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R
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FUA (Description): ¥ AISIHT HireAved T &b T FHAET JFHILET TR
T HIee FHEE TRUH S |

Ie¥IET (Objectives) :

I1 Hregesd qaTIe qfg gfrendies e ® 9 a9d gAeA |
ThTHTeg W (Scrambled I;ggs) IR TH
HEAL (Omelette) TATT ITH
9= UAT (Poach Eggs) dIUX ™
ERERS TIT (Fried Eggs) TATY ™ )

ATges W (Boiled Eggs) AT T
AT ek (Pan Cake) TITY ™
qifest (Porridge) AT ™

ﬂ?rﬁf (Museli) TIR T r
AT (Cornflakes) TATT ITH

.9 dT (Bread Toast) dIIY ™

. I fam (Baked Beans) 4T ™

9. fIMTEST GIEar (Lyonnaise Potato) THTX I+

93. TS /BATH /I (Sausage/Ham/Bacon) TATR T
9%, AT WX (Cheese Platter) TR T
Y. AACE ST (Assorted Juice) TIR ™

Tl L R o G

-0 O
I-lNe)

FTUET (Tasks) :

THTIE T (Scrambled Eggs) TATR T
IFIC (Omelette) TAR T

9= UAT (Poach Eggs) dIX ™
O EECH U (Fried Eggs) dIR ™
ATges W Boiled Eggs) I ™ (
A Teb (Pan Cake) dUX ™
qifes (Porridge) dqITY ™
El}?'ﬁ (Museli) T ™
FATATT (Cornflakes) AT ™
. 98 1% (Bread Toast) TIR ™
. Jae fam (Baked Beans) dIdTY ™
93. fTTMTES 9IEal (Lyonnaise Potato) IR T

93, IYS/BATH /I (Sausage/Ham/Bacon) TR I
9. FIo WTET (Cheese Platter) TR T
qY. HFice STH (Assorted Juice) TITX ™

POl LN R o s

0 O
-0 0

AL




P faryayor (Task Analysis)

STHAT 9HT @ R Yol

i 0.4 Huar
JACHEE © q.% &9eT
Eap] (Task) 1: ThTHTeS TWI (Scrambled Eggs) AR ™
F TAES (Steps) Fia FEATERT e I qiiatae J
(Terminal Performance (Related Technical
Objective) Knowledge)
. AUSTATE IR ATIAHT &, g4, faT, | [ASu@ (Given) : Aadr qar FHEy,
T T AR goT T | ATELTD AHYUES Faferrsepl T STUT &
3. ETERA FAATS | guer, gy, fodr 79 X T |
3. FTFAT g ATRT ATSTHT Fax &Ted, A= gar, qax, @
REaeT STUST 2T’ =TS | AR, I AR |
¥, YT fHebrer T 9% 92X 8le |
Y. IEHT @R IqF T | A (Task) :
ThTHdeg U (Scrambled Eggs)
TR T |

HIY<?US (Standard) :
qTar, ShTHEeE T UTIIeraT
T T |

Bﬁ'ﬁ'l?, IR, T JrATA (Tools, Equipment and Materials) :
o TS W, aT3d, T, ST, TG |

qan/ QTS (Safety/Precautions) :
o fFoM TRAWIE TAT FIaHA, UeddTe &1 famebl A1 1€ a7 faeda IqaevEme g7 SifeHare
ST T o |

1%



P faryayor (Task Analysis)

ST 99T ;R HUeT
JgTtvae : 0.4 uuaT
TARTCHSE © 9.¥ T9aT

A (Task) }. FAC (Omelette) TATR ™

HIY<?US (Standard) :
ATAT A qTILET qER qH

T | AT FSIUH § 9 |
AIIAT HEEE T FA9, HIAES
T T |

FY TRUES (Steps) AR FEATTRT Ie¥T (Terminal | FHAEA i AT
Performance Objective) (Related Technical
Knowledge)
q. AUSTATE | ATSAHT A7 ¥ A=H! el | {TET® (Given) : gt qar FHFs,
gle | AEIYTE HHAES frafrTgEr ST STUwT
. EETERd TR R | AU, Fax, A, AIHAH! gl = T |
3. IRIC W ddrs T deX &Ted | fFore #TeIR, I AR | o
¥, EIEh TRl AUST qral aeedT gl |
Y. RIS fawdie Fere T I gq fad B (Task) :
%, HATETE fhTe T ATET Hieg T4 | ATAT (Omelette) TR TTH
9, WIEHT @ IH T |

Bﬁsﬂ'{, YR, X U (Tools, Equipment and Materials) :
o 3TRAC WM, dqT9d, 2A%F T, MG |

qan/ QTS (Safety/Precautions) :

o FoM TXIRTS TAT FIeHA, UreaTe AT faebT A1 g Jar famedi IUaevrane g SiaHare

>

SR e feq

q9




P faryayor (Task Analysis)

STHAT 9HYT @ R 9udT
a@ 3E|E|:5 . O ¥ Ygudy
TARTCHE © 9.4 =0dT
A (Task) 3 : I T (Poached Eggs) AAR T

FY TRET (Steps) iR FEATERT IevT g Tifafies Je
(Terminal Performance Objective) (Related Technical
Knowledge)
q. e ATSTHT FEAL qTHT AT | ST (Given) : Hadt qar Hfeps Twer=dT
R AR TR T AT BT | ATAYTF FTHAEE T TR & T |
3. AUSTATS WIS WISTAT G&Tdl hars™ | | ovsT, faR, =, fbse e, o
¥, A AT R AUl ST qhr3 | IF IAEH |
Y. T TR T G T (AR |
% IEHT @R 99 T FA (Task)

qr= U (Poached Eggs) dUTX ™

HIY?US (Standard) :
rdT 9= U FEE 99 T |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
° ~ = qﬂi; ﬁ N o : ﬁ |

&/ qIATES (Safety/Precautions) :
o [V ARARIE TUT FTaA, YT eATH famebl AT TG qor el ITHvrEre g SifaHare
ST & fae |

9z



P faryayor (Task Analysis)
STHAT 9HT @ Q.4 99T
gTiwTeh : 0.4, Tual

TARTMCHE : § ¥

A (Task) ¥ : HTe€ T (Fried Eggs) AR A

F TAUES (Steps) Fia FEATERT e I qiiatae J
(Terminal Performance Objective) (Related Technical
Knowledge)
q. HTE ATTAT G727 qar3 | f&Su (Given) : T qar Efebgareredy
R. HUSTATE HeTX ATTAT ETe | ATALTF ATHUEE ST ATHN & 0 |
3. 9 T B | AT, FaX 7, fhod AW, IR
¥, ST YT WUYTS, el iaaT JHRA |
g9 T |
Y. Ffg TR FTeS T FATSH B P (Task) :
I AUSTATS  JedTUR T ATeS HTES T (Fried Eggs) AT I |
THTIA |

HYIUS (Standard) :
T BIES W FSET JH T |

3ﬁ'5ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
® RE WM, a7, AT |

qan/ QTS (Safety/Precautions) :

o FoM TXIRTS TAT FIeHA, UreaTe AT faebT A1 g Jar famedi IUaevrane g SiaHare
SN AT fa |

1%



P faryayor (Task Analysis)

STHAT 9HT @ 9.4 ¥9dT

AT : 0.4 "

TARTMCHE : § ¥

B (Task) ¥ : SATge€ T (Boiled Eggs) TAR

gle =gee WIS & 3@ 90 Huar
TS |
¥, HUSTATE [eprel? &l qr=reT g@re |
Y. U FHIHET A T |

JHRA |

FA (Task) :
ATgeg T (Boiled Eggs) TATX
™

HIIUE (Standard) :
gragied a9 9 |

F TRUET (Steps) AT FEAGHTET e qHq Tiarre J
(Terminal Performance Objective) (Related Technical
Knowledge)
q. TIfERT AIETHET I SHTA | feZu (Given) : erdy o wfrs
R AUSTATS IMATRT qT=IHT BTe | AEITH ATHUES W—rgﬁs-[msq'qa?rgﬁ
3 9% ATses WIATE ¥ 0T THST | g, fFee AToR, 4% T

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :

o TIfEET TSI, WY, 3Mfe |

&/ qIATES (Safety/Precautions) :

o [FSIT TRARTS TAT HIaA, Gredale AT faqel AT 1 AT AT JIH0ETE g SAfgHare

SR e feq

R0




P faryayor (Task Analysis)
STHAT 9HY . .Y HUdT
gTiwTeh : 0.4, Tual

TARTMCHEP @ R Y]

A (Task) & : T B (Pan Cake) TAR T

F TAUES (Steps) Fia FEATERT e FIraq irarae A
(Terminal Performance Objective) (Related Technical
Knowledge)
q. eI, FAR, AThg USSR AVEST, T, T (Given) : fadt quar wfry ¥
fariTeTs TSer arsET e | ATAITF ATHAES ffrrs Tea=T
. ETERd R T FATs | AT, AR, dfehg qrIe? SO 7 0
3. WA ¥R ST B | sueT, g, forT, fopee AR, o
¥, e SATAHT Fax qars | TF AR |
Y. SEEATCT HIehl ol [HebTelR BT ST
gTe | asrq‘ (Task) :
% FATET TR W IR, TeaTi® T %% (Pan Cake) TATX I
HR THTIA |
9. fPTeR =T I T | HIIUE (Standard) :
qATAr ST ek FeR T ERIET
T T |

Bﬁ'ﬁ'l?, IR, T JrATA (Tools, Equipment and Materials) :
e g WM, a7, I, ar3d, MG |

qan/ QTS (Safety/Precautions) :
o [F<Id GRARTS TAT HIaA, Gredale AT fadel AT 1 TAT AT JIH0ETE g AfgHare
ST & fae |

21



P faryayor (Task Analysis)

STHAT 9HT @ R Yol

It : 0.4 TuaT

TAECHS @ 9.4 =0T
BT (Task) @ : QRS (Porridge) TAR T
F TAUES (Steps) i FHATET 3T I qIiaraed J
(Terminal Performance (Related Technical
Objective) Knowledge)
9. T(ERT AISTHT UT=l JHTe | feZT (Given) : Aadr qar FHbger s
R, TIRST Tel¥ JHTe | AT F HUES WU & I |
3. TSl FRH quqtg e arge TGl =ATEAT, aIies, o=
TG T T | AR, I TR |
?ﬂﬂ' (Task) :

qifest (Porridge) dITY ™ |

HYIUS (Standard) :
qrar gar At ferdr gaHr aq

~C

T |

3ﬁ'5ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o (el AIST, =Y, AT |

qan/ QTS (Safety/Precautions) :
o [T TRAHE TAT FTaH, WeAdTe AT fal AT g 4T fageira IUavrare g sifgware

BINCRZICREGE i

R



P faryayor (Task Analysis)
STHAT 9HYT © Q.4 99T
gTiwTeh : 0.4, Tual

TARTMCHE : § ¥

F (Task) & : HE (Museli) TR T

F TAUES (Steps) i FHATET 3T I qiiatae J
(Terminal Performance Objective) | (Related Technical Knowledge)
1. IS ATSeAHT e | fESTr (Given) : It g Ffry gEEA
. I AT IEET qH T | AFLTF qTHUEE T TR & T |
&, g, 7E, fohere AR, o
6 R |
?FTZi' (Task) :

HEAT (Museli) TR T

HIIUS (Standard) :
HEATATS 9 AT TereT a9 T |

3ﬁ'5ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
e T3 M |

&/ qIATES (Safety/Precautions) :
o [F<Id TRARTS TAT HIaA, Hredale AT fadel AT 1 AT AT IIH0ETE g SAfaHare
ST & fae |

EE



P faryayor (Task Analysis)

B (Task) & : FAGRIFT (Cornflakes) TATR I

STHAT |HY 0 9.4 "9udT
ATt 0.4 U

TARTMCHE : § ¥

FE TRUES (Steps) AT FREAGHET Ie¥T (Terminal | FAaq FIata®d T
Performance Objective) (Related Technical
Knowledge)
q.  FARGIATS ATIAAT e | f&du (Given) : Aadr qar FHerg
R FIET FE I | AT D AHUEE TEAT T TUET B
FATAH, 39, [ R, IR T | o

JHRA |

FY (Task) :
FARIFT (Cornflakes) ITY ™

HYIUS (Standard) :
FAFAFIATS ATl AT F=rEm

AT qH T |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :

e ITIA UG |

&/ qIATES (Safety/Precautions) :

o [F<Id ARARTS TAT HIaH, Hrerale AT faqel AT 1 AT A JIH0ETE g AfgHare

EULERZIERECE

Y



P faryayor (Task Analysis)
STHAT 9HYT © Q.4 99T
gTiwTeh : 0.4, Tual

TARTMCHE : § ¥

A (Task) 90 : € AL (Bread Toast) TAR I

FE TRUES (Steps) AR PR Ie¥T (Terminal | FFHT THatd® T
Performance Objective) (Related Technical
Knowledge)
Q. I adrsT | f&SU# (Given) : T qur wfEy
R W@ﬁmmmﬁl AATF ATHUES FET A U &
3. ICHT ardr @ T | 9, [ Ao, % aAET 1 | o
EFT‘f (Task) :

I€ 2% (Bread Toast) IR T
HIY<?US (Standard) :

ATdl I€ 2% 9T a1 B1E T 99
T |

3ﬁ'5ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
e ST WM, a7, M |

qan/ QTS (Safety/Precautions) :

o FoM TXARTS TAT FIeHA, Ureale AT faebT A1 g Jar fawdi Jqaevrane g siaware
SN &A1 fa |

R4



P faryayor (Task Analysis)

STHAT 9HT @ R Yol

dgifea 0.4 =Uar
TARTCHSE © 9.4 &0aT
Eap] (Task) 99 : 99 &7 (Baked Beans) TAR ™
F TAES (Steps) i FHATET 3T I qiiatae J
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. I adrsT | f&Su (Given) : T qar Efeby TR
. HHare g%g fam e @ AFLTF qTHAES T ATH & I |
T TS | Fag o, fFee oo, I o
3. wICHT arar a9 T | AR |
?ﬂﬂ' (Task) :
CESACE] (Baked Beans) ddlY
™
HIIUE (Standard) :
qrar a9 a9 a9 T |

3ﬁ'5ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o U, W, AT |

qan/ QTS (Safety/Precautions) :

o [T TRAETE TAT FTaH, WeAdTe AT fal A g q4T fageia IUavrare g staware
ST e fee |

&



P faryayor (Task Analysis)

STHAT 9HT @ R4 HudT

g : oY Tuar
JANTCHSE © R °0aT
Eap] (Task) 9R : framTES qrear (Lyonnaise Potato) TR ™
F TAUES (Steps) i FHAHET 3T FIraq irarae A
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. THATER! AT ferd T TR T | T (Given) : Hadr qor wfes, weg
. ATAATS T T FHTA | AEITH ATHUES FET A FUH & I
3. AT ATRT AT 3 Tl 89 Flad | AT, TS, qa% 99, AR=H | |
| gelt, foFere Ao, I
¥, TS qred T TS Hlad | IEH |
Y. TATEE AT AR AISHT ETe T
EAHET FATIA | F (Task) :
% 9 T AREER gl @e ATAR gled | [AAMSS 9idal  (Lyonnaise
| Potato) ddIX ™
O YT TG arar @8 T |
S. RIS WITHHT F2% &ToR adrsd | HIYIUE (Standard) :
Q, TATSH HIEHh! T &Ted T ThISH | | UTebebl  [AAATSS GIdIaTg

arar I T |

3ﬁ5ﬂ'{, [UR, X JTHTAT (Tools, Equipment and Materials) :

® WIE W, ATEh, Hihy (=, AT al, A |

&/ ATHATES (Safety/Precautions) :

o n A

® [Fod FXTRTS qAT FIaA, Tleddre & (&

BINCRZICREGE

>

39

Tl HY MG qo7 fazdiar ITaRurene g+ SifaHare



P faryayor (Task Analysis)

STHAT 9HYT @ R4 YUl

grivae © 9 woar
JACHEE © 9.4 &7
BT (Task) 43 : AT /EATH/AHT (Sausage/Ham/Bacon) TAR T
FY TRUET (Steps) Hfvaw FETHIRT Sevd v qiafae qe
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AfIHdH AIHIHT FTg A qdr34 | | [GETH (Given) ¢ erdy o ey v
. TThEHE GAS/ETH/ A (HebTen T | ATITH GTANES S AUHT I |
HTa | TS /TR /b dd, (o=
3. CITHET qars | IR, I TR |
¥, TIEHT @I ardr a T |
EFTq‘ (Task) :
TS /AT / b

(Sausage/Ham/Bacon) dd1X ™
|

HIY<US (Standard) :
IS /&9 / Tk ard gd
T |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
e WIE WM, I, AIgh, AMF are, MG |
&/ qIATES (Safety/Precautions) :
o [F=FH AAFRE, 1A Uleale qead Ad g A ITH0ETe. g=4 qraar o |

Rz



P faryayor (Task Analysis)

STHAT |HY 0 9.4 "9udT
ATt 0.4 U

TARTMCHE : § ¥

CIp) (Task) Q¥ : ST =TeX (Cheese Platter) AT ™

FY IAIVES (Steps) Fi T FEATHERT T i Tt e
(Terminal Performance Objective) (Related Technical
Knowledge)
9. [ersTebl Expiery Date W= T | feZT (Given) : Hadr qur IS g
2. TorSTes dTaell TATSEHAT He | AFITE ATHAES ST AThT BT |
3. fafv= vt g wienn fafaw g Hretes, fEam
TSR G T | Ao, I TR |
a;rq‘ (Task) :
AT =R (Cheese Platter) AITY
T |
HIIUE (Standard) :
TEHT AU I T

3ﬁ'5ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o AEWH, Tfug dre AnfE |

&/ JTHATIES (Safety/Precautions) :
o [F=MH AAFRE, FTeA UleAale aedd Ad g LA ITH0ETe q=7 qraar o |

R



P faryayor (Task Analysis)
STHAT 9HYT © 9.% 99T
gTiwTep : 0.4 Huar

TARTMCHE : § ¥

F (Task) 4 : €iee S (Assorted Juice) TITY T |

FY TRUES (Steps) iR FEATERT IevT qHq Tiarre J
(Terminal Performance (Related Technical
Objective) Knowledge)
q. S[HT Expiery Date STI=] T ST f&ST® (Given) : FHHILE T AT q4qT
. P @t T AATF ATHUES Hihg TFIl AT AURT
3. A 99 e S @ 99 | fafee gerer SEes, e | g )
| R, Ih IAHT |
¥, ST TATE THT Il F A |
EET& (Task) :
qgiee STH (Assorted Juice)
TIAR T |

HIY<US (Standard) :
ST TATHHAT BTl Fordl | I
|

3ﬁ5ﬂ'{, [UR, X JIHTAT (Tools, Equipment and Materials) :
o T N |

e/ L ICE IR (Safety/Precautions) :
o FaT TREERTE, FTaA dredare aAa! A1 W (A JTFETe o= Qe g |

30



IEHIEY 3.] TRErEs

FHT : P FUET (F) + § T () = & T

FUA (Description): T HISTAAHT HireAad HIW FHF TN FHATIT UAZSREE TAR
T ATIET FHEAL TRUH BH |

ISYIET (Objectives) :
IT AITAH] ARG, TRTETSEs e #1374 T899 g s |

9. T HEAM™A (Egg Mayonnaise) TIX ™

R, feU®wTESE HIEH (Deep Fried Mushroom) IR T
3. UTSH &a¢e (Prawn Cocktail) TR I

¥, qifdad W (Vegetable Croquette) MY ™

FIAET (Tasks) :

T CIDIEE] (Egg Mayonnaise) daTY ™
?é’tr‘;h‘l?l_s’ HYSH (Deep Fried Mushroom) I ™
qIST Hk A (Prawn Cocktail) dITX ™

. Afseaa W (Vegetable Croquette) TIX ™

0 2

Bl




Y fagamor (Task Analysis)

STHAT 9HT @ R Yol

Igifa® : oy wuar
TARCHE © 9.4 T92T
Eap] (Task) 9 : T HGMST (Egg Mayonnaise) TR ™
FY TRUET (Steps) R AR Se¥T | qEAET THaTae 7
(Terminal Performance (Related Technical
Objective) Knowledge)
q. IUST BT q0 TuIT I, Far fESu (Given) : ey, Iadr qar Hes,
T gaTe e, a8 | AFLTF qTHAEE TEIRA AT AR AT
?‘mww%ﬁn mmﬁﬁmw\ s idfagEr s
i FACIIAT FHT T | o, ¥, 9, A= g9, T A

