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ATAT FHT T |

£ FT =RUEE ATTH FIIAGTATEA I49F | Fafedd Jrietaes T
(S N) (Steps) (Terminal performance (Related technical
objective) knowl edge)

9. | ATEIAE SN T | feguar (Given):

R | fed |9 S q9T AEEES GEAd | g, araw o9, o0, o I TAN T
Ll I, SR, ATI T T

3. | =g AT WERT Rl gF, el T | 3T o e faRTeT
% 3IST MR 2w | 313 ATHAREH (W%,

¥, | g3 WISET TANT Rdfe 9w F% (Task): fafers, e,
T T e | TR ARAHTS rebe, fer

%, | TR B 1T W (Kitchen Hygiene) T FRT T

% | @A SAIGET AN A A, T AR | x| Afrr ey
FHT I | T

9. | HIET BTed &b Flede! faaar S .
AR RT SRTAT e T FF HILT . (Standf\rd).
FIET | ® BIATRUEE FHE

5. | AfTE AR FT A ar Ee STHT FETET [T |
T3l T qF M3 | * T, TAFF TR

Q. | wFEEe Y FEEr IR e | HIT

qo0. | ot et@l 4 Tes AT arder diaz, | © TRET TAT AR
e Iy T | IUTAEE ATATSUHT |

9. | feT ®RR, Wed = TATH § Tek | ® HAFHEA AqaE
JRT T | MGUHT |

93, | ®IEX BT 419 2fHe F®T T |

93. | Tt 5 faferg, wame, o@red qoan

#emR, 3w ¥ grardee (Tools, Equipment and Materials):
* Uh AR FI, T, TLX
e/ gragrees (Safety/Precautions):

o  AThId GXARIEATS HATEAT TS |
*  FUA IARTGATS HIETTHT ATI |

9=




F7 farewor(Task Analyss)

& THT © R 9/R "

Jgit=ae : 9/R guaT
AGTN : JTTAT

#19(Task) s susues geawrs (Cleaning of Equipments) w+ |

ITHAT T [HATUR e |

meve (Standard):
* FHYAEE HIHF
FAHT TETEH AT |
o I, fafciah Toebe
AR AT FTHIUEE
o FRET AT ATALTATH
JYTIAEE ATATSUHT |
o HIETHIET AiTeE

ATGTHT |

%. 9. H TEE AT FIAGHTEA I¢9F | FaAerd griardges A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | sravTeE SRR faw | ez (Given): o ISR, ITHTITHI
R | fed WA AR qAT ATHRNEE | g, T, AR SO, THRT, A T FET
HHAT T | qHI, 8% HTHRBT T
3 | B A AITRET T ITRRIES T e |
g | ; - ST |
JHTAH! 9T THT T, | . :
o | G e o T e (C'ea”gg of
. | aHUlE AT BILST TEA | quipments) = |

sfoR, 3R ¥ g (Tools, Equipment and Materials):
* Ih, ATIR FA, T, ITI, &

e/ graarees (Safety/Precautions):
o AT IURIUEE ARAHIZ TaT FRIETd eAveed T |
o SAHIT FRAHRIGATE HFRRAT AT |
*  FUHA FIHFREATS HABHT TS |

1%




F7 farewor(Task Analyss)

FA THT ¥ T

gifeas : q woaT
EEE : 3 °gUaT
13 (Task) s wfeafan #gaes aar ar | (Prepare Marinate spices)
E: FY TRUEE AlrTH FAGFIET I59d | Fdfrgd yifetags J
(5. N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)

9. | ATIYTE AR e | fegmenr (Given): TRAfET A

2| =R @Y R qar @ aEEs @5 T | o grere

3. | FURA R GIER AE | SR - o fafaer FgeTEEE

:. q;:Tam? (Mis-en-place) T | e S — FAGRIT

| g w TS ¥ RS *  yA¥EET
SRT, i, GEE, TR AT, e AT, =T A ‘ o TS qfFEe
, F e F4 (Task): o T @

QT /AT N
ST, @Y, AT, e R, ary, e, TRATET AaAEe Jaw T | . zﬁwmﬁw
Ty, woreT, AT, Gith, HOOdT, SISh, AR, wa )
S, fe, W gets amevg (Standard): o FiedAwed HEA T 799,
Hiradred AAAES | HEIS UTISX, el A, TqETET AUHT | o =T3S wHTES, died
T A, T o THETEE AWUH TH IS EEE
gages afge, owara, Chives, Dill, Hgees, Expire T9uE o AT T AFATHEE |
Pardey, Marjuram, Mint, Sage, dled qHET, AT e o FHrATE, ST, T

Oregano, Rosemary, Tarragon, Thym
Elic

grea :\Worcestershine, Vinegar etc.
=mstoSoy  sauce, Oyester  sauce,
Tomato ketchups, blak bean sauce, Five
spices, Wild pepper powder, Sdt
Pepper

TRET/ATALTAT TIATSA |

FIWTR T JTHIT qHT T |

FIATIT THRT T |

IR T FHATAEE FUSRI T |

FIATEATIAR ATTAG T |

AEATEE

o FRET TAT AR
IATIET ATATSTHT |

o FHAFHTEA AT Tfaua

JAHTIH TIERTS |
I ¥ ATHTHIESH]
TUGR |
° c ~ F- N
e fafer

Fiome, guevw T arandes (Tools, Equipment and Materials):
=TS HRTH, gl HAAT TCT Taales, Wheitay TS
gl qedl : el /ied, It wfe, At for, &R e (=T w5 )

e/ qreraes (Saf ety/Precautions):

gl HEAT BTaT Al SgTHT g8 AE |

Paste wgares s wrer Cling film & &R Wesear e |

Fredes THRT AT T T |
RIS ARARTS ATERAT TS |
feF= TRARTEATS HFETRAT T3 |

R0




Fra(Task) waw==n @ da1 9 95ig &+ w1 (Receiving of Goods)

F7 farewor(Task Analyss)

®d HY YU

Jgrteae ; q/REvar
EEIF © q Q/EveT

G qAT 9T IRIEEH qod THA
HTARB ITYH AT TATHT & |

o TSI YU HIA WATH
TP, S THUTIR
T AT AT IR
HIAT qT T B
q |

o HRAT AT ATALATATH
BT ATATSUHT |

o FHUGFEIEA ATHTE

T |

*. ¥ FY AREE AT AR I39T | Falead giiatas 79
(S.N) (Steps) (Terminal performance (Related technical
objective) knowledge)
9 | ATALTE SAFRT [l | feguerr (Given): fear #few T fagar
R | e A AR 9T @ qrHES | i geheRr de TeRfE @ q9
HHAT T | T a7 U7 qETdEs T T e
3 | @ 9T 9T 990 6RT W ATIH SATTRTT
A #77 (Task): FFATHT R T
Y. @'rqami:wwgzw F=eT @M TG I gy TR @ Ty
TR B0 FepeTT T | T R T
Y. | @ TIT IT UGIIEe ATa9TH TLh TFIAT ST |
FABTIE L #rave (Standard): fafa afeusr @
% | W T AT qRITERDT | e FrRUES Faw SRIRRIEE]
HooTUehl, ATl bl [@aT AT 3 gl
> AT TG AU | et
TARTAT TATIA | TS

#emR, 3w ¥ grardEe (Tools, Equipment and Materials):
o fafq= YehIReT Foall @I qAT TT IS4

e/ graarrees (Safety/Precautions):
o AfHITT AITIRTGATS FFETTHT T3 |
o FUIA AARIGATs HATEHAT AT |

<1




F7 farewor(Task Analyss)

FA AT : R GO
Jgrteres : /R gvar
ZFETTE : qQ 9/ =T

Fra(Task) sara qar 37 gerasr awawre 1 (Cleaning of Food stuffs)

Ek:d FTI TRUES AT FEEHET 359 | dtead giaras {1
(S.N) (Steps) (Terminal performance (Related technical
objective) knowledge)
q ATIITF SATAHT AT | feguer (Given): o  TTFETE AT
R | =fed WY SR AT @ AAEAES | avaTs, ArE, Wi, are HIh, AT
FepeTd T | qAqT AT | JaT AT AE I
YA e | #% (Task): TART T FRiere
X @,W\amawﬁmvl@r G q9T T qETIE TS ATg qFawdr
FA TET | X TRTE TF | T
Y. | T q(AAEE BIEAANE [ThTeiR e o YTEH(dE T TS
o o #raeve (Standard): icreall
g. WH%QTTW AT AU GR |
. TUHT |
o | T, "I I AT @R ST WTW .
?T@' | L4 ulc{gldcb ERISIRIES
5. | dTSI ARFIEIES Grard qTHAT AT aTrETE
FRE AqTIT TULT TE | o T qT feparo fed
Q. | werReER THT W IHT TE | ClCEIR RN

q |

QTWH?]TWW
JUTIEE ATATSUHT |
FAGFEIET AfaerE

afaue |

sfoR, 3R ¥ grardee (Tools, Equipment and Materials):
TRFTE, HIS, A, I JAT T |
e/ graarees (Safety/Precautions):
JTeRTe AT SANTTS TEUAH |

IR STFRIEE TXIDRTS Tl JIETT EATIS T |
AR ARABISATS HTERHAT AT |
P AIHRTEATS AABTHAT ATI |

R




F7 farewor(Task Analyss)

F AT © 3 HO

e w1 A faed (Shelves) =
e |

ATETHT |

Jg1feaer : q =var
EEINF © X Tl
Fra(Task) ew=ar @ aar 97 93y = o quere 1 (Storing of Goods)
% 9. FY TEE ATTH FIIGFATET I499 | Fafedd Grietaes T
(S.N) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | smavaE STERT e | feguar (Given): O
R | =fed @Y AR 99T @ ArETiEE | gr 997 99 IS | TITIEE TUSTRIT
FepeAT I | T T
3|, qrebd 4T oﬁdms::q?l g F% (Task): e FirstInFirst
TRTTHT CaaraY gc et | FeT @I 9T 9T uEy Out omrer
X . °Ri|"| heed dchl==Udl il HUSTIT ST q-r& USRI TF‘."- | WT"&?[ R
UGl
Y. | aracrer faer f@ar R a9 S arreve (Standard):
T qUGRIT T | PR -
% | wr e Firgt In First Out gomedr ST S A |
AR T | N
o | e @ W@ T g A © FE T T IR
R RpTT T | CINRL frs= amg
5. | e, 3fe, qF, AR, TIHRT 9T g
HIe ATEEs AFoRedr e | * TET TAT ATTATAET
%, | ST EET THA HTHT HISTHT T | SAAET IR |
qo. | WY WU W U @I TaTdEw 9 | * HAGEINE Ao

#emR, 3w ¥ grArdee (Tools, Equipment and Materials):
* @I qIT UF USIAEE | (Bvdl, TS, Hieh, [FTX 3A1fa)
o ST qIT ATHeT Aledd! Hidg &0

e/ graarrees (Safety/Precautions):

* IUUTH ATTHH (HATSUH, VATEIET T HAT A1 A [BaTe ATaeARAT ATHRD! &
AIATSTH |

o AFHITA AXARTEATS HFERHAT ATI |

* HIYIT FRARSATS HAABTH] AT |

RS




F7 farewor(Task Analyss)

FA AT : R GO

Jgit=a® : 9/3 =T

AR 9 9/ T

Fra(Task) s:ard qamer @ gard wuere 1 (Storing of Pre-prepared Foods)

£ FTI AIES AT FUGHTEA 497 | Fafedd Grietaes T
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | AEAYAF AR AT | fesuar (Given): T e
R | e 9 ANR qUT @ AT | | qwiEs | wE, g, Tas,
eheT T | e | Ifa= =T
3. | TRENIES & ek, [9Hl, &=, T T |
FTIAl, S B3 HEY, GSTTY, #4 (Task): First In First
Weiﬁqawiwﬁm;rgzlrrﬂﬁ S, B | o sy e ety Out gorrit
[ e S e e - ':Wa's"z;w
foheTaT e | SRS ) : L
Y. | OTST, TR FEX, GIUR RRAT e | ) (Standard): T am?r =
o | s s fe T * PEATEE FHAF T I
9, e:ig:n, YA, TS GIUR, FhT (AR, W TR O | ~
e AT R, Fuw fEsTa e | © qd T @ STET T ST
TRTIEE ATATTRAT FFF AT =T
TS e AdE]THI GQ'II"VTI%'( qaqr
g1 9 | wTey dEfe AT
o JRET AT ATALATATH '
JUTTES ATATSUHT |
* FREUFEEA ATHE
ARGUHT |

sfoR, 3R ¥ grardee (Tools, Equipment and Materials):
o G YHTIEE | =4k, fuaw |

e/ Frearree (Safety/Precautions):

* IUYH ATTHH [AATSUH!, RATEAFT T HAT qGT A [FTaATE ATaeTHa ATARD G
AIATSUHT |

o AT TARISATS HAERHAT T3 |
o FYXIA TARIZATS HIETHT AT |

¥



F7 farewor(Task Analyss)

F AT © 3 HO

Jg1feaer : q =var
EEIF © 90T
F1a(Task) &:®ex HaT AT T |
A FA AIET ATH PEFHEA I3 | § o
(S N.) (Steps) (Termina_l pe_rformance (Related technical
objective) knowledge)
q | savEE SIEERT AT | feguar (Given): * WERH YHRET |
R | wfey @A SN T @ ATARES | ®ET W 9TET, o ErEv I
HHeAT T | qIfeAta 20T | AT TEae
3| TEET TS, fa dhEs T AT TCH 7T T
T%ﬁwnﬁn—rr?mammmﬁ #17 (Task): \
W@ﬁww ' _ | Y WO AT T | . mew T Awe,
¥, | ATdhe, ATqA AT RAFET Gg AAT ACT | | T R
' L . ST TH
L. | PIETEEATS G ST T T 8F | groewe (Standard): |
Tt BT T | * FHUATUEE FHE
% | TIEY AT AIST Thd Aleddl g I |
9. | TRIEY HTe ATST @Tell g9 fafdes dmR L R e
5. | ETEAR e | LA
e T TeBlEd @Y q9AT AFH AT T4 q9re g 99 |
TG T | * TIE TAT AR
IUTIEE ATATSUHT |
o FEEHEA Al
ATETH |

sfoR, 3R ¥ grardiee (Tools, Equipment and Materials):

® RIEX Tl ATST, UMArdd T |

e/ Frearree (Safety/Precautions):

o ITATARVIHT T ATE LATHHT T IJTIH T Hle? JAT SAGRITIT TR |

o FFHIT TXIRTSATS FFERAT T3 |
o FYXIT YXARTEATS AT AT |

Re




#1a(Task) qofa@iTs Teire wogrw 7+ | (Storing of Cleaning Agents)

F17 farewor(Task Analyss)

FA THT R G

Jgrteae ; q/uvar
EREIE q §/97aT

%. 9. FT =RUEE ATTH FHFTITET 349 | Fatead gifatdaes A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATILHE SATFHTRT [ | feguar (Given): o frafas toes
R | wfed ¥F AR dAT @I AETES | fefty Ueees | TR, ATH T TINT
FeFeAT I | R A |
% | fefy Tof 9USRY T PN BT | gnf (Task): o frafrs goreeeaT
SATFET, ISR T JIHTIES Fbard e e g AER
e R T | FERATIT T 7
¥, | qUERY T Mg Teivees ATl |
STEN Teg IS T A 96T || groog (Standard): o fyafag TStrees®l
Y. | Fefy Toredt TEfa war difwe i e o
o FHYAEE HHF T EEIM
HTARD! ATHAT AIGRI T | T B
. | @ ATHET 947 1T e | ETET O | T
o A UMY @ T I A
TRde fHtag A |
TSTeaehl aT&ATaTh &
Za T |
o FRET AT ATALTATH
JUTAEE ATATSUHT |
o HEHFEEH AT
AT |
#omR, 3w ¥ grardee (Tools, Equipment and Materials):
* Ry Uslee W& AT, ¥, Sildedrss, itad, [ead, 0 BewR, ATHes, 99, FH, 79

e/ Frearree (Safety/Precautions):
o fqAlTg Tsirea@ad! Yehid ATAR & TANTH] TS |

o THITT IRTSATS FATHT T3 |
* YT TRARIZATS HIETHT ATI |

&




F7 farewor(Task Analyss)

FA FHT 1 9 R 9T
Jgitae : 9/R guaT
EERILCI R L

#ra(Task) 993 e «wmrs+ | (Sharpening of equipment)

*. 9. FTI AXES Afrdw FEIGTET 59T | Fatead qifatee J
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | savEE SEERT AT | feguatr (Given): D Eealcire
=Mfew o ATRES Feberd T | YR FAT AR ERIER el
3 | gR S TART ARA AGR, g TFEET | THET AT |
ST U Adkgs Hepeld T | . SIS TEE T
¥, | TRERET AiReEEre ar @y 9U 9% | ot (Task): AT TSy
AT BT GHTAT THEFT AR HIEL T || ey g o | EIRCa
Y. | TR T =dE AU FFATs ST BT R N —
o o e | o (Stendard), | e e
o | e s T 3% A g | e B T
L ; TIHT qEATE ATH |
©. | =4E GTvAl AT FHE T FYAT AT .
FETATS Gls q@Te T TR fHfv=ra *  TREEE G 3 A
IS TURRT T | gl 7= |
o FRET qAT ATALATATH
JIIEE ATATSUHT |
o FHGHEA ATTIT
ATGTHT |

