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1. [bookmark: Introduction][bookmark: _Toc182320458][bookmark: _Toc182383610]Introduction:
Chef are responsible for running a section in a traditional kitchen. While specific duties vary depending on the type of establishment, the duties of Chef will include preparing, cooking and presenting simple dishes that involve several stages. Chef are also responsible for teams of cooks and trainees. National Vocational and Technical Training Commission (NAVTTC) in collaboration with GIZ under TVET Sector Support Program (TVET – SSP) has developed National Vocational Qualifications comprising generic, functional and technical competency standards for CHEF occupation. It encompasses a broad range of knowledge and skills related to the trade. The Chef Program is to engage young people with a program of development that will provide them with the knowledge, skills and attitude to start this career in Pakistan. The program has been developed to address specific issues, such as the national, regional and local cultures, the manpower availability within the country, and meeting and exceeding the needs and expectations of their customers.

2. [bookmark: Overall_objectives_of_the_training_progr][bookmark: _Toc182320459][bookmark: _Toc182383611]Overall objectives of the Training Program
[bookmark: _Toc182320460]The overall objectives of the Chef Training Program are:
· 1013HRC2101 Maintain Personal hygiene, food safety& Kitchen Standards for food preparation and cooking
· 1013HRC2102 Demonstrate basic food preparation and cooking skills
· 1013HRC2103 Prepare and cook vegetables
· [bookmark: _Toc182320461]1013HRC2104 Prepare, cook and finish meat, poultry and seafood dishes
· 1013HRC2105 Prepare and finish salad and fruit dishes
· [bookmark: _Toc182320462]1013HRC2106 Prepare, cook and finish pasta and rice dishes
· 1013HRC2107 Prepare, cook and finish eggs and egg dishes
· [bookmark: _Toc182320463]1013HRC2108 Prepare and cook grains and pulse dishes
· 1013HRC2109 Prepare and cook soups, stocks and sauces
· [bookmark: _Toc182320464]1013HRC2110 Prepare, bake and finish simple bread and dough products
· 1013HRC2111 Prepare hot and cold sandwiches
· [bookmark: _Toc182320465]1013HRC2112 Prepare, bake and finish simple sweet dishes
· 1013HRC2113 Complete kitchen shift.
· [bookmark: _Toc182320466]1013HRC2114 Serve Foods and Beverages
· 1013HRC2115 Perform Basic Communication
· 1013HRC2116 Develop Entrepreneurship/Business


3. [bookmark: Trainees_entry_level][bookmark: _Toc182320467][bookmark: _Toc182383612]Trainee’s entry level:
[bookmark: _Toc182320468]	Entry level for trainees into the Level-2 Chef programme will be Middle class.

4. [bookmark: Minimum_qualification_of_trainer/Teacher][bookmark: _Toc182383613]Minimum qualification of trainer/Teacher
Teaching staff should have experience in the role of Chef/Trainer. They should also hold or be working towards a formal teaching qualification.
A certified (6-month short course certified or DAE from Government recognized institute OR internship OR OJT certified from renowned Hotel) cook with preferably graduation and minimum 3-4 years’ experience of professional cooking/ baking.
Other formal qualifications in the hospitality industry would be useful in addition to the above.

5. [bookmark: Recommended_trainer:_trainee_ratio][bookmark: _Toc182383614][bookmark: _Toc182320469]Recommended trainer: trainee ratio
The recommended maximum trainer: trainee ratio for this program is 1 trainer for 20 trainees.

6. [bookmark: Medium_of_instruction_i.e.,_language_of_][bookmark: _Toc182383615][bookmark: _Toc182320470]Medium of instruction i.e., language of instruction
Instruction will be Urdu and English. For employment in the Middle East, some Arabic expressions will be helpful but not mandatory.

7. [bookmark: Duration_of_the_course_(Total_time,_Theo][bookmark: _Toc182383616][bookmark: _Toc182320471]Duration of the course (Total time, Theory & Practical time)
This curriculum comprises of 16 modules. The recommended delivery time is 600 hours. Delivery of the course could therefore be full time, 6 days a week, for 6 months. Training providers are at liberty to develop other models of delivery, including part-time and evening delivery.
The distribution of contact hours is given below:
Theory:	120 hours (20 %)
[bookmark: _Toc182320472]Practical:	480 hours (80 %)
[bookmark: _Toc182320473]Total:		600 hours.


 

 
 
8. [bookmark: _Toc182383617]Scheme of studies
	Module Code
	Name of Competency
	NVQF
Level
	Category
	Contact Hour
	Credit Hrs.

	
	
	
	
	Th.
	Pr.
	Total
	

	1013HRC2101
	Maintain Personal hygiene, food safety& Kitchen Standards for food preparation and cooking
	2
	Functional
	6
	24
	30
	3

	1013HRC2102
	Demonstrate basic food preparation and cooking skills
	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 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
	2
	Generic
	5
	15
	20
	2

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

	Total
	120
	480
	600
	60
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9. [bookmark: Summary_–_overview_of_the_curriculum][bookmark: _Toc182320474][bookmark: _Toc182383618]Summary – overview of the curriculum

		Module Title  and Aim
	Learning Units
	Theory Days/hours
	Workplace Days/hours
	Timeframe of modules

	Module 1:
Maintain Personal hygiene, food safety& Kitchen Standards for food preparation and cooking
Aim: This module covers the knowledge and skills required to develop basic knowledge, skills, and understanding of professional kitchen standards that need to be maintained throughout the shift.
	LU1: Maintain personal hygiene and chef’s uniform for kitchen operations meets organizational requirements
LU2: Maintain health, safety and security of the kitchen working environment
LU3: Check quality and quantity of food to maintain food safety standards
LU4: Minimize wastage from kitchen operations 
LU5: Perform pest control
	6
	24
	30

	Module 2: Demonstrate basic food preparation and cooking skills
Aim: This module covers the knowledge and skills required to develop the basic knowledge, skills, and understanding needed to demonstrate food preparation and cooking skills
	LU1: Assemble food ingredients to prepare, and cook simple dishes, with guidance from Chef de Partie and other associates LU2: Prepare simple dishes for cooking, with guidance from Chef de Partie and other associates
LU3: Cook simple dishes, with guidance from Chef de Partie and other associates
LU4. Present simple dishes for service, with guidance from Chef de Partie and other associates
	12
	48
	60





		Module Title  and Aim
	Learning Units
	Theory Days/hours
	Workplace Days/hours
	Timeframe of modules

	Module 3: Prepare and cook vegetables
Aim: This module covers the knowledge and skills required to develop basic knowledge, skills and understanding needed to prepare and cook vegetables
	LU1: Prepare vegetables for cooking using basic methods and equipment.
LU2: Cook vegetables using basic methods and equipment.
LU3: Present vegetables for service following guidance
LU4: Preserve fruits and vegetables
	4
	16
	20

	Module 4: Prepare, cook and finish meat, poultry and seafood dishes
Aim: Prepare, cook and finish meat, poultry and seafood dishes
	LU1: Prepare meat, poultry and fish dishes for cooking using basic methods and equipment’s.
LU2: Cook and finish meat, poultry and fish dishes using basic methods and equipment
LU3: Present meat, poultry and fish dishes for service following guidance
	25
	95
	120

	Module 5: Prepare and finish salad and fruit dishes
Aim: This module covers the knowledge and skills required to develop basic knowledge, skills and understanding needed to prepare and finish simple salad and fruit dishes.
	LU1: Prepare simple salad and fruit dishes using basic method and equipment.
LU2: Finish and present simple salad and fruit dishes for service following guidance
	5
	25
	30





	Module Title and Aim
	Learning Units
	Theory Days/hours
	Workplace Days/hours
	Timeframe of modules

	Module 6: Prepare, cook and finish pasta and rice dishes
Aim: This module covers the knowledge and skills required to develop basic knowledge, skills and understanding needed to prepare and cook pasta and rice dishes under the indirect supervision from Chef de Partie and other associates. 
	LU1: Prepare pasta and rice dishes using basic method and equipment.
LU2: Cook pasta and rice dishes using basic method and equipment.
LU3: Present pasta and rice dishes for service following guidance
	6
	24
	30

	Module 7: prepare, cook and finish eggs and egg dishes
Aim: This module covers the knowledge and skills required to develop basic knowledge, skills and understanding needed to prepare and cook eggs and egg dishes under indirect supervision from Chef de Partie and other associates.
	LU1: Prepare eggs using basic methods and equipment.
LU2: Cook egg dishes using basic methods and equipment.
LU3: Present eggs and egg dishes for service following guidance
	4
	16
	20

	Module 8:Prepare and cook grains and pulse dishes
Aim: The aim of this module to develop advanced knowledge, skills and understanding to Prepare and cook grains and pulse dishes
	LU1: Prepare grains and pulses for cooking
LU2: Cook grains and pulses using basic methods and equipment.
LU3: Present grains and pulses for service following guidance
	6
	24
	30



	Module Title and Aim
	Learning Units
	Theory Days/hours
	Workplace Days/hours
	Timeframe of modules

	Module 9: Prepare and cook soups, stocks and sauces
Aim: This module covers the knowledge and skills required to develop basic knowledge, skills and understanding needed to prepare and cook soups, stocks and sauces under indirect supervision from Chef de Partie and other associates.
	LU1: Prepare soups, stocks and sauces for cooking using basic methods and equipment
LU2: Cook and finish soup, stock and sauce ingredients dishes using basic method and equipment
LU3: Present soups, stocks and sauces for service following guidance independently to cook and finish fresh pasta and rice dishes
	10
	40
	50

