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1.1. [bookmark: _Toc176508153]Introduction:

[bookmark: _Toc479859626][bookmark: _Toc4860383][bookmark: _Toc46700676]  This training course is developed for the occupation of ‘Chef’ in the Hospitality sector. The duty of Chef is to plan, organize, prepare, cook and present meals in attractive manner .The specific duties of chef depend on the type of establishment. it is chef’s responsibility to prepare and cook simple dishes that are both appealing and nutritious which involve several stages. Chefs are responsible for running a section in a traditional kitchen. The duties of Chefs will include managing staff, planning menus, managing costs, ordering stock, planning staff roster and training and also managing standards and compliance with regulations. He is also responsible of his team and trainees. Chefs have overarching responsibility for a kitchen, often with several sections. While specific duties vary depending on the type of establishment. NAVTTC in collaboration with GIZ has introduced Competency Based Training and Assessment (CBT&A) programs to produce competent skilled workforce to meet the needs and demand of the Hospitality industry.

	1.2. [bookmark: _Toc176508154][bookmark: _Toc46700677][bookmark: _Toc4860385][bookmark: _Toc479859627]Date of development:
	20-22 May, 2019

	1.3. [bookmark: _Toc176508155]Date of review & validation: 
	     22-27th July, 2024

	1.4. [bookmark: _Toc176508156]Entry requirement: 
	[bookmark: _Toc176508157]Middle



2. [bookmark: _Toc176508158][bookmark: _Toc46700687][bookmark: _Toc479859631]Codes of qualification 

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

	Code
	Description

	1013HRC21
	Chef






3. [bookmark: _Toc176508159]Summary of competencies

	S.No.  
	Competency standard
	NVQF Level 
	Category
	Estimated contact hours
	Cr. Hr. 

	
	
	
	
	Th
	Pr
	Tot.
	

	1013HRC2101
	Maintain professional kitchen standards for food preparation and cooking
	2
	Functional
	6 
	24 
	30
	3

	1013HRC2102
	Demonstrate basic food preparation and cooking
	2
	Technical
	12
	48
	60
	6

	1013HRC2103
	Prepare and cook vegetables
	2
	Technical
	4
	16
	20
	  2   

	1013HRC2104
	Prepare, cook and finish meat, poultry and seafood dishes
	2
	Technical
	25
	95
	120
	12

	1013HRC2105
	Prepare and finish simple salad and fruit dishes
	2
	Technical
	5
	25
	30
	3

	1013HRC2106
	Prepare, cook and finish pasta and rice dishes
	2
	Technical
	6
	24
	30
	3

	1013HRC2107
	Prepare, cook and finish eggs and egg dishes
	2
	Technical
	4
	16
	20
	2

	1013HRC2108
	Prepare and cook grains and pulse dishes
	2
	Technical 
	6
	24
	30
	3

	1013HRC2109
	Prepare and cook soups, stocks and sauces
	2
	Technical
	10
	40
	50
	5

	1013HRC2110
	Prepare, bake and finish simple bread and dough products
	2
	Technical
	8
	32
	40
	4

	1013HRC2111
	Prepare hot and cold sandwiches
	2
	Technical
	4
	16
	20
	2

	1013HRC2112
	Prepare, bake and finish simple sweet dishes
	2
	Technical
	10
	40
	50
	5

	1013HRC2113
	Complete kitchen shift
	2
	Technical
	6
	24
	30
	3

	1013HRC2114
	Serve Foods and Beverages
	2
	Technical
	4
	 16
	20
	2

	1013HRC2115
	Perform Basic Communication
	3
	Generic
	5
	15
	20
	2

	1013HRC2116
	Develop Entrepreneurhip/Business
	2
	Generic
	5
	25
	30
	 3

	
	Total (%)
	
	
	120
	480
	600
	6




[bookmark: _Toc176508160]1013HRC2101   Maintain professional kitchen standards for food preparation and cooking

Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in Maintain professional kitchen standards for food preparation and cooking. After completing the competency standard the student will be able to perform all the task (CU1,CU2,CU3,CU4,CU5) in accordance with the essence of the Competency-Based Training System.
 
	Competency Units
	Performance Criteria

	CU1. Maintain personal hygiene and chef’s uniform for kitchen operations meets organizational requirements
	P1. Keep hair, skin and nails clean and hygienic 
P2. Follow the recommended procedures for washing hands at all appropriate times
P3.  Avoid unsafe behavior that could contaminate the food being prepared or cooked 
P4. Report any cuts, boils, grazes, injuries, illness and infections promptly to the appropriate person
P5. Select appropriate chef’s uniform and headgear in line with manufacturer's instructions and organizational procedures
P6. Wear chef’s uniform and headgear that is clean, fit for use and worn correctly

	CU2. Maintain health, safety and security of the kitchen working environment
	P1. Maintain a safe, hygienic and secure kitchen working environment 
P2. Keep a look out for hazards in the kitchen 
P3. Detect potential hazards in kitchen  
P4. Maintain First Aid box
P5. Maintain fire extinguisher
P6. Report any accidents or near accidents quickly and accurately to the proper person 
P7. Deal with problems and unexpected situations in an appropriate manner
P8. Practice emergency procedures correctly

	CU3. Check quality and quantity of food to maintain food safety standards 
	P1. Check the delivery from stores to ensure that the quantity of food delivered is sufficient for the number of covers expected 
P2. Check that food is delivered at the correct temperature
P3. Verify that any packaged food does not exceed its ‘sellby’ or ‘use-by’ dates 
P4. Report Chef de Partie if there are any problems with the quantity or quality of food

	CU4. Minimize wastage from kitchen operation.
	P1.   Enlist  opportunities for reducing waste 
P2.   Follow organizational policies and procedures for managing and reducing waste 
P3.   Dispose of waste in line with organizational procedures

	CU5. Perform pest control 


	P1. Detect cockroaches & flies in kitchen.
P2. prevent cockroaches & flies cause infection
P3. Prevent and control rodent 
P4. Follow Precautions in use of pesticides




Knowledge & Understanding

· Understand the importance of having clean hair, skin and nails, for hygiene purposes
· Know the procedures for washing hands at all appropriate times
· Understand the importance of avoiding unsafe behavior
· Understand the importance of reporting cuts, grazes and skin conditions to the appropriate person 
· Understand the importance of reporting illnesses and infections 
· Types of chef’s uniform which are appropriate to the task being carried out 
· Understand the importance of ensuring that the chef’s uniform and headgear being used is clean and fit for use and changed when necessary in line with organizational procedures 
· Understand the importance of working in a healthy, safe and hygienic way 
· Understand how to take personal responsibility 
· Know the risk of working with hazardous substances 
· Know the methods to deal with hazards correctly 
· Understand the importance of warning other people 
· Know the location of first aid equipment and the name of the first-aider in the kitchen 
· Understand the importance of following fire safety laws 
· Know how to follow emergency procedures 
· Understand the importance of reporting all usual/non-routine incidents 
· Know how to record relevant information in logbooks 
· Know how to check that the food is of the required weight 
· Know how to check that food is being kept at an appropriate temperature 
· Know how to check that food flavor, texture and aroma is of acceptable quality 
· Know how to check that sufficient food and other ingredients to meet the requirements 
· Understand basic nutrition 
· Understand risks from causes of food poisoning 
· Know the steps to avoid food poisoning 
· Understand problems with food quantity or quality 
· Know how to prepare food for storage 
· Know how to make sure storage areas are clean, suitable and maintained at the correct temperature for the type of food 
· Understand appropriate systems to manage stock 
· Understanding the impact of kitchen waste 
· Know how to dispose of kitchen waste promptly, hygienically and appropriately 
· Understand opportunities for waste reduction in the kitchen 
· Understand opportunities for avoiding and reducing kitchen waste through reuse and recycling 
· Understand potential barriers that may limit waste avoidance and reduction in the kitchen 
· Know the roles and responsibilities for kitchen associates to support waste minimization 
· Understand training needs and training for those kitchen associates responsible for reducing waste 
· Understand the benefits achieved through kitchen waste reduction measures
· Understand


Critical Evidence(s) Required

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

· Maintain safe, hygienic and secure kitchen working environment 
· Wear chef’s uniform and headgear that is clean, fit for use and worn correctly.
· Identify any hazards or potential hazards in the kitchen and deal with these correctly
· Check that food is delivered at the correct temperature
· Dispose of waste in line with organizational procedures
· Follow Precautions in use of pesticides


Tools and equipment Required 

The tools and equipment required for this competency standard are given below:
	SR. NO
	NAME
	QTY. REQUIRED

	1. 
	air dryer 
	02

	2. 
	Personal protective equipment.
	15

	3. 
	Fire extinguisher 
	02

	4. 
	First aid Box
	01






[bookmark: _Toc176508161]1013HRC2102 Demonstrate basic food preparation and cooking

Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in Demonstrate basic food preparation and cooking. After completing the competency standard the student will be able to perform all the task (CU1,CU2,CU3,CU4) in accordance with the essence of the Competency-Based Training System.

