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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 2-4 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

	33
	Prepare, Cook and Finish Sweet Dishes.
	4
	Technical
	8

	34
	Prepare Appetizers and Starters.
	4
	Technical
	9

	35
	Prepare, Cook and Finish Hot Sauces, Dressings and Cold Sauces.
	4
	Technical
	8

	36
	Prepare Hot and Cold Sandwiches.
	4
	Technical
	4

	37
	Prepare and Cook Game Dishes.
	4
	Technical
	3

	38
	Provide mise en place for Gueridon and Silver Service.
	4
	Technical
	4

	39
	 Prepare Pates and Terrines.
	4
	Technical
	3

	40
	Prepare and Cook Rice Dishes (Level 4).
	4
	Technical
	5

	41
	Prepare, Cook and Finish Meat Dishes (Level 4).
	4
	Technical
	9

	42
	Prepare, Cook and Finish Poultry Dishes (Level 4).
	4
	Technical
	7

	43
	Cook and Finish Fish and Shellfish Dishes (Level 4).
	4
	Technical
	7

	44
	Prepare Chocolate and Chocolate Confectionery.
	4
	Technical
	7

	45
	Prepare Diet Based and Preserved Foods.
	4
	Technical
	5

	46
	Co-ordinate the operation of the Kitchen Section.
	4
	Functional
	5

	47
	Develop Professionalism -1 
	4
	Generic
	3

	48
	Supervise the Kitchen Section.
	4
	Functional
	5

	49
	Supervise the Delivery of Effective Kitchen Service to Food Service Team.
	4
	Functional
	7

	50
	Apply Art of Food Presentation.
	4
	Technical
	8

	51
	Monitor Delivery of Food Production into Service Areas.
	4
	Functional
	5

	52
	Identify Food Groups and Seasoning Elements.
	4
	Functional
	4

	53
	Implement Food Safety Procedures.
	4
	Technical
	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 (Commi-3)

	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:
	[bookmark: _Hlk109625774]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 3, in Professional Chef Technology.


11. [bookmark: _Toc65620151]Categorization and Levelling of the Competency Standards
[bookmark: _Hlk65621389]

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

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

	
	
	
	
	Th
	Pr
	Total
	

	33
	Prepare, Cook and Finish Sweet Dishes.
	4
	Technical
	20
	60
	80
	8

	34
	Prepare Appetizers and Starters.
	4
	Technical
	15
	75
	90
	9

	35
	Prepare, Cook and Finish Hot Sauces, Dressings and Cold Sauces.
	4
	Technical
	11
	69
	80
	8

	36
	Prepare Hot and Cold Sandwiches.
	4
	Technical
	10
	30
	40
	4

	37
	Prepare and Cook Game Dishes.
	4
	Technical
	6
	24
	30
	3

	38
	Provide mise en place for Gueridon and Silver Service.
	4
	Technical
	10
	30
	40
	4

	39
	 Prepare Pates and Terrines.
	4
	Technical
	6
	24
	30
	3

	40
	Prepare and Cook Rice Dishes (Level 4).
	4
	Technical
	8
	42
	50
	5

	41
	Prepare, Cook and Finish Meat Dishes (Level 4).
	4
	Technical
	18
	72
	90
	9

	42
	Prepare, Cook and Finish Poultry Dishes (Level 4).
	4
	Technical
	16
	54
	70
	7

	 Total
	120
	480
	600
	60



4th Semester National Certificate of level-4 (Part-II) in Professional Chef (Chef de partie)

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

	
	
	
	
	Th
	Pr
	Total
	

	43
	Cook and Finish Fish and Shellfish Dishes (Level 4).
	4
	Technical
	16
	54
	70
	7

	44
	Prepare Chocolate and Chocolate Confectionery.
	4
	Technical
	10
	60
	70
	7

	45
	Prepare Diet Based and Preserved Foods.
	4
	Technical
	8
	42
	50
	5

	46
	Co-ordinate the operation of the Kitchen Section.
	4
	Functional
	11
	39
	50
	5

	47
	Develop Professionalism -1 
	4
	Generic
	6
	24
	30
	3

	48
	Supervise the Kitchen Section.
	4
	Functional
	11
	39
	50
	5

	49
	Supervise the Delivery of Effective Kitchen Service to Food Service Team.
	4
	Functional
	16
	54
	70
	7

	50
	Apply Art of Food Presentation.
	4
	Technical
	8
	72
	80
	8

	51
	Monitor Delivery of Food Production into Service Areas.
	4
	Functional
	11
	39
	50
	5

	52
	Identify Food Groups and Seasoning Elements.
	4
	Functional
	16
	24
	40
	4

	53
	Implement Food Safety Procedures.
	4
	Technical
	7
	33
	40
	4

	 Total
	120
	480
	600
	60

	 Grand Total of Level-4
	240
	960
	1200
	120









12. [bookmark: _Toc65620152][bookmark: _Toc479859634]Detail of Competency Standards 
A. [bookmark: _Toc65620187]National Certificate Level-4 (Part-I) (Demi Chef de Partie) (3rd Semester)
[bookmark: _Toc10845312][bookmark: _Toc65620188]1013-HRC-33 Prepare, Cook and Finish Sweet Dishes

Overview: 
This Competency Standard provides basic knowledge, skills and understanding to prepare, and finish simple sweet dishes.

	Competency Unit
	Performance Criteria

	CU1:
Assemble food and equipment to prepare and finish simple sweet dishes
	P1: Identify requirements for preparing and baking pound cake 
P2: Choose and use tools and equipment for preparing and baking 
      pound cake correctly 
P3: Use appropriate methods to prepare cake mix for baking 
P4: Check that preparation for pound cake mix meets quality
      requirements 
P5: Use appropriate methods to bake pound cake

	CU2:
Use basic methods and equipment (under indirect supervision from Chef de partie and other associates) to prepare and finish simple pastries
	P1: Identify requirements for preparing and cooking simple pastries 
  P2: Choose and use tools and equipment for preparing and baking
        simple pastries correctly
P3: Use appropriate methods to prepare simple pastries for baking
P4: Check hat preparation for simple pastries meets quality
      requirements 
P5: Use appropriate methods to bake simple pastries 
P6: Check that the pastries have the correct flavor, consistency and
      quantity 
P7: Correct temperatures for holding and finish simple sweet dishes

	CU3: Use basic methods and equipment (under indirect supervision from Chef de partie and other associates) to decorate, garnish and finish sweet dishes
	P1: Garnish and present the sweet dishes to meet organizational
      specifications 
P2: Make sure sweet dishes are at correct temperature for holding
      and serving 
P3: Safely store sweet dishes 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: 
· Basic cake’s ingredients
· Different types of flours
· Different types of essence
· Approved food colors
· Whipping cream
· Different types of icings
· Layering & toppings
· Baking temperatures
· Convection oven
· Cake molds & Baking trays
· Pastry knives & tools
· Piping bags
Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Using correct method prepare & garnish two servings of vanilla custard 

Tools and Equipment
· Offset Spatula
· Replete Dough Spreader
· Zester
· Cake tins of all sizes and shapes
· Oven
· Refrigerator
· Freezer
· Thermometer
· Pastry Blender or cutter
· Whisking bowl
· Whisk
· Cake stand
· Bowl of different sizes & shapes


[bookmark: _Toc65620189][bookmark: _Toc10845313]1013-HRC-34 Prepare Appetizers 

Overview:
 
Appetizer a small dish of food or a drink taken before a meal or main course to stimulate appetite. Other terms used for Appetizers are:
Starters, hot or cold canapés, first course, finger food, titbits, savory snacks, antipasti, dim sums, Hors d'oeuvres.
These Competency standard deals with the skills and knowledge required to prepare and present appetizers.

