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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 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

	1
	Follow Health, Safety and Security Procedures.
	2
	Generic
	8

	2
	Clean and Maintain Premises.
	2
	Generic
	7

	3
	Dispose Garbage.
	2
	Generic
	2

	4
	Clean and sanitize tools and equipment.
	2
	Technical
	1.5

	5
	Clean and sanitize cutting boards and utensils.
	2
	Technical
	1.5

	6
	Clean and sanitize work stations.
	2
	Technical
	1.5

	7
	Identify and use kitchen tools and utensils.
	2
	Technical
	1.5

	8
	Identify and use cleaning tools.
	2
	Technical
	1

	9
	Identify sanitizers and cleaning detergents and dishwashing liquids.
	2
	Technical
	1.6

	10
	Follow Food Safety Procedures.
	2
	Generic
	6

	11
	Perform Measurements and Conversions.
	2
	Technical
	2

	12
	Prepare Sandwiches.
	2
	Technical
	1

	13
	Prepare and Cook Vegetables.
	2
	Technical
	6

	14
	Prepare, Cook and Finish Pasta.
	2
	Technical
	4

	15
	Prepare Stocks.
	2
	Technical
	2.8

	16
	Prepare Mother Sauces.
	2
	Technical
	3

	17
	Prepare and Cook Rice Dishes (Level 2).
	2
	Technical
	1.6

	18
	Identify and Use Basic Cooking Methods.
	2
	Functional
	3

	19
	Prepare and Cook Eggs and Egg Dishes.
	2
	Technical
	5



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 Diploma 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 Middle certificate su1st Semester D.A. E National Certificate of level-2, in “Professional Chef Technology”


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

[bookmark: _Hlk65604663]1st Semester National Certificate of level-2, in Professional Chef (COMMIE)
[bookmark: _Hlk65621389]
	Sr No
	Competency Standards
	NVQF Level
	Category
	Contact Hours
	Cr. Hr

	
	
	
	
	Th
	Pr
	Total
	

	1
	Follow Health, Safety and Security Procedures.
	2
	Generic
	11
	69
	80
	8

	2
	Clean and Maintain Premises.
	2
	Generic
	4
	66
	70
	7

	3
	Dispose Garbage.
	2
	Generic
	8
	12
	20
	2

	4
	Clean and sanitize tools and equipment.
	2
	Technical
	3
	12
	15
	1.5

	5
	Clean and sanitize cutting boards and utensils.
	2
	Technical
	3
	12
	15
	1.5

	6
	Clean and sanitize work stations.
	2
	Technical
	3
	12
	15
	1.5

	7
	Identify and use kitchen tools and utensils.
	2
	Technical
	3
	12
	15
	1.5

	8
	Identify and use cleaning tools.
	2
	Technical
	4
	6
	10
	1

	9
	Identify sanitizers and cleaning detergents and dishwashing liquids.
	2
	Technical
	4
	12
	16
	1.6

	10
	Follow Food Safety Procedures.
	2
	Generic
	15
	45
	60
	6

	11
	Perform Measurements and Conversions.
	2
	Technical
	5
	15
	20
	2

	12
	Prepare Sandwiches.
	2
	Technical
	4
	6
	10
	1

	13
	Prepare and Cook Vegetables.
	2
	Technical
	15
	45
	60
	6

	14
	Prepare, Cook and Finish Pasta.
	2
	Technical
	7
	33
	40
	4

	15
	Prepare Stocks.
	2
	Technical
	7
	21
	28
	2.8

	16
	Prepare Mother Sauces.
	2
	Technical
	6
	24
	30
	3

	17
	Prepare and Cook Rice Dishes (Level 2).
	2
	Technical
	4
	12
	16
	1.6

	18
	Identify and Use Basic Cooking Methods.
	2
	Functional
	6
	24
	30
	3

	19
	Prepare and Cook Eggs and Egg Dishes.
	2
	Technical
	8
	42
	50
	5

	 Total
	120
	480
	600
	60



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

A. [bookmark: _Hlk65589532][bookmark: _Toc65620153] National Certificate Level-2 (COMMIE) (1st Semester)

[bookmark: _Toc65620154][bookmark: _Hlk65275010]1013-HRC-1 Follow Personal Hygiene & kitchen Safety Procedures

Overview: 
This Competency standard deals with the skills and knowledge required to follow health, safety and security procedures. This Competency standard applies to all individuals working in the tourism and hospitality industries. However, it does not cover hygiene or first aid which are found in separate Competency standard.
	Competency Unit
	Performance Criteria

	[bookmark: _Hlk65274292]CU1:
Follow Personal Hygiene
	P1: Ensure personal grooming and hygiene
P2: Wash and sanitize hands frequently especially entering the kitchen, returning from rest rooms, after using machines like mincer, slicer, juicer blender 
P3: Wash and sanitize your hands before and after touching raw foods like meats, fish, seafood, poultry, eggs and vegetables
P4: Wear appropriate clothing or PPE (personal protective equipment).    

	CU2:
Follow workplace
procedures for personal health &
kitchen safety
	P1: follow correct procedures for handling knives and kitchen tools to
      Avoid accidents.
P2: follow service manuals for using and cleaning kitchen machines.
P3: Report health & kitchen safety breaches, emergencies, accidents immediately to supervisor.



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. Industry/sector insurance and liability requirements in relation to individual staff
K2. Responsibilities
K3. Relevant State/Territory occupational health and safety legislation in relation to
K4. Obligations of employers and employees
K5. Common health, safety and activity procedures in tourism and hospitality workplaces
K6. Major causes of workplace accidents relevant to the work environment.
K7. What is personal hygiene?
K8. Enlist Few good personal hygiene practices
K9. Describe very common kitchens accidents
K10. Name Appropriate clothing or PPE’s (personal protective equipment)
K11. Types Knives and safe uses

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Maintain safe personal presentation standards
· Provide feedback on health & kitchen safety 

Tools and Equipment
	

	·  Fire Extinguishers

	·  Mask

	·  Gloves

	·  First aid kit

	·  Safety Shoe




[bookmark: _Toc9492207][bookmark: _Toc65620155]1013-HRC-2 Clean and Maintain Premises

Overview: 
This Competency standard provides the skills and knowledge to effectively clean and maintain food production premises, equipment, handle & store chemicals.

