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This document is used to demonstrate content validity of the assessment tool 

	Unit Code
	FBPRBK3002
	Unit Name 
and Release No.
	Produce non laminated pastry products (v1)



[bookmark: _Hlk496077470]NOTES: 
· Event columns can be added or deleted as required
· Rows for elements and performance criteria, etc. can be added or deleted as required
· Each component of the unit must be cross-referenced to at least one assessment criteria or question in one or more assessment events
· Do NOT delete the section labelled Foundation Skills. If the Foundation skills ARE EXPLICIT in the performance criteria, they do not need to be listed. However, if the Foundation skills ARE NOT incorporated in the performance criteria they must be listed and mapped..

	
	Component of the unit  is addressed in 
	Mapping from previous unit ( see mapping spreadsheet)
X = has been mapped to new UoC  
	Skills Assessment
	Knowledge Assessment
	Third Party Feedback
	RPL Evidence Record

	1
	Prepare for work






	
	
	
	
	

	1.1
	Confirm product types and volumes to schedule production





	X
	
	
	
	

	1.2
	Calculate yield and adjust recipe to meet required production volumes




	X
	
	
	
	

	1.3
	Confirm work area and work practices meet food safety and workplace health and safety requirements



	X
	
	
	O1
	

	1.4
	[bookmark: _GoBack]Select and wear personal protective equipment according to safety requirements


	X
	
	
	O2
	

	1.5
	Select non laminated pastry cooking equipment and check to confirm readiness for use
	X
	
	
	
	

	1.6
	Select ingredients and check to confirm quality and quantity
	X
	
	
	
	

	1.7
	Prepare tins and trays to meet work requirements
	X
	
	
	
	

	2
	Prepare fillings for non laminated pastry products
	
	
	
	
	

	2.1
	Select and handle perishables according to food safety requirements
	X
	
	
	
	

	2.2
	Measure non laminated pastry filling ingredient quantities to meet recipe specification and prepare for use
	X
	
	
	
	

	2.3
	Prepare fruit as required for product type
	X
	
	
	
	

	2.4
	Blend and combine ingredients to meet product type
	X
	
	
	
	

	2.5
	Check fillings to identify faults and rectify
	X
	
	
	
	

	2.6
	Store fillings according to food safety requirements
	X
	
	
	
	

	3
	Mix non laminated pastry dough
	
	
	
	
	

	3.1
	Measure pastry ingredient quantities to meet recipe specifications
	X
	
	
	
	

	3.2
	Load ingredients into mixer in required sequence
	X
	
	
	
	

	3.3
	Operate and monitor mixer to mix non laminated pastry dough
	X
	
	
	
	

	3.4
	Check non laminated pastry dough to identify faults and rectify
	X
	
	
	
	

	3.5
	Prepare and transfer non laminated pastry dough for storage as required in accordance with food safety requirements
	
	O1
	
	O3
	

	4
	Form and fill non laminated pastry products
	
	
	
	
	

	4.1
	Roll non laminated pastry to thickness as required for product type
	X
	
	
	
	

	4.2
	Cut, slice and portion non laminated pastry as required for product type
	X
	
	
	
	

	4.3
	Form non laminated pastry in required shapes for filling as required for product type
	X
	
	
	
	

	4.4
	Add fillings as required for product type
	X
	
	
	
	

	4.5
	Load tins and trays to prepare for baking
	
	O2
	
	
	

	4.6
	Check non laminated pastry products to identify faults and rectify
	X
	
	
	
	

	5
	Form choux pastry products
	
	
	
	
	

	5.1
	Cook fat in liquid to form boiled mass
	
	O3
	
	
	

	5.2
	Cook flour in boiled mass to form roux
	
	O4
	
	
	

	5.3
	Cool roux in preparation for folding in egg
	
	O5
	
	
	

	5.4
	Fold egg into roux to produce choux pastry
	
	O6
	
	
	

	5.5
	Pipe choux pastry onto trays ready for baking
	X
	
	
	