. WTATSTET 9% BRE, T T /i e
IR e |
Y. ATSTATS AT THATI |
% OcH UATHIY HUST e 3T FFANYT
T TAS, T Il @I I T |

fFer R, I FfHA |

FY (Task) :
TT DI (Egg Mayonnaise)
TAR T

HYIUS (Standard) :

AT 9 &bl T TH
T |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :
o I WM, T&Ih, AT3d, Aeh, ANy dls, A4S |

&/ qIATES (Safety/Precautions) :

o [Fad TXAHTE TUT FIadA, TeAdTe e faeel AT TG FaAT AT ITHIETE g SifaHara

EULERZIERECE

R




P faryayor (Task Analysis)

B (Task) R : [STWIEE AYEH (Deep Fried Mushroom) TIR T+

ST 99T R HUeT
JgTieeh © 0.4 HaT
TARMCHS © 9.¥ TUaT

Mushroom) dITY ™

HIY<US (Standard) :
leed 9134 T drdl 99 T

THTET FTIET JH T |

FY TRET (Steps) I FEATHET ST | qHAET qatae s
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. e HEEHATS TR T | feST® (Given) : iy, U q9T Hepy,
. IFRT TR, AUSTH FAT AR, Fordr ATTITF JTHUTES T WR gEw A
9T, 79 T A fAATR S| o e | HOEH, HUST, TFRT FAR, HUHT g9 |
3. O qarsd | ferEr 9, q9 T "R, a9
¥, HEEHATS qEal I = | fF=r TR, IR ATHT |
Y. oIarET =T |
& TTQT AT Tlegd FTST Rl ®le 9 | | & (Task) :
9, qaare TR it TuRET e | feIhTSe HEEH (Deep Fried

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :

o TS dThe, TRY, ¢, fafes o, Arew, =frs e anf |
&/ qIATES (Safety/Precautions) :

o [F=H AARE, 1A Uleale aead AY g LA ITH0ETe. q=4 qraam o |

EE




P faryayor (Task Analysis)

STHAT 9HT @ R Yol

Igifa® : oy wuar
TARCHE © 9.4 T92T
Eap] (Task) % : YTST HFEA (Prawn Cocktail) TAR ™
FY IAIES (Steps) I FEAGEET T | FRAET Ifaie J
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. UTSHATS T@Ted, drhT [HehTed, TSl T, T | fEET@ (Given) ¢ Hiay, Iadr qar HiFy,
frepTet | AAF ATAIES wnfafes, o,
3. foFw Sfa= 1 9T, AT, %499, Wiz TR
3 HEMS TR T | FereedT @9, 717, A= N <
¥, FEgd gAl AT I | gel qusl, ad, f=r R ET AT
Y. TTATSTAT Hoq, araTehl 99 a1 foedl 49, IR, I AFTHA |

T TAR T |

% QAP GITAT T, AP gl a4
FITATHT T A |

O, FAd TATHH] UfE] Aed, AHANT T3 T
T @ T THT HRTAT FHA A€ TH T |

Y (Task) :
IS HHA (Prawn
Cocktail) TITR T |

HYIUS (Standard) :
{odF qreberl TS STaRAT
TFT T TTEATA FSTTThT
|

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :

o IH WM, TH, qT9d, &, Haic T, ATE

qan/ QTS (Safety/Precautions) :

o [F<IT TRARTS TAT HIad, Hrerale AT fadel AT 1 AT AT JIH0ETE g AfgHare

BINCRZICREGE

¥




P faryayor (Task Analysis)

STHAT 9HT @ R Yol

dgifeas : oy wvar
TARTCHSE & 9.4 &9aT
Eap] (Task) ¥ : SISECl W (Vegetable Croquette) AA ™

F TRUES (Steps) R FEAGERA Ie¥d | T Tiaiaes Je

(Terminal Performance (Related Technical

Objective) Knowledge)
Q. o, TR, T, FTSer FATTT HTeR fEZTt (Given) : Hiay, IFadr qar HiFy,
3 | AT HPA, TR, AAYTF ATHAEE sfesa T WU &
ferdrems AfaeT 11 #re | T, e, faedy, o, T3 |

. TS HATIR HGAET T Fled T
=T |

3. Afsraae @or feares, 99 ¥ Afcardr
el aTe |

¥, H-FEI THT g T AR A3 |
fafauer areRAT A T |

Y. HTHT dadearsH, et ugTaT
e T FSHAAT A T, X
fafauery R fa |

%, WA qTIHHHT FIS T |

FTSl, T, AADI eaT,

fFer R, I FfHA |

FY (Task) :
afTead Ed &hd (Vegetable

Croquette) U ™

WTT@E (Stanciard):
TFHATAE! GATAT T
qrar, drATEl &=q ¥ fereedl
AT FH T |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :

qan/ QTS (Safety/Precautions) :

o [Fad TXAWIE TAT FIadA, UreAdTe e faeel AT TG FAT AT ITHIETE g SifaHarT

BINCRZICREGE

ELS




TEHISIA 3.3 9

GHT ¥ 9T (F) + 9% FUT (37) = 9§ F&T

U (Description): I AISIAHT Hianved BIAA FF T THIT TATGED

TR TH AIeT JHTA TRUH S |
JEYTET (Objectives) :

a7 HISAH! FHIAT(G, GR1eTdes M & 19 I99 g |

fll 6 A X < W W 0

El?i_s'fl"% HATs (Waldorf Salad) dUTL ™

QTEdQT Hol) (Pasta Salad) dATY ™

g fag T=e (Three Beans Salad) daMX ™

HEpE EWH_G' (Russian Salad) ddmX ™

g TTed dAiddd gals (Fresh Garden Vegetable Salad) daTY ™
EEICRCCIE (Salad Nicoise) dIUTX ™

ferehT geTe 4TS (Chicken Salad Hawai) TIT® T
29 IATE (Tossed Salad) T TH

Fraes (Tasks) :

fll 6 M X X W W 0

aa?jrﬁa‘ AT (Waldorf Salad) dITX ™
UTEdT Hol) (Pasta Salad) dATX ™

f fa=r Iome (Three Beans Salad) daMY ™
AT e (Russian Salad) dUTX ™

g TTed dfiddd gare (Fresh Garden Vegetable Salad) ddTX ™
qore ferr (Salad Nicoise) dITT ™

fare AT 84aTS (Chicken Salad Hawai) T3 9
219 IATE (Tossed Salad) TATR T

3%




P faryayor (Task Analysis)

FTd (Task) 9: TAGIE TATE (Waldorf Salad) TAR T

FE TRUES (Steps) AT FEAGHET Ie¥T | T Tiaiaes Je
(Terminal Performance (Related Technical
Objective) Knowledge)
9. TS U@Ied, ST dred, T aRrady ST (Given) : Fieg faty, Iady qan
ZHTHT e | HAraeg e AU JT3, Hiew fafa qor fmsrn
R HGRATE A qTdT 9T (s | G, YA, =, A, | AT T ATHT gAa |
TRt FHTe ¥ TRTHT e | fFr SR, A AfTR |
3. YR SIS TETed, HIEA | HIATTS
T TR T |

¥, Jtgd qe JrAAEe AT TEET
FreTs, 9, A= g9 T 4 aren T (Task) :

PR 9 s | FASIH TATE (Waldorf
Y. SEE O g7 T FE WEHIY Salad) AR T
AqE, TFHTT AT Q@ I A a7
g5 TN A3 | HIYRUS (Standard) :
FATE THET T Forr

TH TR & I |

AR, IR, T JIHTAT (Tools, Equipment and Materials) :
o WfTIad Aeh, TIA HRe, ATy dle, argd, T A< |

qan/ QTS (Safety/Precautions) :
o [F=Ael WXHETS F¥redl, HEr a9 [aqqrd TeaAT F¥redl 2ara fad |

39



P faryayor (Task Analysis)

Jgifeae : 0.y =uar
TARTTCHS © 9.4 =927
HTA (Task) R : ITEAT IATE (Pasta Salad) TAR T
F TAUES (Steps) I FEATHRT T | T TEtae [
(Terminal Performance (Related Technical
Objective) Knowledge)

q. AU IIRAT (FATRIET) AT 3T TS feguet (Given) : Hadt qar Ffepy faf

HTIRET, JTEATHT TTHHAT G T BTl ATALTF FTHA I, e, | gy fafa awaedy qun

JHTA |

. 9Tt FerET 9T q@Te |

3. faeirire gfaw, ree, farer, siferstert e,
Sead, gd, futaue o9, iR, 99 2
A=l gl AT oA s |

¥, OTEdTATs ST TS T gl a8y
e e |

Y. T Il qE@IeR @y WeHNY e, T
FATGATS ITHNT FSATSH |

. TAHSTH B FATE g | Agare
AT T |

fairre, fFem e, 9%
IHARH |

P (Task) :
QTEdT 9dT< (Pasta Salad)
TAR T

HYIUS (Standard) :

AT AEHIAT A THET
FSATTRT, Fordl g el
g1 94 |

\ﬁ_l:r ~
PR l

3ﬁ'5ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o JH WM, WA, TH, a3, Hibg ol A4S |

&/ qIATES (Safety/Precautions) :

o IR TXTARTS TFIl, HIaA, Uled qIT AT ToAT FFa=dT & fae |

3z




P faryayor (Task Analysis)

STHAT 9HYT @ R YUl

JgIivde : 0.4 =uay

TARTCHE © 9.4 =0dT
Eap] (Task) ® : fr o= g« (Three Beans Salad) <A ™

FY IAES (Steps) JiaH FHAHRE ST | QR Tiatae [
(Terminal Performance (Related Technical
Objective) Knowledge)
9. IrorHT, AT g faema e | feguat (Given) : AfSTe e Hleg fafa,
3. AT 3 HTAYTF AT ofd, qodT, | Fadr qor fers
3. gl [H &aArsd T aRTelel ThTH Far fadT, efear T, fe=m | afeer, I dfeeT, T
TEh U HAA | FAS I | - IR, I AR | foporar TreT afeeprer
SIIHIUE ) AT T I |
¥, AU A 9T It ¥ e
T T | M (Task) :
y. e @ﬁ:l? TR T (hg TTed IaTe PRER WJThree Beans
&) Salad) dITY T+
. Wity wfgusr a9 amiEs gfagan
eS| FErer REerET T | HIY<US (Standard) :
o, waw (R W) e wewy ey | e (AHIes T T
TTAY AT FATI | TACHT IHTHIT ST
G. T @ aiedT ar et g A | §I | A1 WA A
afFs | ghagar ufq fav aferes |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :
o dfead AE®, ANy A8, 9 I, TR FH, aASd AT |

qan/ QTS (Safety/Precautions) :
o [F=IAehl IXATTS TrI=41, HIaA, Yo qAT faaira Fefear FFadr e fam |

R



P faryayor (Task Analysis)

STHAT 9HT @ R Yol

dgifeas : oy wvar
TARTCHSE & 9.4 &9aT
Eap] (Task) ¥.:. I[qIT GATE (Russian Salad) TAR ™
FY IAES (Steps) FfT FEAGEET IA | G Tifatae
(Terminal Performance A1 (Related
Objective) Technical
Knowledge)
Q. AT q@TeR e, ForEl aneR "kt st (Given) : BRI RINEAC
FTebTer, S| ATAT T | ATTTIE A S, fafy, #fes fafa,
. TR, AATHATS TE@TeR (e, STed JaHT AT, AT, IR, e, | (TATS AR,
FTEA (HIETEA) | RIS W A, A AT TTCHT, ¥
3. el #ve foer Sfa=, wifeR, germw iy R AR, A At | ST e
i | TSR, FerHerg ferdr arEET ¥ \ N BRI ST TR
FISATE ST AT, BTe | A1 AT T |
af &Te |
¥, HUST IAT ASTHT FIE | F™ (Task) :
Y. HAEES 99 AR T | JFaT I (Russian
g Irrj%T ﬁﬁag\w Tq ?Fﬂﬁ'oﬁr Wﬁ?ﬁ Salad) TR T
T T | GHHT Al (ATST 1)
o T, AR=ET g qar A PR At A9evs (Standard) :
5. oad q?ilT qE@TeIY FTEX WaHIT T me Wm’ t
THTYT qATE FATSH, AUST T II=eAT aT $|
TMTTHSIhl |helel GoIrag | o

Bﬁ?ﬂ'{, YR, X U (Tools, Equipment and Materials) :

o WfSdad AR, =AUTF dls, MaTg arsd, TH, LAY YR FHHT TS |

qan/ QTS (Safety/Precautions) :
o [F=IAehl IXATTS TrI=41, HIaA, Yo qAT faaira Fefear FFadr e fam |

¥0



CIp) (Task) ¥ : Y e AfTead e (Fresh Garden Salad) AR ™

P faryayor (Task Analysis)

ST 99T R HUeT
It : 0.4 TuaT
TARMCHS © 9.¥ TUaT

%

4.

e ((fvr A a5 9Erer wie |y
& |

R e, ATEHT FTdwr AT, gEre,
AHaE Ut A9 T AEH gal AR
e e Sfag dar T+ )

FATEATs (el T /T e e |
e sfag goe @ity g=ars |
AT a7 MAHSTH AT Bl IS
UIGIEERIE]

TE IHRH |

#4 (Task) :

%Y Med AfsTead (Fresh
Garden Salad) 1@ IR
™

Aasve (Standard) :
qATS THTET IT0R =y
& T |

FY IAES (Steps) I FEATHRT T | ST qiAtae q
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. TAHET, IS GAMI, FHTHRI, TS, DT, fedwar (Given) : Afstaae #ieg fafy,
HAT JIETH AT GoCR el ¥ Tl | | gyraezres arely fafeer @, | 97 T97 FA1d q0
R, AT @R SRE TRTHT I | 9991 | aqfeR, oy, TierdreT, 42 Stay faferg = fafa
qd ARTEaeTars TreAT it Hred A BRT A, A | TR a9 Aers
k2 aeft, T, foFse o, | T SO B |

Bﬁ?ﬂ'{, YR, X U (Tools, Equipment and Materials) :
o dfead AEw, AUy are, MAfay ared, faaw, == e |

qan/ QTS (Safety/Precautions) :

o [ IXTTTS TFAl AT &bl AT

QA
o, e,

¥q

et a7 fagdia geedr dFdl eard & |




P faryayor (Task Analysis)

STHAT 9HT @ R Yol

dgifeas : oy wvar
TARTCHSE & 9.4 &9aT
Eap] (Task) & : el frer (Nicoise Salad) TIR ™
FY IAES (Steps) HiaH FEAHRT ST | FIA(raq qirare 7
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. oA IMEAX SRT Tegedd, ISTHT Fla | ST (Given) : Fiag, ATl TAT Fibg
R TAHST TE@TR STAT e | AATTE ATHAES T ShageRr A AT
3. g fadT ersHve J9Hr #rd are, sroer, fael, TR, | ag oo
3= | ForET 9T (Refresh)daR T | T, e AR, I o
¥, QT ITFAT SISTHT e | I Re |
Y. Y grETiers frarg e gage )
MHETST ¥ 6T «ad TATH ©IaHT 1 (Task) :
SR fTepr Tt (Nicoise Salad)
% UMl el dgd agHyd Fes | -
HYQUS (Standard) :
T FTHTATRT R g0
g1 9 |
W, [UR, T QT (Tools, Equipment and Materials) :
o I w, fyer, #k, WA, ATEh, WUF d1S, a9, AT Al |
&/ GIERIRIRE (Safety/Precautions) :
o [FaT TXTHIE TIT FIedA, TeAdTe e fawel AT T JAT AT ITHRIETE & ATGHATE

EULERZIERECE

¥3



P faryayor (Task Analysis)

cap] (Task) @ : e geTE gaTg (Chicken Salad Hawaii) <A} ™

ST 99T R HUeT
JgTieeh © 0.4 HaT
TARMCHS © 9.¥ TUaT

Hragve (Standard) :
ferehet, TEATISRT THTEE

N . g \& \Tﬁ\

A T |

FY IAES (Steps) Fia FEATERT e I qIiaraed J
(Terminal Performance (Related Technical
Objective) Knowledge)
q. e s @rdn It T ThATEeE fesTt (Given) : Hiag, Iadr qar HiFy,
THTHT FIE | ATIITF AR Sfay, ww= s
. UTEATS qf ferdd ST #Ta | FereeT, qredTIe, ofed, TUF & T |
3 AEET 9 R T | AT, BRe, 99, AfeEre 0T
¥, AT forebe, qreATae frars gelt, fF=re e, I
T afeTeRT gt 91k SR BTel IHARH |
Ao |
Y. oCH 9T TEeR WIaHTY I, F (Task) :
AT FATE QR = fereh @arg gare (Chicken
T | Salad Hawaii) 9™ T

Bﬁﬁ'l“{, IIE, T T (Tools, Equipment and Materials) :
o ATId, TTY, EAIH, ATsth, ANy dle, TG |

&1/ qrAATIEee (Safety/Precautions) :
o [F<IT TRARTS TAT HIaA, Grerale AT faqel AT 1 TAT AT JIH0ETE g AfgHare

SR e feq

¥3




P faryayor (Task Analysis)

A (Task) & : TAW AR (Tossed Salad) TAR T4

ST gHYT ;R OHUar
JgTieeh © 0.4 HaT
TARTCHSE © 9.4 T9aT

FH AES (Steps) I FEATHRT T | T TEtae [
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. TSR, AT, FHI, T G, TAT fegue (Given) : Fleg, Aadr qur
q@TeR fBeiR ThATIRT THTAT FE | AEIYTF ATHAES fafrrs, Sfas wva=l
. HRTATRT 7™, q, H=d gar ar TR, 9T, HIhI, 98 T ATHN & 0 |
e gty tHars &er awg fhsrn A, HAT, FRTATHT T4, b
e | A, Hiv=R gar, WA,
3. JEHI TETeR WEH AGATIH, FATq fpore oo, I AfHA |
e |
¥ e TAANST AT TH Fel TS & (Task) :
qoIra | I goTe (Tossed Salad)
TR T
HY<Us (Standard) :
g1 9 |
Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :
o fUeR, a13d, ¢, ATeh, aAg are, MG |
qan/ QTS (Safety/Precautions) :
o [FaT TXTHIE TIT FIadA, TeAdTe e fawel AT T FAT AT ITHRIETE & A TGHATE

SR e feq

¥




qEHIggS 3% q

AT { FET () + 95 "I () = 23 HUT

JUA (Description): T HISTAHT HireAvad HIT &b T THIT Iee qAR T
AIqes AT TRTHT S |

JSYIET (Objectives) :
a1 AISIAH! AHTIATTG greretrdies e & T I87Yd gaA |

q. FHA=ET ¥T (Minestrone Shoup) TR TH

9Tsd [a%F ¥q (Prawn Bisque) TAR I
% a9 FT (French Onion Soup) TAR T

Had 99 g9 (Mutton Broth) TR T4
Fareee ﬁ?ﬁf 9 (Chicken Veloute Soup) daTX ™

Irfdr g9 (Tomato Soup) TR ITH
F4H g9 (Consomme Soup) TR T

¥ IR HEEH g9 (Mushroom Soup) TR ITH
qrear fa® 9 (Potato Leek Soup) TATX ™

FIAET (Tasks) :

I L B RS R G e

A=l g9 (Minestrone Shoup) TR T

9Tsd fa%F ¥T (Prawn Bisque) TR I

% a9 q9 (French Onion Soup) TR T+
AT 99 g9 (Mutton Broth) TR T

fere= A ¥ (Chicken Veloute Soup) TR T
2rHEl ¥4 (Tomato Soup) TIAR T+

FHH g9 (Consomme Soup) TAR T

BFe o waew T (Mushroom Soup) TAR ™
qrddr & 9 (Potato Leek Soup) TATX ™

Ol ) B R R G e

¥Y




P faryayor (Task Analysis)

I (Task) q : ﬁﬁ@*ﬁ' J9 (Minestrone Soup) dAX ™

STHAT 9HY @ 3 ¥9dT

Jgriver : 9 =Uar

TARTMCHEP @ R Y]

T, AT AAHST, ARNIAT &Te |
5. 9rEqm ¥ (et BTl 99 T |
Hragve (Standard) :

