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1. [bookmark: _Toc65620140]Introduction

The culinary arts is a profession that is increasingly getting attention in Pakistan, not only among the youth seeking to enter the industry but also among adults who wish to polish their skills to develop a career out of it. The influx of food-based TV channels, MasterChef and the increasing demand for home catering has been a pivotal reason for home-based cooks to hone their natural skills and to develop a professional career out of something that they are passionate about.
It can’t be surprising that the number of Pakistani eating at home is declining. We’ve been eating out more frequently, reducing the amount of meals we’ve been cooking at home. Calories consumed fast food and restaurant has grown to be a bigger part of the calorie pie, while the percentage of calories from meals cooked at home has decreased. They also have more fiber, calcium, and iron compared to food that’s prepared away from home. Increased cooking has also been linked to more consumption of fruits, veggies, and whole grains. The study also showed that those who ate more frequently at home also ate fewer calories when they did choose to eat out.
The shift in eating away from home therefore also means a shift in the consumption of unhealthier foods. Preparing food at home could help with chronic disease prevention such as heart disease, diabetes, strokes, and gastrointestinal cancers. “Eating at home” sounds like it would be the simple answer to chronic disease. However, many studies found that just because people are eating at home, doesn’t mean they’re cooking or preparing food at home. In fact, almost most half of all fast food eaten by children aged 2 to 18 years old in 2006 was consumed at home.   
Similarly, another study found that although people were eating more food out and fewer people are cooking at home, home food supply has remained the top source of energy. This could be for several reasons, one of which could be that more people are relying upon ready-to-eat foods that require no preparation. These foods, though they are consumed at home, don’t count as ‘home cooked.’. Food in this category can range from individual fruits, like apples and bananas, to chips and snacks, to microwavable meals from the freezer section of your grocery store.
The food prepared away from home, but consumed at home, has been associated with increased calorie intake, decreased nutritional quality and weight gain like their restaurant counter parts.  It seems like cooking at home is an easy choice: be healthier and save money. But this might not even be enough incentive. Even during the recession, Pakistanis continued their ‘pre-crisis’ diet at restaurants and fast-food chains. Despite rising costs and decreased employment, dining out continued to be a staple in Pakistani culture.
It may also be that food simply tastes better when it’s been prepared away from home. And this isn’t a new problem. Pakistanis have always had trouble making healthy food taste good on their own. In the Journal of the Pakistani Medical Association in 1913, researchers noted that “vegetables are frequently boiled in a way in which deprives them of their characteristic odor and their tooth sameness.” The journal continues by saying that “villainous and idiotic” are the only adjectives that can describe our methods of cooking vegetables.
Despite the fact that eating home cooked meals is healthier and can prevent chronic illnesses, we a) simply don’t it and/or b) we don’t know how.
There are institutes offering internationally recognized certification in the country, one'll find three culinary institutes offering programs for both culinary arts and hospitality management. The most well-known is PITHM (Pakistan Institute of Tourism & Hospitality Management), mostly on account of the fact that it is the oldest, having started in 1967.
The second is COTHM (College of Tourism & Hotel Management) which started its Karachi chapter in Jan 2013. The newest institute catering to the area is NICAHM or the National Institute of Culinary Arts & Hotel Management. In government sector TEVTAs and NAVTTC play important role in cooking, Culinary art industry.
GDP in 2017 and is forecast to rise by 5.9% in 2018, and to rise by 5.8% pa, from 2018-2028, to PKR1,727.7bn (USD16,391.9mn), 3.0% of total GDP in 2028. Travel & Tourism is an important economic activity in most countries around the world.
SBP predicts 4.7 to 5.2pc GDP growth for year 2018-19. State Bank of Pakistan (SBP) has projected real GDP growth between 4.7 percent and 5.2 percent for fiscal year 2018/2019 against the target of 6.2 percent due to slower growth in both industrial and agriculture sectors.
The Pakistan food system is widely recognized to have direct and indirect effects on the environment. The degree to which each sector of the food system affects the environment depends on a variety of natural and human-driven processes. For example, increased use of mineral fertilizers is responsible for much of the growth in productivity in Pakistan agriculture over the past 50 years, but it also has led to negative impacts on the environment, such as greater greenhouse gas (GHG) emissions and deterioration of water quality. GHG emissions also can result from the burning of fossil fuels in the food manufacturing process and during food distribution.
The impact of contaminated surface or groundwater from excessive nitrogen fertilizer applications, in both inorganic and organic forms, may affect a local community over a short period of time, or decades later, sometimes miles from the initial nutrient inputs. The impact within a community also may be disparate, as disadvantaged portions of the community may not have the resources to ensure a safe drinking water source. 
 Needs of intervention
Community-based interventions aiming to improve cooking skills are a popular strategy to promote healthy eating. We reviewed current evidence on the effectiveness of these interventions on different confidence aspects and fruit and vegetable intake. Evaluation of cooking programs consistently report increased confidence in cooking skills in adults across different age groups and settings. The effectiveness of these programs on modifying eating behavior is less consistent, but small increases in self-reported consumption of fruit and vegetables are also described. Lack of large samples, randomization and control groups and long-term evaluation are methodological limitations of the evidence reviewed.
Cooking skill interventions can have a positive effect on food literacy, particularly in improving confidence on cooking and fruit and vegetable consumption, with vulnerable, low-socio economic groups gaining more benefits. Consistency across study designs, delivery and evaluation of outcomes both at short and long terms are warranted to draw clearer conclusions on how cooking programs are contributing to improve diet and health.
The teaching of cooking is an important aspect of school-based efforts to promote healthy diets among children, and is frequently done by external agencies. Within a limited evidence base relating to cooking interventions in schools, there are important questions about how interventions are integrated within school settings. The purpose of this paper is to examine how a mobile classroom (Cooking Bus) sought to strengthen connections between schools and cooking, and drawing on the concept of the sociotechnical network, theories the interactions between the Bus and school contexts.
The Cooking Bus forged connections with schools through aligning intervention and schools’ goals, focusing on pupils’ cooking skills, training teachers and contributing to schools’ existing cooking-related activities. The Bus expanded its sociotechnical network through post-visit integration of cooking activities within schools, particularly teachers’ use of intervention cooking kits.
Poor diet is a major risk factor linked to obesity and other comorbidities. Low education attainment, low income and high socioeconomic deprivation are main factors associated with poor diet These factors tend to increase the likelihood of inadequate food access, low food and nutrition literacy and lack of practical cooking skills in economically deprived households. Currently, there is growing evidence linking home cooking with healthier dietary choices, particularly for higher intakes of fruits, vegetables, and whole grains; whilst eating outside the home has been associated with an increased consumption of ready-to-eat meals and calorie-dense convenient foods. Considering that ‘not knowing how to cook’ stands as barrier to healthful food preparation, the delivery of community cooking skill programs has gained attention in public health agendas as a vehicle to improve and promote confidence, well-being, and enhance meal quality and preparation practices. These programs have increased and continue to increase in popularity because they offer a valuable channel to engage with vulnerable groups via inclusive social activities, whilst positively impacting their dietary profiles and health outcomes.
The term ‘cooking skills’, within public health nutrition, has been generally used to portray a combination of mechanistic and physical skills that are applied during home food preparation, such as ‘chopping vegetables’, ‘stir-frying’, or ‘cooking rice’.
If You don’t have to go to cooking school to become a better cook. There are lots of easy, small things you can do every time you cook to get better, more professional results. Here are our top 10 tips for improving your cooking, choke up on your chef’s knife, start with the best ingredients, use your hands, switch to kosher or sea salt, and don’t be stingy with it, don’t crowd the pan when sautéing, reduce liquids to concentrate flavor, bake pie and tart crusts longer than you think you should, let roasted meats rest before carving, Add a final splash of acid (vinegar or citrus juice, Trust doneness tests over the timer’s buzzer.
2. [bookmark: _Toc479859626][bookmark: _Toc65620141]Purpose of the Qualification

Based upon this demand of industry these competency‐based qualifications for Culinary art and chef are developed under National Vocational Qualification Framework (Level 2 to 5). The qualifications mainly cover competencies along with related knowledge and professional attitude which is essential for getting a job or self-employed.

The qualifications are also in line with the vision of Pakistan’s National Skills Strategy (NSS), National TVET Policy and National Vocational Qualification Framework (NVQF). This provides policy directions, support and an enabling environment to the public and private sectors to impart training for skills development to enhance social and economic profile. The National Vocational & Technical Training Commission (NAVTTC) has approved the Qualification Development Committee (QDC) for Textile Chefs Technology.The QDC consists experts from the relevant industries from different geographical locations across Pakistan and academicians who were consulted during the development process to ensure input and ownership of all the stakeholders. The National Competency Standards could be used as a referral document for the development of curricula to be used by training institutions. 
The purpose of the training is to provide skilled manpower to improve the quality of value-added products of Textile Chefs sector. This training will provide the basic skills to the trainees in the field of Professional Chef and convert it into value added product which is acceptable by International market reducing the line losses and fit-in a skilled graduate into National Vocational Qualification Framework for his / her vertical career progression and qualification equivalencies at par with acceptable international standards. 

