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	40969
	Use communication and teamwork skills to maintain a safe culinary environment



	Kaupae | Level
	3

	Whiwhinga | Credit
	5

	Whāinga | Purpose
	This skill standard is for people to have the skills and knowledge to communicate and collaborate to support teamwork skills required to perform effectively in a culinary environment. 
This skill standard has been developed primarily for use in programmes leading to the New Zealand Certificate in Cookery (Level 3) [Ref: 2100].


Hua o te ako me Paearu aromatawai | Learning outcomes and assessment criteria
	Hua o te ako | Learning outcomes 
	Paearu aromatawai | Assessment criteria

	1. Use communication and teamwork skills to maintain a safe culinary environment 

	a. Communicate clearly and concisely with kitchen team members and front-of-house staff.

	
	b. Interpret and respond accurately to kitchen dockets, recipes, and instructions, while identifying and addressing common kitchen issues using appropriate communication and teamwork strategies to ensure dietary requirements are met.

	
	c. Apply problem solving and adaptability skills in response to kitchen challenges.

	
	d. Apply effective teamwork practices during mise en place, service and clean-down periods.  

	2. 
	e. Support team members in managing time, prioritising tasks, and adapting to changes in service demands. 

	3. 
	f. Apply safe food handling and hygiene practices collaboratively to maintain a safe kitchen environment.


Pārongo aromatawai me te taumata paearu | Assessment information and grade criteria
Assessment specifications:
Assessment must be conducted in a culinary or training kitchen environment that realistically matches the conditions of a culinary workplace.
Assessment activities are carried out in accordance with Health and Safety at Work Act 2015 requirements, Food Control Plan and food safety requirements, and workplace procedures.
Assessment must include evidence of teamwork in planning, organising, preparing, and presenting food products and following team-building strategies to ensure a supportive and collaborative environment
Assessment against this skill standard, where appropriate, should consider the effect of cultural awareness, inclusive approaches and adaptability.
Definitions
Culinary environment refers to the wide variety of non-traditional and traditional hospitality workplaces, such as canteens, food trucks, marae wharekai, hotels, restaurants, and cafés. 
Culturally responsive refers to understanding and respecting different cultures in the workplace to help everyone (whether they are guests or teammates) feel welcome, comfortable, and valued. 
Kitchen brigade refers to a structured system for organising work in a professional kitchen. It assigns clear roles and responsibilities to team members and relies on strong communication and teamwork to maintain efficiency, safety, and quality standards, with each role contributing to the overall operation and service.
Kitchen issues refer to operational problems that disrupt workflow in a food preparation environment, such as equipment failure, ingredient shortages or substitutions and miscommunication between team members.

Ngā momo whiwhinga | Grades available
Achieved
Ihirangi waitohu | Indicative content
Communication and teamwork
· Active listening, clarity, and constructive feedback.
· Kitchen communication protocols (e.g., call-backs, order confirmation, terms used in service language).
· Improvement through reflective practice.
· Behaving in a professional and culturally responsive manner (with colleagues, managers and customers).
· Team dynamics and roles in a kitchen brigade.
Compliance and collaboration
· Workplace health and safety regulations. 
· Problem-solving and time management during service and in high pressure culinary settings.
· Monitoring waste reduction and sustainability goals.
· Reporting hazards and incidents promptly to the appropriate personnel.

Rauemi | Resources
· Food Act 2014
· Health and Safety at Work Act 2015
· www.escoffier.edu/blog/culinary-arts/a-look-at-effective-communication-in-the-kitchen/
[bookmark: _Hlk111798136]
Pārongo Whakaū Kounga | Quality assurance information
	Ngā rōpū whakatau-paerewa | Standard Setting Body
	Ringa Hora Services Workforce Development Council

	Whakaritenga Rārangi Paetae Aromatawai | DASS classification
	Service Sector > Hospitality > Cookery

	Ko te tohutoro ki ngā Whakaritenga i te Whakamanatanga me te Whakaōritenga | CMR
	0112



	Hātepe | Process
	Putanga | Version
	Rā whakaputa | Review Date
	Rā whakamutunga mō te aromatawai | Last date for assessment

	Rēhitatanga | Registration 
	1
	[dd mm yyyy]
	N/A

	Kōrero whakakapinga | Replacement information
	N/A

	Rā arotake | Planned review date
	31 December 2030



Please contact Ringa Hora Services Workforce Development Council at qualifications@ringahora.nz to suggest changes to the content of this skill standard.
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