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

	Competency Standard
	1.  Maintain professional kitchen standards for food preparation and cooking
2. Demonstrate basic food preparation and cooking
3. Prepare and cook vegetables
4. Prepare, cook and finish meat, poultry and seafood dishes
5. Prepare and finish simple salad and fruit dishes
6. Prepare, cook and finish pasta and rice dishes
7. Prepare, cook and finish eggs and egg dishes
8. Prepare and cook grains and pulse dishes
9. Prepare and cook soups, stocks and sauces
10. Prepare, bake and finish simple bread and dough products
11. Prepare hot and cold sandwiches
12. Prepare, bake and finish simple sweet dishes
13. Complete kitchen shift
14. Serve Foods and Beverages
15. Perform Basic Communication
16. Develop Entrepreneur/Business

	Purpose of  Assessment
	Summative Assessment

	                                                                                       Candidate       Details 
	Name______________________________________________________

                                             Registration/Roll Number_______________________________________

	Guidance for Candidate 
 
	To meet this standard, the candidate is required to perform the tasks given below following the professional standards for personal, workplace safety and hygiene. The tasks are required to be performed by the candidate within 4 hrs time frame (for practical demonstration & assessment):
Activity 1: 
a) Prepare, cook and finish Russian salad.
OR
Activity 2: 
a) Prepare, cook and finish chicken qoarma with roti/naan.
OR
Activity 3: 
a) Prepare, cook and finish fruit triffle

	 Time:  04 Hrs.
	During a practical assessment, under observation by an assessor, you are required to 

	Minimum Evidence      Required
	Activity  1: Prepare, cook and finish russian salad.
· Collect ingredients ,tools & equipment required for preparing Russian salad
· Mis en place ingredients, tools & equipment
· Wash , peel, cut and rewash (WPRW) fruits & vegetables
· Assemble ingredients for Russian salad
· Apply blanching method for cooking vegetables
· Mix vegetables and fruits with dressing
· Finish and serve Russian salad

Activity 2: Prepare, cook and finish chicken qoarma with roti/naan.

· Collect ingredients ,tools & equipment required for preparing chicken qoarma and roti/naan
· Mis en place ingredients, tools & equipment for preparing qoarma and roti/naan
· Wash , peel, cut and rewash (WPRW) meat & vegetables
· Perform frying and cooking of curry 
· Finish and garnish qoarma with green chilli and ginger
· Cook roti/naan on griddle
· Serve chicken qoarma with roti/naan

Activity 3: Prepare, cook and finish triffle.

· Collect ingredients ,tools & equipment required for preparing triffle
· Mis en place ingredients, tools & equipment for triffel
· Wash & cut fruits
· Apply boiling method for cooking milk and jelly
· Assemble ingredients in layers
· Finish and garnish triffel and refrigerate
· Serve in cold temperature




Self-Assessment Checklist
	Candidate Name
	

	Registration No.
	

	Qualification
	1013HRC21 Chef Level 2

	Competency Standard
	1. Maintain professional kitchen standards for food preparation and cooking
2. Demonstrate basic food preparation and cooking
3. Prepare and cook vegetables
4. Prepare, cook and finish meat, poultry and seafood dishes
5. Prepare and finish simple salad and fruit dishes
6. Prepare, cook and finish pasta and rice dishes
7. Prepare, cook and finish eggs and egg dishes
8. Prepare and cook grains and pulse dishes
9. Prepare and cook soups, stocks and sauces
10. Prepare, bake and finish simple bread and dough products
11. Prepare hot and cold sandwiches
12. Prepare, bake and finish simple sweet dishes
13. Complete kitchen shift
14. Serve Foods and Beverages
15. Perform Basic Communication
16. Develop Entrepreneurhip/Business

	Purpose of Assessment
	Summative Assessment

	Assessment Task
	To meet this standard, the candidate is required to perform the tasks given below following the professional standards for personal, workplace safety and hygiene. The tasks are required to be performed by the candidate within 4 hrs time frame (for practical demonstration & assessment):
Activity 1: 
b) Prepare, cook and finish Russian salad.
OR
Activity 2: 
b) Prepare, cook and finish chicken qoarma with roti/naan.
OR
Activity 3: 
1. Prepare, cook and finish fruit triffle



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

	Task 1: Prepare, cook and finish russian salad.

	1. Collect ingredients ,tools & equipment required for preparing Russian salad
	
	

	2. Mis en place ingredients, tools & equipment for preparing russian salad
	
	

	3. Wash , peel, cut and rewash (WPRW) fruits & vegetables
	
	

	4. Assemble ingredients for russian salad
	
	

	5. Apply blanching method for cooking vegetables
	
	

	6. Mix vegetables and fruits with dressing
	
	

	7. Finish and serve Russian salad
	
	

	Task 2: Prepare, cook and finish chicken qoarma with roti/naan.

	8. Collect ingredients ,tools & equipment required for preparing chicken qoarma and roti/naan
	
	

	9. Mis en place ingredients, tools & equipment for qoarma
	
	

	10. Wash , peel, cut and rewash (WPRW) meat & vegetables
	
	

	11. Perform frying and cooking of curry 
	
	

	12. Finish and garnish qoarma with green chilli and ginger
	
	

	13. Cook roti/naan on griddle
	
	

	14. Serve chicken qoarma with roti/naan
	
	

	Task 3: Prepare, cook and finish fruit triffle.