	Competency Unit
	Performance Criteria

	CU1:
Identify methods select tools and prepare mise en place for assorted Appetizers
	P1: Identify types & preparation method for selected Appetizers as 
       per menu presentation.
P2: Select tools & utensils for making Appetizers.
P3: Prepare mise en place for selected Appetizers.


	CU2:
Prepare a range of  cold appetizers using different tools cutters or molds
	P1: Prepare pastes pates or galantines and cold sauces for cold 
       Appetizers.
P2: Use correct tools fancy shaped cutters and utensils to make
      different shapes and types of cold appetizers to make them look
      Presentable and appealing.
P4: Use different types of garnishes to decorate.
P5: Use fancy cocktail picks to make convenient for the guest to pick.

	CU3:
Prepare a variety of Hot appetizers
	P1: Prepare bite sized Vol au vent and fill with chicken & mushrooms, 
      bite size tartlets with different savory fillings, prepare cocktail size
      roll or croquettes, prepare vegetable, prawns or fish tempura. 
P2: Prepare different types of Dips or sauces to serve with hot 
      Appetizers as per menu presentation.


	CU4:
Present & Serve hot and cold appetizers
	P1: Present cold appetizers using doilies or serviettes lined platters and 
      serve with choice of cold dips or sauces.
P2: Present hot appetizers side with BBQ sauce or some other dips as 
      per menu presentation



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 pastes, pates, Galantines
· Different cold and hot dips and sauces
· Different molds, cutters and other chef tools
· Handling and preparing basic dough, short crust dough, puff pastry 
· Different garnishes used for hot or cold appetizers
· Personal Hygiene
· Culinary terms commonly used in hospitality
· Food hygiene and kitchen safety
· Logical and time efficient workflow
· Safe use of knives and chef tools
· Safe use of kitchen equipment

Critical Evidence(s) Required	

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Identify types & preparation method for selected Appetizers as per menu presentation.

Tools and Equipment

· Vegetable & fruit scooper
· Rubber Spatula
· Paring Knife
· Spatula
· Wire whisk
· Chef’s knife
· Sandwich knife
· Mixing bowls
· Rolling pin
· Cutting boards
· Frying pans
· Sauce pans
· Baking oven
· Baking molds, trays
· Assorted cocktail picks
· Different size serving platters 
· Doilies or serviettes
· Bowls for sauces and dips
· Pate and galantine molds
· Cling film, aluminum raps








[bookmark: _Toc65620190]1013-HRC-35 Prepare Hot sauces, Dressings and Cold Sauces 

Overview:
This competency provide knowledge and skill required to prepare hot sauces, hot & cold sweet sauces, salad dressings and Mayonnaise sauce.

	Competency Units
	                       Performance Criteria

	CU1:
Select ingredients, prepare mise en place, collect utensils, prepare and finish Nantua sauce.
	P1: Select ingredients for Nantua sauce.
P2: Prepare mise en place for Nantua sauce.
P3: Collect all the utensils required for making Nantua sauce.
P4; Prepare béchamel sauce.
P5: Sauté chopped shrimps or crayfish in butter and add 
       cream.
P6: Add béchamel sauce and seasoning.  

	CU2:
Select ingredients, prepare mise en place, collect utensils, prepare and serve Ranch dressing.

	P1: Chose ingredients for ranch dressing.
P2: Collect utensils to prepare ranch dressing.
P3: Put all the ingredients in a bowl and whisk well.
P4: Check seasoning.
P5: Cover the dressing and refrigerate for 30 minutes.
P6: Serve the dressing chilled along with fresh vegetables.

	CU3:
Select ingredients, prepare mise en place, collect utensils, prepare and serve Tartar sauce.
	P1: Collect ingredients for Tartar sauce.
P2: Select utensils and tools.
P3: Prepare mise en place for Tartar sauce.
P4: Mix all the ingredients in mayonnaise.
P5: check seasoning and serve. 



Knowledge & Understanding of:
[bookmark: _Hlk65699166]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. Béchamel sauce few extensions
K2. Cream sauce:  
K3. Mornay sauce: 
K4. Soubise sauce: 
K5. Nantua sauce: 
K6. Velouté Sauce few extensions
K7. Supreme sauce: 
K8. Allemande sauce: 
K9. White wine sauce: 
K10. Normandy Sauce: 
K11. Aurora Sauce: 
K12. Espagnole Sauce few extensions
K13. Demi-glace: 
K14. Marchand de VIN: 
K15. Lyonnaise sauce: 
K16. Mushroom sauce:  
K17. Hollandaise sauce few extensions
K18. Béarnaise sauce: 
K19. Dijon Sauce: 
K20. Choron Sauce: 
K21. Maltaise Sauce: 
K22. Tomato Sauce few extensions
K23. Creole Sauce: 
K24. Portuguese Sauce: 
K25. Provencal Sauce: 
K26. Mayonnaise sauce Ingredients and Method
K27. Tartar Sauce,
K28. Dessert sauces:
K29. Salad Dressings:
K30. Balsamic vinaigrette dressing Ingredients:
K31. Ranch dressing Ingredients Method:
K32. Honey mustard dressing Ingredients:
K33. Italian dressing Ingredients:
K34. Zesty lemon dressing Ingredients and Method:
K35. Agrodolce dressing Ingredients Method:

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard:
· Select ingredients, prepare mise en place, collect utensils & prepare Tartar sauce.

Tools & Equipment:

· Cutting boards, 
· chef’s knives & tools, 
· whisks, mixing bowls,
· saucepans, 
· frying pans, 
· dressing bottles & jars, 
· blender, 
· juicer, 
· can opener, 
· cooking spoons, 
· stove, 
· PPE.





[bookmark: _Toc65620191]1013-HRC-36 Prepare Hot Sandwiches.

Overview:
When meat, fish, poultry, vegetables, eggs, cheese is served squeezed, rolled or packed in between breads or open faced is called sandwich. Sandwich can be served cold, hot, toasted or grilled.
This competency will provide knowledge & skills to prepare hot sandwiches.

	Competency Units
	                              Performance Criteria

	CU1:
Select utensils, chose ingredients, prepare mise en place, assemble and serve club sandwich.

	P1: Select utensils to make club sandwich.
P2: Chose ingredients to make club sandwich.
P3; Prepare all the mise en place, fry egg, fry french fries, slice 
      vegetables, grill mortadella, toast bread, prepare chicken 
      paste and mix Coleslaw.
P4: Assemble the club sandwich and serve. 

	CU2:
Select utensils, chose ingredients, prepare mise en place, assemble and serve chicken cheese burger.
	P1: Select utensils to make chicken cheese burger.
P2: Chose ingredients for chicken cheese burger.
P3: Prepare all the mise en place for chicken cheese burger,
      follow steps in knowledge section.
P4: Cook chicken Pattie, melt the cheese toast the bun and
      assemble chicken cheese burger.
P5: Serve chicken cheese burger.



