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

	Competency Standard
	1013HRC2113 Complete kitchen shift

	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):
· Clear kitchen work area of equipment and food products
· Perform cleaning and sanitization of kitchen equipment and surfaces.
· Return all surplus food, equipment and materials from kitchen to the appropriate department
· Store Food items
· Perform Handing/taking over of  kitchen                              
Activity:Wash and sanitize dishes

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

	Minimum Evidence Required
	1. Clear kitchen work area of equipment and food products
· Use appropriate tools, specialist equipment and methods for cleaning the kitchen work area 
· Restore the kitchen work area to a safe and tidy condition
· Make ready to use any food, tools, and equipment needed for the next shift.
· Store all food, tools, and equipment in line with organizational requirements 
· Dispose of waste materials appropriately according to organizational and legal requirements 
· Generate report and submit any problems associated clearing of kitchen 
2. Perform cleaning and sanitization of kitchen equipment and surfaces.
· . Identify required equipment and material for cleaning and sanitizing of kitchen equipment and surfaces. 
· Select appropriate equipment and products for cleaning and sanitizing equipment and surfaces 
· Perform pre-cleaning equipment, tools, and utensils for free food particles and grease. 
· Check cleaning equipment and product for smooth functioning.
· Clean/sanitize equipment, products and surfaces.
· Change the non-functional cleaning equipment or product. 
· Store equipment and products after cleaning and sanitization 
· Generate report and submit the supervisor any problems with cleaning, equipment 
3. Return all surplus food, equipment and materials from kitchen to the appropriate department
· Identify the unused items food, materials and equipment. 
· Return unused food items, equipment and materials to the designated place.  
· Maintain log books or records of returned items 
· Generate report and submit the supervisor with returning surplus food, equipment, and material Store the appropriate department
4. Store food items
· Store raw and cooked food as per procedure at their required temperature and at designated location to avoid the risk of cross contamination
· Perform tagging of all the food items stored in walk-in chillers/freezers with organizational requirements.
· Keep all walk-in chillers/freezers neat and clean.
· Monitor the storage of raw and cooked foods in line with correct locations, temperatures and procedures.
· Monitor the completion of appropriate checklists to record the monitoring of food storage.
· Maintain inventory of stored foods in walk-in chillers/freezers
5. Perform Handing/taking over of  kitchen
· Maintain kitchen work area ready for next shift
· Brief next shift regarding any relevant issues or problem
· Hand over kitchen to next shift.





Self-Assessment Checklist
	Candidate Name
	

	Registration No.
	

	Qualification
	1013HRC21 Chef Level-2

	Competency Standard
	1013HRC2113 Complete kitchen shift

	Purpose of Assessment
	Formative Assessment

	Assessment Task
	· Clear kitchen work area of equipment and food products
· Perform cleaning and sanitization of kitchen equipment and surfaces.
· Return all surplus food, equipment and materials from kitchen to the appropriate department
· Store Food items
· Perform Handing/taking over of  kitchen                              
Activity:Wash and sanitize dishes


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

	1.  Use appropriate tools, specialist equipment and methods for cleaning the kitchen work area
	
	

	2. Restore the kitchen work area to a safe and tidy condition
	
	

	3. Make sure that any food, tools, and equipment needed fort he next shift are set up and ready for use
	
	

	4. Store all food, tools, and equipment in line with organizational requirements
	
	

	5. Dispose of waste materials appropriately according to organizational and legal requirements
	
	

	6. Generate report and submit any problems associated clearing of kitchen to the relevant person
	
	

	7.  Identify required equipment and material for cleaning and sanitizing of kitchen equipment and surfaces.
	
	

	8. Select appropriate equipment and products for cleaning and sanitizing equipment and surfaces.
	
	

	9. Perform pre-cleaning equipment, tools, and utensils for free food particles and grease.
	
	

	10. Check cleaning equipment and product for smooth functioning.
	
	

	11.  Clean/sanitize equipment, products and surfaces.
	
	

	12. Change the non-functional cleaning equipment or product.
	
	

	13. Store equipment and products after cleaning and sanitization
	
	

	14. . Generate report and submit the supervisor any problems with cleaning, equipment or products
	
	

	15.  Identify the unused items food, materials and equipment.
	
	

	16. Return unused food items, equipment and materials to the designated place.
	
	

	17. Maintain log books or records of returned items
	
	

	18. Generate report and submit the supervisor with returning surplus food, equipment, and material Store the appropriate depart.
	
