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[bookmark: TemplateOverview]General comments
The 2024 VET Hospitality examination assessed the following five units of competency:
SITHFAB022 Clean and tidy bar areas
SITHFAB024 Prepare and serve non-alcoholic beverages
SITHFAB027 Serve food and beverage
SITHFAB036 Provide advice on food
SITXFIN007 Process financial transactions
Overall, there were very few questions left unanswered; most students attempted all questions and were able to provide multiple responses where required, which indicated appropriate knowledge. In most cases, students were able to provide sufficient detail to gain marks for their responses. Generally, the new unit of competency, SITHFAB022 Clean and tidy bar areas, was handled successfully by students. 
Students demonstrated sound knowledge in relation to:
the Australian dietary guidelines and ways to minimise the risk of food poisoning
different types of commonly encountered dietary requirements and suitable food and beverage items to accommodate those requirements
identifying commonly used cutlery and glassware
identifying dangers and safety measures for the use of gas cylinders
cleaning the bar and public areas
control measures for handling cash during and post service
responding to customer enquiries.
Students should:
write clearly, to ensure that all words are legible and can be understood
use a blue or black ballpoint pen rather than a pencil
read the questions properly to ensure they address the question requirements in their response
not use the stimulus material or examples already provided as part of their response
be able to explain work tasks, processes and procedures clearly, such as service steps and issue resolution processes
use correct industry terminology (such as covers, x/z read, cash total/non-cash total)
be specific in their responses to make answers clear. For example, a response should not simply state that a food item must be stored at the ‘correct’ temperature without specifying what that temperature is, such as cold food refrigerated at or below 5 degrees Celsius or hot food stored at or above 60 degrees Celsius
clearly link their responses to what they are describing, for example, ‘crunchy bread’ or ‘melted cheese’
provide examples to support their explanations.
Responses were not awarded marks if they:
repeated the stimulus material from the question as the answer
provided vague or non-specific answers
provided one-word answers.
Specific information
This report provides an indication of what answers may have included. Unless otherwise stated, these are not intended to be exemplary or complete responses. 
The statistics in this report may be subject to rounding resulting in a total more or less than 100 per cent.
Section A
The table below indicates the percentage of students who chose each option. Correct answers are indicated by bold text and shading.
	Question
	Correct answer
	% A
	% B
	% C
	% D
	Comments

	1
	C
	9
	22
	66
	4
	

	2
	A
	83
	8
	7
	1
	

	3
	C
	8
	6
	80
	6
	

	4
	D
	9
	11
	10
	70
	

	5
	A
	99
	1
	0
	1
	

	6
	B
	1
	81
	6
	11
	

	7
	D
	9
	22
	7
	61
	

	8
	B
	7
	72
	18
	2
	

	9
	C
	7
	11
	74
	7
	

	10
	B
	16
	56
	12
	16
	

	11
	D
	1
	12
	0
	86
	

	12
	A
	61
	4
	4
	31
	A is the answer as it is the best description to provide to the customer.
B would indicate a rare steak.
Response C is incorrect. This would indicate a well-done steak.
D could describe a medium steak but is not the best description to provide to the customer.

	13
	C
	3
	2
	93
	1
	

	14
	D
	9
	17
	12
	61
	

	15
	A
	94
	5
	0
	1
	

	16
	B
	9
	41
	49
	0
	

	17
	B
	29
	57
	6
	7
	

	18
	D
	4
	11
	10
	75
	

	19
	B
	11
	79
	0
	10
	

	20
	D
	0
	9
	44
	47
	

	21
	D
	1
	1
	4
	94
	

	22
	C
	55
	15
	16
	14
	The correct answer is C. The account should be updated progressively, i.e., as food and beverages are ordered rather than when the guest asks for the bill, so that it is always ready for the guest. 