	

	5.6
	Check pre-bake choux products to identify faults and rectify
	X
	
	
	
	

	6
	Pre-bake finish non laminated pastry products
	
	
	
	
	

	6.1
	Prepare pre-bake finishing mediums to meet recipe specification
	X
	
	
	
	

	6.2
	Pre-bake finish non laminated pastry products to meet end-product specification
	X
	
	
	
	

	6.3
	Check pre-bake finished non laminated pastry products to identify faults and rectify
	X
	
	
	
	

	7
	Bake non laminated pastry products
	
	
	
	
	

	7.1
	Set baking temperatures and times to prepare for baking
	X
	
	
	
	

	7.2
	Blind bake with blind baking medium as required for product type
	
	O7
	
	
	

	7.3
	Load oven and monitor baking to achieve even bake and stability for product type
	X
	
	
	
	

	7.4
	Unload and transfer non laminated pastry products to cool
	X
	
	
	
	

	7.5
	Check non laminated pastry product bake to identify faults and rectify
	X
	
	
	
	

	8
	Post-bake finish non laminated pastry products
	
	
	
	
	

	8.1
	Prepare finishing mediums to meet recipe specification
	X
	
	
	
	

	8.2
	Melt chocolate in preparation for finishing non laminated pastry products
	
	O8
	
	
	

	8.3
	Finish baked non laminated pastry products to meet end-product specification
	X
	
	
	
	

	8.4
	Check finished non laminated pastry products to identify faults and rectify
	X
	
	
	
	

	8.5
	Prepare and transfer non laminated pastry products for presentation and storage in accordance with packaging and food safety requirements
	X
	
	
	
	

	9
	Complete work
	
	
	
	
	

	9.1
	Clean equipment and work area to meet housekeeping standards
	X
	
	
	
	

	9.2
	Dispose of waste according to workplace requirements
	X
	
	
	
	

	9.3
	Complete workplace records according to workplace requirements
	X
	
	
	
	

	
	Foundation skills NOT explicit in the performance criteria:
	
	
	
	
	

	Reading
	FS1. Interprets key information from recipes, ingredient labels, baking equipment operating instructions and end-product specifications
	X
	
	
	
	

	Writing
	FS2. Prepares production schedules and completes production records using required format, language and structure
	
	Task 6
	
	
	

	Numeracy
	FS3. Identifies and comprehends ingredient quantities in recipes, dates on ingredient labels, temperature and timer settings and product dimensions
	X
	
	
	
	

	
	FS4. Estimates approximate quantities, and uses equipment to measure ingredient weights and volumes and pastry dimensions
	X
	
	
	
	

	
	FS5. Performs calculations to adjust recipes using baking formulas, and allows for wastage
	
	X
These map to other criteria.
	
	
	

	
	FS6. Uses understanding of three-dimensional shapes to shape and portion products and check end-product shapes
	
	X
These map to other criteria.
	
	
	

	
	FS7. Interprets measurement information to set, monitor and adjust process parameters
	
	These map to other criteria.
	
	
	

	
	FS8. Completes production records using mathematical symbols and conventions
	
	Task 6
	
	
	

	Navigate the world of work
	FS9. Complies with workplace health and safety and food safety regulatory requirements relevant to a commercial baking operation
	
	X
These map to other criteria.
	
	
	

	
	FS10. Follows organisational policies and procedures relevant to own work role
	
	X
These map to other criteria.
	
	
	

	Get the work done
	FS11. Plans, organises and implements tasks required to achieve production outcome
	X
	
	
	
	

	
	FS12. Uses problem-solving skills to analyse product and process faults and decide on appropriate action
	X
	
	
	
	

	
	Performance Evidence:
	
	
	
	
	

	PE1
	An individual demonstrating competency in this unit must satisfy all of the elements and performance criteria of this unit.
	