	Module 10: Prepare, bake and finish simple bread and dough products
Aim: This module covers the knowledge and skills required to develop basic knowledge, skills and understanding needed to prepare, bake and finish simple bread and dough products under indirect supervision from Chef de Partie and other associates
	LU1: Prepare simple bread and dough products for cooking using basic methods and equipment
LU2: Cook and finish ingredients for simple bread and dough products dishes using basic methods
LU3: Present simple bread and dough products for service following guidance independently to cook and finish complex vegetable dishes
	8
	32
	40

	Module 11: Prepare hot and cold sandwiches
Aim: The aim of this module to develop advanced knowledge, skills and understanding to Prepare hot and cold sandwiches
	LU1: Prepare hot sandwiches using basic method and equipment’s
LU2: Prepare cold sandwiches using basic methods and equipment independently to prepare complex hot sauces for cooking
LU3: Present hot and cold sandwiches for service following guidance
	4
	16
	20



	Module Title and Aim
	Learning Units
	Theory Days/hours
	Workplace Days/hours
	Timeframe of modules

	Module 12: Prepare, bake and finish simple sweet dishes
Aim: This module covers the knowledge and skills required to develop the basic knowledge, skills, and understanding needed to Prepare, bake and finish simple sweet dishes under indirect supervision from Chef de Partie and other associates.
	LU1: Prepare and finish simple sweets and gateaux using basic methods and equipment
LU2: Prepare and finish simple pastries using basic methods and equipment
LU3: prepare and finish simple cakes using basic method and equipment
	10
	40
	50

	Module 13: Complete kitchen shift.
Aim: This module covers the knowledge and skills required to develop the basic knowledge, skills, and understanding needed to complete the kitchen shift effectively.
	LU1: Clear kitchen work area of equipment and food products
LU2: Perform cleaning and sanitization of kitchen equipment and surfaces.
LU3: Return all surplus food, equipment and materials from kitchen to the appropriate department
LU4: Store food items
LU5: Perform Handing/taking over of  kitchen
	6
	24
	30

	Module 14: Serve Foods and Beverages
Aim: This module covers the knowledge and skills required to develop the skill knowledge and understanding to provide food and beverage service through a carvery/buffet, food, beverage, and takeaway services.
	LU1: Carry out food serving along with food accompaniments and beverages to guests
LU2: Prepare buffet display.
	4
	16
	20



	Module Title and Aim
	Learning Units
	Theory Days/hours
	Workplace Days/hours
	Timeframe of modules

	Module 15:
Perform Basic Communication
Aim: This module covers the knowledge and skills required to develop the skill knowledge and understanding to Perform Basic Communication.
	LU1: Work in a team to achieve intended outcomes
LU2: Follow Supervisor’s instructions as per organizational SOPs
LU3: Develop communication skills at workplace
LU4: Develop Nonverbal communication with peers
LU5: Identify communication barriers to improve interpersonal skills
	5
	15
	20

	Module 16: Develop Entrepreneurship
/Business
Aim: This module covers the knowledge and skills required to develop the skills knowledge and understanding to Develop Entrepreneurship/ Business
	LU1: Identify business opportunities in the hospitality sector
LU2: Develop structure of the new hospitality business
LU3: Develop strategy to attract guest
	5
	25
	30

	Grand Total
	120
	480
	600




[bookmark: Module_A:_1013-HRC11-1___Maintain_Person]Module A: 1013HRC2101	Maintain Personal hygiene, food safety& Kitchen Standards for food preparation and cooking

[bookmark: Objective:_This_module_covers_the_knowle]Objective: This module covers the knowledge, skills and understanding required to Maintain Personal hygiene, food safety & Kitchen Standards for food preparation and cooking.

	Duration: 30 Hours
	Theory: 06 Hours
	Practical: 24 Hours


	Learning Unit
	Learning Outcomes
	Learning Elements
	Duration
	Materials
Required
	Learning  Place

	LU1. 
Maintain
personal hygiene and chef’s uniform for             kitchen operations meets organizational requirements
	Trainee will be able to:
· Keep hair, skin and nails clean and hygienic
· Follow the  recommended procedure for washing hands at all          appropriate times
· Avoid unsafe behavior that could contaminate the food being prepared or cooked
· Report any cuts, boils, grazes, injuries, illness and infections promptly to the appropriate person
· Select appropriate chef’s uniform and          headgear in line with manufacturer's instructions and organizational procedures
· Wear chef’s uniform and headgear that is clean, fit for use and worn correctly
	· Introduction to personal hygiene
· Importance of                      maintaining personal hygiene in kitchen.
· Key points.
· Hand washing                   procedures
· Procedure for dealing illness, cuts and injuries during working
· Appropriate chef  uniform
Activity:
· Demonstrate hand washing procedures
· Prepare Presentation on contaminating agents.
	Theory: 02Hrs.
Practical: 04Hrs.
Total: 06Hrs.
 
	· Equipment and materials for hand washing
· Chef’s uniform/ PPE’s
	· Class Room
· Worksho p

	LU2. 
Maintain
health, safety and security of               the kitchen working environment
	Trainee will be able to:
· Maintain a safe, hygienic and secure kitchen working environment
· Keep a look out for hazards in the kitchen
· Detect potential hazards in kitchen
· Maintain first aid box
· Report any accidents or near accidents quickly and accurately to the
proper person
· Maintain fire extinguisher
· Deal with problems and unexpected situations in an appropriate manner
· Practice emergency procedures correctly
	· Understanding of                       healthy, safety and hygienic environment at workplace.
· Standard Operating Procedures for safe working environment
· Types of hazards
· Risk of working with hazardous substances.
· Hazardous substances dealing/Reduction techniques in the workplace during operations.
· Maintaining First Aid Box and Fire Extinguisher.
· Understanding of organizational emergency procedures
Activity:
Prepare Presentation on kitchen hazards

	Theory: 01Hr s. Practical: 04Hrs.
Total: 05Hrs.
	· Dusters
· Buckets
· Moops
· Brooms
· First aid box
· Fire extinguisher s
	· Class Room
· Worksho p





	LU3. 
Check
Quality and
Quantity of Food to maintain food safety standards
	Trainee must be able to:
· Check the delivery from stores to ensure that the quantity of food delivered is sufficient for the number of covers expected
· Check that food is delivered at the correct temperature
· Verify that any packaged food does not exceed its ‘sell by’ or ‘use-by’ dates
· Report Chef de Partie if there are any problems with the quantity	 or quality of food
	· Checking procedures for food quantity and quality
· Understanding of  required temperature ranges for food cooking and storage
· Identification of food expiry /sell by or use by dates.
· Food Storage/ Stock management policies in kitchen.
· Usage of use by date and best before date in kitchen during operations.
· Food Delivery Procedure
· Food poisoning and its indicators
Activity:
Demonstrate how to store food at correct temperature
	Theory: 01Hr s. Practical: 04Hrs.
Total: 05Hrs.
	· Food probe
· Expiry dates
· Gloves
· Chillers
· Cling papers
	· Class Room
· Worksho p

	LU4. 
Minimize wastage from kitchen operations
	Trainee must be able to
· Identify opportunities for reducing waste
· Follow organizational policies and procedures for  managing and reducing waste
· Dispose of waste in line with organizational procedures
	· Identification of waste during kitchen operations.
· Understanding	of organizational policy for reducing kitchen waste.
· Procedure for managing and reducing  kitchen waste
· Disposing off kitchen waste hygienically
· Potential barriers in waste management
Activity:
· Identify hazards and potential barriers in kitchen
	Theory: 01Hrs.
Practical: 07Hrs. Total: 0 8Hrs.
	· Recycle bins
· Dust bins
· Dust pans
· Weighing machine
	· Class Room
· Worksho p

	LU5. 
Perform pest control
	· Detect cockroaches & flies in kitchen
· prevent	cockroaches & flies cause infection
· Prevent	and	control rodent
· Follow Precautions in use of pesticides
	· Types of pests( cockroaches & flies ) causes contamination
· Detecting & preventing cockroaches & flies
· Methods of killing cockroaches & files & other insect pests
· Signs of rats & mites infestation
· Preventing & controlling rodents , birds and pesticides
· Techniques for safe use, storing and disposal of
· pesticides.
	Theory: 01Hrs. Practical: 05Hrs. Total: 0 6Hrs.
	· Spray machine Safety gloves
· Safety mask
· Safety glasses
	· Class Room
· Workshop







[bookmark: Module_B:_1013-HRC11-2_Demonstrate_basic]	Module B: 1013HRC2102 Demonstrate basic food preparation and cooking skills

Objective: This module covers the knowledge skills and understanding required to Demonstrate basic food preparation and cooking skills.