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. Burgers. 
K2. Pocket sandwiches. 
K3. Wraps. 
K4. Shawarma. 
K5. Grilled sandwiches. 
K6. Submarine sandwiches. 
K7. Open face melts. 
K8. Toasted sandwiches. 
K9. Club sandwich. 
K10. Club sandwich Ingredients 
K11. Cole slaw Ingredients 
K12. Chicken cheese burger Ingredients Method

Tools & Equipment

· Cutting boards, 
· chef’s tools & knives, 
· frying pans, saucepans, 
· egg turners, 
· whisk, 
· mixing bowls,
· French fry cutter, 
· deep fryer, 
· stove, 
· salamander, 
· grill pan, 
· hotplate, 
· cheese slicer, 
· vegetable peeler, 
· butter spreader, 
· disposable gloves, 
· paper towels, 
· squeezing bottles, 
· can opener, 
· crockery, 
· plates, 
· platters, 
· sandwich picks, 
· PPE

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Select utensils, chose ingredients, prepare mise en place, assemble and serve club sandwich.



[bookmark: _Toc10845329][bookmark: _Toc65620192]1013-HRC-37 Prepare and Cook Game Dishes

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

	Competency Unit
	Performance Criteria

	CU1:
Select, Prepare and present game dishes
	P1: Identify correctly different type of game birds.
  P2: Demonstrated and used correct preparation techniques not 
        limited to the following:
· de-boning
· stuffing
· filleting
· rolling and trussing
P3: game birds are prepared and cooked according to standard recipes.
P4: Present game birds dishes in accordance with enterprise standard and may include but not be limited to carving, slicing or leaving whole.

	CU2
Handle and store         game bird dishes
	P1: Ensure Storage conditions and optimal temperature for game bird dishes are maintained.
P2: Handle game bird dishes efficiently to reduce risk of spoilage or cross contamination
P3: Follow correct thawing procedure for frozen game birds.



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: 
· Organizational skills and teamwork
· Safe work practices must be demonstrated, in particular in relation to bending and
· Lifting
· Principles of nutrition, in particular the effects of cooking on the nutritional value of
· Food
· Culinary terms commonly used in the enterprise
· Principles and practices of hygiene
· Logical and time efficient workflow
· Inventory and stock control systems
· Purchasing, receiving, storing, holding and issuing procedures
· costing, yield testing, portion control
· Historical development of menus, modern trends in menus.
· The trainee will be able to understand
· turkey, duck, goose
· Quail, pigeon
· Rabbit, hare


Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Game bird is prepared and cooked according to standard recipes to enterprise standard.


Tools and Equipment

· Boning knife
· Honing steel or Whetstone
· Cast iron pan
· Meat thermometer
· Heavy wooden cutting board or butcher block

 


[bookmark: _Toc65620193]1013-HRC-38 Provide mise en place for Geuridon.  

Overview: 
Geuridon is a style of serving fine dining or high-end restaurant in which cooked  or semi cooked food is brought from the kitchen on a trolley or cart  fitted with small burner which is used for the final cooking or tossing up the salads. Food is completed in front of the guests and served by a senior waiter or waitress.
Usually ceiser salad, steak tartar, crapes, fondues or flambés are served from a Geuridon.
These Competency standard deals with the skills and knowledge required to provide mise en place for Geuridon.

	Competency Unit
	Performance Criteria

	CU1:
Prepare Geuridon cart for service
	P1: Select ingredients as per guest order.
P2:  Ensure burner is not short of Gas, fondue pot and spirit or gel burner is in working condition. And arrange cooking forks spoons carving knife slicer sauce pan and frying pan on cart.
P4:  Examine meat and other ingredients for quality and condition.
P5:  Arrange desserts and salads on the Geuridon.
P6: Arrange cutlery crockery and linen on cart.
P7: Trolleys are cleared and cleaned hygienically before service time.

	CU2
Marinade and prepare semi cooked food
	  P1: Prepare mise en place and sauces as per guest order & menu
 P2: Select alcohol ingredients in accordance with menu and service 
         requirements where permitted.
 P3: Marinade meat items as per the recipe card.
 P4: Prepare semi cooked food


	CU3
Explain the menu to the captain
	P1: Handover the Geuridon to Captain with semi cooked and marinated
       meat.
P2: Explain ingredients, sauces, dressings, desserts and garnishes to 
       captain. 



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: 

· Geuridon service.
· Ingredients.
· Herbs & spices.
· Fondues.
· Flambés.
· French service and modified french service (Russian service).
· Basic cooking methods.
· Hot and cold sauces.
· Personal hygiene.
· Food hygiene & kitchen safety.
· Chef’s tools.
· Vegetable cutting
· Meat cuts


Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Explain ingredients, sauces, dressings, desserts and garnishes to captain

Tools and Equipment

· Fondue pot & skewers
· Frying pan
· Grill pan
· Portable hot plate
· Cooking tongues
· Sauce pots
· Cooking forks & spoons
· Sauce pans
· Salad tossing bowls
· Drip Trays
· Small whisk
· Flambé pan
· Crockery


[bookmark: _Toc65620194]1013-HRC-39 Prepare Pates and Terrines

Overview:
Pate is made from liver is much finer and velvety mousse like texture and can be made in any shaped container. Terrine is usually made from chunks of veal, diced lamb leg, duck breast or minced meat and vegetables usually cooked in ceramic dish called terrine or loaf mold that can be unmolded and sliced easily.
This competency provides knowledge and skills required to prepare and serve pates and terrines in hospitality setting.
	Competency Units
	                                   Performance Criteria

	CU1:
Identify cooking method, collect utensils select ingredients and prepare mise en place for chicken liver pate.
	P1: Identify cooking method of chicken liver pate.
P2: Collect all the utensils and tools.
P3: Select all the ingredients and prepare mise en place,
·        15g butter
· ½ small onion finely chopped.
· 1 sprig fresh thyme leaves picked and finely chopped.
· 400g chicken liver roughly chopped.
· 1 tsp. white pepper powder.
· Pinch of mix powdered nutmeg, cinnamon and cloves.
· 50ml of chicken stock, Brandy or sherry (optional) if permitted.
· Pinch of salt.


	CU2:
Use cooking method, utensils, ingredients, cook & serve chicken liver pate.
	P1: Use cooking method, utensils and ingredients and cook
       Chicken liver pate,
· Melt the butter in a frying pan, when butter start foaming 
· Add onion and thyme, Sauté until the onion is soft and translucent now add the chicken liver and spices.      
· Turn up the heat and fry until the liver is cooked through, this should take about 3-5 minutes. To check if the chicken is cooked, remove a piece of liver and cut it open, it should be moist but no blood a little tinge of pink is fine. Transfer the mixture to a bowl and leave to cool.
· Put another frying pan on stove pour in the chicken stock. Allow to boil and reduce by half, stirring and scraping up any sediment from the bottom of the frying pan as you go remove from the heat and leave to cool.
Add the chicken liver mixture in a food processor. Pour in the reduced chicken stock Pulse the food processor until the pâté is smooth. To make the pâté extra smooth pass it through a coarse sieve. Season with salt to taste.
Put the pâté in a soufflé dish or glass jar and refrigerate for 2 hours. If you want to keep the pâté for a few days, cover it with clarified butter.
P2:  Serve chicken liver pate with melba toasts, cheese crackers.
 




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. The History of Pâté. 
K2. Chicken liver pate Ingredients and Method
K3. Terrine:
K4. Chicken & Mushroom Terrine                                          
K5. Chicken & vegetable terrine
K6. Mango & vanilla ice cream terrine
Critical Evidence(s) Required
The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Use cooking method, utensils and ingredients and cook Chicken liver pate.