	Competency Units
	Performance Criteria

	CU1 Assemble food ingredients to  prepare, and cook simple dishes, with guidance from Chef de Partie and other associates
	P1. Assemble food ingredients and equipment required to prepare, cook and finish dishes as required 
P2. Defrost ingredients before preparation 
P3. Select the appropriate equipment needed to prepare and cook dishes 
P4. Check that ingredients meet the type, quality and quantity requirements before preparation and cooking

	CU2 Prepare simple dishes for cooking, with guidance from Chef de Partie and other associates
	P1. Identify the requirements for preparing dishes for cooking 
P2. Select tools and equipment for preparing different dishes correctly 
P3. Apply required methods to prepare different dishes for cooking 
P4. Check that preparation of ingredients meets quality requirements

	CU3. Cook simple dishes, with guidance from Chef de Partie and other associates
	P1. Identify requirements for cooking different dishes 
P2. Select tools and equipment to cook different dishes.
P3. Apply required  methods to cook different dishes 
P4. Combine main ingredients with other ingredients for cooking.
P5. Check that dishes have the correct flavour, consistency and quantity 
P6. Check that cooking of different dishes meets quality requirement

	CU4. Present simple dishes for service, with guidance from Chef de Partie and other associates
	P1. Maintain the correct temperature required  for holding and serving of different dishes
P2. Perform safe storing of cooked dishes and ingredients that are not for immediate use.




Knowledge & Understanding
· Interpretation of  recipe to determine what food and equipment is needed 
· Understand the nutritional values of different foods
· Understand the storage of food prior to preparation 
· Know how to store fresh and frozen ingredients correctly before cooking 
· Understand storage of equipment 
· Understand the importance of defrosting ingredients as required before preparation and cooking 
· Know how to check that ingredients are fit for preparation and cooking 
· Understand the importance of weighing and measuring ingredients accurately 
· Know how to check for and resolving problems with the ingredients 
· Know how to seek guidance from Chef de Partie and other associates when appropriate 
· Know how to comply with relevant regulations and standards 
· Understand preparation requirements 
· Know how to carry out the appropriate preparation methods correctly 
· Understand the importance of using the correct tools and equipment to prepare different dishes 
· Know how to ensure quality requirements following preparation 
· Know how to seek guidance from Chef de Partie and other associates when appropriate 
· Know how to comply with relevant regulations and standards 
· Understanding the effect of different cooking processes on different ingredients/dishes and their nutritional value 
· Know the cooking requirements for different simple dishes, including recipe, quantity required, special requirements 
· Know how to carry out the appropriate cooking methods correctly 
· Understand the importance of using the correct tools and equipment to cook simple dishes 
· Know how to combine other ingredients 
· Understand the quality requirements for cooked simple dishes 
· Know how to seek guidance from Chef de Partie and other associates when appropriate 
· Know how to comply with relevant regulations and standards 
· Understand the importance of using the correct tools and equipment, to finish dishes 
· Know the correct temperatures for holding and serving different dishes 
· Know how to seek guidance from Chef de Partie and other associates when appropriate 

Critical Evidence(s) Required

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

· Assemble food ingredients and equipment required to prepare, cook and finish dishes as required.
· Defrost ingredients before preparation 
· Prepare, cook and present simple dishes.

Tools and equipment Required 

The tools and equipment required for this competency standard are given below:
	SR. NO
	NAME
	QTY. REQUIRED

	1. 
	sets of knives 
	15

	2. 
	Graters
	04

	3. 
	measuring scale
	02

	4. 
	Refrigerators
	01

	5. 
	Freezers
	01

	6. 
	chopping boards different colours
	12

	7. 
	pans (large, small, medium)
	12

	8. 
	bowls 
	20

	9. 
	measuring spoons set
	08

	10. 
	Forks
	12

	11. 
	bread slicer
	02

	12. 
	Hand mixers
	02

	13. 
	Food processer
	02

	14. 
	Toasters
	02

	15. 
	Tin opener
	02

	16. 
	Peelers
	06

	17. 
	potato cutters
	02

	18. 
	Choppers
	06

	19. 
	mincing machine
	01

	20. 
	patties maker
	02

	21. 
	Different  wire whisk (small,Mediam,Large)
	12

	22. 
	Mashers
	02

	23. 
	baking trays ( mediam ,Large)
	04




[bookmark: _Toc176508162]1013HRC2103 Prepare and cook vegetables

Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in prepare and cook vegetables. After completing the competency standard the student will be able to perform all the task ( CU1,CU2,CU3,CU4,) in accordance with the essence of the Competency-Based Training System.

	Competency Units
	Performance Criteria

	CU1. Prepare vegetables for cooking using basic methods and equipment.
	P1. Identify requirements for preparing vegetables for cooking 
P2.  Assemble food ingredients and equipment required to prepare, cook         and finish vegetables
P3.  Use required tools and equipment for preparing vegetables
P4.  Follow required methods to prepare vegetables for cooking 
P5.  Check that preparation of vegetables meets quality requirements

	CU2. Cook vegetables using basic methods and equipment
	P1.   Identify requirements for cooking vegetables 
P2.  Use required tools and equipment to cook vegetables correctly 
P3.  Follow appropriate methods to cook vegetables 
P4.  Combine vegetable ingredients with other ingredients 
P5.  Check that cooking of vegetables meets quality requirements

	CU3. Present vegetables for service 
	P1.  Finish, garnish and present the dish to meet organizational   specifications 
P2.  Maintain the correct temperature required  for holding and serving 
P3.  Perform safe storing of vegetables  dishes and ingredients that are not for immediate use

	CU4. Preserve fruits and vegetables

	P1. Identify requirements for preserving vegetables for cooking 
P2.  Assemble food ingredients and equipment required to preserving  and finish vegetables
P3.  Use tools and equipment for preserving vegetables.
P4.  Follow required methods to preserve vegetables for cooking 
P5. Check the preparation of vegetables meets quality requirements



Knowledge & Understanding

· Understand the food and ingredients used in the preparation of vegetable dishes  
· Know the pre-preparation methods for vegetable dishes  
· Know the food and ingredients used in the cooking of vegetable dishes 
· Understanding of  dry cooking methods used for vegetable dishes: sautéing, pan frying, deep frying, grilling, roasting, griddling, baking 
· Know the moist cooking methods used for vegetable dishes: simmering, boiling, steaming 
· Know the combination cooking methods used for vegetable dishes: braising, stewing 
· Know how to finish and season vegetable dishes according to requirements 
· Know how to store cooked vegetable dishes
· Understand food spoilage and food preservation 
· Understand principle of food spoilage and preservation
Critical Evidence(s) Required

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

· Identify requirements for preparing vegetables for cooking.
· Prepare vegetables for cooking using basic methods and equipment.
· Cook and present vegetables using basic methods and equipment.


Tools and equipment Required 

The tools and equipment required for this competency standard are given below:
	SR. NO
	NAME
	QTY. REQUIRED

	1. 
	knives (different types)
	15

	2. 
	graters, 
	02

	3. 
	measuring scales
	02

	4. 
	Refrigeration
	01

	5. 
	chopping boards (different colours)
	12

	6. 
	Frying pans 
	06

	7. 
	Tongs  (small,Large,Mediam)
	06

	8. 
	Spices boxes 
	02

	9. 
	Grilled pans (mediam,Large)
	06

	10. 
	Sacuse pans
	06

	11. 
	Blender
	02

	12. 
	tin opener
	04

	13. 
	Peeler
	06

	14. 
	potato cutter
	03

	15. 
	Chopper
	06

	16. 
	burners 
	06

	17. 
	stoves, burners( set of 03)
	04

	18. 
	Deck Oven 
	01

	19. 
	Microwaves
	01

	20. 
	Tilting pan
	01

	21. 
	Steamers
	04

	22. 
	Salamander
	01

	23. 
	Pans
	06

	24. 
	deep fryer
	01

	25. 
	Grilling pans 
	04

	26. 
	Plates 
	12

	27. 
	Platters
	12

	28. 
	Salvers
	04

	29. 
	serving dishes
	04

	30. 
	Cutlery set (124)
	01

	31. 
	Sauceboats
	02




[bookmark: _Toc176508163]1013HRC2104 Prepare, cook and finish meat, poultry and seafood dishes

Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in Prepare, cook and finish meat, poultry and seafood dishes. After completing the competency standard the student will be able to perform all the task ( CU1,CU2,CU3,) in accordance with the essence of the Competency-Based Training System.
.
	Competency Units
	Performance Criteria

	CU1. Prepare meat, poultry and seafood dishes for cooking using basic methods and equipment.
	P1. Identify requirements for preparing meat, poultry and fish dishes for cooking 
P2. Assemble food, ingredients and equipment required to prepare, cook and finish meat, poultry and fish dishes 
P3. Use required tools and equipment for preparing meat, poultry and fish dishes correctly 
P4. Follow required methods to prepare meat, poultry and fish dishes for cooking 
P5. Check that preparation of meat, poultry and fish dishes meets quality requirements

	CU2. cook and finish meat, poultry and seafood dishes using basic methods and equipment
	P1. Identify requirements for cooking meat, poultry and fish dishes 
P2. Use required tools and equipment to cook meat, poultry and fish dishes correctly 
P3. Follow required methods to cook meat, poultry and fish dishes 
P4.  Combine meat, poultry and fish with other ingredients 
P5. Check that cooking of meat, poultry and fish dishes meets quality requirements

	CU3. Present meat, poultry and seafood dishes for service following guidance
	P1. Finish, garnish and present the dish to meet organizational specifications 
P2. Maintain the required temperature of dishes for holding and serving
P3. Perform safe storing of cooked meat, poultry and fish dishes that are not for immediate use.