	23
	A
	41
	5
	5
	49
	

	24
	C
	22
	7
	62
	8
	

	25
	C
	6
	3
	90
	1
	


Section B
Question 1
	Marks
	0
	1
	2
	3
	Average

	%
	13
	45
	35
	7
	1.4


increase knowledge about food/wine/service/suppliers to be a better food and beverage attendant 
learn about food and beverage matching / complementary items / pairings, such as food and wine matching
new products / emerging trends – new foods/producers/suppliers/competitors and showcasing food items / introducing new products to increase profitability/revenue
share information and learnings from the exhibition with colleagues to improve knowledge / networking opportunities for all staff
learn how food and beverage are prepared and presented, for example, through culinary/product demonstrations 
cooking classes / hands-on workshops, celebrity chefs / experts – learn about them and their techniques/styles
tastings – taste different foods and learn how to describe them to a customer
Students are encouraged to clearly link the knowledge gained to the benefit to the restaurant. For example, they need to learn about emerging trends to make suggestions to improve the menu, participate in tastings to be able to describe food more effectively and increase sales to customers, and increase their knowledge of food and wine in order to give better service. 


Question 2a.
	Marks
	0
	1
	2
	3
	4
	5
	Average

	%
	6
	21
	38
	28
	7
	0
	2.1


different menu options or service styles – menu and beverage packages / prices for packages
times available on the required day
features of the restaurant, such as view, room, capacity, private room available, dancefloor, stage, play area
layout, alternative floorplans for different types of functions, such as sit-down dinner or cocktail
car parking availability
other services, including speakers, decorations/flowers, cake for celebration, present table
access for guests with disabilities or mobility requirements
Students are encouraged to specify the features of the restaurant, by stating, for example, ‘We could provide a private room for your party’ or ‘The restaurant has a great view over the garden with fairy lights in the trees’, rather than simply stating that there are ‘great features’. 
If students are offering other services, they should provide an example of these, such as by stating that ‘We can arrange a cake for you if you’d like’, rather than simply stating ‘tell her about extras’.
Question 2b.
	Marks
	0
	1
	2
	3
	4
	5
	Average

	%
	1
	4
	20
	43
	25
	7
	3.1


number of people 
contact details – name and number/email
time and date – time and date she has booked for / wants to book for 
preferred style of service/menu, such as shared, buffet, à la carte/plated, cocktail, sit down, set menu
dietary requirements (vegan, vegetarian, dairy/gluten/lactose free)
special requests, including cake, decorations, music
occasion – what is the occasion is for?
One-word responses such as ‘time’ were not accepted.
Question 3a.
	Marks
	0
	1
	2
	3
	4
	Average

	%
	7
	21
	47
	24
	1
	1.9


Linen and table checks 
Table/tablecloths 
clean with no marks, stains or crumbs
tablecloth crease-free and laid straight
Napkins 
clean with no marks or stains
in correct position – haven’t fallen over / been moved
Table settings
All crockery, cutlery and glassware are clean. 
All crockery, cutlery and glassware are positioned correctly.
Items in the centre of the table
Centrepieces – facing the same direction. 
Flowers – fresh, vases are chip free.
Candles – new, not burnt down.
Cruets are clean and positioned correctly. 
Tent cards are clean and positioned correctly.
Table numbers are clean and positioned correctly.
Covers/seating check 
The covers/seating must reflect the number of customers as per the floor plan.
The correct setting for all covers (based on menu).
Special requests accounted for (wheelchair access, highchairs).
Last-minute table adjustments such as spacing adjustments or an increase/decrease in cover numbers.
Students were required to specify what they were checking for. For example, they might ‘make sure the glasses are clean’ or ‘check if cutlery has been moved’.
Table stability was not accepted as this should have been checked during setup. One-word answers were not accepted. 
Question 3b.
	Marks
	0
	1
	2
	3
	Average

	%
	14
	47
	37
	2
	1.3



notify the supervisor
adjust item/s to correct position 
remove dangerous/dirty/incorrect item from use
replace item / add a missing item
High-scoring responses referred to adjusting or repositioning specified items, removing and cleaning or disposing of a dirty or damaged item, and replacing items where necessary as well as notifying the supervisor.
Question 4 
	Marks
	0
	1
	2
	3
	Average

	%
	15
	27
	25
	33
	1.8


In the table below, additional information to be filled in for the response is in bold.
	Drink
	Glass number
	Name of glass