3. [bookmark: _Toc65620142]Core Competencies of the Qualification

The Professional Chef qualifications level 3 consists of 20% Theory and 80% Practical while Level-5 consists of 40% Theory and 60% Practical. The competency standard of the qualification are as follows:


	S#
	Competency Standards
	NVQF Level
	Category
	Cr.Hr

	20
	Identify, Handling and Use of Kitchen Equipment.
	3
	Functional
	1.2

	21
	Perform Butchering.
	3
	Technical
	7.8

	22
	Transport and Store Food in a Safe and Hygienic Manner.
	3
	Functional
	1.4

	23
	Use ICT (Information and Communication Technology) skills.
	3
	Generic
	6.2

	24
	Pack Prepared Foodstuffs.
	3
	functional
	3

	25
	Serve Food and Non-Alcoholic Beverage.
	3
	Functional
	11.5

	26
	Prepare and Finish Simple Salad and Fruit Dishes.
	3
	Technical
	7

	27
	Identify and Prepare Meat.
	3
	Technical
	1.5

	28
	Prepare, Cook and Finish Meat and Poultry (Level 3).
	3
	Technical
	2.8

	29
	Prepare and Cook Seafood (Level 3).
	3
	Technical
	3

	30
	Prepare and Cook Grain and Pulse Dishes (Level 3).
	3
	Technical
	4.2

	31
	Prepare, Cook and Finish Soups.
	3
	Technical
	3

	32
	Prepare, Bake and Finish Simple Bread and Dough Products.
	3
	Technical
	7.4



4. [bookmark: _Toc479859627][bookmark: _Toc65620143]Date of Validation

The level 5 of National qualification on Professional Chef has been validated by the Qualifications Development Committee (QDC) members on 20-22 May, 2019 and will remain in currency until 19 May, 2029
5. [bookmark: _Toc65620144]Date of Review

The level 5 of National qualification on Professional Chef has been validated by the Qualifications Development Committee (QDC) members on 20-22 May, 2019 and shall be reviewed after 3 years.
6. [bookmark: _Toc479859628][bookmark: _Toc65620145]Codes of Qualifications

The International Standard Classification of Education (ISCED) is a framework for assembling, compiling and analyzing cross-nationally comparable statistics on education and training. ISCED codes for these qualifications are assigned as follows:
	ISCED Classification for Professional Chef Technician level 5

	Code
	Description

	1013-HRC-1
	National Certificate of level-2, in Professional Chef (Commie)

	1013-HRC-2
	National Certificate of level-3, in Professional Chef (Demi Chef)

	1013-HRC-3
	National Certificate of level-4 (Part-I) in Professional Chef (Demi Chef de partie)

	1013-HRC-4
	National Certificate of level-4 (Part-II) in Professional Chef (Chef de partie)

	1013-HRC-5
	National Certificate of level-5, in Professional Chef (Sous Chef)



7. [bookmark: _Toc479859630][bookmark: _Toc65620146]Members of Qualifications Development Committee 
	
The following members participated in the qualification’s development and validation of these qualifications:
	S#
	Name
	Designation
	Organization

	1
	Ms. Maria Saeed
	Instructor Food & Nutrition
	ITHM College Faisalabad

	2
	Mr. Sajid Butt
	Executive Chef
	Roof Top Restaurant Faisalabad

	3
	Mr. Sarfraz 
	Executive Sous Chef
	Best western Hotel

	4
	Mr. Samar Nisar
	Duty Manager
	Hotel One

	5
	Mr. Tajwer Bashir Herl
	RDM
	Garvaish Hotel Faisalabad

	6
	Mr. Faisal Khalil
	General Manager
	Chunk n Cheese Restaurant

	7
	Mr. Hammad Anjum
	Marketing Manager
	Serena Hotel

	8
	Ms. Sadia Afzal
	Executive Chef
	Tasty Bites Faisalabad

	9
	Mr. Mushtaq Ahmad
	Executive Sous Chef
	Avari Xpress Hotel

	10
	Mr. Muhammad Azhar Shehbaz
	Executive Sous Chef
	KFC Faisalabad

	11
	Mr. Muhammad Faheem Anjum
	DACUM Facilitator
	P-TEVTA

	12
	Ifza Nawaz
	Coordinator 
	NAVTTC Islamabad



8. [bookmark: _Toc65620147]Members of Qualification Validation Committee 

	S#
	Name
	Designation
	Organization

	1
	Ms. Maria Saeed
	Instructor Food & Nutrition
	Representative from Academia ITHM
 College Faisalabad

	2
	Mr. Tajwer Bashir Herl
	RDM
	Representative from Industry Garvaish Hotel Faisalabad

	3
	Ms. Fatima Iqbal
	Research Officer 
	Representative from Punjab Board Of Technical Education Lahore

	4
	Ms. Zunaira Nouman
	Program Manager Hashoo Foundation
	Representative from Sector Skill Council

	5
	Ms. Mehwish Gull
	Instructor
	Representative from KPK-TEVTA


	6
	Mr. Muhammad Faheem Anjum
	DACUM Facilitator
	P-TEVTA

	7
	Eviza Lawrence
	Coordinator 
	NAVTTC Islamabad



9. [bookmark: _Toc65620148]Members of Review & Assessment Pack Development Committee 
	
The following members participated in the review & assessment pack development of these qualifications:
	S#
	Name
	Designation
	Organization

	1
	Dr. Syed Iftikhar Hussain Shah
	Principal
DACUM Expert
	Govt. College of Technology, Faisalabad

	2
	Mr. Kanwar Hanan
	Hospitality Consultant
	Self Employed

	3
	Mr. Sikandar Masood 
	Director
	NAVTTC

	4
	Mr. Shah ur Rehman Qureshi
	Director Operations
	UR’s Pvt Ltd.

	5
	Ms. Mariyam Zahid
	Trainer Culinary Arts
	HASHOO Hunar Lahore

	6
	Mr. Muhammad Umar Farooq 
	Instructor
	GCT Rawalpindi

	7
	Mr. Tajwer Bashir Herl
	Room Division Manager
	Garvaish Luxury Hotel

	8
	Mr. Ali Anwaar 
	HOD Short Courses
	Govt. College of Technology, Faisalabad

	9
	Mr. Saleem Ilyas
	Instructor (Food Technology)
	Govt. College of Technology, Faisalabad

	10
	Mr. Mujahid Hussain 
	Training Officer(QA)
	Hashoo Foundation, Islamabad

	11
	Ms. Syeda Fatima Iqbal
	System Analyst
	PBTE,Lahore

	12
	Ms. Maria Saeed
	HOD (Food & Nutrition)
	ITHM, Faisalabad

	13
	Muslim Farooq
	DACUM Co Facilitator
	TDCP, Lahore

	14
	Engr. Aijaz Ahmed Zia
	DACUM Facilitator
	INTECH process Automation


	


10. [bookmark: _Toc479859629][bookmark: _Toc65620150][bookmark: _Toc479859631]Entry Requirements

[bookmark: _Toc498349742][bookmark: _Toc498517879][bookmark: _Toc501024847][bookmark: _Toc501030847][bookmark: _Toc519761910]The entry for D.A. E National Certificate level 5, in Professional Chef Technology are 
1. A person having National Vocational Certificate level 2, in Professional Chef Technology.


11. [bookmark: _Toc65620151]Categorization and Levelling of the Competency Standards

[bookmark: _Hlk65621389]

[bookmark: _Hlk65605406]2nd Semester National Certificate of level-3, in Professional Chef (COMMI-2)

	Sr No
	Competency Standards
	NVQF Level
	Category
	Contact Hours
	Cr. Hr

	
	
	
	
	Th
	Pr
	Total
	

	20
	Identify, Handling and Use of Kitchen Equipment.
	3
	Functional
	3
	9
	12
	1.2

	21
	Perform Butchering.
	3
	Technical
	24
	54
	78
	7.8

	22
	Transport and Store Food in a Safe and Hygienic Manner.
	3
	Functional
	2
	12
	14
	1.4

	23
	Use ICT (Information and Communication Technology) skills.
	3
	Generic
	11
	51
	62
	6.2

	24
	Pack Prepared Foodstuffs.
	3
	functional
	6
	24
	30
	3

	25
	Serve Food and Non-Alcoholic Beverage.
	3
	Functional
	25
	90
	115
	11.5

	26
	Prepare and Finish Simple Salad and Fruit Dishes.
	3
	Technical
	13
	57
	70
	7

	27
	Identify and Prepare Meat.
	3
	Technical
	3
	12
	15
	1.5

	28
	Prepare, Cook and Finish Meat and Poultry (Level 3).
	3
	Technical
	7
	21
	28
	2.8

	29
	Prepare and Cook Seafood (Level 3).
	3
	Technical
	6
	24
	30
	3

	30
	Prepare and Cook Grain and Pulse Dishes (Level 3).
	3
	Technical
	6
	36
	42
	4.2

	31
	Prepare, Cook and Finish Soups.
	3
	Technical
	6
	24
	30
	3

	32
	Prepare, Bake and Finish Simple Bread and Dough Products.
	3
	Technical
	8
	66
	74
	7.4

	 Total
	120
	480
	600
	60







12. [bookmark: _Toc65620152][bookmark: _Toc479859634]Detail of Competency Standards 

A. [bookmark: _Hlk65590951][bookmark: _Toc65620173]National Certificate Level-3 (Demi Chef) (2nd Semester)

[bookmark: _Toc65620174]1013-HRC-20 Identify, handle and use Kitchen Equipment.

Overview:
This competency provides knowledge & skills required to identify, explain their use and operate kitchen equipment.

	Competency Units
	                              Performance criteria

	CU1:
Identify heavy kitchen equipment, explain and demonstrate how they are operated.

