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Unit 9: Serve Alcoholic and Soft Drinks 

Unit code: 2BS2/10 

Unit reference number: J/601/4978 

QCF level: 2 

Credit value: 5 

Guided learning hours: 46 

 

Unit summary 

This unit is about providing customers with a range of alcoholic and non-

alcoholic drinks – bottled, draught, cans and cartons, and those served by 

free pouring or optics, for example spirits and liqueurs. 

Assessment methodology 

This unit is assessed in the workplace or in conditions resembling the 

workplace. Learners can enter the types of evidence they are presenting for 

assessment and the submission date against each assessment criterion. 

Alternatively, centre documentation should be used to record this 

information. 
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Assessment requirements/evidence requirements 

 

Take customer orders 

The assessor must assess assessment criteria 1.1-1.6 by directly observing 

the learner’s work. 

The assessor may assess assessment criterion 1.7 through questioning or 

witness testimony if no naturally occurring evidence is available.  

There must be performance evidence, gathered through observing the 

learner’s work for: 

• at least two from information 

a)  price 

b)  alcoholic content 

c)  name and type of drink 

d)  style characteristics 

• at least two from drinks 

a)  bottled drinks 

b)  draught drinks 

c)  drinks in cans or cartons 

d)  drinks served by free pouring or optics 

• at least two from drink accompaniments  

a)  ice/water  

b)  food garnishes for drinks 

c)  decorative items/stirrers. 

Evidence for the remaining assessment criteria may be assessed through 

questioning or witness testimony. 
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Serve alcoholic and non-alcoholic drinks 

The assessor must assess assessment criteria 3.1-3.4 by directly 

observing the learner’s work. 

The assessor may assess assessment criterion 3.5 through questioning 

or witness testimony if no naturally occurring evidence is available.  

There must be performance evidence, gathered through observing the 

learner’s work for: 

• at least three from drinks 

a)  bottled 

b)  draught 

c)  drinks in cans 

d)  drinks in cartons 

e)  free pouring/optics 

• at least one from customer 

a)  with routine needs 

b)  with non-routine needs 

• at least one from service style 

a)  at the bar 

b)  at the table. 

Evidence for the remaining assessment criteria may be assessed 

through questioning or witness testimony. 