	Duration: 60 Hours
	Theory: 12 Hours
	Practical: 48 Hours


	Learning Unit
	Learning Outcomes
	Learning Elements
	Duration
	Materials
Required
	Learning
Place

	LU1.
 Assemble   food ingredients to prepare, and cook simple dishes, with guidance from Chef de Partie and other associates
	Trainee will be able to:
· Assemble food Ingredients and equipment required to prepare, cook and finish dishes.
· Defrost ingredients before preparation
· Select  the appropriate equipment needed to	prepare, cook and finish dishes
· Check that  ingredients meet type, quality and quantity requirements before preparation and cooking
	· Identification of tools, equipment and ingredients
· Mis	en	place phenomena
· Role of mis en place in recipe development
· Recipe development
· Nutritional	value	in different foods(carbohydrates, fats, protein)
· Food storing at correct temperature.
· Storage of equipment, including store cupboards, in kitchen preparation areas, on shelves near work area
· Thawing of food
· Weighing and  measuring ingredients  accurately
· Types of Contamination.
· Cross contamination Prevention.
Activity:
· Perform food storing
	Theory: 03Hrs. Practical: 12Hrs.
Total: 15Hrs.
	· Set of knife
· Graters
· Bowls
· Color coded cutting boards
	Class Room and workshop

	LU2.	
Prepare  simple dishes for cooking, with guidance from Chef de Partie and other associates
	Trainee will be able to:
· Identify the  requirements	for  preparing dishes for cooking
· Select tools and equipment for preparing different dishes.
· Apply required methods to prepare different dishes for cooking
· Check that preparation of ingredients meets quality requirements
	
· Preparation methods of simple dishes for cooking.
· Identification of required tools and equipment.
· Application of correct tools and equipment to prepare different dishes.
· Quality requirements to make a dish
Activity:
· Demonstrate Mis en place tools and equipment in kitchen.
	Theory: 04Hrs.
 Practical: 12Hrs.
Total : 16Hrs.
	· Set of knifes
· Grater
· Referige rator
· Weighin g scals
· Measuri ng cups/ spoons
· peelers
	· Class Room
· Workshop

	
LU3. 
Cook simple dishes, with
Guidance from Chef de Partie and other associates
	Trainee must be able to:
· Identify requirements for cooking different  dishes
· Select tools and equipment to cook different dishes. 
· Apply appropriate methods to cook different dishes
· Combine main ingredients with other ingredients for cooking.
· Check that dishes have the correct  flavor, consistency and  quantity
· Check that  cooking of different dishes meets quality requirement
	· Effect of different cooking procedures on different ingredients
· Importance of using
· The correct tools and equipment Quality requirements for cooked different dishes
· Standard operating procedures for cooking dishes.
Activity:
· Perform types of cuttings
· Prepare and finish different types of garnishing
	Theory: 02Hrs.
 Practical: 12Hrs.
Total: 14Hrs.
	· burners/sto ves
· microwaves oven
· grill pan
· salamander
· pastry brushes
· baking trays
	· Class Room
· Workshop

	LU4.
Present             simple dishes for service, with guidance from Chef de Partie and other associates
	Trainee must be able to
· Maintain  the correct temperature required	for holding and serving of different dishes
· Perform safe storing       of cooked dishes and ingredients that are not for immediate use.
	· Understanding of Correct temperatures for holding, serving and storing of food and ingredients.
· Use of food Temperature probe during cooking.
Activity:
· Store cooked dishes and ingredients that are not for immediate use
· Presentatio on holding and serving of finish dishes.
	Theory: 03Hrs.
 Practical: 12Hrs.
Total: 15Hrs
	· Refrigerator s
· Chillers
· Food processors
· Plates
· Serving spones
· Tongs
	· Class Room
· Workshop




[bookmark: Module_C:_1013-HRC11-3_Prepare_and_cook_]Module C: 1013HRC2103 Prepare and cook vegetables

Objective: This module covers the knowledge, skills and understanding required to prepare and cook vegetables.

	Duration: 20 Hours
	Theory: 04 Hours
	Practical: 16 Hours


	Learning Unit
	Learning Outcomes
	Learning Elements
	Duration
	Materials
Required
	Learning
Place

	LU1.
Prepare vegetables for cooking using basic methods and equipment.
	Trainee will be able to:
· Identify requirements for preparing vegetables for cooking
· Assemble food, ingredients and equipment required to prepare cook  and finish vegetables
Use tools and equipment for preparing vegetables.
· Follow required methods to prepare vegetables for cooking
· Check that preparation of vegetables meets quality requirements
	· Misen place phenomena for cooking vegetables
· Types of  vegetables
· Procedure to cook vegetable dishes
· Correct use of tools and to prepare vegetable dishes
· Appropriate method	 for cooking different dishes of vegetables.
· Understanding of quality requirement of vegetables
Activity:
· Prepare, cook and finish onion rings and French fries
· Prepare, cook and finish stir fries, pan fried and saute Vegetables
· Prepare, cook and finish onion rings
· Prepare, cook and finish Sauté’ vegetable
· Prepare, cook and finish Stir fried/ grilled vegetables
· Prepare, cook and finish Pan fried vegetables
· Prepare, cook and finish Steamed Vegetables
	Theory: 01Hrs.
 Practical: 04Hrs. Total: 05Hrs.
	· Types of knives
· Graters
· Measuring scales
· Refrigeratior
· chopping boards
· Forks
· Aluminium foils
· Cling film
· Safety gloves
· Pans and pots
· Wok
	· Class Room
· Workshop

	LU2.	
Cook         vegetables using  basic methods and equipment.
	Trainee will be able to:
· Identify requirements  for cooking vegetables
· Use tools and equipment to cook vegetables correctly
· Follow appropriate methods to cook vegetables
· Combine	vegetable ingredients with other ingredients
· Check that cooking of vegetables meets quality requirements.
	· Procedure for cooking vegetables.
· Tools and equipment required to cook vegetables according to desired recipe.
· Appropriate method to cook vegetable dishes
· Knowledge		of different combinations		of vegetables	with meat, rice and egg dishes.
· Understanding of quality requirements for	cooked
Vegetables


Activity:
· Prepare, cook and finish palak paner.
· Prepare, cook and finish mixed vegetables
· Prepare, cook and finish Vegetable tempura
· Prepare, cook and finish French fries
· Prepare, cook and finish Sarson ka Sag
	Theory: 01Hrs.
Practical: 04Hrs.
Total: 05Hrs.
	· burners
· Stoves
· Oven(conve- ction oven, deck oven) microwaves
grills
· steamers salamander
	· Class Room
· Workshop

	LU3.	
Present vegetables for service.
	Trainee must be able to:
· Finish, garnish	and present the dish to meet organizational specifications 
· Maintain  the correct temperature required for holding and serving
· Perform  safe storing of vegetables dishes and ingredients that are not
· for immediate use
	· Finishing and garnishing techniques of vegetables
· Temperature requirements for holding and serving.
· Storage and holding	of cooked vegetable dishes
Activity:
· Prepare cook and finish potato wedges
· Prepare, cook and finish French fries
· Prepare, cook and finish potato cutlets 

	Theory: 01Hrs.
 Practical: 04Hrs. Total: 05Hrs.
	· Plates
· Platters
· serving dishes
· PPE
· Serving
spoons
· Serving forks
· Butter knife
· Ban marie
· Sizzlers
	· Class Room
· Workshop

	LU4.
Preserve fruits and vegetables
	Trainee must be able to
· Identify requirements	for preserving vegetables for  cooking
· Assemble food, ingredients and equipment required to preserve and finish vegetables
· Use tools and  equipment for preserving vegetables correctly
· Follow required methods to preserve vegetables for cooking
· Check the preparation
· of vegetables meets quality requirements
	· Preservation methods of different vegetables
· Importance	of preserving and storing vegetables.
· [bookmark: _GoBack]Understanding of quality requirements for	cooked
vegetables
Activity:
· Prepare, cook and finish vegetable pickles
	Theory: 01Hrs.
Practical: 04Hrs.
 Total: 05Hrs.
	· Aluminium foil
· Cling paper
· Storage boxes
· Airtight jars
	· Class Room 
· Workshop



[bookmark: Module_D:_1013-HRC11-4_Prepare,_cook_and]	













Module D: 1013HRC2104 Prepare, cook and finish meat, poultry and seafood dishes

Objective: This module covers the knowledge, skills and understanding required to prepare, cook and finish meat, poultry and
seafood dishes.

	Duration: 120 Hours
	Theory: 25 Hours
	Practical: 95 Hours


	Learning Unit
	Learning Outcomes
	Learning Elements
	Duration
	Materials
Required
	Learning
Place

	LU1.	
Prepare meat, poultry and fish dishes for cooking using basic methods and equipment.
	Trainee will be able to:
· Identify requirements for preparing meat, poultry and fish dishes for cooking
· Assemble food, ingredients and equipment required to prepare, cook and finish meat, poultry and fish dishes
· Use required tools and equipment for preparing meat, poultry and fish dishes correctly
· Follow required            methods to prepare meat, poultry and fish dishes for cooking
· Check that preparation of meat, poultry and fish dishes meets quality requirements
	· Introduction of meat, poutry and seafood
· Types of meat, poultry and seafood
· Understanding of food ingredients used to prepare meat, poultry and fish dishes
· Pre-preparation methods used  to prepare meat, poultry and fish dishes
· Correct storing temperature for meat, poultry and seafood
· Knowledge of quality and correct temperature of poultry, meat and seafood
Activity:
· Prepare, cook and finish mutton qorma and white chicken qorma
· Prepare, cook and finish chicken tikka and haryali boty
i:e, Mutton Green Karahi, Beef Nihari, Mutton Paya, Aloo Gosht, Chicken/Mutton Karahi, Chicken Ginger, Beef seekh kababs, Handi gosht, Mutton kunna, Malai Boti, Nargisi kofta curry, Rashmi kebab
	Theory: 09Hrs.
Practical: 31Hrs  .
 Total: 40Hrs
	· Types of knives
· Graters
· Measuring scales
· Refrigerator
· Chopping boards
· Forks
· Aluminium foils
· Cling film
· safety gloves 
· Pans and pots
· Wok
	· Class Room
· Workshop