	P1: Identify different type of heavy kitchen equipment.
       (Please see knowledge & tools section).
P2: Explain functions of different heavy kitchen equipment like
       Stovetop, oven, dough mixer, refrigerator etc.
P3:  Demonstrate how heavy kitchen equipment is operated like
        Show how an oven is lit, how dough mixer works, how a 
       Salamander is operated.

	CU2:
Identify light kitchen equipment, explain and demonstrate their functions.
	P1: Identify different light kitchen equipment.
       (Please see knowledge & tools section).
P2: Explain utility and functions of different light kitchen 
       Equipment, like blender, can opener, juicer, peeler etc.
P3:  Demonstrate the how light kitchen equipment works.



Knowledge & Understanding:
The candidate must be able to demonstrate underpinning knowledge and understanding required to carry out the tasks covered in this competency standard. This includes the knowledge of: 

K1. Kitchen Machines and Their Uses
K2. Other Major Kitchen Machines and Their Uses
K3. What Are Other Kinds of Kitchen Equipment?
K4. Small kitchen machine we should have in kitchen?

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard:
Demonstrate how heavy kitchen equipment is operated like
· Show how an oven is lit
· How dough mixer works?
· How a Salamander is operated? 

Tools & Equipment
	Multi burner’s stovetop with oven.
Griddle (hot plate)
Griller
Deep fryer
Oil filtration machine
Salamander
Food warmer
Convection oven
Pizza oven
Bakery oven
Mixing machine
Dough mixer
Cheese / cold meat slicer
Waffle Machine
Tilt pan
Steam jacket
Steam cooker
Rice cooker
Pasta machine
Dough sheeter
Vegetable peeler
French fries cutter
Hot Bain Marie
Cold Bain Marie
BBQ charcoal grill
Shawarma machine
Rotisserie broiler
Meat mincer
Meat Chopper
Sandwich Grill
	Bread crumb maker
Milkshake machine
Juicer blender
Citric fruit juicer
Hard fruit juicer
Coffee maker
Ice cream machine
Ice cream freezer
Walk-in chiller
Walk-in freezer
Mise en place fridge with table top
Pick up counter with infrared light
Can opener
Ice cubes maker
Crushed ice maker
Bread toaster
Bread slicer
Fruit & vegetable washing sink
Dust bins with lids
Milk warmer
Water boiler
Dish washer
Glass washer
Tandoor oven
Salad bar
Egg boiler
Hand wash basin
Soap dispenser
Hand sanitizer dispenser
Paper towel dispenser
Knife sharpener





[bookmark: _Toc65620175]1013-HRC-21 Perform Butchering

Overview: 
The aim of this Competency Standard is to develop knowledge, skills and understanding of cutting technique of mutton, beef and chicken for different cooking recipes.

	Competency Units
	Performance Criteria

	CU1: Perform lamb or mutton butchering
	P1: Cut Chuck roast. This is the sheep equivalent of the beef chuck roast, but goes lower and includes the shoulder joint and part of the leg bone. The photo specimen was 7 inches long, 5 inches wide, 4 inches thick and weighed 2.8 pounds. This cut has a complex bone structure and some rather large fat deposit.
P2: Cut whole Rack of Lamb, specimen was 12-1/2-inch-long, 8 inches wide and weighed 2 pounds 9 ounces.
P3: Cut Lamb chops. These chops will be of varying size and meatiness due to position in the rack. Note that the feather bones (above the spine) are removed as is the outer layer of fat and miscellaneous bones.
P4: Cut Lamb Loin Chops, the loin may include 1 to 3 ribs which are not proper loin chops (the photo shows two rib chops on the left). The loin chops are quite meaty, containing only a thin T-shaped bone. Actually, they are miniature T-Bone and Porterhouse steaks.
P5: Cut Shanks, Lamb shanks are popular in all lamb eating cultures. The meat is flavorful and there's plenty of connective tissue to make good soups. The photo specimens were 7 inches long, 2-1/2 inches wide and 1-3/4 inches thick at the big end. They weighed 11-1/2 ounces each
P6: Cut Mutton Chunks, Mutton is often cut into chunks, similar to how Goat is often cut, but into larger chunks. Most mutton available here is imported frozen from Australia or New Zealand. In this cutting about 50% bone, but quite low in fat.

	CU2: Perform Mutton Boneless Cut
	P1: Take Lamb leg butt portion, Lamb leg sirloin chops, Lamb shank.
P2: Cut in to required sized small cube pieces.

	CU3: Perform Lamb Chops Cut
	P1: Cut Chops to divide rack into smaller racks or individual chops, stand it on end, and starting from the exposed rib end, cut between ribs with smooth, single strokes. 
P2: Ensure If you don't get through in one stroke, pick up your knife, place it back in the seam, and pull it again—do not saw back and forth.

	CU4: Perform Mutton Mince
	P1: Cut or dice, the meat into small cubes. Aim for cubes that are about 1/4-inch. Hold the knife with one hand and place your other hand on top of the blade to steady it.
P2: Place the top end of the blade on your cutting board and mince the cubes into smaller pieces by rocking the blade back and forth

	CU5: Perform Beef Karahi Cut
	P1: Cut on cutting board and long knife cut beef meat in to 12 pieces or 8 pieces.
P2: Cut beef pieces in the style of karahi using red knife and cutting board which is given by the hotel.

	CU6: Perform Beef Boneless Cut
	P1: Cut boneless beef in cube shapes 
P2: Cut in to small piece using cutting knife and some machine as well.

	CU7: Perform Beef Steak Undercut
	P1: Cut the fillet or undercut can be rolled into a joint or sliced into fillet steaks. Very lean and tender, with less flavor than cuts from the rump or sirloin but more expensive.
P2: Take the flank is what butchers usually trim of excess fat and use for cheaper beef mince.

	CU8: Perform Beef Mince
	P1: Cut, or dice, the meat into small cubes. Aim for cubes that are about 1/4-inch. Hold the knife with one hand and place your other hand on top of the blade to steady it.
P2: Place the top end of the blade on your cutting board and mince the cubes into smaller pieces by rocking the blade back and forth

	CU9: Perform Chicken Karahi Cut
	P1: Use a sharp knife; slice the skin in between the drumstick and body.
P2: Find the joint and pop it out of it socket with your hands.
P3: Finish the cut to remove the leg from the body.
P4: Cut through the joint between the thigh and the leg.  You can also use your hands to pop this joint out of its socket first.

	CU10: Perform Chicken Qorma Cut
	P1: Use a sharp knife; slice the skin, drumstick and body.
P2: Cut through the joint between the thigh and the leg.  You can also use your hands to pop this joint out of its socket first.

	CU11: Perform Chicken Thigh Boneless
	P1: Locate the Joint; Divide the Leg with the sharp knife, Set Aside Drumstick.
P2: Remove the Skin, Trim Fat, Find the Bone, Make the First Incision, Expose Bone, Scrape the Bone, Separate Meat from Bone

	CU12: Perform Chicken Wing Cut
	P1: Locate the two joints by using your fingers.
P2: Use a pair of kitchen shears to snip through the center of each joint, leaving you with three parts: The Drumette, the Wingette (often called a Flat), and the tip
P3: Use the Drumettes and Wingettes in your recipe.

	CU13: Perform Chicken Breast Fillet
	P1: Take Split Breast. Place a boneless, skinless chicken breast, with the tender removed, on a cutting board.
P2: Hold it flat with the palm of your non-knife hand. Using a sharp chef's, boning, or fillet knife.
P3: Ensure the chicken breast horizontally into two even pieces.

	CU14: Perform Fish Boneless Cut
	P1: Cut Fish into fillet. Place the fish on its side on a sturdy table or board. Insert your knife near the top of the dorsal fin, just behind the head, stopping when you hit backbone.
P2: Slice along the dorsal fin, holding the blade edge tight against the backbone, until you reach the tail. Turn the fish over on its other side and repeat.

	CU15: Perform Finger Fish Cut
	P1: Cut into a thick piece 4.5cm thick cut on the bone from a flat fish like the turbot.
P2: Take fish cutler or stake with bone. 

	CU16: Perform Fish Fillet
	P1: Take a dead fish, a knife, and, well, you should have some gloves for this 
P2: Remove the bone from the fish and cut the desire shape. Tools: Fillet knife, fillet gloves Rinse the dead fish using ocean or purified water tap makes it taste funky and if you're going to cook it with the skin on, descale it using the dull edge of the fillet knife, scraping against the grain until the surface is smooth.
P3: Place the fish on its side on a sturdy table or board. Insert your knife near the top of the dorsal fin, just behind the head, stopping when you hit backbone. Then slice along the dorsal fin, holding the blade edge tight against the backbone, until you reach the tail. Turn the fish over on its other side and repeat.
P4: Start it from just behind the head, slide your blade part of the way up the rib cage (at a slight upward angle) and cut through the skin while pulling the fillet away from the fish. Do not cut the skin where it is attached to the tail. Flip the fillet over so it lies flat on top of the tail (skin side down) and at the edge of your table.
P5: Cut with your knife parallel to the top of the table, slide the blade along the bottom of the fillet using downward pressure and separate the meat from the skin. Remove as much of the red meat as possible without destroying the white meat Repeat with the other side.

	CU17: Perform Fish Tikka Cut
	P1: Cut 500 gm. fish fillet, cut into small cubes.
P2: Take boneless fish for it. 