Tools & Equipment
· cutting boards, 
· chefs knives & tools, 
· sieve, 
· frying pan, 
· saucepan, 
· stove, 
· bowls, 
· vegetable peelers, 
· masher, 
· food processor, 
· mincer, 
· chopper, 
· blender, 
· cling film,
· aluminum foil, 
· Soufflé dish, 
· ramekin dish,
· pate jars, 
· terrine dish, 
· terrine molds, 
· cooking spoons, 
· spatulas, 
· Roasting pan, 
· oven, 
· refrigerator, 
· disposable gloves, 
· PPE.
[bookmark: _Toc65620195]1013-HRC-40 Prepare and Cook Rice Dishes (Level 3). 

Overview:	
Cooking rice is a simple but tricky process one need to have knowledge about old n new rice as well as different types of rice.
This competency provides knowledge and skills required for a level 3 trainee to identify and perform cooking of rice dishes.

	Competency Units
	                   Performance Criteria

	CU1:
Identify cooking method, collect utensils, select ingredients, prepare mise en place and cook & serve parmesan risotto.

	P1: Identify cooking method and collect appropriate utensils.
P2: Select correct ingredients for parmesan Risotto.
P3: Prepare all the mise en place according to recipe.
P4: Cook Risotto following steps given in recipe.
P5: Serve Risotto as per portion size and presentation in the
       Menu.

	CU2: 
Identify cooking method, collect, utensils, select ingredients, prepare mise en place, cook and serve chicken biryani.
	P1: Identify cooking method and collect appropriate utensils.
P2: Select correct ingredients for chicken biryani.
P3: Prepare all the mise en place according to recipe.
P4: Ensure steps are followed as per recipe to cook biryani.
P5: Serve chicken biryani as per portion size and serving 
       Suggestion and accompaniments 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: 

K1. Egg & Veg Fried Rice, Yield 4 portions and Ingredients
K2. Chicken Biryani, Ingredients and Method
K3. Risotto, Ingredients and Instructions
K4. Parmesan risotto


Critical Evidence(s) Required
The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Select correct ingredients for parmesan Risotto.

Tools & Equipment
· cutting boards, 
· chefs knives & tools, 
· sieve, frying pan, 
· saucepan, 
· stove, 
· bowls, 
· vegetable peelers, 
· masher, 
· food processor, 
· mincer, 
· chopper, 
· blender, 
· cling film, 
· aluminum foil, 
· Risotto dish,
· ramekin dish,
· cooking spoons, 
· spatulas, 
· Rice cooker, 
· cooking vessels, 
· Roasting pan, 
· oven, 
· refrigerator, 
· disposable gloves, 
· cheese grater, 
· spice grinder, 
· crockery, 
· raita bowls, 
· salad bowls, 
· biryani platters, 
· rice strainer, 
· hotplate, 
· PPE.





[bookmark: _Toc9492232][bookmark: _Toc65620196]1013-HRC-41 Prepare, Cook and Finish Meat Dishes (Level 4)

Overview 
The aim of this Competency Standard to develop knowledge, skill and understanding to prepare, cook and finish complex meat dish This Competency Standard is about preparing, cooking and finishing complex meat dishes.

	Competency Unit
	Performance Criteria

	CU1
Assemble food and equipment to prepare, cook and finish complex meat dishes.
	P1: Prepare Mise en Place to cook and finish meat 
P2: Defrost meat and other ingredients if necessary, for 
      meat dishes 
P3: Identify the cooking method to prepare, cook and
       Finish meat dishes
P4: Select appropriate equipment needed to prepare, 
     cook and finish meat dishes 
P5: Check that meat required quality and quantity

	CU2
Use Appropriate cooking methods and equipment to prepare meat dishes 
	P1: Identify requirements for preparing meat dishes for cooking
P2: Use appropriate methods to prepare meat dishes 
P3: Select and use tools and equipment for preparing 
      meat dishes 
P4: Check that preparation of meat is as per menu

	CU3
Present meat dishes for service 
	P1 Plate, garnish and present the dish to meet 
     organizational standards
P2 Make sure dishes are at correct temperature for 
     holding or serving 
P3 Store cooked meat dishes for later use 



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
· Fresh and frozen meats
· Meat quality for cooking 
· Meat parts required for cooking
· Service time 
Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard 
· Use appropriate methods to prepare meat dishes

Tools and Equipment
· Meat thermometer
· Kitchen twine.
· Toothpicks
· Oven
· Cast iron skillet 
· Thin Boning knife
· Meat mallet or heavy rolling pin
· Stake hammer
· Cutting boards
· Roasting pans
· Cooking pots
· Frying pans
· Skewers
· Cooking stove
· Griddle 
· Bar B Q Grill


[bookmark: _Toc9492233][bookmark: _Toc65620197]1013-HRC-42 Prepare, Cook and Present Poultry Dishes (Level 4)

Overview 
The aim of this Competency Standard to develop knowledge, skills and understanding to prepare, cook and present poultry dishes

	Competency Unit
	Performance Criteria

	CU1
Assemble food and equipment to prepare, cook and present the poultry dishes 
	P1: Assemble ingredients required to prepare, cook and
      present poultry dishes 
P2: Identify requirements for cooking poultry dishes
P3: Defrost poultry and other ingredients if necessary, for 
      poultry dishes 
P4: Identify appropriate cooking method required to 
       prepare, cook and present poultry dishes
P5: Select appropriate equipment needed to prepare, 
       cook and finish poultry dishes 
P6 Check that poultry required quality and quantity

	CU2
Use appropriate methods and equipment to cook poultry dishes.
	P1: Identify requirements for cooking poultry dishes 
P2; Select and use tools and equipment to cook poultry
      dishes 
P3: Use appropriate methods to cook poultry dishes 
P4: Combine poultry with other ingredients 
P5: Check that the dish has the correct Flavor, 
       consistency and quantity 
P6: Check that cooking of poultry dishes meets quality
       requirements 

	CU3
Present poultry dishes for service
	P1: Plate, garnish and present the dish to meet
      organizational standards
P2: Make sure dishes are at correct temperature for 
      holding or serving 
P3: Store cooked poultry dishes safely for later use



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
· Methods of storing fresh and frozen poultry dishes 
· Quality of poultry meat
· Service time 
· Standard recipe card and menu 
· Temperatures for holding or serving poultry dishes
· HACCP standards
Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard 
· Identify requirements for cooking poultry dishes

Tools and Equipment

· Knife Sharpener
· Heavy wooden cutting board or butcher block
· Meat thermometer
· Kitchen twine.
· Toothpicks
· Oven
· Cast iron skillet 
· Thin Boning knife
· Meat mallet or heavy rolling pin
· Meat hammer
· Cutting boards
· Roasting pans
· Cooking pots
· Frying pans
· Skewers
· Cooking stove
· Griddle 
· Bar B Q Grill
· Boning knife


B. [bookmark: _Toc65620198][bookmark: _Hlk65592710]National Certificate Level-4 (Part-II) (Chef de Partie) (4th Semester)

[bookmark: _Toc9492234][bookmark: _Toc65620199]1013-HRC-43 Cook and Present Fish and Shellfish Dishes (Level-4)

Overview 
The aim of this Competency Standard to develop knowledge, skill and understanding of preparing, presenting and finishing fish and shellfish dishes

	Competency Unit
	Performance Criteria

	CU1
Assemble food and equipment to prepare, present and finish fish and shellfish dishes 
	P1: Assemble ingredients required to prepare, present 
      and finish fish and shellfish dishes 
P2: Defrost fish and shellfish and other ingredients if
      required for fish and shellfish dishes 
P3: Select appropriate cooking method to prepare, cook
      and present fish and shellfish dishes
P4: Select appropriate equipment needed to prepare, 
      prepare and finish complex fish and shellfish dishes 
P5; Check that fish, shellfish are of required quality and 
      quantity 

	CU2
Use appropriate methods and equipment to prepare fish and shellfish dishes for cooking. 
	P1: Identify requirements for preparing fish and shellfish
      dishes for cooking 
P2: Use appropriate methods to prepare and cook fish 
      and shellfish dishes 
P3: Use tools and equipment for preparing fish and 
      shellfish dishes correctly  
P4: Check that preparation of fish and shellfish dishes
      meets quality standards

	CU3
Use appropriate methods and equipment to cook fish and shellfish dishes 
	P1: Identify requirements for cooking fish and shellfish
      dishes 
P2: Use appropriate methods to cook fish and shellfish 
      dishes 
P3: Use tools and equipment to cook fish and shellfish 
      dishes correctly 
P4: Combine fish and shellfish with other ingredients 
P5: Check that the dish has the correct flavor, consistency
      and quantity 
P6: Check that cooking of fish and shellfish dishes meets
      quality requirements. 

