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	Accrediting Quality Council
	QCTO

	SDP Name:
	

	SDP Trading Name
	

	Centre Manager Name
	

	SDP Trading Name
	

	SDP Contact Details
	Tel No
	E-Mail

	SDP Physical Address
	

	Facilitator(s) Name
	

	Ratio: Facilitator to Candidates 
	THEORY MODULES
	

	
	PRACTICAL MODULES
	

	Auditor Name
	

	Auditor Employer contact
	Tel No
	E-Mail

	Auditor Employer Details
	

	Date of Audit
	





	Accreditation Data

	Province
	
	Municipality
	

	

	Urban
	
	Rural 
	
	








	Index:

	1. Large Cooking Equipment in Kitchen                
	2. Mechanical Equipment

	3. Knives
	4. Utensils/Smalls

	5. Pots/Pans and Trays
	6. Crockery and Cutlery

	7. Consumables
	8. Assessment Aids

	9. Logistical Layout
	10. Personal Protective Equipment

	11. Safety and cleaning
	12. Communal Table



Ratio: Equipment  to Learner  


	1.	Large Cooking Equipment in Kitchen                 
	Min
	Y
	N
	Comments

	Ovens gas/ electric 
	
	
	
	Not essential

	Hobs gas/ electric/induction plates
	
	
	
	Not essential

	Salamander/Oven Grill
	
	
	
	Not essential

	Deep fat fryers
	
	
	
	Not essential

	Microwaves
	
	
	
	Not essential

	Fridge 
	1
	
	
	MIN. ONE

	Freezer
	1
	
	
	MIN. ONE

	Scullery Sink
	1
	
	
	MIN. ONE

	Prep Sink
	1
	
	
	MIN. ONE

	Hand basins
	1
	
	
	MIN. ONE

	2.   Mechanical Equipment
	Min
	Y
	N
	Comments

	Scales
	1
	
	
	MIN. ONE

	Electric stand mixers with bowls, K-beater, Dough hook and whisk attachments
	
	
	
	Not essential

	Hand mixer and attachments 
	
	
	
	Not essential

	Bowl Cutter/food processer for dry ingredients 
	
	
	
	Not essential

	Bar blender for wet ingredients OR stick blender
	
	
	
	Not essential

	Pasta machines and attachments
	
	
	
	Not essential

	Food probe thermometer 
	1
	
	
	MIN. ONE

	Timers 
	
	
	
	Not essential



	3     Knives
	Min
	Y
	N
	Comments

	Chef’s Knife
	1:1
	
	
	EACH LEARNER MUST HAVE

	Filleting knife
	1
	
	
	MIN. ONE

	Deboning knife
	1
	
	
	MIN. ONE

	Peeler
	1:1
	
	
	EACH LEARNER MUST HAVE

	Paring knife plain
	1
	
	
	MIN. ONE

	Paring knife serrated
	1
	
	
	MIN. ONE

	Bread knife
	1
	
	
	MIN. ONE

	Off –set pallet knife/pallet knife
	1
	
	
	MIN. ONE

	Kitchen scissors
	1
	
	
	MIN. ONE

	Tin opener
	1
	
	
	MIN. ONE

	Waiter’s friend
	1
	
	
	MIN. ONE

	Comments

	

	

	



	4     Utensils
	Min
	Y
	N
	Comments

	Colour coded chopping board sets
White, green, red, yellow, blue, brown
	1:2
	
	
	MIN. ONE PER 2 WORKSTATIONS

	2 litre sanitizer bucket/container for utensils and Knives 
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	French balloon whisk
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	Piano Whisk
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	Spatula/bowl scraper
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	Lifter
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	Ladle
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	Slotted spoon
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	Solid spoon
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	Metal tongs
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	Metal Mixing bowl small
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	Metal Mixing bowl medium
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	Metal Mixing bowl large
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	Grater
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	Colander
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	Measuring cups set
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	Measuring spoons set
	1:2
	
	
	MIN. ONE PER 2 LEARNERS

	Sieve
	1:4
	
	
	MIN. ONE PER 4 LEARNERS

	Rolling pins
	1:4
	
	
	MIN. ONE PER 4 LEARNERS

	Ramekins OR metal Dariol moulds or Timbales
	 
	
	
	Not essential

	Spider
	
	
	