Knowledge & Understanding

· Know the range of food and ingredients used to prepare meat, poultry and fish dishes 
· Know the pre-preparation methods used to prepare meat, poultry and fish dishes 
· Know the food and ingredients used to cook and finish meat, poultry and fish dishes 
· Understanding of dry cooking methods used to cook meat, poultry and fish dishes
· Know the moist cooking methods used to cook meat, poultry and fish dishes 
· Know the combination cooking methods used to cook meat, poultry and fish dishes 
· Know how to finish and season meat, poultry and fish dishes according to requirements 
· Know how to storing cooked meat, poultry or fish dishes
Critical Evidence(s) Required

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

· Identify requirements for preparing meat, poultry and fish dishes for cooking
· Prepare meat, poultry and fish dishes for cooking using basic methods and equipment.
· Cook and finish meat, poultry and fish dishes using basic methods and equipment

[bookmark: _Toc176508164]
Tools and equipment Required 

The tools and equipment required for this competency standard are given below:
	SR. NO
	NAME
	QTY. REQUIRED

	1. 
	knives (different types)
	15

	2. 
	graters, 
	04

	3. 
	measuring scales
	02

	4. 
	Refrigeration
	01

	5. 
	chopping boards (different colours)
	12

	6. 
	Sauce  pans
	06

	7. 
	Bowls
	10

	8. 
	spoons and forks
	

	9. 
	Blender
	01

	10. 
	tin opener
	02

	11. 
	Peeler
	06

	12. 
	potato cutter
	02

	13. 
	Chopper
	06

	14. 
	stoves, burners(3 burner stove)
	04

	15. 
	Deck ovens
	01

	16. 
	Microwaves
	01

	17. 
	Tilting pan
	01

	18. 
	Steamers
	04

	19. 
	Salamander
	01

	20. 
	Sauce Pans
	08

	21. 
	deep fryer
	01

	22. 
	Grills Pans
	06

	23. 
	Plates 
	12

	24. 
	Platters
	12

	25. 
	Salvers
	04

	26. 
	serving dishes
	02

	27. 
	Sauceboats
	02




1013HRC2105 Prepare and finish simple salad and fruit dishes

Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in Prepare and finish simple salad and fruit dishes After completing the competency standard the student will be able to perform all the task ( CU1,CU2 ) in accordance with the essence of the Competency-Based Training System.

	Competency Units
	Performance Criteria

	CU1. Prepare simple salad and fruit dishes using basic method and equipment.
	P1. Identify requirements for preparing simple salad and fruit dishes 
P2.  Assemble food, ingredients and equipment required to prepare and finish simple salad and fruit dishes 
P3. Use required tools and equipment for preparing simple salad and fruit dishes correctly 
P4. Follow required methods to prepare simple salad and fruit dishes 
P5.  Check that preparation of simple salad and fruit dishes meets quality requirements

	CU2. Finish and present simple salad and fruit dishes for service following guidance
	P1. Identify requirements for finish simple salad and fruit dishes 
P2. Use required tools and equipment to finish simple salad and fruit dishes correctly 
P3. Follow required method to finish simple salad and fruit dishes 
P4. Combine simple salad and fruit dishes with other ingredients 
P5. Check that finishing of simple salad and fruit dishes meets quality requirements



Knowledge & Understanding

· Know the food and ingredients used to prepare simple salad and fruit dishes 
· Know the pre-preparation methods used to prepare simple salad and fruit dishes 
· Know how to finish and season simple salad and fruit dishes according to requirements
· Know how to store cooked fruit and salad dishes
Critical Evidence(s) Required

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

· Identify requirements for preparing simple salad and fruit dishes 
· Prepare and finish simple salad and fruit dishes using basic methods and equipment.


[bookmark: _Toc176508165]
Tools and equipment Required 

The tools and equipment required for this competency standard are given below:
	SR. NO
	NAME
	QTY. REQUIRED

	1. 
	knives (different types)
	15

	2. 
	graters, 
	04

	3. 
	measuring scales
	02

	4. 
	Refrigeration
	01

	5. 
	chopping boards (different colours)
	12

	6. 
	Sauce pans
	04

	7. 
	Bowls
	12

	8. 
	spoons and forks
	12

	9. 
	Blender
	01

	10. 
	tin opener
	02

	11. 
	Peeler
	06

	12. 
	Chopper
	06

	13. 
	stoves, burners (3 burner stoves)
	04

	14. 
	Microwaves
	01

	15. 
	Salamander
	01

	16. 
	Pans
	04

	17. 
	Plates 
	12

	18. 
	Platters
	12

	19. 
	Salvers
	02

	20. 
	serving dishes
	04

	21. 
	Grills
	




1013HRC2106 Prepare, cook and finish pasta and rice dishes

Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in Prepare, cook and finish pasta and rice dishes .After completing the competency standard the student will be able to perform all the task ( CU1,CU2,CU3,) in accordance with the essence of the Competency-Based Training System.

	 Competency Units
	Performance Criteria

	CU1. Prepare pasta and rice dishes using basic method and equipment.
	P1. Identify requirements for preparing pasta and rice dishes for cooking 
P2. Assemble food ingredients and equipment required to prepare, cook and finish pasta and rice dishes 
P3. Use required tools and equipment for preparing pasta and rice dishes correctly 
P4. Follow required methods to prepare pasta and rice dishes for cooking 
P5. Check that preparation of pasta and rice dishes meets quality requirements

	CU2. Cook pasta  and rice dishes using basic method and equipment.
	P1. Identify requirements for cooking pasta and rice dishes 
P2. Use required tools and equipment to cook pasta and rice dishes correctly 
P3. Use appropriate methods to cook pasta and rice dishes 
P4. Combine pasta and rice ingredients with other ingredients 
P5. Check that cooking of pasta and rice dishes meets quality requirements

	CU3. Present pasta and rice dishes for service following guidance
	P1. Finish, garnish and present the dish to meet organizational specifications
P2. Ensure dishes are at correct temperature for holding and serving 
P3. Perform safe storing of cooked pasta, rice dishes and rice ingredients not for immediate use



Knowledge & Understanding

· Know the food and ingredients for preparing pasta and rice dishes 
· Know the pre-preparation methods for preparing pasta and rice dishes 
· Know the food and ingredients cooking pasta and rice dishes 
· Know the dry cooking methods for cooking pasta and rice dishes 
· Know the moist cooking methods for cooking pasta and rice dishes 
· Know the combination methods for cooking pasta and rice dishes 
· Know how to test rice and pasta to see when cooking is complete 
· Understand the importance of re-heating rice only once to a core temperature of 75 degrees 
· Know how to finish and season pasta and rice dishes according to requirements 
· Know how to store cooked pasta and rice dishes

Critical Evidence(s) Required
The candidate needs to produce the following critical evidence(s) to be declared competent in this competency standard: 

· Identify requirements for preparing pasta and rice dishes for cooking
· Prepare pasta and rice dishes using basic methods and equipment.
· Cook and finish pasta and rice dishes using basic methods and equipment



Tools and equipment Required 

The tools and equipment required for this competency standard are given below:
	SR. NO
	NAME
	QTY. REQUIRED

	1. 
	knives (different types)
	05

	2. 
	graters, 
	04

	3. 
	measuring scales
	02

	4. 
	Refrigeration
	01

	5. 
	chopping boards (different colours)
	12

	6. 
	Sauce pans
	06

	7. 
	Rubber spatula 
	04

	8. 
	Measuring cups (set )
	04

	9. 
	Mixing bowls (small ,medium Large)
	12

	10. 
	spoons and forks
	12

	11. 
	Blender
	01

	12. 
	tin opener
	02

	13. 
	Peeler
	06

	14. 
	potato cutter
	01

	15. 
	Chopper
	04

	16. 
	Stoves burner (3 burner stoves)
	04

	17. 
	Deck oven
	01

	18. 
	Microwaves
	01

	19. 
	Steamers
	04

	20. 
	Salamander
	01

	21. 
	Sauce panes
	06

	22. 
	Frying Pans
	06

	23. 
	deep fryer
	01

	24. 
	Whisks (small medium large )
	06

	25. 
	Pots (small medium large )
	04

	26. 
	Plates 
	12

	27. 
	Platters
	12

	28. 
	Salvers
	02

	29. 
	serving dishes
	02


[bookmark: _Toc176508166]1013HRC2107  Prepare, cook and finish eggs and egg dishes

Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in Prepare, cook and finish egg and egg dishes .After completing the competency standard the student will be able to perform all the task ( CU1,CU2,CU3,) in accordance with the essence of the Competency-Based Training System.