	CU4
Present fish and shellfish dishes for service 
	P1: Plate, garnish and present the dish to meet
      organizational standards 
P2: Make sure dishes are at correct temperature for
      holding or serving 
P3: Store cooked fish and shellfish dishes for later use. 



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
·  Fresh and frozen fish and shellfish storage
·  Identifying fresh fish and shellfish 
·  Correct thawing process of frozen fish and shellfish 
·  Standard recipe cards and menus 
·  Correct temperatures for holding fish and shellfish dishes
· HACCP standards

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard 
· Select appropriate cooking method to prepare, cook and present fish and shellfish dishes

Tools and Equipment
· Blade tweezer
· Fin shears
· Shellfish knives
· Bone tweezer
· Kitchen scissors
· Fish descaler
· Cutting boards
· Roasting pans
· Cooking pots
· Frying pans
· Skewers
· Cooking stove
· Griddle 
· Bar B Q Grill


[bookmark: _Toc9492249][bookmark: _Toc65620200]1013-HRC-44 Prepare Chocolate and Chocolate Confectionery

Overview 
This Competency standard deals with the skills, knowledge and attitude required to handle chocolate, prepare individual chocolates and chocolate-based confectionery.

	Competency Unit
	Performance Criteria

	CU1
Melt Chocolate
	P1: Melt Chocolate using the correct method and 
      Temperatures.
P2: Melt the chocolate to the correct viscosity and desired
      flow properties and to possess appropriate color, gloss 
      and snap characteristics on solidification.

	CU2
Prepare centers and
Fillings
	P1: Select ingredients correctly and handle to the high 
       standards of hygiene
P2: Ensure range of centers and fillings is prepared
      according to Standard recipes 
P3: Prepare interesting and natural fillings
P4: Ensure fillings are brought to the correct temperature,
      viscosity and consistency before being used
P5: Use appropriate chocolate molds for different shapes
      and sizes of filled chocolates

	CU3
Handle molds
	P1: Ensure Molds are clean and free of dust
P2: Keep Molds constantly at the correct temperature 
      when being used 

	CU4
Make molded chocolates
	P1: Ensure Chocolate or coatings are appropriate to the 
       filling and use.
P2: Melt Chocolate correctly and are set in molds 
P3: DE mold chocolates and store so they retain their 
      glossy surface.

	CU5
Coat chocolate
confectionery
	P1: Melt Chocolate correctly and handle to the correct 
      Viscosity.
P2: Keep coated chocolates to the correct temperature.
P3: Prepare centers coated using techniques which result
      in an even and correct thickness of chocolate and a 
      Uniform quality finish.
P4: Execute chocolate dipping in a rational and accurate
      Manner.
P5: Ensure Chocolate confectionery is attractively 
      Decorated and presented.

	CU6
Store chocolate and
chocolate confectionery
	P1: Store Chocolate and chocolate confectionery at the
      correct temperature
P2: Protect Chocolate and chocolate confectionery from 
      light and incompatible odors and are stored in a
      dry place.



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

·  Organizational skills and teamwork
·  Safe work practices must be demonstrated, in particular in relation to bending and lifting
·  Chocolate handling
·  Chocolate decorating skills
·  Nougat
·  Ganache
·  Flavored fondants
·  Nuts
·  Caramel.
·  Cooking Chocolates
·  Tempering techniques 
·  Vaccination/addition method
·  Tabling method

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard 
· Melt Chocolate using the correct method and temperatures
Tools and Equipment
· Bench Scraper
· Chocolate Smoother
· Chocolate dipping tool
· Large Spiral Swirl Chocolate Dipping tool
· Spiral Swirl Chocolate dipping tool
· Chocolate molds
· Double boiler
· Microwave 
[bookmark: _Toc65620201]1013-HRC-45 Prepare Diet Based and Preserved Foods

Overview:
This competency provides knowledge & skills required to prepare diet-based meals and preserved foods.
	Competency Units
	                            Performance Criteria

	CU1:
Identify method, collect utensils and select ingredients for tomato & mozzarella salad. 
	P1: Ensure correct method is identified for preparing tomato & 
       Mozzarella salad.
P2: Collect appropriate utensils for tomato & mozzarella salad.
P3: Ensure selection of ingredients meet diet meals requirement.

	CU2:
Calculate portion size, prepare mise en place and plate tomato & mozzarella salad.
	P1: Ensure portion size & weight is calculated as per diet meal
       Plan or recipe card.
P2: Prepare mise en place appropriate to prepare the right 
       Portion.
P3: Plate and serve tomato & mozzarella salad 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: 

K1. Building a diet meal plan
K2. Each meal is a building block in your diet meal style. 
K3. Make half your plate veggies and fruits
Include whole grains
Don’t forget the dairy
Add lean protein
Avoid extra fat
Get creative in the kitchen
Try new foods
Satisfy your guest’s sweet cravings in a healthy way 
Everything you eat and drink matters
Diet & healthy menus
K4. Breakfast ideas
K5. Snakes ideas
K6. Lunch & dinners
K7. Desserts
K8. Food preservation 
K9. What is blanching? 
Critical Evidence(s) Required
The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Calculate portion size, prepare mise en place and plate tomato & mozzarella salad.
Tools & Equipment
· cutting boards, 
· chefs knives & tools, 
· sieve, 
· frying pan, 
· saucepan, 
· stove, 
· bowls, 
· vegetable peelers, 
· masher, 
· food processor, 
· mincer, 
· chopper, 
· blender, 
· cling film, 
· aluminum foil,
· weighing scale, 
· Risotto dish, 
· ramekin dish, 
· cooking spoons, 
· spatulas, 
· Rice cooker, 
· Roasting pan, 
· oven, 
· refrigerator, 
· disposable gloves, 
· cheese grater, 
· spice grinder, 
· crockery, 
· raita bowls, 
· salad bowls, 
· biryani platters, 
· rice strainer, 
· hotplate, 
· PPE.


[bookmark: _Toc9492261][bookmark: _Toc65620202]1013-HRC-46 Coordinate the operation of the Kitchen Section

Overview 
The aim of this Competency Standard is to develop knowledge, skill and understanding to coordinate the operation of the kitchen section. This Competency Standard is about ensuring that the kitchen teams are aware of current and future requirements and are able to plan accordingly. It covers requirements for bookings and for staffing levels.
	
