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Level 2 “Chef”
	[bookmark: a]DUTIES and TASKS

	A. Maintain professional kitchen standards for food preparation and cooking

	A1.
Maintain personal hygiene and chef’s uniform for kitchen operations meets organizational requirements
	A2.
Maintain health, safety and security of the kitchen working environment
	A3.
Check quality and quantity of food to maintain food safety standards at every level of food handling
	A4.
Reduce wastage from kitchen operations 

	A5. 
Perform pest control
	

	B. Demonstrate basic food preparation and cooking skills

	B1.
Assemble food ingredients to  prepare, and cook simple dishes, with guidance from Chef de Partie and other associates
	B2.
Prepare simple dishes for cooking, with guidance from Chef de Partie and other associates
	B3.
Cook simple dishes, with guidance from Chef de Partie and other associates
	B4.
Present simple dishes for service, with guidance from Chef de Partie and other associates

	C. Prepare and cook vegetables

	C1.
Prepare vegetables for cooking using basic methods and equipment.
	C2. 
Cook vegetables using basic methods and equipment
	C3. 
Present vegetables for service 
	C4.
Preserve fruits and vegetables


	D. Prepare, cook, and finish meat, poultry, and seafood dishes

	D1.
Prepare meat, poultry and seafood dishes for cooking using basic methods and equipment
	D2.
Cook and finish meat, poultry and seafood dishes using basic methods and equipment
	D3.
Present meat, poultry and seafood dishes for service following guidance
	
.

	E. Prepare and finish simple salad and fruit dishes

	E1.
Prepare simple salad and fruit dishes using basic method and equipment
	E2. 
Finish and present simple salad and fruit dishes for service following guidance
	
	

	F. Prepare,cook and finish pasta and rice dishes

	F1.
Prepare pasta and rice dishes using basic method and equipment.
	F2.
Cook pasta and rice dishes using basic method and equipment.
	F3. 
Present pasta and rice dishes for service following guidance
	

	G. Prepare ,cook and finish eggs and egg dishes

	G1.
Prepare eggs using basic methods and equipment.
	G2.
Cook egg dishes using basic methods and equipment.
	G3.
Present eggs and egg dishes for service following guidance
	

	H. Prepare and cook grains and pulse dishes

	H1.
Prepare grains and pulses for cooking using basic method and equipment
	H2.
cook grains and pulses using basic methods and equipment.
	H3.
Present grains and pulses for service following guidance
	

	I. Prepare and cook soups, stocks and sauces

	I1.
Prepare soups, stocks and sauces for cooking using basic methods and equipment
	I2.
Cook and finish soup, stock and sauce ingredients dishes using basic method  and equipment
	I3.
Present soups, stocks and sauces for service following guidance
	


	J. Prepare, bake and finish simple bread and dough products

	J1. 
Prepare simple bread and dough products for cooking using basic methods and equipment.
	J2.
Cook and finish ingredients for simple bread and dough products dishes using basic methods
	J3.
Present simple bread and dough products for service following guidance
	

	K. Prepare hot and cold sandwiches

	K1. 
Prepare hot sandwiches using basic method and equipment.
	K2.
Prepare cold sandwiches using basic methods and equipment.
	K3.
Present hot and cold sandwiches for service following guidance
	

	L. Prepare, bake and finish simple sweet dishes

	L1. 
Prepare and finish simple sweets and gateaux using basic methods and equipment.
	L2. 
Prepare and finish simple pastries using basic methods and equipment.
	L3. 
Prepare and finish simple cakes using basic method and equipment 
	










	M. Complete kitchen shift 

	M1. 
Clear kitchen work area of equipment and food products 
	M2. 
Perform cleaning and sanitization of kitchen equipment and surfaces.
	M3. 
Return all surplus food, equipment and materials from kitchen to the appropriate department
	M4. 
Store food items

	M5. 
Perform Handing/taking over of kitchen to next shift
	

	N. Serve Foods and Beverages

	N1.
Carry out food serving along with food accompaniments and beverages to guests.
	N2.
Prepare buffet display.
	

	O. Perform Basic Communication 

	O1. 
Work in a team to achieve intended outcomes

	O2. 
Follow Supervisor’s instructions as per organizational SOPs
	O3.
Develop communication skills at workplace.
	O4. 
Develop non-verbal communication with peers 


	O5.
Identify communication barriers to improve interpersonal skills
	
	
	

	P. Develop Entrepreneurship/Business

	P1. 
Identify business opportunities in the hospitality sector
	P2. 
Develop the structure of the new hospitality business
	P3.
Develop strategy to attract guest
	




	Tools and Equipment 
Preparation equipment 
Knives (different types)
peeling knives
carving knives
chef knives
Graters 
Measuring scale 
Refrigerators 
Freezers 
Chopping boards 
Different color Utensils
Bow assuring spoons 
Forks 
Bread slicer 
Mixers 
Blenders 
Toasters 
Tin openers 
Peelers 
Potato cutter 
Choppers 
Mincing machine 
Bone saw cutters 
Patties maker 
Beaters 
Mashers
Baking trays 
Cooking equipment 
Burners/stoves 
Ovens 
Microwaves oven 
Grill
Tilting pan 
Steamer 
Salamander 
Panini machine 
Wok 
Blender heavy duty 
Bread pans 
Bun pans 
Baguette pans 
Juicers 
Juice extractor 
Deep fryer 
Rolling pins 
Pastry brushes
Presentation equipment
Plates- Platters 
Silver salvers 
Serving dishes 
Sauceboats
	Entry Requirements

*Middle/ Matric 

	Duration of Training Required
The proposed duration for level 2 training is 6 months.
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