N NN c =
FTEAT AUHT ITET T
FereT T e T

1 T)RUES (Steps) Fiwra FAFFIET ST | W et A
(Terminal Performance (Related Technical
Objective) Knowledge)
1. TﬁT’R’! qT, ﬁq—‘ﬂ! G;ﬂ'i_"ﬁ' YT W’ ﬁ{%m (Given) . W =g qar
AT e, aRTET ATHREB! qTAer T ATIITF qTAAES "Ed
ShTHT EF@_:[ ' e afstdas, dramar HUFT Febl?
. %ﬁ%WEﬁF‘rl mﬁ’hﬁ,wywy {ﬁTtﬁﬁ_‘f?]Ta;ﬁb_ﬁ
3 TS foe, e w fger wfae 7, R, Fr d, MRt
ZHTAT 1A | T AT | ’
¥, Wk TIR qI | ) Fley fafy,
Y. I ATTHT qaT qTeA | Al g9 TR
% oG, AT AGAT G, T eTe, ® (Task) : T fafer
TG aufg wE & | Fererearetr @ Peered T 9 Far
9. ierudis awr, i, wnfsd, &g (Minestrone Soup) el e fae
&Ted, Uhiad Tehra, FH, Hi=, arHTdl T T | HIET |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :
o Y WM, ATEH, ATeh, AMF AT, aT3d, TWAT TG |
qan/ QTS (Safety/Precautions) :

LN

o FIM® TXAWIE ATY FTad, Jledare AragT TG & 9 |

¥




P faryayor (Task Analysis)

STEIT HT LY "y
JgTtvae : 0.4 uuaT

TARTMCHEP @ R Y]

HTA (Task) R : IS fa<p 9 (Prawn Bisque) I ™

FY AES (Steps) FITH FEAGEET Ie¥d | TG qiiataed q
(Terminal Performance (Related Technical
Objective) Knowledge)

Q. fera a1 ftre eaee =@ Tar T | f&ST® (Given) : Yady qar g,
R UTSHATS FAEIT THET q@re | ATEATTF ATHUES Flad, fad7 T % AT
3. TR, AT, YAl G@led | ST (S T UTSH, Web, W, ez, | faely, wowr 1 faedy

HEA (FRAT) | THHT, 2T, ATe, TEI=T AW TR T
¥, Fa¥, HaT, dWIET, I, eaTse ared ¥ FTUST, HaT, AT 2, | 9 |

FUST TR I e | fep=rd TR, I
Y. g9 YA Yl FaT G, IT3 Tl A[AHH

A, T BT THSA qa | AT

FTUET ETIX FATET I |
<. %W?W,mtqﬁm, P (Task) :

TWF BTed, oAl JIT T FAATI, 913 9%k (Prawn

JHTe, ATTHH TETT ey TehrI | Bisque) AT TT+
O, TET HUSTYTS, B, YISl I ehTerd

T HEAT W HTa | AM<YUS (Standard) :
S, 9TSH qUHT HATSH, 74, A=l gar foFF ATFAl ATEATEIR,

d BR¥ BRI | SIS ERCEIESCECRIES |

T FY T

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o U 9T, Y, SIS, A3, dAMF als, ATsHh MG |

&/ ATHATES (Safety/Precautions) :
o [ AXAWHTS, HIeA, Uled, TE 4T [ ST@HaTe o=d I =41 &Td faq I |

¥'\9



P faryayor (Task Analysis)

CIp) (Task) ® : W Nt 9 (French Onion Soup) AR ™

STHAT 9HYT @ R4 99T
HgTtTs 0.4 e

TARTMCHEP © R Y]

FY AES (Steps) FITH FEAGEET Ie¥d | TG qiiataed q
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. ST Wb AT FAH 9 qAR I | f&ST® (Given) : Hiag, AGUT TT R
. A9IdT, AREET AT, qT5H, HAHA ATTITEF JTHUTES TEI=IT AT AUHRT 8
FISTHT Tl 914 (b T | F, TS, TR, qa, | I |
3. WITSATE dER 18 Hled | T, | T,
¥, STl T AT ATSTHT Fa¥ UITe, aTSRrdT, foret, fepere
DTSTATE Eedhl FTSH AHTATH A | AR, I FFThY
Y. ¥ HaT &Ted T UHSH aA |
% &F &led, g T aTerd T JATA |
AhY TeTg foea qera |
Q. El’o%"l'l*ﬁ&l’&b‘l?\fl E?ﬂ'ﬁ'(Task) :
5. 74, AIAH gl BTed | % AT qq (French
Q. forel T TR TSRISTHIY €T TR Onion Soup) TAR 9T
FATS |
Q0. AT ¥ THTHAT FHlaA | ATEVE (Standard) -
gohl FTSA Hery, ATdl
U, O e T =9e
TRATET I T

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
e U 9T, T(G, ATSH, ANy dls, Wisdad ATeh TS |

&/ qIATES (Safety/Precautions) :

o [ TI®TS, FeA, Ulenale a1 qa1 WG 9T [(FgA SARHaTE T IuTd e A (a7

9 |

Yo




P faryayor (Task Analysis)

STHAT 9HYT @ R4 99T
HgTtTs 0.4 e

TARTMCHEP © R Y]

F (Task) ¥ @ HET T I (Mutton Broth) TAR T

FY TRUET (Steps) AT FEATHET Ie¥d | q¥q qiara® q
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. Hed WEH TIR T4 | feST® (Given) : Flag faty, Wady qur
R TR, @, fadr, e fge, I ATTITF JTHUEE Hihg fatd, T,
q@Ted ¥ aXTE<l ATGAl S8 JTAT ek, TR |G, Mo, | RSt AT A9 9Ue |
qTebT AT | (b ) AR, I FTHH

¥, @Rl /Y AT, EET, ST TTTH]
qfedT Had TWHAT T3, ThI(S,

fepTe |

Y. WY e Afdad AT Hre | FA (Task) :

. g9 9 wF, fFead, 79, T 9% HH F9 T (Mutton
ST (1) FHTe T ATTHHA T Broth) IR I
fereae aepTS |

O T, AEH gl aTe | HAIIRUE (Standard) :

S, AEaA®! FHAT AT 9 FHaTS qa ArAATEs TR
qiereg; | UTebebl, ATAT AT GIAT

QT T T |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o Y UL, TTE, AT3d, HiNead AT, ATy dle, WEHRSHT T |

&/ qIATES (Safety/Precautions) :
o [FaIM AXAHTS, FIeH, Tleddld TATIH, W TAT (AT ITHIHT SATGHaATE F=7 a1 fa |

¥R



P faryayor (Task Analysis)

A (Task) ¥ : e ‘a@' 9 (Chicken Veloute Soup) A ™

STEHT TEYT R HUQT
Jgifa® ; oy guar

TARTMCHEP © R Y]

FTEA | (HIE)

3. T, 9189 T /T TET HAdd
FASTHT GTehT IT (b AT |

¥, e, qd, #a1, BRW a1 g9 TAR 9 |

Y. AT U TURT ST 9eX Jars
AT AfSTdad S |

% HT BT U FH ATTH THS |
1 AT & gad |

9. T qeATs AR HEER 9% G w@E
gTed THIET AT | Soal T HfET |

S {9 qeATE HiX TAMHT T |

R. o Tl &Ted, ST T ATTHH TSR
HiEeT ATeT vaT fadiT TS |

Q0. ITHTENT Gl T A, H=AH gl aTe |
oY ferbe AiGAT THTHT FTEX BTed 2
39 a7 BFA BTeR HR THued IHTA |

Faree e, Torebd, aey,
afe=rer gar, oo

P (Task) :
fereb A ¥ (Chicken
Veloute Soup) UMY uCll

HYIUS (Standard) :
foF® aTAl, Soal TaLeRT
qrar 9 =€ 9rEdl T
Farehe T I I |

FY TRET (Steps) iR FEATERT Ie¥T | Hvad Tt Je
(Terminal Performance (Related Technical
Objective) Knowledge)
q. o+ earse Wa qUR T | fguet (Given) : Yy qar geraw fafy,
3. TR, 9T, I q@Ted | T ared ¥ AEATF ATHUES Fleg fata, & aATS

fafar, gr=1 T O darsd
ST WO |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o U 9T, T(G, Wivdad e, AUF dls, arsd, AT, T TS |

&/ qIATES (Safety/Precautions) :

o [F<d TXAWIE TIT FladA, TeAdTe LT faepl AT G TAT fAgirg JTF0ETT g SfaHarT

SR e feq

40




P faryayor (Task Analysis)

CIp) (Task) & : el 99 (Tomato Soup) TIR ™

STEAT HY ;.Y "uAT
It : 0.4 TuaT

TARTMCHEP © R Y]

JHTA, T, A= &Te |
UTSRIETHT THT HTET FHT AT AT |

TRl AT FHdl AAE)

F TAUES (Steps) I FEAGETET IA | T gt J
(Terminal Performance (Related Technical
Objective) Knowledge)
q. TWH AR T | fESTH! (Given) : fadr g wfes fafa
3. TR, ST, Il Flad | (HRAT) diY qTTEF ATHYES Haog fafa, & avreT
THA 9T ITET | Wk, Fe, AR, s, | fata, @ wdt adrsH
3. OTIT, W=l ST qUT ATSH HAHe HaT, TATST, AHST LT, | FFIRAT A TTH |
FASTHT GTehT IT (b AT | T, AR=w gar, fEed
¥, ST TE@TeR AFGAT THTAT Ha | AR, I IR
Y. Fa%, O, HaT, ST ORI I JAR TR
e |
& Y TSHT 9lEdl qa2/qd qdrg, A=
ATSTETS BTerl, Tehleg TeblaH, dleelm P (Task) :
dgT ®HY YT | AR JY (Tomato Soup)
o gufs AeT BTed, THSA 2, TerdeT TAR T |
gTed, UhigH Tehra |
. qiedr 9i¥ AHETET WF gled FATIH, HIYRUE (Standard) :
el I AfE | f5aF amaT qrar 9 &1}
Q. T WM &Tedd, ST ¥ ATIHH TR are B\, Fdt T =9g
FHRF AT TS JHTI | AT I T |
Q0. BT T g AT A &Teik WY q 9k qTSRIETRT THT HTE

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
e U 9T, T(G, Wivdad Aew, ey, Ay dle, U a3, WAT, Tr=al Mg argad e |

&/ JTHATIES (Safety/Precautions) :
o [F<d TRARTS TAT HIaA, Hrerale AT faqel AT 1 AT A ITH0raTe g+ SfaHare

BINCRZICREGE
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P faryayor (Task Analysis)

#& (Task) © : #% g9 (Consomme Soup) TR T

STHAT 9HYT @ R4 99T
HgTtTs 0.4 e

TARTMCHEP © R Y]

5. Ih [AERATs =@M F913, I,
fereaiy g T AITRH HErS, HiE 3
HUaT SAfq gepred | (femfeg ) |

2. T, A= gl aTe |

. HAAA HUSTH HIFHATE ThT 99

TCHT T | HiX § 9F IHTA |

HIY<US (Standard) :
gl AT TTh TR,
qrar ar ferdEr sAiea
Afstdad, qraar
iR a T A I |

FY AES (Steps) FITH FEAGEET Ie¥d | TG qiiataed q
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. FSH W qAR T | f&ST® (Given) : fadt dar wHfws fafa,
. TR, foeh, @I, I<T q@red, HTed | - ATTITEF JTHUTES Fleg fafa, fars
HIAT) W, g3, Mo, 9o, | fafa, 7w fqaT qe6ra,
3. SIET B9 AU TRl ATY FEAT T | HaT, MATET, AT AL, | G scdTis TEeEr A
¥, HUSTH Al AN FGear3 | T, AREH gaAl, [Fe | T |
Y. oTIT, Hi=reRT ST, 9TEH fHATY AR, I JFThY
HAHS HUSTHT Tl 917 ([ 1) |
% OIS ATk HITehT AT AT TUSTRT
FATANT T Jie | F (Task) :
O ATSIATS &bl FIAl g TSI T FMl T (Consomme
s fgarsT | Soup) TIATR T |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
e U 9T, Wisdad AT, Mok, ATg dls, arsd, WA, HAAA HISl, TS, FT TS |

&/ qIATES (Safety/Precautions) :

o

® [Fod FXTRTS qAT FIaA, Uledre &

ST |

>

4R

T AT T 9T AT STeRvETe g Sitaware




P faryayor (Task Analysis)

CIp) (Task) & P 9w Aaew Y9 (Mushroom Soup) I ™

STHAT 9HYT @ R4 99T
HgTtTs 0.4 e

TARTMCHEP © R Y]

HOEH Y& s, A7 AR gl aed
% IHT T B FI9TE 8ol 99 9 |

ucll

HIY<US (Standard) :
fSaF araar, arar a9

ucll

F TAUES (Steps) AT PR FIraq irarae A
IEYT (Terminal (Related Technical
Performance Objective) Knowledge)
q. fereb earge W TAR T | f&=U# (Given) : iy, Iadr qar HeEs,
. T, e, F fged, a@re T Hred | ATALTF ifrrq'*jj?& hFgar ST U,
3. g% W qUR I | T, I, W, AR, | oy o7 G G
¥, gad AESH ATl 9T q@TelR 39+ ¥ &ivg fore, BFH, T WQ o |
T AR, T IAHT | R &t
Y. I AT g8 qATST TS (e T qedd
WW@,%W@&FW, E?3T?3|:(Task):
T BT, Sl I Alaehd IHET AT | ¥ 9% HEeH 99
L. BN R0 HUETEH faEd qhrad, g T (Mushroom Soup) TITX

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
e U YT, TTHAT, FIehel LAY, YT WS, AT, AMF aATS, AT |

qan/ QTS (Safety/Precautions) :

o

~

o [F=H TXTHIS TAT HIaA, UledTe &1 (q

BINCRZICREGE
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P faryayor (Task Analysis)

CIp) (Task) R : qrder fae YU (Potato Leek Soup) TAR ™

STHAT 9HYT @ R4 99T
ATt 0.4 U

TARTMCHEP © R Y]

3. TATs fBoR ATGET THAT H1a |

¥, T AT g8 dars | I, o ¥
ATAATS bl A | Weh BTelR e
¥y, EaT 1Y TebTa JTaary i
T THTS |

Y. g T PR S0 T, B |

%. ¥, A gl e, 18 BRE qar
T BTedl I T |

R, I IAHT |

FA (Task) :
qrear foer (Potato Leek

Soup) AU ™

HIY<?US (Standard) :
foder araal ardr qa AUl

~C
gad- |
PERRY

FY TRUES (Steps) AT FEAGHET Ie¥T | qHAad iatas T
(Terminal Performance (Related Technical
Objective) Knowledge)
. ATAATS TETeA, ITAAT THTAT HTEA | &Pl (Given) : Fidg, ATUT TAT FiFF,
R, ferpetre q@Ter AiEHT THAT Fe | ATIITF ATHYES q4T | AL T,

DI ST gFedT ST
T B T |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
e U T, TTIAT, Ve, WX, TTG, AMF are, AEH Mg |

qan/ QTS (Safety/Precautions) :

o [F<Id TRARTS TAT HIaA, Hredale AT fadel AT 1 AT AT IIH0ETE g AfgHare

BINCRZICREGE
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A U A feFq woe qawiAed

AT 95 T (F) + 995 HUT () = 93¥ FUET

FUA (Description): T HISTAHT HireAvad HIAT &b T TH=IT 7 fgod [0 THFATHEHET
TIR T ATIEE JHTET TRUH S |

ISYIET (Objectives) :
a1 AISIAH! AT, greretdies e & T I87Yd gaA |

dfTead =mex (Vegetable Platter ) MY ™
ATl ARATRT (Tagliatelli Marinara) ddX ™
HISH ilcb_ﬁ (Mushroom Quiche) TITX ™

e mﬁw (Fish Meuniere) dUTX ™

b m (Chicken Drum Sticks) TITX ™
e fth?'{ (Fish Finger) daTY ™

b éﬂ T b (Chicken in the Basket) dITY ™
JFS qrdar (Baked Potato) IUTX ™

Q. T ‘ZFI?:T{ (French Fries) ddTX ™

q0. I oA (Roast Chicken) TIR T

9q. feave fRE S 9fATT (Steamed Fish En Paupillote) TATX T
93. fF wog = (Fish and Chips) TR T

93. freg = (Grilled Fish) T 9

9%, freg e (Grilled Chicken) TR T+

. ?:Iﬁ}l'q fere T (Supreme Chicken) TR T+

9%. fareee m (Chicken Cordonbleu) I ™
qu, fee faererr (Chicken Sizzler) TUTT T

9g. fIeT 9T =9 (Grilled Pork Chop) Hawaii TR ITH
9. e TSR (Chicken Stroganoff) TITY ™

R0. YR TIE (Pepper Steak) TATRX T

9. Ferebe Oifeeter sfifeareaa (Chicken Shaslik Oriental) T ™
3. P 1<t T (Chicken A La King) TR 9

3. %A FTHACT (Chicken Cutlet) TIT I

¥, Efas AT (Hungarian Goulash) TR ™

Y. TAET HTEART (Spaghetti Carbonara) TIR ™
R%. qisfdad 30_{5!'3 (Vegetable Cutlets) dUTX ™

R0, &I FT3T 9IETel (Hash Brown Potato) TR ™
Rc. FITRE 9IeTel (Mashed Potato) TR ™

Q. qTEAT grdar (Parsley Potato) AT ™

30. g AT (Saute Vegetable) TR T+

39. 958 ST (Braised Rice) TAR I

3R, fHe T (Meat Balls) TR TTH

G M w02
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FTAES(Tasks) :

qfTead wrex (Vegetable Platter)  dITY ™
AT AIART (Tagliatelli Marinara) dITX ™
HISH ﬁb_{ (Mushroom Quiche) X UE]

e "3{\&1'?1? (Fish Meuniere) dITY ™

b E}Tﬁ?ﬂg (Chicken Drum Sticks) dIUTX ™
e ﬁﬁ'{ (Fish Finger) T ™

fereb S T aTeehe (Chicken in the Basket) daTY ™
JFS qrear (Baked Potato) IUTX ™

e ‘Zh—IErTr[ (French Fries) dATX ™

q0. I o (Roast Chicken) TITR T

9q. freg ﬁh_ﬁ 29 9fTATa (Steamed Fish En Paupillote) TaTR 9
93. fFT wog = (Fish and Chips) TR T

93. fueg REH (Grilled Fish) TR T

9%. freg e (Grilled Chicken) TR T+

Y. FiUH F=rdT (Supreme Chicken) TR ™

q%. F=ree @IS (Chicken Cordonbleu) TAR 7
q0, fae faeTere (Chicken Sizzler) I T

9z, fUer 9 =19 (Grilled Pork Chop) Hawaii dI1X aT
q9<. e TITAHR (Chicken Stroganoff) TATY ™

R0. Y9 TF (Pepper Steak) TATRX T4

9. Ferebe Orfeeter ifeaeea (Chicken Shaslik Oriental) TITY ™
3. Feree erer fobr (Chicken A La King) IR ™

3. %A FTHACT (Chicken Cutlet) TITR I

¥, BT T (Hungarian Goulash) TATT ™

Y. TAET HTEFRT (Spaghetti Carbonara) TR T
R%. qisfdad 30_{5!'3 (Vegetable Cutlets) T T

R0, BITE FT3T GIeTal (Hash Brown Potato) TR ™
Q5. FITEE YIeTel (Mashed Potato) IR ™

2. UTZAT YTE2l (Parsley Potato) TR T

30. g GfEad (Saute Vegetable) T T

39. 58 AT (Braised Rice) dUTX ™

33, fHE 99 (Meat Balls) TIR T

NG M KW 0P
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P faryayor (Task Analysis)

STHAT 9HYT @ ¥ YUl

JgIivde : 0.4 =uay

TANTCHE © 3.4 "ol
Eap] (Task) 1 : AT =R (Vegetable Platter ) AR ™

FY IAIES (Steps) AT FEATTET Se%d Friq qifaRie J
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. e, gt fadr g @, fEST® (Given) : Yady qar #fey, tafvs,
o ATEYTH ATHTUT
. HEEH T Bl WeX a8 FAdrs AfSTeae, aex, T, AR=H A S A T T
qrE T STAHUE ATHRHT HIa | g, foF=e deR T IR TF ATETT AIS |
3. HeTHMET B3 T qel IHARH | B
ARTeaears IAT T =™ 9 |
(Ice Water HT Refresh ™) CaR] (Task) :
¥, AOEHATs STITHT Had | ATTETT WX TR T |
Y. T AAIAAATS FTEAT A T T
7, A= @ME AR BTeA | HYGSUE (Standard) :
%, TATSIHT IATUR 9 T | TIEHT T FATUR e T
TEHET G T | SiEel acd
TEH |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :

qan/ QTS (Safety/Precautions) :
o THIT, WHT T {F=Iehl TXIARTEHT TTT FIEH TeAdle T= T TG [qArT ITHLVETE AT
AT FAI |
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P faryayor (Task Analysis)

