown, damage), stock 
(shortages/out of date), spillages, 
breakages, unexpected customers, 
damage to furniture, furnishings, incorrect 
lay-up, incorrect menu information, pests 
and vermin, limit of authority, customer 
special requirements.



Outcome 2: Know how to prepare and serve cocktails    
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Ingredients: 

Alcoholic ingredients – tequila, Angostura 
bitters, apricot brandy, liqueurs, bourbon 
whisky, champagne, coffee liqueur, cognac, 
dry vermouth, gin, maraschino cherry, 
whisky, vodka, white rum. 

Non-alcoholic ingredients – cola, double 
cream, fresh coffee, fresh eggs, fresh mint, 
ginger ale, ginger beer, grenadine syrup, 
honey, ice, lemons, lime cordial, limes, 
milk, raspberries, soda water, strawberries, 
sugar cubes, sugar syrup, tea, tonic water, 
vanilla pods, fruit juices (apple, orange, 
cranberry, grapefruit, pineapple).

Methods used to mix cocktails: Shaking, 
mixing, blending, stirring, building/
pouring, fine straining, muddling, layering, 
adding salt to the rim of glasses, flaming, 
garnishing, measuring.

Current legislation: Current at time of 
delivery, weights and measures, licensing, 
consumer protection from unfair trading 
regulations, health and safety at work.

Safe and hygienic working practices: 
Correct use of equipment (blenders, 
shakers, other cocktail making equipment), 
correct use of glassware (including bottles), 
washing hands before service and at 
regular and frequent intervals, personal 
hygiene (cleanliness, appearance), staff 
uniform (correct and clean), identifying 
hazards (sources of bacteria, chemical, 
physical).

Importance of following safe working 
practices: Complying with current 
hygiene and health and safety legislation, 
avoiding cross-contamination, checking 
glassware for damage (chips, cracks, 
breaks), avoiding the risk of fire, ensuring 
customer satisfaction, attracting business, 

maintaining business standards.

Information: Price, ingredients, relative 
strength, measures.

Importance of offering customers 
accurate information: Reducing 
complaints, improving efficiency, up-
selling of menu items, increased customer 
satisfaction.

Unexpected situations: Equipment 
(shortages/breakdowns, damage), 
stock (shortages/out of date), spillages, 
breakages, unexpected customers, 
damage to furniture, furnishings, incorrect 
lay-up, incorrect menu information, 
pests and vermin, customers’ special 
requirements, lack of knowledge of cocktail 
types.