	Competency Unit
	Performance Criteria

	CU1:
Clean, sanitize and store Equipment
	P1: Select chemicals correctly and use for cleaning and sanitizing kitchen equipment.
P2: Clean Equipment according to manufacturer's instructions without causing damage.
P3: Assemble and disassemble equipment in a safe manner.
P4:  Store equipment safely in the correct position and area.

	CU2:
Clean and sanitize
Premises
	P1: Follow cleaning schedules 
P2: Identify and use chemicals and equipment safely to clean and sanitize walls, floors, shelves and work stations.
P3: Clean and sanitize walls, floors, shelves and working stations without causing damage, to health or enterprise.
P4: Follow First aid procedures in the event of any accident.



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. Personal hygiene
K2. Occupational health and safety
K3. Types of chemicals used for cleaning and sanitizing
K4. Correct and safe usage and storage of chemicals
K5. 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: 
· Identify and use chemicals and equipment safely to clean and sanitize walls, floors, shelves and work stations.

Tools and Equipment

· Chemicals
· Safety shoes
· Safety Goggles
· Dusters
· Mops
· First Aid Box
· Gloves
· Chemical Mask
· Dusting Kit
· Garbage bag
· Garbage Bins
· Squeegee


[bookmark: _Toc65620156]1013-HRC-3 Dispose Garbage 

Overview:

Long staying Food waste in the kitchen is a high-risk contamination source & food safety violation that can also cause sanitation problems by stale smell growth of bacteria and serious threat of pests and cockroaches in the Kitchen.
This competency will provide awareness about importance of timely removal of kitchen waste. Competency will also provide knowledge and skills required to remove kitchen waste safely, cleaning and lining the kitchen waste bins, storing wet and dry garbage safely. 

	Competency Units
	                             Performance Criteria

	CU1
Remove filled garbage bags from waste bins
	 P1: Arrange a trolley to transport filled garbage bags to garbage area.
 P2: Collect fresh lining for waste bins.
 P3: Take waste bins away from food production. 
 P4: Remove waste bin cover and tie the lining or garbage bags.
 P5: Ensure filled bags are not damaged or leaked.
 P6: Remove filled bags carefully from the bin and place them on garbage removal trolley. 

	CU2
Clean, Sanitize waste bin and line with fresh garbage bag

	 P1: Pull empty waste bins to washing area.
 P2: Wash bin with a pressure water hose using liquid soap and brush. 
 P3: Dry bins preferably with air nozzle or keep them in some airy    place.
 P4: Sanitize bins with odorless food safe spray. 
 P5: Inspect fresh garbage bags for any damage.
 P6: line fresh garbage bags in cleaned bins.
 P7: Bring cleaned waste bins back to food production area.

	CU3
Transport and store Kitchen waste for garbage disposal

	 P1: Use extra bag to transport any damaged or leaked filled bag to avoid any drippings on the way to garbage area.
 P2: Ensure garbage area or room used for storage of wet garbage is clean airy and dry.
 P3: Call the garbage removal company to remove garbage as soon as possible.


   

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. Personal hygiene 
K2. Kitchen safety
K3. Personal protective equipment
K4. Sanitizers
K5. Liquid soaps and detergents
K6. Lining the garbage bins
K7. Cleaning and washing bins
K8. Garbage room or garbage area cleaning
K9. Cleaning tools & equipment

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Remove waste bin cover and tie the lining or garbage bags.
· Line fresh garbage bags in cleaned bins.


 Tools & Equipment

· Waste Bin with cover or lid
· Bin lining or garbage bag
· Garbage removal trolley
· Pressure washing hose
· Washing brushes
· Washing liquid detergents
· Air drying nozzle

[bookmark: _Toc65620157]1013-HRC-4 Clean and sanitize tools and equipment

Overview:
Cleaning and sanitizing kitchen tools and equipment is essential as it stops bacteria from growing prevent cross contamination and minimize hazards & kitchen accidents.
This competency provide candidate the knowledge and skills required to clean sanitize and store the kitchen tools and equipment safely.

	Competency Units
	                                     Performance Criteria

	CU1:
Identify wash, sanitize and store tools
	P1: Identify tools and separate sharp tools.
P2:  Clean tools with hot water and brush with an antibacterial detergent. 
 P3:  Sanitize tools with boiling water, bleach or sanitizing solution.
 P4:  Store tools regularly cleaned baskets or clean metal boxes.

	CU2:
Disassemble, clean, sanitize, assemble and store equipment
	 P1: Remove and shut down power supply.
 P2: Disassemble equipment following as per instructions given in manufacturers manual.
 P3: Separate sharp detachable like blades, cutters, mincing blades, slicing discs and wash and sanitize them. 
 P4: Clean machine using cleaning scrub and detergent.
 P5: Wipe and dry with clean cloth.
 P6: Assemble all attachment as per cleaning manual provided by manufacturer.
P7: Store equipment at even and dry surface to avoid any fall down or accident    



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 tools.
K2. Electrical and mechanical equipment.
K3. Sanitizers and cleaning materials.
K4. Disassembling and assembling of equipment.
K5. Personal protective equipment.
K6. Personal hygiene.
K7. Kitchen safety.
K8. Cleaning schedules for mechanical equipment
K9. First aid


Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard:
· Clean tools with hot water and brush with an antibacterial detergent. 
· Sanitize tools with boiling water, bleach or sanitizing solution.


Tools & Equipment

· Kitchen tools
· Plastic baskets
· Electric and mechanical equipment
· Instructions manuals
· Sanitizing & cleaning materials
· Scrubbers and cleaning cloths



[bookmark: _Toc65620158]1013-HRC-5 Clean and sanitize cutting boards and utensils

Overview:
Both wood and plastic cutting boards and kitchen utensils like trays bowls and dishes will become contaminated with bacteria on contact with any raw meat. To sanitize a cutting board, either plastic or wood after washing use a diluted chlorine bleach solution. Make sure to rinse it well with warm water.
This competency provides the knowledge and skills required to clean and sanitize cutting boards and kitchen utensils.
	Competency Units
	                         Performance Criteria

	CU1:
Separate wooden & plastic cutting board wash, sanitize, dry and store.  