B (Task) R : ATNSTATAAT HART (Tagliatelli Marinara) TAR I+

STHAT 9HYT @ ¥ YudT
JgTivde 0.4 =uay

JARTTCHE © 3.4 =UaT

3. OIS, 99, [@eiR AiEEr TR Fed |

¥, 9 ®E ST YIS, Fadt tha qHT T T
ZHTHT BT |

Y. Wi 9 qared, o9, WS RIg I,
fahe I9d wTg T

%. QTHTAT vebld, ATHTAT U ETeiR Thig
RS | AT, AR, 9 8Te |

o, TEYly AT fHATeT ¥ 4R qWT ThTe T
FrTT FF T |

fFere i, I |
|

a;rq‘ (Task) :
ATNAATAAT AT
TIAR T

HYIUS (Standard) :
fSaF dTebep! 9T, ATAT
fodeh AMEATHT F9 T
Y T | qRIATS T
T |

FYF TRUES (Steps) AT FRAGHET Ie¥T | qAET THaTe
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AT (qTT) o1 ITEAuer! qreirEr 47 | fegue (Given) : qredT 3= S
de IR Ifae T T=r@T 9T g9 | (Refresh | ATAYTF ATHIES U, T AT S
™o . e, TS, A, UGN, P q4T I
3. FMEME FpY TIR T | AT, 79, A, e

FF AT TR &
e |

e AT ATATS |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :

&/ qIATES (Safety/Precautions) :

o [F<Id TRARTS TAT HIaH, Hredale AT faqel AT 1 TAT AT JIH0ETE g AfgHare

EULERZIERECE
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P faryayor (Task Analysis)

cap] (Task) ? : HIIH &ﬁ{ (Mushroom Quiche) IR ™

STHAT 9HYT @ ¥ YUl
JgIivde : 0.4 =uay

JARTTCHE © 3.4 HUaT

G gl T STEHEh el o0
THER TATIA |

Filling () T AT =19 97N, &5
HHEHATS dAHT Hlg T T T
AT e |

HroTeTg AMFAT HI |

JaHh g TCATS 3MM e ¥ 77 I
qE |

fegerg e aar fremR e |
TThEERATg TWAHT I |

Filling (W¥) T THEIR T HIehl TS
frg forer TeaaT e |

FER THFaRarg MiaateT g |

. RR0° A aTdr ATHHHT 30 Tl

Tk T

T, AR=HT gl
SIS feheim AT,
I IAEH |

GaK (Task) :

~C

e fhg TR I |
HIY?US (Standard) :
FATIH T arar 9 T |
FTTe<l qcd AXeehl
FOITTR q&h |

FY AES (Steps) FITH FEAGEET Ie¥d | TG qiiataed q
(Terminal Performance (Related Technical
Objective) Knowledge)
q. W&, T, g2, AUSTH TEedl 9T ¥ qIT feSuat (Given) : frafeas, adt qar
fTu I Uo@ TS | ATIITF JTAUTES Fiag, HFy, Td T R
3. 3, SAACRH, AUSTH Jadl 9N, T4, HOSH, TS, AT, HaT, | FEI=T T JUHT &I

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :

qEn/ JIHATES (Safety/Precautions) :

o TFIAE! TRAHTE, FTaA TleAare a=dh! a9 W (i ITHETT F= qraem g |

£




P faryayor (Task Analysis)

CIp] (Task) ¥ : fre Wﬁﬂ? (Fish Meuniere) IR ™

STHAT 9HYT @ ¥ YUl
JgIivde : 0.4 =uay

JARTTCHE © 3.4 HUaT

Y. FTSACTH ATNT FaX qATSH, ATHT HITCATRT
T e T ATMATST X I T |

HYSUS (Standard) :
BT ATST TTHT
T[T ITHTET Teheh,
FITATH! THTET FH T
|

F TAUES (Steps) AT FHAHRET ST | FHEd Tate® q
(Terminal Performance (Related Technical
Objective) Knowledge)

Q. BT, Pl AATHT A1 (Wel) HRa 934 feSuet (Given) : iy, Iadr qar HeEs,
UTHHT THTAT FHTEA | FRICAH I, 74, AEITH ATHUES TEI=AT T AR AT
HiTeeh] WECS gl AT AIER FHAT Hier fthe fthel, PETATR T, | orfvdyor @t 5T
3 TR e | A, AR=R gal, dd T & O

3. T ¥ AT AR qars | T3, FaT, fue AR, ==

3 WIEATE gEar HeTHT W faeai F6 TR IR |
ATTHAHAT JHIS S | g qh @R g T
qehT3 | P (Task) :

¥, AT [HeTeR aredder a9 9 I T | fFd HfaR JarR TH

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :

® HEF WM, ¢, I, ANy are, g |

qan/ QTS (Safety/Precautions) :

o [F<Id TRARTS TAT HIad, Grerale AT faqel AT 1 TAT AT JIH0ETE g AfgHare

BINCRZICREGE
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P faryayor (Task Analysis)
STHAT 9HYT @ ¥ YudT
JgTivde 0.4 =uay
TANTCHE © 3.4 "ual
Eap] (Task) ¥ : b g‘:ri‘ew (Chicken Drum Sticks) AT ™

F TAUES (Steps) i FHGHRT ST | qEd Tat® A
(Terminal Performance (Related Technical
Objective) Knowledge)
1. HEIH GEATd SAEH FEATS | TAHATS fedua®r (Given) : Fiag, Iadr qar
313 BISHI Bkl HIad, I, HR=Rl gl ATTITF qTHUES b, el S
TIT T AT HleA | Fardbepr ST AT, N SV -
. Far, wver R T g AteTd e 7 ST, F<HH, HaT, 7, %w;aﬁjﬁﬁ
SEhH ST THT e | Afe=resl e, o= . i
3 ofeer gRieEaTs e, =, @t Ao, FF afTEe | T
HUSTHT TS T TSHHHAT ALIATI |
¥, qd HeIH dTIHHHT daTUR Deep TS T | P (Task) :
Y. ST T et e ¥ At oty ferb form gafee® daw
TqER I G | ™
HIY<US (Standard) :
ITHTEAT ATehebl ATel T
J T |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o WISE, FIs, AW, Mg arsd, ¢, =ug are, e |

qan/ QTS (Safety/Precautions) :

o FoM TXHHIS TAT FIeA, TreaTe AT faebT A1 g Jar famedi IUaevrane g SiaHare
SN &A1 fa |

<1



P faryayor (Task Analysis)

B (Task) & : T RETT (Fish Finger) TR T

STHAT 9HYT @ ¥ YudT
JgTivde 0.4 =uay

JARTTCHE © 3.4 =UaT

fSoF qTHaT TId ATHR
99 | FMTAR TRER
TEHET qH T |

F TAUES (Steps) I FEAGEET T | FRAET Ifaie J
(Terminal Performance (Related Technical
Objective) Knowledge)

q. DI, HIST TTTHT AT (het) AT Avearer fedue (Given) : wfag, Wadr a1 Hfery,
HTHRHAT HTE | HIETAT, qH, AREAH gl AFLTF qTHAES Ffepzar T AT
irméwmﬁﬁrnwamﬁl ﬁwmiﬁﬂﬁ T & T

3. HaT, Rl T, JEhH GElge FART/dHT | HICAH gdl, HaT, AU, o
e | fFere i, I |

3. TErdTS HETET =i, gy, JUSTaT T |
T JSHHAT AIITI |

¥, Jd HAW qIOHTAT TS | FY (Task) :

Y. FAE 3T & T Deep BTE T | fre AR qaR T

% ¢HNY U Aferd TR fHere |

o ardr e ey & TEET I I | HIYIUE (Standard) :

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o Uiy arge, Wiy =M, ek, v AEw, =fug dre, a@nfe |

qan/ QTS (Safety/Precautions) :

o

~

Q

o = IXTHIS TAT HIaA, TledTe LT

BINCRZICREGE
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P faryayor (Task Analysis)

B (Task) 9 : Fe 7 T STPE (Chicken in the Basket) TITX I |

STHAT |HYT @ 4 YT
ATt 0.4 U

JARMCHSE © XY Tudl

HIY<US (Standard) :
gAIA q9T o€ ATEhSHT
Fermrg g T

FTd AEE (Steps) HirH FEAGFET Seed | Tt Tifatis Je
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ferberept @grame 9T ¥ gHiEE W f&dT (Given) : iy, Iadr qar HeEs,
FeATI | ATaegF THUES Siey Tl A AUH
R A, AT gel aEETEFAT "o | Fereet, 9, Afe=rar gq@r, | & 9 |
3. FE gHT Rperr e | TG, I, HaT, AUsT,
¥, FaT el 9Uel, JSHH agrR a ¥ JeHH, fFu A, I
HAT AT I | TRH
Y. Feadars afedr #er, crgufy aver ofq
ASGHHT AU AT |
% TN AT fa
O, FEAT AUH FSHH TAFFTI | P (Task) :
5. Jd HAY IOhHAAT Jdrs | Frde 39 T arhe IR
Q. AT T ATIA T AT | T
90, FTTWHSHT FSATUT T T |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o FIEH, AMF IS, AT, &, BIeF A, AR AT |

&/ qIATES (Safety/Precautions) :
o [Fod TRAHRTE TAT FIaA, WA AT Gl 1T G AT AT STFETE g FfaHarT

ST |

%3




P faryayor (Task Analysis)

CIp) (Task) & Sa€ qical (Baked Potato) AR ™

STHAT 9HYT @ ¥ YudT
JgTivde 0.4 =uay

JARTTCHE © 3.4 =UaT

. 9Pl qTTRA R00° FfE I30° Afraie
AT, el ¢ A9 M 8T -
qTHS) |

& ATAAETE [HebTolR T ATTHT g gl
T, AT el ¥ 4R TR gk faT |

. T3l AT TEATH] THT TOTHT A& T
qd T |

fF=re oo, I FfThe
|

CaK (Task) :
gae GIdal dIrR T |

HIY<US (Standard) :
RIS ATHRb!, TIAT
ATe] Tk AN (Portion)
g arar a9 T |

FY IAIVES (Steps) AT FEATTAET Se¥d | qiHd qiares A
(Terminal Performance (Related Technical
Objective) Knowledge)
q. Tk AR ATAES T | T (Given) : ey, WA qur ey
TYTET q@Ted, g&dr aT | ATATF ATHUES TERAT AH TR I

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :

o T ATH, AT AE, 9T aife |
&/ qIATES (Safety/Precautions) :

o [F=MH AAFRE, FTeA UleAale aedd Ad g LA ITH0ETe q=7 qraar o |

T¥




P faryayor (Task Analysis)

STHT IHYT ¥ HUal
JgTieeh © 0.4 HaT
JARTTCHE © 3.4 HUaT

Cap] (Task) & @ ®v ‘F@Tr[ (French Fries) TIR ™

FY AES (Steps) AT FEATTET Se%d i Tt e
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AT ATesThl AT S, TETed, AT fEST® (Given) : Hiag, AqUT TAT HikF
e, AT e | ATFITF IO AT, O, | T S AT g
. ST ATHRAT ATHT R AT T, 9, fFee @R, |
FTa | IHARH |

ERI O e B s T

AT T (AT - .
¥, 9 e e aT | P (Task) -

St T - hedl TTesl ddR T |
% BTg T | e Afterd a7 |rdy
e | Eeehl a- P T T | HIRUS (Standard) :

2

Mg dlg hAH] ?‘l'lﬁ'?

FHEF g T arar a9 I |
FIIHT EMATET =9 T ool
o o |

3ﬁ'5ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
® RIS I RT3 I Wiey M, R, argd, ATsh, Ay die g |

&/ qIATES (Safety/Precautions) :

® {F=ITehl ARARTEHT ATY HIEH, Yrerald T |

%4



P faryayor (Task Analysis)

BT (Task) 90 : A FIBT (Roast Chicken) TAR T

STHAT 9HYT @« 9T
HgTtTs 0.4 e

JARMCHSE © XY Tudl

FY AES (Steps) FITH FEAGEET Ie¥d | TG qiiataed q
(Terminal Performance (Related Technical
Objective) Knowledge)
HT 4300 THH! Fabaarg M arfet feSuat (Given) : ey, Aad qar Hks
T T | ATIITE JUAAT ForepT, aferg, (@) TFereT
T, Wl e, T Wre | |1 HICTHT gl, O, MR, | FT TP G |

wfesr et asrar 9f =T e |
(H@T)
. TEbTeTg e Eg WOAT (G @ie]
T g5 |
HATAAATE HE M 0° IENISHT aras |
ferbeaTs dfeet g9 d% e T I,
ATTHH TR Hid §900° Afagar
qlepriel ThTS |

qTeaTE, T8 SRl T T 35 el ST
FEATI |

) 2 ) I )
fep=r o T ¥%
DIGEX:

)

E?ﬂ'ﬁ'(Task) :
e e AR ™

HIY?US (Standard) :
TYTET qTebebl a¥ &%
TEET THTHT TFEHT
U T T | e TR
| STHHT HaT @Y
TS, Y IATET 2R

Th, A, BT TS |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :

o A d, ATEH, AMFals, arsd, [F=d ®idk AT |

qan/ QTS (Safety/Precautions) :

o (T TRARTS TEIRA, FIaHA, UeAaTd Tl AT TG AT fIeira Sfgware gaadT goane

T |

%%




P faryayor (Task Analysis)

STHT IHYT ¥ HUal
JgTieeh © 0.4 HaT
JARTTCHE © 3.4 HUaT

H (Task) 99 : fere ﬁFﬁ 3 UTIATA (Steamed Fish En Papilotte) T T+

FY AES (Steps) Fi T FEATHERT T Friq qifaRie J
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. HTSH G, 851 e el f&ST® (Given) : iy, U q9T Heby,
R A, AiEd g4, 9% 99, FITCR TH, T, AR qq, Midtay T
3. fuwn, @, @ERE AR w@hiey faeay Brge, fF=m e T
TAR 9T 6 HARH
¥, WRE TR ATSATS A T
Y. fooar ®EaHr 9 9
% TG (weuwHr few 1 P (Task) :
©, INER T IF T feve ftFe 7 9T darR
™
HIY<US (Standard) :
THT g 9 |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o f@WR (WH YHrsH WISl a3, ¢, ATeh, AMFATS, AT |

&/ JTHATES (Safety/Precautions) :

o [FaM TXARTS =T FIaA, GreAdle T=d T G TAT AN FMGHATE TR AT FTaamT
il

L9



P faryayor (Task Analysis)

HTA (Task) 4R : ’ET T BT (Fish n Chips) TR T

STET GHT ;¥ Tl
Jgif=Te® : 0.4 Huar

JARTTCHE © 3.4 HUaT

THT Ao

3. Har, R AveT, S Tl g dUR
™ |

¥, WA i HaraT =i aquis,
HUSTHT ¥ TFI(S, SSHHA Coat T
T A9 & |

Y. HOH qQIORTAT dd qdrs+

Tegd qSA g T HIg T

©. U AT FRTAT T TRER THET IH
T | [qr"T gredr e fae

«0

HeT, AU, FTEHA, [

AR ¥ IR JHARH

E?ﬂ"i'(Task):
ftrg wue o TR ™

HIY<US (Standard) :
([T FTI) A
[T FRTAT ATHIE,
T THT BT 9

ucll

FY TRUET (Steps) AT FEATHET Ie¥d | q¥q qiara® q
(Terminal Performance (Related Technical
Objective) Knowledge)
9. TSR SIAT, Bl MebTelR el TIR feSuat (Given) : Hiag, AGUT TT R
T | FRE QY UTHE! THTAT FTe | ATaeTF ATHUT HE], Ay, Mty T9q
. A, AREH gAl, T T, FRIATH! FNTATR! TH, 4, AT AUHT FAI |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :

&/ ATHATES (Safety/Precautions) :

® [FaA IXTETS, HIaH, U, WG AT AT AGHATE g4 TeeATane o= |

%S




P faryayor (Task Analysis)

STERT 99 ¥ "]

JgIivde : 0.4 =uay

JANTHS © 3.4 T0aT
B (Task) 93 : Rree R (Grilled Fish) TR T

FY AES (Steps) AT FEATTET Se%d i Tt e
(Terminal Performance Objective) (Related Technical
Knowledge)
q. HTSTRT §ET, ST 210X (RRer) ST (Given) : Ffag, Wadr a1 FfFF
[T | T qIY ITHHT THRTHT ATAYTF FTEAT HTel, qA/qaY, | A=l AT TRl
FTa | FNTATR! 7, A9, AREH gal, | TR q91 MAas
. T, Uil gl HETATRT T fep=r AI9TR T A% qHAEH A T ATHN T I

Hied T RSTHT T | |
3. AT draal {9 TUehT =TT

X T d (HEUR qamR e ™
s forgemr foe T | 39 % FA (Task) :

FeHT ATIT & T THI free fme qaw
¥, ITYTERT GehTIH! ATHT 3+ aT
FTATATISIHT WY TRIS | HIYRUS (Standard) :
Y. 9 Afammer et T arar a9 AERTHT Eoehl JTSH FUH! ATdl
T HALATHT BRTATRT THT FH
TGl T T |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :
® TEF WM, aiX, ¢, THA Wheo}, ATeh, ATF g MG

&/ qIATES (Safety/Precautions) :
o [FaIM AXAHTS, FTeA, Uled, W1 qo7 fagqaira Sf@Hare a=4 & faq a9 |

%2



P faryayor (Task Analysis)

B (Task) ¥ : Free e (Grilled Chicken) TAR T

STHAT 9HYT @ ¥ YUl
JgIivde : 0.4 =uay

JARTTCHE © 3.4 HUaT

T | T TR Fohl FTST X &
TR #1913 | freel wieHT
q THST ik, |
¥, IHIEA A9 ATATHT BTelR Thrs |
Y. qrar a| T |

ijask) :
freg Foep aar =

HMIIUE (Standard) :

{&deF qTeberl Toreb Eoehl
I ATIAT H qTdehl AT
qreaT ¥ Afdadtega T a9
el

FY TGS (Steps) Hfvaw FETHIRT Sevd T yifate [
(Terminal Performance Objective) (Related Technical
Knowledge)
Q. ool S dAgaT AIE AT | feSuet (Given) : Hiag, AqUT T HikF
R T, AiEH g4, a9, I%aY FHET qEYTE ATHUT Faebd, 4, fafa, @, mivfas
el Uehlegr fRerdT e | APl e, %R F9, a4, FFIT AT AURT &
3. g e quel wEy @ e feFer TR ¥ % IHH T |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :

qan/ QTS (Safety/Precautions) :

o [FoM AXAHTS, FIeH, UledaTed T qAT WG AT AT Sifaware a=1 & fad |

o)




P faryayor (Task Analysis)

HTA (Task) 94 : W P T (Supreme Chicken) TIR T

STHAT 9HYT @ ¥ YUl
JgIivde : 0.4 =uay

JARTTCHE © 3.4 HUaT

TSR, ST, AT TETAX HIa |
¥, [ JRadTe TWHAT AfTdad alel}
qr= T | 9, AEH gaAr are |
Y. ¥pare fodbd HAd (Vetoutie) TH
FATI |

%. HEITHT AUSTHT Tgedl 9T T 6
TS | @ ")

o, q9 T AR=F AT &Ted | A (89)
qf &Te |

S. WIHT Tledl [Fed T Iy a9
gl |

Q. T qael ¥ Afteaa feaa g
T |

Y =~ Q N
IR

>

ijask):
qiuH o R T |

HIIUS (Standard) :

o dTehep! Forehe, aTaetr
I H qTaal, e o
TAEIET FF T |

F TGS (Steps) i FEATHET Iexd T yifate [
(Terminal Performance Objective) (Related Technical
Knowledge)
q. Fres % TR T feSuet (Given) : Ffag, Wadr qar HfFg,
. FodT wE TR T ATTITF qTHAES fafa, T, a9 Tva=dT
3. TR Gfdad IR T | o 9%, W&, RH, 3Uer, ATH TTHT & 99 |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :
o IH WM, TH, AeH, ANy dAle, AT, TT=AT ATia |

qan/ QTS (Safety/Precautions) :

o [F=M AXAHTS TAT HIeA, Uleddld =, WM qAT [GYAT ITHIUATE Fe IUTIHT T fa |




P faryayor (Task Analysis)