	Virgin margarita
	2 
	Cocktail or martini

	Lemon, lime and bitters
	2
	Highball

	Pina colada mocktail
	3
	Colada / poco grande / hurricane


Overall, most responses gained marks for this question. Where responses were not awarded full marks, this was because they referred to the cocktail glass as a margarita glass or to the highball as a tall glass. Some responses did not clearly communicate the shape of the colada glass. Pina colada is not a type of glass – it is a type of drink.
Question 5a. 
	Marks
	0
	1
	2
	3
	Average

	%
	5
	20
	52
	23
	2.0


pregnant and breastfeeding women
people with illness or people who are immunocompromised 
older/elderly people aged 65 and over 
Most responses scored highly. However, using ‘babies or infants / young children or those under 5 years’ as a response was not accepted as this was provided in the question. Providing ‘people with allergies and intolerances’ as a response was also not accepted as while they might be affected by the presence of an allergen in food, a vegan, coeliac or person with an allergy/intolerance is not necessarily more susceptible to food poisoning. 
[bookmark: _Hlk176767444]Question 5b.i.
	Marks
	0
	1
	2
	Average

	%
	5
	42
	53
	1.5


personal grooming actions – blue Band-Aids, hair tied back, clean aprons/clothing
illness – avoid working if sick, do not return until symptoms have ceased or medical clearance is given 
hands – wash hands frequently, for example, before starting work, after sneezing or coughing, and after going to the toilet 
minimal or no jewellery / jewellery carries bacteria
This question was answered successfully by most students.
Question 5b.ii.
	Marks
	0
	1
	2
	Average

	%
	15
	59
	26
	1.1


separate foods (or beverages) – use individual utensils for food service, such as buffet. Use different chopping boards / keep raw foods separate from cooked foods, wash and sanitise equipment and utensils between use / use separate jugs for different milks
keep surfaces clean and sanitised, such as bar surface, sandwich prep area
illness – avoid work if sick, wash hands after sneezing and coughing 
hands – wash hands when handling foods, after handling rubbish 
wear gloves and change them regularly, wear clean aprons/clothing
separate clean and dirty items (such as crockery, glassware, linen)
do not store chemicals in food containers or vice versa 
Overall, this question was handled very well. Some responses were not awarded full marks in this section as they provided multiple examples from the ‘separate food’ category.


Question 5b.iii.
	Marks
	0
	1
	2
	Average

	%
	18
	52
	30
	1.1


temperature – hot food stored at 60 degrees Celsius or above and cold food stored below 5 degrees Celsius / cold food refrigerated 
containers – air-tight containers / wrapped, free from moisture, no pests, raw foods on lower shelves, labelled
usage – use-by / best before dates / labelling, FIFO 
do not store chemicals in food containers or vice versa
Responses that referred to keeping food at the ‘correct’ temperature without specifying that cold food should be kept in a fridge or hot food should be kept above 60 degrees Celsius were not awarded marks.
The question stated that students should not repeat their answers; therefore, marks were not awarded if students mentioned handwashing or wearing gloves in more than one response.
Question 6
	Marks
	0
	1
	2
	3
	4
	5
	6
	7
	8
	9
	Average

	%
	2
	4
	4
	3
	5
	5
	5
	7
	22
	45
	7.1


In the table below, additional information to be filled in for the response is in bold.
	Position no.
	Item

	1
	Side plate / bread and butter plate

	2
	Side knife / butter knife / bread and butter knife 

	3
	Entrée fork

	4
	Main fork

	5
	Napkin

	6
	Main knife

	7
	Entrée knife

	8
	Soup spoon

	9
	Dessert fork 

	10
	Dessert spoon


Most responses scored highly for this question. Responses that did not gain marks were those that included simply ‘fork’, ‘knife’ or ‘spoon’ without specifying the type.
‘Bread knife’ was not accepted as a response for item two.