	LU2. 
Cook and finish meat, poultry and fish dishes using basic methods and equipment.
	Trainee will be able to:
· Identify requirements for cooking meat, poultry and fish dishes
Use required tools and equipment to cook meat, poultry and fish dishes.
· Follow required methods to cook meat, poultry and fish dishes
· Combine meat, poultry and fish with other ingredients
· Check that cooking of meat, poultry and fish dishes meets quality requirements
	· Identification of different cuts of meat, poultry and seafood
· Understanding of different tools and equipment to cook different types of meat.
· Appropriate method to cook meat, poultry and seafood dishes
Activity:
· Prepare, cook and finish finger fish and fish manchurian
· Prepare, cook and finish chicken manchurian with egg fried rice
· Prepare, cook and finish sweet and sour chicken with masala rice
i:e, Chicken in hot garlic sauce, Fish with Chili sauce, Prawn Curry, Chicken Szechuan, Chicken Chow Mein, Oyster Chicken, Beef Fillet Steak with mushroom Sauce, Chicken Steak with Pepper Sauce, Baked Chicken with Honey Mustard,
Grilled Sirloin Steaks
	Theory: 08Hrs. Practical: 32Hrs. Total: 40Hrs.
	· Burners
· Stoves
· Oven(convec tion oven, deck oven) microwaves grills
· Steamers
· Salamander
	· Class Room
· Workshop

	LU3. 
Present meat, poultry and fish dishes for service following guidance
	Trainee must be able to:
· Finish, garnish and present the dish to meet organizational specifications
· Maintain the required temperature of dishes for holding and serving
· Perform safe storing of cooked meat, poultry and fish dishes that are not for immediate use.
	· Finishing and seasoning techniques of meat, poultry and fish dishes
· Storing and Holding of cooked meat, poultry or fish
Activity:
· Prepare, cook and finish beef chilli dry with garlic rice
· Prepare, cook and finish pan fried fish with maxican sauce
i.e:   Breaded chicken Breast with asparagus, Stuffed Chicken with spinach and Cheese, Italian Grilled Chicken with Olive and Herb Sauce, Fish & Chips, nuggets, fried chicken, chicken pakora.
	Theory: 08Hrs.
 Practical: 32Hrs.
 Total: 40Hrs.
	· Plates
· Platters
· serving dishes
· PPE
· Servin
· Spoons
· Serving forks
· Butter knife
· Ban marie
· Sizzler
	· Class Room
· Workshop
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Module E: 1013HRC2105 Prepare and finish salad and fruit dishes

Objective: This module covers the knowledge, skills and understanding required to prepare and finish salad and fruit dishes.

	Duration: 30 Hours
	Theory: 05 Hours
	Practical: 25 Hours


	Learning Unit
	Learning Outcomes
	Learning Elements
	Duration
	Materials
Required
	Learning
Place

	LU1.	Prepare simple salad and fruit dishes using basic method and equipment.
	Trainee will be able to:
· Identify requirements	for preparing	simple salad and fruit  dishes
· Assemble food, Ingredients and equipment required to prepare and finish simple salad and fruit dishes
· Use required tools and equipment for preparing simple salad and fruit dishes correctly
· Follow required methods to prepare simple salad and fruit dishes
· Check that  preparation of simple salad and fruit dishes meets quality  requirements
	· Types of salad
· Use of different tools, equipment and ingredients to prepare salad
· Misen place of ingredient
· Preparation and cooking methods of salad dishes
· Understanding the quality requirements for salad dishes
Activity:
· Prepare, cook and finish kachumar salad with fresh green salad
· Prepare, cook and finish chicken pineapple salad with fruit salad
· Prepare, cook and finish garlic Ranch, blue Cheese, thousand Island, Vinaigrettes dressing
· Prepare and finish Fresh Garden Salad and chicken pineapple salad
· Prepare, cook and finish Chickpea Salad and german potato salad
· Prepare, cook and finish Caesar Salad and tangy potato salad
	Theory: 03Hrs.
 Practical: 13Hrs.
Total: 16Hrs.

	· Types of knifes
· Graters
· Peelers
· Cutting boards
· Beating machine
· Mincing machine
· Cutting boards
· Bowls
· Weighing scale
· Measuring spoons
· Measuring cups
	· Class Room
· Workshop

	LU2. 
Finish and present simple salad and fruit dishes for service following guidance
	Trainee will be able to:
· Identify requirements for finish simple salad and fruit dishes
· Use required tools and equipment to finish simple salad and fruit dishes correctly
· Follow required methods to finish simple salad and fruit dishes
· Combine simple salad and fruit dishes with other ingredients
· Check that finishing of simple salad and fruit dishes meets quality requirements
	· Finishing and garnishing techniques of salad and fruit dishes
· Temperatures to store salads
· Understanding of quality requirements for salad dishes
Activity:
· Prepare, cook and finish russian salad and fruit salad
· Prepare, cook and finish thai pasta salad
· Prepare and finish Fattoush Salad
· Prepare and finish Greek Salad
· Prepare and finish Coleslaw
· Prepare cook and finish Kidney bean Salad
· Prepare and finish Waldorf salad
	Theory: 02Hrs.
 Practical: 12Hrs.
Total: 14Hrs.
	· Cling film
· Aluminium foil
· Platters
· Serving plates
· Serving spoons
· serving knifes
· sizzlers
	· Class Room
· Workshop
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Module F: 1013HRC2106 Prepare, cook and finish pasta and rice dishes

Objective: This module covers the knowledge, skills and understanding required to prepare and cook pasta and rice dishes under the indirect supervision from Chef de Partie and other associates.

	Duration: 30 Hours
	Theory: 06 Hours
	Practical: 24 Hours


	Learning Unit
	Learning Outcomes
	Learning Elements
	Duration
	Materials
Required
	Learning
Place

	LU1.	
Prepare          pasta and rice dishes using basic method and equipment.
	Trainee will be able to:
· Identify requirements	for preparing pasta and rice dishes for  cooking
· Assemble food, ingredients and equipment required to prepare, cook and finish pasta and rice dishes
· Use required tools and equipment for preparing pasta and rice dishes correctly
· Follow required methods to prepare pasta and rice dishes for cooking
· Check	that      preparation of pasta and rice dishes meets quality requirements
	· Introduction to pasta
· Types of pasta
· Preparation methods of pasta dishes
· Identification of ingredients, tools and equipment used to make pasta
· Assembling technique of pasta ingredients
· Appropriate method	for cooking of pasta
· Techniques for checking quality of pasta dish
Activity:
· Prepare, cook and finish alfredo pasta
· Prepare, cook and finish lasagna
· Prepare, cook and finish Penne Pasta in Tomato and Basil Sauce
· Prepare, cook and finish Pasta Carbonara
· Prepare, cook and finish Spinach Cheese Pasta
Prepare, cook and finish Spaghetti Marinara
	Theory: 02Hrs. Practical: 08Hrs. Total: 10Hrs.
	· PPE
· Bowls
· Colender
· Pots and pans
· Woks
· Types of knifes
· Graters
· Cutting boards
· Peelers
· HACCP Procedures
	· Class Room
· Workshop

	LU2. 
Cook pasta and rice dishes using basic method and equipment.
	Trainee will be able to:
· Identify requirements for cooking pasta and rice dishes
· Use required tools and equipment to cook pasta and rice dishes correctly.
· Use appropriate methods to cook pasta and rice dishes
· Combine pasta and rice ingredients with other ingredients
· Check that cooking of pasta and rice dishes  meets quality requirements
	· Types of rice
· Identification of the required tool, equipment and ingredients to make rice and pasta dishes
· Method to make rice and pasta dish
· Understanding of different combination dishes of pasta with rice
· Effect of reheating of cooked rice and pasta dishes
Activity:
· Prepare, cook and finish kabuli pulao
· Prepare, cook and finish chicken Biryani
· Prepare, cook and finish Singaporian rice
· Prepare, cook and finish Chinese Fried rice
· Prepare, cook and finish Steamed Rice and boiled rice
	Theory: 02Hrs.
 Practical: 08Hrs. Total: 10Hrs.
	· Burners
· Stoves
· Refrigerators
· Salmanders
· Woks
· Pots and pans
	· Class Room
· Workshop

	LU3. 
Present pasta         and rice dishes for service following guidance
	Trainee must be able to:
· Finish, garnish and    present the dish to                    meet organizational specifications
·  Ensure dishes are at correct temperature for holding and serving
· Perform safe storing of cooked pasta, rice dishes and rice ingredients not for immediate use
	· Finishing and  seasoning techniques for pasta and rice dishes
· Holding and storing temperatures for  cooked pasta and rice dishes
· Labeling techniques for cooked rice and pasta dishes
Activity:
· Prepare, cook and finish pasta marinara
· Prepare, cook
· and finish chicken pulao
	Theory: 02Hrs.
 Practical: 08Hrs.
 Total: 10Hrs.
	· Refrigerators
· Chillers
· Serving platters
· Serving spoons
· Serving forks
· Serving knives
· HACCP compliance
· PPE
	· Class Room
· Workshop
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Module G: 1013HRC2107 Prepare, cook and finish eggs and egg dishes

Objective: This module covers the knowledge, skills and understanding required to prepare and cook eggs and egg dishes under indirect supervision from Chef de Partie and other associates.




