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Introduction

At the start of the project great emphasis was placed on establishing appropriate
procedures for measuring learners’ progress and skill development. This proved to be
a real benefit not only to the project evaluation, but more importantly, to the learning

experience.

An employability and technical skills audit was devised in collaboration with employer
partners and awarding body qualification specifications. This was issued to learners at
the start of the project, and again at the end, in order to obtain quantitative data on

the impact of the project on learners’ skill development.

The added benefit of conducting this audit at the start of the project allowed teachers,
trainers and support staff to personalise teaching, learning and assessment activities
to meet learners’ individual skill development needs. It also enabled work placement
opportunities to be closely matched to learners’ skills gaps and gave employers a

focus for skill development whilst on placement.

The hospitality skills audit provided learners with a visual representation of the
progress they had made over the lifetime of the project, and this resulted in learners
taking greater ownership of their employability and technical skills development.
Identified development areas were discussed with learners and SMART targets were

set and agreed, in order to promote progression and maximise success.

For further information please contact Tracey Davis, Project Lead, via email

tracey.davis@lsec.ac.uk
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Section 1: Employability Skills
How would you rate yourself for the following employability skills?
(Where 1 = Beginner, and 10 = Expert)
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Creativity

Flexibility

Entrepreneurship

Leadership

Reliability

Resilience

Professional Behaviours

Written Communication

Verbal Communication

Teamwork

Time Management

Initiative and Self Motivation

Digital Skills

Networking

Confidence

Presentation of Self

Computing Skills

Money Sense

Analysing and Interpreting

Numeracy

Action Planning

Negotiating/Persuading

Decision making

Interview techniques

Digital Research
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Section 2: Technical Skills

How would you rate yourself for the following technical skills?

(Where 1 = Beginner, and 10 = Expert)

Review and refresh menus in line with business and
industry trends

Use technology in line with business procedures

Check food stocks, report on shortages, prioritise
food close to expiry and keep the storage areas in
good order

Work methodically to prioritise tasks whilst working
in a challenging, time-bound environment

Measure dish ingredients and portion sizes accurately

Use the correct knives and knife skills when
preparing food

Correctly store and use food commodities when
preparing dishes

Produce vegetable and vegetarian dishes to dish
specifications

Prepare meat, cuts, joints and associated products to
dish specifications

Prepare poultry and game to dish specifications

Prepare fish and shellfish to dish specifications

Produce fermented dough and batter products to
recipe specifications

Produce petits fours to recipe specifications

Produce paste products to recipe specifications

Produce hot, cold and frozen desserts to recipe
specifications

Produce biscuit, cakes and sponges to recipe
specifications

Maintain a clean and hygienic kitchen environment at
all times

Store, prepare and cook ingredients correctly to
maintain their quality and safety

Work effectively with others to ensure the successful
production of high quality dishes that are delivered
on time

Communicate in a fair and equal manner with
colleagues

Act upon feedback and training to improve personal
performance

Respond positively to instruction and support team
members

Behave in a professional manner in line with the
business values and culture

Establish good working relationships with colleagues
in other parts of the organisation (e.g. back and front
of house)

Conduct self in the workplace to meet relevant health
and safety requirements

Follow procedures regarding usage of resources and
ways to minimise waste

Be aware of potential risks and take action to prevent
them