#emR, e ¥ grardee (Tools, Equipment and Materials):
* IR AT GFT AAT THRET |

e/ Frearree (Safety/Precautions):
o ISR ITHRVEE FIIETT ATUSS TR |

o THITT IARTSATS FATTHT T3 |
* FYXIT IRARTZATS HIETHT ATI |

RO




F7 farewor(Task Analyss)

& HHY © ¥ ¥

>

Jgriwa : q =uar
EETNE © 3 TUaT
#ra(Task) qamare yratas 3= 1 | (First Aid)
£ FT =RUEE Afrdw FEITTET 3597 | FAteaa qifaters Jr
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | smavaE ST fer | fguat (Given): o UTHTHF ITERE!
R | =feqr @Y R qur GTHTNER | gratae SRR e a9 afeqrar, T qfeerr
FeperT I | | T 39Y<h ITHR
3 | wTatHe IT=THAT YA i Ay, TEr S
ATSHET STFIHT TAR T | #7 (Task):
¥. | €T FICHN To 613 A, T TR | grameey grafies 3991
TErdfthesd & feda, aerfed T
FIAHT QR TS /AT & |
ufeg, AT AT FAARR MG || g .
Y. | JrereT STSHT Heb T ATl A9, (Standard):

I HAH TS | F Ui TS
TANT AT |

TSP FEHT, Y2 @AT, e anmET
Tife ATIRPT FATET @I T 3TH
RIS |

ATAYAF I gLeA S aT SArd
Feare fad |

o FUTRUET FIHE
FIHT FEATEA ATHT |
o  grafH® ITATRE
AT ATIIAE
THAES &1 99 |
o FRAT TAT ATALUTATH
JYTTES ATATSUHT |
o FHIAIHET AT

ATETH |

soR, gueRew ¥ g (Tools, Equipment and Materials):
grafied ITER fhe T |

e/ Frearree (Safety/Precautions):
QTR T @THRTH GIET T Aradid ATAgUaH |

FRITT GRARTEATS FTERAT TS |
FTIETT IARISATE FFERHT TS |

Rg




I 3 Bleg T4 |

FHT . ¥ GUIT (§) + FFUET (F[) = 75 AT

Fui(Description): 7 ArgedAT Hfag T Frafead 79 T dqes TATAET TRUH S |

Sexaes(Obj ectives) :
o RIAATATS HIAHS Febehl AT ATALTF T ATIRAT HidF HUSE T (FH3 |

Fraes(Tasks) :

q fuferg
3 WRTEH AT A |
3 TS & T |
¥ AT HE T |
y  FRER & 19
% STEd & T |
U}

ClICERICH

B




FT fageryor
(Task Analysis)

( =i T 1)

30



F7 farewor(Task Analyss)

& HHY © ¥ ¥

>

Jgifeaer : q =var
FEETNE © 3 HUaT
Fra(Task) ¢:fufas 7 1 (Vegetable peeling)
£ P TRUES fraw IR Feteaa yifafas s
(S N) (Steps) IE9T (Related technical
(Terminal performance knowledge)
objective)
9 | ATALTE SAHT AT | feguer (Given): faf\T=1 gepTearr Teelr
R | =T W AR qAT @ AT | e, 9T, e, =, 7 fqes®r g
Feberd T | Tfag dre, arsd | JrrT ;T |
3. | fuferg 9 wfest, sraeges AT qun e = erSy 319 |
I Fheld T | F17 (Task): SUTH FET AT
¥, | FfesEe q@re | fyfers Tt | e Qe
Y. nﬁﬁw@mﬁqﬁwﬁw—h fafa=T yepTeeT FaTs
& | ST TR AR, AT AN TAH AR | qrgug (Standard): TJreedT ST |
gfad a1 daeHT g T ared | . . -
O, | TSR AT HATHT e T T TEN Bl | o fafers T T
N PRI N FAHT TFTET TTHT | -
5. | fSereT Teeirars o™y qTHrET qa@re | . S T
qAT AT (AbeT |
o JRET qAT ATALATATH
JUTTEE ATATSUHT |
o FHFHTET ATIIEG
ARGUeT |

sfoR, 3R ¥ g (Tools, Equipment and Materials):

feR, =9, AT s, aad, Teees

e/ Frearree (Safety/Precautions):
® qTET AT HIeal Uy ATerdehehl BATVSH (ool a1 Fereed THUR THNT TRUHT |
® YRl =k AU TANT TRUHT |

o THITT IRTSATS FATHT T3 |
* YA IARIZATS HIETHT ATI |

3




F7 farewor(Task Analyss)

& AT © 3 /R "OA

Fgifedae © /R Fvar
EEINE © 3 HUT
#ra(Task) 2wrea =9 7= | (Chopping of vegetable)
*. 9. FTY AES ATeTH FTATHTET Ig9T | Fafedd riatds
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)

q | savEE SIEERT AT | feguar (Given): o THEREI BATISH
R | ey WY AN qAT @ AT | et Wy @, awT, TGN T AT
Heberd T | TSR, AT, Gell ATaT ST STTHT |
3 | ITYT S AR Feoll o T =y ATe o TTEF T4qT
AT T | 1t (Task): e Few
Y. | WeSIATE TAEl Ueb ATMHE THM FEA | | qpraeg = 17 | S e el

L. | T A ZHTATS ATH AT ,
CPATHEPT PTHT Pl | aeve (Standard): | e fafaer waEReE
s \ FOHT GEITET HUH | ST |
o wfadr UF ATHR * A =T TH
THT & % | G
o TRET qAT qrATAET | ©  TF AT
JIIEE ATATSUHT |
o FIFHREA ATHE
ATGTHT |

sfoe, 3R ¥ g (Tools, Equipment and Materials):
o TaE, AT AT, A AT &, gsalles

e/ graarees (Safety/Precautions):
® TRl Tk AU TANT TRUHT |
* TqRH FATVSH (ol a1 Foedl THIH! TANT TR |
o AT AXHATTSATS AFRHT T3 |
* FYIA ARIGATs TFEAT ATI |

R




F7 farewor(Task Analyss)

® AT © 3 /R A

gifeas : /R waT
ARTNF 3 Ul
w1 (Task) 3 =izd »e v+ | (Sicing of vegetable)
£ FT =RUEE AT FAGHTEA I¢9F | Fafedd Widies A
(S N.) (Steps) (Termina] pe_rformance (Related technical
objective) knowledge)
q | savEE SIEERT AT | feguar (Given): o e fue T W
3 | =few wd SR qur @ AEiEs | fafaer aeiEe s HTH B T |
FFaT T | AT, FTHI, TAHT, o TaEH TUET
3. | AT Wl Aiedd ST TS, 1, HAT, TSI ATET et 9
TSR FIRT AT AT T | AHE 2T T
¥, aﬁrw@m?r H&ﬁﬂwmmﬁﬁ\l F (Task): S -
X | B foear args ofy qe o araer TrEE 2 T A | BN
TR (TAZT) AT Hred | S
% Mls:ﬁ&'ﬂ ASUE, BTh AIUS AT 35 | gryavg (Standard): ESIMIN
ey HATHRHAT HTaA | :
© | e WU wreafs ferEr g T | * 2 FHP

STAT FETEA AR |
o AT Uk ATITH B
9 |
o JET AT ATALATATH
JUTTET ATATSUHT |
o FAHMEA AfAE

ATGTHT |

#emR, e ¥ grardee (Tools, Equipment and Materials):
o I, AT AT, A AT &, Gealles

e/ Frearree (Safety/Precautions):
o Tk gkl g9 |
o TARF] EATVSH Fowel a1 Foecll &7 8o |

o THITT IARTSATS FATTHT T3 |

o FYXIT YXARTEATS AT AT |

EE




F7 farewor(Task Analyss)

& THT © 3 /R A

gTiveep : 9/ HUET
EETH & 3 T0aT
#ri(Task) ¥: sfferas ¢ 1 1 (Julienne cut)
* F F =T AleTH PEFHTET 3397 | Haivdd iieided S
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATALTF TATAHRT [T | feguerr (Given): o I ATFA A |
3 aﬁ'%ﬁaéraﬁm?ammqmnfrﬁ AT, AT, T, AT | o =gy TR
HPAT T | e . EATUSA T ATH
3. | T 9T ATl Hled, Bk THST T | pof (Task): |
W\WWEWHTWWW@“& SAferaT w T | o Ffead ®e T
PIe | el
¥, | R, qAT, AAeTATE Bg AT THT : .
, el ST . s #eve (Standard): | .
qieaTe Few e T | . wmiumz W) SR
®. %Wgﬁww%w RT WEI AT |
%, | AGATE Uk qrgeare [iaAr arar * i.E [ AT TE
THIES g T Had | are U Fara AT SPTEe §1
AT e | AR
o IRET TAT ATALTAIHT
JUTIEE ATATSUHT |
o HIATMEA Alqd@
AT |

sfoR, gueRen ¥ g (Tools, Equipment and Materials):
o I, AT AT, A AT &, Gealles

e/ Frearree (Safety/Precautions):
o TaE gk g9 |

o TRF] BATVSH Fowel a1 Forecll &7 8o |
o THITT IARTSATS HFFTTHT ATI |
o HUETA TRAFRTSATS HAFETHT T3 |

3¥



Fra(Task) v g @ 7= 1 (Jardinise cut)

F7 farewor(Task Analyss)

% AT 1 ¥R =udl
Jgifeesr : /R =ar
B EHIICIR R L

o FITRUET FIHk
FTAT JEITE AT |
*  TRTA ATHIH
THTHT &1 99 |
. QT&TH?JTWW
JUTAEE ATATSUHT |
o FHIAIEET AT

afaue |

% 4. H TES AT AR I39d | Fafead giiatas 79
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)

q | ATIIAF SATHTT e | feguar (Given): o Isslehl AT I |

| e W AR TA @ AAAEE | AR A A, TR | o g I

: G.EFF'IFI T | ) R w Gl qﬁ' |

| TSR, AT AT AT TS | #14 (Task): . ,

¥, | SRTER ATH] g T ThAT3 | R @a T E%—Uﬁ

Y. | R Far ar afg wred e | .

% | FEHAE B SRR THAT AH | qrogug (Standard): B

THT 9T RFR Fe AT | ( )

sfoe, gueRen ¥ g (Tools, Equipment and Materials):

o TF, AMF TS, AT AT I, AsollEw

e/ Frearree (Safety/Precautions):

o ok gkl g9 |

o TFHHT FATVSA Faeedl a7 Feeetl g 84 |
o AFRITA AXARTEATS HFERAT TS |

o FYXIT XARTEATS AT ATIT |




F7 farewor(Task Analyss)

Fra(Task) & =9 #e = | (Dice Vegetable)

FA FHT 1 ¥ /R =T
Jzifeer : 9/ =var
FFETE © ¥ T

FEA | TG AT AT, DTS 4T
AT 90 HTed | TTAT AT AN
ThTa |

o FIIUET FHE
AT FHETEA HTH |
*  TTAI ATHREN IR
qre TR TS |
. ﬂ?mamwgﬁ-osr
JIIEE ATATSUH |
o FHFHEA AfTeE

T |

% 4. H TES AT AR I39d | Fafead giiatas 79
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATIIAF SATHTT e | feguar (Given): o Isoll FRIHT WA
R | =fe &Y SR q9T @ AEiET | geies e AT, Hqell, AU |
HEAT T | UIER o TFFH FAAST A
3 | foeter ( TP Feoll TSR, Tl o T |
Wraﬁwﬁmmaﬁﬁ| 1 (Task): .
¥, | s faeen fod a1 el W | g e T |
g T e | . o T
L. | TEEErE B FRET AREA FEA | | qrave (Standard): ESIMLLELRIE
% | TFATS ARTE AR 9Tl Gl THTHT

#emR, 3w ¥ grardEe (Tools, Equipment and Materials):
o I, AT ATS, A AT &, gealles

e/ graaree (Safety/Precautions):
* Tk ATl g1 I |
® TFRF! TATVSH [AAT a7 Foreedl THUHT & I |

o THITT XRTSATS AT T3 |
* FYXIA IARIZATS HIETHT ATI |

3%




#Fra(Task) @ sifag = 1 (Boning of Meat)

F7 farewor(Task Analyss)

% AT ¥ /R =Udl
gk : 9/ "UaT

EETE ¥ Ul

£ FTT AIES AfedH FIGHTET 39T | ateaa grfateed A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATIIAF SATHTT e | feguar (Given): o WG, AIGH
R | T W AR qA0 @ WA |, @i oy iR ¥ T
FeheAT T | TART T
3 | FEH FIAT (T qieg Sl T 7 (Task): T T |
GeTehl AT FAT3 | e T | o Hifqs 7 REafes
¥ | gEel ?ﬁ?j;?g ATl =HEHH T I |
HEAAA AT | #qeve (Standard): | e il
(| T aEEE fe 7 A - = ) %, o
oy foze Fereprest | FRATIEE B
- TAHT JHTGA HUHT | | (g T qqH
%. HIT bl bl thid q?& [EREEI *i@l .
afg ForereT wie WY o ey AR | ° BISAE W AT e T e
ngqwd | ST frafes 9fw wise YETH K5R _El_":—r
o JET TAT ATALTIRT
JUTTES ATATSUHT |
o FHIAIEET AT
ATETH |

#omR, 3w ¥ grrdee (Tools, Equipment and Materials):
* =, A5 AT, A A1 g, 6T, 6eE

e/ graarrees (Safety/Precautions):
® TR ATl g1 I |
® TFRF! TATVSH [AAT AT Foreedl THUHT & I |

o THITT IRTSATS FATHT T3 |
* YA IRARTZATS HIETHT ATI |

39




SIS ¥: T Aebieidd 97 TG TS |

GHT . 3 g9 (F) + 97 FIT (q7) = 94 T

Fui(Description): a9 HIEgeAT 79 Aebleldad I TS JArsd @ FEafad 1 T daee
FHALT TRTH S |

Sexaes(Obj ectives) :

IRTAFTATS RISCRS FHhHT AN ATAYTF T A9 dAcblaidd T Ta1d A3+ HIAE T (Fh13 |

FIES(Tasks) :

Tl Forar qers |
39 ferar g |
AT FIh TR |
T FHh THI |
T TS |

b AT |

AN & W o O

35




F {TTeryor
(Task Analysis)

( 79 reepieteres U qeTd SIS 1)

R



F7 farewor(Task Analyss)

#Fra(Task) q:#rm@r ferar aars= 1| (Making black tea)

FHA THT 1 9 /R 90T
JgifeTe ¢ q/3 Her

FEETNF ©  TUar

gl | 9T ATa9aes ATATAT Ble |

e T ATHATER F=ar
JERT HY a7 TAqTEHT
fae |

o TRAT TAT ATALUTATH
JITTES ATATSUHT |

o FHIAIHET AT

TR |

£ FTY AIES ATTH FHFHTET 399 | Faredd Widias A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | sravae st fa fezu=r (Given): o fergreRr afewmar T
R | =fed @ AN 9T @ AEEies | fam afq, @ THR FEHT T
Feberd T | CEll AT |
3. | W1 9T ART TISTHT SHTA | e =t
¥, | AT AT TSR ATAAH A | prr (Task): T |
S;TWW?WWW,W Tl o s | o FEUEET
| .
Y. | AFAT IHTAH! AT & AN AT : (Ingtedlents)
R | fmmg (Stani;rz(:). o FATST AHH
% | sarar form g Wiy Ferem areER &e N CESIECIR]
ST TaY WA S ey | e e

#emR, 3w ¥ grardEe (Tools, Equipment and Materials):
o Iq WM, ¥R, o, ==, #9

e/ graarees (Safety/Precautions):
® <[l aTeal ATFUTH Yo aled ¥ {7913 |

o THITT IARTSATS AT T3 |

o FYXIT YXARTEATS HGTTHT ATIT |

¥0




F7 farewor(Task Analyss)

& AT © R9/R "I

Fgifeas : q/R wvaT
EENF © X TeT
Fra(Task) 2ga feram aars+ | (Making Milk teq)
%. 9. FT =RUEE ATTH FHFHTET 399 | Faredd Widias A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | sravae st fa fezu=r (Given): o fergreRr afewmar T
R | =fed @ AN 9T @ AEEies | fam afq, @ THR FEHT T
Feberd T | ot gar TUH |
3. | I 9EET g9 fRETE ST | o T T A
¥, | SrAYdeE AEAAT F=ra af ¥ fee #17 (Task): T |
BT | T4 o aeTs | o FFTAEE
Y. | ThlEA Terad T el AT fae N (In :
gredients)
w | fe B A SR | e (Standard): | b garey s
S B | o FIIUET FHE ‘
o | FgHT ETel fz =T At fa N CNIEE IRl