	Competency Units
	Performance Criteria

	CU1. Prepare eggs  using basic methods and equipment.
	P1. Identify requirements for preparing eggs and egg dishes for cooking 
P2. Assemble food, ingredients and equipment required to prepare, cook and finish eggs and egg dishes 
P3.  Use required tools and equipment for preparing eggs and egg dishes correctly
P4. Follow required methods to prepare eggs and egg dishes for cooking
P5. Check that preparation of eggs and egg dishes meets quality requirements

	CU2. Cook egg dishes using basic methods and equipment.
	P1. Identify requirements for cooking eggs and egg dishes 
P2. Use required tools and equipment to cook eggs and egg dishes correctly 
P3. Follow required methods to cook eggs and egg dishes 
P4. Combine ingredients for egg dishes with other ingredients 
P5. Check that cooking of eggs and egg dishes meets quality requirements

	CU3. Present eggs and egg dishes for service following guidance
	P1. Finish, garnish and present the dish to meet organizational specifications
P2. Maintain required temperature of dishes for holding and serving



Knowledge & Understanding

· Know the food and ingredients for preparing eggs and egg dishes for cooking
· Know the pre-preparation methods for preparing eggs and egg dishes for cooking 
· Know the food and ingredients for cooking eggs and egg dishes 
· Know the dry cooking methods for cooking eggs and egg dishes 
· Know the moist cooking methods 
· Know how to finish and season eggs and egg dishes according to requirements

Critical Evidence(s) Required

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

· Identify requirements for preparing egg and egg dishes for cooking
· Prepare egg and egg dishes using basic methods and equipment.
· Cook and finish egg and egg dishes using basic methods and equipment


Tools and equipment Required 

The tools and equipment required for this competency standard are given below:
	SR. NO
	NAME
	QTY. REQUIRED

	1. 
	knives (different types)
	15

	2. 
	graters, 
	04

	3. 
	Refrigeration
	01

	4. 
	chopping boards (different colours)
	12

	5. 
	Bowls (small medium large )
	12

	6. 
	tin opener
	02

	7. 
	Peeler
	06

	8. 
	Chopper
	06

	9. 
	Whisk 
	04

	10. 
	stoves, burners (3 Burner Stoves)
	04

	11. 
	 Deck ovens
	01

	12. 
	Microwaves
	01

	13. 
	Sauce Sauces
	12

	14. 
	Egg slicer 
	04

	15. 
	Pots
	04

	16. 
	Platters
	12




[bookmark: _Toc176508167]1013HRC2108  Prepare and cook grains and pulse dishes

Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in Prepare, cook and finish grains and pulses dishes .After completing the competency standard the student will be able to perform all the task ( CU1,CU2,CU3,) in accordance with the essence of the Competency-Based Training System.

	Competency Units
	Performance Criteria

	CU1. Prepare grains and pulses for cooking using basic method and equipment.
	
	P1. Identify requirements for preparing grain and pulse dishes for cooking
P2. Assemble food, ingredients and equipment required to prepare, cook and finish grain and pulse dishes 
P3. Use required tools and equipment for preparing grain and pulse dishes correctly 
P4. Follow required methods to prepare grain and pulse dishes for cooking 
P5. Check that preparation of grains and pulse dishes meets quality requirements

	CU2. Cook grains and pulses using basic methods and equipment.
	P1. Identify requirements for cooking grain and pulse dishes 
P2. Use required tools and equipment to cook grain and pulse dishes correctly 
P3.  Follow required methods to cook grain and pulse dishes 
P4. Combine ingredients for grain and pulse dishes with other ingredients
P5. Check that cooking of grains and pulse dishes meets quality requirements

	CU3. Present grains and pulses for service following guidance
	P1. Finish, garnish and present the dish to meet organizational specifications
P2. Maintain correct temperature of dishes for holding and serving
P3. Perform safe storing of cooked grains, pulse dishes and ingredients for grains and pulse dishes not for immediate use



Knowledge & Understanding

· Know the food and ingredients for preparing grains and pulse dishes for cooking 
· Know the pre-preparation methods for preparing grains and pulse dishes for cooking 
· Know the food and ingredients for cooking grains and pulse dishes 
· Know the dry cooking methods for cooking grains and pulse dishes 
· Know the moist cooking methods for cooking grains and pulse dishes 
· Know how to finish and season grains and pulse dishes according to requirements 
· Know how to store cooked grains and pulse dishes

Critical Evidence(s) Required

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

· Identify requirements for preparing grains and pulses dishes for cooking
· Prepare grains and pulses dishes using basic methods and equipment.
· Cook and finish grains and pulses dishes using basic methods and equipment



Tools and equipment Required 

The tools and equipment required for this competency standard are given below:
	SR. NO
	NAME
	QTY. REQUIRED

	1. 
	knives (different types)
	15

	2. 
	graters, 
	04

	3. 
	measuring Spoon sets
	04

	4. 
	Refrigeration
	01

	5. 
	chopping boards (different colours)
	12

	6. 
	Silver Pots (small medium large )
	08

	7. 
	Bowls
	08

	8. 
	spoons and forks
	12

	9. 
	Blender
	01

	10. 
	Peeler
	06

	11. 
	Chopper
	06

	12. 
	stoves, burners(3 Burner Stoves)
	04

	13. 
	 Deck ovens
	01

	14. 
	Microwaves
	01

	15. 
	Steamers
	04

	16. 
	Pans
	06

	17. 
	Silver karahi  (Round bottom )
	03

	18. 
	Silver karahi  (flat bottom )
	03

	19. 
	Frying pans 
	06

	20. 
	Presser cookers
	04

	21. 
	Plates 
	12

	22. 
	Platters
	12






[bookmark: _Toc176508168]13HRC2109  Prepare and cook soups, stocks and sauces

Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in Prepare and cook  soups,stock and sauces .After completing the competency standard the student will be able to perform all the task ( CU1,CU2,CU3,) in accordance with the essence of the Competency-Based Training System.

	Competency Units
	Performance Criteria

	CU1. Prepare soups, stocks and sauces for cooking using basic methods and equipment
	P1. Identify requirements for preparing soups, stocks and sauces for cooking 
P2. Assemble food, ingredients and equipment required to prepare, cook and finish soups, stocks and sauces 
P3. Use required tools and equipment for preparing soups, stocks and sauces correctly 
P4. Follow required methods to prepare soups, stocks and sauces for cooking 
P5. Check that preparation of soups, stocks and sauces meets quality requirements

	CU2. [bookmark: _GoBack]Cook and finish soup, stock and sauce’s ingredients dishes using basic method  and equipment
	P1. Identify requirements for cooking soups, stocks and sauces 
P2. Use tools and equipment to cook soups, stocks and sauces correctly 
P3. Follow required methods to cook soups, stocks and sauces 
P4. Combine soup, stock and sauce ingredients with other ingredients 
P5. Check that cooking of soups, stocks and sauces meets quality requirements

	CU3. Present soups, stocks and sauces for service following guidance
	P1. Finish, garnish and present the dish to meet organizational specifications
P2.  Maintain correct temperature of dishes for holding and serving
P3. Perform safe storing of cooked soups, stocks and their ingredients not for immediate use



Knowledge & Understanding

· Know the food and ingredients for preparing soups, stocks and sauces for cooking 
· Know the pre-preparation methods for preparing soups, stocks and sauces for cooking 
· Know the food and ingredients for cooking soups, stocks and sauces 
· Know the moist cooking methods for cooking soups, stocks and sauces 
· Know the minimum cooking time for stock 
· Know how to finish and season soups, stocks and sauces according to requirements 
· Know how to store soups and stocks

Critical Evidence(s) Required

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

· Identify requirements for preparing soup, stocks and sauces for cooking
· Prepare soup, stocks and sauces using basic methods and equipment.
· Cook and finish soup, stock and sauces using basic methods and equipment
	
Tools and equipment Required 

The tools and equipment required for this competency standard are given below:
	SR. NO
	NAME
	QTY. REQUIRED

	1. 
	knives (different types)
	01

	2. 
	Graters, 
	04

	3. 
	Measuring scales
	02

	4. 
	Refrigerator
	01

	5. 
	chopping boards (different colours)
	12

	6. 
	Sauce pans
	08

	7. 
	Bowls
	06

	8. 
	spoons and spatula 
	06

	9. 
	Blender
	01

	10. 
	Peeler
	06

	11. 
	potato cutter
	01

	12. 
	Chopper
	04

	13. 
	stoves, burners(3 Burner Stoves)
	04

	14. 
	Microwaves
	01

	15. 
	Sauce Pans
	06

	16. 
	Plates 
	12

	17. 
	Platters
	12

	18. 
	serving dishes
	06













[bookmark: _Toc176508169]1013HRC2110 Prepare, bake and finish simple bread and dough products

Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in Prepare, bake and finish simple bread and dough products .After completing the competency standard the student will be able to perform all the task ( CU1,CU2,CU3,) in accordance with the essence of the Competency-Based Training System.