	CU18: Perform River Fish Cut
	P1: Take/Place the fish on its side on a sturdy table or board. Insert your knife near the top of the dorsal fin, just behind the head, stopping when you hit backbone. Then slice along the dorsal fin, holding the blade edge tight against the backbone, until you reach the tail. Turn the fish over on its other side and repeat.
P2: Take Filet, Steak or Darne. Supreme, Butterfly or Cutlet, Dressed and Pan-Dressed, Special Cuts, Selecting Fish, Perform Prawn Cut.



Knowledge & Understanding
The candidate must be able to demonstrate underpinning knowledge and understanding required to carry out the tasks covered in this competency standard. This includes the knowledge of: 
K1. Explain the complete knowledge of kitchen experience and expertise 
K2. Methods of mutton cutting.
K3. Methods of beef cutting
K4. Methods of chicken cutting
K5. Methods of cutting fish & seafood

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard:
· Perform Fish Fillet

Tools and Equipment
· Different type of knives for mutton.
· Different type of knives for beef.
· Different type of knives for chicken.
· Different colour Cutting boards
· Butcher block
· Weighing scale



[bookmark: _Toc529897200][bookmark: _Toc9492246][bookmark: _Toc65620176][bookmark: _Toc479859637]1013-HRC-22 Transport and Store Food in a Safe and Hygienic Manner

Overview: 
This competency standard covers the skills and knowledge required to the transport of food after preparation to another location, and storage on its arrival.
	Competency Unit
	Performance Criteria

	CU1:
Transport food safely & hygienically
	P1: Select appropriate food transportation vehicles
P2: Ensure food is packed, loaded, secured and unloaded safely.
P3: Check cleanliness and hygienic condition of transportation vehicle 
P4: Maintain appropriate records of food transportation.

	CU3:
Store food safely and
Hygienically
	P1: Select food storage temperatures according to the food safety regulations
P2:  Maintain Nutritional quality.
P3: Follow the food storage standards.



Knowledge and Understanding:
The candidate must be able to demonstrate underpinning knowledge and understanding required to carry out the tasks covered in this competency standard. This includes the knowledge of:
K1. The hygiene and Occupational Health & Safety requirements for food
K2. Safety standards for transportation of food.
K3. The storage requirement of specific food types.
K4. Hazard Analysis and Critical Control Points (HACCP) principles and stock control is required.
Critical Evidence(s) Required
The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Select food storage temperatures according to the food safety regulations
Tools and Equipment
· Catering Van
· Freezers
· Storage Racks
· Storage Trays
· Food Trolleys
· Storage Baskets
· Catering Containers
· Aluminum Foils

[bookmark: _Toc8031696][bookmark: _Toc65620177]1013-HRC-23 Use ICT (Information and Communication Technology) skills.

Overview: 
These Competency standard deals with the skills and knowledge required to Use MS Office (MS-Word), Use MS Office (MS-Excel), and Use MS-Office (MS-Power Point), It applies to individuals who require entry level information and communications technology (ICT) knowledge and literacy skills to support their work in a home office or small office environment, apply clear and appropriate language and style to writing and editing tasks, Apply the appropriate voice, tone and tense, apply appropriate grammar, spelling and punctuation and Perform editing and proofreading tasks to meet requirements. Apply the conventions of plain English to writing and editing tasks of different forms. It also includes editing and proofreading techniques. It applies to individuals in various writing contexts who write and edit texts using appropriate language, style, grammar, spelling, and standard conventions for editing and proofreading, describes the performance outcomes, skills and knowledge required to Interpret written information, Develop written materials, Draft document, Review document and Write final document. This unit covers interpreting and composing a range of workplace documents from a number of sources. It includes interpreting written information for workplace purposes as well as planning, drafting and reviewing a basic document before writing the final version. The focus is on the content and structure of written materials and not on the use of computer technology.

	Competency Units
	Performance Criteria

	1. Use MS OFFICE (MS-WORD)
	P1. Open the MS Word.
P2. Create a new document, save it with your name and re-open it from the location where you saved.
P3. Type and apply spell check & grammar.
P4. Perform Page Formatting (Borders, Paragraph, Bullets & Numberings and Fonts).
P5. Insert pictures, clipart, and shapes.
P6. Use header and footer.
P7. Insert table and also format of table.
P8. Set the page margins, and printing documents.

	1. Use MS     OFFICE (MS-EXCEL)
	P1. Open the MS EXCEL.
P2. Create a new excel sheet, save it and re-open it from the location where you saved.
P3. Insert and delete row and columns.
P4. Apply Merge cell and wrap text command.
P5. Change text size and formats 
P6. Check print previews and page setup
P7. Set the page margins, and printing documents.
P9. Enter data and Apply formulas in worksheet (Add, Subtract, Multiplying, Divide & Average)
P10. Make an invoice in MS excel.

	1. Use MS- Office (MS-POWER POINT)
	1. Open Power point
1. Select and use different Slide layouts
1. Insert and delete new slide
1. Insert pictures & colors to a slide
1. Make slide show
1. Apply Hide and unhide a slide
1. Insert table and video in slide. 
1. Use different style of Writing in title Bar of slide.
1. Make a presentation

	1. Use appropriate OHS office work practices 
	1. Use safe work practices to ensure ergonomic, work organization, energy and resource conservation requirements are addressed 
1. Use wrist rests and document holders where appropriate
1.  Use monitors anti-glare and radiation reduction screens where appropriate

	1. Use of Computer System 
	1.  Ensure naming and storing of documents in appropriate file format in folders
1. Uninstall any Installed Software from the Computer 

	CU6:
 Connectivity of Peripheral devices with Computer System 
	1. Connect to external digital devices, like storage devices, to retrieve, copy, move and save information
1. Check physical connectivity of computer devices or storage devices to ensure operation and performance
1. Connect to a printer either through a computer device or directly, and use printer settings and print data
1. Connect to Multimedia for presentation

	CU7:
Develop written 
Materials
	P1 Identify and comply with established requirements for a range of written materials in accordance with organizational procedures and standard templates.
P2. Determine format and structure
P3. Establish key points for inclusion 
P4. Identify organizational requirements 
P5. Establish method of communication 
P6. Establish means of communication

	CU8:
Write final document
	P1 Make and proofread necessary changes 
P2. Ensure document is sent to intended recipient within required time frames 
P3. File copy of document in accordance with organizational policies and procedures

	CU9:
Perform Report Writing
	P1: Develop written skills for document writing
P2: Update the restaurant terminology and foreign language
P3: Manage to break down a document in portions and most important find to say.

	CU10: Manage to Handle 
Different Software
	P1: Install and learn about famous restaurant software’s such as OPERA, MICROs
P2: Ensure efficient use of software for kitchen management.

	CU11: 
Perform E-Mailing
	P1: Create Email address 
P2: Send email to any email address with attachment and email address in CC.



Knowledge & Understanding
The candidate must be able to demonstrate underpinning knowledge and understanding required to carry out the tasks covered in this competency standard. This includes the knowledge of: 

· Define software and Hardware.
· Explain basic hardware configuration required for software.
· Describe detail knowledge of MS Office functions.
· Explain basic input and out devices and their use.
· Explain basic hardware configuration required for software.
· Explain detail knowledge of MS Excel functions.
· OHS principles and responsibilities for ergonomics, such as work periods and breaks
· Principles of digital imaging and file formats, video and sound file formats, file management and transfer systems
· outline the capabilities and connectivity requirements of relevant:
· Audio-visual devices
· Peripheral devices
· Storage devices
· Grammar, punctuation and spelling conventions that meet the task requirements
· Elaborate the ways of proofreading and editing documents to ensure clarity 
of meaning and conformity to organizational requirements
Critical Evidence(s) Required
The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Use MS Office (MS-Word), Use MS Office (MS-Excel), and Use MS-Office (MS-Power Point).
· Develop written materials
· Apply appropriate grammar, spelling and punctuation.
· Use appropriate OHS office work practices.

Tool and Equipment:

· MS Office
· PC


[bookmark: _Toc9492256][bookmark: _Toc65620178]1013-HRC-24 Pack Prepared Foodstuffs

Overview: 
This competency standard covers the skills and knowledge required to the packaging of prepared foodstuffs for transport from one location to another.
	Competency Unit
	Performance Criteria

	CU1: Ensure food is suitable
for packaging

	P1: Ensure meeting the food safety requirements prior to packaging
P2: Ensure food is at right temperature before packaging.

	CU2: Select packaging
appropriate to specific
food
	P1: Select appropriate Packaging material.
P2: Identify correct size of packaging material 
P3: Ensure appropriate functional needs.
P4: Select environment friendly packaging material



Knowledge & Understanding:
The candidate must be able to demonstrate underpinning knowledge and understanding required to carry out the tasks covered in this competency standard. This includes the knowledge of:
• hygiene and food safety regulations
• the characteristics of packaging materials
• portion control
• functional design requirements for food packaging areas
•local health regulations pertaining to food production and packaging.
Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Identify correct size and material for packaging 

Tools and Equipment
· Different food containers
· Packaging material
· Date stickers


[bookmark: _Toc65620179]1013-HRC-25 Prepare & present Hot & cold Beverages

Overview: 
This Competency standard provides the skills and knowledge required to prepare and present hot & cold beverages including fresh juices, smoothies, different shakes, Mocktails, fruit cocktails different types of coffee, tea, floats & long drinks 


	Competency Unit
	Performance Criteria

	CU1: 
Prepare Orange Juice
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Wash and peel the oranges.
P4: Remove the white membrane and cut each orange.
P5: Freeze your oranges for an hour if you prefer cold juice.
P6: Add all of them to a juicer or blender jar or chute and run the machine.
P7: Serve orange juice immediately.