	P1: Separate wooden and plastic cutting boards.
P2: Wash plastic cutting boards in dishwasher or by hand. 
P3: Wash wooden cutting boards only by hand.
P4: Prepare sanitizing solution by diluting chlorine bleach solution 1 tablespoon to one gallon of cold water.
P5: Immerse cutting boards both plastic and wooden in sanitizing solution for 5 minutes.
P6: Rinse cutting boards with warm water.
P7: Store cutting boards on drying racks

	CU2:
Wash sanitizes and store kitchen utensils.
	P1: Separate bowls trays dishes pots pans and molds.
P2: Clean blackish & burnt baking trays molds and cooking pots following these steps.
· Use 1 part baking soda and 1 part vinegar.
· Pour the baking soda on the tray and spread evenly across.
· Add vinegar to the tray and watch for the ingredients to begin to react.
· Submerge the tray into a sink filled with hot water.
P3: Wash bowls meats trays dishes sauce pans frying pans with dish washing detergent.
P4: Sanitize bowls meat trays dishes sauce pans frying pans by immersing in sanitizing solution.
P5: Rinse bowls meat trays dishes sauce pans and frying pans with warm water.
P6: Store all kitchen utensils on utensil racks.




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 utensils
K2. Personal hygiene
K3. Kitchen safety
K4. Kitchen sanitation
K5. Cleaning chemicals
K6. Washing detergents
K7. Wooden cutting boards
K8. Plastic cutting boards
K9. Personal protective equipment

Critical Evidence(s) Required

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

· Prepare sanitizing solution by diluting chlorine bleach solution 1 tablespoon to one gallon of cold water. 
· Clean blackish & burnt baking trays molds and cooking pots following these steps.
· Use 1 part baking soda and 1 part vinegar.
· Pour the baking soda on the tray and spread evenly across.
· Add vinegar to the tray and watch for the ingredients to begin to react.
· Submerge the tray into a sink filled with hot water.


Tools & Equipment

· Plastic cutting boards
· Wooden cutting boards
· Kitchen utensils
· Scrubbers
· Cleaning brushes
· Sanitizing chemicals
· Baking soda
· Vinegar




[bookmark: _Toc65620159]1013-HRC-6 Clean and sanitize work stations

Overview:

Cleaning and sanitizing the kitchen can prevent cross contamination & spread of germs where food is prepared or cooked. Cleaning removes dirt from food preparation surfaces such as working counters, bakery dough rolling area, confectionary table, sandwich and salad preparation counters, BBQ grills, griddles or hot plates and deep fryers etc.
Kitchen cleaners or kitchen stewards clean and sanitize work stations at the end of each shift and after closing the kitchen, but during shift and operation each commi or chef must clean and sanitize their work surfaces before start of each preparation for that purpose spray bottles filled with sanitizing solutions should be kept.
This competency give awareness about the importance of cleaning and sanitizing of work stations and provide knowledge and skills required to perform cleaning and sanitization.

	Competency Units
	                            Performance Criteria

	CU1:
Collect cleaning material & prepare sanitizing solution. 
	P1: Select material required for cleaning the work stations 
       brushes, scrubs, scrapers, nylon mash, sponge, wiping cloths, 
       cleaning rugs, detergents, liquid soap, baking soda, vinegar 
        Paper towels etc.
P2: Prepare sanitizing solution
       We can prepare solution by diluting 1 tablespoon of chlorine 
        Bleach with 1 gallon of cold water or 1 sanitizer tablet 
       Dissolved in 2 liters of cold water. 

	CU2:
Clean and sanitize a confectionery work table.
	P1: Select material for cleaning of confectionery work table.
P2: Use moist rug to remove dirt and dust.
P3: Apply detergent with a sponge and rub to remove any dried
      Milk sugar or icing etc.
P4: Wash with water and wipe with wiping cloth.
P5: Spray the sanitizing solution on the surface and wipe with a 
       Paper towel.        

	CU3:
Clean and sanitize a hot plate or griddle.
	P1: Select material for cleaning a hot plate,
      You will need scrubber, scraper, baking soda, vinegar, 
       Hot water, cleaning rug, cooking oil and paper towel.
P2: wear chemical gloves and sprinkle baking soda & vinegar on the hotplate evenly after Reaction time bubbles will start to appear on burnt fats or Black spots now scrub hotplate.
P3:  Use scraper to remove soda and vinegar from hot plate.
P4:  Wash with hot water and dry with a rug.
P5:  Apply oil on the hotplate using a paper towel to prevent from
       Rust. Vinegar we used is for soda reaction and sanitizing.



[bookmark: _Hlk65690957]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. Cleaning chemicals
K2. Detergents and washing liquids
K3. Cleaning methods of different work stations
K4. Cleaning materials
K5. Kitchen safety
K6. Food hygiene
K7. Personal hygiene
K8. Personal protective equipment
Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard:
· Clean and sanitize a hot plate or griddle.
Tools & Equipment

· Chlorine bleach
· Sanitizing tablets
· Nylon mash
· Sponge
· Cleaning rugs
· Wiping cloths
· Paper towels
· Scrubbers
· Scraper
· Spray bottles
· Wire brush for BBQ grills
· Baking soda
· Vinegar
· Chemical gloves
· Chemical mask
· PPEs uniform shoes cap apron
· Work stations, kitchen equipment, bakery counter

[bookmark: _Toc65620160]1013-HRC-7 Identify kitchen tools and utensils 

Overview:
This competency provides knowledge & skills to identify and use of kitchen tools and equipment.

	Competency Units 
	                      Performance Criteria

	CU1:
Identify kitchen tools and their use
	P1: Identify kitchen and chefs’ tool & knives 
P2: Demonstrate use of kitchen & chef’s tools

	CU2:
Identify small and handheld kitchen equipment
	P1: Identify small handheld equipment.
P2; Demonstrate and explain use of kitchen small & handheld equipment.