F (Task) 9% : Ferdbe W (Chicken Cordonbleu) TR I+

STHAT 9HYT @ ¥ YUl
JgIivde : 0.4 =uay

JARTTCHE © 3.4 HUaT

3. e o ¥ e dehad T

¥, HET, JSHH b T |

Y. AT fhed |

%. UfedT ferehd e AT forel ¥ &me e
A T |

S, HSTHT =T, HUSTHT ZATS T TSHA
Coat 7T |

. & T ForsT aTfe AfAieep TR0 T
AT T |

2. [oFF ATl JTAHT ATH, Eoebl SIS & T
TR |

A= gal, 9% 99, [F=H

F (Task) :

o

Ferehd ieweary damr T |

HIIUE (Standard) :
ferare T dTebept & dTedr T
afeeae fegam oy 9 |

FY TGS (Steps) Hfvw FEGEIET Se¥d | qET qiatae s
(Terminal Performance (Related Technical
Objective) Knowledge)
q. Farbs IXEUTE (BIATRT AT fAER feSuet (Given) : Fieg, Jadr qur
fererar fa T wITe 9ATS | ATTITF qTHAES Hichrs, fata, T
R, 99, BT e, S a9 Hied | ferebeept @Il 9WT, O, WeT, | 9 WURT @hey

TEI=IT A AU &
a9 |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o ST ®IEF WH, oK, AE®, AT ale, dT3d, Eah ATg |

&/ qIATES (Safety/Precautions) :

o [ AXAHRTS TAT HIeA, Uledald T=, T AT &GN ITHIUH FoATae a=d |

O




P faryayor (Task Analysis)

STHT IHYT ¥ HUal
JgTieeh © 0.4 HaT
JARTTCHE © 3.4 HUaT

FTA (Task) 99 : Fa@a FAST@R (Chicken Sizzler) TR I

FY IAIES (Steps) AT FEATTAET Se¥d | qiHd qiares A
(Terminal Performance (Related Technical
Objective) Knowledge)
1. FHEIH FF AT o[ ACHATS AFAH T | fedUa (Given) : Hiag, AGUT TAT R
AT TR | vy qrad fad e | fafu a9 mibeg v
R. 7, AP e, I, T GG Hie | a7 o, JTER G VST, | AR AT FATE
3. TS 99 TAR I | (SFATerT) fpr S9R T IR g T |
¥. g2 e (faser wie) a8 <[@mig AR H
qars |
Y ferbeg g9 a% A e TRt BIEw
o e T B (Task) :
% QIGAT FH T qrEdr A1 dieel few ¥ ferebT fasTelk w1 |
afsteaa feq qar T |
© fOSTelR aHTY avaTehl I, ATHTS HIYRUS (Standard) :
UTehebl Forehel, HEHITY @ ATewy qrear T | Frebe (&b arebert, arar
g fegamm ad 7 | bty gror | @iddT e A qier
o] T | (FATH TT) HSATS AT ATAREHT T
gal ATSTEH &1 e |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o TIEF WM, WEAl, I, AT, ANg dls, I DA TS |

&/ ATHATES (Safety/Precautions) :
o [F=IA TIWTS, FlaA, Uedl o =4 I, ITH q47 [agdrg ITH0Tee Araem |

93



P faryayor (Task Analysis)

STHAT 9HYT @ ¥ YUl
JgIivde : 0.4 =uay

JARTTCHE © 3.4 HUaT

cap] (Task) 95 : frer O 9 garg (Grilled Pork Chop Hawaii) I} SIE]
FY IAIES (Steps) AT FEATTAET Se¥d | qiHd qiares A
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. BT /5 T ATRAT GTb =9 TAR T | feSuat (Given) : ey, Fadr qor HfFy
. T, AREH g T TAAT A | TR ATIITH ATHUT JET ST TR |
T 9 8T Alhs | =% =9, 9, A= HAIGH Flcg, TRFR
3. UTEATYS Ted dIR T | gal, dd, g% 99, TET A TUH &
¥ ATl g qURT HISF ATTHT 9id TEATId A5, e T, |
AN T T AT ATTTAT TG AR T I% JHARH
THS |
Y. UTEATYS TATeq Ui gehl (et T
% & Ul T Sfiead feme T @ ™
EET& (Task) :
frer 9 =19 qUR 9T
HIY<US (Standard) :
AfsTdad 9T qrdar
feggw v T
Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o TEg WM, T, ¥, AT, AMF dle e |
&/ EIER B]FEd (Safety/Precautions) :
o [ AXAHTS, HIeA, Ulealed T qIqT T AT [GYAT ITHIUETE g ATGHeATE T= |

oY



P faryayor (Task Analysis)

BT (Task) 9% : P WIAH (Chicken Stroganoff) TR ™

STHAT 98T . L 9ud]
Q o
dgll=dch . q Ul
TARMCHS © ¥ HUQ]

FY AES (Steps) FITH FEAGEET Ie¥d | TG qiiataed q
(Terminal Performance (Related Technical
Objective) Knowledge)

9. fard drerE T f2T (Given) : Hieg fafa it qun
. HIGHAT ATHI THTAT Fla | ATaegF qTHUES Fipg fafa, g9 q«n
3. WIS AT BATIHT SThT (ehTell TTed FarebeT @ex, T, g9ey, | M gl S

T A, AT gt BRE, | U g 9 |
¥, HOEH JHET qE@eR (A5 T) EaTge arsee, fhe
Y. Fobe 9o 99 FATs | AR, I FATHH
% T ATHH] Fa e, AT ETAl Feehl

e, HIEH 2Ted, foreba el #ive 3

oy ﬁ?ﬁ | F (Task) :
©. TqT T HCHH gAT BTeA | [erehe TE qAR T
5. EaTsd dTed eTiY UhigA Jehrsd |
%, P qel 99 e, A1 araw e
q0. T ¥ Afwead feawdw a9 ™™ o, T8 T

AfSTeaard T I 19 |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :

o IH WM, AT, a13d, =ATF als, Aeh AMG |

qan/ QTS (Safety/Precautions) :
o [FaM AXAHTS, HIeA, Uleddlad =, WM qAT AT ITHIH] SM@HaTS = |

2




P faryayor (Task Analysis)

Eap] (Task) R0 : 99X ®F (Pepper Steak) TAR ™

SET GHT ;YW O
JgTivae : 0.4 uuay

TARMCHS © ¥ HUQ]

%

FY AIVES (Steps) AT FEAATAET Ie¥d | qWaq rrarae A
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. fRI@TS ¥/ S ATl 940950 ITHE THT | SETH (Given) ¢ Fieg fafa, Fady qar
AT e | ATAYTF TS Fihs, fata, a9 qar
3. A, AiEH ger T JAHT Hied | fre, aax, gandr, BRw, | ity I /e
3. AT SThT AT&R HiEHT THTAT T, afe=, ¥ AT, 9d, | ITHT & 9 |
FTE | e, ool foho SR,
¥, WeHATs eg a1 sy ATTAT JHET THST | | I IAEHA
4. STST I qUR 9T |
% TWHAE IT dh ROl I |
O I ATHHT FeX WMo, SATIT 8ok Had, FY (Task) :
e AT ATed, T AT 8Ted, 199 99 | U0 ek qar T
TSIl ThTE TobTS | 7 ¥ Y arem B
\W l\ . - N - HIIUE (Standard) :
z. WWWWWW| Ny
o @ AfTIAe qAT GEIET g T | e gt
F AfTdEe qar
T A I |
Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :
o TET WM, =], 9 M, ¢, AT5h A< |
qan/ QTS (Safety/Precautions) :
o [T AXTHTS, HIeA, Uledld TATIH, W TAT (AT ITHLTH! ATGHaATE T=7 a1 o |



F faersor (Task Analysis)

STHAT 9HYT @ ¥ 9Udl

gt © 0.4 =uar
JATCHEE 3.4 T0eT
HTA (Task) Jq : o wfere NRATE (Chicken Shaslik Oriental) TAR T
FY AES (Steps) Fi T FEATHERT T I giare
(Terminal Performance Objective) (Related Technical
Knowledge)

Q. ESSl A9UHI fadAdr g% THT | KETR (Given) : ey, Fadr qar HfFg
T ¥ A, W gedl, AgAT AT | foreb Arieersp ATRACART AT | qeaedy s U,
?:refia?r U, FATEE AT, \ﬁ?ﬂﬁ, aﬁmzfamﬂfr " Frferr T TRfaTE
T @Y Al T FReTaT T | fae a%e, a9, 9, gtadad, N N -

N T FE TUH g4 T4

. I, TS, AT X MAHSTdTs | A5, Edise dTgd, T, ==
STEEWT FH | I, W, T4, agar ar | |

3. Tk, @gew, YA, TAdder ¥ | TEAH U Aiveer g9, e
et AT 3= ¥ frer a1 AeI T I® AR |

¥, T deEy TRIET |

Y. rEHT 9T e | 4 (Task) :

Foreb A sfifeaveer AR
uCll

HIIUE (Standard) :

IEHT YT GATUR AT T T
AT 5Y, qe2 AfTdad qud
TG AqTar I T |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :

qan/ QTS (Safety/Precautions) :
o [FM AXAHTS, HIeA, Uled, T q4T [qgcira Sf@HaTe o=d & faq 9+ |

)




P faryayor (Task Analysis)

B (Task) IR : PaebT @1 T (Chicken A La King) TR 7T |

STHAT 9HYT @ ¥ YudT
JgTivde 0.4 =uay

JARTTCHE © 3.4 =UaT

FE TRUES (Steps) AT FEAGHET Ie¥T | FHEd Jiraraed qe
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. ESSl A9UH fabAb! sadrs THTT | [EETH (Given) : Fiag, Iad qar wFs,
HTeA | EEREECIREaEIRCII Pferrr, it <
R HETH T ASEHMIATE U STSEAT | ATAIAE AHATES SR S AT 2
HTaA | forebe o, 92X w9, o | o
3 o e 99 e | TG, FfTdae, earse
¥, HUSTHl UEel AW ¥ PR fHeney | e, T4, /i g,
AT T3 | feper ?fﬁrl'{, q% ﬂﬁ'qrv_q
Y. FeX ddred, fadddrs arsd g Ated | |
TR TS 9 T Feler alfeg e |
. wEEH ¥ SEEEers wify & o | T (Task)
TS T 7 fad fae W ferebet 91t febam qam T |
© A9, AR T ARMIE BT |
5. I BT T HEER AT | AMETE (Standard):
< ST W A T FAG || S TH A WA
Q0. WIS BT T @M TS | T ¥ SATEd ALH, X
9.  wleHT AR Fors | Afsfaae IHa T@r arar
EERICH

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o AISH, AT dle, ATSA, &, WIg AT AT |

qan/ QTS (Safety/Precautions) :
o fFoM TRAHIE TAT FIaA, UeddTe &M famebl A1 1€ a7 faeda IqaevEme g SifeHare

BINCRZICREGE

S



P faryayor (Task Analysis)

B (Task) 33 : Fe FIAC (Chicken Cutlet) TAR ™

STHAT 98T @ ¥ 4 ¥udy

AZT=T% © 0.4 "I

TARMCHS © ¥ HUQ]

F TRUES (Steps) AT FEAGHTET e g Tifafies Je
(Terminal Performance (Related Technical
Objective) Knowledge)
ZES! THUH! fadbdd! sadrs  Agfed | RESUH (Given) : Fiag, Jadr qar
T AT T | P FeRiear T fHierrs, =ameR, sfes,
T, AREH gdl, IR FE T | ATEIE AHUES fasiig ¥ @iy aw=n

FRTATR] T BTl Al |

AT BIEHT giaT o1, =T, &ieal
AT, fhedr wver, Ja1 79, Afew T
AEIHAT AR Tl A€ QT
FATIA |

e g¥edrs SR SATSH, JSHAA
Coat T |

qTd STEAT ATHR fa |

qd qATed ¥ Tlesd F19A g T {8
TS T |

TEHT AU I T |

|

E?ﬂ"i'(Task):
ferehe ®aeld TIWR I |

HIY<US (Standard) :

IEHT IHTET FATUY e,
FHraHIE GIerel ¥ 9e¥
Afsead a1 gdre Aled arar
T T |

T T I |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :
o I AEw, @luy AT, MiaTy aTed, ®Ie A, AT, BIeg aTehe, TAT AT |

qan/ QTS (Safety/Precautions) :

o FOM®I TXARTE FIA UeAdTE Todepl ATY AT (AT IIHTETE F=T qradmT gqa |

R




P faryayor (Task Analysis)

FT (Task) ¥ : ?ﬁﬁﬂ? [T (Hungarian Goulash) 41X ™

STHAT 9HYT . Y °udT
g 9 gud]
TARMCHS © ¥ HUQ]

|
¥, TS &Ted T 9 @31 aArad |

Y. WY BT ¥ 91 R aATe, 94,

HUT TS |
. 9 HET &Ted T FET °var 92 |

3 IHl ANHT A e T T qarg

A,

TRt ITSSY &lerd T 3@l ATWHAT el

T YL FATIA |

|
Q. WIEHT FoITUR T T |

S YT ATEA, IR WA, AT WF e

5. @M AT ¥ |l ANHET Y T3

fRer, @z, A, ed,
Hicwrel gel, fFee A,
6 IHRA |

E?ﬂ"i'(Task):
FRET @™ AR T |

HIYIUS (Standard) :

TIEHT AW AT T
T T FATed Aed, qeX
aftdas gHT @ arar 99
T |

FE TRUES (Steps) AT FAGHET LT | qErEd Jiaraed qe
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ftRolel T=aReRT MU T 9 7 | [Tl (Given) : *feg, Fadr qur HET,
e F1IA | I E RIS I Cale Fferter, @y, e 2
ATSTATS ATed ¥ TS Hled | AEATF AT

RPN A ATH g
T |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :

qan/ QTS (Safety/Precautions) :

o THIA, G T {hoITepl TXARTEHT TATT FIEH TeAdle T= T TG [qIAT ITHLVETE AT

AT g |

O




P faryayor (Task Analysis)

A (Task) YK : TATET HIAMRT (Spaghetti Carbonara) TR T4

STHAT 9HYT @ ¥ YUl
JgIivde : 0.4 =uay

JARTTCHE © 3.4 HUaT

FY AES (Steps) FI T FEAGEET ST | qEEiHT qa® A
(Terminal Performance (Related Technical
Objective) Knowledge)
IMATHT AT I WRIEETE @, | [RETar (Given) ¢ ey, Fadr qor HfFg,
HATIITH JehTaH, Fal aT+HT 9@Te ¥ | TqEEr FTEARep! Gqdl | 9, 91, M,
T &R Ao | AEAITF ATHUES faeitag ¥ @iy Ivwr

JATHA TG FATIA | (EATE T9)

TS, A, [AT A, AT A
AHEAATS =9 T |

FHT AT, TbA T AITHATS I8 T,
@E AR A7 A= gAl, ARNET T
T BTe |

oY SATH A 8T T ATTHAT ATl BTe
| (TSI Tgal AN T BhH)

SRS TATSH T I 8Te |

B qrad forel e &7 T | (3
gre ASTET i I 19 dfehr)

AEEH, J9Hd 99, BRH
T, Afe=rdT gar, e

IeR, I IR |
CaR] (Task) :

RS HEATERT IR T4
|

HYIUS (Standard) :
SISSINERR] YL FATTR
arar 9 T |

ATH TTHT I |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :
o W, AT dre, fafes aTsd, I WM, I @H, TR, ®lF A |

&/ qIATES (Safety/Precautions) :

o THIT, G ¥ fFoIepl AXARTEH! AT FIEA Ueddle T=o ¥ A1 [AAT ITHUETE FINTH
AT g |

9



P faryayor (Task Analysis)

Cap] (Task) R% : AfsTeae m’& (Vegetable Cutlets) IR ™

STHAT 9HY ¥ "Ua]
Jgriaes : q =T
TARMCHE © 3 FUaT

F TAUES (Steps) I FEAGEET I | qIAE Tiate T
(Terminal Performance (Related Technical
Objective) Knowledge)

Q. ATAATS T@Te T dRT Afed ST | &Pl (Given) : Hiay, Iadr qar HiFy,
R 9T WA ¥ e ghme | ARSTead Faetdehl AN fafrrs afes, midfas <
3. Eﬁ%‘ru W?\Wﬁu . W&WWU TE T ACH &
¥, TTORATS dTed, saTsel 9 T 9TA0 Bled | | AT, 9T, TSR, ferT, T |
A, Faelt @emed, Srge T 7 A ey | B gE, B gt
% afscadarg afgar I19 T | HET, AUST, dehH, dd,
. T oI, 2 @A T et e | T, HREE Je, fEe

AT FlaA | AR, I AR |
5. wIfgewr T AiTeadesars e T T 9

7 R=ET g @E AR e | (oA, | P (Task) ©

Wg@ﬁqﬁmm) HISddel bl Il I |
Q. Ul UTd STl ATHRHAT FATI | dard
q0. #er, fFdedr Uer ¥ FEHA TR I | S (St;" ard): .
49, WtgE fatrers e waraErey 7| o ToTRe e

FSHHAT RFE ATST TATI | EAFART A T T |
9. O qar3A |
938, TEl JHT Teed 19T g1 I {89 Frs

™

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :

&/ qIATES (Safety/Precautions) :

AT g |

R

o THIT, G ¥ foh=Iepl TRARTEH! AT FTaA Gledald a=1 T G AT STHIETE FNTT




P faryayor (Task Analysis)

B (Task) R : BT AT GETET (Hash Brown Potato) TR T

STHAT 9HYT @ ¥ YUl
JgIivde : 0.4 =uay

JARTTCHE © 3.4 HUaT

FY TRUET (Steps) Hfvaw FETHIRT Sevd Friq qifaRie J
(Terminal Performance (Related Technical
Objective) Knowledge)

Q. THATEHR A |, g@Ted T | (ST (Given) : HAedt qar Ffpy, Hlas,

SrhTafEd ST | Y TS eI 1T fofrers, fawifas, wifas,
R, U T ¥ FEET SEe AT F T s THT [T AT &
3. FRT AT T W A | A, AT, A, T, AR | o
¥, T e T GiEET #ra | gelt, foFere deR T IR
Y. OIS T AT Wi, T, A= e | AR |

e ATAR &TeA |
% AT B AT aATST T A gav | B (Task)

FTOrET 7 Feedh I g ara | BT oS Ierdl qAw e |

AR GehT3 |

HIIUE (Standard) :
TICHT IHL AR AET T
AR IRHRET arar a9
T |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :

qan/ QTS (Safety/Precautions) :

o THIA, WHT ¥ ohaiTepl TXARTEH ATT HIEA UreAdTe o= T 19, faaera ITaevrare ST

AT g |

&3



P faryayor (Task Analysis)

cap] (Task) RG : FITXE TICTEl (Mashed Potato) TATR ™

STET gHY ;¥ "0
Jgif=Te® : 0.4 Huar

JARTTCHE © 3.4 =UaT

TICHT ITHL AT & T
AT TRHRET aqrar a9
T |

F TAUES (Steps) i FHATET 3T Jrfraa ifates F
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AT gE@Te T AT | &Pl (Given) : edy qar wfFs,
3. SRTEl THTAT HlE | ATALF ATAIES Feg, tafmrg, fasfas,
Y. 9T BTed | & BT T | SIESEEY [hl
TS 3! > AT FTH & 9 |
Y. ST e AU ST T | AR, A6 ATHA |
% FEl AWHENY TCT T THAT FAATS |
o FaT FTOR FATEE | B (Task) :
5. AT gd, 9, AR gell T Argtherdr | T HIETEr AR T |
gl e A AR &le |
% I AL EITHEH AATS | HASTS (Standard) :

3ﬁ5ﬂ'{, [UR, X JIHTAT (Tools, Equipment and Materials) :
o THERRT a13, ATe®, =M dle, =T, 99 M, I a7 drerel HER AlG

qan/ QTS (Safety/Precautions) :
o (FMH ARTEH! AT F1ad, Temare a=d T W (i STFvrane SR qaem  gaa

¥




P faryayor (Task Analysis)

Eap] (Task) R : AT qrear (Parsley Potato) TANR ™

STHAT 9HYT @ ¥ YUdT
a@'ﬁﬂ?:

JARTTCHE © 3.4 HUaT

0.4 ¥udl

Tl 8o ¥ UbUdch AATS |

HIIUE (Standard) :

AT ITETET qTebebl T

T GTAH! SR
HTHRHT THTHAT &1 I T
OIEAT TS (Hiauer g9 o+

)
|

F IIWET (Steps) AR FEAGFRT Sexd | qHaiva wifatas s
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. UHATHH AT S, Tl T I | ST (Given) : Aqqr qar Hieg fafy,
. ATRT TISTSH, THATAR! THIAT FEA | | AELTF ATHARGS Hiag fataer 9T S
3. OISR IT q@Te, AT g e | | AT, el T2, A, HiCHehl | AURl g |
(Chop ) gell, fp e, I
IHAHH |

¥, FISTH aleR g, = | F (Task) :
Y. TRISF WTHHT JdX Mo | AT GTdal qar T4
% AT ETed, T, AR gel gTed, e,

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :
o Y WM, AEH, HAUF dls, arsd, T=AT A4S |

qan/ QTS (Safety/Precautions) :