AT FTAT Forar g3 a9n faf ?
T eI Fg e

FTHT FEATEH ATHT |
o TITHT ATEAT ATeRT
YT T A @
ATTHRT THT FIAT

I TH |
o TRAT TAT ATALUTATH
JYTTES ATATSUHT |
o FHIAIHET AT

afaue |

#emR, 3w ¥ grardee (Tools, Equipment and Materials):
o [ WA, T (Feram =), =, ==, %9, 205, el

e/ graarrees (Safety/Precautions):
® FoaT qehTSaT ATFETAT T Heal oo T [A¥rS |

o THITT IRTSATS AT ATI |
* YT TARTZATS HIETHT ATI |

¥q




F7 farewor(Task Analyss)

FTd(Task)3:Fer wih a°r3+ | (Making Black Coffeg)

FA THT 1 9 /R 9O
Jgit=ae : /R gvaT
ZFETE © q =T

*. . H TET AT FHTITATET F39T | Tafedd grfateas e
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
9 | ATAITF ATHHRT [T | feguer (Given): o Hithepl TR,
R | =fed w9 SN qAT @r ATARTET | HRE, g aren e I T YbR UH
HHAT T | R FFedT
3 a:qn‘rtrr#rwc—m‘n F (Task): ST AR |
¥, | Gi¥ AT ATIITSE AIATHT B T FT FF ST | o T AT AT |
e ftRae | .
Y. | STETer 9THT B8Ted, TS ¥ qH | Standard): .
o | s e e e ¢ fod W"%’. : ( ): (Ingredients)
Rpae fody | FIATRUEE BIHP o FHATIT JUHT
° SUHT gHTeT HUIHT | . q;;r qraaT
e  FARR fok fadr
qUH i TR
FHIHT |
o FRAT TAT ATALUTATH
JIIEE ATATSUH |
o FEEHEA AfTeE
ATETH |

ez, 3w ¥ grardee (Tools, Equipment and Materials):
* Y AT, FhI, AFT, FY, Feal

e/ graarrees (Safety/Precautions):
* Tl dTedl, [TATIAT B TATIA |

o THITT IRTSATS FAETTHT T3 |

o FYXIT YXARTEATS AT AT |

L




F7 farewor(Task Analyss)

Fra(Task) ¥: gg &tw a=rs+ | (Making Milk Coffee)

FA AT 1 /R =
Jgit=ae : /R gvaT
FEETNF © R T

FTAT JEATEA ATHT |

* W, ATHATGR HH
T FHIAT |

o FRET AT ATALTATH
JUTTES ATATSUHT |

o HEHFEEH AT

ATGTHT |

% 4. H TEE AT HTITEET 59T | Fatead Grietaes A=
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATAYTE AR feA T feguwr (Given): o Hithepl TIvST,
R | =fed WA SR AT @ AACAES | HiE, g, AT O, IR T YbR UH
HFAT T | ferei TR T
3 | 9T 9T gy 7 e e ST AT |
ST | | @ (Task): o S T T |
¥, | CHHHT AT AATHT Bith WAE | oor e aeray | . qETEES
fhas ¥ g HIHAT Tl {ae | (Ingredients)
L. | FAA FAT FE AT T4 =T 7| v (Standard): N
T g g o | J— Sruna ST
PIH=ER o TF AT

#emR, e ¥ grardEe (Tools, Equipment and Materials):
* Y AT, FhI, FAT, FY, @l

e/ Frearree (Safety/Precautions):
* Tl dTedl, [TATIAT B TATIA |

o THITT IRTSATS FATHT T3 |
* YA IARIZATS HIETHT ATI |

LE:




F7 farewor(Task Analyss)

#ri(Task) « = res | (Making Lass)

& THT © 3 /R A
Jgrteres : /R gvar
B ERICRIERC L

=Tl (e AT3E #a gTeal AT |

AT FHTEA ATHT |

o o fgob e
T TATTAT |

. g?aTaaTWde?ﬁ-oFr
JUTAEE ATATSUHT |

o TS Aferg

afaue |

. 9. FY AEE ATTH FIIGHTET I499 | Fatead yiiare A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATILAF SATFHT o1 | feguawr (Given): o TETH qfvTET ¥
R | e ¥ AR qar @ wriEs edd | afz, BrE, T, O TER T T
T | TUH |
3. | P =fe, af B faelt 7 oy & 1 (Task): . ATIES
¥ | gfig FATST a7 UeR AT fHaerAr fRad | e —— Inaredients
Y. | TATHHT T3 | . ( gs ; )
& @ff T A1 AT WIS ANrEE FAT mrave (Stendard): |4 o grerh
9, | fAFER ARTT 9T SMHT 919 Hied dihes; | * ae

#emR, 3w ¥ grardEe (Tools, Equipment and Materials):

itlaﬁ?, ST, FHAT, 31T

e/ graarees (Safety/Precautions):
o fqaeR FATST AU G faept v T |
o RS TRIARTEATS HFERHAT T3 |
* FYIA ARIGATs TFEAT ATI |

¥




F7 farewor(Task Analyss)

& THT © 3 /R A

gt © 9/R "ar
ST © 3 0T
Fra(Task) 3 &% =svrs+ | (Making Shake)
. 9. FT TXEE ATTH FEFHTET 39T | Fatead gifatdges A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATAYAF AR AT | feguar (Given): o IUF T TH YFR
R | =Mt ¥A AR q4T @I | gd, e UEe, fae AT A STTHT
ATATAES Febel o T | |
ES QHWWWWI & (Task): o THFR TaTIA
¥, | 0, HAT, TR, AT, BIEATT | 3p 73y | ST |
T AR AT TR T AT S
FT | arreve (Standard): (Ingredients)
Y. | TEHET ATEeARAT ATAR AT .
P N o FUTRUEE FHE TTAT | o  FHTIT TIH
¢, | freereT arer fras ¥ @ F I | R CISIEE IR
TATEAT G T | * fow i &
TATEHT IH T |

o TRAT TAT ATALUTATH
JUTTEE AYATSTHT |
o HIAGHTET AT g

afaueT |

#emR, e ¥ grardiEe (Tools, Equipment and Materials):
o faeR, ==, w4, 3y, fodl, Tae Ja1 FeheEs

e/ Frearree (Safety/Precautions):
o fHeER FATIET YT G faebl v T |
* TR TRARISATS ATERHAT ATI |

o FYXIT YXARTEATS AT AT |

¥y,




HISS ¥ TSIl IRPR TS |

T 3 T (F) + 94 FUET (3T) = 95 G

Fu(Description): a9 AISHEHAT AUSTHN IRHR qATSH FT FFatead A T GIes THTEL TRUH
Exll

Sexaes(Obj ectives) :

IRTAFATS RISCRE FHHHT AT ATIYTF T A AUSTHT TXHR TATST FUEE T (GRS |

Frags (Tasks) :

HUST =ATgd I |
AT TS |
HUST HIZ I |

9 T Jh13 |
HUST TRIST THIIH |
T A FATIA |

AN N K W o O

%




F {TTeyor
(Task Analysis)

( rugTer Uik IA TS 1)

¥



F7 farewor(Task Analyss)

FA FHT R 9/R "

JgTtae : 9/ TUaT
FEETNF © X T

#ri(Task)q: et ==rsa 4 1 (Boiled Egg)

£ HT TOES AT FTAGFATET I59T | Falead giiatds w9
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATAYAF ST feAT | fegwer (Given): o IUSTHN TFR T
R | =fed WA SR AT @ AAEAES | sver, 9, a9 TART FEI=T AT
b T | U |
3. | 9T ST | § #1 (Task): o FHihgH TATT
¥. | AUOHA BH T HUST FATZA T | o cATsfery fafa
Y. | STSH FEATard AULT §/9 I JE= ST
QAT T | G1% A7 &Te | arevg (Standard): o e Afemw ¥
% | #a o @1 Qo e sifa sfae= | : i
* FUTRUEE FHE e e
O | qTErETe ST fdTe | SUHT HEE TUH | Tl T
5. | wieHT @R AR AT G fa | o T AT N
Q. =gl HIE ¥I@ Y ) . ) :
;‘% i Wfi o ke SRS AT, A (Ingredients)
Sfae 9 T Ay | SR @ g | © ST TR
FErST ATl &7 | X 90 TP | o g3t gragry
N JUTIEE ATATSUHT | B
o FHTHEA ATTIT
[ l

#emR, 3w ¥ grardEe (Tools, Equipment and Materials):
° IH WM, TG, Jel |

et/ gragrrees (Safety/Precautions):
* Tl aTedl, [AUTIaT 2R & |
* ZThITT TRARTEATS TFERHAT AT |

o HIEIA TRAFRTSATS HAFETHT T3 |

¥g




F7 farewor(Task Analyss)

FA FHT R 9/R "UA

Jgit=ae® : 9/3 =T
AGTN : JTTAT

Fra(Task)z: srwre aars+ | (Make Omelet)

qfg, 9 T |

o TRAT TAT ATALUTATH
JUTAEE ATATSUHT |
o HIAGHTET ATl g

TR |

£ FTT AIES ATTH FHGHTET 399 | Faredd wiiaias A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | MEYAE SAAET fo | feswar (Given): sroeT fadreer a
R | =feR &A ANR qAT @ AT | e, 74, A a4 Afeirer ot
Feberd T | I FTHTIES ST AT |
3 | = W\Eﬁ?{ T HERTAT R T FHps foe
AT I | @ (Task): FEAT [T ATH
¥, | 4 T T ARERN gl BT | e — |
Y. | @, SrerdeT, e, ween, |
, TMEAHET, 1=, 9 F1EF fafy e
A A A FAGT T e qR | gryewe (Standard): T
FTET A& T AUSTHT ({3 | PP
N Wemmem(mmm? Sl TAHT FHFTEA HTH | (Ingredients)
o | it & AT | © EFRIASTFR e g qh
S, | HAUSTHN THARTERATS WTST AT TP, AT ASTPRP ECRICEIn)
gTed | Tk (8 Fars | :;ri'ff Fr??
Q. | ATET TedTa ™ ¥ TR(HhR qATSH adq TR !

#emR, 3w ¥ grrdee (Tools, Equipment and Materials):

e/ Frearree (Safety/Precautions):
YU (R BT ATHHT &Teal AfsThbare faeaie gred |

el ATeal, M¥T3ar ad T |
FRITT GRARTEATS FTERAT TS |
FTIEIT IHRISATE FFERHT TS |

o RIZF W, Hih (F12T), Tedl, HART, Feal, A7 AT, =aF |

¥




F7 farewor(Task Analyss)

FA FHT R 9/R "UA

Tt : /3 "var
EERICICRL
#r(Task) 3 ser wrg o 1 (Fried Egg)
£ H TOES AT FTAFFATET I59T | Falead gifateas 9
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATIYAF SATTHTT e | feguar (Given): o UG FHEIHT
2 aﬁ.%—rr‘a%ramrr{“ qaT @ HHTAIES | e, 7, WiKEe gel, ST TUHT |
3. | AYST FAeRTHI FIHT T | T FATIT T
¥, | T, A gl e TS | #14 (Task): !
Y. | WTZF T AT TR EAT IdTST T HUST WIS T | A - CE
A q BT | Fe=dl
& | dd quﬁ AUt 1/4 Y HaTee aevg (Standard): TTHT |
e AT HISF ATTAT 8le | 9 A7 .
. i S | o FHEERUES FAF * wIey fatg
9. | FAT AT R ST TR qepra, faeie S e e o
N N F{ﬁ' T|_:'|('| ° ‘iSS’il HIT "i‘ﬁd:bl\ ®  JqUded
- Q_; i ath; A — AT T fo T (Ingredients)
a=it ATE 9T T T T TS WET oA g © AMST AqF
IR A | ¢ R AT ST | o of e
JUTTEE ATATSUEHT | "
o FHFHTET ATAIEG
AT |

#emR, 3w ¥ grardEe (Tools, Equipment and Materials):
* WITF WM, Tedl, Feal, @ |

e/ graaree (Safety/Precautions):
o JUSTH HISF TTTHT &Teal ATAHaTE (aedy BTe |
* @l ATeAl, ATl B T |

o THITT XRTSATS AT T3 |
* FYXIA IARIZATS HIETHT ATI |

Yo



F7 farewor(Task Analyss)

& THT © R 9/R "

Jgifvaes © q/Evar
EEINF © X Tl
Fra(Task) ¥: 9= wr aare+ | (Poached EQQ)
£ FT =REE AT FUGHTEA I49F | Fafedd Grietaes T
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | savEE SIEERT AT | feguar (Given): HUGT FEIT
R | =fed W SR qAT @ AT | gver, T, A9, T T T |
HFAT T | X X IS AR Hih7
3| W RIEF DA AR A IHA || anp (Task): Feafeg FI AT
¥, | 4 fafr &re | T T AT | |
Y. | AR AT TS | e fafiy
% | 9UST WA BT T W W UF | grzvg (Standard): e ST A
;‘;ﬂ:‘% g T ITFTTeRr g . - |
.| foreaty g fo AT ST w0 | ATTET
s, |t ey e B, @i T o TEAl 9N ARSI (Ingredients)
e, wd T | o ezl T
o FRET AT ATALTATH TF g
IUTAEE ATATSUHT | B
o HIETHIET AT
T |

#emR, 3w ¥ grardEe (Tools, Equipment and Materials):
*  TIET WM, Yedl (TR), Fwrl, wIE |

e/ graarees (Safety/Precautions):

* JUST YTHIaTE [Hehleal BIMEAR & |

* Tcal ATeal, MHTIET &9 I |

o AT AXHATTEATS TFRHT T3 |
* FYIA AARIGATs TFEAT ATI |

49




F7 farewor(Task Analyss)

FA THT © ¥ /90T

Jgit=ae® : 9/3 =T
FAEMNF ; ¥ gua[

#rd(Task) «: srver gerer avrs+ | (Egg Pokoda)

T T qA AT )

qH I |
. ﬂ?mamwgﬁ-osr
JUTIEE ATATSUHT |
o FRHFHEA AfHerE@

TR |

£ FTT AIES ATTH FHFHTET Ig9F | Faredd widias A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | savEE SIEERT AT | feguar (Given): HUST FFIT
R | =fed A AR qAT @ AT | ger e 19, 99, T ATHT |
HFAT T | g ATIS, T T IF Hepy
3 | AugTers IR el T BT | AEfey A A
¥. | dTRT A3 ¥ & 9aT THMT FEA | |z (Task): |
Y. | Fa1 99, Afey drge, dver, A, . > ,
S o e AT o ST TehIET TATS | mmﬁiﬁ
FATSH | AT TR A | areve (Standard): T
%, | WIEE QT a—cn—ﬁr | . e
? M T TS T T AU | (Ingredients)
. | e fre, @ T TS AR T e e Al
T TS = a1 ITar ey, fereedr ATSTHT & AT T 93 AT

sfoe, 3R ¥ grardee (Tools, Equipment and Materials):

o TRIEF W, Tedl (TR), TAe@l, Wid, HHRT, TFT, =k, A5 aTe, AU

e/ Frearree (Safety/Precautions):
* HIET AT AUST THhA qFS, ald ATS |

o JUST ATl JHT T fa&iy e |
o THITT TARTSATS FFETTAT T3 |

o FYXIT YXARTEATS HGTTHT ATIT |

4R




F7 farewor(Task Analyss)

& AT © 3 /R "A

FgTiedar : /R "var
EETNE © 35U
Fr(Task) < wr I« ==rs+ | (Egg Roll)
£ FTT AIES AfedH FATHET 35T | Fatead qifatae Jr9
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
q | savEE SIEERT AT | feguar (Given): o U T AL
R | =fed &F SANR qAT @ AT | e $97 Ar e, 1, e T
b T | qreT AUH g I |
3 | U3 AT Arer arer g g .  yTaEs
FATSH, ol T el AT qATS, F17 (Task): (Ingredients)
qTATHT qHS | A FIATI |
¥ | TS FERTHT AUET, 79 T 41K o . w T
A ol Fre | s (Standard); | * T T
Y. | BIgy WA O qarg 9ael 7S | FTERITES BT
FATS |
| el e e aw | TE
O, | WITHT T@X A I | J&AT A

DT G 0T TATST AT, |
T Sebebl ATNT HET, AULST, AT ¥
g Sfepy Treer =ferg | TGHT A
FATIR HISF ATTAT THTS |

qrar T I |
o HRAT AT ATALTATH
JUTIEE ATATSUHT |
o FUEFEEA AfHerE

ATETH |

#emR, 3w ¥ grardiEe (Tools, Equipment and Materials):

o I, THA, T, HISF AT, Tedl, HART, FFT

e/ arEgres (Safety/Precautions):

°  YHIT VIRISATS HARRHAT TS |

°  HUTA RIS AIBRHT AT |
*  GHEITH AXAFRISATs HARTTHT A3 |

43




g & AT INFR THEA |

FHT . ¥ GUIT () + ¥ TS (F[) = 75 FUET

Fu(Description): a8 AIgge AT Al IRHR THGA d1 THivad AH T I8 FHTEL TR
Exll

Sexaes(Obj ectives) :

IRTEAFATS RISCRE FHehehl AT ATAYTF T UETH TRFR TS FUEE T (FHS |
Fraes(Tasks) :

qrar A THTS |

T TS |

I GRTST T3 |

TWEH (ATA/ATTR/AEN) IRTST T3 |
S TR |

AT TR |

ourwbdpE

Y ¥




F fageryor
(Task Analysis)