Knowledge & Understanding 
[bookmark: _Hlk65691064]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. knowledge and understanding of kitchen cutting Tools
K2. Handling Techniques of Tools and equipment.
Tools & Equipment:

Immerse blender, blow torch, can opener, pancake maker, waffle machine, vegetable cutter and slicer, ice cream scooper, pasta machine, dough divider
· Chef's knife.
· Paring knife (different varieties)
· Utility knife. 
· Boning knife.
· Carving knife.
· Slicing knife.
· Cleaver.
· Butcher knife.
· Kitchen shears
· Bread knife
1, Corer 2, Peeler 3, single zester 4, zester 5, veg scooper 6, paring knife

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard:
· Identify & demonstrate use of kitchen & chefs’ tools


[bookmark: _Toc65620161]1013-HRC-8 Identify and use cleaning tools 

Overview:
Kitchen cleaner or kitchen steward is Responsible for maintaining & cleaning of equipment and tools. Also responsible for operating dishwasher, washing of dishes, china ware, flatware, cutlery, crockery, kitchen vessels, sweeping, washing and mopping floors, cleaning and detailing equipment, polishing chaffing dishes removing kitchen waste etc.
This competency will provide knowledge and skill required to identify and use the cleaning tools.

	Competency Units
	                 Performance criteria

	CU1:
Identify cleaning tools & prepare for washing floor.
	P1: Identify and select correct cleaning tool for washing, wiping and drying the kitchen floor.
P2: Prepare floor cleaning detergent solution.
P3: Arrange for mop squeezer, floor washing brush, wiper and mop.
P4: Use appropriate ppe’s for floor washing

	CU2:
Use selected tools and wash kitchen floor.
	P1: Remove all movables waste bins, kitchen trollies, butcher block, vessels from the area to be washed.
P2: Use dry brush to remove any paper, vegetable peels from the floor.
P3: Sprinkle detergent solution on the floor and brush using floor washing brush.
P4: Wipe the floor and pull detergent to the kitchen drain.
P5: Mop the floor but keep squeezing mop regularly to dry the floor.
P6: Arrange the kitchen setting like before washing.   




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. Cleaning tools
K2. Use of cleaning tools
K3. Use of cleaning chemicals
K4. Preparing detergent solutions
K5. Kitchen safety
K6. Personal hygiene
K7. Use of ppe’s

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard:
·  Identify and select correct cleaning tool for washing, wiping and drying the kitchen floor.


Tools & Equipment

· Floor brushes
· Wipers
· Mops
· Mop squeezer
· Plastic buckets
· Plastic mugs
· Floor washing detergent
· Rubber gloves
· Rubber nonskid shoes
· ppe’s
· Dust pans






[bookmark: _Toc65620162]1013-HRC-9 Identify sanitizers and cleaning detergents and dishwashing liquids
                    
Overview:
Knowledge of chemicals and detergents is essential, if we argue for the education and understanding level of the candidate my answer will be the same candidate will grow and become supervisor or chief steward and will be recommending the types of sanitizing agents and cleaning chemicals to be used.
This competency will provide knowledge and skills required to identify correct sanitizers, cleaning detergents and dishwashing liquids for different surfaces, utensils, vessels and dishes.

	Competency Units
	                               Performance Criteria

	CU1:
Identify sanitizers for different surfaces and utensils.
	P1: Identify Sanitizer which is effective and less expensive
P2: Select vinegar for sanitizing hotplates and griddles
P3: 

	CU2:
Identify cleaning detergents and dishwashing liquids.
	P1: Use chlorine based dishwashing liquids as they give best results  
       For cleaning and sanitizing protein residues at the same time.
P2:  Use Solvent cleaners also called degreasers for cleaning burnt 
       Vessels, utensils, baking trays, ovens etc.
 (Solvent cleaners are alkaline detergents that contain a grease-dissolving agent. These cleaners work well in areas where grease has been burned on.)



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. Different types of sanitizers.
K2. Chemical compositions of sanitizers.
K3. Use of sanitizers.
K4. Cleaning detergents & their use.
K5. Dishwashing liquids.
K6. Personal hygiene.
K7. Kitchen safety & use of ppe.
K8. Kitchen sanitation.
K9. Food safety.


Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard:
· Identify Sanitizer which is effective and less expensive.


Tools & Equipment


	· Different types of sanitizers

	· Different types of detergents

	· Different types of cleaning chemicals

	· Different types of dishwashing liquids

	· Different cooking pots & vessels

	· Different kitchen equipment

	· Dishwasher, PPE










[bookmark: _Toc65620163][bookmark: _Toc9492213]1013-HRC-10 Follow food safety procedures

Overview:
Food safety is a scientific discipline describes handling, preparation, and storage of food in ways that prevent food-borne illness, cross contamination and keeps food remain fit for human consumption.
This competency will provide knowledge and skills required to follow food safety procedures.

	Competency Unit
	                          Performance Criteria

	CU1:
Follow food safety steps when receiving fresh food items.
	P1: Ensure freshness and required quality colour and sizes of fruits, 
      vegetables, meats, fish, Seafood and dairy products before
      Receiving.
P2: Perform washing and sanitizing procedure for fruits, salad,
       Vegetables and eggs. ( see knowledge section)

	CU2:
Follow food safety steps when receiving canned food and packed dry goods.
	P1: Ensure cans bottles packets are not damaged cans are not puffed or rusty bottle seals are intact and all goods are well within the best before use period.
P2: Ensure no food stuff is kept on floor in the store.
P3: Ensure food store has good ventilation and is not humid.


