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Instruction Sheet for the Candidate 
	Qualification
	1013HRC21 Chef Level-2

	Competency Standard
	1013HRC2101-Maintain professional kitchen standards for food preparation and cooking

	Purpose of Assessment
	Formative Assessment

	Candidate Details 
	Name______________________________________________________

Registration/Roll Number_______________________________________

	Guidance for Candidate 

	To meet this standard, you are required to complete the following within 04 Hrs. time frame (for practical demonstration & assessment):
· Maintain personal hygiene and chef’s uniform for kitchen operations meets organizational requirements 
· Maintain health, safety and security of the kitchen working environment
· Check quality and quantity of food to maintain food safety standards
· Minimize wastage from kitchen operation
· [bookmark: _GoBack]Perform pest control
 
Activity:prepare and cook simple salad by ensuring hygiene standards and food safety in kitchen by controlling hazards. 


	Time:  4 Hrs.
	During a practical assessment, under observation by an assessor, you are required to 

	Minimum Evidence Required
	1. Maintain personal hygiene and chef’s uniform for kitchen operations meets organizational requirements	
· Keep hair, skin and nails clean and hygienic 
· Follow the recommended procedures for washing hands at all appropriate times 
· Avoid unsafe behavior that could contaminate the food being prepared or cooked 
· Report any cuts, boils, grazes, injuries, illness and infections promptly to the appropriate person 
· Select appropriate chef’s uniform and headgear in line with manufacturer's instructions and organizational procedures 
· Wear chef’s uniform and headgear that is clean, fit for use and worn correctly


2.  Maintain health, safety and security of the kitchen working environment	
· Maintain a safe, hygienic and secure kitchen working environment
·  Keep a look out for hazards in the kitchen 
· Detect potential hazards in kitchen
· Maintain First Aid box 
· Maintain Fire extinguisher. 
· Report any accidents or near accidents quickly and accurately to the proper person 
· Deal with problems and unexpected situations in an appropriate manner 
· Practice emergency procedures correctly
3.  Check quality and quantity of food to maintain food safety standards at every level of food handling	
· Check the delivery from stores to ensure that the quantity of food delivered is sufficient for the number of covers expected
· Check that food is delivered at the correct temperature 
· Verify that any packaged food does not exceed its ‘sellby’ or ‘use-by’ dates 
· Report Chef de Partie if there are any problems with the quantity or quality of food
4.  Minimize wastage from kitchen operation
· Enlist opportunities for reducing waste 
· Follow organizational policies and procedures for managing and reducing waste 
· Dispose of waste in line with organizational procedures
5. Perform pest control	
· Detect cockroaches & flies in kitchen. 
· Prevent cockroaches & flies cause infection 
· Prevent and control rodent 
· Follow Precautions in use of pesticides





Self-Assessment Checklist
	Candidate Name
	

	Registration No.
	

	Qualification
	1013HRC21 Chef Level-2

	Competency Standard
	1013HRC2101-Maintain professional kitchen standards for food preparation and cooking

	Purpose of Assessment
	Formative Assessment

	Assessment Task
	· Maintain personal hygiene and chef’s uniform for kitchen operations meets organization al requirement s
· Maintain health, safety and security of the kitchen working environment
· Check quality and quantity of food to maintain food safety standards
· Minimize wastage from kitchen operation
· Perform pest control
Activity:prepare and cook simple salad by ensuring hygiene standards and food safety in kitchen by controlling hazards
 


I can……………….
	Performance Criteria
	Yes
	No

	1. Keep hair, skin and nails clean and hygienic
	
	

	2. Follow the recommended procedures for washing hands at all appropriate times
	
	

	3. Avoid unsafe behavior that could contaminate the food being prepared or cooked
	
	

	4. Report any cuts, boils, grazes, injuries, illness and infections promptly to the appropriate person
	
	

	5. Select appropriate chef’s uniform and headgear in line with manufacturer's instructions and organizational procedures
	
	

	6. Wear chef’s uniform and headgear that is clean, fit for use and worn correctly
	
	

	7. Maintain a safe, hygienic and secure kitchen working environment
	
	

	8. Keep a look out for hazards in the kitchen
	
	

	9. Detect potential hazards in kitchen
	
	

	10. Maintain First Aid
	
	

	11. Maintain Fire extinguisher
	
	

	12. Report any accidents or near accidents quickly and accurately to the prope
	
	

	13. Deal with problems and unexpected situations in an appropriate manner
	
	

	14. Practice emergency procedures correctly
	
	

	15. Check the delivery from stores to ensure that the quantity of food delivered is sufficient for the number of covers expected
	
	

	16. Check that food is delivered at the correct temperature
	
	

	17. Verify that any packaged food does not exceed its ‘sellby’ or ‘use-by date
	
	

	18. Report Chef de Partie if there are any problems with the quantity or quality of food
	
	

	19. Enlist opportunities for reducing waste
	
	

	20. . Follow organizational policies and procedures for managing and reducing waste
	
	

	21. Identify opportunities for reducing waste
	
	

	22. Dispose of waste in line with organizational procedures
	
	


Candidate’s Signature__________________ Assessor’s Signature____________________
Date: _______________________________









Assessors Judgment Guide 
	Qualification
	1013HRC21 Chef Level-2

	Competency Standard
	1013HRC2101-Maintain professional kitchen standards for food preparation and cooking