( AdrepT AftepR TpTaA | )
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F7 farewor(Task Analyss)

®d HY ¥ YU

Jgrtees ; quuar
EEE : 3 U

#Fra(Task) 1 arar rdr a=rs+ | (Making Tawa Roti)

. 9. FT =RUEE ATTH FHFHET 39T | Fatead gifatdaes A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATAYTH SATABRT [T | feguar (Given): o I T FH
3 %!T%‘ira‘ireﬁwamwawnfrﬁ arer, Har, T, o U &7 T |
HFAT T | o T IS T
3| et B w4 (Task): RN B I |
¥, | ¥ q9 T ATALAER HEATHT IIA0 BTAl | qrar 787 e ra | . SErTEE
Sl TS | . (Ingredients)
Y. | #fka qu T@r 20 fave feer s HTyevg (Standard) N
ECEEE SR K I IR C I o i S (- ST A
BT | Wﬁ?@‘n R ke
% | UB ATHH AT SodATEE qATS | .
o | e fm a aer o e e T ST T
gl FATS | = | &
S. | @9l gag ALY AL graar gq e
e | o IIE TUAT ATTLTAIHT
Q. | mar qars T | SIAEE AAALTH |
qo | aferTerr A& ArETHT TS | * FTIEEEA At
99 | g% afe Iufs, amirer ai=rar wfv icheall
G FATST, |

#emR, 3w ¥ grardEe (Tools, Equipment and Materials):

o Tl THAT, oA, 1, ferar, e

e/ graarrees (Safety/Precautions):
o  HIT VIRTSATS HARRHAT TS |

°  HUTA RIS AIETHT AT |

NN N

o T A A AT AL TEF T

4%




F7 farewor(Task Analyss)

% AT 1 /R =T

JgTiveep © /R BT
ZIETRH © % Tl
Fra(Task) = @ a=rs+ | (Making Puri)
% 4. H TES AT FHTATHTET I39T | Fafedd grfafeas qe
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | savEE SIEERT AT | feguar (Given): o YA HIA A
R | =fed W SR qAT @ AT | e, o, B, AA TUH &7 T |
3| &Aer g | #4 (Task): HUHN & 9 |
¥ | AT TS STE AR AT HHR e | qff S | . W;:
T | (Ingredients)
Y. | T8 R BEH FATSAHT AT wrevg (Standard): g\
ATETH ST G1¥ B FRETS | P © e T
%, | SRTEE FPRET AT el ANST | * H FrEET

FTYHT R AUHT |
9. | FRTSHT I qars |

NP NN - °  TIE ABRH U
g. QIéIWHTFIT?‘I'IﬂTHT'FﬂT T | . NN

T2 WW,W

HEH B U4 |

o HRAT AT ATALATATH
JUTIEE ATATSUHT |
o HIAGHTET AN g

T |

#emR, e ¥ grArdee (Tools, Equipment and Materials):

o Tl Fs, Tedl, TedT, FAFAT, Fet

e/ graarrees (Safety/Precautions):
o IhiTd AXHAHIGATS HABRAT TS |
o T WARIGATS TFETHT T3 |
o T WIE Tl ATdT qeraTe EfEa g &y |

49



F7 farewor(Task Analyss)

A AT

Jgit=ae : 9/R guaT
EETNF 3 Ul

#rd(Task) ¥ = wrer a=rs+ | (Making Plain Paratha)

3 9/R "uay

% 4. H TES ATTH FUGHTEA I499 | FaAtead qifatae A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
q | ATAYTH SATABRT [T | feguar (Given): o AT HYA HH
R | =fe W SR qAT @ AT | arer, O, o, A4, a9 TUHT B T |
Fherd T | NI
, *  RTI IA X
3. | erfer ' #F17 (Task): T AT |
¥, | qrET ALTATS FET AR AT E@R’ Sl | @O TS TS | . FqUAEE
FATI | .
Y. | TE ¥ G 9T AIAY ATERET AT | grogue (Standard): (Ingtedlents)
Sl A |  FERET B oot
| q9X BlE Gl s | B & EERCICEIE
O | e a1 o T |
| d% w o | © Q?‘cﬁr T
o |t B g T T
90 | SR T A TATSH, Bl Seal TATSH, .
Y e 7 ASE ATER | ST T AL
qq | afeer qrarar fasrew, @ dfg i = ST FAATLTHT |
T TEET | * FPEIE A
AT |

sfoR, 3R ¥ g (Tools, Equipment and Materials):

~

o T[T, qTAT, FeAT, THAT, AT, Teal

e/ Frearree (Safety/Precautions):
* RIS THTSAT BT Gled Ty, BIga & |

o  THITT AXARTSATS FTTHT T3 |
o FUXA IARTGATS HIETHT ATI |

{5




Fra(Task) ¥: e, wrEr, air wrer ars+ | (Making Aloo Paratha)

F7 farewor(Task Analyss)

FA FHT © 3 9/R "
Jgit=ae® : 9/3 =T
EETF © 35UaT

e F =RAEE AfeTH FAGFTET 359 | Fateaa wifeatas AT
(S N) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | smavEE AR e | feguar (Given): o TRTIT FATSH ST
R | =feR W ANR FAT @R AT | wrer, 4, WHET, G, |
HHeAd I | AT, arHT o  JAYAEE
| e SfaR, A, efr afw, (Ingredients)
AT ¥ TS AGAT H1eX 79 &7 | | g (Task): . TS T
¥, | TET Eohl (AR ATTATS & HAWA | ayre], AT, TR .
AT e | T | M SR
Y. | TRATS PITET HTaR AT T
AYAT [T | . araeve (Standard):
. Sollellg Ll ddTg
F U (AR el i e el | | T “32 |
FATSH, Tl T W IRTSTEATS ST er el
T AT, TR afeT '
; AT RTHT YT FT
G. ¥ Har B | TEET |
Q. | X YT A FATSH, Bl Seal FATI,
AT 7 AR AR T | * X T T
qo. | gfger qrETAT YHTIA, TG Ty X wmm@l
o T THEE | o FHIATHET AT
° ATETH |

sfoe, 3R ¥ g (Tools, Equipment and Materials):

o Tl AT, JeT, AT, A, Tedl

e/ Frearree (Safety/Precautions):
o I THHTEATS HAEHT TS |
*  FHUA GRARIEATS HAARTH] AT |
*  TRTST YHIIET BT Uled T, BIdTe & |

4%




F7 farewor(Task Analyss)

FA FHT ¥ /80T

Jziferer © Q/REvar
ZFENE © ¥EIAT

#rd(Task) «: @re &3+ | (Make Doughut)

JUTIEE ATATSUHT |
o HIAGHTET AT g

T |

. 9. FT =RUEE ATTH FHFHTET 399 | Fatead wifaras A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATAYTE SATHEN [T | feguar (Given): o TEIH HIH,
R | =fed W SR qdT @ AT | fa, g, B A9, O, frames sraTa
fao—vrrr UGl Y, deX, 99 FTCAT AT |
3. w,aja,hﬁr,ga,az??arﬁf@?r o Fw G gATS
EEIEEN #13 (Task): =T |
¥, | U3aT Ae|T §52, o ardr 9, 6ok | e aqrs T | . gTIEE
THSA B A& | | T Held (Ingredients)
1 fig HA FAr ST 7| areve (Standard): | | s faE
AYH lelhl Sedl IAT3T | c
o FIIUET FHE .
Y. | T® "var PR e | ST T o UF A
U |
% | &H G AAHN ATRRAT HIEA, B | NN 5
A GUT IET | I qars | T N N
) ngﬁmwéﬁ | ;;(:%- 'l\dd SATehLeh]
5. | ITSSY TR AT ARad qSeT BfFUR 53
S o FRAT TAT ATALUTATH

#emR, 3w ¥ grardiee (Tools, Equipment and Materials):

o TS, AT, IR, A FX, el |

e/ graarrees (Safety/Precautions):
o HhiTd FRARISATS HAARH] AT |
o FUWA TIHRISATS ATBAT ATI |
e T el ATl ddaTe BIfgarR T8 |

<0




F7 farewor(Task Analyss)

%A AT : ¥ /R UL

i © 9/ =ar
EEHIC I

#ra(Task) & @t amrs+ | (Making Bhatura)

% 4. H TES AT HTAFTET I39T | Fatead grietaes A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATEIHE SN e | fegwar (Given): JU
R | e | AR qOT @ WS | Far, oqver, A AT g, | o aqer e S
TFT T | et fors, o1, afr T ST |
3. | Fan, g WS, afe a1 gy, 9, T .
HUST, 9T, F=rel T 7 BTl 90 FT ATIAET
TG T FUEH GO FRE AT A0 | rd (Task): (Ingtedlents)
e | e —— o FATSH AH
¥ | T AT Seell FTR, qef Tor, ) o TF FFATH
AP BIAT BT AT F92T T | | oy (Standard):
K. Wmﬁ%wmﬁﬁ%@rﬁ . e
olde] ~ lJI:'IVII JAT3H | T U |
& | O qATE WTE T | . WW\\
FHEF TR, AT
ATHRET |
o XA TAT ATTLTAIHT
JYTTES ATATSUHT |
o FHEHEA AfveE
ATETH |

#emR, 3w ¥ grardiEe (Tools, Equipment and Materials):

o TS, AT, IR, el |

e/ graarees (Safety/Precautions):
o I THHTEATS HAEHT TS |
*  FHUWA GRARIEATS HAFRTH] AT |
e TRE AT ATdT derdTe EEAR B |

<1




F7 farewor(Task Analyss)

& THT © 49/R =T

Jgit=ae® : 9/3 9T

EEIE : Y =Uar

#ri(Task) @ &= 78 a=rea | (Making Sd)

% . FI AEE AT FTIFFATET I59T | Fatedd griatage A=
(S N) (Steps) (Terminal performance (Related technical
objective) knowledge)
9 | sravTE SRR fae feguar (Given): ST e AT |
R | e |9 R qar @ qWEiEe | =, fa O e S S e e
FeheAT T | |
3 | =mEe AT @retae =Ee Ut | g (Task): —
’ Skl e s r HEAET FAS | (Ingredients)
.| =T REZERERIBLEIES N
argveTar fire | amavs (Standard): ST T
W | T = AR T afE aw . RS ESICIELIR
W 9 Fa e YT FETET TUHT |
% | IET T HIEA | R N
o | fza arir forams Rrelr amrS | T ! el
S. | d« a1 & qarsd | T A
Q. | T AR E R AT e | * RET AT [P
0. | WIS T | JUTIEE ATATGUHT |
o FEFHET AfTerg
ATETH |

sfoR, gueRew ¥ g (Tools, Equipment and Materials):

o qrela =THA, Teel, favhe, ®iwr gt

e/ Frearree (Safety/Precautions):

ATHITT AXIRISATs ATERHT ATI |

FIIIA TRARSATS AFIERAT TS |
ATl deare afear & |

%R




I 9 =S THAST qRPR TS |

FHT : 3 g7 (F) + 95 T (FT) = 39 FUIT

Fu(Description): a9 HIEHeAT ATSHAST IRHR THIGT F1 Fwi=d AT T A[98s FHE
TR B |

Sexaes(Obj ectives) :

IRTEATITATE FICHS HFdl AR ATAYTF T ATIHART TXHR THST HUee T [Fhra |
Fraes (Tasks) :

TANT ATSATS THI3 |

AT ATSTHT TR |

T FATITAA TS |

Fardee /gea/ o =efE qers |
T FT3TAT Tahra |

AT THT3A |

ocourwbdpE

%3




F fageryor
(Task Analysis)

( =refrmer afver gersT 1)

¥



1Y fazerwor (Task Analysis)

FA FHA R /R "

Jg1t=ae ; q/9var

B ERIECIICR L

#a (Task) ¢: Tardr =rs=rs g#rs+ | (Instant Noodle making)

* FITRUEE FHE
TAUT FEATET TUHT |
o IHT ATTHT [5F W
TTH ATIATS |
o FRET AT ATALTATH
JUTTES ATATSUHT |
o HIETHIET AT

ATGTHT |

% 4. H TES AfeTH FTAGATET Ig9T | Fafedgd grieias 71
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATIIAF SATHTT e | feguar (Given): o FHihy AU
R | wfed FF AR q9T @rg AERINES | SrSErs, ar, areaT, TEIRAT AT qTHT
G T | GaHl, @ T AT | |
3. | 9T FHATAT FHT 9T FHTA | N CCCLEd
¥, | FEATS YTebe @lef? &ler | e (Task): Ingredients
Y. | 9, AE qfq BTed | T =TS T3+ ||, gmgﬁm)
%. | AlGET FEH AT, gfaar, MAAET T S
T T | e (Standard): A
o, | FTerET TS, I I |

ez, 3w ¥ grardee (Tools, Equipment and Materials):
o el A, TG, A, FFAT

e/ graarrees (Safety/Precautions):

* ATIATS ITGw=T, TS BTG AT T |

o THITT IRTSATS FAETTHT T3 |

o FYXIT YXARTEATS AT AT |

%4




1Y fazerwor (Task Analysis)

& AT © 3 /R "A

Jgit=ae ; q/uvar
EETNF 3 Ul

#7 (Task) 3 sfsteaw =mstaw s=ms+ | (Making Vegetable Chowmein)

%. 9. FT =RUEE ATTH FEFHET 39T | Fatead gifatdaes
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | savEE SEERT AT | feguar (Given): o Hipy HISH W&
R | =fe &Y SR q9T @ AWEET | e, TR, I, o, AT, AT,
HheTd T | YA, T AT T, HTeF q¥ewdl A9
3 | I SET, 91 q 8T, gl ArTHY, ATTATATGT | qUH |
3t | I ERERE
¥. | 9Tl WTed T fordr qreirer Pclﬁ', Y qeT Fa (Task): (|ngraj|ents)
T fReTe e | aforeae =S I |, s e
Y. | ISR, =T, faH e Sfaad -
SATFTTHT T | ( wrreve (Standard): EEESE
. | 9T JHTA T Afstdaddrs q fAme . PEERIES BTG T
RIS | TETET HTH |
@, | 9T HTed, Fordl 9T g | NN -
S. | WIgF W qarsd, ¢ a9, s © R Y, T,
= %42% =V FRT AT A T |
e, afsdad e |
o | Tew BT, 74, Wi, g 7 ody | ° SO T SIere
ATSTATHIGET BTe | SARCERRRIELCIN
o HIFETEA Aferg
ATETH |

sfoe, 3R ¥ g (Tools, Equipment and Materials):

~

o =@l IHFI, [Fod ®lh, WA, HIey A

e/ Frearree (Safety/Precautions):
o Ao, Hisdda a1, WIE Tl BlGAR & T |

o THITT IRTSATS FATTHT T3 |

o FYXIT YXARTEATS AT ATIT |

%%




1Y fazerwor (Task Analysis)

FA JHT 3 9/R GO

gifeaes : /R =veT
ELTF & 3 T0aT
#i (Task) 3w =msfaw a=rs+ | (Egg Chowmein)
%. . FHT TXEE AT HTATHTEH T49T | Falead yifares
(S N) (Steps) (Terminal performance iG|
objective) (Related technical
knowledge)
q | ATEAYIF AR AT | fezwar (Given): *  FHihy HISTH
R | T "9 AR qAT @ ATHRIES | e, Sriede, W, AT ST
FeheAT T | qUST TUHT |
3. | aisteas =methaars S&T Ageq 3fa, o yETEET
Aweaw sta= L and (Task): (Ingredients)
¥. | VST theX qTeredl UTebek (TSN &) | w37 =TT aara | NN
AT | : .
Y. | T ATHT Pre | uqeve (Standard): | T O T
% | 9itsdad =mefaees |rdT ot frameR |, T
fa
O, | HFTR! AT T, HICER! gl FrAT .Waﬁgyl
T 7 4y AR R W o, Y e, T
TATHT |
o AT AT ATAATATH
JUTTEE ATATSUH |
o FHTHEA ATTIT
T |

sfoR, 3R ¥ g (Tools, Equipment and Materials):

Y N

o =@l IHFI, [Fod ®lh, T, HIey A

e/ Frearree (Safety/Precautions):
o A, Hidda I, WIE Tl BlFAR &k T |
o AT AXHATTSATS AFARHT T3 |
* FIIA AXARISATS HAEAT TS |

¢




1Y fazerwor (Task Analysis)

% AT : ¥ /R UL

giieae /R Ever
ELENF © ¥ HUaT
wrd (Task) ¥: ferdd, Hed, a% =MSHA a3 |
% 4. H TES AT FHTAFEATET I59T | Fatead grietae A=
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | AEAYAF AR AT | feguar (Given): o Ifriae Hfeg,
R | =few |9 SR qAT @ AR | qraEs, afuede, wEre | wfFT AU
el T | T T TUH
3. | AfSTdaa aetaT FHTs | #7 (Task): |
¥, | o, Hee o Elq:;;fﬂﬁ'{ HiET ( ferehe, Had, 9% =ASHT | o sFgaes
STfera) TRTAT FTET | ERIERN Ingredients
Y. | ATgers afe ArstEe T awre | (Ing )
o FATI AR
& | AECTEH TAT AFAFEA ATIR T | wrvg (Standard): |,
wfe=rert gar, Al Hidr ¥ 9 99 . FREES BE ESISIECIE
TANT I |
o, | miEer Tqur efar @ wrd o o

