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Workplace learning for hospitality and leisure and Skills for Life


Tick the skills you would regard as part of Skills for Life. The skills are not listed in order of difficulty.
	
	Put a set of instructions in order for changing beer barrels and optics.
	
	Compare temperatures at holiday destinations using charts.

	
	Speak confidently to a potential customer to your hotel on the phone.
	
	Count reliably in batches in a stock check.

	
	Read and understand a health and safety notice on cleanliness in kitchens.
	
	Double the ingredients in a recipe.

	
	Report clearly to colleagues at handover time.
	
	Add and subtract amounts of cash.

	
	Read, understand and complete timesheets and work-related documents.
	
	Understand the importance of accuracy in number calculations.

	
	Exchange a short e-mail with a colleague.
	
	Extract information from sports fixtures lists and league tables.

	
	Follow a set of instructions exactly e.g. for assembling a new piece of gym equipment.
	
	Check own wage slip and deductions.

	
	Write a set of instructions for a new employee.
	
	Record and calculate time accurately in an appointment book, day sheet etc.

	
	Fill in an accident or incident report form effectively.
	
	Understand metric weights and measures.

	
	Help to write a training plan for a new client
	
	Understand temperature controls on a fridge and store food at an appropriate temperature.

	
	Record observations; judge how much to write and what to include and keep to fact not opinion.
	
	Find the batting average of a cricketer

	
	Speak to visitors appropriately.
	
	Compare the rainfall in two locations to inform a holiday brochure

	
	Proofread own writing and correct grammar, punctuation and spelling errors.
	
	Work out client’s weight gain or loss over a period of time

	
	Take accurate notes from a meeting.
	
	Find the distance between two cities to give travel information to customers

	
	Follow oral instructions.
	
	Understand the ‘use by’ dates on food labels


Are there other activities that relate to your area of work? Add them below.
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