Question 7
	Marks
	0
	1
	2
	3
	4
	Average

	%
	13
	23
	23
	34
	8
	2.0


specials of the day
if anything is unavailable
exclusive or specialty/popular dishes of the restaurant
ingredient sourcing / where it has come from / food miles
allergen and dietary information
recommendations – such as for menu items or pairings / food and wine matches / sharing plates / dish sizes can vary
Most responses identified ‘Specials of the day’ and ‘advising of dietary/allergens requirements’. Some responses described food items, which were provided in the example. 
Question 8
	Marks
	0
	1
	2
	3
	4
	Average

	%
	5
	8
	26
	38
	23
	2.7


Appearance:
crust – golden-brown
interior – white, hot, steaming
cheese – melted, slightly bubbly, specks of garlic and herbs, golden-brown 
presentation – served whole on a board to easily share / pull apart, garlic and cheese evenly distributed
Aroma:
bread – freshly baked, hot baked / freshly baked smell 
interior – garlic and cheese ‘rich and appetising’, ‘enticing’ aromas, garlic and cheese aromas
Taste/flavour:
cheese – creamy and savoury flavour
garlic – infused, not overpowering, subtle hint 
general – harmonious blend of butter/herbs/bread
Texture:
crust – crunchy, crispy 
interior – soft, pillowy, warm, light and fluffy
cheese – gooey and stretchy 
general – contrast of crispy crust and soft interior
Sound/aural:
crust – crunchy, crispy 
Many responses successfully linked the sensory description provided to the parts of the dish. To obtain full marks, students were required to refer to at least four of the five sensory terms, attempt to describe more than one component of the dish and link their descriptive words to the component described – What is golden brown? What is crunchy? What is soft? What is stretchy? 
Students are encouraged to practise answering this style of question in the way they would speak to customers.
Question 9
	Marks
	0
	1
	2
	3
	Average

	%
	6
	76
	16
	1
	1.2


The three distinct steps are checking the table is ready, checking the meals are complete and picking up the plates/meals. Responses needed to include one description for each step. 
Step 1: Table check:
ensure the customers/tables are ready for meals
add any additional cutlery such as a steak knife to the plate
Step 2: Meals check:
check that the order is complete / matches the docket (everything is on plates as expected) 
check that the plates are clean / dishes are presentable/garnished 
check that any special requests/adjustments have been met
check temperature of dishes, that is, that hot food is hot, cold food is cold
Step 3: Pick up plates:
pick up plates in the correct order / reverse order to place at the correct positions at the table
check the cover numbers so you know how to pick them up in the right order
use service cloth to pick up plates
Most responses focused on the presentation aspects of the food at the pass and therefore only scored one mark. Most students did not state that they should check customer readiness or items required like a steak knife or soup spoon that may be added at the pass. Some responses explained how they would collect the meals based on the cover numbers so that they could place the dishes around the table in order. 
Question 10a.
	Marks
	0
	1
	2
	Average

	%
	10
	43
	47
	1.4


Vegan:
does not eat foods that are derived from animals / does not eat any animal products including meat/poultry/fish, eggs, dairy products, gelatin, honey, collagen
eats a plant-based diet, including fruit, vegetables and grains 
This question was generally answered successfully. When providing examples of what vegans eat, many responses contained statements along the lines that vegans ‘only’ eat vegetables and/or fruit, neglecting to mention the phrase ‘plant-based diet’ or to provide an example such as grains or cereals.
Question 10b.
	Marks
	0
	1
	2
	Average

	%
	13
	48
	39
	1.3


Vegetarian:
does not eat foods that contain meat, poultry or fish products
eats a plant-based diet and may eat dairy (milk, cheese and yoghurt) and eggs 
When providing examples of what vegetarians eat, many responses contained statements along the lines that vegetarians ‘only’ eat vegetables and/or fruit, neglecting to mention the phrase ‘plant-based diet’ or to provide an example such as grains or cereals.
Question 10c.
	Marks
	0
	1
	2
	Average

	%
	36
	25
	39
	1.1


Pescatarian:
does not eat meat, meat products or poultry
eats fish and seafood and products derived from fish/seafood (also eats plant-based diet and may eat dairy (milk, cheese and yoghurt) eggs)
Most responses scored highly for this question, although some stated that pescatarians do not eat fish.
Question 11
	Marks
	0
	1
	2
	Average

	%
	56
	28
	16
	0.6


peppermint tea
Peppermint tea is well known to aid digestion, which makes it suitable to drink after a number of courses. Some responses identified peppermint tea as being suitable but did not explain why. Chamomile tea is generally associated with sleep and relaxation. Hibiscus tea is known for immunity and boosting energy levels. 
Question 12
	Marks
	0
	1
	2
	3
	4
	5
	Average

