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072106T4FBS 

FOOD AND BEVERAGE SALES AND SERVICE MANAGEMENT LEVEL 6 

HOS/OS/FB/CR/03/6 

Manage Food and Beverage Operations  

July/ August 2025 

 

 

 

TVET CURRICULUM DEVELOPMENT, ASSESSMENT AND CERTIFICATION  

COUNCIL (TVET CDACC) 

 

CUTTING LIST 

S/NO ITEMS QUANTITY 

(Per candidate) 

RESPONSBILITY  

1.  Cleaning materials 

• Wipex 

• Scouring pad 

• Vinegar 

• Dishwashing liquid 

• Detergent 

• Disinfectant 

 

1 piece  

1 piece 

50 ml 

50 ml 

50 ml 

50 ml 

 

 

 

 

 

Institution  

 

2.  Cleaning equipment 

• Mop and mop bucket 

• Polishing basins 

 

1 piece 

1 piece 
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3.  Linen 

• Moulton 

• Table cloth 

• Overlay/slip cloth 

• Guest napkins 

 

1 piece 

1 piece  

1 piece  

4 pieces 

4.  Accessories 

• Flower vase + under liner 

• Table number 

• Pair of ménages 

• Beverage Tray 

• Service tray 

 

1 piece 

1 piece 

1 piece 

1 piece 

1 piece 

5.  Starter covers 

• Soup spoons 

• Salad knife  

• Salad fork 

• Butter knives 

 

6 pieces 

4 pieces 

4 pieces 

6 pieces 

6.  Main covers 

• Joint knives 

• Joint forks 

• Steak knives 

• Fish knives 

• Fish forks 

 

6 pieces 

6 pieces 

4 pieces 

6 pieces 

6 pieces 

7.   Dessert covers 

• Dessert spoons 

• dessert forks 

• dessert knives 

 

6 pieces 

6 pieces 

6 pieces 

8.  Service covers 

• Service spoons 

• Service forks 

 

3 pieces 

3 pieces 
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9.  Crockery 

• Salad plates 

• Joint plates  

• Dessert plates 

• Butter plates 

• Side plates 

• Service plate 

 

6 pieces 

6 pieces 

6 pieces 

6 pieces 

6 pieces 

1 piece 

10.  Family service method 

equipment 

Platters or casseroles to service 

during family style; salads, main 

course (protein, starch and 

vegetables) and dessert based on 

the menu provided 

 

1 platter/casserole per 

table per dish 

1 ladle/serving spoon 

per dish if necessary 

11.  3-course meal i.e. salad, main 

course and dessert of choice 

To serve a 6 covers 

table per candidate 

12.  Serviettes 1 packet per 2 

candidates 

13.  Sauce boats 4 pieces  

14.  PPEs Per candidate CANDIDATE 

15.  Pen 1  

16.  Note book  1piece 

17.  Lighter 1piece 

18.  Corkscrew 1piece 

19.  Service cloths 2 pieces 
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