	
CU2 
Prepare Mango Juice
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Wash the mangoes peel and cut them into small pieces.
P4: Put the mango pieces in the blender.
P5: Blend them smoothly.
P6: Serve the mango juice in glasses.

	CU3: 
Prepare Strawberry Juice
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Wash strawberries and remove the stem and cut into small pieces.
P4: Add strawberries, sugar, salt and lime juice in a blender.
P5: Add water and blend it again for a minute.
P6: Serve the strawberry juice.

	CU4: 
Prepare Cold Coffee
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Put ice cubes in a jar of the blender/shaker.
P4: Add coffee, milk, honey, sugar, Cream and ice cream.
P5: Serve the coffee. 

	CU5: 
Prepare Black Coffee3
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Boil the water.
P4: Add coffee powder and sugar in a mug.
P4: Pour the boiling water and stir.
P5: Serve the coffee

	CU6: 
Prepare Espresso Coffee
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Make coffee powder by crushing the beans in a coffee mug.
P4: Pour 7 gram for single shot and 14 gram for double shot.
P5: Adjust the machine at 9 Pascal bar pressure.
P6: Run the machine for desired time according to quantity.
P7: Serve the coffee.

	CU7: 
Prepare Cappuccino Coffee
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Steam the milk and make froth.
P4: Pour hot milk & froth on the espresso shot.
P5: Serve the coffee immediately.

	CU8: 
Prepare Latte
 Coffee
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Heat milk in a sauce pan set on a medium-low heat.
P4: Whisk briskly with a wire whisk to create foam.
P5: Brew espresso and pour into cups.
P6: Pour in milk holding back the foam with a spoon.
P7: Spoon the foam over the top. 
P8: Serve the coffee.

	CU9: 
Prepare Green Tea
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Take 1 teaspoon of green tea leaves.
P4: Take the tea leaves in the strainer.
P5: Take a stainless-steel pot and boil water.
P6: Place the strainer over the cup of mug.
P7: Pour the hot water in the cup and let the tea steep for 3 minutes.
P8: Serve the tea.

	CU10: 
Prepare Mix Tea
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Take water, full fat milk, black tea, sugar.
P4: Cover the saucepan.
P5: Boil the mixture until it turns into dark shade.
P6: Serve the tea.

	CU11: 
Prepare Kashmiri Tea
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Pour water in a pot.
P4: Crush green cardamoms in your hands until the seeds come out.
P5: Simmer the mixture and boil for about 20 minutes until the water is reduced till the half.
P6: Add 2 cup of cold water while the mixture is boiling and stir.
P7: Add the tea mixture to the milk.
P8: Serve the tea.

	CU12: 
Prepare Pina 
Colada
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Add ingredients in the blender.
P4: Add ice.
P5: Fill the blender with pineapple slices & juice, coconut powder, lemon juice, sugar, cream, milk, to the same level of ice.
P6: Pour into a glass and garnish with pineapple, lime and cherry.
P7: Serve the Pina colada.

	CU13:
Prepare Mint Margarita
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Add mint margarita ingredients in the blender.
P4: Add ice.
P5: Fill the blender with mint leaves, sugar, salt, lemon juice. Add ingredients in the blender.
P6: Serve the Mint Margarita.

	CU14:
Prepare Kit Kat Shake
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Add blueberry flavor syrup, sugar syrup, lemon juice, crushed ginger, crushed mint, salt, chilled water.
P4: Blend it.
P5: Garnish with lemon slices and mint leaves.
P6: Serve chilled Blue Lagoon.

	CU15:
Prepare Mango Shake (Ice cream)
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Combine ice cream, kit kat bar, milk and vanilla.
P4: Abstract into blender.
P5: Squeeze chocolate syrup on top.
P6: Blend until smooth.
P7: Pour into glass and top it with white cream and chocolate syrup.
P8: Serve the shake.

	CU16:
Prepare Sweet & Salty Lassi
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Take 2 cup of chilled yogurt, 1 and half cup of chilled water or milk and add 5-6 tea spoon sugar as per taste.
P4: Blend it.
P5: Serve the lassi.

	CU17:
Prepare dining/
restaurant area for
service
	P1:  Dining/restaurant area is cleaned and/or checked for cleanliness prior to service in accordance with enterprise procedures.
P2:  Customer facilities are checked and cleaned prior to service.
P3:  Comfort and ambience of the area is prepared in readiness for service including adjustment of lighting and music where appropriate.
P4: Furniture is set up in accordance with enterprise requirements and/or customer requests.
P5: Furniture layout ensures staff and customer convenience and safety.
P6: Equipment is checked and prepared for service.
P7: Contact is made with kitchen staff and information sought on menu variations

	CU18:
Prepare and set 
Tables
	P1: Tables are correctly set in accordance with enterprise standards, required timeframes and/or special customer requests.
P2: Where appropriate, standard industry clothing techniques are correctly used.
P3: Cleanliness and condition of tables and all table items is checked prior to service.
P4: Items not meeting enterprise standards are identified and removed from service areas.
P5: Recurring problems are identified and reported to the appropriate person.

	CU19:
Welcome customers
	P1: Customers are welcomed upon arrival in accordance with enterprise customer service standards.
P2: Courteous introductions are made and reservations are checked where appropriate.
P3: Customers are promptly seated.
P4: Menus and drinks lists are promptly presented to customers in accordance with enterprise standards.
P5: Where menus and drinks lists are presented verbally, clear and audible explanations are provided.

	CU20:
Take and process   
Orders
	P1: Orders are taken promptly and accurately with minimal disruption to customers.
P2: Where necessary, orders are legibly recorded using correct documentation and promptly conveyed to the kitchen and/or bar.
P3: Recommendations are made to customers to assist them with drink and meal selections.
P4: Customer questions on menu items are correctly and courteously answered.
P5: Where answer is unknown, information is sought from the kitchen or appropriate supervisor.
P6: Ordering systems are correctly operated in accordance with enterprise procedures.
P7: Glassware and cutlery to accommodate the meal choice are provided and adjusted in accordance with enterprise procedures.

	CU21:
Serve and clear food and drinks
	P1: Food and beverage is promptly collected from service areas, checked for presentation and carried to customers safely.
P2: Flow of service and meal delivery is monitored.
P3: Any delays or deficiencies in service are promptly recognized and followed up with the kitchen.
P4: Customers are advised and reassured regarding delays.
P5: Food and beverage is courteously served at the table in accordance with enterprise standards and hygiene Requirements.
P6: Dishes are served to the correct person.
P7: Customer satisfaction is checked at the appropriate time.
P8: Additional food and beverage is offered at the appropriate times and ordered or served accordingly.
P9: Tables are cleared of crockery, cutlery and glassware at the appropriate time and with minimal disruption to customers.
P10: Accounts are organized and presented to customers on request.
P11:  Where appropriate accounts are processed in accordance with enterprise procedures.
P12: Guests are courteously farewell from the restaurant/dining area.

	CU22:
Close down 
Serving unit
	P1: Equipment is stored and/or prepared for the next service in accordance with enterprise procedures.
P2: Area is cleared, cleaned or dismantled in accordance with enterprise procedures and safety requirements.
P3: Area is correctly set up for next service in accordance with enterprise procedures.
P4: Where appropriate, service is reviewed and evaluated with colleges for possible future improvements.
P5: Where appropriate, handover is made to incoming restaurant colleagues and relevant information is Shared.

	CU23:
Prepare and serve a
range of hot 
Beverages.
	P1: The name and style of coffee or tea requested is identified in response to customer request.
P2: Correct ingredients and equipment are selected and used in accordance with manufacturer's specifications
And enterprise practices.
P3: Drinks are correctly prepared in accordance with customer requests and required timeframe.
P4: Strength, taste, temperature and appearance are considered.
P5: Drinks are attractively presented in appropriate crockery or glassware in accordance with enterprise standards.

	CU24:
Prepare and serve cold
beverages

	P1: Ingredients are correctly selected.
P2: Machinery and equipment is correctly selected and used in accordance with manufacturer's specifications.
P3: Drink is correctly prepared in accordance with standard recipes, customer requests and require timeframe.
P4: Drinks are served and garnished attractively in appropriate container.