	Competency Unit
	Performance Criteria

	CU1
Find the current and future requirements, brief the kitchen team and allocate responsibilities to associate cooks on daily basis  
	P1: Determine the current and future levels of bookings
      for the kitchen’s food and beverage service outlet 
P2: Determine the current and future levels of staffing, 
       taking account of the rosters, periods of annual leave
       and permanent changes in the team Check the level
       of current stock held by the kitchen 
P3: Evaluate the capacity of the kitchen to service the
      requirements of current and future levels of bookings 
      for the kitchen’s food and beverage service outlet 
P4: Direct the preparation of requisitions to meet the
      requirements of the kitchen’s food and beverage 
      service outlet. 

	CU2
Manage requisition requirements for section 
	P1: Obtain details of daily and weekly requirements
      from function sheet and food outlet bookings 
P2: Check current stock of food and other items available
      in the kitchen 
P3: Prepare requisition sheet to obtain appropriate
      amounts of food and other items from store 
P4: Check delivery from store meet type, quality and 
      quantity requirements 
P5: Ensure that team members operate appropriate stock
      management system according to organization 
       procedures 
P6: Ensure that team members meet the yield
      requirements for food and other items used in the 
      preparation and cooking of dishes for the outlet. 

	CU3
Manage food availability and prepare the kitchen section for cooking  
	P1: Check that the availability of food and other items is sufficient to meet the day’s requirements of the food outlet 
 P2: Check that the food and other items type and quality 
      required to meet the day’s food outlet requirements. 
P3: Monitor the food preparation and cooking processes 
      to ensure that planned yields are met. 
P4: Monitor the presentation of dishes to ensure that 
      portion control meets the requirements of the food
      outlet and the kitchen.

	CU4
Develop productive working relationships with associates  
	P1 Support associates and helps them adjust to and develop their roles and responsibilities. 
 P2 Identify, agree and implement with associate’s ways in which you can support each other’s roles and responsibilities. 
 P3 Agree with associate’s appropriate methods to communicate with. 
 P4 Use agreed methods of communication to share appropriate information and knowledge with associates. 
 P5 Actively support associates throughout the shift. 
 P6 Share feedback with associates on the effort of the team and how this can be improved. 
 P7 Work with associates to deal with conflict constructively.



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:
· Understands the kitchen operation. 
· Handle the production operation according to current day function and manage the staff according to function and restaurant reservation. 
· Manage current running and coming reservation of food and beverages and manage staff, food and beverage as per consumer requirements. 
· Calculate the all kitchen staff, check the food and beverages reservation, forecast of upcoming events and schedule the staff in proper duty roaster with their responsibilities according to events requirements.
· Evaluate the capability of all kitchen staff must have the list and knowledge of functioning equipment as per business demand. 
· Check the quality of perishable and nonperishable food, its freshness and proper quantity as per demand of issue requisition. 

· Implement and follow up of different systems e.g. First in First out (FIFO), Last in First out (LIFO), Last in Last out (LILO) to manage the stock. 
· Set the measuring procedure ,check and balance  to ensure that team members operate appropriate stock management system according to organization procedures 
· Must have cross check and balance for the checking of issue requisition as proper and demanded quantity of food items are being issued. 
· Measured Yield levels for different food and other items 
· Implement HACCP documentation and check that  team members meet the yield requirements for food and other items used in the preparation and cooking of dishes for the outlet.
· Prepare the list of all current and coming function related to food and beverages with date and time and make requisition sheet on the basis of No of persons.
· Acquired complete knowledge and standard Operational procedure to run the smooth kitchen operation as per reservation. 
· Ensure that kitchen par level is enough for today’s banquet function and for all outlets reservation. 
· Identify that all staff are being followed the proper quantity and quality procedures according to the day’s business quality is checked through food taste panel. 
· Develop the relationship between food/ingredients, recipes/menus and yield. 
· Describe the knowledge about food preparation and cooking processes to ensure that planned yields are met. 
· Implement different methods and approaches to portion control, e.g. cutting, weighing, measuring, and counting. 
· Analyze the presentation of dishes to ensure that portion control meets the requirements of the food outlet and the kitchen. 
· Understand management procedures 
· Follow the Organizational procedure for yield test and portion control.  
· Define the procedure for the implementation of National and locals’ laws concerning international hygiene standards, HACCP standards, local food & safety preparation laws for the improvement of quality and
· Follow the process to help associates adjust to and develop their roles and responsibilities. 
· Elaborate the importance of making sure each team member understands and supports the roles and responsibilities of others and how to make this happen. 
· Describe the importance of good communications with all types of associates and communication methods you should use. 
· Share information and knowledge with your associates and methods you can use to do this. 
· Adopt encouraging way for others to get feedback on your performance and get a result according to this feedback 
· Solve or handle any type of conflict with associates and take it in positive way or in work competition way with each other. 
· Describe National, local and organizational regulations and guidelines of antidiscriminatory practices 
Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard 
· Prepare duty rosters


Tools and Equipment

· Knowledge Based






[bookmark: _Toc8031694][bookmark: _Toc9492217][bookmark: _Toc65620203]1013-HRC-47 Develop Professionalism (Level 4)

Overview 
This competency standard covers the skills and knowledge required to Demonstrate work ethic, Aware of factors affecting personal health, Resolve problems or disagreements with others, participate in professional development, Work with others, Work independently, Speak and listen effectively, interpret documentation, communicate using signals, and communicate Using electronic equipment.
	Competency Units
	Performance Criteria

	CU1. Demonstrate  work ethic 
	P1. Follow principles of work ethics in all situations
P2. Adopt professional behavior

	CU2. Select factors affecting mental health 
	P1. Identify factors affecting mental health.
P2. Manage/Cope with the situations/conditions that cause stress in professional and personal life

	CU3. Work with others.
	P1. Work as a team member to achieve common goals
P2. Participate in work place meetings
P3. Communicate accurately and clearly
P4. Coordinate job related activities
P5. Cooperate with others 

	CU4. Speak and listen effectively 
	P1. Listen carefully to what is said
P2. Confirm understanding, such as repeat instructions
P3. Communicate message clearly and accurately to others
P4. Exchange information with others, such as supervisor, signaler, general public, inspectors, other operators and trade people



Knowledge and 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:
· Principles of work ethic and expectations.
· Factors/situations/conditions during execution of work plan
· Impact of fatigue on job performance.
· Applicable legislation, such as harassment 
· Conflict resolution techniques.
· Decision making skills 
· Problem solving skills
· Work assignment, location, and working conditions
· Importance of effective communication
· Team building
· Types of documentation required, such as log books, safety reports, maintenance reports, inspection reports, time cards 
· Importance of complete, legible, and accurate documentation  
· Multi-tasking
· Duty roasters
· Task assignment
· Training and evaluation

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard 

: Prepare a work flow plan for a multi cuisine outdoor buffet with few live cooking stations.



TOOLS & EQUIPMENT
· Flip chart
· Stationary
· Banquet even sheet
· Duty roaster forms
· Evaluation forms
· Lap top or computer
· Markers
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Overview 
The aim of this Competency Standard is to develop knowledge, skill and understanding to supervise the section. This Competency Standard is about managing a team of section cooks and ensuring that the dishes they produce meet the organizational requirements and are presented on time.

	Competency Unit
	Performance Criteria

	CU1
Ensure the kitchen section prepares, cooks and presents food effectively in the section Overview 
	P1: Brief and direct associates in their section in
      preparing, cooking, and presenting culinary dishes 
P2: Supervise the preparation, cooking and finishing
      procedures in his/her specific section of the kitchen 
P3: Ensure that the preparation, cooking and finishing 
      procedures are completed within organizational time
      expectations 
P4: Ensure that dishes are presented for service at
      the right time 
P5: Ensure that associates keep and maintain the work
      area neat and clean at all times 
P6: Oversee the preparation, cooking, and presentation
      of dishes in a food outlet 
P7: Ensure that health and hygiene standards in the
      kitchen are adhered to at all times 
P8: Deal with any problems that may arise in the specific
      section of his / her kitchen. 