	Duration: 20 Hours
	Theory: 04 Hours
	Practical: 16 Hours

	Learning Unit
	Learning Outcomes
	Learning Elements
	Duration
	Materials
Required
	Learning
Place

	LU1. 
Prepare eggs using basic methods and equipment.
	Trainee will be able to:
· Identify requirements for preparing eggs and egg dishes for cooking
· Assemble	food, ingredients and equipment required  to prepare, cook and finish eggs and egg dishes
· Use	required tools and equipment for preparing	eggs and egg dishes correctly.
· Follow required              methods to prepare               eggs and egg dishes for cooking
· Check that preparation of eggs and egg dishes meets quality requirements
	· Types of egg
· Methods to prepare egg dishes
· Identification of tools and equipment prepare egg dishes.
· Ensuring quality standards use for preparation of  egg dish

Activity:
· Prepare, cook and finish boiled egg
· Prepare, cook and finish scambled egg
	Theory: 02Hr s.
Practical: 05Hrs.
Total: 07Hr s.
	· Types of knife
· Peelers
· Food processors
· Beaters
· Weighing scale
· Measuring spoon
· Measuring cups
· Bowls
· Cutting boards
· PPE
· Refrigerators
	· Class Room
· Workshop

	LU2. 
Cook egg dishes using basic methods and equipment.
	Trainee will be able to:
· Identify requirements for cooking eggs and  egg dishes
· Use required tools and equipment to cook eggs and egg dishes correctly
· Follow required methods to cook eggs and egg dishes
· Combine ingredients for egg dishes with other ingredients
· Check that cooking of  eggs and egg dishes meets quality requirements
	· Types of different egg dishes
· Identification of
· ingredients, tools and equipment used to cook egg
· Method to cook egg dish by using standardized
· Understanding of quality requirements for egg dishes
Activity:
· Prepare, cook and finish cheese omelette
	Theory: 01Hrs.
Practical: 05Hrs.
Tota: 06Hrs.
	· Stoves
· Salmanders
· Oven
· Microwave ovens
· Pots and pans
· Woks
· Tongs
· Spatulas
· Griddle
· PPE
· HACCP Complaince
	· Class Room 
· Workshop

	LU3. 
Present eggs and egg dishes for service following guidance
	Trainee must be able to:
· Finish, garnish and present the dish to  meet organizational specifications
· Maintain required temperature of dishes for holding and serving
	· Understanding	of correct temperature ranges for holding and serving of egg dishes to avoid contamination
Activity:
· Prepare, cook and finish mushroom  omelette
· Prepare, cook and finish fried egg
	Theory: 01Hrs.
Practical: 06Hrs.
Tota: 07Hrs.
	· PPE
· Platters
· Serving spoons
· Serving tongs
· Serving plates
· Sizzlers
· Refrigerators
· Napkins
· Safety gloves
	· Class Room
· Workshop
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Module G: 1013HRC2108 Prepare and cook grains and pulse dishes

Objective: This module covers the knowledge, skills and understanding required to prepare and cook grain and pulse dishes under indirect supervision from Chef de Partie and other associates.

	Duration: 30 Hours
	Theory: 06 Hours
	Practical: 24 Hours


	Learning Unit
	Learning Outcomes
	Learning Elements
	Duratio n
	Materials Required
	Learning Place

	LU1.
Prepare                   grains and pulses for cooking
	Trainee will be able to:
· Identify requirements for  preparing grain and pulse dishes for cooking
· Assemble food ingredients and equipment required to prepare, cook and finish grain and pulse dishes
· Use required tools          and equipment for preparing grain and pulse dishes correctly
· Follow required methods to prepare  grain and pulse dishes for cooking
· Check that preparation of grain             and pulse dishes meet quality  requirements
	· Introduction of grain and pulses
· Types of different pulses and grains
· Identification of ingredients, tools and equipment for preparation of grain and pulse dishes
· Methods to prepare grain and pulse dishes
· Quality requirements for grain and pulse dishes
Activity:
· Prepare, cook and finish daal channa
· Prepare, cook and finish daal mash
	Theory: 02Hrs.
Practical: 08Hrs.
Total: 10Hrs.
	· Types of knife
· Peelers
· Food processors
· Beaters
· Weighing scale
· Measuring spoon
· Measuring cups
· Bowls
· Cutting boards
· PPE
· Refrigerators
	· Class Room
· Workshop

	LU2. Cook grains and pulses using basic methods and equipment.
	Trainee will be able to:
· Identify requirements for cooking grain and  pulse dishes
· Use required tools and equipment to cook grain and pulse dishes correctly
· Follow required                 methods to cook grain and pulse dishes
· Combine ingredients for grain and pulse dishes with other ingredients
· Check that cooking of grain and pulse dishes meets	quality
requirements
	· Types of different grain and pulse dishes
· Identification of different tools, equipment and food ingredients to cook grain and pulse dishes
· Ensuring correct method to make grain and pulse dishes
· Understanding of quality requirements for cooked grain and pulse dishes

Activity:
· Prepare, cook and finish Haleem
· Prepare, cook and finish Channy
· Prepare, cook and finish Mong Massor Dal
· Prepare, cook and finish hummus
	Theory: 02Hrs.
Practical: 08Hrs.
Total: 10Hrs.
	· Stoves
· Salmanders
· Oven
· Microwave ovens
· Pots and pans
· Woks
· Tongs
· Spatulas
· Griddle
· PPE
· HACCP Complaince
	· Class Room
· Workshop

	LU3.	
Present  grains and pulses for service following guidance
	Trainee must be able to:
· Finish, garnish and present the dish to meet organizational specifications
· Maintain correct temperature of dishes for holding and serving
· Perform safe storing of cooked grains, pulse dishes and ingredients for grains and pulse dishes not for immediate use
	· Finishing ,garnis hingand presentation techniques for grain and pulse dishes
· Holding and storage temperatures for cooked grain and pulse dishes
Activity:
· Prepare, cook and finish daal makhni
· Prepare, cook and finish kari  pakora
· Prepar cook  chapati
	Theory: 02Hrs.
Practical: 08Hrs.
Total: 10Hrs.

	· Refrigerators
· Chilliers
· Serving platters
· Serving spoons
· Serving forks
· Serving knives
· HACCP complaince
· PPE
	· Class Room
· Workshop
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Module I: 1013HRC2109 Prepare and cook soups, stocks and sauces

Objective: This module covers the knowledge, skills and understanding required to prepare and cook soups, stocks and sauces under indirect supervision from Chef de Partie and other associates.


	Duration: 50 Hours
	Theory: 10 Hours
	Practical: 40 Hours


	Learning Unit
	Learning Outcomes
	Learning Elements
	Duratio n
	Materials
Required
	Learning
Place

	LU1.	
Prepare soups, stocks and sauces for cooking using basic methods and equipment
	Trainee will be able to:
· Identify requirements	for preparing	soups, stocks and sauces for cooking
· Assemble food, ingredients and equipment required to prepare, cook and finish soups, stocks and sauces
· Use required tools and equipment for preparing soups, stocks and sauces correctly
· Follow required methods to prepare soups, stocks and sauces for cooking
· Check that preparation of soups, stocks and sauces meets quality requirements
	· Introduction of soup, stock and sauces
· Types of Soup, stock  and sauces
· Identification of required tools, equipment and food ingredients to prepare stock  and soups Methods to prepare soup, stock and sauces
· Understanding of quality requirements of soup, sauce, and stocks
Activity: 
· Prepare hot and sour soup for cooking
· Prepare of chicken corn soup and thai soup
· Prepare, cook and finish yakhni, white stock, brown stock.
· Prepare cook and finish Vegetable soup and mulligatawny soup Prepare cook and finish Cream of Chicken soup
	Theory: 04Hrs.
Practical: 13Hrs.
Total: 17Hrs.

	· Types of knife
· Peelers
· Food processors
· Beaters
· Weighing scale
· Measuring spoon
· Measuring cups
· Bowls
· Cutting boards
· PPE
· Refrigerators
	· Class Room
· Workshop

	LU2. 
Cook and finish soup, stock and sauce ingredients dishes using basic method and equipment
	Trainee will be able to:
· Identify requirements for cooking soups, stocks and sauces
· Use tools and equipment to cook soups, stocks and sauces correctly
· Follow required methods to cook soups, stocks and make souses.
· Combine soup, stock and sauce ingredients with other ingredients
· Check that cooking of soups, stocks and sauces meets quality requirements
	· Understanding of cooking method for soup, stocks and sauces
· Identification of tools equipment	for cooking soup, stocks and sauces
· Procedures	for combining/ mixing soup, sauce, and stocks ingredients with other required ingredients for cooking
Activity:
· Prepare cook and finish Cream Of Broccoli Soup 
· Prepare cook and finish French Onion Soup
· Prepare cook and finish Tom yum Thai Soup 
· Prepare cook and finish Cream of tomato Soup
	Theory: 04Hrs.
Practical: 13Hrs.
Total: 17Hrs. 

	· Stoves
· Salmanders
· Oven
· Microwave ovens
· Pots and pans
· Woks
· Tongs
· Spatulas
· Griddle
· PPE
· HACCP Complaince
	· Class Room
· Workshop

	LU3.	Present soups, stocks and sauces for service following guidance
	Trainee must be able to:
· Finish, garnish and  present the dish to meet organizational specifications
· Maintain correct temperature of dishes for holding and serving
· Perform safe storing of cooked soup, stocks and their ingredients not for immediate use
	· Finishing, garnishing, and presentation techniques of  soup, sauce and stocks
· Storage and  holding temperatures for soup, stocks and sauces
· Labeling and  Storing techniques of cooked stocks, sauces and left- over ingredients at	their designated  places
ACTIVITY:
· Prepare cook and finish Potato soup
· Prepare cook and finish Béchamel sauce
· Prepare cook and finish Espagnol
· Prepare cook and finish Hollandaise 
· Prepare cook and finish Tomate
· Prepare cook and finish Veloute
	Theory: 03Hrs.
Practical: 13Hrs.
Total: 16Hrs.