	Competency Units
	Performance Criteria

	CU1. Prepare simple bread and dough products for cooking using basic methods  and equipment.
	P1. Identify requirements for preparing simple bread and dough products for baking 
P2. Assemble food, ingredients and equipment required to prepare, bake and finish simple bread and dough products 
P3. Use required tools and equipment for preparing simple bread and dough products correctly 
P4. Follow required methods to prepare simple bread and dough products for baking 
P5. Check that preparation of simple bread and dough products meets quality requirements

	CU2. Cook and finish ingredients for simple bread and dough products dishes using basic methods
	P1. Identify requirements for baking simple bread and dough products
P2. Use required tools and equipment to bake simple bread and dough products correctly 
P3. Follow required methods to bake simple bread and dough products
P4. Combine ingredients for simple bread and dough products with other ingredients 
P5. Check that baking of simple bread and dough products meets quality requirements

	CU3. Present simple bread and dough products for service following guidance
	P1. Finish, garnish and present the dish to meet organizational specifications
P2. Perform safe storing of baked bread, dough products ,ingredients for simple bread and dough products not for immediate use



Knowledge & Understanding

· Know the food and ingredients for preparing simple bread and dough products for baking 
· Know the pre-preparation methods for preparing simple bread and dough products for baking
· Know the food and ingredients for baking simple bread and dough products 
· Know the dry cooking methods for baking simple bread and dough products 
· Know how to finish and season simple bread and dough products according to requirements 
· Know how to store cooked bread and dough products

Critical Evidence(s) Required

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

· Identify requirements for preparing bread and dough product for baking
· Prepare bread and dough product using basic methods and equipment.
· Bake and finish bread and dough product using basic methods and equipment



Tools and equipment Required 

The tools and equipment required for this competency standard are given below:
	SR. NO
	NAME
	QTY. REQUIRED

	1. 
	knives (different types)
	15

	2. 
	graters, 
	04

	3. 
	measuring scales
	02

	4. 
	Refrigerator 
	01

	5. 
	chopping boards (different colours)
	12

	6. 
	Sauce pans
	06

	7. 
	Bowls
	08

	8. 
	spoons and rubber spatulas
	06

	9. 
	Food processor 
	01

	10. 
	tin opener
	04

	11. 
	Peeler
	02

	12. 
	Rubber spatulas 
	06

	13. 
	stoves, burners
	04

	14. 
	 Deck oven
	01

	15. 
	Microwaves
	01

	16. 
	Whisks (small medium large )
	06

	17. 
	Salamander
	01

	18. 
	 Sauce Pans
	08

	19. 
	Plates 
	15

	20. 
	Platters
	15

	21. 
	Salvers
	04

	22. 
	serving dishes
	02

	23. 
	Sauceboats
	02

	24. 
	baking trays
	04

	25. 
	Tandoor 
	01


[bookmark: _Toc176508170]
1013HRC2111 Prepare hot and cold sandwiches 

Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in Prepare hot and cold sandwich. After completing the competency standard the student will be able to perform all the task ( CU1,CU2,CU3,) in accordance with the essence of the Competency-Based Training System.

	Competency Units
	Performance Criteria

	CU1. Prepare hot sandwiches using basic method and equipment.
	P1. Identify requirements for preparing hot sandwiches 
P2. Assemble food, ingredients and equipment required to prepare hot and cold sandwiches 
P3. Use required tools and equipment for preparing hot sandwiches correctly 
P4. Follow required methods to prepare hot sandwiches 
P5. Check that the sandwich has the correct flavor, consistency and quantity 
P6. Check that the preparation of hot sandwiches meets quality requirements

	CU2. Prepare cold sandwiches using basic methods and equipment.
	P1. Identify requirements for preparing cold sandwiches 
P2. Use required tools and equipment for preparing cold sandwiches correctly 
P3. Follow required methods to prepare cold sandwiches 
P4. Check that the sandwich has the correct flavor, consistency and quantity
P5. Check that preparation of cold sandwiches meets quality requirements

	CU3. Present hot and cold sandwiches for service following guidance
	P1. Garnish and present the sandwich to meet organizational specifications
P2. Maintain require temperature of hot and cold sandwiches for holding and serving
P3. Perform safe storing of hot and cold sandwiches not for immediate use



Knowledge & Understanding

K1: Know the food and ingredients for preparing hot sandwiches 
K2: Know the pre-preparation methods for preparing hot sandwiches 
K3: Know the cooking methods for preparing hot sandwiches 
K4: Know the food and ingredients for preparing cold sandwiches 
K5: Know the pre-preparation methods for preparing cold sandwiches 
K6: Know how to finish hot and cold sandwiches 
K7: Know how to store hot and cold sandwiches for service

Critical Evidence(s) Required

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

· Identify requirements for preparing hot and cold sandwich dishes for cooking.
· Prepare hot and cold sandwich  dishes using basic methods and equipment.
· Cook and finish hot and cold sandwich dishes using basic methods and equipment


Tools and equipment Required 

The tools and equipment required for this competency standard are given below:
	SR. NO
	NAME
	QTY. REQUIRED

	1. 
	knives (different types)
	15

	2. 
	graters, 
	04

	3. 
	measuring scales
	02

	4. 
	Refrigerator 
	01

	5. 
	chopping boards (different colours)
	12

	6. 
	Sauce  pans
	06

	7. 
	Bowls
	06

	8. 
	spoons and forks
	06

	9. 
	Blender
	01

	10. 
	tin opener
	02

	11. 
	Peeler
	04

	12. 
	potato cutter
	01

	13. 
	Chopper
	06

	14. 
	stoves, burners( 3 burner stoves  )
	                       04

	15. 
	Deck ovens
	01

	16. 
	Microwaves
	01

	17. 
	Steamers
	04

	18. 
	Salamander
	01

	19. 
	Pans
	04

	20. 
	deep fryer
	01

	21. 
	Grills
	01

	22. 
	Plates 
	12

	23. 
	Platters
	12

	24. 
	serving dishes
	02

	25. 
	Sauceboats
	02

	26. 
	baking trays
	04

	27. 
	baking parchment/ Butter paper sheet
	12








[bookmark: _Toc176508171]1013HRC2112 Prepare , bake and finish simple sweet dishes

Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in Prepare, bake and finish simple sweet dishes. After completing the competency standard the student will be able to perform all the task ( CU1,CU2,CU3,) in accordance with the essence of the Competency-Based Training System.

	Competency Units
	Performance Criteria

	CU1. Prepare and finish simple sweets and gateaux using basic methods and equipment.
	P1. Identify requirements for preparing and cooking simple gateaux
P2. Assemble food, ingredients and equipment required to prepare and finish simple sweet dishes 
P3. Use required tools and equipment for preparing and cooking simple cakes and gateaux correctly 
P4. Follow required methods to prepare simple cakes and gateaux for cooking 
P5. Check that preparation for simple cakes and gateaux meets quality requirements 
P6. Follow required methods to cook simple cakes and gateaux 
P7.  Check that the cakes and gateau has the correct flavor, consistency and quantity 
P8. Check that cooking of simple cakes and gateaux meets quality requirements

	CU2. Prepare and finish simple pastries using basic methods and equipment.
	P1. Identify requirements for preparing and cooking simple pastries 
P2.  Use required tools and equipment for preparing and cooking simple pastries correctly 
P3. Follow required methods to prepare simple pastries for cooking 
P4.  Check that preparation for simple pastries meets quality requirements
P5. Follow required methods to cook simple pastries 
P6.  Check that the pastries have the correct flavor, consistency and quantity
P7.  Check that cooking of simple pastries meets quality requirements

	CU3.  Prepare and finish simple cakes using basic method and equipment 
	P1. Identify requirements for preparing and cooking simple sweets 
P2.  Use required tools and equipment for preparing and cooking simple sweets correctly 
P3. Follow required methods to prepare simple sweets for cooking 
P4. Check that preparation for simple sweets meets quality requirements 
P5.  Follow required methods to cook simple sweets 
P6. Check that the sweets have the correct flavor, consistency and quantity
P7. Check that cooking of simple sweets meets quality requirements



Knowledge & Understanding

· Know the food and ingredients for preparing and cooking simple gateaux 
· Know the pre-preparation methods for preparing and cooking simple gateaux 
· Know the dry cooking methods for preparing and cooking simple gateaux 
· Know how to finish simple gateaux 
· Know how to store simple cakes and gateaux for service 
· Know the food and ingredients for preparing and cooking simple pastries 
· Know the pre-preparation methods for preparing and cooking simple pastries
· Know the dry cooking methods for preparing and cooking simple pastries 
· Know how to finish simple pastries 
· Know how to store simple pastries for service 
· Know the food and ingredients for preparing and cooking simple sweets 
· Know the pre-preparation methods for preparing and cooking simple sweets 
· Know the dry cooking methods for preparing and cooking simple sweets 
· Know the moist cooking methods for preparing and cooking simple sweets 
· Know how to finish simple sweets
· Know how to store simple sweets for service

Critical Evidence(s) Required

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

· Identify requirements for preparing sweet dishes for cooking and baking.
· Prepare sweet dishes using basic methods and equipment.
· Bake, cook and finish sweet dishes using basic methods and equipment







Tools and equipment Required 

The tools and equipment required for this competency standard are given below:
	SR. NO
	NAME
	QTY. REQUIRED

	1. 
	Knives set (different types)
	10

	2. 
	Graters, 
	04

	3. 
	measuring scales
	02

	4. 
	Refrigerator
	01

	5. 
	Chopping boards (different colours)
	04

	6. 
	Sauce pans
	04

	7. 
	Bowls
	                       08

	8. 
	Spoons and rubber spatulas
	06

	9. 
	Blender
	01

	10. 
	tin opener
	02

	11. 
	Peeler
	04

	12. 
	Whisks
	06

	13. 
	Chopper
	04

	14. 
	Piping bags 
	06

	15. 
	stoves, burner 
	04

	16. 
	Deck ovens
	01

	17. 
	Microwaves
	01

	18. 
	Cup cake (trays with 6 mould)
	06

	19. 
	Cake mould (different sizes )
	06

	20. 
	Fruit Cake  (Loaf )
	06

	21. 
	Sauce pans 
	04

	22. 
	Bread knife 
	02




[bookmark: _Toc176508172]1013HRC2113 Complete kitchen shift 

Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in Complete kitchen shift .After completing the competency standard the student will be able to perform all the task ( CU1,CU2,CU3,) in accordance with the essence of the Competency-Based Training System.