	CU3:
Follow food safety step when receive & store frozen food items.
	P1: Check appearance, colour, and smell and ensure all frozen items are at -20 temperature.
P2: Ensure all frozen items except prawns, shrimps, cuts of fish, chicken or meats are individually packed.
P3: Explain correct shelving for thawing as per food safety standards.
       ( See knowledge section)

	CU4:
Follow good personal hygiene practices
	P1: Follow good hygiene practices.
· Take shower on daily basis.
●      	Wash and sanitize your hands frequently esp. entering the kitchen, returning from restrooms, after using machines like mincer, slicer, juicer blender etc.
●      	Wash and sanitize your hands before and after touching raw foods like meats, fish, seafood, poultry, eggs and vegetables.
●      	Keep your nails clipped.
●      	Keep mustaches small and trimmed or have no mustaches.
●      	Avoid growing beard or use a beard cover while in kitchen.
●      	don’t wear rings or jewelry.
●      	Have short and well-groomed haircut.
●      	Wear clean & complete uniform.
●      	don’t work with a cut, wound or bandage on your hands not even with gloves on.
●      	don’t come to work if suffering from some viral infection or any bacterial infection like Ebola, Enterovirus and any serious diseases like TB, jaundice, Hepatitis A, & B, HIV-AIDS what makes a person a carrier.
P2: Report a sick colleague or co-worker immediately to your 
       Supervisor.

	CU5:
Follow food safety procedures when preparing mise en place, making sandwiches, mixing salads and cooking foods.
	P1: Clean and sanitize work surface before start work.
P2: Use clean and sanitized colour coded cutting board for cooked and uncooked meat, fish & seafood, vegetables, breads, dairy, fruits.
P3: Wear gloves when making sandwiches, cutting and mixing salads, preparing mise in place or preparing bakery and confectionary.
P4: Use clean pans, pots, vessels, dishes and other tools when cooking food.
P5: Monitor temperatures during cooking.
P6: Serve hot food hot and cold food cold 

	CU6:
Store cooked foods,
Salads, sauces, desserts,
Soups and bakery items.
	P1: Bring down the temperature of cooked food, sauces, soups 
       To room temperature before keeping in refrigerator.
P2: Cover all foods with cling film puncture it slightly and mark the 
       Production date before refrigerating. 

	CU7:
Explain the correct thawing procedure for frozen meats, poultry, fish & seafood etc.
	P1: Remove frozen items from the freezer one night before use.
P2: Keep frozen items overnight in designated refrigerator for 
       Thawing.
P3:  Follow correct shelving procedure for thawing meats, poultry,
        Fish & seafood. 




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. Fruits & vegetables washing area
K2. Sanitizing fruits & vegetables
K3. Correct shelving procedure for thawing:
Critical Evidence(s) Required

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

· Explain correct shelving for thawing as per food safety standards.



TOOLS & EQUIPMENT

· Cling film.
· Disposable Gloves.
· Cooking thermometer.
· Colour coded cutting boards.
· Vegetable sanitizer.
· Vegetable washing tanks.
· Store racks
· Upright refrigerator.
· PPE


	



[bookmark: _Toc65620164]1013-HRC-11 Perform measurements and conversions

Overview:
This competency provides knowledge of measurements and skills to perform conversions of international standard recipes to locally produced international foods.

	Competency Units 
	                   Performance Criteria

	CU1:
Convert the quantity of recipe book ingredients without using measuring cups.
	P1: Convert the quantities of dry ingredients written in a recipe book.
P2: Convert the quantities of liquids written in a 
       Recipe book.
       
        

	CU2:
Explain temperatures of different cooking methods. 
	P1: Interpret Temperatures range for roasting, deep frying, boiling,
       And simmering.
P2: Interpret temperature range for baking.
        




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. Dry/Weight Measure
K2. Liquid or Volume Measurements
K3. Conversions for Ingredients Commonly Used In Baking
K4. Oven Temperatures
K5. Measuring spoons and measuring cups 

Critical Evidence(s) Required

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

· Explain Temperatures range for roasting, deep frying, boiling and simmering.


Tools & equipment

· Different cheat charts.
· Measuring cups
· Measuring spoons
· Measuring scales
· Cooking thermometer
· PPE
[bookmark: _Toc65620165]1013-HRC-12 Prepare Sandwiches

Overview: 
This Competency standard provides skills and knowledge required to prepare and present and store different types sandwiches.

	Competency Unit
	Performance Criteria

	CU1:
Apply organizational
skills for work flow
planning and preparation
	P1: identify appropriate bread to be used for sandwiches as per standard recipe and menu.
P2: collect ingredient for fillings, topping and garnishing.
P3: select appropriate cutters, molds, scoopers, knives and tools.
P4: select trays, dishes, platters, plates to present sandwiches.
P5: collect bowls and utensils to prepare fillings.

	CU2:
Prepare and present a variety of sandwiches
	P1: prepare mise en place for sandwiches i.e. cutting vegetables,
       Chopping, slicing meats, cheese or eggs preparing lettuce
       Leaves etc.
P2: prepare garnishes. 
P3: mix ingredients to make pastes and fillings.
P4: prepare sandwiches using different types of fillings or toppings.
P5: present sandwiches as per menu and service demands.

	CU3:
Store sandwiches

	P1: store sandwiches to be used later using cling film, aluminum foil or boxes to retain freshness of sandwiches. 
P2: use production stickers with date and time to maintain first made first serve cycle.



Knowledge & Understanding 
[bookmark: _Hlk65692506]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. Organizational skills and teamwork
K2. Safe work practices must be demonstrated
K3. Principles of nutrition
K4. Culinary terms commonly used in the food production
K5. Principles and practices of hygiene
K6. Logical and time efficient workflow
K7. Inventory and stock control systems
K8. Knives handling techniques 
K9. Vegetable cutting
K10. costing, yield testing, portion control
K11. ingredients, herbs and spices
K12. storing temperatures
K13. washing & sanitizing salads, vegetables
K14. What is a sandwich?
K15. Type of sandwiches commonly used

Critical Evidence(s) Required

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

· Store sandwiches to be used later using cling film, aluminum foil or boxes to retain freshness of sandwiches, and Use production stickers with date and time to maintain first made first serve cycle.