	· Refrigerators
· Chilliers
· Serving platters
· Serving spoons
· Serving forks
· Serving knives
· HACCP complaince
· PPE
	· Class Room
· Workshop
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Module J: 1013HRC2110 Prepare, bake and finish simple bread and dough products

Objective: This module covers the knowledge, skills and understanding required to prepare, bake and finish simple bread and dough products under indirect supervision from Chef de Partie and other associates.

	Duration: 40 Hours
	Theory: 08 Hours
	Practical: 32 Hours


	Learning Unit
	Learning Outcomes
	Learning Elements
	Duration
	Materials
Required
	Learning
Place

	LU1.	Prepare simple bread and dough products for cooking using basic methods and equipment.
	Trainee will be able to:
· Identify requirements	for preparing simple  bread and dough products for baking
· Assemble food, ingredients and equipment required to prepare, bake and finish simple bread and dough products
· Use required tools and equipment for preparing simple bread and dough products correctly
· Follow required methods to prepare simple bread and dough products for baking
· Check that                    preparation of simple bread and dough products meets quality requirements
	· Introduction to breads
· Types of bread and dough products
· Identification of required ingredients and products for bread and dough making
· Misen place for bread and dough products
· Identification      of tools and equipment used for the preparation of bread and dough products
· Methods of kneading and proofing of dough
· Understanding of quality requirements to bake bread
Activity:
· Prepare a dough of Naan or Roti
· Prepare, cook and finish chicken bread
· Prepare, cook and finish buns
· Prepare, cook and finish doughnuts.
	Theory: 04Hrs.
Practical: 10Hrs.
Total: 14Hrs.

	· Types of knife
· Peelers
· Food processors
· Beaters
· Weighing scale
· Measuring spoon
· Measuring cups
· Bowls
· Cutting boards
· PPE
· Refrigerators
	

	LU2. 
Cook and finish ingredients               for simple bread and dough products dishes using basic methods
	Trainee will be able to:
· Identify requirements for baking simple bread and dough products
· Use required tools and equipment to bake simple bread and dough	products correctly
· Follow required methods to bake simple bread and dough products
· Combine ingredients for simple bread and dough products with other ingredients
· Check that baking of simple bread and dough products meets quality requirements
	· Methods to make and bake bread and dough products
· Tools and equipment used to bake bread
· Proofing techniques for bread
· Identification of appropriate methods to bake simple bread and dough products
Activity
· Prepare, cook and finish  foccacia bread
· Prepare and bake Biscuits
· Prepare and bake cookies
· Prepare and bake Khatai
· Prepare and bake Pizza
	Theory: 02Hrs.
Practical: 12Hrs.
Total: 14Hrs.

	· Stoves
· Salmanders
· Oven
· Microwave ovens
· Pots and pans
· Woks
· Tongs
· Spatulas
· Griddle
· PPE
· HACCP Complaince
	· Class Room
· Workshop

	LU3.	
Present             simple bread and dough products for service following guidance
	Trainee must be able to:
· Finish, garnish and present the dish to meet organizational specifications
· Perform safe storing of baked bread, dough products ingredients for simple bread and dough products not for immediate use
	· Finishing and presentation techniques of Dough Products
· Understanding of required temperature for bread and dough products.
Activity:
· Prepare, cook and finish plain bread
· Prepare, cook and finish milky bread
· Prepare and bake Cup Cakes
· Prepare and bake Muffin
· Prepare and bake Croissant 
	Theory: 02Hrs.
Practical: 10Hrs.
Total: 12Hrs.

	· Refrigerators
· Chilliers
· Serving platters
· Serving spoons
· Serving forks
· Serving knives
· HACCP complaince
· PPE
	· Class Room
· Workshop
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Module K: 1013HRC2111 Prepare hot and cold sandwiches

Objective: This module covers the knowledge, skills and understanding required to prepare hot and cold sandwiches under indirect supervision from Chef de Partie and other associates.

	Duration: 20 Hours
	Theory: 04 Hours
	Practical: 16 Hours


	Learning Unit
	Learning Outcomes
	Learning Elements
	Duratio n
	Materials
Required
	Learning
Place

	LU1. 
Prepare hot sandwiches using basic method and equipment.
	Trainee will be able to:
· Identify requirements	for preparing hot sandwiches
· Assemble food, ingredients and equipment required to prepare hot and cold sandwiches
· Use required tools and equipment for preparing hot sandwiches correctly
· Follow required methods to prepare  hot sandwiches
· Check that the sandwich has the correct flavor, consistency and quantity
· Check that the        preparation of hot sandwiches meets quality requirements
	· Types of  sandwiches
· Identification of  hot sandwiches
· Identification of  tools, equipment and ingredients used to make hot sandwiches
· Method to make hot sandwiches
· Understanding of quality requirements to  prepare sandwiches
Activity:
· Prepare, cook, and finish grilled sandwiches
· Prepare, cook, and finish panini sandwiches
	Theory: 02Hrs.
Practical: 06Hrs.
Total: 08Hrs.

	· Types of knife
· Peelers
· Food processors
· Beaters
· Weighing scale
· Measuring spoon
· Measuring cups
· Bowls
· Cutting boards
· PPE
· Refrigerators
	· Class Room
· Workshop

	LU2. 
Prepare cold sandwiches using basic methods and equipment.
	Trainee will be able to:
· Identify	requirements for preparing cold sandwiches
· Use required tools and equipment for preparing	cold  sandwiches.
· Follow required methods to prepare cold sandwiches
· Check that the sandwich has the correct flavor, consistency and quantity
· Check that preparation of cold sandwiches meets quality requirements
	· Types of cold sandwiches
· Identification of  tools, equipment and ingredients used to make cold sandwiches
· Method to make cold sandwiches
· Understanding of quality requirement to prepar cold sandwiches
Activity:
· Prepare, cook and finish cold vegetable sandwiches
· Prepare, cook and finish egg sandwiches
· Prepare, cook and finish Beef and Chicken Burgers
	Theory: 01Hrs.
Practical: 05Hrs.
Total: 06Hrs.

	· Stoves
· Salmanders
· Oven
· Microwave ovens
· Pots and pans
· Woks
· Tongs
· Spatulas
· Griddle
· PPE
· HACCP Complaince
	· Class Room
· Workshop

	LU3.
Present hot               and cold sandwiches for  service following           guidance
	Trainee must be able to:
· Garnish and present sandwich  to meet Organizational specifications
· Maintain require temperature of hot and cold sandwiches for holding and serving 
· Perform safe storing of hot and cold sandwiches not for immediate use
	· Finishing, garnishing, seasoning and presentation techniques of hot and cold sandwiches
· Understanding of required temperature for  hot and cold sandwiches
· Importance of holding and serving the
Sandwiches at the correct  temperature
· Labeling and  Storing techniques of hot and cold sandwiches
Activity:
· Prepare, cook and finish fajita sandwich
· Prepare, cook and finish Shawarma 
· Prepare, cook and finish Quesadillas
Prepare, cook and finish Wraps
	Theory: 01Hrs.
Practical: 05Hrs.
Total: 06Hrs.

	· Refrigerators
· Chilliers
· Serving platters
· Serving spoons
· Serving forks
· Serving knives
· HACCP complaince
· PPE
	· Class Room
· Workshop
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Module L: 1013HRC2112repare, bake and finish simple sweet dishes

Objective: This module covers the knowledge, skills and understanding required to prepare, bake and finish simple sweet dishes under indirect supervision from Chef de Partie and other associates.

	Duration: 50 Hours
	Theory: 10 Hours
	Practical: 40 Hours


	Learning Unit
	Learning Outcomes
	Learning Elements
	Duratio n
	Materials
Required
	Learning
Place

	LU1. 
Prepare and  finish simple sweets and
gateaux using basic methods and equipment.
	Trainee will be able to:
· Identify requirements for preparing and cooking simple gateaux
· Assemble food, ingredients and equipment required to prepare and finish simple sweet dishes
· Use required tools and equipment for               preparing and cooking simple cakes and gateaux correctly
· Follow required           methods to prepare simple cakes and gateaux for  cooking
· Check that preparation for simple cakes and gateaux meets quality requirements
· Follow required  methods to cook simple cakes and gateaux
· Check that the cakes and gateau has the correct flavor, consistency and quantity
· Check that cooking of          simple cakes and gateaux meets quality requirements
	· Introduction to desserts
· Types of sweet dishes
· Identification of tools	 and equipment’s needed	to prepare sweet dishes
· Ensure the  preparation of simple cakes and gateaux meets quality standards with proper methods
· Identification of techniques and procedures that the cakes and gateaux have the correct flavor, consistency, and portion size
· Understanding of quality requirements of sweet dishes
Activity:
· Prepare, cook and finish panna cotta
· Prepare, bake and finish carrot cake
· Prepare, cook and finish Almond cake
· Prepare, cook and finish Pineapple cake
· Prepare, cook and finish Fruit cake
· Prepare, cook and finish Black forest cake
· Prepare, cook and finish Bread pudding
	Theory: 05Hrs.
Practical: 13Hrs.
Total: 18Hrs.