	15. Collect ingredients ,tools & equipment required for preparing triffle
	
	

	16. Mis en place ingredients, tools & equipment for preparing triffel
	
	

	17. Wash & cut fruits
	
	

	18. Apply boiling method for cooking milk & jelly
	
	

	19. Assemble ingredients in layers
	
	

	20. Finish and garnish triffel and refrigerate
	
	

	21. Serve in cold temperature
	
	


	
	
Candidate’s Signature__________________ Assessor’s Signature____________________
Date: ______________________________


Assessors Judgment Guide 
	Qualification
	1013HRC21 Chef Level 2 

	Competency Standard
	1. Maintain professional kitchen standards for food preparation and cooking
2. Demonstrate basic food preparation and cooking
3. Prepare and cook vegetables
4. Prepare, cook and finish meat, poultry and seafood dishes
5. Prepare and finish simple salad and fruit dishes
6. Prepare, cook and finish pasta and rice dishes
7. Prepare, cook and finish eggs and egg dishes
8. Prepare and cook grains and pulse dishes
9. Prepare and cook soups, stocks and sauces
10. Prepare, bake and finish simple bread and dough products
11. Prepare hot and cold sandwiches
12. Prepare, bake and finish simple sweet dishes
13. Complete kitchen shift
14. Serve Foods and Beverages
15. Perform Basic Communication
16. Develop Entrepreneurhip/Business

	Purpose of Assessment
	Summative Assessment

	Candidate Details 
	Name: ______________________________________________________________

Registration/Roll Number: ______________________Signature: _______________

	Assessment Outcome
	

COMPETENT                                         NOT YETCOMPETENT    

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

	To meet this standard, the candidate is required to perform the tasks given below following the professional standards for personal, workplace safety and hygiene. The tasks are required to be performed by the candidate within 4 hrs time frame (for practical demonstration & assessment):
Activity 1: 
c) Prepare, cook and finish Russian salad.
OR
Activity 2: 
c) Prepare, cook and finish chicken qoarma with roti/naan.
OR
Activity 3: 
1. Prepare, cook and finish fruit triffle

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

	Task 1: Prepare, cook and finish russian salad.

	1. 
	Collect ingredients ,tools & equipment required for preparing Russian salad
	
	
	

	2. 
	Mis en place ingredients, tools & equipment for preparing Russian salad
	
	
	

	3. 
	Wash , peel, cut and rewash (WPRW) fruits & vegetables
	
	
	

	4. 
	Assemble ingredients for Russian salad
	
	
	

	5. 
	Apply blanching method for cooking vegetables
	
	
	

	6. 
	Mix vegetables and fruits with dressing
	
	
	

	Task 2: Prepare, cook and finish chicken qoarma with roti/naan.

	7. 
	Collect ingredients ,tools & equipment required for preparing chicken qoarma and roti/naan
	
	
	

	8. 
	Mis en place ingredients, tools & equipment for preparing qoarma
	
	
	

	9. 
	Wash , peel, cut and rewash (WPRW) meat & vegetables
	
	
	

	10. 
	Perform frying and cooking of curry 
	
	
	

	11. 
	Finish and garnish qoarma with green chilli and ginger
	
	
	

	12. 
	Cook roti/naan on griddle
	
	
	

	13. 
	Serve chicken qoarma with roti/naan
	
	
	

	Task 3: Prepare, cook and finish triffle.

	14. 
	Collect ingredients ,tools & equipment required for preparing triffle
	
	
	

	15. 
	Mis en place ingredients, tools & equipment for preparing triffel
	
	
	

	16. 
	Wash & cut fruits
	
	
	

	17. 
	Apply boiling method for cooking milk and jelly
	
	
	

	18. 
	Assemble ingredients in layers
	
	
	

	19. 
	Finish and garnish triffel and refrigerate
	
	
	

	20. 
	Serve in cold temperature
	
	
	

	Competent 
	
Not yet Competent





Knowledge Assessment
	Qualification
	1013HRC21 Chef Level - 2 

	Competency Standard
	1. Maintain professional kitchen standards for food preparation and cooking
2. Demonstrate basic food preparation and cooking
3. Prepare and cook vegetables
4. Prepare, cook and finish meat, poultry and seafood dishes
5. Prepare and finish simple salad and fruit dishes
6. Prepare, cook and finish pasta and rice dishes
7. Prepare, cook and finish eggs and egg dishes
8. Prepare and cook grains and pulse dishes
9. Prepare and cook soups, stocks and sauces
10. Prepare, bake and finish simple bread and dough products
11. Prepare hot and cold sandwiches
12. Prepare, bake and finish simple sweet dishes
13. Complete kitchen shift
14. Serve Foods and Beverages
15. Perform Basic Communication
16. Develop Entrepreneurhip/Business

	Purpose of Assessment
	Summative Assessment

	Candidate Details 
	Name: ______________________________________________________________

Registration/Roll Number: _________________   Candidate Signature: ___________

	Assessment Outcome
	

COMPETENT                                        NOT YETCOMPETENT    

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. 
	Define mis en place?
	
	

	2. 
	
	
	

	3. 
	What does FIFO & GIGO stands for?
	
	

	4. 
	
	
	

	5. 
	Enlist five mother sauces.
	
	

	6. 
	
	
	

	7. 
	What is the temperature for danger zone in food?
	
	

	
	
	
	

	8. 
	Define thawing of meat?
	
	

	
	
	
	

	Feedback to the Candidate`

	          


	


	


	


	


	



Candidate’s Signature__________________ Assessor’s Signature _________________
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