	Not essential

	Corer
	1
	
	
	MIN. ONE 

	Melon Baller
	1
	
	
	MIN. ONE

	Zester
	
	
	
	Not essential

	Potato Ricer
	
	
	
	Not essential

	Chinois
	1
	
	
	MIN. ONE 

	Conical Strainer
	
	
	
	Not essential

	Nozzle sets (star, round)
	
	
	
	Not essential

	Pastry brush
	
	
	
	Not essential

	Mallet
	
	
	
	Not essential

	Oyster Shucking Knife
	
	
	
	Not essential

	Fish Scaler
	
	
	
	Not essential

	Fish tweezers to remove pin bones
	
	
	
	Not essential

	Round cookie cutter set 
	
	
	
	Not essential

	Blow torch (and refill)
	
	
	
	Not essential

	Mortar and pestle
	
	
	
	Not essential

	Salad spinner 
	
	
	
	Not essential

	Mandolin Slicer 
	
	
	
	Not essential

	Comments:

	

	

	

	 5.    Pots/Pans/Trays
	Ratio
	Y
	N
	Comments

	1 to 2 litre small pots 
	
	
	
	Not essential

	3 to 5 litre medium pots
	
	
	
	Not essential

	150mm small to 220mm medium Frying pans
	
	
	
	Not essential

	1 to 2 litre Sauce pans
	
	
	
	Not essential

	Baking trays (to fit oven)
	
	
	
	Not essential

	Silpat mat (to fit trays)
	
	
	
	Not essential

	Cooling rack
	
	
	
	Not essential

	SK 1 Trays
	
	
	
	Not essential

	SK 2 Trays
	
	
	
	Not essential

	100mm to 150mm tart cases (loose bottom)
	
	
	
	Not essential

	Muffin tins (12)
	
	
	
	Not essential

	Chafing Dish & Inserts
	
	
	
	Not essential

	Comments:

	

	

	

	

	
6.    Crockery/Cutlery
	Ratio
	Y
	N
	Comments

	Round white ceramic rimmed starter/dessert plates
	
	
	
	Not essential

	Round white ceramic rimmed bowls
	
	
	
	Not essential

	Round white ceramic rimmed main course plates
	
	
	
	Not essential

	Round white ceramic rimmed side plates
	
	
	
	Not essential

	Bread baskets
	
	
	
	Not essential

	Stainless steel Forks
	
	
	
	Not essential

	Stainless steel Knives 
	
	
	
	Not essential

	Stainless steel Dessert spoons
	
	
	
	Not essential

	Stainless steel Soup Spoons
	
	
	
	Not essential

	Stainless steel Teaspoons
	
	
	
	Not essential

	Comments:

	

	

	




	7. Consumables to be sufficient for 16 Candidates 
	Y
	N
	Comments

	Ice 
	
	
	Not essential

	Foil
	
	
	

	Baking paper 
	
	
	Not essential

	Plastic wrap
	
	
	

	Piping bags disposable plastic
	
	
	

	String 
	
	
	Not essential

	Muslin cloth
	
	
	Not essential

	Tooth picks
	
	
	

	Wooden kebab sticks
	
	
	

	Plastic containers small
	
	
	

	Plastic containers medium
	
	
	

	Plastic containers large
	
	
	

	Marking pens
	
	
	

	White stickers for labelling
	
	
	

	Pair disposable gloves (for raw fish and chicken)
	
	
	Not essential

	Paper towel
	
	
	

	Plastic Tasting Spoon
	
	
	

	Plastic cup for tastings spoons
	
	
	

	75 ml Tasting cup plastic
	
	
	

	Clear garbage bags/ bin liners
	
	
	

	Gas hob ignitor/matches
	
	
	If required



	8. 	Assessment Aids
	Y
	N
	Comments

	30 cm Ruler 
	
	
	

	Clip board
	
	
	

	Red pen
	
	
	

	Calculator 
	
	
	

	Thermometer 
	
	
	

	Camera - optional
	
	
	

	Recipes 
	
	
	

	Assessment Aids/ Administration Requirements
	Y
	N
	Comments 

	Lockable Office space with computer system, printer, internet and back-up.
	
	
	

	9. Logistics and Lay-out
	Y
	N
	Comments

	Kitchen / Stores with Appropriate Demarcations (Dry store, fridge and freezer allocated to storage).
	