	CU25:
Use, clean and         maintain
equipment and
machinery for 
non-alcoholic drinks
	P1: Machinery and equipment are safely used in accordance with manufacturer's specifications and hygiene/safety requirements.
P2: Machinery and equipment are regularly cleaned and maintained in accordance with manufacturer's Specifications and enterprise cleaning and maintenance schedules.
P3: Problems are promptly identified and reported to the appropriate person


Knowledge & Understanding 
The candidate must be able to demonstrate underpinning knowledge and understanding required to carry out the tasks covered in this competency standard. This includes the knowledge of: 
· Juice machines (citrus juicer, hard fruit juicer, blenders, mixers etc.
· Seasonal fruits.
· Different types of coffee.
· Mocktails, shakes, frothies, cocktails.
· Coffee machines.
· Different Glasses.
· Coffee mugs & cups.
· Beverage service.
· Garnishes 
· Decoration materials (fancy straws, stirrers, umbrellas) 

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
: prepare & present cold coffee with ice cream

Tools and Equipment
· Different type of fancy glasses
· Coffee cups and mugs
· Cutlery
· Fancy straws
· Stirrers
· Decoration’s material
· Juicers, blenders, milkshake maker
· Coffee machine
· Tea Pots
· Cutting board
· Knife
· Cocktail shaker
· Ice cream scooper
· Ice crusher
[bookmark: _Toc10845296][bookmark: _Toc65620180]1013-HRC-26 Prepare and Finish Simple Salad and Fruit Dishes

Overview: 
This Competency Standard is providing basic knowledge, skills and understanding to prepare, simple salad and fruit dishes 

	Competency Unit
	Performance Criteria

	CU1:
Assemble food and equipment to prepare and finish simple salad and fruit dishes
	P1:  Assemble food and ingredients required to prepare and finish simple salad and fruit dishes 
P2: Select appropriate equipment needed to prepare and finish simple salad and fruit dishes 
 P3: Select appropriate type and    Quantity of seasoning element.
P4: Check that simple salad and fruit dishes and other ingredients meet type, quality and quantity requirements

	CU2:
Use basic methods and equipment (under indirect supervision from Chef de Partied and other associates) to prepare simple salad and fruit dishes
	P1: Identify requirements for preparing simple salad and fruit dishes 
P2: Choose and use tools and equipment for preparing simple salad and fruit dishes correctly 
P3: Use appropriate methods to prepare simple salad and fruit dishes 
P4: Check that preparation of simple salad and fruit dishes meets quality requirements 
P5: Maintain recommended temperatures for holding and serving simple salad and fruit dishes

	CU3: Finish and present simple salad and fruit dishes for service 
following senior’s 
guidance
	P1: Garnish and present the dish to meet organizational specifications 
P2: Make sure dishes are at correct temperature for holding and serving 


	CU4: 
Prepare Russian Salad
	P1: Assemble food and ingredients required to prepare and finish Russian salad.
P2: Select appropriate equipment needed to prepare Russian salad.
P3: Wash, peel and rewash vegetables.
P4: Dice potatoes and carrot.
P5: Boil potatoes, carrots and green peas with added a little sugar to the water and strain.
P6: Refrigerate the vegetables for half an hour.
P7: Prepare sauce by adding mayonnaise, packed cream, icing sugar, white pepper powder, and fresh lemon juice.
P8: Take bowl add vegetables and sauce and mix it.
P9: Full boil an egg and cut in wedges
P10: Add the egg to the bowl for topping
P11: Serve in platter with decoration.

	CU5:
Prepare Kachumar Salad
	P1: Assemble food and ingredients required to prepare and finish Kachumar salad.
P2: Select appropriate equipment needed to prepare Kachumar salad.
P3: Wash, peel and rewash vegetables and strain.
P4: Chop cut onion, cucumber and tomatoes.
P5: Take a bowl and add the chopped vegetables.
P6: Add seasoning salt, black pepper powder and fresh lemon juice
P7: Add green chili by choice
P8: Garnish it with fresh green coriander chopped.
P9: Serve with lettuce

	CU6:
Prepare Thai Potato Salad
	P1: Assemble food and ingredients required to prepare and finish Thai potato salad.
P2: Select appropriate equipment needed to prepare Thai Potato salad.
P3: Wash, peel and rewash vegetables and strain.
P4: Boil potatoes, peel and cut in slices.
P5: Chop onions, capsicum and tomatoes (seedless) , green chilies .
P6: Take a bowl, add chopped vegetables and sliced potatoes.
P7: Add seasoning salt, crushed red chilies, Thai red chili, fresh lemon juice and crushed black pepper.
P8: Mix it add olive oil.
P9: Garnish with Thai herbs
P10: Serve with sauce.

	CU7:
Prepare Fatoush Salad
	P1: Assemble food and ingredients required to prepare and finish Fatoush salad.
P2: Select appropriate equipment needed to prepare Fatoush salad.
P3: Wash, peel and rewash vegetables
P4: Chop green onion, tomatoes, cucumber lettuce, radishes, mint leaves, fresh parsley.
P5: Take pita bread and toast it add olive oil to the pan heat it and break the pita bread and toss it in oil add salt, black pepper powder and sumac powder to the pita chips
P6: Make lime vinaigrette by adding lemon juice, olive oil, salt, black pepper powder, sumac powder, cinnamon powder and ground allspice.
P7: Take a bowl adds vegetables and vinaigrette.
P8: Top with pita chips 
P9: Serve it.

	CU8:
Prepare Apple Mexican Salad
	P1: Assemble food and ingredients required to prepare and finish Apple Mexican salad.
P2: Select appropriate equipment needed to prepare Apple Mexican salad.
P3: Wash, peel and rewash vegetables and strain.
P4: Cut wedges of apples, julienne cut capsicum, tomatoes.
P5: Take a bowl add apples and julienne cut vegetables.
P7: Add spices salt, red chili crushed, fresh lemon juice, chili garlic sauce.
P8: Mix it add olive oil.
P9: Serve in platter with decoration.

	CU9:
Prepare Sea Food Sweet Corn Salad
	P1: Assemble food and ingredients required to prepare and finish seafood and sweet corn salad.
P2: Select appropriate equipment needed to prepare seafood and sweet corn salad.
P3: Wash, peel and rewash vegetables and wash fish and strain.
P5: Marinate fish boneless by adding mustard paste, garlic paste, woster shire sauce, cooking oil, chicken powder and mix it leave for 1 hour.
P6: Grill the fish until done.
P7: Cut fish in cube shape.
P8: Cut capsicum in cube shape, tomato and onion
P9: Take a bowl adds fish, vegetables and sweet corn.
P10: Mix it. Add seasoning salt, black pepper crushed, lemon juice, chili garlic sauce.
P10: Serve it with decoration.

	CU10:
Prepare Fresh Green Salad
	P1: Assemble food and ingredients required to prepare and finish Fresh Green salad.
P2: Select appropriate equipment needed to prepare Fresh Green salad.
P3: Wash, peel and rewash vegetables and strain.
P4: Slice cut onion, cucumber, carrots, reddish and tomatoes.
P5: Take a platter and add the sliced vegetables.
P6: Serve with lettuce and lemon wedges.

	CU11:
Prepare Waldorf Salad
	P1: Assemble food and ingredients required to prepare and finish Waldorf salad.
P2: Select appropriate equipment needed to prepare Waldorf salad.
P3: Wash, peel and rewash vegetables and wash chicken and strain.
P4: Cut in cube peeled apple and break pineapple into pieces.
P5: Marinate breast piece of chicken by adding mustard paste, garlic paste, wostershire sauce, cooking oil, chicken powder and mix it leave for 1 hour.
P6: Grill the chicken until it cook.
P7: Cut chicken in cube shape.
P8: Take bowl add apples, pineapples, chicken pieces, walnuts pieces and mix it.
P9: Add seasoning, salt, and white pepper powder, icing sugar, fresh lemon, mayonnaise and packed cream. Mix it.
P10: Garnish with walnuts.
P11: Serve with decoration.

	CU12:
Prepare Caesar Salad
	P1: Assemble food and ingredients required to prepare and finish Caesar salad.
P2: Select appropriate equipment needed to prepare Caesar salad.
P3: Wash, peel and rewash vegetables and wash chicken and strain.
P4: Break iceberg leaves by hand.
P5: Marinate breast piece of chicken by adding mustard paste, garlic paste, wostershire sauce, cooking oil, chicken powder and mix it leave for 1 hour.
P6: Grill the chicken until done.
P7: Cube cut chicken.
P8: Take a slice, cube cut it and toast it.
P9: Take a bowl adds iceberg, bread pieces and chicken and mixes it.
P10: Make French dressing, take a jug add egg white, lemon juice, mustard paste, salt and olive oil and shake it well.
P11: Garnish with tinned anchovies
P12: Serve with decoration.

	CU13:
Prepare Pasta Salad
	P1: Assemble food and ingredients required to prepare and finish Pasta salad.
P2: Select appropriate equipment needed to prepare Pasta salad.
P3: Wash apples and vegetables and strain.
P4: Cut apples in wedges, cube cut capsicum, tomatoes.
P5: Boil penne pasta, strain and refrigerate for 20 min.
P6: Take a bowl adds pasta, apples and cube cut vegetables.
P7: Add spices salt, red chili crushed, fresh lemon juice, chili sauce, tomato ketchup, sugar.
P8: Mix it thoroughly. 
P9: Serve it.



Knowledge & Understanding
The candidate must be able to demonstrate underpinning knowledge and understanding required to carry out the tasks covered in this competency standard. This includes the knowledge of: 
· Store fresh and chilled simple salad and fruit dishes correctly 
· ingredients are fit for preparation and finishing 
· Salad dressings & mixing 
· Seasonal fruits & vegetables
· Different types of salads
· Fruit salads & fruit desserts
· Fruit purees & sauces
· Handling knives & chef’s tools
· Food hygiene & food safety
· Personal hygiene
· Fruits & vegetable cutting

Tool and Equipment:
· Lemon Juicer
· Garlic Press
· Peeler Set
· Scrape Shovel
· Salad Tongs
· Hand powered food chopper
· Salad spinner
· Cutting boards
· Chef’s knives & tools
· Salad mixing bowls
· Serving dishes & bowls


Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Finish and present simple salad and fruit dishes for service following senior’s guidance.
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Overview: 
This Competency standard provides the skills and knowledge to select, prepare, present and store meats.

	Competency Unit
	Performance Criteria

	CU1:
Identify meats
	P1: Identify Primal, secondary and portioned cuts of lamb, beef and veal are in accordance with the Pakistani standard meat cuts.
P2: Apply and use leftover policy to minimize waste and maintain quality.