	Competency Units
	Performance Criteria

	CU1. Clear kitchen work area of equipment and food products
	P1. Use appropriate tools, specialist equipment and methods for cleaning the kitchen work area
P2. Restore the kitchen work area to a safe and tidy condition 
P3. Make ready to use any food, tools, and equipment needed for the next shift.
P4. Store all food, tools, and equipment in line with organizational requirements 
P5. Dispose of waste materials appropriately according to organizational and legal requirements 
P6. Generate report and submit any problems associated clearing of kitchen to the relevant person

	CU2. Perform cleaning and sanitization of kitchen equipment and surfaces.
	P1. Identify required equipment and material for cleaning and sanitizing of kitchen equipments and surfaces.
P2. Select appropriate equipment and products for cleaning and sanitizing equipment and surfaces 
P3. Perform pre-cleaning equipment, tools, and utensils for free food particles and grease.
P4. Check cleaning equipment and product for smooth functioning.
P5. Clean/sanitize equipment, products and surfaces.
P6. Change the non-functional cleaning equipment or product.
P7. Store equipment and products after cleaning and sanitization
P8. Generate report and submit the supervisor any problems with cleaning, equipment or products

	CU3. Return all surplus food, equipment and materials from kitchen to the appropriate department
	P1. Identify the unused items food, materials and equipment.
P2. Return unused food items, equipment and materials to the designated place.
P3. Maintain log books or records of returned items 
P4. Generate report and submit the supervisor with returning surplus food, equipment, and material Store the appropriate department

	CU4. Store food items
	P1. Store raw and cooked food as per procedure at their required temperature and at designated location to avoid the risk of cross contamination.
P2.  Perform tagging of all the food items stored in walk in chillers/freezers or inline with organizational requirements 
P3. Monitor the completion of appropriate checklists to record the monitoring of food storage 
P4. Maintain inventory of stored foods in walk-in chillers/freezers

	CU5. Perform Handing/taking over of  kitchen
	P1. Maintain kitchen work area ready for next shift
P2.  Brief next shift regarding any relevant issues or problems
P3. Hand over kitchen to next shift. 



Knowledge & Understanding
· Understand the principles of sanitation 
· Know the standards of cleanliness and tidiness that are expected when clearing the kitchen
· Know the cleaning equipment to use for different tools and equipment 
· Know how to use cleaning materials 
· Know the methods and procedures for safe storage of food, tools and equipment 
· Understand the organization’s procedures for dealing with and disposing of waste material 
· Know the types of waste material generated in the work area 
· Understand the problems associated with cleaning, storing or disposing of materials 
· Understand the need for chef’s uniform 
· Understand the national and organizational requirements for personal chef’s uniform 
· K11: Know the methods and procedures for safe storage of food, tools and equipment 
· Understand the standards of cleanliness and tidiness expected when clearing the kitchen           work area 
· Understand the purpose of cleaning 
· Understand the principles of sanitization 
· Understand how to use cleaning equipment different tools and equipment 
· Know the cleaning materials for cleaning equipment different tools and equipment 
· Understand the problems with cleaning equipment or products 
· Know the organization’s procedures for dealing with and disposing of waste material
· Understand the need for chef’s uniform 
· Understand the national and organizational requirements for personal chef’s uniform 
· Understand the organizational procedures for returning surplus food, equipment and material to the appropriate department 
· Know the process for recording returns of surplus food, equipment and material to the appropriate department 
· Understand the importance of disciplinary actions against any violation of the rule 
· Understand the organization’s policy and procedures for returning surplus items 
· Understand the problems with returning surplus food, equipment and material to the appropriate department 
· Know how to use appropriate systems to manage stock 
· Understand the procedures for handing over to next kitchen shift 
· Know how to notify next kitchen shift any special requirements, events, requests or comments relating to guests 
· Know how to check for and resolve problems with the service, equipment or products 
· Understand the importance of making appropriate entries in kitchen logbooks 
· Understand the organization’s policies and procedures for handing over a shift

Critical Evidence(s) Required

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

· Identify appropriate tools, specialist equipment and methods for cleaning the kitchen work area
· Store all food, tools, and equipment in line with organizational requirements 
· Dispose of waste materials appropriately according to organizational and legal requirements 
· Clean/sanitize equipment, products and surfaces
· Change the non-functional cleaning equipment or product.
· Maintain log books or records of returned items 
· Monitor the storage of raw and cooked foods in line with correct locations, temperatures and procedures 
· Avoid the risk of cross-contamination
· Brief next shift regarding any relevant issues or problems. 

Tools and equipment Required 

The tools and equipment required for this competency standard are given below: h	
	SR. NO
	NAME
	QTY. REQUIRED

	
	Cleaning liquid 
	10 liters 

	
	Scrubbing pads
	20

	
	Stainless steel wool
	20

	
	Mops
	08

	
	Brushes
	08

	
	Buckets 
	06

	
	Sanitizer bottles 
	06

	
	Degreaser  bottes 
	06

	
	Clean scrapers
	04

	
	Garbage bucket foot handler 
	06
















[bookmark: _Toc176508173]

1013HRC2114 Serve Foods and Beverages
	
Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in Serve Food and Beverages. After completing the competency standard the student will be able to perform all the task ( CU1,CU2,CU3,) in accordance with the essence of the Competency-Based Training System.

	Competency Units
	Performance Criteria

	CU1. Carry out food serving along with food accompaniments and beverages to guests.
	P1. Identify nature of setting to be served.
P2. Arrange required equipment to serve food and accompaniments to guests. 
P3.  Use the desired methods to serve food and accompaniments to guests.
P4. Prepare and serve drinks to guests .
P5. Store food and equipment safely in line with organizational requirements 
P6. Dispose off waste in line with organizational requirements 
P7. Perform hot and cold holding food for service.

	CU2. Prepare buffet display.
	P1. Keep the carvery/buffet table is clean, undamaged and positioned according to the service style 
P2. Ensure table items and equipment are clean, undamaged and arrange them correctly for food service 
P3. Display food items ready for service 
P4. Display and store food items according to food safety requirements 
P5.  Replenish food items as per requirement and keep the carvery or buffet free from food debris during food service 
P6. Plan a buffet or carvery service, including, starting time, how many dishes, style of dishes, methods of service, vegetarian options, special equipment 
P7.  Prepare table items, service equipment and food items, in order to meet guest needs efficiently and effectively



Knowledge & Understanding

· Define methods of food service, including plate, family, solver, table theatre (cooking, carving, filleting, dressing), tray 
· Explain food service equipment and materials, including service cutlery as required, service cloths, cutlery/silverware, glassware, service dishes/flats, plate rings, sauce boats, soup tureens, hot plates/plate warmers (stocked as required for service), refrigerated units, hot/cold beverage service containers, trays/trolleys; correct service equipment for different menu items 
· Knowledge of menu items, food ingredients and approximate quantities of the food dishes available on the menu, hot and cold beverage, in order to meet guests‟ needs accurately 
· Give reasons why food and beverage should be arranged and presented in line with the menu specifications, to meet organizational standards, to meet guest needs and to present a good impression of the organization 
· Understand the importance of taking care to serve food and beverage hygienically, in order to ensure high standards of food safety are maintained, to minimize the risk of food poisoning (particularly to babies and young children, pregnant women and nursing mothers, the elderly and infirm, those already suffering from illness or a medical condition) 
· Knowledge of sequence of service in line with organizational requirements, including collecting food from the service point, carrying dishes safely, serving cold food before hot, ladies, gentlemen, children, the host, serving all guests at the same time 
· Knowledge of types of drinks, including hot drinks (teas – black, green, fruit; coffee – instant, filter, specialty; chocolate), cold drinks (water, fruit drinks, soft drinks; milk; yoghurt-based); canned, bottled 
· Accompaniments for drinks, including sugar, milk, cream, sugar, ice, lemon, dustings 
· Equipment for drinks, including crockery, silverware, hot drinks machines, coffee and espresso machines, still sets, filter machines, urns, blenders, steamers, cream whippers, kettles and boilers, cafetières, vacuum flasks 
· The need for drink, supplies and accompaniments and drinks equipment to be available and ready for immediate use, in order to meet guests‟ needs promptly 
· Elaborate need for guest and service areas to be kept tidy and free from rubbish and food and beverage debris, to comply with organizational requirements and to present a good image of the organization to the guest Handling and disposing of waste correctly, following organizational requirements and taking appropriate steps to reduce waste The need for a constant stock of linen, table items and accompaniments, in order to re-lay tables promptly ready for next guest 
· Define different types of buffet, including finger buffet, fork buffet, plated buffet, maintained by staff, self-service 
· Check table items for damage and cleanliness before service, in order to present a good image of the organization, to clean or replace damaged items if required prior to service