	
	

	Provision for ingredients
	
	
	

	Learners should have adequate work surface minimum 600mmx1.2m, (non-restrictive) during theory/practical.
	
	
	

	Adequate workspace between candidates 
	
	
	

	Area Conducive for all Theoretical Assessments
	
	
	

	Wall Clock
	
	
	

	Lockable Storage for Memorandum’s for all tasks, theory & Practical.
	
	
	

	Comments:

	

	

	



	10. Personal Protective Equipment Required by Candidate
	Y
	N
	Comments

	Chefs Jacket
	
	
	

	Chefs apron
	
	
	

	Chefs pants
	
	
	

	Closed Non- slip Chef shoes (no trainers)
	
	
	

	Chef’s hat/skull cap
	
	
	

	Comments:

	
	
	
	

	
	
	
	

	
	
	
	








	11. Safety and cleaning
	Y
	N
	Comments

	Basic first aid kit as per OHS
	
	
	

	Fire extinguishers (check expiry date)
	
	
	

	Evacuation Plan
	
	
	

	Statutory Appointments (OHS Act) 
	
	
	

	Statutory Inspections and Testing (Tools and Equipment)
	
	
	

	Safety signage (emergency and warning signs)
	
	
	

	All-purpose cleaner spray bottle 
	
	
	

	Sanitizer spray bottle
	
	
	

	Hand sanitizer dispenser
	
	
	

	Dish wash liquid 
	
	
	

	Dish cloth 
	
	
	

	Cleaning cloths 
	
	
	

	Clear garbage bags
	
	
	

	Broom
	
	
	

	Mop
	
	
	

	Mop bucket
	
	
	

	Dust pan
	
	
	

	Dust pan brush
	
	
	




















	 12. Ingredients:  Proof that the Skills Development Provider can obtain the ingredients as specified in the curriculum practical modules.

	Suppliers List : Till Slips, Invoices, statements for suppliers over the last 3months

	Suppliers
	Y
	N
	Comments

	Dry goods supplier 
	
	
	Supply name of Supplier

	Spices supplier 
	
	
	Supply name of Supplier

	Dairy Supplier
	
	
	Supply name of Supplier

	Vegetable, fruit and fresh herbs supplier
	
	
	Supply name of Supplier

	Red meat, poultry and offal supplier
	
	
	Supply name of Supplier

	Fish and Seafood Supplier
	
	
	Supply name of Supplier

	Alcohol and beverages supplier
	
	
	Supply name of Supplier

	Other suppliers: Specify-
	
	
	

	Ordering procedures policy for all suppliers
	
	
	

	Policy regarding out of stock/short delivered items 
	
	
	

	Quality assurance policy regarding suppliers and stock
	
	
	



	Comments:

	

	

	















I, ___________________________ (manager of the Skills Development Provider) hereby commit to comply with all the relevant OHS regulations and sections applicable to this specific trade.


______________________________						_______________________
Signature									Date



I, _____________________________________ the Skills Development Provider Manager hereby declare that all the tools / equipment / Learning materials / machines were checked and are the sole property of the Skills Development Provider.
______________________________						_______________________
Signature									Date





	
	Accreditation Recommended
	Yes
	
	No
	

	
Constraints/Gaps: ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Recommendations: __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________






	AUDITOR Name 
	

	Contact No and Email
	

	
Signature
	


	Date:  DD / MM / CCYY


	I hereby declare that I have no apparent or perceived conflicting of interest with the audited SDP or any of its associates, and the information in this form is accurate and correct.




	Organizational Rep. Name 
	

	Designation 
	

	
Signature
	


	Date: DD  / MM / CCYY


	I hereby declare that I have no apparent or perceived conflicting of interest with the audited SDP or any of its associates, and the information in this form is accurate and correct.




	Organizational Rep. Name 
	QCTO / NAMB / SETA

	Designation 
	

	
Signature
	


	Date: DD  / MM / CCYY


	I hereby declare that I have no apparent or perceived conflicting of interest with the audited SDP or any of its associates, and the information in this form is accurate and correct.








	Occupational Certificate: Food Handler

	Version
	2021 for public comment
	Doc Ref.
	SDP Checklist
	SAQA ID
	110644

	Signature:
	For office use
	Page
	1 of 9
	Date revised
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