TSHT AT T I T |

o Tl AVTHT JHT
e fa |

. QT&TH?JTWW
JITTES ATATSUHT |

o FHIAIHET AT

ATETH |

sfoe, 3R ¥ g (Tools, Equipment and Materials):

~

o @l IHFI, [Fod ®lh, WA, HIey A

e/ Frearree (Safety/Precautions):

o THITT IRTSATS FATTHT T3 |

o FYXIT YXARTEATS HGTHAT ATIT |

E1~




F7 farewor(Task Analyss)

Fra(Task) «: faa =rsfae aars |

FA FHT ¥ /80T
Jziferer © Q/REvar
EEHICIR L

T3~ T ATTHAT AT AT
@R fa |

o FRET AT ATALTATH
JUTTEE ATATSUHT |
o FHHAIHTEA ATHeG

ATGTHT |

£ FT =RUEE ATTH FIHFTTET 399 | Fatead wiiatdaes A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
q | sravae SRt fae | feguar (Given): Fag, Hipg
R | = W SR qAT @ AWEET | qeew, AfTead, HTEes, TEEedT F ATH |
HHAT T | HUST, FHTAT, qA | Jr3fiTe# TER T
I AR T | w4 (Task): TATAET
¥ | gfedl qged I, Tesiles Hed ¥ | g =ratae o= | (Ingredients)
Eohl I | g\
Y. | TS T Fesirars (=l qifar #7eve (Standard): r|3 TEH
. e - ) o FTARUEE FHF S
.| ATEEE W& 9%, e, HaAdrs
Sfa=1 T AfGAT THTT FTe | E;HT%\TWH\W !
S, | AUSTHT ITTAT ARICATS AIEHT * e THGE S
ATFIT THhTHT e | il Ry
5. | Agew, "iseaa ¥ A1y fHamR eTAcT 1T |

#omR, 3w ¥ grardEe (Tools, Equipment and Materials):

~

o @l IHFI, [Fod ®lh, WA, HIey A

e/ graarrees (Safety/Precautions):
o I THHTEATS AAEHT TS |
o FHUWA GRARIEATS AFRTH] AT |
o Al dedTd BITFAR & |

%%




1Y fazerwor (Task Analysis)

& AT @ 3 9/¥vAT

gTierep © Q/REET
ERINE 3 °uar
#1d (Task) & g1 a s |
. 9. FT TXEE AT FATHEA 49T | qatead qiietaes q
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
q | sravae SRt fae | feguar (Given): ATITHTHT TR T
R | =few W SR AAT @ AWEET | qeew, Aftead, HTEes, TN F¥=AT | |
HHAT T | HUST, FHTAT, qA | ATTTEE
3| s Sfae . (Ingredients)
¥, | Sfader |y a1 dREEEHEAT F3 (Task): ST T
EHTHT (SATT) Pl | e =TT a3 | ;
W | 9% T T T FE | T AT
% | AISTAT def qaTsH, @9, @o 9 | gragvg (Standard):
Tm&wmﬂmtﬁrmﬁ?w@r R A -
o, | 79, Hicar, JrETE a9 9 . E;H;TWWW !
FFATET 2T U fa g | i S
. | TEeq BTerl ¥ ST M1 ATHTETe %waﬁ%
ghear afgarer i T a9 T |
o IE JUT ATALTAIHT
JIIEE ATATSUHT |
o FHTHEA ATTIT
ATGTHT |

#emR, 3w ¥ grardEe (Tools, Equipment and Materials):

*  Ie&l, I, (oA Fih, A, BIZF WA, A

e/ graarrees (Safety/Precautions):

o TSH, "isidad IR TIT Hlg T BIMFGAR & |

*  HIT VIRISATS HARRHAT TS |

°  HUA TRIAFRISATS AIBTHT ATI |

(o)




HIGI & A1 T ThISTeh IRHR = |

FHT ;¥ §UIT (§) + 70 U (FT) = ¥ gU&T

Fum(Description): 7% HIEIAHT A T YIS ISR TS F Frfead A1 T Aqes THre
TR B |

Sexaes(Obj ectives) :

RIS RICHE el AT ATAYAEF T ATE T ThISTHT NPT TATSH HIIET T (Ghrg |
Frags(Tasks) :

TEHIST TS |
IHART qSTAT THS |
FHT THRA (T THTIT |
AT FATSA |

THET B3 |

AT faabl TRTS |

Tq GRS |

G A" X K w » O




F fageryor
(Task Analysis)

( =Te T TehIeTer TRGR T e 1)

O3



F7 farewor(Task Analyss)

BT GHT XY

Fg1feaer : q =var

FEETF 3 HUeT

#rd(Task) §: w#ier awrs | (Pakoda making)

. 9. FT =REE AT FTIFFATET I59T | Fafedd griafee e
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATAYTE SATHEN [T | fesuar (Given): o FHez T FET
R | e @ AR qAT @ AEEET | Sfwede, gardr, oo Frafey AT TR
FeheAT T | |
3 | Sfeae s&q weR, o, faelt aweT, | @t (Task): S —
ST, AT F | THET AT | (Ingredients)
¥, | GEEl, gi=a, s, dgdT, A AiEar S,
T T | #raeve (Standard): -
Y. | | Sedtfad @ qrand faarsy | . iR N SINLEL
% | 9, 99 afqarer e, a9q faared ST T ST |
T Hred | . T A
o, Q% ATGHT Sl g0 ATl TTHT BT T et T
T -
. g1 9 |
5. | AR AT IHET FATET faeT | o
JITAEE ATATSUH |
o FEHFHET ATTeG
ATGTHT |

#emR, 3w ¥ grardee (Tools, Equipment and Materials):

Y c

o T, FT3, WIS, T, AMTF ale, A

e/ Frearree (Safety/Precautions):
o THIST aTeat ¥ fimaar aifaamdr g |

o THITT IRTSATS FFETTHT T3 |
* YA IRARTZATS HIETHT ATI |

93




F7 farewor(Task Analyss)

A AT

g1t © 9/R war
AT @ R /R &UaT
Fra(Task) = ag=s qierar a=rs+ | (Besan Bhujirra making)

ELREL

FIHT FEATEH ATHT |

o TIZ ATHHT THI,
Wamfﬁﬁ@
I |

. QT&TH?JTWW
JUTTES ATATSUHT |

o FHIAIEET AT

T |

E: FTI TRUEE AieTH FRAGETET 359 | Fateaa yifatasd A7
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | savEE SIEERT AT | feguar (Given): o qfsar wEte
R | =fed |9 SR qAT @ AT | A, 99, g ge, T AT |
HHAT T | r AT gl | o  auAET
3| SETHT A, GAT, R G BTR (Ingredients)
ATFAT oGl A3 | &7 (Task): . -
¥, | ATEHT AT UHI FATAATAT &Te | IOTE T ATS | Erg
Y. | a qars | ) * TH FrEET
. | ATAT T AT AT BTAA S | Tyave (Standard):
o | T AT TRIET TAAT 9 RS | | o gofeoues zfms
c. | ®BIg 9 |

ez, 3w ¥ grardee (Tools, Equipment and Materials):

o Tl A, AT, HTS, eI

e/ graarrees (Safety/Precautions):
* TS &N ATH T3 |

o THITT IRTSATS FAETTHT T3 |

o FYXIT YXARTEATS AT ATIT |

oY




F7 farewor(Task Analyss)

% THY @ 3 HUE[
Jgifea® : 9/3 ey
FERIS R §/R "vaT
#ra(Task) 3. vt aarew | (Making Nimki)

o TH ATHRAT FHoFH
T |

o JRET qAT ATALATATH
JUTTET ATATSUHT |

o HATMEA AT

ATGTHT |

. 9. FT =REE ATTH FIFTET 349 | Fateaa gifatdaes A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATAYAF ST feAT | fegwr (Given): o JHMTH A
R ﬁﬁ%ﬁaﬁwammamnﬁ% Ha1, 99, o1, 9, W, FATST ST |
W j'lﬁ' |Q R X qrHT | o  JAYAEE
i mi_ffﬁ RUBLRLERE (T (Ingredients)
: F : . TS T
Y. | THfF e T | ffep amma | i
. | & o7 = qare | T
. %TT :frj?iﬁ ST ST T T (Stendard):
S ar o wrd=ruEes Haw
<. (a‘rﬂﬁaﬁﬁaamqﬁrﬁ?ﬂﬁ FAHT TFTET TTHT |
FATSTHI Sl &l )

#emR, e ¥ grArdee (Tools, Equipment and Materials):

* Tl F%, W, &

e/ Frearree (Safety/Precautions):
* TS &l AT T3 |

o THITT IRTSATS FATHT T3 |

o FYXIT YXARTEATS AT ATIT |

9




F7 farewor(Task Analyss)

FA THT © 0T
grfvas © q/8ver
ZRTRE © ] YR =vel
Fra(Task) ¥: =me smrs+ | (Making Chat)

T T e

* FITRUEE FHE
FTAT JEATEA ATHT |
I |

o FRET AT ATALTATH
JUTTES ATATSUHT |

o HEHFEEH AT

ATGTHT |

% 4. H TES AT FTIFFATET I59T | Fafedd griafee e
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATIYAF SATTHTT e | feguar (Given): o IHMET IATIA
R | =feR W AR qAT @ ATEIET | @, g, i, = e ST & T |
Fehere T | AT, AT, G, o yEUAEE
3. | WHIET AR AT | . AT | (Ingredients)
¥, | WIgH FHIET Ml Eeehl THATIA | .
Y. | afe e Fd (Task): .
% | afemm e | oMe TS | © T
O | FTE HHTAT &Te |
. | AfGHAT FTIHT AT, giar T gamr revg (Standard):

ez, 3w ¥ grardee (Tools, Equipment and Materials):

o I, Fs, TR, AMF ATS, AT, IR

e/ graarrees (Safety/Precautions):
* TS &N ATH T3 |

o THITT IRTSATS FAETTHT T3 |

o FYXIT YXARTEATS HGTTHT ATIT |

9%




F7 farewor(Task Analyss)

& AT © 3 /R "A

JgTiedek : 9/ T
SETH @ 3 T
Fra(Task) «: @@ a=ms+ | (Making Samosa)
£ FTI AIES AfeTH FHGTITET I9F | watead grtatae
(S N.) (Steps) (Terminal performance A
objective) (Related technical
knowledge)
q | smaeaE ST for | feguar (Given): o THET FATIA
R | =fe ®9 R qAT @ AT | are, T, AgAT, A9, Sl
FepeAT I | RT3, HATET, 5, a9 | o 72 71 o1y |
3. | e S, foe, foa | | . ETEES
¥. | FS S, A, T, A, i, (Ingredients)
AT HIE | #1d (Task): ar
W | & qaTs, afear 4 BRT Tewey, | wErr e | * TS T
ool BTerd, AT BTedl, T Wi a9, o TF FrEET
A, FRT gt are | #raeve (Standard):
% | HerHr o, 79 ¥ ar faarg gre < . FHRITES FHE
FATIA |
o, | UHGT B AET T TH A@H Sl | ﬁﬂgﬁ%@ !
FATSH | ATFAT ATHIHAT dord | AT N N
FTed | TR Al FHET aars | é ST
oo & R | -ngamma(wﬁm
JIIEE ATATSUHT |
* FREEFEEA ATHE
ATGTHT |

#emR, 3w ¥ grrdee (Tools, Equipment and Materials):
o IR, FE, FAaE, AT ATE, AT, FHOR

e/ Frearree (Safety/Precautions):
* TS T LT TS |
o ZTHITT TRAFRTEATS TFERHAT TS |
* FTIIA XARTSATS HTERAT TS |

X



F7 farewor(Task Analyss)

& AT © 3 /R "OA

Jgit=ae® : 9/3 =T
RTNF © 39T

Fra(Task) < =9 s=rs+ | (Making Chaup)

% 4. FTI TRUES AT HIFEATET 359 | Faredad grfafas
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | AT AR e | fesuar (Given): o FfEs Hag FEEty
R | =fed W SR AT @ AAEAEE | e, AT, AT, a9, T STTH |
T T | T, T 1 I CREELS
3 | o 3fae, g T Hag | :
¥ | \iEdr TR @, g, ga e, | s (Task): . (Ingrieg_lae;ts)
AT, AH Hred | IT TS | .
Y | wrdveR Fe AT fare | A R CILIEEIRL
BT | Ameve (Standard):
% | SRTEE ATHRFT ol aATSA | G | Bri=rvEE R FuE
29 | JEITEA AU |
S, | YT ATHET Eled, ¥ 9 ¥ 4R s o
e | T
5. | HAHT dd qATSA | TR &1 T
Q. | AT TS T GATS WTE | T o AT TR
T | =R G STTIE® AT |
o FHTHEA ATHIT
ATGTHT |

sfoe, 3R ¥ g (Tools, Equipment and Materials):

Y c

o T, FT3, THE, AT ATE, AT, FHTAX

e/ Frearree (Safety/Precautions):
o T TS &I ATl TS EFAR & |

o THITT IRTSATS FFETTHT T3 |
* YA IRARTZATS HIETHT ATI |

O




F7 farewor(Task Analyss)

F TET ¥ T

gifeder : /R =Ual
EEI : 3 9/R "uar
Fra(Task) © e fewebr amms+ | (Making Aloo Tikki)
% 4. H TES AT FHTAFEET 59T | Fatead Yrietae A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
9 | AEAeTE SAEEN [T | frguar (Given): FFs T qE
R | =fe &Y SN dar @ AwniET | ard, g4, i A, T TUF |
HFAT T | F AR EERLIag
3 | o e, 8o T Hag | :
¢ | 7T i A A | vt (Task): ('”g:egr%e;ts)
Y. | TSIRTeT gl aara | o1 fadbl g .
S | ure, foreT 7w P, A ESIIERINl
FAR BT | TG | Araevg (Standard):
S, | Uep ATEHN el IATSA | . FrERIES FE
5. | Frer =t s |
o | A At A e G A A | ]

gohl U1 ATIT T TRISH, A= AT

fa 1
(AT Tl fHva =1t |11 T grATepl
=TAT T I TH TH TS )

o Tk TAIHH 9¥ Foredl
TATHT Eodbl AT
TR |

o FRAT AT ATALUTATH
JYTTES ATATSUHT |

o FHIAIHET AT

ATETH |

sfoe, 3R ¥ g (Tools, Equipment and Materials):

SN N

o Te@l, ATAT, I, FIEI, Tedl, THF, AMTF TS

e/ Frearree (Safety/Precautions):
o TTATAT JHI3aT BTEAR Taeh T |

o THITT IRTSATS FFETTHT T3 |
* YA IRARTZATS HIETHT ATI |

92,




I R F1EE AGIH IRHR FATSH |

THT . 3 5927 (F) + 9% ST (1) = 95 FUT

Fu(Description): a9 AISHeAT HISS TS IRFR FAST A1 FFafad A I Aaes FATALT
TR B |

Sexaes(Obj ectives) :

IRTAIATS FISCRE FHhbT AN ATIYTF T Hlee AedH IRER TATSH HIee TH [FHhra |
Frges(Tasks) :

[EHEIEECICEICE

ST HI3S ASH TS |

T 1% ASH IS |
M/ Had /a% HhIge Aed dAT3 |
A TEe WEH TS |

NSNS

cO




F fageryor
(Task Analysis)

( FTEE ASTHT IRPR TS 1)

=9



Fa fagamor(Task Analysis)

FA THT ¥ "

Fgifeaes : qervar
EETE @ 3 0T
(T ask) 9:frr wree @wga amrs 1 (Jeera Fried Rice)
£ FTY TREE ATy GG 3599 Faterd wifstaes s
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q arrarawam'oﬁrfr?a—?rl feguar (Given): *  {IT THTSA ST
R | =t W@¥ AR dE @TT | wEw, a9, T, A9 AT |
AHRIEE Hebead T | o FhET HITTE
3| T B g TR IS | F4 (Task): T qTH |
¥, | FrE 9 fSTT T8 T2E ST | | o g
Y. | O qAreH SR RIS | (Ingredients)
T | T, AT AAS, S | wave (Standard): |, o e
AT | o PRERUES FHF
© | 74, AiEH g Far ¥4 ¥ I CRIECIE

ATSTATATST di¥ &Ted | 9T &
TATI |
a1 qRraar digel arer
ST, ITHA Eled, ATITEA AT
afg aTHT BT, feeaeAr TR
feeg T

TYHT FFITET HUH |
o e fadr gfewa,
Sl AL Eoehl

ST FAL |
. QTWHWWW
JUTEE ATATSUHT |
o FIFEEA AfHE

afaue |

o, 9w ¥ graries (Tools, Equipment and Materials):
IR, s, (RIS ATH) SIS a1 TEa (Tedl), ST

e/ Frearree (Safety/Precautions):
* HTE Tl 819 TATST |
o ZTHIT TRAFRTEATS TFERHAT TS |
* FTIIA TXARTSATS ATERAT TS |

&R




F7 farewor(Task Analyss)