	%
	0.7
	0.7
	0
	0.7
	0
	98
	5.0


In the table below, additional information to be filled in for the response is in bold.
	Use a trolley to avoid knocking cylinders and when moving them.
	Safety measure  

	Carbon dioxide can cause asphyxiation within 3 minutes.
	Danger

	Ensure gas cylinders are always fastened to the wall.
	Safety measure

	Install a gas monitoring alarm system for non-ventilated storage areas.
	Safety measure

	Gas cylinders contain gas under pressure which is colourless and toxic.
	Danger

	Train staff in the correct use and storage of gas cylinders.
	Safety measure


This question was very well handled by students. 
Question 13
	Marks
	0
	1
	2
	3
	4
	5
	Average

	%
	4
	6
	15
	30
	25
	20
	3.3


In the list below, additional information to be filled in for the response is in bold.
1. Unload the bottles/glasses/beverages from the shelf. 
1. Select the cleaning equipment such as a lint-free/glass/soft cloth or squeegee or may explain dusting before applying chemical.
Select glass cleaning chemical. 
Spray/apply the cleaner on the glass / spray cleaner onto the cloth.
Wipe with a lint-free cloth / use a squeegee. 
Check that it is clean and streak free.
Place the bottles/glasses/beverages back on the shelf in the correct position, with labels facing the front.
This question was well handled by students. Where responses were not awarded marks, this was because they were not directly related to the steps involved in cleaning the beverage display shelf.
Question 14
	Marks
	0
	1
	2
	Average

	%
	21
	42
	38
	1.2


In the table below, additional information to be filled in for the response is in bold.
	Public area 
	Check for

	Toilets/bathrooms
	General cleanliness / toilet supplies (paper, paper towel, soap) / mirror clean, basin area clean, equipment such as lights, hand-dryers working / bins not overflowing.

	Garden/pathways/car park
	Adequate lighting / free of litter / no trip hazards.

	Entrance foyer / reception area
	General cleanliness / umbrellas available / music playing / all lights are working / doors to other areas opened/locked as appropriate / bookings or reservation system ready / windows and doors free from smudges or fingerprints.

	Children’s play area
	Spills, clean equipment, no trip hazards.

	Emergency exits
	Not blocked / accessibility / operational.


Where responses did not score marks for this question, it was usually because they described an area that was not public, such as the kitchen or storage areas.


Question 15
	Marks
	0
	1
	2
	3
	4
	5
	Average

	%
	13
	22
	24
	22
	15
	4
	2.2


In the table below, additional information to be filled in for the response is in bold.
	Cleaning agent
	Purpose
	Bar surface and/or equipment

	Glass cleaner
	To clean glass and mirrored surfaces, without leaving streaks.
	Beverage display shelf

	Dishwashing or glass washing liquid
	To remove or clean build-up of dirt/grease/grime/stains, e.g., lipstick on bar glasses / leave glasses streak free (only use glass washing liquid).
	Bar glasses

	Deodoriser
	To mask/hide/eliminate unpleasant smells or to freshen the smell of the area.
	Room / bar area /
rubbish bin area 

	All / multi / general purpose cleaner or
detergent (and hot water)
Stainless steel cleaner
	To clean non-porous surfaces without damaging them.
	Benchtop


[bookmark: _Hlk189482313]Many responses identified glass washing / dishwashing liquid as being suitable to clean residue such as lipstick from glasses. 
Some responses did not link the use of a deodoriser to freshening the air / making the room smell nice. 
No marks were awarded for references to the toilets, as the question specified the bar service area.
A large number of responses listed a sanitiser as the appropriate chemical to clean a bench rather than identifying an all-purpose cleaner or simply detergent and water. Generally, unless specified as a combined cleaner and sanitiser, a cleaning agent is used to remove dirt and debris to ensure a surface is clean and a sanitiser is used to remove bacteria from the surface after cleaning.
Question 16a.
	Marks
	0
	1
	2
	Average

	%
	55
	30
	15
	0.6


Question 16ai.
avoids embarrassing situations if/when a card is declined
improves customer experience, do not need to finalise bill at the end of night
knows booking is secure
host can prepay for their guests
Responses that referred to ‘making service quicker’ were not accepted unless they specifically referred to the payment process.