	
	
	
	

	
	There must be evidence that the individual has produced non laminated pastry products according to a production schedule, including:
	
	
	
	
	

	
	Preparing the following three non-laminated pastry types from scratch:
	
	
	
	
	

	PE2
	Sweet short pastry
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE3
	Savoury short pastry
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE4
	Choux pastry
	
	T1, 2, 3, 4 and/or 5
	
	
	

	
	Producing the following five non laminated pastry products:
	
	
	
	
	

	PE5
	Filled sweet non laminated pies or tarts
	
	T1
	
	
	

	PE6
	Sweet non laminated biscuit product
	
	T2
	
	
	

	PE7
	Filled savoury non laminated pie or tart product
	
	T3
	
	
	

	PE8
	Decorated and filled choux pastry
	
	T4
	
	
	

	PE9
	Sweet non laminated pastry slice
	
	T5
	
	
	

	
	Applying the following four finishes to non laminated pastry products:
	
	
	
	
	

	PE10
	Non laminated product pre-bake finished
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE11
	Non laminated product post-bake decorated
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE12
	Decorated choux pastry products
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE13
	Chocolate finishing
	
	T1, 2, 3, 4 and/or 5
	
	
	

	
	Using the following five fillings:
	
	
	
	
	

	PE14
	Meat filling
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE15
	Vegetable filling
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE16
	Fruit filling
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE17
	Custard filling
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE18
	Cream filling
	
	T1, 2, 3, 4 or 5
	
	
	

	
	Using the following three mixing methods:
	
	
	
	
	

	PE19
	Crumbing
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE20
	Sugar batter method
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE21
	Roux
	
	T1, 2, 3, 4 and/or 5
	
	
	

	
	Using the following seven production processes:
	
	
	
	
	

	PE22
	Sheeting or rolling
	X
	T1, 2, 3, 4 and/or 5
	
	
	

	PE23
	Cutting or portioning
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE24
	Forming pastry products
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE25
	Filling
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE26
	Baking
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE27
	Blind baking
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE28
	Finishing and decorating
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE29
	Selecting, using and cleaning the pastry cooking equipment listed in the range of conditions, including controlling electrical hazards applicable to cleaning
	
	O9
	
	
	

	
	Documenting the production schedule, including the following six considerations:
	
	
	
	
	

	PE30
	Timings
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE31
	Volume requirements
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE32
	Product processing requirements
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE33
	Finishing requirements for non laminated pastry
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE34
	Recipe reformulation to minimise waste
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE35
	Bake parameters for non laminated pastry.
	
	T1, 2, 3, 4 and/or 5
	
	
	

	PE36
	Wastage that cannot be reused in production must be less than 5% of the weight of the original production schedule.
	
	All
	
	
	

	
	Knowledge Evidence: 
	
	
	
	
	

	
	An individual must be able to demonstrate the knowledge required to perform the tasks outlined in the elements and performance criteria of this unit. This includes knowledge of:
	
	
	
	
	

	KE1
	Workplace health and safety requirements, including personal protective equipment (PPE), applicable to producing non laminated pastry products
	
	
	Q1
	
	

	KE2
	Safe use and cleaning of pastry cooking equipment listed in the range of conditions, including electrical hazards
	X
	O9
	
	
	

	KE3
	Regulatory requirements for food safety applicable to producing non laminated pastry products, including temperature control and prevention of cross-contamination in the use of dairy, meat, poultry, fish and vegetable products
	
	
	Q2
	
	

	
	Considerations for production scheduling, including:
	
	
	
	
	

	KE4
	Timings
	
	
	Q3
	
	

	KE5
	Volume requirements
	
	
	Q3
	
	

	KE6
	Product processing requirements
	
	
	Q3
	
	

	KE7
	Finishing requirements for non laminated pastry
	
	
	Q3
	
	

	KE8
	Recipe reformulation to minimise waste
	
	
	Q3
	
	

	KE9
	Bake parameters for non laminated pastry
	
	
	Q3
	
	

	
	Storage and serving temperatures of finished non laminated products used, including:
	
	
	
	
	