& AT © 3 /R "A

Jg1teae ; q/9var
FEETNF 3 °HUaT

Fa(Task) = 9= wree wed ars+ | (Vegetable Fried Rice)

AfSTdad &, WS T&T | THT Fq
FATIA | T AR AT, AT T
T 1Y AR 8Ted, T3 |
gfedr wrs €y | T

(BTSS WS &I drHEl H99 T
fereetl &9 @9 a7 IH g 1)

* FIITRIEE HIHE TTHT
JETET JUH |
* AT AULH Eoohl
TS HAT ATH |
o JRET AT ATALATATH
JUTTES ATATSUHT |
o HIATMEA AlT@

ATGTHT |

% 4. H TES AT GRS 35T | Faledad griatas
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
q | ATIYAF SATTHTT e | feguar (Given): CIHEERCIC)
R | =t @Y SAISR qAT @I RS | rge, Afiad, 99enEs, iy ST WU |
P T | i iy AogEE
3| 9T AR 0 | AT S |
¥, | TSR, fqH, &3, AfEAr #reY gl | wmrd (Task): TR
St | Fr@r arred g | AT FIEE ST IATS | (Ingredients)
Y. | BT STsTaTs ek AiEEr SR N
HE | v (Standard): IS T
% | o TATSH, 9% AT A, ESISIECIR]

sfoe, 3R ¥ g (Tools, Equipment and Materials):
o @I, FMe, (FIEF ATM) SIS a1 LAY (Teal), A7 Ale

e/ Frearree (Safety/Precautions):
* HTE TaT TR & |

o THITT IRTSATS HFATTHT T3 |

o FYXIT YXARTEATS AT ATIT |

3




F7 farewor(Task Analyss)

FA FHT © R /R T

Jgit=ae : 9/R guaT
BTN : 3 TIaT

#rd(Task) 3w wrge w=H =@r3+ | (Egg Fried Rice)

FIEE AT I IHET &aq T
fereetl &9 @9 a1 I g 1)

JETET JUH |
* AT AULH Eoohl
TS HAT ATH |
o JRET AT ATALATATH
JUTTES ATATSUHT |
o HIATMEA AlT@

ATGTHT |

% 4. H TES AT HAFTEEA 59T | Fatead Grietae A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
q | srEvTe SRR fae | feguar (Given): o Frefas HETem
R | =t @Y WAISR qAT @ RS | ree, Afiad, 99enEs, Trteg AT
Feberd T | JUST qA TUHT |
3| T S o Fwy dagEa
¥, | AfSTdeder 1T e | w1 (Task): T STTET |
Y. | ¥uer fRER uTder AHee AT W HIsE Y IAT3 | . gTIEE
AR (Ingredients)
% | gfar wrsars \fgdr 1fe #re | Trogve (Standard): . - s
o, | FT TEE T T M AL | © FHSRUEE FiAF FHT :
ARTHT VST T EAT WA BT | * 9 AraaT

iR, e ¥ araree (Tools, Equipment and Materials):
o @I, I, (BIeF WATM) SIS a1 9T (Teal), A7 Al

e/ "earree (Safety/Precautions):
* IThId ARAHIEATS ATERHAT T3 |

o FYXIT XARTEATS HRTTHAT AT |

¥




F7 farewor(Task Analyss)

FA FHA ¥ /R80T

Jgit=ae® : 9/3 =T

ERINF ¥ HUaT

Fra(Task) ¥: e, #Hed, aF ®ree Ted aqrs+ | (Chicken, Mutton, Buff Fried Rice)

FH AH T I E )

weve (Standard):
o FITRUET FiHF
FTAT JEITET AT |
®  THIT YN[ Eodhl
FIIT HA TUEHT |
. QT&TH?JTWW
JITAEE ATATSUHT |
o FHIAIHET AT

ATETH |

£ FT AES AfrdH FEIGTET 49T | Fdtead qridtesd A
(SN (Steps) (Terminal performance (Related technical
objective) knowledge)
q | smaTHE SR o feguar (Given): =TS T
R | wfew FF SR qAT @ AT | e9, Sfvead, Frafey [T U |
SRERREN e, b, Hed AT e —
3 | feae g AR T ERAC] T STTET |
¥, | fae, wed, a1 9% Ifg=R A/iger SN
FrR frared T us f89 w1e 1 | @ (Task): (Ingredients)
Y. | ATATETT BT TSR TRT @ A | Fere, e, A WSS g\
T | S — TATIH AR
% | HIES T3W W G FHAT T Foreed ESINIELIR

#emR, 3w ¥ grardee (Tools, Equipment and Materials):
o T[T, TS, (BISF ATH) TG aT TAEER (Jea), ATF AT

e/ graarees (Safety/Precautions):
* TS TTa BTN T |
o AT AXHATTSATS AFRHT T3 |
* FIIA AXARISATS HAEAT TS |

cq




F7 farewor(Task Analyss)

FA FHA © 3 /R "OA

gTieaes : /R Ever
AR © 3 el
#14(Task) «: frwr wrge wgd =mrs+ | (Mixed Fried Rice)
% 4. H TES AfeTH HIIFFATET 59T | Fatead grietaes A=
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATIYAF SATTHTT e | feguar (Given): R HEE I
R | =feR W SR 9T @ AEEES | e, Sitead, weEs, qrafeg AT TR
FhAT I | T |
3 | Afead wiEe wEd A% SE qAn o T ToEEE
il #F7 (Task): e TTHT |
Y. | AT A AR FAaA, Hed A AR | Fya wrES w2 NG | | . T
T et RS | (Ingredients)
L. | (g A geHtad TR w9 T | qrve (Standard): -
; o FATSH AH
34T 9T 97 1 o FARUET HHF THAT )
HISS ALY I AMAETEN H99 T * 9 e

fereetl &9 @9 a1 = g 1)

FETET TTH |

* T Whl Tehl AT
FHAT TUH |

o JRET AT ATALATATH
JUTTES ATATSUHT |

o FHTHEA ATHIT

ATGTHT |

#emR, 3w ¥ grardee (Tools, Equipment and Materials):
o @I, FTe, (FIEg ATM) SIS T LAY (Teal), A7 Al

e/ Frearree (Safety/Precautions):
* %S Ta FEER & |

o THITT XRTSATS AT T3 |
* YA IARTZATS HIETHT ATI |

ok




HIGTA 90: T TAT TRPRIHN TRPR THI9A |

FHT ;¥ GO () + Y5 GUT (7)) = 3¥ g

Fum(Description): 79 AT I AT TXHIRIHT TRFR qHSH T FHiedd A4 T I8
FHTALT TRUH S |

Sexaes(Obj ectives) :
RIS FICHES FhHl AN ATATAH I A AT ALHIIBT IRHR THST HTIEE T (Tepra |
Fraes(Tasks) :

T T THS |

T[A HTg Thra |

BT THTS |

AT g THTI |

AT (R aeaemer Jara |
T/ 9T T HETH TRBI T3 |
<ISTHI HHC'II“ICM\'S:II

ATl [T qepra |

ONoogkrwNPE

=4V}




H {TTeyor
(Task Analysis)

( TreT TAT AT PR TS 1)

(Y=Y



F7 farewor(Task Analyss)

& AT © 3 /R "A
Jgiieae : /3 BET

FEETNF 3 Ul

Fra(Task) ¢ == @ aars+ | (Plain Dal)

% 4. FTI AEE AT HIAFETEA I59T | Fatead Grieltae A=
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
Q| IS AR e feguar (Given): o IAF ATHAIT AR
R | =few @A AR dW @ | Te, 79, aa, gt AT STTH |
JTHETNES Fhad T | . agTEEE
3| E A A FAGA #14 (Task): (Ingredients)
¥ | ST THET q@Te | @ &7 TS | . -
Y. | IR EHTHT BT | UTHT 8 TAeTe v
e e o e amzve (Standard): IS
o T9, N l * FHYTIUES FHE
O | 9T T qehrS | — aj:m?f T |
S ﬁ“{lﬂww T AT W A | Praep T |
. | 7 T ATER BT | * T T e
90 | gfqaTer 91 &Teix ad I | wmm‘a’@ﬂ
(AT TF AT Tk AT FgdT ITAST o HTIEETET ATHE
R 9fq e @feg ) jicheall

#emR, 3w ¥ grArdee (Tools, Equipment and Materials):
o IHI AT G FAH, TS, Al

e/ graarrees (Safety/Precautions):
* YER FHHY @il IATHT T4 fae| a7 ¢ 9y A7 Gree |

o THITT IARTSATS AT T3 |

o FYXIT YXARTEATS HAGTTHT AT |

c?




1Y fazerwor (Task Analysis)

FA THT : R YR "
Jz1fves /R Tar

EEIH R Tl

w1 (Task) = =« wrg ==+ | (Fried Dal)

AT, TG T TS BTelT 72,
MANET T G &Ted, I aled,
ATaeTF HIATHT T &Tedd, 7
I, | gl BTk | T4 |

FETET TTH |

o | JIET JAT HIALTAIHT
IUMAEE ATATSUHT |
o FHTHEA ATTIT

T |

E: FY =RUEE AeTH FAGETET Ig9T | Fetrgd qiidtad AT
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | raeuE t—n:rob‘r?r fe | feguar (Given): °  YIUAET
3| wfe W AR qA @ | 7T, foRn, @, o, (Ingredients)
AT HFT T | THA TAAST | o IS AHE
3. | = TS AT | . 95 arEET
¥, | @IS fger AT TR (=) T | @ (Task): A
Y. | @A ¥ G f@eR /G TR (| gl BT ars |
) HleA |
%, | MAAST 9@TeR o 4 | arreve (Standard):
o, | BRAT gEH T giar = T | o ST S e
5. | 99 a1 & darsd, RT wRree,

#emR, 3w ¥ grardEe (Tools, Equipment and Materials):

o FRTE, TG, Teal, T AT YA HF2, AT dATS, =k, HISF WA, AT |

e/ graarrees (Safety/Precautions):
o YR FH [depl @ieaT &9 AT, AT TR T ufeg | @ied | %l &1 AEdrr & |

o THITT IRTSATS FATTHT T3 |

o BT XARTEATS HGTHAT ATIT |

RO




Fra(Task) 3 @t gars+ | (Chhole)

F7 farewor(Task Analyss)

A AT

Jgit=ae® : 9/3 =T
EERIECE R LA

3 9/R "guay

OIS ATS FeA? AU Tfeg, AT
AT I 2o, forer, gt a9,

GHIH gl gTerd | TATST aTed,

A BTed, ST T BT |

o1 fHErsH, U g qe@rs ¥
TRY AT a7 I AAAT ETel

fHepTeT |

e (Standard):
* FITRUEE FHE
FAHT TETEH AT |
*  FTFAT QT HUh! =T
TET T qThbl |
o FRET AT ATALTATH
JUTTES ATATSUHT |
o HIETHIET AiTeE

ATGTHT |

% 4. FY =RUEE ATTH FEAGHIET 359 | Fdtegd griataesd A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
q | srEvTe SRR fae | feguer (Given): o HN GHTIT AH
R | =R |9 AW qA @ | A, TWH A, 99, qUH |
AHTES Fhad T | TST, AGAT, qGA, o  yAUAET
3| FHT =AW fASTe | AT, I | (Ingredients)
¥, | ST AiGAl HTad, AFAT AL . S
I AT | #14 (Task): i
Y. | FATATS 9T Y 3 | Bl TS | * T W
& | 99 ddrs @ e |

sfoR, gueRew ¥ g (Tools, Equipment and Materials):
°  IRI%, TS, Fcel, S a1 JEX FHH, ANy als, =HE |

e/ Frearree (Safety/Precautions):

o YER FHY TqepT @iear &) TATS | aTh ORT ITC 9fig A1 @l |

* ZThITq TRARTEATS TFERHAT TS |
* YT TARTZATS HIETHT ATI |

29




F7 farewor(Task Analyss)

& AT © 3 /90T

g : /R BT
EEIF © 350
Fra(Task) ¥: wrg =11 gers+ | (Fried Channa)
% 4. FTY AEE AT HTAFEET 59T | Fatead Yrietae A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
q | smEvaE S o | feguar (Given): R FrEteE S
R | =Y ¥A AR qEAT @I | =, efEan, a9, a9 | T |
AHRIEE Hebead T | SRS
3 | Fers 01\«?1 ﬂﬁldléq%?ﬂrﬂ,\ FF (Task): (Ingredients)
HIAT I T TS X BTed, s =T qhrS |
NI G W R TS
AeTed, UAT TIATI | FCINIERIR]]

LAl FIT =1 THTET A |
ATSTATs ATAAT 1T AT 9T
afeart afed == @t sffur fax
|

araevs (Standard):
* FIIAUET FTHE
AT AT TTH |
o HEgl qAT YTebehl |
. QT&TH?JTWW
JUTTEE ATATSUHT |
o FHEHEA Al

afEue |

#emR, 3w ¥ grardiee (Tools, Equipment and Materials):
*  FTs, TS, Fcal, SHI a1 UOX FHF, ATy als, =% |

e/ graarrees (Safety/Precautions):
* YR FHH [qepl @ieaT ard qATS | ATk ORI T 9 AT @l |

o THITT IRTSATS FATTHT T3 |
* YA IARTZATS HIETHT ATI |

R




F7 farewor(Task Analyss)

& AT © 3 /R "A

g1t : /=
AR F © 3T
Fra(Task) « frawma @arr 9@rs+ | (Mixed Vegetable Curry)
% 4. FTI AEE AT HITTET I59d | Faledad griafas 7
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
q | srEvTe SRR fae | feguar (Given): H FgrTE T
R | =T @Y AR qAT @I | geties, HEdr, O, qUFT |
AT Fhad T | MARET, TS, AGAT, A AR
3 | TR, fjﬂ"fﬁ Tdvﬁ\l, Gl EEN | (Ingredients)
THT TR T3S ATHH THTHAT
I | it (Task): ST T
¥, | IRIUET qHEET 79 AfE U FererRy RaBTET TRTS | T AT
fB TeTaT |
Y. | FRTEAT T TATSH, BH T | wryeve (Standard):
o e e i o v
o | e o P e |
TRTS, T Ble | = S | s
\3 PR
.| afFt \rdrare gfear fov .
JITAEE ATATSUH |
o FHEHRA AfTeE
ATETH |

#emR, 3w ¥ grardiee (Tools, Equipment and Materials):
*  FTs, TS, Fcal, SHI a1 UOX FHF, ATy als, =% |

e/ graarrees (Safety/Precautions):
* YR FHH [qepl @ieaT ard qATS | ATk ORI T 9 AT @l |

o THITT IRTSATS FATTHT T3 |
* YA IARTZATS HIETHT ATI |

_3




F7 farewor(Task Analyss)

FF FHT © 39/R gvaT
gifvae : 9/ woar
BT © 3 Tl

Fra(Task) < o ez /#ex 9+ gars+ | (Aloo Matar/Matar Paneer)

Ut gTed, 99, i, =1, g@rr
gl &led, TH AT MATST e,
AT Bled T (g IebTad, B3
BT, A BTedl | TAIR ATTb] HETHT
glerd T A7 aedd | afai IeR a9
T

TYTET TTehehl |
. QT&THWWW
JATTEE ATATSUHT |
* FEUGFEEA ATATE

T |

E: FY TRUEE AieTH FRAGETET 359 | Faleaa wifetaes s
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | savEE SIEERT AT | feguar (Given): o H FET T
R | =fed A AR qAT @ AT | a6, a9, T |
b T | Tﬁ?'l'ﬁ?{l', HIAT, -, ad e IIYAET
% | T TSR WL SR T (Ingredients)
Bl | DI [Ped T JTA~ | Fedn &7 (Task): . SENE.
I3 ¢ fasR e | AT Hax,/HaT 97 r|3
¥, | ufRerrs At sRTerdl ST X | gers | o TF FTEET
Fehl HTE T ¥ qIHTHT gaTS |
Y. | AT WG PTEA, qgAT AR T | grogug (Standard):
AT | c
. * FUTRUET FIHE
% ?ﬁﬁ@ﬁﬁwﬁ,mﬁﬁmwﬁ ST S A
O, | 39 qATS, N W, AGT ATAT | Al I O

#emR, 3w ¥ grrdee (Tools, Equipment and Materials):
o FRTE, Y, Teal, T AT YA Heh2, AT dATS, =T, HISF W, AT |

e/ Frearree (Safety/Precautions):
o J¥X Fee faepl @redl &g AT | 9Tk T T 9feg q7 @re |

o THITT XRTSATS AT T3 |

o FYXIT XARTEATS AT ATIT |

Y




F7 farewor(Task Analyss)

& AT © 3 /R "A

Jgifa® : 9/3 ey
EEINF © 3 HUaT
Fra(Task) @ wrsmar waar aars+ | (Rajama Masala)
£ FT =RUEE AfedTH HATHET 3597 | Fdtead Jiidiesd q
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | srEvTe SRR fae | feguar (Given): o HI Y A
3 | =fedr "9 AN aer @I | ISTHT, T, FAT, TG, qUFT |
ATATITES Hebeld T | Al AT, a9, S CELR
3| TR TG 7E R | AeTE 7 (Ingredients)
¥, | ITF= RTET G qTehenD) . -
X, | et = A, e, @ e | e (Task): T
FATSH, MAHST =T T, G TSTHT HEAT TATST | *  TF AT
gt =9 T |
% | O qATSH, WSl Hed, T, a7 (Standard):
T BTerd, ToRT, gEr, 99T, R
st i AT, e A, | e ﬁfm |
ST &Ted, A7 &Ted T [ s N
THEST | * el el "
O | BTSN 9TSER ¥, TRHE FIAT &Ted, TATHT qrepert |
B are | et ey A e | ¢ SR AT AT
(ATETETS PR T T EARCER ARSI
FATT ITEN) o HIFETET Al
ATETH |