	CU2
Ensure the kitchen 
Section opens and 
finalizes the shift 
effectively  
	P1: Ensure that all associates arrive for duty at the
      prescribed time
P2: Ensure that all associates are wearing appropriate 
      protective clothing in line with organizational
      requirements 
P3: Ensure that all associates have checked that all 
      equipment is in good working order 
P4: Ensure that all associates have checked that the food
      they will prepare is of the type, quality and quantity 
      required 
P5: Ensure that all associates clear work area of 
      equipment and food products 
P6: Ensure that all associates clean and sanitize all
      equipment and surfaces 
P7: Ensure that all associates return all surplus food,
      equipment and materials to the appropriate
      department 
P8: Ensure that all associates hand over to next shift if 
       appropriate. 

	CU3
Ensure that kitchen section team follows health and safety 
requirements 
 

	P1: Ensure that all associates are aware of health
      and safety requirements in line with
      organizational requirements 
P2: Ensure that associates identify any hazards or
      potential hazards and deal with these correctly 
P3: Ensure that associates report any accidents or near
      accidents quickly and accurately to the proper person P4: Ensure that associates follow health, hygiene and 
      safety procedures in all your work 
P5: Ensure that associates practice emergency
      procedures correctly 
P6: Ensure that associates follow your organization’s 
      security procedure 
P7: Complete records as required to demonstrate that 
      section team follows health and safety requirements.



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
· Current and future requirements of business 
· Time management. 
· Recipe production, presentation and service as per menu description. 
· Cleaning procedure in the kitchen during and after work as per standard
· Preparation, cooking and finishing procedures are carried out properly in specific section of the kitchen. 
· Task assignment
· Health and hygiene standards in the kitchen
· Problems solving skills in the specific section of kitchen
· Awareness of operational knowledge, staff duty roaster and kitchen production 
· Pre-shift meeting of all staff and check that all associates are fully prepared at the start of the shift. 
· Checking duty roaster and any sickness, other absence and holiday entitlements 
· Verify the production area that all associates finalize the shift correctly and efficiently
· standard operating procedures for the department and section 
· National and locals laws concerning international hygiene standards, HACCP standards, local food & safety preparation laws. 
· Standard by working in a healthy, safe and hygienic way 
Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard 
· Assign & supervise associates to clean and sanitize all equipment and surfaces 


Tools and Equipment

· Duty rosters
· Kitchen Checklist
· Menus
· Temperature logs
· Requisition books
· Maintenance Slips
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Overview 
This Competency Standard provides knowledge & skills required to establish food pickup stations & supervise the timely pickup of food to service staff 

	Competency Unit
	Performance Criteria

	CU1
Plan, Organize and supervise an efficient food pickup counter for Ala Carte kitchen 
	P1: identify a suitable and convenient place for a pickup 
       counter 
P2: ensure pickup counter is close to service entrance
       Of restaurant to avoid delays 
P3: ensure pickup counter is at easy equal distance from
       Different kitchen sections for an organized work flow
P4: Arrange a board with photos of Menu items to ensure 
       Appearance of food is according to menu 
       presentation
P5: Arrange food warming lights on top of counter to
      ensure food remains warm at the time of pickup
P6: install a KOT printer along with person to
       Announce new food orders and check food orders
       Ready for pickup


	CU2
Arrange and supervise a food pickup station for Banquets 
	P1: Identify a convenient & suitable location for setting up
       A food pickup station
P2: Arrange all garnishes at the station
P3: Ensure all the food passing through is properly 
       Garnished
P4: Ensure all service staff picking up food in an 
       Organized Manner and a service supervisor is
       Present
P5: Ensure all replenishes are done in an organized way

	CU3
Coordinate & rectify difficulties for food service staff 
	P1 Improve working relationships with the food service
      staff by solving problems, including staffing, 
      resources, food (quality and quantity), timing 
P2:  Negotiate with service supervisor for food preparation 
       Time in case guests is increased
P3:  Satisfy service supervisor for any food complaints 
P4: Work with others to select the best option for solving
       a repeated service problem, balancing the
       expectations of the food service team with the needs
       of the organization 
P5: Solve problems with service systems and procedures
      that might affect the food service team before they
      become aware of them Inform managers and
      colleagues of the steps taken to solve specific
      problems 



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: 
· Work flow and service sequence
· Time management
· Problem solving skills
· Decision making skills
· Organization abilities
· Menus & presentations
· Teamwork
· Banquet menus
· Portion control
Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard:
· Plan a food pickup station for a buffet restaurant


Tools and Equipment









[bookmark: _Toc9492244][bookmark: _Toc65620206]1013-HRC-50 Apply Art of Food Presentation.

Overview: 
This Competency standard deals with the skills and knowledge to skills and knowledge required to efficiently and professionally present food. It should be linked with all Competency units that involve the presentation of food.
	Competency Unit
	Performance Criteria

	CU1:
Prepare food for service
	P1: Foods are identified correctly for menu items.
P2: Sauces and garnishes are arranged to organizational requirements for a specific dish.

	CU2:
Portion and plate food

	P1: Sufficient supplies of clean, undamaged crockery are available at temperatures appropriate to food being served.
P2: Food is correctly portioned to standard recipes.
P3: Food is plated without drips or spills and presented neatly and attractively to the organization requirements for the specified dish.
P4: Food to be displayed in public areas should be served at the correct temperature in an attractive manner without spills and attention given to color.

	CU3:
Work in a team
	P1: Teamwork between all food service staff is demonstrated to ensure timely, quality service of food.
P2: Kitchen routine for food service is demonstrated to maximize food quality and minimize delays.



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: 

• Occupational health and safety
• Hygiene
• Basic food product awareness
• Logical and time efficient work flow
Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
:Serve the food in a presentable manner

Tools and Equipment
· Plates
· Trays
· Food Containers
· Tong
· Cutlery 
· [bookmark: _Toc9492264]Platters
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Overview 
The aim of this Competency Standard is to develop knowledge, skills and understanding of monitoring delivery of food production into service areas. 
 
	Competency Unit
	Performance Criteria

	CU1
Check that food is presented as intended 


	P1.  Ensure that the final presentation of dishes is in line with organizational requirements and guest needs. Identify and rectify any gaps in presentation and delivery of dishes 
 P2 Ensure that procedures are being followed to achieve best presentation of all dishes in all kitchen outlets (e.g. cold kitchen, hot kitchen, bakery kitchen) 
 P3 Ensure consistent inspection of food preparation, cooking and presentation 
 P4. Perform consistent inspection of food preparation, cooking and presentation, in order to manage professional and organizational standards, identify the need for additional or remedial training 
 P5 Establish and monitor processes to check that food presented for service is of the type, quality and quantity required by the guest 
 P6 Discuss feedback on food production with appropriate colleagues and agreeing on improvements 

	CU2
Check quantities of food are as required and intended 
	P1 Check the quantities and portions of dishes in line with organizational requirements and guest needs, including the impact on costs, guest perceptions, identifying and rectifying any gaps in quantities of dishes produced, including cooking extra dishes when required, keeping guests informed of any delays 
 P2 Ensure that food is produced as per recipes and according to organizational portion controls 
(including set weight per person, number of portions per dish) and what these controls are, including set weight per person, number of portions per dish 
 P3 Check that food presented for service is of the type and quantity required by the guest, including by observation, checking food order checks 