	· Types of knife
· Peelers
· Food processors
· Beaters
· Weighing scale
· Measuring spoon
· Measuring cups
· Bowls
· Cutting boards
· PPE
· Refrigerators
	· Class Room
· Workshop

	LU2. 
Prepare and finish simple pastries using basic methods and equipment.
	Trainee will be able to:
· Identify requirements for preparing and cooking	simple pastries
· Use required tools and equipment for preparing and cooking simple pastries correctly
· Follow required methods to prepare simple pastries for cooking
· Check that preparation for simple pastries meets quality requirements
· Follow required methods to cook simple pastries
· Check that the pastries have the correct flavor, consistency and quantity
· Check that cooking of simple pastries meets quality requirements
	· Types of pastries
· Identification	of different products of short, puff and choux pastry
· Production methods to make pastries
· Methods to make pastry products
Understanding of quality requirements to baked pastry  products

Activity:
· Prepare, bake, and finish tart
· Prepare, bake and  finish quiche
· Prepare, bake and finish choux pastry
· Prepare, cook and finish Pastries
· Prepare, cook and finish Brownies
· Prepare, cook and finish Cheese cake
· Prepare, cook and finish Suji Ka Halwa
· Prepare, cook and finish Seasonal Halwas
· Prepare, cook and finish Kheer
· Prepare, cook and finish Zarda
	Theory: 03Hrs.
Practical: 14Hrs.
Total: 17Hrs.

	· Stoves
· Salmanders
· Oven
· Microwave ovens
· Pots and pans
· Woks
· Tongs
· Spatulas
· Griddle
· PPE
· HACCP
· Complaince
	· Class Room
· Workshop

	LU3. 
Prepare and finish simple cakes using basic method and equipment 
	Trainee must be able to:
· Identify requirements for preparing and cooking simple  sweets
· Use required tools and equipment for preparing and
cooking	simple sweets correctly
· Follow required             methods to prepare simple sweets for cooking
· Check that  preparation for simple sweets meets quality requirements
· Follow required methods to cook simple sweets
· Check that the sweets have the correct flavor, consistency and quantity
· Check that cooking of simple sweets meets quality requirements
	· Types of cakes and sponge products
· identification of tools and
equipment’s needed to
prepare and complete simple cakes
· understanding of proper methods to make simple cakes storing and holding temperatures for different cakes
Activity:
· Prepare, bake and finish loaf cake
· Prepare, bake and finish black forest cake
· Prepare, bake and finish  jaconde cake
· Prepare, cook and finish Caramel pudding
· Prepare, cook and finish Fruit Trifle
· Prepare, cook and finish Molten lava
· Prepare, cook and finish Mousse
· Prepare, cook and finish Rusmalai
· Prepare, cook and finish Vermicelli
	
Theory: 02Hrs.
Practical: 13Hrs.
Total: 15Hrs.

	· Refrigerators
· Chilliers
· Serving platters
· Serving spoons
· Serving forks
· Serving knives
· HACCP complaince
· PPE
	· Class Room
· Workshop
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Module M: 1013HRC2113 Complete kitchen shift.

Objective: This module covers the knowledge, skills and understanding required to complete kitchen shift effectively.

	Duration: 30 Hours
	Theory: 06 Hours
	Practical: 24 Hours


	Learning Unit
	Learning Outcomes
	Learning Elements
	Duratio n
	Materials
Required
	Learning
Place

	LU1. 
Clear kitchen work area of equipment and        food products
	Trainee will be able to:
· 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 to the relevant person
	· Selection of tools, and equipment to clean the kitchen work area of equipment and food products.
· Restoration of kitchen work area to a safe and tidy condition for the next shift.
· Understanding of regulation/ organizational requirements for disposing off  waste materials
· Principles of sanitation
· Reporting procedure on issues encountered during kitchen cleaning
· Activity:
· Restore the kitchen work area to a safe and tidy condition
· Store all food, tools, and equipment in line with organizational requirements
· Dispose of waste materials according to organizational and legal requirements
	Theory: 02Hrs.
Practical: 04Hrs.
Total: 06Hrs.

	· Cleaning equipments
· Dusters
· Mops
· Brushes
· Buckets
· Cleaning materials sanitizer
· degreaser
· HACCP standards and procedures Organisation’s PPE
	· Class Room
· Workshop

	LU2.	
Perform cleaning and sanitization of kitchen equipment and surfaces.
	Trainee will be able to:
· 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 or products
	· Understanding of cleaning and sanitizing equipment /agents.
· Use of Appropriate Cleaning and Sanitizing Agents, for Kitchen
· Interpretation of guidelines to select suitable cleaning equipment and sanitizing products based on surface type and hygiene requirements.
· Importance of pre cleaning.
· Checking techniques	of cleaning equipment and product for smooth functioning.
· Understanding of cleaning products that are expired, ineffective,	or incompatible with the cleaning task.
· Understanding of cleaning product’s labels for the expiry dates, usage
· Instructions, and safety precautions.
· Impacts of common issues like breakdowns, poor cleaning results, or damaged products.
· Documentation of relevant issue, and its impact on operations.

Activity:
· Check cleaning products for their expiry, ineffectiveness,	 or incompatibility with the cleaning task.
· Clean and sanitize kitchen equipment and surface.
	Theory: 01Hrs.
Practical: 05Hrs.
Total: 06Hrs.

	· Disposable gloves
· Cleaning agents
· Sanitizing agents
· PPE
· HACCP Compliance
	· Class Room
· Workshop

	LU3. 
Return all surplus food, equipment and materials from kitchen to the appropriate department
	Trainee must be able to:
· 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

	· Identification of the unused items food, materials and equipment.
· Procedures for handling        and returning of unused food items, equipment, and materials to	its place
· Log Book maintenance for returned items.
· Importance of report for storing surplus food, equipment, and materials in designated areas

Activity:
· Return equipment,
Materials and surplus food to the	designated place.
· Maintain Log Book for returned items.
	Theory: 01Hrs.
Practical: 05Hrs.
Total: 06Hrs. 

	· Log Books
· Pen
· Folders
· Chef’s uniform
	· Class Room
· Workshop

	LU4.	
Store food items
	Trainee must be able to:
· 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 or inline with organizational requirements 
· Perform tagging of all the food items stored in walk in chillers/freezers or inline with organizational requirements
· 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
	· Identification of  correct temperature ranges and designated storing location for food  items
· Monitoring and maintaining safe temperature ranges for food storage
· Importance of  safe handling of food.
· Food items safe handling during storing.
· Taging/labeling of food items.
· Importance of regular inspection and cleaning of chillers/freezer.
· Identification of correct/designated storing location for food items.
· Importance	of Maintaining inventory of stored food items.
Activity:
· Store food items at their designated place in the chilller / freezer.
· Perform inspection and cleaning of chillers/freezer.
	Theory: 01Hrs.
Practical: 05Hrs.
Total: 06Hrs.

	· Log Books
· Pen
· Folders
· Standard Operating Procedures
· Chef’s uniform / PPE
	· Class Room
· Workshop

	LU5.	
Perform Handing/taking over of  kitchen
	Trainee must be able to:
· Maintain kitchen work area ready for next shift
· Brief next shift regarding any relevant issues or problems
· Hand over kitchen to next shift.
	· Understanding of procedure of handing over kitchen to next shift.
· Parameters/steps for verification of preparedness of next shift for handing over
· Briefing techniques or procedure of sharing report to the next shift.

Activity:
· Enlist parameters/steps for verification of preparedness of next shift for handing over
· Hand over kitchen to next shift
	Theory: 01Hrs.
Practical: 05Hrs.
Total: 06Hrs.

	· Log Books
· Pen
· Folders
· Standard Operating Procedures
· Chef’s uniform
/PPE
	· Class Room
· Workshop
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Module N: 1013HRC2114 Serve Foods and Beverages

Objective: This module covers the knowledge, skills and understanding required to provide food and beverage service through a carvery/buffet, food, beverage, and takeaway services.

	Duration: 20 Hours
	Theory: 04 Hours
	Practical: 16 Hours


	Learning Unit
	Learning Outcomes
	Learning Elements
	Duration
	Materials
Required
	Learning
Place

	LU1. 
Carry out food serving along with food accompaniments and beverages to guests
	Trainee will be able to:
· Identify nature of setting to be served.
· Arrange required equipment to serve food and
accompaniments to guests.
· Use the desired methods to serve food and accompaniments to guests.
· Prepare and serve drinks to guests
· Store food and equipment safely in line with
organizational requirements
· Dispose of waste in line with organizational requirements

	· Introduction to food	and beverages
· Types of  beverages
· Identification of products of hot and cold beverages
· Methods to make hot and cold beverages
· Preparation and serving techniques
· Storing temperatures for beverages
Activity:
· Prepare, cook , finish and serve mint margharita
· Prepare, cook , finish and serve bnanna fruit smoothie
· Prepare, cook , finish and serve tea and coffee
	Theory: 02Hrs.
Practical: 08Hrs.
Total: 10Hrs.

	· Types of knife
· Peelers
· Food processors
· Beaters
· Weighing scale
· Measuring spoon
· Measuring cups
· Bowls
· Cutting boards
· PPE
· Refrigerators
	· Class Room
· Workshop

	LU2.	
Prepare buffet display.
	Trainee will be able to:
· Keep 	the carvery/buffet table is clean, undamaged and positioned according to the service style
· Ensure table items and equipment are clean, undamaged and arrange them correctly for food service
· Display food items ready for service
· Display and store food items according to food	safety
requirements
· Replenish food items as per requirement and keep the carvery or buffet free from food debris during food service
· Plan a buffet or  carvery	service, including,   starting time, how many dishes, style of dishes, methods of service, vegetarian options, special equipment
· Prepare table items, service equipment and food items, in order to meet guest needs efficiently and effectively
	· Table cleaning and setting techniques for buffet
· Buffet displaying techniques
· Understanding of  food safety requirements during buffet service
· Buffet planning or carvery service
· Preparation of  table items, service equipment and food items, in order to meet guest needs efficiently and effectively
· Replenishing techniques of food items.

Activity:
· Prepare and set a buffet table
· Display food items ready for service
· Replenish food items as per requirement and keep the carvery or buffet free from food debris during food service
	Theory: 02Hrs.
Practical: 08Hrs.
Total: 10Hrs.