Tools and Equipment

	
· Scissors
· Spatula
· Lettuce knife
· Serrated knife
· Sandwiches scooper
· Different molds & cutters
· Grater 
· Shredder
· Butter knife
· Sandwiches storing boxes
· Cling film
· Aluminum foil
· Disposable gloves
· Salad sanitizers


[bookmark: _Toc65620166]1013-HRC-13 Cooking Vegetables

Overview: 
Cooking is an art and when we talk of cooking vegetables, we actually mean bringing health, colors, seasons, nutrition all in one plate. This Competency Standard provides basic knowledge, skills and understanding to prepare, cook and finish vegetables.
	Competency Unit
	Performance Criteria

	CU1: Cook, Plate and present Pakistani style Mix Vegetable masala
	P1: identify appropriate cooking methods.
P2: collect utensils and tools. 
P3: select vegetables, ingredients, herbs and spices.
P4: prepare mise en place i.e. washing peeling & cutting vegetables 
      And other ingredients.
P5: Cook the ingredients Make the gravy as desired.
P6: Add vegetables in the cooked gravy and cook stirring.
P7: reduce heat and cook for15-20 minutes.
P8: plate vegetable masala and garnish with green chili, Julian ginger  
       And chopped Green coriander as per portion size.

	CU2: 
Prepare sauté vegetables
	P1: identify appropriate cooking methods.
P2: collect utensils and tools. 
P3: select vegetables, ingredients, herbs and spices.
P4: prepare mise en place i.e. washing peeling & cutting vegetables 
      And other ingredients.
P5: Blanch vegetables separately, drain hot water and give an ice
       Water Wash to vegetables. 
P6: sauté blanched vegetables separately or combined using olive
       Oil or butter with chopped shallots or onions. 
P7: season with salt & pepper.

	CU3: 
Prepare mashed potatoes
	P1: identify appropriate cooking method.
P2: collect utensils and tools. 
P3: select potatoes & wash.
P4: Boil enough water in a pot add salt and potatoes and cook for 
       30 minutes covered.
P5: check potatoes with a sharp knife or fork if they are completely
       Cooked drain the water and let potatoes cool down in room
       Temperature for 15/20 minutes.
P6: peel cooked potatoes and mash using a potato masher 
P7: Add butter and seasoning.



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. Storing fresh and frozen vegetables correctly 
K2. vegetables are fit for preparation and cooking 
K3. washing and sanitizing vegetables 
K4. Correct method of defrosting vegetables 
K5. Handling and using knives 
K6. Different vegetable cuttings 
K7. Basic cooking methods
K8. Storing temperatures for cooked and uncooked foods
K9. Seasonal vegetables
K10. Herbs & spices
K11. Ingredients
K12. Use of colour coded cutting boards
K13. Chef’s knives and tools 
Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Cook simple dishes, with guidance from Chef de partied and other associates
Tools and Equipment
· Chef knife
· Peeler
· Slicer
· Colander
· Potato Peeler
· Kitchen Tongs
· Cutting Board
· Pans & Pots
· Stoves
· Deep Fryer
· Hot Plate
· Grill Counter
· Oven
· Salamander
· Potato masher
· Strainer

[bookmark: _Toc9492235][bookmark: _Toc65620167]1013-HRC-14 Prepare, Cook and Finish Pasta Dishes

Overview: 
The aim of this Competency Standard to develop knowledge, skill and understanding to prepare, cook and finish pasta dishes.

	Competency Unit
	Performance Criteria

	CU1:
Prepare mise en place for different pasta dishes
 
 
	P1: identify appropriate cooking methods.
P2: select utensils for cooking pasta and making sauces
      And presenting pasta dishes.
P3: select different types of pasta for cooking. 
P4: collect meat, poultry, fish, seafood, vegetables and 
       Other ingredients.
P5: cut all ingredients as per standard recipes.
P6: prepare different types of sauces for finishing pasta.

	CU2:
Cook and present different types of pasta
	P1: cook different types of pasta.  
P2: cook meats or vegetables for pasta dishes and add
      Sauces as per recipes. 
P3: toss pasta in different types of sauces. 
P4: plate pasta and top with parmesan cheese and broil
       If required.



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. Basic cooking methods
K2. Basic mother sauces
K3. Pasta sauces
K4. Ingredients used for pasta dishes
K5. Herbs & spices
K6. Handling of knives & chef’s tools
K7. Meat, poultry, fish and seafood and sea shells
K8. Meat & vegetable cutting
K9. Cooking pasta
K10. Colour coded cutting boards

Critical Evidence(s) Required

The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard: 
· Select appropriate equipment needed to prepare, cook and finish pasta dishes

Tools and Equipment
· Chef knife
· Peeler
· Slicer
· Colander
· Potato Peeler
· Kitchen Tongs
· Cutting Board
· Pans & Pots
· Stoves
· Deep Fryer
· Hot Plate
· Grill Counter
· Oven
· Salamander
· Strainer
	


[bookmark: _Toc65620168]1013-HRC-15 Prepare Stocks (level 2)

Overview:
Stock in cooking (cuisine) is a liquid flavoring base for soups and sauces. It is a flavored liquid preparation, and is the basis of many dishes. A stock is made by simmering animal bones and/or meat, fish, or vegetables in water by adding mirepoix or bouquet garni for more flavor.
This competency provides knowledge and skills required to prepare variety of stocks in kitchen.

	Competency Units
	                                  Performance Criteria

	CU1:
Identify and prepare mise en place for stock.
	P1; Identify types of stock.
P2: Select a stock to prepare.
P3: Select ingredients to prepare stock.
P4: Prepare mise en place including blanching or roasting the bones,        
        Cutting vegetables and making mirepoix.

	CU2:
Select vessel for making stock and cook the stock.
	P1: Select appropriate cooking vessel as per required quantity.
P2: Put all the ingredients in the stock vessel and add cold water 
       As per the Quantity of stock required.
P3: Bring stock to boil and allow it boil for 10 to 15 minutes.
P4: Reduce the heat and let it simmer for 45 to 90 minutes
       Depending on the quantity of stock.
P5: Turn of the heat and allow it to rest for few minutes and skim
       The fat gathered on surface using a cooking spoon.
P6:  Strain the stock gently and use for making soups or sauces.
        NOTE: never add any seasoning when making stocks.