Question 16aii.
minimises fraud
streamlines finalising payment process / decreases workflow (one charge – not multiple)
reduces the number of no-shows
already been paid / received money
Responses that referred to the customer’s information being retained for future use were not awarded a mark.
Question 16b.
	Marks
	0
	1
	Average

	%
	45
	55
	0.6


POS systems encrypt information to keep it secure / follow system or booking guidelines
details to be recorded and stored in a locked space such as an office or digitally with a password
do not record details or ask for details in a public area
safely dispose of details when no longer needed, that is, shred them
Most responses identified that customer information should be retained in a secure area such as a locked office or on a secure system such as the POS or booking system.
Question 17a.
	Marks
	0
	1
	2
	Average

	%
	31
	46
	23
	0.9


well-lit area / in view of surveillance
remove excess / skim register / contact supervisor
large notes placed out of sight inside register under the tray, that is, $100 and $50 notes placed under coin tray / do not leave unattended / do not leave drawer open
keep cash given by customers in view until change has been accepted / counting back change to customer to ensure it is correct
check for counterfeit notes
The majority of responses provided at least one control measure that could be used during service.
Question 17b.
	Marks
	0
	1
	2
	Average

	%
	31
	44
	25
	1.0


well-lit area / in view of surveillance/cameras
count float / takings out of view of others / away from high-traffic areas / in a locked room
float and takings placed in a safe / locked office 
follow establishment procedures, for example, two staff to complete counting / crosscheck counting / keys or passwords secure / not shared / security or two people move cash around the venue such as to a safe in office 
Some responses referred to banking processes, such as not taking the money to the bank via a regular route or at the same time each day, in which case a mark was not awarded.
Question 18
	Marks
	0
	1
	2
	3
	4
	5
	Average

	%
	30
	15
	26
	20
	9
	0
	1.7


X or Z read total
cash total/takings – cash breakdown according to denominations such as 3 × $20 = $60
non-cash total/takings – non-cash breakdown / credit/debit charges / vouchers / discounts / complementary items
total takings (cash and non-cash) 
any variance (+ or -) – this may include tips but ‘tips’ on its own was not accepted
comments/notes
signature/s (may say name and signature)
Responses were required to be specific and use terminology such as cash total, non-cash total, total takings, variance/unders and overs, and X or Z reading. Responses that included information provided in the image – such as date, name of person doing reconciliation, venue/outlet/register name or number, and service period (breakfast, lunch, dinner) – were not awarded marks. 
Question 19a.
	Marks
	0
	1
	2
	3
	4
	Average

	%
	7
	15
	44
	27
	8
	2.2


Approach/engage with customer and apologise (apology could be under thank or acknowledge):
approach table in a polite manner / be friendly / smile / be professional 
approach table to apologise / acknowledge the wait
apologise for delay and thank them for their patience 
Outline problem:
inform customers of timing of meals / further 15 minutes / explain the delay
Offer solution:
offer or provide something else (like bread / hot chips / drinks) in accordance with organisational policies / supervisor approval or chef suggestion
offer an alternative to avoid the delay (other meals come out first / change of order for delayed dish)
offer discount or voucher as per organisational policies and supervisor approval
Follow up:
make sure customer gets their meals promptly (original or new orders)
make sure customer is satisfied with solution
make sure customer receives free item (with supervisor approval) or item removed from account
report delays to supervisor 
Students did very well in stating the need to apologise to the customer at the outset and to acknowledge that they have been waiting a long time and informing them of a further 15-minute delay. Some students suggested a solution and appropriate follow-up steps.
Question 19b.
	Marks
	0
	1
	2
	Average

	%
	10
	89
	2
	0.9


One of:
This is the first time that the attendant has interacted with the customer so there has been limited/no other opportunities for positive interaction. For example, the customer seated themselves, ordered and paid. 
or
Acknowledgement that there are fewer opportunities with online orders to make a positive impression. 
Plus, any one of:
reputation / professionalism of the establishment 
customer satisfaction / avoid dissatisfaction
return / repeat business
customers need to feel valued/heard 
Very few responses identified that the interaction was very important as guests had not had a face-to-face interaction with a food and beverage attendant because they had used the QR code to order and pay.
Almost all responses provided reasons relating to customer satisfaction / service / professionalism / reputation and repeat business.
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