Critical Evidence(s) Required

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

· Identify nature of setting to be served.
· Store food and equipment safely in line with organizational requirements 
· Perform hot and cold holding food for service.
· Display food items ready for service
· Plan a buffet or carvery service, including, starting time, how many dishes, style of dishes, methods of service, vegetarian options, special equipment  




Tools and equipment Required 

The tools and equipment required for this competency standard are given below:
	SR. NO
	NAME
	QTY. REQUIRED

	1. 
	Knives (different types)
	02

	2. 
	Graters, 
	02

	3. 
	Measuring scales
	02

	4. 
	Refrigerator
	01

	5. 
	chopping boards (different colours)
	02

	6. 
	Bowls
	08

	7. 
	spoons 
	06

	8. 
	Blender
	01

	9. 
	tin opener
	02

	10. 
	Peeler
	02

	11. 
	Juicer
	01

	12. 
	juice extractor
	As per need 

	13. 
	Squeezer 
	02

	14. 
	Plates 
	04

	15. 
	Platters
	04

	16. 
	Different types of glass  (set as per required )
	02

	17. 
	Serving glass( short glasses )
	02
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Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in Perform Basic communication. After completing the competency standard the student will be able to perform all the task ( CU1,CU2,CU3,) in accordance with the essence of the Competency-Based Training System.
	Competency Units
	Performance Criteria

	CU1. Work in a team to achieve intended outcomes
	P1. Treat team members with respect 
P2. Adopt work friendly attitude at work place 
P3. Disseminate work-related information to the team 
P4. Identify interrelated work activities to avoid confusion 
P5. Identify problems in communication with a team 
P6. Remove Communication barriers through discussion and mutual agreement

	CU2. Follow Supervisor’s instructions as per organizational SOPs
	P1. Note down instructions from Supervisor 
P2. Implement instructions of the supervisor 
P3. Report to the supervisor as per organizational SOPs

	CU3. Develop communication skills at workplace.
	P1. Develop basic reading skills
P2.  Develop Basic writing Skills 
P3.  Develop basic listening and speaking skills
P4.  Avoid interrupting while listening others
P5.  Ask questions to ensure understanding

	CU4. Develop Nonverbal communication with peers
	P1. Maintain eye contact to improve communication 
P2. Use facial expressions, gestures and body language to communicate appropriately
P3. Participate within Peers

	CU5. Identify communication barriers to improve interpersonal skills
	P1. Identify communication barriers to improve communication skills with each other .i.e. 
 Attitudinal barrier 
 Physical Barrier 
 Long differences 
 Conflicting information 
 Differing status, position /self-expression 
P2. Convey message using different communication plate forms
· Face to face 
· Video chat
· Phone calls/messages 
· Social Media




Knowledge & Understanding

· Basic Learn and understand Types of communication 
· Basic Reading Skills 
· Basic Writing skills 
· Basic Verbal communication skills 
· Basic Problem-solving skills 
· Basic Self-Management Skills 
· Basic Technology Skills 
· Basic Interview Skills 
· Basic Workplace dress code 
· Basic The role of team members and functionality of the teams
· Minimizing communication barriers 
· Listening, and responding with an open mind in a more effective way. 
· Appropriate communication methods. 
· verbal and non-verbal messages appropriately. 
· Confidence building 
· Body language 
· Appropriate Voice tone 
· Interpersonal skills 
· Listening Skills

Critical Evidence(s) Required

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

· Work in groups of 3-5 members.  
· List the reasons for failure identified by your group. 
· Perform Non-verbal communication  
· Adopt work friendly attitude at work place
·  Avoid interrupting while listening others

Tools and equipment Required 

The tools and equipment required for this competency standard are given below: h	
	SR. NO
	NAME
	QTY. REQUIRED

	1. 
	Pencil
	25

	2. 
	Notebook
	25

	3. 
	Computer set
	25

	4. 
	Multimedia with screen 
	01

	5. 
	Printer
	01

	6. 
	Ball points 
	25

	7. 
	Internet 
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Overview:

This competency standard cover the under pinning knowledge and skills required for a student/trainee to be competent in Developing entrepreneur skills/business. After completing the competency standard the student will be able to perform all the task ( CU1,CU2,CU3,) in accordance with the essence of the Competency-Based Training System.

	Competency Units
	Performance Criteria

	CU1. Identify business opportunities in the hospitality sector
	P1. Carry out visit to market to collect data regarding hospitality sector.
P2. Record business opportunities in the hospitality sector 
P3. Analyze collected data

	CU2. Develop structure of the new hospitality business
	P1. Interpet  hospitality laws and regulations 
P2. Estimate expenditure cost of  hospitality business 
P3. Determine the staff needed for the new hospitality business Sourcing suppliers for the new hospitality business 
P4. Prepare presentation to maintain quality standards in the new hospitality business
P5. Identify location  for starting business
P6. Identify required   equipment, tools and materials for starting business.


	CU3. Develop strategy to attract guest
	P1. Prepare presentation on strategy to attract guest
       covering following;  
· Comparison of rates
· Nature of services and staff 
· Provision of conducive environment.
P2.  Use social media for marketing




Knowledge & Understanding

· Explain the 7ps of marketing including product, price, placement, promotion, people, packaging and positioning K2: Describe 7Cs of business communication 
· Define different modes of communication and their application in the industry 
· Enlist specific business terms used in the industry 
· Enlist the available funding sources 
· Explain how to get loan to start a new business 
· Explain market survey and its tools e.g: questionnaire, interview, observation etc 
· Describe the market trends for specific product offering 
· State the main elements of business plan 
· Explain how to fill the business plan format

Critical Evidence(s) Required

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

· Prepare presentation to maintain quality standards in the new hospitality business
· Prepare presentation on strategy to attract guest
 covering following;  
· Comparison of rates
· Nature of services and staff 
· Provision of conducive environment.

Tools and equipment Required 

The tools and equipment required for this competency standard are given below: h	
	SR. NO
	NAME
	QTY. REQUIRED

	1. 
	Directories of existing businesses 
	25

	2. 
	Examples of business plans 
	25

	3. 
	Sample of financial plans 
	25

	4. 
	Copies of job advertisements for hospitality jobs 
	25

	5. 
	Business planner templates
	25

	6. 
	Start-up-costs estimator 
	25


























4.List of Tools and Equipment Required for the qualification:

	SR. NO
	NAME
	QTY. REQUIRED

	
	Preparation equipment
	

	1
	Knives (different types), peeling knives, carving knives, chef knives, etc
	05 Sets

	2
	Graters
	4

	3
	Measuring scale
	2

	4
	Refrigerators (maintain temperature from 3 to 5 degrees)
	1

	5
	Freezers (maintain temperature from -18 to -20 degrees)
	1

	6
	Chopping boards (different colours – refer to HACCP regulations)
	12 (3 each) 
Different color

	
	Utensils including
	

	7
	Pans (large, small, medium)
	05 (5 each)

	8
	Bowls
	04 (5 each)

	9
	Measuring spoons
	5 sets

	10
	Forks
	10

	11
	Bread slicer
	1

	12
	Mixers (large, small)
	2 (1 each)

	13
	Blenders
	2

	14
	Toasters
	1

	15
	Tin openers
	5

	16
	Peelers
	5

	17
	Potato cutter
	1

	18
	Choppers
	1

	19
	. Mincing machine
	1

	20
	Patties maker
	2

	22
	Beaters
	2

	23
	Mashers
	2

	24
	Baking trays
	10

	
	Air tight jar
	36

	
	Cooking equipment 
	

	25
	stoves ( 3 burner)
	4

	26
	Ovens convection oven, deck oven
	1 each

	27
	tandoori
	1

	28
	Grill
	1

	30
	Steamer  Baguette pans 
	4

	31
	Salamander
	1

	32
	Panini machine
	1

	33
	Wok
	6

	34
	Blender heavy duty
	1

	35
	Bread pans
	10

	36
	Bun pans
	10

	37
	Baguette pans
	10

	38
	Juicers
	2

	40
	Deep fryer
	1

	41
	Rolling pins
	5

	42
	Pastry brushes
	5

	
	Presentation equipment
	

	43
	Plates
	20

	44
	Platters
	20

	45
	Silver salvers
	20

	46
	Serving dishes
	20

	47
	Sauceboats
	20

	
	Other general equipment and materials
	

	48
	Organisational guidelines for all operations
	1 example copy

	49
	Standard Operating Procedures for all procedures
	1 example copy

	50

	Communication manual
	1 example copy

	51
	Example notes from daily briefing
	20 copies

	52
	Recipes and methods of preparation and cooking
	20 copies

	53
	Nutritional values charts
	20

	54
	Tools and equipment for disposing of waste, including waste disposal units, recycling bins, garbage drums on wheels (foot operated) with garbage bags included
	1 set