	CU2:
Select suppliers and
purchase meats
	P1: Select the best supplier to ensure reliability & quality.
P2: Minimize wastage through correct purchasing and storing techniques.

	CU3:
Prepare and present meat cuts
	P1: Prepare meat cuts of correct portion size described in menu.
P2: Ensure variety of primary, secondary and portioned meat cuts are prepared as per standard recipe.
P3: Marinade meats as required by menu & recipe.
P4: Store fresh meats as per health regulations.
P5: Frozen meats are thawed correctly.



Knowledge & Understanding
The candidate must be able to demonstrate underpinning knowledge and understanding required to carry out the tasks covered in this competency standard. This includes the knowledge of: 

· Boning, cutting, trimming, mincing
· Weighing, portioning
· tenderizing, rolling, trussing
· Stuffing, tying and skewering
· Aging of meat
· Storage and freezing of meat
· Preparation, cooking methods and marinade 
· Colour coded cutting boards
· Organizational skills and teamwork
· Food hygiene and food safety
· Culinary terms commonly used
· Yield & butchers yield tests
· Portion controls
· Meat quality

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Meat cuts are prepared to the correct portion according to the menu requirements.
· A variety of primary, secondary and portioned meat cuts are prepared and presented to standard recipe specifications

Tools and Equipment
	· Meat thermometer

	· Tooth Picks

	· Butcher block

	· Different chopping boards

	· Large Plastic Brining Bags

	· Thin boning knife

	· Bucher knife
· Steak hammer
· PPE’s
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Overview: 
 This Competency Standard develops basic knowledge, skills and understanding to prepare, cook and finish meat, poultry and fish dishes under guidance.

	Competency Unit
	Performance Criteria

	CU1:
Assemble food and equipment to prepare, cook and finish meat, poultry & fish 
	P1: Assemble food and ingredients required to prepare and cook meat, poultry, fish dishes 
P2: Defrost meat, poultry, fish if required using correct thawing procedure 
P3: Select appropriate equipment needed to prepare and cook meat, poultry, fish dishes 
P4: Check meat, poultry, fish meets required, quality and quantity  

	CU2: Use correct cooking methods and equipment (under indirect supervision from Chef de partie and other associates) to prepare meat for cooking
	P1: Choose and use tools and equipment for preparing and cooking meat dishes correctly 
P2: Use appropriate methods to prepare meat for cooking 
P3: Check that the dish has the correct flavor, consistency and quantity 
P4: Check that cooking of meat dishes meets quality requirements 
P5: Correct temperatures for holding meat dishes

	CU3:
 Use correct cooking methods and equipment (under indirect supervision from Chef de partie and other associates) to cook Poultry dishes
	P1: Identify requirements for preparing and cooking poultry dishes 
P2: Choose and use tools and equipment for preparing and cooking poultry dishes correctly 
P3: Use appropriate methods to prepare poultry for cooking 
P4: Check that preparation of poultry meets quality requirements 
P5: Use appropriate methods to cook poultry dishes 
P6: Combine poultry with other ingredients 
P7: Check that the dish has the correct flavor, consistency and quantity 
P8: Check that cooking of poultry dishes meets quality requirements

	CU4:
Use correct cooking methods to cook and finish fish dishes under senior’s supervision 
	P1:  Identify requirements for preparing and cooking fish dishes 
P2:  Choose and use tools and equipment for preparing and cooking fish dishes correctly 
P3: Use appropriate methods to prepare fish for cooking 
P4: Check that preparation of fish meets quality requirements 
P5: Use appropriate methods to cook fish dishes
P6:  Garnish & present fish as per menu


Knowledge & Understanding
The candidate must be able to demonstrate underpinning knowledge and understanding required to carry out the tasks covered in this competency standard. This includes the knowledge of: 
· Basic cooking methods
· Food hygiene and food safety
· Handling knives
· Basic mother sauces
· Portion control
· Kitchen equipment
· Chef’s tools
· Ingredients
· Herbs & spices
· Different meats, poultry, fish 
Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Present meat, Poultry and fish for service follow senior guidance.

Tools and Equipment

· Boning Knife
· Honing Steel
· Cast iron pan
· Meat thermometer
· Heavy wooden cutting board or butcher block
· Cutting boards
· Kitchen utensils
· Kitchen equipment
· Chef’s knives & tools
· PPE’s


[bookmark: _Toc10845307][bookmark: _Toc65620183]1013-HRC-29 Prepare and Cook Shellfish (Level 3)

Overview: 
This Competency standard provides the skills and knowledge required to select, prepare, present and store shellfish.

	Competency Unit
	Performance Criteria

	CU1:
Identify, select and store shellfish
	P1: select the shellfish according to quality, seasonal availability 
       As required for the menu.
P2: perform yield test on various types of shellfish to calculate
      Correct portion size.
P3: perform professional way of cutting when preparing shellfish
       From a live aquarium in guest presence.
P4: store and handle shellfish correctly as per food hygiene 
       Standards.
P5: Thaw shellfish as per standard thawing procedures.

	CU2:
Prepare, cook & present shellfish
	P1: clean and prepare Shellfish in accordance with standard 
       Recipe & menu.
P2: Calculate the correct portion size as per recipe and menu.
P3: Cook shellfish using appropriate cooking method.
P4: Plate shellfish and garnish as per menu.

	CU3:
Prepare sauces for
Shellfish
	P1:  Identify basic sauces to prepare required sauces.
P2:  prepare mise en place for the sauces.
P3:  Prepare sauces according to standard recipes and as
      Described in the menu.
P4: Prepare hot or cold sauce.



Knowledge & Understanding of
The candidate must be able to demonstrate underpinning knowledge and understanding required to carry out the tasks covered in this competency standard. This includes the knowledge of: 
· Culinary terms commonly used 
· Personal hygiene
· Food hygiene and kitchen safety
· Shellfish freshness
· Shellfish processing
· Shellfish cooking techniques
· Basic cooking methods
· Basic mother sauces
· Shellfish sauces
· Chef’s tools & knives
· Cutting boards

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Identify, prepare, cook and present a shellfish dish with Beurre blanc sauce.


Tools and Equipment

	· Spatula

	· Fillet Knife

	· Fish Steamer

	· Endurance Fish & shellfish Scissors
· Cutting board
· Chef’s knives & tools
· Whisk
· Sauce pans
· Grill pan
· Frying pans
· Crockery
· PPE’s
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Overview: 
The aim of this Competency Standard is to develop basic knowledge, skills and understanding to prepare and cook grain and pulse dishes
	Competency Unit
	Performance Criteria

	CU1: Cook Chicken Channay (chick peas)
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Boil channay
P4: Take pan add oil, chicken, onion, tomato, green chili,
      ginger garlic paste, red chili, garam masala powder mix,
      turmeric powder, salt. Cook and make the gravy.
P5: Now add the boiled channay in cooked gravy. Cook 
      them for 10-15 minute.
P6: Serve it with garnishing of green chili, green coriander and
       Ginger.

	CU2: Cook Dal Mash (white lentil)
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Boil dal mash.
P4: Take pan add garlic slices add onion, tomatoes, red chili 
       powder, salt, turmeric powder, garam masala powder mix,
       black pepper crushed, kasoore methi, green chili, 
      Ginger. Cook and make gravy.
P5: Add boiled dal and cook it for 5-10 minutes and also add
      Cream.
P6: Serve it with garnishing of green coriander.

	CU3: Cook Dal Makhni
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Boil dal mash (white lentil).
P4: Take pan pour butter, cream, add garlic slices add onion, 
      tomatoes, red chili powder, salt, turmeric powder, garam 
      masala powder mix, black pepper crushed, kasoore methi, 
     Green chili, ginger. Cook and make gravy.
P5: Add boiled dal and cook it for 5-10 minutes and also add cream.
P6: Serve it with garnishing of Butter and green coriander.

	CU4: Cook Haleem
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Take all pulses (dal), rice, chicken, salt, red chili whole,
       red chili powder, turmeric powder, cinnamon, black 
       Cardamom, porridge. Now boil it till it tenders.
P4: Take oil in a pan add onion, tomato, green chili, 
       ginger-garlic paste, cumin seed, red chili powder, salt,
       Turmeric powder, shredded chicken. Make the gravy.
P5: Add the tendered mixture in the gravy. Cook it for 20-25 
      Minutes.
P6: Garnish it with seedless lemon, green chili, ginger, green
      Coriander and brown onion and serve it.

	CU5: Cook Dal Tarrka
(tempered Dal)
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Take Dal moong (split Mung beans) Masoor, add red chili
       salt, turmeric powder, cinnamon stick, black cardamom.
P4: Boil this mixture to tender.
P5: Take a pan. Pour oil. Add garlic slice, cumin seed, ginger, 
       whole red chili, green chili, green coriander, butter.
P6: Add the tendered pulse in this mixture.
P7: Serve the pulse after garnishing.

	CU6: Cook Shahi/ Mughlai Dal
	P1: Assemble food and ingredients required to prepare.
P2: Select appropriate equipment needed to prepare. 
P3: Boil Dal Mash.
P4: Take pan and pour oil, chopped onion, chopped green
      Chili, chopped boneless chicken, white pepper. Cook it to 
      Make gravy.
P5: Add the boiled mash pulse in the gravy. Add milk, cream
      and coconut crush. Cook it for 5-10 minutes.
P6: Serve it with cream garnish.



