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	Level Three Hospitality is a practical based course that builds on the skills covered in Level Two Hospitality while also introducing cafe culture and the associated foods. Students will present dishes that demonstrate a wide range of culinary terms as the basis for their learning throughout the year. They will also be involved in making and serving coffee beverages in a real life cafe setting.  This course is assessed using Unit Standards.
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	Technology

	LEARNING OBJECTIVES:

	· Students will learn skills and food preparation aligned with the food production industry 
· Students will understand and apply safe food practices 
· Students will learn barista skills and service of hot beverages 
· Students will understanding tikanga of multi-cultural foods and practices 





	Int/Ext
	Standard
	Level
	Title
	Assessment Mode
	Credits
	L1 Lit
	L1 Num
	UE Read
	UE Write

	Internal
	US 17284
	Level 3
	Demonstrate knowledge of coffee origin and production
	Portfolio
	3
	
	
	
	

	Internal
	US 17288
	Level 3
	Prepare and present espresso beverages for service
	Portfolio
	5
	
	
	
	

	Internal
	US 18497 
	Level 3
	Demonstrate knowledge of culinary products, terms, and food preparation methods
	Portfolio
	8
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