® el TXIRTE ATY I, Uedard ATaul qde & I |

=t




P faryayor (Task Analysis)
STHAT 9HY @ 3 YU
JgTivde 0.4 =uay
TARTCHSE & .Y =T
Eap] (Task) 30 : 9 SISECK (Saute Vegetable) AT ™

FE TRUES (Steps) R FEAAERA Se¥T | qAET THaTae 7
(Terminal Performance (Related Technical
Objective) Knowledge)
9. TR, g, goE,  #eds G | STl (Given) ¢ Ifepy, Tfadr qar Hfes,
THATEH]  THMHT HaY  Iraw, [ordl | Araedes qrdes feRfagar T WU
ITHTHT 9 | (Refresh ) TR, fadT, Fen, &S, =7 7 |

. WISF W FeR qdrsd, AiMeades | e T Hiel g, b=
B, FH, AT gell BTk Tehigd | TSR, I AR |
FATIA | ATar I I |

ijask):

Iq gitdad darR T |

HIIUE (Standard) :

qrebehl I Ea |

3ﬁ5ﬂ'{, [UR, X T (Tools, Equipment and Materials) :
o I3, AMF dle, ATeH, HIgg W AMfE |

&/ qIATES (Safety/Precautions) :

o FoM TXIRTS TAT FIeHA, Ureale AT faebT A1 g Jar famedi Iqaevrane g SiaHare
SR e e

ok



P faryayor (Task Analysis)

cap] (Task) 3 : oS e (Braised Rice) IR ™

STHAT 9HYT @ ¥ YudT
JgTivde 0.4 =uay

JARTTCHE © 3.4 =UaT

FE TRUES (Steps) AT FEAGHET Ie¥T | FHEd Jiraraed qe
(Terminal Performance (Related Technical
Objective) Knowledge)
A HeATIT T TG | 2Tt (Given) : Hiag, Jadr qan
o ¥ YRl 9Tk fger  AigHr | Araead aediee HIFFEN T AT T
ZHTHT BT | =ATHA, DTS, HeAL, deX, T |
qeT JATI | (HE ATAHAT) A, W] g, &,
ST T HAL HTE I | fob=r TSI, A IR |
FATHAHT AT THTT A | T FICABT
AT BT | P (Task)

farsbd ¥ BTe |

THET GHT3, TF Ui FIST
ReITIR By ¥ i g eS|
FH AIHAAT BT 0 HUET JehTUR
J T | a7 Oven 7 qraq fae |

Fog A JIAR T

HIIUE (Standard) :

STHE TTHTET qTebebl, T,
F G A e
feq® T I T |

3ﬁ5ﬂ'{, [UR, X T (Tools, Equipment and Materials) :
o Y WM, WFAI, aT9d, WY, ATeh, ANy dle, Mg |

&/ qIATES (Safety/Precautions) :

o FoM TXIRTS TAT FIeHA, Ureale AT faebT A1 g Jar famedi Iqaevrane g SiaHare
SR e e

[~V



P faryayor (Task Analysis)
STHAT 9HYT @ & 90T
ggTiver © q =
JANMcHD . L YUl

HTA (Task) 3R : FHE T (Meat Balls) TAR T+

FY TRUES (Steps) AT FEAGHTET e g Tifafies Je
(Terminal Performance (Related Technical
Objective) Knowledge)
9. f@ar A TR T | faed, wed ar | fEEuE (Given) ¢ Fleg, Aadr qur
THET FAT | AEIYTE HHAES HPFR] HH AT,

Aie=repl gel, qER TE, AUVST, FATAR | AUST, FAFAR, qral, feb=ra qUE B T
Mg Hied T UhATERl Tl ool | AR, IH AR | 52

FATI |
3 O 9O aTThEHT JaTs | T IS | B (Task) ©
ucll fqe 9o AR T

¥, IHET %99 ¥ feeddl qEET 9 99 |
HIY<US (Standard) :
TIATHHT Tl SeATe®
WU, [SFF TTebehl, Iaar
& |

3ﬁ5ﬂ'{, [UR, X JTHTAT (Tools, Equipment and Materials) :
o  ATIA, WIZF WTH aT 213, WhioR, [T Aigw, A15®w, afug dre, i |

qan/ QTS (Safety/Precautions) :
o [FA TIETE qAT FTaA, dreAdTe AT e A At q9r faRed Iusvere g Sitgware

BINCRZICREGE

(=X



IS 3.5 W U 99

AT : 90 FUT (§) + 30 FUET (F[) = ¥0 FUT

FUF (Description): TH el HISTAHT Firarvad HIld Feb G FFafrad WL T
TEEE TR T A9ee AT TRUH B4 |

JeITES (Objectives) :
a1 AISIAH! AT, greretdies e & T I87Yd gaA |

EEI HH (Tomato Sauce) TATY ™

groveTs~ ¥ (Hollandise Sauce) AR TH
HATST I (Mayonniaise Sauce) TR ™
IUTHA T (Bechamel Sauce) TATR T

‘ﬁ@ T (Veloute Sauce) IR T
TEATAA HY (Espagnole Sauce) AU ™
T[T T (Tarter Sauce) TATX ITH

ftheg T@F (Fish Stock) TIAR T
. FT39 W& (Brown Stock) TAR T

q0. AfTdad TF (Vegetable Stock) TIAR T

i LI R o e

FTAET (Tasks) :

CEIC] Y (Tomato Sauce)dUTT ™
Eﬁﬁﬁ(r_ﬂ HY (Hollandise Sauce) T ™
TS HY (Mayonniaise Sauce) UM ™
A HY (Bechamel Sauce)dITY ™

ﬁﬂ% Y (Veloute Sauce) TN ™
ELRSIEEE] HY (Espagnole Sauce) I ™
aTdY Y (Tarter Sauce) UMY ™

ftheg T@& (Fish Stock TATX TT)
FTIT W (Brown Stock) IR T

. AfSTdae TF (Vegetable Stock) TIAR I

2 AN 6 K W P

(=S8




P faryayor (Task Analysis)

HTA (Task) § : SHTAY Y (Tomato Sauce) AR ™

THAT 9HY ¥ "Ud]
Jgriaer ; q =T
TARMCHE 3 FUaT

FY IAIES (Steps) FaH FEATHIRT ST | T Tiatae Je
(Terminal Performance (Related Technical
Objective) Knowledge)

TMAHSE  Fobl Ja-R a1, [aar | ST (Given) : g, Fadr, s, 99,
fepTelt AfaT FTe | ATAITF ATHNEE miHfag, fasifas <
TG T ATSTATS AGHT B | AT AT, qgA, A, | LIRg a1 J
AqIGHT FTEPT  AGT T WTAATS AT | STHIET by, ITHIE U,
oY HaT are | IR, IF IR |
TMHTET ek, MATET U¥E T T 8T |
1T AR A, HREE gt 7 AT | B (Task)
e | FrHTar BERGEIN ucll

AT ATTHT THTSH | A€ T |

HIIUE (Standard) :
qrEdTeR! feaE T e ¥
ardar a9 T | A
fqSSITaT 99T T |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o W, AT dre, Aty arsd, 9 @, T, RIF AT |

qan/ QTS (Safety/Precautions) :
o THIT, WHT T {h=Iehl TRIARTEHT TTT FIEH TeAdle T= T TG (qIAT ITHLVETE AT
AT g |

RO



P faryayor (Task Analysis)

STHAT 9HT . ¥ YUd]
Jgriaer ; q =T
TARMCHE © 3 FUaT

HTA (Task) R : BTAvSTET Y (Hollandise Sauce) A ™

FY AES (Steps) AT FEATTET Se¥d | IHq qiiataes qe
(Terminal Performance (Related Technical
Objective) Knowledge)
9. FETATE WATAT TR AqET | feSuat (Given) : TIA ArSAg T ATI,
fodrepr wfvwr ¥ feReTg SHT | ATIITF JTAUTES TRINE Fw=T AT

R.

3. UIel UHT AIEMHT AUSTH TEadl WRTers | AR, AR, dUSTeh HUH g9 |
ffeq ¥ PR e | fsror gemoa | TREl |, A (FeR),

¥, WIS ardr 9T WUHT WiST /Y @Y | BT 79, 41, fhe

ST RS Fgrotet e | AR, I JAHA |
fereqiy &Y IR IRTeehT aex BTea fha |

L.

% HETAR T &l | F (Task) :

9 IS U FHATE B | ereireTerl 99 qaw I |

HIY<US (Standard) :

3ﬁ'5ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
® I, EEIEhS oI, gEEh ATG |

&/ EIER B]FEd (Safety/Precautions) :
o [FFH! FTELUTT A AAFRT & T | ST Gledl, FIEA, AGH, HIe ART TS |
o XA : WISIHST, AT, @Al ATH |

29



P faryayor (Task Analysis)

ST IHT ;3 "0
g © 9 gudl
GHETCHE ;. R U]

BT (Task) 3 : ATAATESA Y (Mayonniaise Sauce) TR ™

FY TRUET (Steps) i FEATHET Iexd T yifate [
(Terminal Performance (Related Technical
Objective) Knowledge)
q.  FHT ATSTHT ATSTHl Tgal W1, P | RETHr (Given) : i 79, g5
TET ¥ R | ATEATTF ATHUEE T, TEHF TSR
R AT RS a ATelals; O e | qA, AUSTH! Teal AT, AT FTH A9 |
3 99T AT9T IR A BT | feR, 7, Afe=rer g,
¥, T3d faem (Clock Wise) AT ftha | ZEHT (Whisk), (Bowl) A3,
Y. A AT g qredty 9 R gTed 7 | fER AR, A% i
e |
§. 99 IR AUES @R ATAR 79 T 7=
g |
S TR TUH AT ATAYTRAT ATAR | B (Task)
TART I AT ey FaEl STSHT e | AAMEES 99 TR T |
HIY<?US (Standard) :
B TFH, ATHAT ARTIH F
T |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
® ST, 5%, AT9d, ST AT |

&/ qIATES (Safety/Precautions) :
o I FATSEI HT O AUrETgH, fafteq ¥ dgq qag g |
o XA : WISIHST, AT, @Al AThHT |

R



P faryayor (Task Analysis)

CIp) (Task) ¥ : CRIEK] Y (Bechamel Sauce) AR ™

STHAT 9HT . ¥ YUd]
Jgriaer ; q =T
TARMCHE © 3 FUaT

FY TRUET (Steps) Hfvaw FETHIRT Sevd T yifate [
(Terminal Performance (Related Technical
Objective) Knowledge)

. TUHT W ATIA T A | f&ST® (Given) : THTIT T, T (Roux)
3. ST AIETHT HET T 9e¥ @l Thrad ¥ | ATa9dd ATHUES JATSA M, ge&q T
AT T FATST | (Roux) a1, 923, 39, WS Atae | fafaEr /W 7
3 9k R g wEr frel aw Afew | (Studded Onion) WUSRUER ST TUE

FgeT fgar =reraT | fFore #eIR, I AHH | T |
¥, UHk Udh SHTAT Hepdls, ITHT AFHET

HTLT TSR f&d? FAeATge Th13+ | | B (Task) :
Y. wgg AIT e ¥ 99arE gre | | SETHT 99 AR T |

HIY<?US (Standard) :

& Gl Gl FHAT @R AR A9 ¥ | THARR g1 99 |

Hiv= &Tell Thra |
9, ITHT FEX ETAl FANT I |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o ITIAl AIST, §o&h, TIAY, TATAS, T TG |

&/ ATHATES (Safety/Precautions) :
o [T FTEYUTAT A FATHERT & T | ST Gledd, FIEH, AGH, HIe ART TG |
o IXIETS : SISTHST, AT, @IHT ATHI |

%3




P faryayor (Task Analysis)

STHAT 9HY ¥ gud]
Jgriaer ; q =T
TARMCHE © 3 FUaT

cap] (Task) ¥ : W Y (Veloute Sauce) TIATX ™

FY AES (Steps) Fi T FEATHERT T Friq qifaRie J
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. STl ATSTAT HaT T ga3els Thrs | | ST (Given) : THST S, T (Roux)
(FATUET, TR ATTITF JTHUES FATSA A,
R g ¥ FAIUYl 4R 9% Wek & | Aa¥, HaT, Wep, 79, Al HUGRUTETY T TThT
fadr fgdr wrers | fFer AoTR, I ST | g |

3 UF UeH Il AUl AT AT TS
AT ST TETS | (YT, I | B (Task) :

Tl afe e aferes) A T TR T |
¥, Il IATHT THATS FAedATg e | HIYRUS (Standard) :
Y. IS T FeIrg TFh! (Blond Colour)

% T FTER A4 T AR e |

3ﬁ5ﬂ'{, [UR, X JIHTAT (Tools, Equipment and Materials) :
o EIEH, ATFAT WIST, BT, TTFAT TG |

e/ L ICE IR (Safety/Precautions) :
o [FFR! FTFLUTT S AFRRT & T | ST Gledl, FIEA, AGH, HIe ART TS |
o XA : WISIHST, W, @Al AThH |

Y



P faryayor (Task Analysis)

HTA (Task) & : STATAA Y (Espagnole Sauce) AR ™

STHFAT 9HYT L 90d]
Q o
dgll=dch . q Ul
TARMCHS © ¥ HUQ]

R HAT R YA T ST ¥ adArsd |

(Roux)

3 ISH W ETed (gal fgel adrs |

¥ GET 9ET A faeqi gees 9
THTET T2 el JehTa |

Y. Tl THATS A @8 ATAR TH ¥
A= 8o |

& ATEAYYHAT ATAR TART T |

a3/, T, b T, AR,
13T ek, feb=r FoR, AR
IHARH |

A (Task) :

TERAA F TR I |

HIY<US (Standard) :
G TF

Tiaer

EIEaIHES

@Y

FY IAIES (Steps) Fi T FEATHERT T i Tt e
(Terminal Performance Objective) (Related Technical
Knowledge)
Q.  FATFAT T ATHHT A /T qATs AT | [T (Given) TRTIH T, Bled, F
TS T ¥ T3 I | AFITF ATHAEE A, USRS A

TUHT FTT |

3ﬁ'5ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o FITh, TATSAT, LAY, Tl ATST, W T |

&/ qIATES (Safety/Precautions) :

o [FME! TEYUTAT A FATHERT & T | ST Gledd, FIEH, AGH, HIe AR TG |
o IXITIT : WISIHST, AT, @I, ARhTd AXARISHT AT & |

AL




P faryayor (Task Analysis)

AT 9T R "UaT
g © 9 gudl
GIETTCHE © q HUd]

cap] (Task) @ : €TEX HY (Tarter Sauce) IR ™

FY AES (Steps) Fi T FEATHERT T i Tt e
(Terminal Performance Objective) (Related Technical
Knowledge)
Q. EHT AISTHT ITGHT ATSHT IdT 9T, | RSTH (Given) : e F9
HIGAT FIdRT AT, AT ST, TRIE T | ATIITEF qTHUES TS fafeepr s
FUY BT | IT=HT AUSTRT AT 9T, TQIRFH T
fore | TS, e e, I
T, HIEH gl BTe? e | IAHH |

X

ATTLHAT ATAR TN T |

E?ﬂ"i'(Task):
e 9 JIAR I |

HIY?US (Standard) :
B TR, Bkl AT |

3ﬁ5ﬂ'{, [UR, X YT (Tools, Equipment and Materials) :
o fufery arga, =fuy dr, ATSH, ggoF o1fq |

qan/ QTS (Safety/Precautions) :
o [FFH! FTFLUTT A SAFFRT & T | ST Gledl, FlEA, AGH, HIe ART TS |
o IXITTE : WISIHST, AT, @I, SARHIT AXTRISHT AT & |

%



P faryayor (Task Analysis)

STHAT 9HT . ¥ YUd]
Jgriaer ; q =T
TARMCHE © 3 FUaT

Eap] (Task) & fra w% (Fish Stock) <ATX ™

FY AES (Steps) AT FEATTET Se%d Friq qifaRie J
(Terminal Performance (Related Technical
Objective) Knowledge)
Q.  TIaT aFAl AISTHT 9eTTs TWied | | fEST#r (Given) : Fleg, ady qar
HTEehT DTS, oTI, UTEAT ATSTeh] 88T | ATAYTAH THUTES HihFH ITHT AT TTH
R ETOR UhfgH Sad | FIHT, TS, AT BT, T |
FardT 9THT 8TelR SHTed T R0 HUTE¥H | doT9dT, HRTATR! 39, fhad
3. faeaR gETe | R, I IR |
¥, T3Sl gHRT AISMT S AT HRTAR!
T BT ¥ oy STSHT e | FA (Task) :
fFe w& qar T |
HIY<?US (Standard) :
IERT, AT, qTadl T FEATRR
g1 9 |

3ﬁ5ﬂ'{, [UR, X T (Tools, Equipment and Materials) :
o T ATHIAT WIS, T M, THAT, TR, AMF are, AEH AT |

qan/ QTS (Safety/Precautions) :
o [FM! ATELUTT A AAFRT & I | ST Gledl, FIEA, AGH, HIe ART TS |
o IXITTE : WISIHST, AT, @I, ARKIT AXTRISHT AT & |

9



P faryayor (Task Analysis)

SEAT 9HT & HUaT
g © 9 gudl

JARMCHSE @ Y T0eT
Eap] (Task)  : TS &€& (Brown Stock) AR ™
FY IAIES (Steps) AT FEATTET Se¥d | qHiHg Tt A
(Terminal Performance (Related Technical
Objective) Knowledge)
FEIATS THET q@Ted | &l 857 9 o7 | RE@u# (Given) Feg, ady qar
TehTe | HEYTF AT FiFFHl AU ATH
T3el AWAT dd ddrgd 31 ggrdrs | AT, a7 881, qTHl (AR, | Ul gaue |
ST g TR qa | b T, fFE R,
faReTeTg of g€ qa | IR AR |
WIWWI F (Task) :
39 Wb TR T |
Y. Egdrg & "uer faea ety ey At
=T STSHT e | HIYIUS (Standard) :
THT, qTael, T T
IEATER &9 I |

3ﬁ5ﬂ'{, [UR, X T (Tools, Equipment and Materials) :
o T, ATFAI ATSI, W5 W, TS |

qan/ QTS (Safety/Precautions) :

o [FM! ATELUTT A AAFRT & I | ST Gledl, FIEA, AGH, HIe ART TS |

o IXIETS : ISTHSI, AN, @WHT, SATHIT AXARTs Tr=dT e fa |

Rg




P faryayor (Task Analysis)

STHAT 9HYT @ ¥ Yudl
g © 9 gudl
TARMCHSE © 3 HUQ]

B (Task) 90 : ATEAHT WF (Vegetable Stock) TAR T

FY TGS (Steps) i FEATHET Iexd T yifate [
(Terminal Performance Objective) (Related Technical
Knowledge)
9. G FeogHdTs q@Te, [gerd, T AtaAr | RET® (Given) : AHady qur s TS
TR e | ATATF ATHUES T, S 39, WIRgH

R, AGHAT X FIEHI Follges UICT Tl | A, TR, AT (Celery) THT, | AT
AISTHT UTHIEAT SHI AT T[T | foF=e ek, I JH6H |

T TE |
3. q YUY GTAT ATTHT ThT3 | AT G
fergr IreHT e | P (Task) :

o

AiTdde T qIR T |

HIY<?US (Standard) :
qraer T T

3ﬁ'5ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o ITaAT TSI, T, AMg dre, ATEH Mg |

&/ qIATES (Safety/Precautions) :

feF=IepT ATELTT A SAFHERT g I | & GTed, HIeA, AgH, Hird AN TS |
o IXIETS : ISTHST, IR, AT, SATHITT TXARTSHT AT fae |

]%



qIHISIA 3.9 TT=[

GET . ¥ G (F) + 97 FUT (7) = 9§ FUT

FUA (Description): TH T HISTAHT Hierred FIAT FF T THIT DATHIEE
TUR T A9ees FATA TRTH T |

JSYIET (Objectives) :
T 9 WIS ARG, TRTETIEe (7 H1 TH J9d e |

T o f47 (Stuffed Chicken Wing) T8 I
ArSTad (Cheese Ball) TR TH

WSS AT % (Fried Onion Rings) TR 9
BINECE éT‘l?T (Vegetable Tempura) da® T
feu wrg grew (Deep Fry Prawn) da1* ™

FTUET (Tasks) :

X X P

T e f4 (Stuffed Chicken Wing) T8 I
Aread (Cheese Ball) TR T

WSS a9 *F (Fried Onion Rings) TR I
FfSTEae TFRT (Vegetable Tempura) @41 9
feu wrg 9o (Deep Fry Prawn) dd1* ™