	KE10
	Hot savoury product
	X
	
	
	
	

	KE11
	Cold sweet products
	X
	
	
	
	

	KE12
	Products that are reheated for service
	X
	
	
	
	

	
	Characteristics and storage requirements of ingredients used in non laminated pastry production, including:
	
	
	
	
	

	KE13
	Flour
	X
	
	
	
	

	KE14
	Fats/margarines for sweet non laminated pastries
	X
	
	
	
	

	KE15
	Fats/margarines for savoury non laminated pastries
	X
	
	
	
	

	KE16
	Meats
	
	
	Q4
	
	

	KE17
	Vegetables
	
	
	Q4
	
	

	KE18
	Fruits
	
	
	Q4
	
	

	KE19
	Chocolate
	
	
	Q4
	
	

	KE20
	Thickening starches
	
	
	Q4
	
	

	KE21
	Types, functions, settings, safety features, safe use and cleaning of pastry cooking equipment listed in the range of conditions, including electrical hazards and risk controls applicable to cleaning
	
	
	Q5
	
	

	
	Preparing and storing fillings, including:
	
	
	
	
	

	KE22
	Cold fillings, including the effect of pregeletanised starches
	
	
	Q6
	
	

	KE23
	Meat fillings
	
	
	Q6
	
	

	KE24
	Vegetable fillings
	
	
	Q6
	
	

	KE25
	Custard fillings
	
	
	Q6
	
	

	
	Mixing methods for producing non laminated pastry products, including:
	
	
	
	
	

	KE26
	Crumbing
	
	
	Q7
	
	

	KE27
	Sugar batter method
	
	
	Q7
	
	

	KE28
	Choux pastry method
	
	
	Q7
	
	

	
	Processes and techniques for producing non laminated pastry products, including:
	
	
	
	
	

	KE29
	Rolling to match pastry product type thickness requirements and rolling faults
	
	
	Q8
	
	

	KE30
	Processing using manual and mechanical pins, breaks and sheeters
	
	
	Q8
	
	

	KE31
	Ratios of fats to flour in sweet and savoury non laminated pastries
	
	
	Q8
	
	

	KE32
	Development of protein during pastry processing
	
	
	Q8
	
	

	KE33
	Forming pastry into foils or tins
	
	
	Q8
	
	

	KE34
	Depositing, filling and piping fillings
	
	
	Q8
	
	

	KE35
	Finishing and decorating
	
	
	Q8
	
	

	KE36
	Cutting, slicing and portioning
	
	
	Q8
	
	

	KE37
	Baking, including blind baking
	
	
	Q8
	
	

	KE38
	Cause of aeration in non laminated pastry during baking
	
	
	Q9
	
	

	
	Causes and corrective action for predictable and sometimes unpredictable non laminated pastry production problems, including:
	
	
	
	
	

	KE39
	Temperature and heat in baking
	
	
	Q10
	
	

	KE40
	Shrinkage of pastry
	
	
	Q10
	
	

	KE41
	Techniques for retrieval of scrap, blending with virgin and disposing of waste
	
	
	Q11
	
	

	KE42
	Non laminated pastry production terminology.
	
	
	Task 6
	
	

	
	Assessment conditions:
	
	
	
	
	

	
	Assessment of skills must take place under the following conditions:
physical conditions:
a commercial bakery or an environment that accurately represents workplace conditions
resources, equipment and materials:
personal protective equipment
equipment specified in the range of conditions
industrial oven
electronic or analogue scales
pastry foils or tins
pastry sheeter or break
rolling pins
pastry cutters
ingredients that meet the non laminated pastry product types required in the performance evidence
specifications:
recipes that meet the non laminated pastry product types required in the performance evidence
end-product quality specifications to meet the non laminated pastry product types required in the performance evidence
food safety code regulatory requirements applicable to producing non laminated pastry products
timeframes:
according to the production schedule.
Assessors of this unit must satisfy the requirements for assessors in applicable vocational education and training legislation, frameworks and/or standards.
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