	Purpose of Assessment
	Formative Assessment

	Candidate Details 
	Name: ______________________________________________________________

Registration/Roll Number: ______________________ Signature: _______________

	Assessment Outcome
	

COMPETENT                               NOT YET COMPETENT    

Name of the Assessor________________________________________________ 

Assessor’s code: ____________________________________________________
Signature: 
________________________________





	Assessment Summary (to be filled by the assessor)

	Activity
	Method
	Result

	Nature of Activity 
	Written
	Oral
	Observation 
	Portfolio
	Role Play
	Competent
	Not Yet Competent

	Practical Skill Demonstration
	
	   
	
	
	
	
	

	Knowledge Assessment 
	
	
	
	
	
	
	

	Other Requirement
	
	
	
	
	
	
	





Observation Checklist
	Assessment Task

	· Maintain personal hygiene and chef’s uniform for kitchen operations meets organization al requirement s
· Maintain health, safety and security of the kitchen working environment
· Check quality and quantity of food to maintain food safety standards
· Minimize wastage from kitchen operation
· Perform pest control
Activity:prepare and cook simple salad by ensuring hygien standards and food safety in kitchen by controlling hazards
  

	During the practical assessment, candidate demonstrated the following:
	Yes
	No
	Remarks

	1. 
	Keep hair, skin and nails clean and hygienic
	
	
	

	2. 
	Follow the recommended procedures for washing hands at all appropriate times
	
	
	

	3. 
	Avoid unsafe behavior that could contaminate the food being prepared or cooked
	
	
	

	4. 
	Report any cuts, boils, grazes, injuries, illness and infections promptly to the appropriate person
	
	
	

	5. 
	Select appropriate chef’s uniform and headgear in line with manufacturer's instructions and organizational procedures
	
	
	

	6. 
	Wear chef’s uniform and headgear that is clean, fit for use and worn correct
	
	
	

	7. 
	Maintain a safe, hygienic and secure kitchen working environment
	
	
	

	8. 
	Keep a look out for hazards in the kitchen
	
	
	

	9. 
	Detect potential hazards in kitchen
	
	
	

	10. 
	Maintain First aid box
	
	
	

	11. 
	Maintain fire extinguisher
	
	
	

	12. 
	Report any accidents or near accidents quickly and accurately to the proper person
	
	
	

	13. 
	Deal with problems and unexpected situations in an appropriate manner
	
	
	

	14. 
	Practice emergency procedures correctly
	
	
	

	15. 
	Check the delivery from stores to ensure that the quantity of food delivered is sufficient for the number of covers expected
	
	
	

	16. 
	Check that food is delivered at the correct temperature
	
	
	

	17. 
	Verify that any packaged food does not exceed its ‘sellby’ or ‘use-by’ dates
	
	
	

	18. 
	Report Chef de Partie if there are any problems with the quantity or quality of food
	
	
	

	19. 
	Enlist opportunities for reducing waste
	
	
	

	20. 
	Follow organizational policies and procedures for managing and reducing waste
	
	
	

	21. 
	Dispose of waste in line with organizational procedures
	
	
	

	22. 
	prevent cockroaches & flies cause infection
	
	
	

	23. 
	Detect cockroaches & flies in kitchen.
	
	
	

	24. 
	Prevent and control rodents
	
	
	

	25. 
	Follow Precautions in use of pesticides
	
	
	

	Competent 
	Not Yet Competent 





Knowledge Assessment
	Qualification
	1013HRC21 Chef Level-2

	Competency Standard
	1013HRC2101- Maintain professional kitchen standards for food preparation and cooking

	Purpose of Assessment
	Formative Assessment

	Candidate Details 
	Name: ______________________________________________________________

Registration/Roll Number: __________   Candidate Signature: __________

	Assessment Outcome
	

COMPETENT                                NOT YET COMPETENT    

Name of the Assessor: ________________________________________________ 

Assessor’s code: ____________________________________________________

Signature of the Assessor: __
_____________________



	Candidate’s response is not required to be identical, but similar concepts and/or keywords must be used. Oral questioning may be used to clarify candidate understanding of topic and its application.



	Questions (Candidate confidently answered questions correctly and demonstrated understanding of the topics and their application)
	Satisfactory
	Not Satisfactory

	1. 
	What is the proper way to wash your hands?
 a) With soap and water for 10 seconds 
b) With soap and water for 20 seconds 
c) With hand sanitizer only 
d) With soap and water for 30 seconds
	
	

	2. 
	What is the most effective way to prevent the spread of illness? 
a) Washing hands frequently 
b) Wearing a mask 
c) Using hand sanitizer 
d) Avoiding close contact with others
	
	

	3. 
	
	
	

	4. 
	Define potential hazards in kitchen?
	
	

	a. 
	
	
	

	5. 
	Define Personal Protective Equipment (PPE).   
	
	

	6. 
	
	
	

	7. 
	First Aid Box contains the :
1.Emergency medicines 2.food products
	
	

	8. 
	

	
	

	9. 
	Define personal and workplace hygiene?
	
	

	10. 
	
	
	

	11. 
	What is Fire Extinguisher? 
	
	

	12. 
	
	
	

	Feedback to the Candidate

	


	


	


	


	


	



Candidate’s Signature__________________ Assessor’s Signature _________________





11

image1.png
LEARN RISE SHINE

NAVTTC