	· Table linen
· Napkins
· Platters
· Serving plates
· Serving spoons
· Serving forks
· Table mats
· Serving glasses
· Table top
· PPE
· HACCP complainces
	· Class Room
· Workshop

























Module O: 1013HRC2115 Perform Basic Communication

Objective: This module covers the knowledge, skills and understanding required to perform basic communication.

	Duration: 20 Hours
	Theory: 05 Hours
	Practical: 15 Hours


	Learning Unit
	Learning Outcomes
	Learning Elements
	Duration
	Materials
Required
	Learning
Place

	LU1. 
Work in a team to achieve intended outcomes
	Trainee will be able to:
· Treat team members with respect
· Adopt work friendly attitude at work place
· Disseminate work- related information to the team
· Identify interrelated work activities to avoid confusion
· Identify problems in communication with a team
· Remove Communication barriers	through discussion and mutual agreement
	· Types of communication
· Importance	 of verbal and non-verbal communication
· Understanding of  work ethics
· Understanding of communication modes and barriers.
· How to remove communication barriers

Activity:
· Conduct a role play on verbal and non-verbal communication
	Theory: 01Hrs.
Practical: 03Hrs.
Total: 04Hrs.

	· Pencil
· Notebook
· Computer set
· Multimedia
· Pen
· Internet
	· Class Room
· Workshop

	LU2.	
Follow Supervisor’s instructions as per organizational SOPs

	Trainee will be able to:
· Note down instructions from Supervisor
· Implement instructions of the supervisor
· Report to the supervisor as per organizational SOP
	· Understanding of communication channels top down and bottom up
· Understanding of SOP’s as per organization
· Reporting procedure
	Theory: 01Hrs.
Practical: 03Hrs.
Total: 04Hrs.

	· Pencil
· Notebook
· Computer set
· Multimedia
· Pen
· Internet
	· Class Room
· Workshop 

	LU3.	
Develop communication skills at workplace
	Trainee must be able to:
· Develop basic reading skills
· Develop basic writing skills
· Develop basic listening and speaking skills 
· Avoid interrupting while listening others
· Ask questions to ensure
· understanding
	· Understanding the importance of  effective communication
· Importance of patient listening Questioning techniques
	Theory: 01Hrs.
Practical: 03Hrs.
Total: 04Hrs.

	· Pencil
· Notebook
· Computer set
· Multimedia
· Pen
· Internet
	· Class Room
· Workshop

	LU4.	
Develop Non-verbal communication with peers

	Trainee must be able to
· Maintain eye contact  to improve communication
· Use facial           expressions, gestures and body language to communicate appropriately
· Participate within Peers
	· Types of Nonverbal communication
· Importance of nonverbal communication
· Role of Non-verbal communication in Kitchen
	Theory: 01Hrs.
Practical: 03Hrs.
Total: 04Hrs.
	· Pencil
· Notebook
· Computer set
· Multimedia
· Pen
· Internet
	· Class Room
· Workshop

	LU5.	
Identify communication barriers to improve interpersonal skills
	Trainee must be able to
· 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
· Convey message using different communication plate forms
· Face to face
· Video chat
· Phone calls/messages
· Social Media
	· Identification of communication barriers
· Knowledge to  improve communication skills
· Disadvantages of conflict development
· Conflict resolution method
	Theory: 01Hrs.
Practical: 03Hrs.
Total: 04Hrs.
	· Pencil
· Notebook
· Computer set
· Multimedia
· Pen
· Internet
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Module P: 1013HRC2116 Develop Entrepreneurship/Business

Objective: This module covers the knowledge, skills and understanding required to Develop Entrepreneurship/business.

	Duration: 30 Hours
	Theory: 05 Hours
	Practical: 25 Hours


	Learning Unit
	Learning Outcomes
	Learning Elements
	Duration
	Materials
Required
	Learning
Place

	LU1.
Identify business
Opportunities in	the hospitality sector
	Trainee will be able to:
· Carry out visit to market to collect data regarding hospitality sector.
· Record business opportunities in the hospitality sector
· Analyze collected data
	· Data collection from  market
· Understanding of survey techniques to find opportunities
· Data analysis techniques
	Theory: 02Hrs.
Practical: 08Hrs.
Total: 10Hrs.
	· Copies of jobs Hospitality advertisements
· Samples of financial plans
· Business planner template
· Startup cost estimater
	· Class Room
· Workshop

	LU2.
Develop structure of the new hospitality business
	Trainee will be able to:
· Interpret hospitality  laws and regulations
· Estimate expenditure  cost	of hospitality business
· Determine the staff needed for the new hospitality business Sourcing suppliers for the new hospitality business
· Prepare presentation to maintain quality standards in the new hospitality business
· Identify location for starting business
· Identify required equipment, tools and materials for starting business.
	· Understanding of hospitality laws and regulations
· Understanding of Business cost and revenue
· Understanding	of staffing techniques
· Understanding of quality standards.
· Understanding of tools and equipment’s for a business
	Theory: 02Hrs.
Practical: 09Hrs.
Total: 11Hrs.
	· Copies of jobs Hospitality advertisements
· Samples of financial plans
· Business planner template
· Startup cost estimater
	· Class Room
· Workshop

	LU3.
Develop strategy to attract guest
	Trainee must be able to:
· Prepare presentation on strategy to attract guest covering following;
· Comparison of rates
· Nature of services and staff
· Provision of conducive environment.
· Use social media for marketing
	· Understanding of business strategies
· Developing of strategies to attract guests
· Use of social  media for marketing
	Theory: 01Hrs.
Practical: 08Hrs.
Total: 09Hrs.
	· Copies of jobs Hospitality advertisements
· Samples of financial plans
· Bussiness planner template
· Startup cost estimater
	Class Room and workshop






10. [bookmark: _Toc182383619]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
	2s

	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
	25

	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



	Sr. No.
	Name
	Qty. Required

	19
	Mincing machine
	1

	20
	Patties maker
	2

	22
	Beaters
	2

	23
	Mashers
	2

	24
	Baking trays
	10

	25
	Air tight jar
	36

	26
	Pasta Maker
	01

	
	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





	Sr. No.
	Name
	Qty. Required

	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





	Sr. No.
	Name
	Qty. Required

	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 organizations
	1 class set



11. [bookmark: _Toc182383620]List of Consumables
	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

	58
	Bread improver
	01 pack

	59
	Bread Crumb
	2kg

	60
	Worcestershire Sauce
	500 ML

	61
	Apple Cider Vinegar
	2 Liter

	62
	Chocolate Syrup
	01 ltr

	63
	Strawberry Syrup
	1 ltr

	64
	Dark Chocolate
	5 Kg

	65
	White Chocolate
	3 Kg

	66
	Caramel Syrup
	1 Kg

	67
	Blue Berry Syrup
	1 Kg

	68
	Blue Berry Tin
	4 Tin

	69
	Cherry Tin
	4 Tin

	70
	Banaspati Ghee
	05 Kg

	71
	Sugar
	10 Kg

	72
	Flour
	60 Kg

	73
	Fennel (Sounf)
	500 g

	74
	Soda sweet
	1 Kg

	75
	Chili garlic sauce
	10 Kg

	76
	Kachri powder
	250 Gram

	77
	Spaghetti
	10 Packs

	78
	Elbow macaroni
	5 Packs

	79
	sweet corn
	12 Tin




	80
	Mushrooms
	12 Tin

	81
	Fruit cocktail
	15 Tin

	82
	Vermicelli
	12 Packets

	83
	Rice broken
	8 Kg

	84
	Imli (Tamarind)
	6 Kg

	85
	Fenugreek (Qasoori Methi)
	5 Packs

	86
	Tomatoes
	100 Kg

	87
	Yogurt
	40 Kg

	88
	Milk
	100 Liters

	89
	Potatoes
	60 Kg

	90
	Jelly
	30Packs

	91
	Raisins
	1 Kg

	92
	Dates
	2 Kg

	93
	Preserve (Ashrafi red and green)
	6 Kg

	94
	nutmeg (Jaifal)
	250 Grams

	95
	Mace (Javitri)
	250 Grams

	96
	Basin
	05 Kg

	97
	Grams (Black)
	5 Kg

	98
	Soy
	500 Grams

	99
	Sesame seeds
	500 gm

	100
	Ajwain
	250gm

	101
	Red chili whole
	2 Kg



	102
	Oyster sauce
	I Galen

	103
	Gram (White)
	3 Kg

	104
	Porridge
	1 Kg

	105
	Milk cream
	30 packets

	106
	Cooking cream
	10 ltr

	107
	Whipped Cream
	05-ltr

	108
	custard powder
	12 Packs

	109
	Mayonnaise
	10 Kg

	110
	Mustard Paste
	2 Kg

	111
	Green tea
	1 Kg

	112
	baby corn
	5 Tins

	113
	Black Mushrooms
	1Kg

	114
	Paprika powder
	05 Packs

	115
	Meat tenderizer
	6 Packs

	116
	Plum dried
	5 Kg

	117
	Semolina (Suji)
	05 Kg

	118
	Star anise (Baadian Khatai)
	250 Grams

	
	Cleaning and Sanitation
	

	119
	detergents
	10 Kg

	120
	sanitizers
	5 Liter

	121
	Sponge and Wire Sponge
	6 Dozen

	122
	Dusters (Cotton)
	12 Dozen



	123
	Gloves (Disposable)
	6 Packs (100 per Pack)

	124
	Liquid hand wash
	20 letter

	125
	Max sop bar
	20 no

	126
	Hair net
	02 pack
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