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. Describe various Types of stocks.
K2. What is the difference between white & brown stock?
K3. Describe Mirepoix: 
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 including blanching or roasting the bones, cutting vegetables and making    mirepoix ready.


Tools & Equipment
· Cutting boards.
· Chef’s knife.
· Boning knife
· Stock vessel.
· Cooking spoons.
· Strainer.
· Stock pot.
· Gas or electric stove.
· Bowls to collect skimmed fat.
· Oven.
· Roasting pan.
· PPE




[bookmark: _Toc65620169]1013-HRC-16 Prepare Mother Sauces
	
Overview: 
Making a good sauce depends on developing a strong flavor and the right consistency. Giving your sauce the right density relies on the thickening agent.
Mother sauce is a sauce used as a base to make different sauces, in French cuisine five sauces are called French mother sauces they have a strong history behind them.
This competency provides knowledge and skill to prepare five basic French mother sauces.

	Competency Units
	                                 Performance Criteria

	CU1:
Collect ingredients, prepare mise en place, select utensils and prepare Béchamel sauce.
	P1: Collect all the ingredients to prepare béchamel sauce.
P2: Prepare mise en place to make béchamel sauce.
P3: Select utensils you want to use.
P4: Use ingredients and utensil to make béchamel sauce.
P5: Check seasoning and consistency to finish sauce.

	CU2:
Collect ingredients, prepare mise en place, select utensils and prepare Velouté sauce.
	P1: Collect all the ingredients to prepare velouté sauce.
P2: Prepare mise en place & stock to make velouté sauce.
P3: Select utensils you want to use.
P4: Use ingredients and utensil to make velouté sauce.
P5: Check seasoning and consistency to finish sauce.

	CU3:
Collect ingredients, prepare mise en place, select utensils and prepare Espagnole sauce.
	P1: Collect all the ingredients to prepare Espagnole sauce.
P2: Prepare mise en place & brown stock, roast the bones to make 
        Espagnole sauce.
P3: Select utensils you want to use.
P4: Use ingredients and utensil to make Espagnole sauce.
P5: Check seasoning and consistency & colour to finish sauce.

	CU4:
Collect ingredients, prepare mise en place, select utensils and prepare Tomato sauce.
	P1: Collect all the ingredients to prepare tomato sauce.
P2: Prepare mise en place & stock to make tomato sauce.
P3: Select utensils you want to use.
P4: Use ingredients and utensil to make tomato sauce.
P5: Check seasoning and consistency to finish sauce.

	CU5:
Collect ingredients, prepare mise en place, select utensils and prepare Hollandaise sauce.
	P1: Collect all the ingredients to prepare hollandaise sauce.
P2: Prepare mise en place & melt butter to make hollandaise sauce.
P3: Select utensils you want to use.
P4: Use ingredients and utensil to make hollandaise sauce.
P5: Check seasoning and consistency to finish sauce.


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: 
Describe the following 
K1. Roux
K2. Demi-Glace
K3. Béchamel Sauce
K4. Velouté sauce
K5. Espagnole sauce
K6. Tomato Sauce
K7. Hollandaise sauce

 
Critical Evidence(s) Required
The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard:
· Collect all the ingredients to prepare hollandaise sauce.
Tools & Equipment
· Cutting boards
· Mise en place bowls
· Chef’s knife
· Vegetable peeler
· Wire whisks
· Double boiler
· Roasting pan
· Sauce pans
· Stock pots
· Sieve / strainer
· Cooking spoons
· Cooking forks
· Oven
· Gas or electric burner
· Small pitcher or jug
· PPE


[bookmark: _Toc65620170]1013-HRC-17 Prepare and Cook Rice Dishes (Level 2).
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 2 trainee to identify and perform basic rice cooking.

	Competency Units
	                            Performance Criteria

	CU1:
Identify and prepare rice for cooking biryani.
	P1: Select old basmati rice for biryani as they are more fragrant,
      Become long and don’t stick after cooking.
P2: Clean the rice using some steel table and pick any small Stone in rice.
P3: Wash rice with cold water three times by changing water and 
       Tossing with soft hands.
P4: Soak rice in fresh water for 20 to 30 minutes.

	CU2:
Select vessel, prepare water and cook rice for biryani.
	P1: Select vessel appropriate for quantity of rice you want to 
      Cook. (if cooking old rice for biryani you will need 2 and half
       Time water as old rice will absorb more water than new rice).
P2: Keep vessel on burner and add water, bay leaf, star aniseed,
       Cinnamon, few cloves, cooking oil and salt after boiling for
       Few minutes add soaked rice in to boiling water stir gently
       And let rice cook.
P3:  Check when rice is 90% cooked remove them from stove and
       Strain immediately to stop rice from over cooking and use 
       Them for assembling biryani.         




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. Types of rice
K2. Quality of rice
K3. How to cook different type of rice
K4. Handling the rice
K5. Cooking utensils
K6. Cooking vessels
K7. Herbs & spices

Critical Evidence(s) Required
The candidate needs to produce following critical evidence(s) in order to be competent in this competency standard:
· Select old basmati rice for biryani as they are more fragrant, become long and don’t stick after cooking.



Tools & equipment: 
· Gas or electric burner
· Cooking vessels
· Rice cooker
· Cooking spoons
· Sieve or rice strainer
· Rice soaking bowls
· PPE





[bookmark: _Toc65620171]1013-HRC-18 Identify and Use Basic Cooking Methods

Overview:
Today French cuisine is called mother of modern era cooking. We find influence and traces of French cooking and cooking methods in almost every cuisine in the world.
This competency will provide knowledge and skills required to identify, select and use basic cooking methods professionally.

	  Competency Units
	                            Performance Criteria

	CU1:
Identify cooking methods, select ingredients, collect utensils and prepare mise en place for Cauliflower au Gratin.
	P1: Identify cooking methods (there are more than one 
        Cooking methods involved e.g. Blanching as well as Broiling).
 P2: select ingredients (we need cauliflower, white flour, Butter Milk, powdered parmesan cheese or grated Cheddar Cheese, salt, pepper.
P3: Collect utensils like pot for blanching, sieve for draining
       Water, saucepan for preparing béchamel sauce and a 
       Dish for broiling.
P4:  Prepare mise en place like remove stems from
        Cauliflower, prepare roux, prepare béchamel sauce,
        Grate cheddar cheese, boil water for blanching.