	CU3
Check that food is served at correct temperature 
	P1 Manage systems including effective implementation of HACCP standards 
P2 Hold and serve hot food, including preheating holding equipment, not using the equipment to re heat food, checking the equipment regularly if hot water is used (including topping up with hot water, not cold), keeping food fully in lit areas when heated lights are used; using a temperature probe to check internal temperatures 
P3 Check that food presented for service is of the type, quality and quantity required by the guest 
(including warmers, servicing trolleys) 
 P4 Monitor the correct temperature for the service of different dishes, maintaining food storage areas and food transportation equipment at the required temperature, including warmers, servicing trolleys 
 P5 Identify problems with temperature of food, including faulty equipment, poor service delivery, lack of training Ability to rectify problems with temperature of food, including reheated the where appropriate, disposing of food and recooking dish where appropriate, monitoring issues relating to potential food safety and food poisoning due to poor temperature controls 
 P6 Discuss feedback on food production with appropriate colleagues and agreeing on improvements



Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard 
· Ensure consistent inspection of food preparation, cooking and presentation 


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 
· Entire kitchen operation and service procedure Knowledge of the importance of following current culinary trends and methods, including technological advances, reliance on preprepared foods to cut onsite costs, recycling and energy consumption issues, the visual appeal of food outlets, levels of staff usage. 
· Importance of final presentation of dishes being in line with organizational requirements and guest needs, including meeting guest requirements and expectations, meeting organizational standards, identifying and rectifying any gaps in presentation and delivery of dishes. 
· Daily food preparation requirements 
· Ensure that food is produced as per recipes and according to organizational portion controls 
· Checking food presented for service is of the type, quality and quantity required by the guest 
· Ensure that each section is minimizing waste in line with organizational requirements 
· Associates understand the correct temperature for the service of different dishes 
· Dishes are presented and maintained at the appropriate temperature 
· Food storage areas are maintained at the required temperature 
· Transportation equipment is maintained at the correct temperature
· Temperature maintenance

Tools and Equipment
· Plates
· Trays
· Food Containers
· Tong
· Cutlery 
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Overview: 
This Competency standard deals with the skills and knowledge to. Identification of food groups. Identify seasoning & flavoring elements & its uses Label Reading & interpretation of hidden ingredients.
	Competency Unit
	Performance Criteria

	CU1:
Identify food groups 
	P1 Identify Vegetable & non- Vegetable categories
P2 Identify food groups and its culinary uses 

	
CU2:
Identify seasoning & flavoring elements & its uses
	P1 Identify Types of Culinary Seeds & its uses 
P2 Identify Culinary Nuts & its uses
P3 Identify Herbs & its culinary uses
P4 Identify Spices & its uses

	CU3:
Label Reading & interpretation of hidden ingredients
	P1 Read from label Ingredients 
P2 Read from label Portion Serving
P3 Read from label Food Additives/colors
P4 Read from label Manufacturing & expiry Caution
P5 Read from label Brand/manufacturer
P6 Usage instructions



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
· Vegetable & non- Vegetable categories
· Food groups and its culinary uses 
· Types of Culinary Seeds & its uses 
· Culinary Nuts & its uses
· Herbs & its culinary uses
· Spices & its uses
· Ingredients 
· Portion Serving
· Food Additives/colors
· Manufacturing & expiry 
· Caution
· Brand/manufacturer
· Usage instructions

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Read labeling 
· Check expiry dates 
· Place of  origins (Halal food)

Tools and Equipment
· Seasoning pots 
· Salt & pepper shakers 
· 

[bookmark: _Toc9492215][bookmark: _Toc65620209]1013-HRC-53 Implement Food Safety Procedures

Overview: 
This competency standard covers the skills and knowledge required to the implementation of Food Safety Procedures, using the HACCP method (Hazard Analysis and Critical Control Points), as a food safety regime.

	Competency Unit
	Performance Criteria

	CU1: Identify food safety
hazards and risks
	P1: Identify the hazards
P2: Identify the potential of Hazards.

	CU2:
Identify critical Control points in the food production system, using
the HACCP method
	P1: Prepare the layout of food production
P2: Form a team
P1: Identify CCP in purchasing, delivery & storage of food
P2: Identify CCP in preparation and cooking of food
P3: Identify CCP in cooling & storage of food
P6 Identify CCP in the service.

	CU3:
Implement the organization HACCP plan
	P1:  The process flow chart is followed.
P2: Appropriate records are maintained.
P3: Critical control points are monitored.
P4:  Corrective actions are taken.
P5: Internal and external auditing and validation are
undertaken.


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
· HACCP principles 
· Methods of food production
· Process flow planning
· HACCP recording requirements according to regulatory standards
· Standard operating procedures.
Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Identify the severances and nature of hazard

Tools and Equipment
· HACCP Tree

    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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Director General (Skill Standards & Curricula) 
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Distribution:
Federal Secretary, Ministry of Federal Education & Professional Training, Govt of Pakistan
Federal Secretary, Ministry of Overseas Pakistanis and Human Resource Development, Govt of Pakistan, Islamabad
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Federal Secretary, Ministry of Textile Industry, Govt of Pakistan, Islamabad
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Chairperson, Punjab Technical Education and Vocational Training Authority (P-TEVTA), Lahore
Managing Director, Khyber Pakhtunkhwa Technical Education and Vocational Training Authority (KP-TEVTA),  
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Chairman, Azad Jammu & Kashmir, Technical Education and Vocational Training Authority (AJ&K TEVTA), Muzafarabad
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Managing Director,  Technology Upgradation and Skill Development Company (TUSDEC) Lahore
Project Director, Punjab Skill Development Program (PSDP) Lahore  
CEO, Punjab Skill Development Fund, Lahore
Rector, UNTECH University Islamabad 
National Deputy Leader, GIZ Islamabad 
PS to Minister of Federal Education & Professional Training, Govt of Pakistan 
PS to Special Adviser to the Prime Minister on Youth Affairs, Prime Minister's Office, Islamabad 
Chairperson, Federal of Pakistan Chamber of Commerce and Industry (FPCCI), Karachi 
Conveyor, Sector Skills Council (Textile/ Construction/ Renewable Energy/ Hospitality and Tourism)
Director Technical Education and Vocational Training Authorities (TEVTA), Balochistan 
Chairman, Pakistan Tourism Development Corporation, Lahore 
Chairman, PCSIR Headquarters, Islamabad 
Director General, Pakistan Forest Institute, Peshawar 
Chairman, Wafaq ul Madaris, Multan
Director General, Staff Welfare, Islamabad 
Director General, NISTE Capital Administration and Development Division, Islamabad 
Director General, National Training Bureau, Islamabad 
Chairmen, Provincial Technical Education Boards
Chairmen, Provincial Trade Testing Boards 
Secretary, IBCC, Islamabad: with the request that National qualifications of Level 5 diploma in the aforementioned trades may be considered equivalent to Diploma of Associate Engineer/HSSC after inclusion of compulsory courses in the light of IBCC general requirement.  
Copy for information to: - 
DG (P&D)/(A&F)/ (A&C) (S&C) NAVTTC
Director General(s), NAVTTC Regional Office(s).
Sr. Technical Advisor, TSSP-GIZ
Staff Officer to Chairman, NAVTTC 
PS to Executive Director, NAVTTC Islamabad 
Concerned File/ Office Copy 
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