Knowledge & Understanding
The candidate must be able to demonstrate underpinning knowledge and understanding required to carry out the tasks covered in this competency standard. This includes the knowledge of: 

· Types of grains & pulses
· Basic cooking methods
· Local cooking styles & taste
· Tools & equipment used for cooking grains & pulses 
· Personal hygiene
· Food hygiene & kitchen safety
· Local ingredients
· Local herbs & spices

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Use basic methods and equipment to cook & present Mughlai Dal.


Tools and Equipment

	· Good Knives

	· Big Cutting Board

	· fait tout pan

	· Earthenware Gratin Dish

	· Tongs

	· Mortar and Pestle (chatu bata)

	· Pressure Cooker
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[bookmark: _Toc10845311]Overview:
Soup is a primarily liquid food, generally served warm or hot (but may be served cold or chilled as well), that is made by combining ingredients of meat, vegetables or other ingredients with stock, juice, water, or some other liquid.
This competency provides knowledge and skills required to prepare cook and serve soups in a hospitality style.

	Competency Units
	                         Performance Criteria

	CU1:
Select ingredients, collect utensils prepare mise en place and cook 4 servings of chicken cream soup.
	P1: select ingredients, (50 gr unsalted butter,50 gr flour 600 ml chicken stock, Pinch white pepper powder Pinch salt, pinch chopped parsley, 50 ml fresh cream 50 gr chopped cooked chicken).
P2: Collect utensils, stock pot, saucepan, whisk, chef’s knife, 
      Sieve, cooking spoon, soup ladle, 
P3: prepare mise en place, make chicken stock using chicken
       Bone with some chicken meat on, make white roux.
P4: Cook chicken soup following these steps,
·  Melt butter in saucepan add flour and cook until flour smells cooked and roux is ready.
· Add stock to roux and keep whisking until cook reaches to a soup consistency. 
· Now add salt white pepper chopped parsley and fresh cream.
· Put chopped chicken in serving bowl or soup cups.
· Pour soup in serving bowl or soup cups and garnish with chopped parsley and fresh cream.  

	CU2:
Select ingredients, collect utensils prepare mise en place and cook 4 servings of chicken noodles soup.
	P1: select ingredients (600 gr chicken stock, 100 gr boiled noodles,
       Pinch salt, pinch white pepper, 50 gr (carrots, cabbage, 
       Capsicum),100 gr chicken, vinegar, chopped ginger, pinch 
       Sugar, chopped Green chilly if you like spicy.
P2:  Collect utensils Chinese wok, Chinese cooking ladle, stock Pot, saucepan, cutting board, chef’s knife.
P3:  prepare mise en place, prepare and boil noodles, prepare 
        Chicken stock, Julien vegetables, chop ginger, chop chilly,
        Chop chicken.
P4:   Cook chicken needles soup,
· Add chicken stock to a wok and bring it to boil.
· Now add chicken and cook for 2/3 minutes on high heat.
· Add salt, pepper, sugar and vinegar and vegetables and 
· Cook for another 2 minutes skimming soup occasionally.
P5:  Add noodles to serving cups and pour soup, garnish with
        Chopped parsley.        




Knowledge & Understanding:
The candidate must be able to demonstrate underpinning knowledge and understanding required to carry out the tasks covered in this competency standard. This includes the knowledge of: 

K1. SOUPS
· Bisque, 
· Chowder, 
· Puree, 
· Cream, thick.
K2. Clear soups
· Consommé, 
· Broth
· Minestrone, 
K3. Cold or chilled soups
· Vichyssoise, 
· Gazpacho, 
· Chilled Doria, 
· Cold mango soup, 
K4. Traditional soups
· Borch, 
· Mulligatawny, 
· ONION SOUP, 

Critical Evidence(s) Required
The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard:
· prepare mise en place, make chicken stock using chicken
· Bone with some chicken meat on, make white roux.

Tools & Equipment:
· Chinese wok 
· stock pot
· saucepan
· Chinese cooking ladle
· Cooking spoon 
· chefs knives
· Chinese slicer 
· cutting board
· Noodle machine 
· veg peeler 
· stove
· soup bowls 
· PPE
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Overview: 
This Competency Standard provides basic knowledge, skills and understanding required to prepare, bake and finish simple bread and dough products.
	Competency Unit
	Performance Criteria

	CU1:
Assemble food and equipment to prepare and cook simple bread and dough products
	P1: Identify requirements for preparing and cooking bread products
P2: Choose and use tools and equipment for preparing and cooking 
      bread products correctly
P3: Use appropriate methods to prepare bread products for cooking
P4: Check that preparation for bread products meets quality
     requirements
P5: Use appropriate methods to cook bread products
P6: Check that the dish has the correct flavor, consistency and 
     quantity
P7: Check that cooking of bread products meets quality 
       Requirements

	CU2:
Use basic methods and equipment (under indirect supervision from Chef de partie and other associates) to prepare simple bread and dough products for cooking
	P1: Identify requirements for preparing and cooking dough products
P2: Choose and use tools and equipment for preparing and 
       cooking dough products correctly
P3: Use appropriate methods to prepare dough products for
       cooking
P4: Check that preparation for dough products meets quality 
       requirements
P5: Use appropriate methods to cook dough products
P6: Check that the dish has the correct flavor, consistency
       and quantity
P7: Check that cooking of dough products meets quality 
      requirements
P8: Correct temperatures for holding simple bread and dough
       Products

	CU3:
Use basic methods and equipment (under indirect supervision from Chef de partie and other associates) to cook and finish ingredients for simple bread and dough products dishes
	P1: Identify requirements for preparing and cooking dough products
      correctly
P2: Choose and use tools and equipment for preparing and cooking
      dough products correctly
P3: Use appropriate methods to prepare dough products correctly
      for cooking
P4: Check that preparation of dough products correctly meets
      quality requirements
P5: Use appropriate methods to cook dough products correctly
P6: Check that the dough products have the correct flavor,
      consistency and quantity
P7: Check that cooking of dough products meets quality
      Requirements

	CU4:
Present simple bread and dough products for service following senior guidance
	P1: Garnish and present the product to meet organizational
      specifications
P2: ensure products are at correct temperature for holding and 
      serving
P3: Safely store cooked simple bread and dough products not for
     immediate use



Knowledge & Understanding 
The candidate must be able to demonstrate underpinning knowledge and understanding required to carry out the tasks covered in this competency standard. This includes the knowledge of: 
· Different types of dough
· Different fermenting agents
· Dough mixing techniques
· Dough proofing & resting techniques
· Dough kneading & rolling
· Cookies dough
· Croissant dough
· Donut dough
· Bread dough
· Different types of Flours
· Different types of Yeasts
· Using dough & mixing machines
· Holding breads
· Ingredients, herbs & spices
· Baking trays, molds & tins
· Dough cutters and other tools


Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Prepare & present simple bread and dough products for a buffet display.

Tools and Equipment

	· Baking Pans

	· Dough Hook

	· Measuring Spoons and cups

	· Food processor

	· Mixing Bowl

	· Pastry Brush

	· Plastic Wrap

	· Rolling Pin

	· Whisk
· Dough mixer
· Mixing machine
· Convection oven
· Wooden or marble top for dough rolling
· Dough cutter
· Bread molds, baking trays







    Islamabad 31st May, 2019
[bookmark: _Toc65620233]NOTIFICATION

No. F. 5(13)/2018-DD (TE):     In pursuance of sub-section (d) of section-6" Functions of the Commission" National Vocational & Technical Training Commission (NAVTTC) Act-2011, NAVTTC is pleased  to approve and notify following qualifications in twenty (20) trades for Level 1-5 under National Vocational Qualification Framework (NVQF), which have been developed in compatibility with latest global trends in the fields and fulfilling requirements  of competency based training and assessment (CBT&A) system. The qualifications have been developed and validated in collaboration with TEVTAs, QABs, industry and other relevant stakeholders: - 

	S#
	National Vocational Qualifications 

	
	National Qualification Level-5 diploma in Automobile Technology

	
	National Qualification Level-5 diploma in Civil Technology 

	
	National Qualification Level-5 diploma in Construction Technology 

	
	National Qualification Level-5 diploma in Information & Commutation Technology (ICT) 

	
	National Qualification Level-5 diploma in Garment Manufacturing Technology

	
	National Qualification Level-5 diploma in Electrical Technology

	
	National Qualification Level-5 diploma in Electronics Technology

	
	National Qualification Level-5 diploma in Instrumentation Technology

	
	National Qualification Level-5 diploma in Computer Aided Design & Manufacturing (CAD /CAM)

	
	National Qualification Level-5 diploma in Mechanical Technology

	
	National Qualification Level-5 diploma in Graphics Designing 

	
	National Qualification Level-5 diploma in Heating, Ventilation, Air-conditioning & Refrigeration (HVACR) Technology

	
	National Qualification Level-5 diploma in Media Production

	
	National Qualification Level-5 diploma in Hotel Management

	
	National Qualification Level-5 diploma in Professional Chef

	
	National Qualification Level-5 diploma in Tourism Management

	
	National Qualification Level-5 diploma in Hair & Beauty Services

	
	National Qualification Level-5 diploma in Fashion Designing

	
	National Qualification Level-5 diploma in Ceramics Technology

	
	National Qualification Level-5 diploma in Telecom Technology




2.	All the TVET related institutions / organizations are required to implement aforementioned qualifications so that a uniform and standardized TVET qualification system is established in Pakistan and efforts are made for international equivalence / recognition of these qualifications.
 
3.	Competency Standards of the above enlisted qualifications can be accessed at NAVTTC's website (www.navttc.org).
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