	

	19. Store raw and cooked food as per procedure at their required temperature and at designated location to avaoid the risk of cross contamination 
	
	

	20. Perform tagging of all the food items stored in walk in chillers/ freezers neat and clean 
	
	

	21. Keep all walk-in chillers/freezers are kept neat and clean.
	
	

	22. Monitor the storage of raw and cooked foods in line with correct locations, temperatures and procedures
	
	

	23. Monitor the completion of appropriate checklists to record the monitoring of food storage
	
	

	24. Maintain inventory of stored foods in walk-in chillers/freezers
	
	

	25. Maintain kitchen work area ready for next shift
	
	

	26. Brief next shift regarding any relevant issues or problems
	
	

	27. Hand over kitchen to next shift.
	
	


Candidate’s Signature__________________ Assessor’s Signature____________________
Date: _______________________________


Assessors Judgment Guide 
	Qualification
	1013HRC21 Chef Level-2

	Competency Standard
	1013HRC2113 Complete kitchen shift

	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

	· Clear kitchen work area of equipment and food products
· Perform cleaning and sanitization of kitchen equipment and surfaces.
· Return all surplus food, equipment and materials from kitchen to the appropriate department
· Store Food items
· Perform Handing/taking over of  kitchen                              
· Activity:Wash and sanitize dishes

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

	1. 
	Use appropriate tools, specialist equipment and methods for cleaning the kitchen work area
	
	
	

	2. 
	Restore the kitchen work area to a safe and tidy condition
	
	
	

	3. 
	Make ready to use any food, tools, and equipment needed for the next shift
	
	
	

	4. 
	Store all food, tools, and equipment in line with organizational requirements
	
	
	

	5. 
	Dispose of waste materials appropriately according to organizational and legal requirements
	
	
	

	6. 
	Generate report and submit any problems associated clearing of kitchen to the relevant person
	
	
	

	7. 
	 Identify required equipment and material for cleaning and sanitizing of kitchen equipment and surfaces.
	
	
	

	8. 
	Select appropriate equipment and products for cleaning and sanitizing equipment and surfaces.
	
	
	

	9. 
	Perform pre-cleaning equipment, tools, and utensils for free food particles and grease.
	
	
	

	10. 
	Check cleaning equipment and product for smooth functioning.
	
	
	

	11. 
	 Clean/sanitize equipment, products and surfaces.
	
	
	

	12. 
	Change the non-functional cleaning equipment or product.
	
	
	

	13. 
	Store equipment and products after cleaning and sanitization
	
	
	

	14. 
	. Generate report and submit the supervisor any problems with cleaning, equipment or products
	
	
	

	15. 
	 Identify the unused items food, materials and equipment.
	
	
	

	16. 
	Return unused food items, equipment and materials to the designated place.
	
	
	

	17. 
	Maintain log books or records of returned items
	
	
	

	18. 
	Generate report and submit the supervisor with returning surplus food, equipment, and material Store the appropriate depart.
	
	
	

	19. 
	Store raw and cooked food as per procedure at their required temperature and at designated location to avoid the risk of cross contamination
	
	
	

	20. 
	Perform tagging of all the food items stored in walk in chillers/freezers or inline with organizational requirements
	
	
	

	21. 
	Keep all walk-in chillers/freezers are kept neat and clean.
	
	
	

	22. 
	Monitor the storage of raw and cooked foods in line with correct locations, temperatures and procedures
	
	
	

	23. 
	Monitor the completion of appropriate checklists to record the monitoring of food storage
	
	
	

	24. 
	Maintain inventory of stored foods in walk-in chillers/freezers
	
	
	

	25. 
	Maintain kitchen work area ready for next shift.
	
	
	

	26. 
	Brief next shift regarding any relevant issues or problems
	
	
	

	27. 
	[bookmark: _GoBack]Hand over kitchen to next shift. 
	
	
	

	Competent 
	Not Yet Competent 





Knowledge Assessment
	Qualification
	1013HRC21 Chef Level-2

	Competency Standard
	1013HRC2113 Complete kitchen shift

	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 first step in cleaning a cutting board?
A) Rinse with warm water  
B) Scrub with soap and water                 
C) Sanitize with bleach solution
	
	

	2. 
	How often should you clean kitchen countertops?
   A) Once a week            B) Daily              C) Monthly
	
	

	3. 
	What is LIFO?   
	
	

	4. 
	
	
	

	5. 
	What is FIFO?


	
	

	6. 
	
	
	

	7. 
	Why is cleaning kitchen equipment important?
	
	

	8. 
	
	
	

	9. 
	What is the benefit of regular cleaning of kitchen surfaces?
	
	

	10. 
	
	
	

	Feedback to the Candidate

	


	


	


	


	


	



Candidate’s Signature__________________ Assessor’s Signature _________________
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