	CU2:
Use mise en place, cooking methods and utensils to prepare and garnish Cauliflower au Gratin.
	P1: Perform blanching of Cauliflower and set in a ceramic
       Or steel serving dish.
P2: Sprinkle salt and pepper but remember you have to
       Season béchamel sauce too.
P3; Add Seasoning to béchamel sauce.
P4: Pour béchamel sauce over cauliflower evenly and sprinkle
       With cheese.
P5: Broil under the salamander until cheese is completely
       Melted and turned golden.
P6: Garnish with keeping a small bunch of French parsley in 
       Middle of the dish.



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: 
Describe the following
K1. Frying
K2. Roasting
K3. Baking
K4. Grilling
K5. Broiling
K6. Steaming
K7. Poaching
K8. Simmering
K9. Boiling
K10. Blanching
K11. Braising
K12. Stewing
K13. Smoking

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 like remove stems from Cauliflower, prepare roux, prepare béchamel sauce, Grate cheddar cheese, boil water for blanching.

Tools & Equipment
· Cutting boards
· Chef’s tools & knives
· Steel pot for blanching
· Sieve or strainer
· Saucepan 
· Whisk
· Cooking spoon
· Cooking fork
· Cheese grater
· Salt n pepper mill
· Waste bin
· Gas or electric burner
· Salamander
· Kitchen sink with fresh water supply
· PPE








[bookmark: _Toc65620172]1013-HRC- 19 Prepare and Cook Eggs and Egg Dishes.

Overview:
There are more than hundred ways to cook eggs and egg dishes and it’s difficult to teach all of them to a trainee within this competency.
This competency provides knowledge and skills required to prepare and cook egg & egg dishes commonly served within the hospitality industry.
	Competency Units
	                          Performance Criteria

	CU1:
Identify method, select utensils and tools, collect ingredients, prepare mise en place, cook and serve the scrambled eggs,


	P1: Identify cooking method and select utensils & tools 
        Collect ingredients. (Please see knowledge section).
 P2: Prepare mise en place (break eggs add milk and beat
        Gently).
P3: Add butter in skillet or omelet pan and place on stove.
P4: Pour egg and milk mixture in to skillet and let it cook for 1
       To 2 minutes on low heat once eggs to cook gently pull the eggs across the pan with an inverted turner, forming large soft curds, keep repeating - pulling, lifting and folding eggs until thickened and no visible liquid egg remains. Do not stir constantly.
P5: Serve on toasted bread or pancakes and garnish with 
       Chopped parsley or chives.

	CU2:
Identify method, select utensils & tools, collect ingredients, prepare mise en place, cook & serve pancakes. 
	P1: Identify cooking method, select utensils & tools, collect
       Ingredients (see knowledge section).
P2; Prepare mise en place 
· Mix together flour, baking powder, salt and pass through a sieve. 
· In another bowl add milk, sugar, egg, melted butter, vanilla and mix well. 
· Now combine both wet and dry ingredients and blend to a smooth paste but don't overdo.
· Now heat a flat frying pan over medium heat. 
· Add little butter in the pan and scoop pancake better in the middle and cook two minutes or until you see holes on the top of pancakes and turn over and cook for another one minute. 
· Repeat same to make more pancakes. 
· Serve warm topped with a melted butter and maple syrup or honey or you can serve scrambled egg on top.


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: 
Describe the Ingredients Methods and procedure of the following 

K1. COOKING METHODS of EGGS:
K2. BAKED
K3. HARD-BOILED 
K4. FRIED
· Sunny-Side-Up Eggs: 
· Over-Easy or Over-Hard Eggs: 
· Basted Eggs: 
· Steam-Basted Eggs: 
K5. POACHED
K6. SCRAMBLED
K7. Omelet
K8. PANCAKES

Critical Evidence(s) Required

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

· Identify method, select utensils and tools, collect ingredients, prepare mise en place, cook and serve the scrambled eggs,

Tools & Equipment
· Different sized frying pans, Skillets
· Saucepans, Egg boiler
· Hot plate, Stove
· Cutting board, Whisk
· Cooking forks, cooking spoons
· Egg turner, chef’s knife
· Mixing bowls, cereal bowl
· Crockery, boiled egg holders
· Egg casserole, chinaware
· PPE.



    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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(Muqeem Islam)
Director General (Skill Standards & Curricula) 
Phone: 051-9215385

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
Federal Secretary, Ministry of Industry and Production, Govt of Pakistan, Islamabad 
Federal Secretary, Ministry of Textile Industry, Govt of Pakistan, Islamabad
Federal Secretary, Ministry of Commerce, Govt of Pakistan, Islamabad 
Federal Secretary, Ministry of Railway, Govt of Pakistan, Islamabad 
Federal Secretary, Ministry of Climate Change, Govt of Pakistan, Islamabad 
Federal Secretary, Ministry of Religious Affairs, Govt of Pakistan, Islamabad 
Federal Secretary, Ministry of Communication, Govt of Pakistan, Islamabad 
Federal Secretary, Ministry of Aviation Division, Govt of Pakistan, Islamabad 
Federal Secretary, Ministry of Science & Technology, Govt of Pakistan, Islamabad 
Chairperson, Punjab Technical Education and Vocational Training Authority (P-TEVTA), Lahore
Managing Director, Khyber Pakhtunkhwa Technical Education and Vocational Training Authority (KP-TEVTA),  
Managing Director, Sindh Technical Education and Vocational Training Authority (S-TEVTA), Karachi 
Chairman, Azad Jammu & Kashmir, Technical Education and Vocational Training Authority (AJ&K TEVTA), Muzafarabad
Director TVET Cell, Gilgit Baltistan, Gilgit
Director General, Punjab Vocational Training Council (PVTC), Punjab 
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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