#emR, 3w ¥ grardiEe (Tools, Equipment and Materials):
o FRTE, Y, Teal, T AT YA HF2, ATF dATS, =k, HILF WA, AT |

e/ graarees (Safety/Precautions):
* YR FHH [qepl @ieaT ard qATI | aTh ORI T 9 AT @l |

o THITT XRTSATS AT T3 |
* YT IARTZATS HIETHT ATI |

4




F7 farewor(Task Analyss)

FA FHT 3 R 9

Jgrt=ae : /R gvaT

EEE © 3 TUaT

#Fra(Task) =: s fsr geers+ | (Aloo Jeera)

(AT HTET Wi ATl TeTHT
wTs AT R g )

(VpoH, ¥HH) TUH |
o HRAT AT ATALTATH

JUTIEE ATATSUHT |
o FUGFEEA AfHeE

e |

. 9. FT =RUEE AT IS I59d | FaAtead gietae A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
q | ATIYAF SATTHTT e | feguar (Given): o HI FHEIT A
R | =Mt @I dNR qd @ | i, SR, AEees, a9, qUHT |
JTAES FhaT T | a4 o  JIYAEE
i :I-IEI HATSH (r%%c':l; | 7 (Task (Ingredients)
. F : O
Y. | ETERTeE THTAT BT | EIEH SR a9 T3 | .
% | O TS, SRT TSI HRIS, T AT
;ﬂgﬂﬁ, IR, GAH g1 | wrgeve (Standard):
! o FIEREE FHF
© | 79 BT Tk @A Hed, afar S ?‘l‘ﬂ | o
TqER FH T | o o e

#omR, 3R ¥ grArdee (Tools, Equipment and Materials):
o FRTE, Y, Teel, THI AMF ATS, THE, FIgF A, I/ |

e/ Frearree (Safety/Precautions):

TS T ATT TATS |

o THITT TARTZATS HFETTAT T3 |

o FYXIT YXARTEATS HGTHAT ATIT |

%




HIEYA 99: AIGH IRPR TS |

THT . & FUT (§) + ¥7 9T (3]) = L0 FU&T

Fu(Description): a9 AIEHeAT HIH TRPR TAGH J THivad A9 T HI8e FHIET TR
Enll

Sexaes(Obj ectives) :
IRIAFTATE FICHS FHHN AT ATaYIF I ATGH TRPR TATST HUEE T (Geplg |
Fraes(Tasks) :

oA /fadd /9% sargd T |
TR oA/ e /ah Fars |
wed /fadA /a% ®Ig T |

oA /o /9% ar qhe |
A /% Fhel TH3 |

AT HT T |

Hed /Forb /ah HEAT TH3 |
HeH /qh e Thr3 |

oA /fade &l THrS |

e /M /ah ool Ters |
Hed / Forbe /ah Hee[ad Tehrs |

A G AN XK K W oy O

o
o

~0
~0

¢




F {aTyor
(Task Analysis)

( AT IRER T8 1)

R©



F7 farewor(Task Analyss)

®d HY ¥ YU

Jaitae ; 9 =uar
EEE : 3 U

#1a(Task) 9: #ew, fas, a®, 4 sarsa 1+ | (Boiled Meat)

CAEHT ASIUR Tl 4, eHTH
AT, Gl el T qH T |

o JRET qAT ATALTATH
JUTEE ATATSUH |
o FRHUFEEA ATHE

ATGTHT |

*. 9. FTI AES ATTH FATHTET 3590 | FAtead qifaterss J
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | sravTeE SRR faw | feguar (Given): o UM FHH
R | wfed | AR A9 @ | g%, fagd, He, orF FATI ATH
ATATAES Febel o T | qUH |
3 W ?.?F\l' BWEF SATPTTHT EFIE?T FI (Task): I CECELD
(ThepT gfg fepren), dlehent SATES e, fadb, %, G (Ingredients)
graT gted, Faea grem ¥ gfg | . -
T, we A gfg I It | r' s
¥. | T FETAT QAT [T A | qroave (Standard): MRS
QI T 9T 8T, a1 Il -
AT 7 TG | Wi o A | | e e T
PO 7@ AT 2T | R
W | anfew Fepren, araen e e, |00 T SRR €T 99

#emR, 3w ¥ grrdee (Tools, Equipment and Materials):
*  Tekl, YAY FHHX, F(F dlS, =k, (Fbd, Ui |

e/ Frearree (Safety/Precautions):
* I FHF @ieal [a=r 913 |

o THITT XRTSATS HFATTHT T3 |

o FYXIT XARTEATS AT AT |

%




F7 farewor(Task Analyss)

& AT © 3 /R "A

Jgit=ae® : 9/3 =T
B ERICER L

Fra(Task) = @ferer weq, fa@a, aw aqrs+ | (Mutton, Chicken, Buff Sandheko)

gaHT, afdr, 9 T@R Jied |
(AT AYAATS qfT A&
ST THTHT HTEaT TH g, 1)

#eve (Standard):

o FUTRIEE FTHE TIHT
FETEA STUH |

o foFF qrebel, TS
HTRIHAT FTEH, TG
JErehT |

. QT&THWWW
JUTTES ATATSUHT |

o FHIAIEET AT

ATETH |

% 4. FTI AEE AT HATHET 59T | Faredad grfatas
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | srEvTe SRR fae | feguar (Given): o  FAUAET
R | = @Y dNR qAT @TT | gw, fadd, wad, FETd, (Ingredients)
ATATITES Hebeld T | T, 9gaT, a9, efkar SR -
3. | Hed, fadd, awers T |0 g, et ;
3= | T
¥, | grem, &fg e | F1 (Task):
Y. | HIEHT ATHT (ST ATRTHT Qe Ted, Fada, a®
FTeA | TS
% | BRTCAIH 79, AgaT, a9, &l

#emR, 3w ¥ grardee (Tools, Equipment and Materials):
* TR, T FHHY, Flcg aAle, =k, (=, Ul |

e/ graarees (Safety/Precautions):

o UE EH WA (91 T2 |

o AR TAREATS HAERHAT AT |
*  FUXA IARTGATS HIETHT ATI |

q00




F7 farewor(Task Analyss)

FA FHT & T

Jg1ieaer : q =var

TR © LT
Fra(Task) 3 @ed, Fa@a, aw wre ars+ | (Mutton, Chicken, Buff Fry)

T =T 9t fAEre T |

o FUATUEE FHEb FTHT
TEITEH HUH |

o YHTH WHEH WA |
Ugc dldel ¢hle
HTH |

o TRAT TAT ATALUTATH
JYTTES ATATSUHT |

o FIFEEA ATHTE

ATETH |

£ FT AVES ATTH FHGHTET 349 | Fatead yifatas A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
q | ATEIHE ST T | fguar (Given): Hrs Faea
R | =T @Y W qAT @TF | gw, fade, wad, a9, T ST WTHT |
W RETG Tﬁf | HYATgD CCUERE]
3. | Had, oA, I It | (Ingredients)
¥, | g, gfg e | F1 (Task): -
X, | Ub ATHHT THIHT F1ET | weH, o, A% e i
% | 9 qATSH, Beel HIS T | FATI | T AT
O | T, IER, I 9T ST
el e | #rreve (Standard):
S. | ATAYFHAT ATAR AHHA, Agal

#emR, 3w ¥ grardiEe (Tools, Equipment and Materials):

* TRl YA FH, [orepd, ik, =g dAls, =F |

e/ graarees (Safety/Precautions):
* JHR FT Wieal [ a=ars |

o THITT IRTSATS FATTHT T3 |
* YT IARTZATS HIETHT ATI |

109




F7 farewor(Task Analyss)

T FHT ¥ /R "

Jgit=ae : 9/R gvaT
FARTNE : Y =9l

Fra(Task) v: e, #ed, aw are aars | (Chicken, Mutton, Buff Taas)

£ FT =RUEE AT FUGHTEA I49F | Fafedd Grietaes T
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | sravTeE SRR faw | ez (Given): o qTaT, FFF
R | wfed |9 SR T4 @ ATATEE | fada, Hed, 9% o, AqSq qeeieg
HReTT T | HIATEE, T, TR, T AT |
3. | ATHEEATS gfg @l Uk AEHE | gefrE, FeH o ygmEEE
THTAT Bl | :
¥ | AR aa, wgar a9q U, 5, | # (Task): . W(Inggﬁreg_lae;ts)
el o 2 s WeR FRT 3 | gerge T AT
HUST e |
L. | T TS, 9 99 @, W€ | {reve (Standard):
W,Fﬂ?aﬁﬁzﬁ,m'mﬁ| JE
% | d¥ qEATE, AT, A=W G ST T WO |
o [oaF Tkl (Tl
AT FTE 7 |
o FRET AT ATALTATH
JUTTET ATATSUHT |
o HEHFEEH AT
ATGTHT |

#emR, 3w ¥ grardee (Tools, Equipment and Materials):
* =[@l, qral, Teel, Ay ale, =4F |

e/ graarees (Safety/Precautions):
o qTETHT HIE T AT T=ATI |
o AT AXHATTSATS AFRHT T3 |
* FIIA ARIGATs TFEAT ATI |

q0%




F7 farewor(Task Analyss)

FA FHA © 3 /R "UA

Jgit=ae® : 9/3 =T

EETF © 35UaT

Fra(Task) w: @ied, a® gaker ars+ | (Mutton, Buff Sukuti)

ey wifguerr g ArATRAES Ao |
(eret af fgarse afes 1)

o FHYAEE FIHE TTAT
T AT |
JYTET AR |

o FRET AT ATALTATH
JUTTEE ATATSTH |

o HIETHIET AT

ATGTHT |

%. 9. FTI AEE ATTH FHGHTET 349 | FaAtead yiiatde A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | sravTeE SRR faw | fezuar (Given): o FeATe FATIA
R | =fed WA SR d9r @ | fa@e, Hed, 9% O, ST & T |
ATATITES Hebeld T | AHATET, T, TGR, TG, | o yaueaes
3| FHETETE AT AT e | EENL (Ingredients)
¥, | TH WU 9fg aEr /g (i) . N
THTET I | #d (Task): .
A | S, A T A GAA A | 7w, A gy AT | C T A
THTAT HTeA |
% | TRl T, T dRIH O e’ | wroeve (Standard):

#emR, 3w ¥ grardiEe (Tools, Equipment and Materials):
o IfF A1S, =k, AT, =TT |

e/ graarees (Safety/Precautions):
o Ffgg Tl &g I=ATI |

o THITT IRTSATS FATTHT T3 |
* YT IARTZATS HIETHT ATI |

903




F7 farewor(Task Analyss)

FA FHT & T

gTiveep © 9 HUar
ARTNF Y &Il
#rd(Task) « #wrer wrs w4 1 (Fried Fish)
% 4. FTI TRUES ATeTH GRS I59T | Fatead gietaes A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
1 | srELEE SEEn A | feguar (Given): o feq wrg gty
R | =fed WA SR AT @ AACAES | wregy faE AT T i, ST HTHT |
Fehere T | FEA, 4, GEA, F9R, | o sraoaes
3. | ATET AU FHT T | GEl .
¥ | FITCR 79, 99, 9%, 51, a9 . (Ingrieg_lae;ts)
QAT gell BTeR Ao, 9 samr | wrr (Task): ;
% AT U Ui ETed A | | mrer wrE T o i S L

&0

I BTk /e |
A FATSH, HTE I |
o I fa |

meve (Standard):
o FHYAEE FIHE TTAT
JETET JUH |
|
. QTWHWETHW
JUTIEE ATATSUHT |
o HIETHIET AT

ATGTHT |

ez, 3w ¥ grardee (Tools, Equipment and Materials):

o FRTE, Ferl, Wi, A |

e/ graarrees (Safety/Precautions):
* HTS & ATAT JAaTE a= |

o THITT IRTSATS FAETTHT T3 |

o FYXIT YXARTEATS AT AT |

q0%




F7 farewor(Task Analyss)

H FHY 1Y, /R80T

Jgit=ae ; q/uvar

EEIE : Y =Uar

Fra(Task) @ f=rea, wea, aw F&an aars+ | (Chicken, Mutton, Buff Sekuwa)

% . FT =RUEE AT FIUGHTET 3499 | Fared griaidae A
(S.N) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATEYTF AR T | feguar (Given): o opaT FHEITe
R | = |9 @R qar @ | P, Wed, @, 9gT, T ST |
Wﬂﬁﬁﬁa?_;ﬁn YA, HEAANES, T, T | o yramges
3| WTEATE W T AR SR Ingredients
P T, AR 9, a4, S, | e (Task): . gmgﬁm)
G, af Tt oell Aga a9 ferehet, Had, a% Fagan .
e 7 afy G A | T | T
¥, | ArEdTs SR IR ATEATS Ao |
Y. | ez 5= arevg (Standard):
& | AT AT o FIRUET FHF THAT
o | Af=HHET @ TeF qA TR HH | TR T |
3 @rmﬁw,ﬁwzaﬁ SR S G
T fa | =2
o AT AT ATAATATH
JUTTEE ATATSUH |
o HEHFEEH AT
AT |

#emR, 3w ¥ grardEe (Tools, Equipment and Materials):
o T, AT ATS, WX, AT |

e/ graarees (Safety/Precautions):
* U YT ATETE T |
o AT AXHATTEATS AFRHT T3 |
* FIIA AXARISATE HAEAT AT |

904




F7 farewor(Task Analyss)

FA FHT © 3 9/R "GO

Jgitae : 9/R guaT

EETNF 3 Ul

Frd(Task) =: #ed, o, qea 9ar3+ | (Mutton, Buff Bhutan)

qe TqarsH, A fHars e |
STRT, dieal, GaAHTe gal agr 19
gl |

meve (Standard):

o FHYAEE FHIHF
FAHT TETEH AT |
g1 |

o FRET AT ATALTATH
JUTIEE ATATSUHT |

o HIETHIET AT

ATGTHT |

% 4. FT =RUEE AT HTATHEH 59T | FAtead iietaes A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATAYAF AR AT | feguar (Given): o HIT WIE T A
R | =fed WA SR AT G AAEE | waA, awRE AT, G TUH |
HheTd T | a'chinﬁ', ﬁ:h_q'i', Tﬁ?'lT, S P EPERE]
3. | wTeRT, ST TET WA FET T, A :
3 . (Ingredients)
| G THTAT FT | # (Task): .
%, | err, R, wEer ateaer g HEH, 9, FEq Thr3 .
P | | I CRICEIE )

ez, 3w ¥ grardee (Tools, Equipment and Materials):
o I AT JHR FHT, Tk, AMF dAls |

e/ graarrees (Safety/Precautions):

* U %HehY Wiedl, hidy &l AT TATI |

o THITT IRTSATS FAETTHT T3 |

o FYXIT YXARTEATS AT AT |

0%




F7 farewor(Task Analyss)

& AT © 3 /R "A

gTiveep : /R BT
R 3T
Fra(Task) & #e, g &k gers+ | (Mutton, Chicken Curry)
E: FY =RUEE AteTH FAFETET Ig9T | Faleaa wifetae A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
q | srEvTe SRR fae | feguar (Given): HY FgEeg T
R | e &S AR qAT @ | W7, W, ST, A, T |
AAAES WRAT T | ), e A TR
3 | & 1 FGRIHT BT BT [FHTR (Ingredients)
(BT ATA) Teb ATHHBT THTAT Fd (Task): -
T | Had, faed FRIHEST | .
¥, | TS HGHT TRTAT HIEH, AT q AT
AGTER] U AT | Hraeve (Standard):
Y. | T TATSH, WS S g T P
FET | FTY TR T f T HTH |
@Ts, oTIdl, HAA aTe | . .
% | wrgar, @, R, S b e |00 T PT HUE,
GAE geT BT | T 2T | AT ARt
9. | ATAYTE WHEATHT T BT | * T T A
QTR TG, MAHST &Ted, T SHFE? ATATURT |
fegT webra, afvam TR fae o FEFEE FieE
ATGTHT |

#emR, 3w ¥ grrdee (Tools, Equipment and Materials):
o Ikl IFT AT YAY FHH, Fdk, A7 Al |

e/ graaree (Safety/Precautions):

* YR FF Wieal, HleF Tal AT qAT3 |

o THITT IARTSATS AT T3 |

o FYXIT YXARTEATS HGTTHT ATIT |

909




F7 farewor(Task Analyss)