XX w02

qo00



P faryayor (Task Analysis)

B (Task) q : ©H Fae f&7T (Stuffed Chicken Wing) TR T

STET HT ;¥ "uay
gt © 9 =T

TARMCHE 3 FUaT

HIY<US (Standard) :
leed T34 T drar g9 T+ |

AT HoqETT g T |

FTd AEE (Steps) HirH FETFET 3T iy qiiatae {
(Terminal Performance (Related Technical
Objective) Knowledge)

q. e fo @ T f&ETH (Given) : F{aF, FiFF, AT,
. A, WiEEr gal, R 7@ ¥ | AEead AR w@ithy T WR FFwr
AR g HIe T | fereper o, e, ever, T STTHT g |
FATST | T, TS, [T AT, A
¥, frfay famEr 99 AT, 9, fFee Ao, I

W, Herr Hre, fRedr wvewr gatsy 3 | AHE |
ATIRIETRT GAHT  HIe |
. e qarsT | T (Task) :
S, TTeed TS AR HIE I | W ferebe foi qaw e
5.  doAae MereR Jfea TuRHT TE |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :

&/ qIATES (Safety/Precautions) :

e WIS ATk, WY, ¢, fafeTs o, Ams®, =fds dre e |

909

o [F=MH AAEE, FTed Uleale Tead AY g LA ITH0ETe. q=7 qraam o |




P faryayor (Task Analysis)
STFHT 9HY ¢ 3 "uar
JgIfve : 0.4 =uar
JANTHS © .Y H=0eT
HTA (Task) R : TG (Cheese Ball) TAR T

FE IAWET (Steps) AR FEAAFRT Iexd THfrq Tfatres
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. =rTerrs HEAT B | f&SU (Given) : feferrs, Yfaft, wiws 2
R EIET HET, AR UIGER, AqA, AUST | AEALAF ATHIUES TR g7 T4
¥ T e | =rsT, HeT, ULy, AR
3. 9redAr ofal gArs | arSey, od, 4, fFee
¥ Jd 93T | R, T IAHT |
Y. ferar ==rer Meres, ardr dordT 8o |
%, Tieed FTSA EA WIS T | M (Task)
O, qaare R AT 9T e | AT FAR T |
HIY?US (Standard) :
TMegd FT3 T ardr g9 9 |

3ﬁ'5ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o TS dThe, WIWRY, ¢, fafey o, Wrew el

&/ JTHATES (Safety/Precautions) :
o [F=FH AAFRE, 1A Uleale qead Ad g A ITH0ETe. g=4 qraar o |

9o



P faryayor (Task Analysis)

B (Task) 3 : BTEE ANTAT R (Fried Onion Rings) TR T4

STHAT 9HY @ 3 ¥9dT

AZT=T% © 0.4 "I

~

JANMCHSP © .4 "o

HIY<US (Standard) :
AT {5 e a9,
FEF HEE g9 3 ardl

TdT TATEl HoqE T g T |

FY TGS (Steps) i FEATHET Iexd T yifate [
(Terminal Performance (Related Technical
Objective) Knowledge)
q. TS qrE, T 9 T Tl SrgadT | ST (Given) ey, fafers, =amex,
HIE | Hres g R anit mivfeas, fawifg <
R IFRT WER, ST Al W, faE 9, | e ds qrediee NG el 79
A, HER gAl BT Aal aATS | OIS, 30T, Fa=arel, SFRT | AU gu |
3. qAdTg adrad | (Hea ardn AR, FH, AR ga, d9,
¥, TSE WTSTels gear Herdr = | fFore eI, I AfTHY |
Y. ST gErsd |
%, ATAT SO VR qTS g W HrE W | P (Task)
| HTee A 5 TaR 1+ |
O, T HTed T Al TURHETT e |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o I AH, AN dre, MlMT aTsd, ®Ieg ATk, ¥RTSX 1T |

qan/ QTS (Safety/Precautions) :

o THIA, G ¥ fFoIepl AXARTGH! ATY FIEH UeAdIe F=d ¥ A1 [AAT ITHUETE FINTH

AT g |

q0%




P faryayor (Task Analysis)

STHAT 9HY @ 3 ¥9dT

gTieTe : 0.4 Huar
TARTCH® © .Y HOaT
Eap] (Task) ¥ : SISECl WT (Vegetable Tempura) IR ™
FY IAIES (Steps) AT FEATTET Se%d Friq qifaRie J
(Terminal Performance (Related Technical
Objective) Knowledge)
q. étwaﬁaTﬁTqﬂﬁTﬁwma,gﬁ?fr fedu@r (Given) : WWW
fait T gl quR uTe | AfTead PRI AT TR, T,
. TFRT YR, AUSTR Al 90, [l | ArEaeds radies faeitag ¥ =iy
FATS | (HET I YT 9 Afeheg) | SFRT VAR, A, Wi I |
qAqedATs qATS | a?vﬁ ad, fFare 3ﬁTvrr<' I
3 TUR TR GfTdaears gear HerEr ?IF'T‘FFTI
¥, AT |
QAT W | F (Task) :
Y. Tl JoqHT Tesd STSd g9 T Wl | 9iddd SFRT qarR 4 |
& T |
9, Joare et T Aftee TR e | AIYEUS (Standard)

~

ARSTdad dFRT TMleed T3,
HEFH SHEFH g T ardl
Tl EMHTET H=aET g9 T
|

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :

o 3 ATeWh, =fug are, fafrms aTee, ®T% amehe, WTeY 1% |

&/ qIATES (Safety/Precautions) :

o THIA, WHT T foh=Iepl TXARTEH ATT FIEH UeAdle T=ed T TG (I ITHLUETE AN

BIEEIEE aqufl |

qo0%



P faryayor (Task Analysis)

STHAT 9HY @ R ol

gTiwTep 1 0.4 Huar
JANTTCHE @ 9.4 &0l
Eap] (Task) ¥ : feu wrg oA (Deep Fry Prawn) TIX ™
FY IAIVES (Steps) Fi T FEATHERT T I giare 7
(Terminal Performance (Related Technical
Objective) Knowledge)
9. TS HATIT | feSuat (Given) : Flag, FHhg, AT

N

3. A, HiH, AR T, TAA T AGATH

UEIHT YT3H Hied |

¥, HeET, UL, FAFAR T qHET BTl el
FATS |

Y. SISAT do qaT3 |

% UTSAATE ST AT HTg T |

qTSH, A, AR, HEIAH!

T, YA, AgATH e, fep=m
R, TH IR |

P (Task) :

feq wTg 9Ie™ quR I |

HIYRUS (Standard):
SISIEGISIRICEREE IR AE]

gre= I T |

TERAT A TR I
|

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o I Aw, AMUF dre, MfRT aTsd, WIE ATehd, WhTeIX A1fq |

qan/ QTS (Safety/Precautions) :

o THIA, W T {h=ITepl TXARTEHT ATT FIEH TeAdle T= T TG [qIAT ITHLVETE AT

BIEEIEE aqufl |

404




TIHIGA 2.6 WU TUE TR

aT . ¥ FT (§) + 95 G (FT) = 9 FUET

U (Description): T Td AIGIAH] Firarrad FHa(od Fb UET FFalad Srgasl U0
TREE TAR TH  AT9es FHTALT TRUH B |

JSYIET (Objectives) :
7 9 HIgged! AT, FR1endies e &1 79 a9d gar |

9. HEEH UUE HEEY ST (Mushroom & Capsicum Pizza) ddR I
Faee Rreg MU (Chicken Grilled Sandwich)Ta® ™

£ds (Hot Dog) AU ™

qrsead dvefasl (Vegetable Sandwich) TR T

Fed Ieeia= (Club Sandwich) IR 9

99 SR (Veg Burger) TaR 1

fr%= IR (Chicken Burger) @R H

W TR (Hamburger) I ™

FTAES (Tasks) :

fl G X L

T WU HTHA sl (Mushroom & Capsicum Pizza) TIR T4
fare MIeg MU (Chicken Grilled Sandwich)da® ™

€< ST (Hot Dog) dU® ™

afsTtdad qeefal (Vegetable Sandwich) TR I

Fed Ieeia= (Club Sandwich) TIR T

IS IR (Veg Burger) TR ™

fr% s Chicken Burger) T UE]

Y TR (Hamburger) T ™

l G &2 w00

q0%




Y fagamor (Task Analysis)

STEAT FHYT ;3.4 "uaT
JgiteTs © oY "uar

TARMCHE © 3 FUaT

FA (Task) 9 : HAEH TS FAMAEFH ST (Mushroom & Capsicum Pizza) TAR TH

MY @Y HKE 00°C /T R "l Al
AT B3 |

FY IAIES (Steps) AT FEATTAET ST | qeAEd Tiate e
(Terminal Performance (Related Technical
Objective) Knowledge)

q. T Uk TAET A9 ered, Srordr dar | [ETe (Given) ¢ *fag, Wadr a1 Hfery,
TS, A ATAT ITHAT $& bl T FHATHT %TEQWW FhFer ST U,
e | , 3%, qd, 9a%, T, Sarferr ey

. ST T o Hey frarss s 1 | AEeH, R, 9, \W .

3 9EIgd HEATHT RE 3 AR TR | e, e R, I ST HAPT g 7
@IAHT Geedl TATIA | A TA BTed HiY | IR |
G |

¥, Al ATHRF! ol aATE THRT WAMIE | B (Task) :

FTETAT FHT FISTA FUT TRY SISHT FRT | GUEH TG HMFHY foall
ATAT 0T AE | TAR T

y. faurt arpt fepreret s AfaAT wrw
A, WIS, ART A, AT, o9l | ATIGUS (Standard) :

@Y T A3 | fASTT ofg IHTET qTebenl,

& ATAVAE ATATAT HEEH, Wl 9 @AM, | wera, gt Ao qhewa 7
TATH T | £

o S AfSTETS ATl FUE |

R, TSI @IeHT Fa¥ Tolk AFHAIY e, ATl
T,

0. AT TET WY HEEH U AW I

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :
o IV, I, I, TATIAT, TR ATeT, Mg aTS, MG |

&/ QqIEITIES (Safety/Precautions) :

o [FI TIARIE TAT FTeA, GeAdTe &
ST 2 fae |

feeept A gt qar faeca IUHRIETE g SifEHare

q09




P faryayor (Task Analysis)
STHAT 9HYT . R4 Yudg
il@ I : O.Y =

TARTMCHEP © R Y]

B (Task) R : Foepe [Uee TSN (Chicken Grilled Sandwich) TR T

F TAUES (Steps) I FEAGEET I | GRS qIETaeE [
(Terminal Performance (Related Technical
Objective) Knowledge)
9. TICATHR! ANT BEI A9UHRT (oebd wgq T, | GBI (Given) : Flag, Aadr qar HfFs,
bl T, HI=H gl e | ATELTD AHYUES gfes, miHtagsr s19
3. Bowle, ieg a1 wIgg @=HT fretr a9 | qTIRIET, Ferehe, foreqy, e, T & T
3. FETEC JSATS Al T | 7, AiEred gar, e o
¥. R 9T ARCHT 92T T3, R, I IAHT |
%, TIIRI AR THT SR g T 1 T hed | B (Task)

WIS 9 aThY f=oed 1 gere @ 99 T | | Foaee fee |mveds aar
Tl_“_i.

HIYIUS (Standard) :
AT TTeRT e, o
TIEHT FATCHT g T |
ATIHT HEES T HAY,
AT TH T |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :
e IR, MIeg, Wiy WM, T9R, ATe®h, AMF dle, ATg |

&/ ATHATES (Safety/Precautions) :
o [F<IT TRARTS TAT HIad, Hrerale AT fadel AT 1 AT AT JIH0ETE g AfgHare
ST 2 fae |

o



P faryayor (Task Analysis)

STHAT 9HY @ 3 U9l

Ygihas . oy Huay
JANCHEE & .Y H0aT
Y (Task) % : € ST (Hot Dog) TR T+
FY TRUET (Steps) i w FEGHET Se¥d | qHiAd Tt Je
(Terminal Performance (Related Technical
Objective) Knowledge)
9. BIST AAATS ATAT 9 T a1 T | feSuet (Given) : Hiag, AGUT TAT HiFF,
. Al TFAE LU TR AT HAFTSS | ATGYTE ATHUES Qe HUSTHRTE,
TS | IS TS, TSI, TG T WR Gl

3. YSTArs el T T e 91 |

¥, UIal AR TATGHT  oAidqadl, T,
TAHST AT T T4 e |

Y. U HETSUS ¥ %99 e |
<. a°a§ e ehl Uikl MI%HC’I S |

o, qaftreer ST |

AT, AT fep=r AR,
6 R |

ijask) :
E2eT TIAR T |

HMIIUE (Standard) :
N c T ~ ~ .
9 T |

ATH TTHT I |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :
o THiRF I, T, ATeh, =AMF dls, WAL oS |

qan/ QTS (Safety/Precautions) :

o FOM®T TXAWTE, FIIA Ueddle Tl AT 1 [z JTFUEE o= Aqraem ga |

q0%




P faryayor (Task Analysis)

Jgifa® © oY =uar
JACHSE 9.4 &9l
HA (Task) ¥ : AfTeaer YvefaeT (Vegetable Sandwich) TAR T
FY TGS (Steps) i FEATHET Ie¥d | qHAEq yifatas q
(Terminal Performance (Related Technical
Objective) Knowledge)
afgdt TIT STSHIY A=A go af | [SUeR (Given) : Hiag, AqUr q«r
AT AFATI | ATAYTF TS HFSids], g ¥ &R

9 ¥ At sfed afeaqwar e qeaw
N~ NN B C ﬁ ~

Hred |

g™, ", o, 94,
afewr, foree SR, a%
IHRH |

W(Task):
gooTehl Frgieas qar T |

HMIIUE (Standard) :
et g g, ferdr g1 1,
@riadr gq 99 |

o FHERT, Wi, TFEF MG |

&/ qIATES (Safety/Precautions) :

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :

o [FAER! TEYUTAT A ATFERT & T | ST Gledd, FIEH, AGH, HIe AR TG |
o AT : WISIHST, WI=T, @IHT, AR |

910



P faryayor (Task Analysis)

Jgifa® © oY =uar
JACHSE 9.4 &9l
BT (Task) ¥ : Fool YvelAA (Club Sandwich) TIAR T
FY TRUET (Steps) W FEGERT Je¥d | q¥Eq qiara® J
(Terminal Performance (Related Technical
Objective) Knowledge)
RS 3T F€ TR T | fESTr (Given) : Hiag, AqUr q«n
afgdl TSAT IS HgaTE AEAHSS | ATETF qTHUES Hreefad], IdE ¥ WR
A3 | dId oS, AUST, Fd ok, AT AT AUhT
AEMES @ UH g€ AT ofq | Alcgd, TA9ET, A=, & |

ATGATST AT Al TRT FTehl AT
T AT A9 ¥ wiea sife |

qF AT TR FeA  Frared  Aq=r
2R R 1R O I £ e e L 2 M
TGHNY I, FTST AT Forel AT

feorst, fopere oo, A%
IHRH |

P (Task) :
Fod Irgfad TAR T |

T TGl AR TS @rar e |

4 Tgulg AETH ATHRAT He | AIIEUE (Standard) :

e, ATRE

3ﬁ5ﬂ'{, [UR, X T (Tools, Equipment and Materials) :
o Y, W ¥MG |

qan/ QTS (Safety/Precautions) :
o [FM! ATELUTT A AAFRT & I | ST Gledl, FIEA, AGH, HIe ART TS |
o IXATTE : WISIHST, W=T, @I, SRR |

919



P faryayor (Task Analysis)

STHAT 9HY @ 3 U9l

gt © oY vl
JANTCHSE © .Y T0aT
BT (Task) & : W9 SR (Veg Burger) AR I
FY AES (Steps) Fi T FEATHERT T i Tt e
(Terminal Performance (Related Technical
Objective) Knowledge)
TEHT FeAlgE WA eR, HerEl, | fEEu (Given) ¢ Hiag, Jady qur
AT T FRNETATE BIGTHT I ATAYTF TS HFSids], g ¥ &R
BT bl ToalldAls THUSH THMHT | a9, dAfed™, TMaAweT, &), | FFw=l J TUH gqa
JHTH ¥ UFT 9Taal HUSTAT @R | "R, Gfes, f=m |

|

FGIS TSRl gel, TH, HiT=h
gl BTy Hier |

A geales,  amehl  ATHRAT Tl
FATSH | AT ATfIeTe HET Wwe |
A3 |

At qTaT JTTHT BIS T |

IORH ot

afge T3 99 TAR 9 A agers
(Toast) | §2UfE & WM T | oIq
ABATIT A AT T TN
a7 Ufest @R a9 gy e

IR, I AFTHA |

ijask):
S TR qIAR T |

HYIUS (Standard) :
UTehehl, FAMGAl g 9 |

Bﬁ'ﬁ'l'{, YR, X U (Tools, Equipment and Materials) :

e T TY S, ATIA MG |

qan/ QTS (Safety/Precautions) :

o [FF! FTFLUTT S AFFRT & T | ST Gledl, FlEH, AGH, HIe ART TS |
® IXHWTS : AISTHSI, WI=T, GIHT, AR |

4R




P faryayor (Task Analysis)

STHAT 9HY @ 3 U9l

AgTiwTe : 0% Tl
TANTCHS © .Y HUaT
Eap] (Task) @ : fae TR (Chicken Burger) IR ™
FY TRUES (Steps) AT FEATHET Ie¥T | qHaiud iared qe
(Terminal Performance (Related Technical

Objective) Knowledge)

TR AT (FAT THT HERTH a1 20 | [EETH (Given) : Flag, adr qar
TR FAR 914 | HEYTF AT SIS, g8 ¥ &R

T T AR gl BT Hie | 9, Medel, Moo, f=e, | geedr 714 |

A FHT ATHRH! Al TATIH |

A, Ytewt, dfega

¥ TIST ATETHT FRIT I 8T qarsH
ot gl T qHTS |
ferb SRR faf

fop=re SR, I AfTHY |

A (Task) :

afedT aeTS FTEX Todhl ATTHT FehTS,
e, A TrerdeT, e ol afaaar
Farst TR aer grifed |

fereh TR TR T |

HIY<US (Standard) :

e W WS, a3, &, qTdl, 3iq |

&/ ATHATES (Safety/Precautions) :

3ﬁ'5ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :

o [T TEUTAT A FAFRRT & T | ST Gledd, FIEH, AGH, HIe ART TG |
o IXITTE : WISIHST, =T, @I, SRR |

193




P faryayor (Task Analysis)

STHAT |HY @ 3 YT

Jdgi® : 0.4 TuaT
JARTMCHE © .Y HUaT
Eap] (Task) & . &N TR (Hamburger) IR ™
F TAUES (Steps) I FEAGERT I | R i {
(Terminal Performance (Related Technical

Objective) Knowledge)
9. I TR T | f&duet (Given) : Flag, Aadr qar HfFg

R foFer A TR T | gEeEr A faw RRer | rEaede qredET AT ST TR

a1 9% R IUIRR geS | CAEHT HigHT | o, fEAT "Iy, MR, @,
ell, TEX T YUY, FATAR THATIR Hiedl | gT, AT, foFo eI, I
| IHAHH |

3. HRT WY UTHH SodT FATSH | AT ATRR
feuz Sl IS B2 WEHT A WISE WITAT | B (Task)

TITHAT FR FATIA AT
|

O JTHT g qH AT T THS | PFA 9 AORH g9 99R
¥, R, AT, TR qEeR [EeR wreg | T |
FaA |

Y. oFdrs [BRT R A | geR e, ARy | AMMGUS (Standard) :
=T T T ArerEars af drerm ey | | ATl SAiAT aTehebl AR
JATGHTTY QT HFT qAT
HAAES FHET qH T
FTIHT FlhTe qaT 9
AT i FF T |

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
® TRISF WM, 8¢ Wid, a=, (AT T, AT5®h, A dre, e |

qan/ QTS (Safety/Precautions) :
o FoM TXIRTS TAT FIeHA, Ureale AT faebT A1 g Jar famedi Iqaevrane g SiaHare
SN &A1 fa |

¥



AIHIGYA 3. SV UL A

FHT : § gUaT (F) + 95 FUST (3FT) = ¥ EFUET

FUA (Description): T Td AIGTAH] HlEAEd HINTT Fb TTET Tealad e TUE
AEE TAR T HIes FHTEET TRUH B |

JSYIET (Objectives) :
T 9 WIS ARG, TRTETIEe (7 H1 TH J9d e |

Tkl HY (Chocolate Mousse) T ™
TqeTaTE (Apple Pie) R ITH
%9 He AAT (Fresh Fruit Salad) TR 9