	
	Fire, first aid and safety equipment
	

	55
	Food safety guidelines
	1 example copy

	56
	HACCP standards
	1 example copy

	57
	Equipment and materials for washing hands, including sanitizing soap, suitable wash basin, hand towels
	5 sets

	58
	Emergency notices
	Illustrative range

	59
	Fire equipment, including the provision of fire exits, fire doors, fire extinguishers, alarm systems, emergency lighting, fire safety and exit signs
	1 set

	60
	. First aid equipment: food safety plasters, in a variety of different sizes and shapes; small, medium and large sterile gauze dressings; sterile eye dressings; triangular bandages; crêpe rolled bandages; safety pins; disposable sterile gloves; scissors; alcohol-free cleansing wipes; tape; distilled water, for cleaning wounds and as an eye bath
	1 set

	61
	. Logbooks for recording accidents and incidents
	1 example copy

	
	Cleaning equipment
	

	62
	Small cleaning equipment to use for different tools and equipment, including cloths, dusters, mops, brushes, buckets
	5 set

	63
	Large cleaning equipment, including dishwasher, jet washer, wet and dry vacuum cleaner
	1 set

	
	Specific materials for Standard N
	

	64
	Directories of existing businesses
	1 set

	65
	Examples of business plans
	1 set

	66
	Examples of financial plans
	1 set

	67
	Advertising materials for potential business premises
	1 set

	68
	Copies of job advertisements for hospitality jobs
	1 set

	69
	Information on sources of finance
	1 set

	70
	Business planner templates
	1 set

	71
	Start-up-costs estimator
	1 set

	72
	Business information, including company annual reports, journals, magazines, company websites and newspapers
	1 set

	73
	Details of potential competitors, including brochures, websites and promotional materials
	1 class set

	74
	. Case studies of examples of communication methods and how they are used to promote a business
	1 class set

	75
	Guest research tools, including questionnaires and surveys
	1 completed class copy as example plus 2

	76
	Case studies of arrangements agreed between business owners and other people or organisations
	1 class set



		












LIST OF CONSUMEABLES


	S. No.
	Item
	Quantity

	1
	Cooking Oil
	50 Liters

	2
	Rice (Sella super Basmati)
	40 Kg

	3
	Red chili powder
	3 Kg

	4
	Coriander powder
	2 Kg

	5
	Turmeric powder
	1 Kg

	6
	Cumin
	1 Kg

	7
	Caraway
	1 Kg

	8
	Red chili crushed
	2 Kg

	9
	Cardamom Black
	250 Grams

	10
	Cardamom green
	250 Grams

	11
	Cloves
	500 Grams

	12
	Black pepper whole
	1 Kg

	13
	Cinnamon
	500 Grams

	14
	Corn flour
	8 Kg

	15
	Salt
	5 Kg

	16
	Chicken powder
	3 Kg

	17
	Tomato ketchup
	10 Kg

	18
	Red chili sauce
	04 Liter

	19
	Vinegar white
	04 Liter

	20
	Green chili sauce
	01 Liter

	21
	Soy sauce
	04 Liter

	22
	Yeast
	1Kg

	23
	Dal mash
	3Kg

	24
	Asparagus
	3 Tin

	25
	Bamboo shoot
	3 Pack

	26
	Pineapple tin
	5 Nos

	27
	Almond American
	2 Kg

	28
	Eggs
	30 Dozen

	29
	Beef
	10 Kg

	30
	Mutton
	10 Kg

	31
	Chicken whole 
	30 Kg

	32
	Chicken Boneless
	20

	33
	Chicken with skin on
	05

	34
	Fish
	10 Kg

	35
	Prawns
	5 Kg

	36
	Vegetables (Seasonal)
	50 Kg

	37
	Onion
	70 Kg

	38
	Garlic
	5 Kg

	39
	Baking powder
	1 Kg

	40
	Chicken cubes
	3 Dozen

	41
	Colors (Red, yellow, green, orange Food grade)
	100 Gram

	42
	Flavors (Mango, orange, pineapple)
	100 mL each

	43
	Coconut powder
	2 Kg

	44
	Butter
	12 Kg

	45
	Cheese Cheddar
	4kg

	46
	Cheese Mozzarella
	4kg

	47
	Cheese Parmesan
	500gm

	48
	Cheese Cottage
	1kg

	49
	Blue Cheese
	250 Gram

	50
	Olives Green
	2 Kg

	51
	Olive Black
	2 Kg

	52
	Jalapeno Peppers
	1 Kg

	53
	Gherkin Pickles
	1 Kg

	54
	Olive Oil
	5 Liter

	55
	Rose Mary
	100 Gram

	56
	Thyme 
	250 Gram

	57
	Basil Leaves
	100 Gram

	
	Bread improver 
	01 pack

	58
	Bread Crumb
	2kg 

	59
	Worcestershire Sauce
	500 ML

	60
	Apple Cider Vinegar
	2 Liter

	61
	Chocolate Syrup
	01 ltr

	62
	Strawberry Syrup
	1 ltr

	63
	Dark Chocolate
	5 Kg

	64
	White Chocolate
	3 Kg

	65
	Caramel Syrup
	1 Kg

	66
	Blue Berry Syrup
	1 Kg

	67
	Blue Berry Tin
	4 Tin

	68
	Cherry Tin 
	4 Tin

	69
	Banaspati Ghee
	               05 Kg

	70
	Sugar
	10 Kg

	50
	Flour
	60 Kg

	51
	Fennel (Sounf)
	500 g

	53
	Soda sweet
	1 Kg

	54
	Chili garlic sauce
	10 Kg

	55
	Kachri powder
	          250 Gram

	56
	Spaghetti
	10 Packs

	57
	Elbow macaroni
	5 Packs

	58
	sweet corn
	12 Tin

	59
	Mushrooms
	12 Tin

	60
	Fruit cocktail
	15 Tin

	61
	Vermicelli
	12 Packets

	62
	Rice broken
	8 Kg

	63
	Imli (Tamarind)
	6 Kg

	64
	Fenugreek (Qasoori Methi)
	5 Packs

	65
	Tomatoes
	100 Kg

	66
	Yogurt
	40 Kg

	67
	Milk
	100 Liters

	68
	Potatoes
	60 Kg

	69
	Jelly
	30Packs

	70
	Raisins
	1 Kg

	71
	Dates 
	2 Kg

	72
	Preserve (Ashrafi red and green)
	6 Kg

	73
	nutmeg (Jaifal)
	250 Grams

	74
	Mace (Javitri)
	250 Grams

	75
	Basin
	05 Kg

	76
	Grams (Black)
	5 Kg

	77
	Soy
	500 Grams

	78
	Sesame seeds
	500 gm

	79
	Ajwain
	250gm

	80
	Red chili whole
	2 Kg

	81
	Oyster sauce
	I Galen 

	82
	Gram (White)
	3 Kg

	83
	Porridge
	1 Kg

	84
	Milk cream
	30 packets

	
	Cooking cream
	10 ltr 

	
	Whipped Cream
	05-ltr 

	85
	custard powder
	12 Packs

	86
	Mayonnaise
	10 Kg

	87
	Mustard Paste
	2 Kg

	88
	Green tea
	1 Kg

	89
	baby corn
	5 Tins

	90
	Black Mushrooms
	1Kg

	91
	Paprika powder
	05 Packs

	92
	Meat tenderizer
	6 Packs

	93
	Plum dried
	5 Kg

	94
	Semolina (Suji)
	05 Kg

	95
	Star anise (Baadian Khatai)
	250 Grams

	
	Cleaning and Sanitation
	

	44
	detergents
	10 Kg

	45
	sanitizers
	5 Liter

	46
	Sponge and Wire Sponge
	6 Dozen

	47
	Dusters (Cotton)
	12 Dozen

	48
	Gloves (Disposable)
	6 Packs (100 per Pack)

	49
	Liquid hand wash 
	20 letter

	50
	Max sop bar
	20 no

	51
	Hair net 
	02 pack
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5.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
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The following members participated in the qualification’s development and validation of these

	S#
	Name
	Designation
	Organization

	1
	Mr. Muhammad Umar Farooq
	Lecturer, Food & Nutrition
	GTTI, Gulberg, Lahore 
P-TEVTA

	2
	Mr. Muhammad Yasir Iqbal

	Instructor 
	GTTIW, Gujarpura, Lahore 
P-TEVTA

	3
	Ms. Sana Shaheen
	Instructor  
	GTTIW,  Township 
P-TEVTA

	4
	Ms. Najia Jan
	Instructor 
	FMSVTC, Bado Bar 	
Peshwar  (KP-TEVTA)

	5
	Mr. Saadia Syed
	DACUM Facilitator
	P-TEVTA

	6
	Mr. Muhammad Ishaq 
	Dy. Director (Convener) 
	NAVTTC

	7
	Mr. Aasim 
	Dy. Director (Convener) 
	NAVTTC

	8
	Mr. Sham Shabaz 
	Assistant Director 
	Ops-ii (P-TEVTA)

	9
	Mr. Waqas Hashmi 
	Assistant Director 
	Curriculum Section (P-TEVTA) 
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