9 FTHAST (Cream Caramel) TAR ™
€ A (Bread Rolls) TIR ™

FLTS ‘1’?@3 (Custard Pudding) TdrR I

FTAET (Tasks) :

I

Tkl HY (Chocolate Mousse) T ™
TqeqTs (Apple Pie) TR T

w9 & 1T (Fresh Fruit Salad) TaT® ™
9 AT (Cream Caramel) TAR ™
€ A (Bread Rolls) TIAR ™

FETE tfé‘ﬁ' (Custard Pudding) dar® ™

MO w00

994




P faryayor (Task Analysis)

B (Task) § : TFAC HE (Chocolate Mousse) TITX ™

STHAT 9HY ¥ "Ua]
Jgriaes : q =T
TARMCHE 3 FUaT

FY TRET (Steps) AT FEAGHTET e qHq Tiarre J
(Terminal Performance (Related Technical
Objective) Knowledge)
q. STk T 97 HAE SAd wrser | ST (Given) : ey qar afees, wies,
HITT TG I | EICERECIE DIEED <o e, AT,
R E fefereng aft 4R o fearg | e S@ere, q9eT, B 3, | ety s
A SATSATAT I | fru, frafen, fem iR,
3 HUSTH FAT NS gearR fhen, | % IR |
fordT T srvgTeT qEel AN g fRe |
¥, HUSTH TRl AR RREH! WIS Iar | B (Task) :
AT 9f s | Thele HE TAR T |
Y. TIGHIY Fepore i faamsT |
% OHHNY g9 AW fme | HIYEUS (Standard) :
9. TIA ATSARATE ATIAAT ehTent RIS, AH FCF TR
c. oagEr fefed faargw, feesr Brg | A @ o
w1t i, R e |

3ﬁ5ﬂ'{, [UR, X T (Tools, Equipment and Materials) :

&/ qIATES (Safety/Precautions) :
o [F<Id ARARTS TAT HIad, Gredale AT fadel AT 1 AT A JIH0ETE g AfgHare

EULERZIERECE

19%




FTA (Task) R : TIAUTE (Apple Pie) TAR T

P faryayor (Task Analysis)

STHAT 9HY ¥ "Ua]
Jgriaes : q =T
TARMCHE 3 FUaT

U IR U8 WIEHTT A | I
HTIHT (HFR 99 | AN &Y I Teiy
B, fo=d 79 I AHA Fled, ATdT
fFdy ar@ M, R00°C AT 9% HUAT S(q
ATTTHT qF I |

AT ATH!, TR T
THTEIT HE ATHI, ATl
ferdr o srarRaTAT AT T
e |

F TAES (Steps) I FEAGEET A | GIAEq e 7
(Terminal Performance (Related Technical
Objective) Knowledge)
q. HaT, 99, UM T Tk AR A9 (AT 9d | R (Given) : F(CF, Fiby, STFFH
hed UE AT ¥ {RSTHT e | AAF ATAIES T U, feste
3. @A e W | faat Merer ¥ graer | TS, HeT, aretEr, nTdT, JerE S ] 2
TATSHT e | fpatas, aex, far, o= - o
3. TITSHT A FRTATRN 3 e | IR, I AFTHA |
¥, frafHeers 9T TEte, gedn ars e
l M (Task) :
W @3, fEate, fo, et gar g | JIedTs A T
AT fqams |
% UlE ®E UG, deX Tol T AHNY Fehte | AMMGUS (Standard) :

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
AT, UTE wie, dAfkg, 4, AT, ATy are, AMfq |

qan/ QTS (Safety/Precautions) :

o

= A

fFa TREARTS qIT FHedA, Gredare AT

EULERZIERECE

(<

bl ATy

>

19
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P faryayor (Task Analysis)

STHAT 9HT . ¥ YUd]
Jgriaer ; q =T
TARMCHE © 3 FUaT

cap] (Task) 3 : B AT (Fresh Fruits Salad) IR ™

FY TGS (Steps) Hfvaw FETHIRT Sevd T yifate [
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. I IR AR K DTS, IR, | ESTH (Given) ¢ ey s
AT, 3R GRHATATS TETe T STEEH] | ATaaF ATAES
HIa | =ATEAT, 2RI, Ak, qfare!

R T = a9 wERT | 9T, e AR, I A e

el T HeA%d Ml Hied AT gara | |

|
3. wifreme feewr PR T@r I ¥ | ®E (Task)
qfedTel FSIs qH T | FE Fe FAE AR I |

HIY?US (Standard) :

3ﬁ5ﬂ'{, [UR, X I (Tools, Equipment and Materials) :
® FHTRT, AT T4 |

qan/ QTS (Safety/Precautions) :
o [FIFE! ATEYUTAT A FATFERT & T | ST Gledd, FIEH, AGH, HIe AR TG |
o IXATTE : WISIHST, W=T, @I, SRR |

1=



P faryayor (Task Analysis)

CIp) (Task) ¥ : e =T (Cream Caramel) IR ™

STHAT 9HT . ¥ YUd]
Jgriaer ; q =T
TARMCHE © 3 FUaT

FY AES (Steps) AT FEATTET Se%d Friq qifaRie J
(Terminal Performance (Related Technical
Objective) Knowledge)
HAlegdls qa MG e | fEST®r (Given) : fadT qar qepraT 7,
fadies €SI RIRHA 918 HiegHT | ATAYTE ATHUES Hler ST, AUSTRUTRT

e |

"ol 3UST @l R |
AT T T |

fRuETE g ¥ AIgeeHT @R T |

ATYT ITHT QR THT HIGeg BTell 450
3@ 00 F=EUESH! ATYHT YO @ WY
HUST ek T |

ferar amrs 3o WiHET @ 9 T
|

g ) gay “r 1] )
T, UTHT g5, HISes,

fFore #eIR, I AHH |

EW‘J‘(Task):
B RTHT TR T |

HIY<US (Standard) :
AT AT

ferat

ftreer BRTer emuerr

A

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o [HIwTF aT9d, 8%, SIS, ¢, B, Hicg TG |

&/ qIATES (Safety/Precautions) :
o [FIAE! ATEYUTAT A FATHERT & T | ST Gredd, FIEH, AGH, HIe AR TG |
o XA : WISIHST, AT, @I, AFhH |

9%



P faryayor (Task Analysis)

Eap] (Task) X : € U (Bread Rolls) TIAR ™

STHAT 9HT . ¥ YUd]
Jgriaer ; q =T
TARMCHE © 3 FUaT

FY TGS (Steps) Hfvaw FETHIRT Sevd T yifate [
(Terminal Performance (Related Technical
Objective) Knowledge)
HETATS THEIT =ATe | fESTr (Given) : ATART T, FATSH (1,
TEEATS AT ETe | ATTITEF JTHUTES IradTeRr ST AU
T, Faret ¥ TS AT e | SueT | HET, 3 (FE), 9, A, B |

afr faer T

oG AT ATl Feears T 77
ferreTs FamT BTed At oo HagH
T el FATIA |

HUITEH e |

TSI STl © qal aaTg T farqeT
JHRE! ATHR TATS |

HIETE AUSTRT AT ATSH AT IR0
HTraUSH ATHAAT ¥ T0T TS |

fert, o1, srver, e A,

I IAEH |

EW‘"f(Task):
EERGRSCIEICH!

HIY<US (Standard) :
TH
taer

Bﬁ?ﬂ?, IR, T JrATA (Tools, Equipment and Materials) :
o Tl ATIA TS |

&/ ATHATES (Safety/Precautions) :
o [T FTEYUTAT A FATHERT & T | ST Gledd, FIEH, AGH, HIe ART TG |
o IXIRIS : WISIHST, AT, @I, ATHI |

qro



P faryayor (Task Analysis)

STHAT 9HT . ¥ YUd]
Jgriaer ; q =T
TARMCHE © 3 FUaT

P (Task) & | T E?@? (Custard Pudding) TR T

Fd TAUES (Steps) Fia FEATERT e I iiataed J
(Terminal Performance (Related Technical
Objective) Knowledge)
q. 7o ¥ T SHTA | fESTHl (Given) : Hadt qar Hfeps qwerwdT
R HEE UISEIATS fordr qrerET e | ATIITF ATHTIES ElE|
3. SNEATH AT e e HEey ¥ | BES ISy, a9, o,
AT AT | Hfe, fFae oo, I
¥, HAAATE &l T &l | IITHRH |
Y. Fearare dmex [Aere |
. T AT FaX TS GO | A (Task) :
FETE qfeg TN T
HIY<US (Standard) :
ST U], ATFAT BT
T T a7 HARd (HATE 9
T

3ﬁ5ﬂ'{, [UR, X T (Tools, Equipment and Materials) :
o IH WM, FE%H, A3d, (=51, =, TG TS |

qan/ QTS (Safety/Precautions) :
o [FM! ATELUTT A AAFRT & I | ST Gledl, FIEA, AGH, HIe ART TS |
o IXITIL : WISIHST, AT, @A, AT ATARISH AT AUH A9 |

11



Aregge ¥ @ AL fae

Entrepreneurship Development

THT . 95 U () + 97 TUT (3]) = ¥O AT

U

ATE HFGT /A SIW T T W@RISFIR g ATE ATREssh! AT ATa9de 719 91 A9g<h
SR TR 9 Ieedel A1 ITARTAAT [ Tied AISAA AR TRTHT &1 | TFHAT ITAHB!

farepTe ST fauT aqes FHEd TRUH S |

S
T HISIAH G, [andiesd [FF #res T6 eH gaa:
Q. SUH TIT TRISTRE ATIRIT TH |

. ATHAT FAATIH AN ITIH & AT [THARD TR T |
3. AEANIF ATSTHATR TART T (T |
¥ FFHIIS Ao e gferierd g |

FTdET
. FFAT /ITAD! ATIRUT ATEAT T |
2. JIHAradr Fwfeg AAEla faera 14 |
3. qeTlad SFFEnted =R ST T |
¥, SFFAIH ASTATR TR T |

Y. AAIH AR ATAE TAT T |

Y. FAES I qiatas e

qHY (TUEHT)

q | HEET/IIHHT ATARIT | o T/ FTART GRS

2T T | o AT/ ITHHB! ANTHIIT

o TE, TAT TAT AHIAT SRS STAHTI
RIS T qAAT ARl HTgal qdr
ERAECE

=R




R | Swelerar wveEt

af f Tlﬁ'l o H\“ht'ICIIChI\IWIq:iTPh 3 3
: o SIT@H a7 HAMET

3 | guyfaa sgantas

ForemRaT Aot T | * & TR

¥ | e ATSTATR TART | o SR TYT SSISIhTUTh AT
T | (T FreTeArdier o T TAT JATHN FUA

/9 @& ATIHII® o AWM A TIFH SAC
TISTHT TR TR F&=(T o TN fE&HTH ATHH
) o TAGHTCHE HITHAT

o AN FH TAT ARTAH! fargeroror

o FHAT USTH AT AR HeATSA

o FHATAIT YHATH AU

o HMET FFIIH qIT ANTT fargerer

o RrdwR @@= qur glafdfest faeero

o T TSRl ATHT TAT FA ATALAD
TSirepl faeersro

o T JAUTEA AN qoT Hedl fAgRT

o M AR qIT IR favg faeeroor

o IAAT WhAH THAT AT TR

Y | HEETIRT AR « 2f% @rar (Day Book)
afierE TATr T | o fa=pr @rar q Q 3
o @RT T4T @A @Il

o HE FEH a1 fa faq o= @rar |

STHT 9% | R | ¥o

Textbook:

F) GITAFEEFT TINT [T [FR19TeT ToT TRTEVT G, FTiars BTer Tor @naanis aredy aivs,
Yog<€

&) GRTETeEEdr T [T TSTTTHIT TIT FEGETE], JIEE RIer aoar Sraands ardiq areug (
TIFIITT), 70§

Reference book:

Entreprenenr’s Handbook, Technonet Asia, 1981
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YHTY TUER A% (General Quality Indicator)

At T8
%.49. A% IT THTUR EX qoF THTONERITRT e
ATAHRT  AFYTHAT IR, Fq TAR FPATAAT
AT AT A YUIH (A FTATIA T HRIHAT — <
FYH Tpddedh TATHA FRAT AT g9 FeT/ J9I<h s A e
HH AT | FIHSRH! AN ATATF AT Glqteread gl
W ENIK 5‘|°|¢'I|C{>"1H|“|’;d HEATEAT 9T o g |
Q. | smEvEear
AT T a3 g QAN A0S HIEE FETedw At
Bfq ST TeAH A WEE IEW FEEd T g
ST g o | 12 o T
A RIS faUTe ISFAT AR gHsA ¥ >
qATATHATE FHTEAT T |
ATATHI T ATTYABATR FAAT TATAT TAATAHT T
TH.TH. oA ATHGoARET  HIAHAE AT | G=oR HTAHETE TR HTHT
T YR MR | A T T THUH, GRaR T | G [9aes T qamr
= A T IEIIE FREATHTH] ATTHATE ST | He
R WW e, |
RIEEICES yRTeTedlEE s HET Girendl gAe IR | BT abRar ¥ g T
Tl U fafy oATg S T | AT T Afcheed
SRR, ARFAr T =1
fafegfadgrr AR FEe T FARTHT TR
T AT | qfyrerreears g TIES | | A S
3 |ITEEEH T
e ey AT AfedEr . aifaw anies fafesfrdem
S T MEFHAATE AR AT I Ty | AT | A qeert/ o A
W qJH AT helbl dATgS, |
SIEIEEAIEECCA N E RS
FFITHT g3l SRR
e ey ATAH ATATRA FTTaaH
X
W TSN GRTETRHE HEATHT TehoTrTel Geieerd ToTra
gte aftes dra glreqor qtafdere d=fed A9 T | G AT B EER! aEd
AT IAAT qE R} SN IR AT qE 9§ IAM I | AR
FIETHT A TR FTHATHT ACHN g, |

Q¥




%.9. A9F I FHTAHET g gob THTUNGHOTRT FTET
T TEIT FITETeRHE HRITHT TehoTaTeRl AT T8
9 ® AT FAGEEIET IR TRTRT  gi=teT
giTensl ufiTersd ATH ARAIATIEE TEI TR | qo AMAHRdERR e
g T ATIRAT/YRTEA% AT TEhl AT Mgy | SATeprer
wqAT glaftsq g Sed-feargfeamgare =amfen
ATATH FqFI el gAa |
AT FAHA AAHBT TETHA T ATAH ATHAEEETE > - ;
Wﬁaﬁ%ﬁmﬁ‘lﬁTWﬁ\ i
ATTHEH A [ |

. frataa arete | dreen, G99 e fAfq, ISR SIrIETEEA T S

| e FITAT T ATATHITGRT TSN ATTATSTET [ATaeeers

FHIY IYIh THIHAT ATATH TATHT AT & |

YPRART d@

%.9. HqIF IeYT THINER g9 qIF THTOERTHT FTET
gitenfies T, S, Semarn,  Rramer 98 3
AfedT T THT &Fes ¥ Al gEtad ar St Pt
TaH THEId SAH] Afd GHEdTs STTAT IR T
=g, |

q

' FETiTar GIEIENEE eI |
T3l HHEHT FAGH RO ST > N N
FEIAT 0% IRTETHE® AMGAHG W AR | GedR &l STl e,
Jafead g | qTATH AaATHA FTqaaT
gietemedl T ufiTeTeRe A(UTq FgIiwdd  ATCATHERT

: ATATHEATRT FFTIHT FTGTAT 0 FAT YRIETST = ThoTAT GRIeTH T | ATATH ATATh qiqaad

' AT TAETE ATATH! AATHT 90 AT JRTendl = | qretrd aF Arsrer
THSTAT GRTETH A |

AEE




*.9.

ILYT FHTUAHE g gob

JHTNHROTeT ATEw

qifaes g

qEAH  FAHAF TEAESTHT Fodd ATATHARRT
Fiferer e A ATEAHT ITe gHI |

fafaa 9 T &1q g Areadiededl 79 ¥ Aiedr
ST T A< gh9e |

NG EEIELRIGEED

FoETel ATHAT ¥ AfGTeserl TANT &l daesad T
TR afaeeenl T, LETHT qriedd SATAHRI
T IEHT gHEad asdeedl gl HIeAr qdl
TANIMATHT AUl BAge | GRIerdr  uas
IRTETFEEeTg TR T YA IUTEEAR a9
fegrg | wafws STER arew fated &aEr
Fdrafed) grafrad Femm Sudsd T | Ay, or
ATHAT ITATHE ITARET gaferd faed 9fq e
YA AfEwg; | IRTETdEEars HEd wdataE ITER
T A= fafaer SHER RES |

NG EEIERRIGEED
NG ERIEDI

ATATHGET T

T FeTT T SATTEINF FETH! AT 0
G FET = 50 ATIETF F&T &7 |

ATATH AqATRA Fiaa

~

SIEICECER I

e FRIEATAEeE AT-ATHRAT AT Frafeed
Qe / BIGTE=AT T ATRAT AT T AT HbrH

IS, | AT, AT ATHAT T/ T G @
TR TR AMGUEHT &AT U AR FoAwer
TTET TITAT el FieTeneier qeafead e H T
g9, |

ATATH AaATHR Fidaen

NG ERIEDI

T MR AIEINTH T RIS T aredd,
N arvame, AT qeeT STHUAET Tiatatar
ATTaTd FEART &S |

ATATH AqATHRA Fiqaa
FT ATATH JEEITTThT

AGINTE g T A9 ge9+

THUTRT =T

A qar
AT dq

e yieremdiers sauafrer, taagd/ gy, e
ey, FATIF A qATeArd, SEaardanir areid <
AEAIIRATATARET ATATHAT Tgd TS, |

ATATH AqATRA Fidaa
SIEIGEERIEGI

aretre fa
TSTAT AT
RECIECIDY
™ fata

U ATCH FIATETT AR AAATIR F AT
e |

NG EEIELRIGEED

SIKIGEIET

TSR T ATAH UTATAAAR ANAHBT ST
TTSATSTAT TGS, ¥ AAGETAT S1Teh T AT
T TAIS |

ATATH AqATHRT Fiqaen

4R%




%.9. AI9IF IeYT THINERT g9 qAF THTONHROTHT AT
fafestrérare R Frem W Mg aiasr
ETHTATS ATAHHT AN T ¥ AGATIR AT I AT, qTedTH
FATSUH ATATHARTATS GfeTersr ¥ gfrendieea | iafata, e gfqass
TN TS |
Wrﬁmrﬁwﬁmw e
SUITh hHHRIE I QITT HTATHT YA TRIg<S,
gidrerrd} @A T ¥ AT gRverenr AT
ASATRETATER Wl [afiTes T grafead &dr
TELITI T fafresar afaer T 387 Aftheedrs ATHd qFATeR qfaaed, AT T
AR TRES, | ASTIRETATEE 5 FIATT ATATHRT G | AT THIOH Gferass
o, FEIT ST RISSA | TR TRTATI TS ATAHaE,
FEARTHRT T AT ITAed TS, |
ikl THA RIS EEars HT iqdr T Faard T
T ATEeT® 9 a8 99 Iuasd IRIg AN qFATRA qfdee, qreny fo=
ZFFTIHT TTIAT ¥ Jaga RIS IAEedrs 7 ¥ fafaa geaesarasr
ATATHITS, AT PRI T FIETET T FIRTA
TITIAT TRT5 TN Y& T |
gy /Yt q@
%.9. HUH IeYT THTAH g gob THTUNEHLUTRT |Te
@ T qRT T srﬁnwﬁw\%ﬁ o FrATeTATRT derel ATAHAGT I SRy Tt
e EREIEEIE] B
FEIHT R0 YIAATTRT Tl ATAH R I T | TATH ES FT GRIETeH]
N et fo gfeomy
R
ENEL FEIHAT 50 yiaera gRTendiase 9 Tem SO | TAuatasr 9 qeh
AT afeora

qRe
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AR ITPUES

Baimmary pot
Basket

Bata

Broom
Butcher Knife
Chapper

Chef Knife
chimta

Chokla — roller

. Chop stick.

. Chopping Board
. Cold dish

. Cooker

. Cooking pot

. Cylinder

. Dust bean

. Flower knife.

. Freeze

. Fry pen.

. Fry pin coil pot
. Glass

. Hot case

. Kadai

. Kitchen duster
. Kitchen rack

. Ladder

. Micro oven

. Mixer grinder

. Mope

Oven Range

. Pillar

Plate

. Platter

Potato crusher

. Service spoon.
. Serving plate

. Soup bowl

. Soup container.
. Souse boat

. Spices bowl

. Stove

. Vegetable knife.
. Washing Basin.
. Weight balance
. Working table.
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