FA THT ¥ T

it © q "uay
EEINE © 390
Fra(Task) qo: #wed, o, aF Feeetl Ters | (Mutton Chicken, Buff Chilly)
% 4. FTI AEE AeTH FAGEET Ig9T | Fatedd Grieide 1
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | stravae SR fae feguar (Given): o =TT HEAT
R | WA AR Adr @ | wew, ferd, 9, e, FEEfeg {A ACE
QUATIES FheAd T | G, AT, a9, 79, |
1| WA TRATE AT THTAT FX wfe=, | |9 o  yTUAET
ST L (Ingredients)
¥. | ferebaars grem e Jiger Fa (Task): o T T
THRTAT e | Had, forbe, T fereett .
y. | Perderemd 7, WS e, AV T | qomre | R CRLIE LI
PARARA Hled, Tobl T T |
% | 9% ¥ HITAATE Al THTHT FET | wraeve (Standard):
! o FHIAERUEE FHF FTAT
o | O dATSH, AZAT, A, ‘AT

Wﬁﬁammwﬁ Wmﬁ

o=

?ﬁsfﬂ?r wfe=re®T g, AfATEET 7
%ﬁmwmﬁ Q‘oFf%l‘rrwﬁ O1Ed

o=

&a9 T ool I9 g |

FEITEA AT |
TIH @reTehl g 9 |

o FRET AT ATALTATH
IUMAEE ATATSTEHT |

o HEHFEEH AT

ATGTHT |

#emR, 3w ¥ grardiEe (Tools, Equipment and Materials):

e/ graarees (Safety/Precautions):
* Fleg &, Wl &l AT TATS |
o ZTHIT TRAFRTEATS TFERHAT TS |
* FYIA ARIGATs FEAT ATI |

T[e@l, TS AT HIE W, T9E, A7 9T, dd, Teal |

0%




F7 farewor(Task Analyss)

FA THT 1 4 T

gTiverep : q =var
EEHILC IR
Fra(Task) 99: afsdad, fere, ftra we=fead gars | (Cook Vegetable, Chicken, Fish,
Manchurian)
E: FTI TRUES AieTH FRAGETET 359 | Faleaa wifefae 9
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)

q | savEE SIEERT AT | feguar (Given): o =i HY

R | e WY SN qAr @t ArAnies | afwied, e, fee Tt T TR
FeheA T | AT T, o, & |

3. | TSR, ﬁq—‘fl:f, CoARRC IS Eﬂé?, A, q’?’ﬁ? o  3IqydeEs
Afea, & RAR, ATST JET Sodd| (Ingredients)
AR Ts T | (AfTdae A=a=a | o (Task): . -
<Th) st fad, fear :

¥, | TR G Hebren, o et | qesferT | * TF FrEYTl
S T RIS T | (P wefeaee )
% ‘ oty | T (Standard):

4. PTeT BSIUT, 3T ) o F
ForeeTs ey s T 1 (e T
ARl SAT0T) N

& | o, gt 7 et gath ww wh | "sﬁ”g e

o | d9 qATSH, HTg T, =T a9, =7 KMURRSI
aferan, = i @it ¥ e are | | * T AT AT
&feaT wie) SIIed AqATUNT |

c. | 7, wf, e, At aer | | © FEEEEd did

o | FF FEr faEr qET "R AT, jickea il

FTFAT AT, Histed, Faea a1 e
TS BTo Uk (e Tehrg | gfear
TS &TR fae |

#emR, 3w ¥ grardEe (Tools, Equipment and Materials):

* TRl Fs, IF, Tk, AT dls, ST |

e/ Frearree (Safety/Precautions):
* Fiag &, HTs Tl T A3 |

o THITT IRTSATS HFATHT T3 |

o FYXIA XARTEATS HRTHT AT |

q0%




HIGIA R A:H HT qRPR TAGA |

FHT . § U (§) + 7Y FUIT (7) = 30 gogT

Fu(Description): a9 AIEHeAT H:H # IRPR TAGH d1 FHiwgd A9 T AI8e G TR
Exll

Sexaes(Obj ectives) :
RIS FICHE FhHl AN ATAITF I TH H TRPR TS FTIEE T (Gepra |

Frags(T asks) :

9 EH I TH THST |

3 W HeA/fHT /I% AH TES |

3 W IR 93 |

¥ WTge 99/ ufR/aes/ Fad /9w AH qEs |
y 99/ 9tR/ "eA /e /T BT qH THS |
¢ g9 7H gersq |

190




&Y fergeryr
(Task Analysis)

(77 %1 IR F1=ET 1)

119



F7 farewor(Task Analyss)

FF qHT © § T
Jgrfee : q guar
FARTNE : Y =9l

#rd(Task) q: feew a1 7w gars+ | (Steamed MoMo)

. 9. FT =REE ATTH FHGHTEA Ig9T | Fafead Trretaes 9
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATAYAF FATARI feT e | feguar (Given): Y. qEie AT
R | e WA AR AW @ | fweaa, e, =vet TTH |
W Fepere T | AT, 7, ERAT 9T, FATAET
% | T, T, ST WA HR | S, A (Ingredients)
e fgT 3fae | -
¥ | 9l ST, fordr o, e 0 | g (Task): .
A, | O, AT, T AT T Feat o W, TS | T T
% ?ﬁq%ﬁ:;ﬁaﬁ %aﬁ—rﬁﬁﬁ #7avg (Standard):
X | . d FoF
o, | g Py e A | e T
TS GEH! Sl A | T3 | S e <Rt
ATHDT THTHT B, oo | ;Er?q—fr |
5. | Afsdad MR 9+, ¥ 53
AT, HXF ¥ e few e, | 0 IO AT AT
=T | fa | SAIET TIATLYHT |
o FEHFHEH ATTeG
ATGTHT |

#emR, 3w ¥ grardEe (Tools, Equipment and Materials):
o I, THE, AMF ATS, A, [GHY, TeAT, =T |
e/ graarrees (Safety/Precautions):
o Fizg Tal, feew 7o Eifgar & |
o THITT IRTSATS FATTHT T3 |
o HUTTA TRAFRTSATS HAFTETHT T3 |

9%




F7 farewor(Task Analyss)

FA FHT & T

Izt : q "uar
AETNE : ¥ Tl

Fra(Task) 2 feew 7w, F=dd, Aed T/ aars+ | (Steamed Buff, Chicken, Mutton MoMo)

%. 9. FT =RUEE ATTH FHGHET 3499 | Fatead yiiatde A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATAYTE AR AT | feguar (Given): A, et qH
R | =few WY AR W @ | e @, o, e, T |
JTETIES Fherd I | LA, ATSAST HIAAT, I, FATAET
3. | 9, F%A, HaAw! (AT aA13 | | Hay (Ingredients)
¥ | Il SATST Pebehl TS, AT, S
AGA AT T | #4 (Task): .
4. ﬁmmﬁ,fﬁ,ﬂﬁw feeq aw, fereq, g ‘J:GTHTH%TIT-?T
gal, FET 99, AfTArHE, I HH: a3
BT A | Heve (Standard):
% 'EET ‘1@5_{ Qe oAl FATIA | o FIERUEE FHE
o | Afead HW S gATS | FTHT TR SO |
g. ﬁ%_q T|ﬁ' | N @% aﬂ_ob_l_?a;\l_ W
g1 TE |
o TRAT TAT ATALUTATH
JYTTES ATATSUHT |
* FEUGFEIEA ATHTE
ATETH |

#emR, 3w ¥ grardiEe (Tools, Equipment and Materials):
o I, THE, AMF ATE, A, [GHY, T, =T |

e/ graarees (Safety/Precautions):
o Fieg e, feH Tar aTaar & |

o THITT IRTSATS FATTHT T3 |
* YT IARTZATS HIETHT ATI |
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F7 farewor(Task Analyss)

®A THA © ¥ YU
grivae : 9 "uar
EEINF 3 Ul
Fra(Task) 3 feew afw 7+ svrs+ | (Steamed Paneer MoM o)

£ FTI AIES Afrd® HIGHTET 3597 | Falead yiiatds
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATIIAF SATFHT o1 | feguar (Given): o WA g T
R | =l @9 AR qd9r @ AwiET | adR, s o, 9, HTHT |
S RUSERUSUUREREE (Ingredients)
¥ | gt wrsr gar, gt oagar, 999 | @ (Task): . -
EERICH few 99R 1. TS ;
4. | @ wTEE W, W WL A | wg (Standard); | T T
@Y Ao | c
o FUYIEE FIHE
& | HaT g, U T e | ST T T |
© | Afsedd 7/ ST a9 | Sereit
c. | f=m T g rﬂmﬁ &
R, | FEHARRT I I | R ——
JUTTES ATATSUHT |
o FEEHEA Al
T |

ez, 3w ¥ grardee (Tools, Equipment and Materials):
o Tl T, AT dATS, A, [ETHY, TeAT, =T |

e/ Frearree (Safety/Precautions):
o Fieyg e, few o afaar & |

o THITT IRTSATS FAETTHT T3 |
* YT TRARTZATS HIRTHT AT |

9




F7 farewor(Task Analyss)

®d HY ¥ YU

Jaitae ; 9 =uar
FEETNF 3 T

Fra(Task) ¥: wree 9, a, foe, #ed 787 | (Frled Veg., Chicken, Mutton, Buff MoMo)

9% HH:
mraeve (Standard):
o FHYAEE FIHE TTAT

TFITEA TUH |
o foHF drebert AEA g
T, |

o TRAT TAT ATALUTATH
JUTIEE ATATSUHT |
o HIAGHTET AT g

T |

. 9. FY AEE AT FHTATHEA 49T | Fatead yifdtaes q
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
q | sravEE AR AT feguar (Given): o WH g AH
R | =R wg deR dw @ | afwEa, fade, 9ad, 9% qUHT |
AR aa:—vrrr T | fopdT, @ITsT, Srgan, o9, o  FEUAET
i ? A U'l'lx‘?‘f TS | HEAT (Ingredients)
o | wE T i (Task): A
% | AT WA FH AT | HTSe W, forebd, #ed, SR

ez, 3w ¥ grardee (Tools, Equipment and Materials):
o @I, ®Ie WM, WIS, =4k, a4y ars, |

e/ graarrees (Safety/Precautions):
* TS AT BITEATR & |

o THITT IRTSATS FAETTHT T3 |

o FYXIT YXARTEATS AT AT |
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F7 farewor(Task Analyss)

®d HY ¥ YU

Jgfeaa q "uar

EETE : 3 HUar

Fra(Task) w: &1, Forad, a®, 7ead #1491 (Veg., Chicken, Mutton, Buff Kothey)

T, AT fae |

IITTEE ATATSUHT |
o FHAIHTEA ATHeG

ATGTHT |

% . FT =RUEE At FIAFFTET I39T | Fata wifaiaes =
(S N) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATEIYTE AR e | fegusr (Given): o W gl A
R | =few wE N a9 @ | afwead, e, Hed, | qUHT |
IHETIES Thad T | e wger, aa o  FAUAEE
3 | = Hw S Afdad a1 "y (Ingredients)
A | F (Task): PN S
¥, | HaT " | A, ForebeT, I, A .
Y. | ATE ATRIRPl HH: TATI | BT R SRR
% | ®TE I 4R qe 9arsT | T
ATEA AT e | Araeve (Standard):
9. | BeEhl A3 AUl ql TR | . FTERUEE BUF
. | AT ged TR Tl BTed | feepiet FTAT FETEA TUH |
& | o <ferelr, 2THRRAT QT
R, | ¥ THe Sfq gt arashaAT r
T3 | g1 e |
%0 o W @ o IXET TAT ATALATAIHT

sfoR, gueRew ¥ g (Tools, Equipment and Materials):

e/ Frearree (Safety/Precautions):
* HTE & 2GAR g |
o AT AXHATTSATS AFRHT T3 |
* FIIA TXARISATS HAEAT TS |

9%




F7 farewor(Task Analyss)

#rd(Task) & A w1 (Sze MoMo)

FA FHT & T

Fgifeaer : q =var

FAETNE © Y Tl

ATaAT &l FATS |
feas a1 wrge W @Y U foA
T3 | I T |

o JRET AT ATALATATH
JUTEE ATATSUH |
o FRHYFEIEA ATHE

ATGTHT |

. 9. FT =RUEE AT FATHET 49T | Fatead yifetaess A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
q | ATAYTFE AR fAT | fegusr (Given): TR gt [
R | = W W qAT @ | Sfwaed, e w9, a9, AU |
ATHTIES Feheld I | F=q, faetl a9 CEDERE
3 | a W S TS | Inaredients
¥, | feaw ar wrg 9 | #a (Task): ( gi 5 )
Y. | T, ST, GArT ST g qr " )
THTAT FTeA | SCIICEIE]
§ | 4% d« qarsy, Sfead qe¥, 9% | v (Standard):
FI9 gTed, foreell T4 eTed, & . FERIEE FAP
BT, T, A, | 7, ?crmwa?rw|
ATSTHATHIST &Te | . N N
9, | FF HAR GTHMET SR 8T, godhl TRE TPt |

sfoR, gueRew ¥ g (Tools, Equipment and Materials):
o !, BT A, ISR, W, =g A, |

e/ Frearree (Safety/Precautions):
* HTE & 2GAR g |
o AT AXHATTSATS AFRHT T3 |
* FIIA TXARISATS HAEAT TS |
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IS 13 FERS WNFHR TS |

FHT : 3 92T () + 99 G (1) = 9% T

Fo(Description): a9 AISHeAT HARET IRHR qATST 1 FFiead A7 T GIes AT TR
Enll

Sexaes(Obj ectives) :

IRTASTATS FISERE FHhFT AR ATAYAF T F=AH IRFR TAS HAEe T [FHhra |

Frags (Tasks) :

AR AT FATSA |
[aeTep! =reAr a3 |
R =T ae s |
T =R FATS |
THAH! AT FATS |

X X w0 0

4=




&Y fergeryr
(Task Analysis)

(AT IIRBR TATST 1)
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F7 farewor(Task Analyss)

F AT © 3 HO

It ; 9 Tuar
EEIE : 3 Tl

Fra(Task) 1@ awerer =rer | (Tomato Chutney)

o TRAT TAT ATALUTATH
JUTIEE ATATSUHT |
o HIAGHTET AT g

T |

*. 9. FTI AXES afray FTEAEET 9T | Fafead wifeiee s
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | srEvTe SRR fae | feguar (Given): o FEIR H¥EH
R | =R ®A AR qAT @M | SirerdTeT, ogaT, a9, ST HTHT |
AHTIES Fherd T | q, AT, GAT o yAUAEE
3. | TTAHST 99T ATeT T 9T :
g W T fgT T afd | grf (Task): . (Ingrieg_lae;ts)
Al ST | AT =T )
%, | oA, A Wi e | )  IH FrEE
K. aﬁ(ddldd, TSR RS, At wraeve (Standard):
GATA G, ATAT, TET 92T, |, oo o
TSFRT, R efl e | FTAT FEE TR |
% | AT e 9 qrariEs = . T P ST
G SATISTAT THeRT 1 | e, R € et
e el |

ez, 3w ¥ grardee (Tools, Equipment and Materials):
* I, WIE W, TTg, T, AT dI<,drd, JUE)

e/ graarrees (Safety/Precautions):
* MUY FAATIET THT & faehl M3 |

o THITT IRTSATS FAETTHT T3 |

o FYXIT YXARTEATS HGTTHT ATIT |

qro




F7 farewor(Task Analyss)

FA FHA R /R "

gitede : /R =Uar
ERTNF © 3 Tl
Fra(Task) = faasr = | (Sesame Chutney)
% 4. FTI AEE AfeH FAGEET Ig9T | Falead yieidas A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | aravTeE AT fa | fegur (Given): o YER FrEf
R | =t @I AR qW @ | fqe, gar, ogar, a9, T STTHT |
3. | TqAATg a3, T@Ted, qehl3, ;
o Fre | o (Task): (Ingregl%a;rts)
¥ | I, A G A FE | ey o |
™ | g G LLLLL

€. mﬁﬁﬁm@w@@ wrreve (Standard):

qaE | - o

% | T, FEIATRN T e | i W%, o

BT f& | o T4, I ¥ ATHAr
foap Fgererr |

o LT AT HLTATHT
JUTIEE AYATSUHT |

o FITHET I

e |

#emR, e ¥ grardiEe (Tools, Equipment and Materials):
o I, s W, Tedl, SIS, TFk, AF aTS,dTd, ITIST HT |

e/ Frearree (Safety/Precautions):
* YU AT =TI B TATI |
o ARKIT FIHRIEATS HATRTTHT TS |
* FRITIA TARIeATS HTEIH ATI |
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F7 farewor(Task Analyss)

FA FHT R 9/R "UA

g1t ; 9/R wuar

EEIE : R Tl

FrA(Task) 3 f =ret a=re | (Mint Chutney)

aeve (Standard):

o FUTRIEE FHE TIHT
FETEA STUH |

o A, At ¥ [T {5k
ferert |

o HRAT AT ATALATATH
JUTTES ATATSUHT |

o FHIAYWET AT

TR |

% 4. FT TXEE ATTH HATHET 59T | Fatead grietae A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowl edge)
q | srEvTe SRR fae | feguar (Given): o IEIR H¥EH
R | =Mt "9 AR qdT @ | ofe, e g, b1, T ST |
JraTIEs Fherd T | T o FIUIET

3. | Sl AT A A (Ingredients)

¥ | gfedr gaT AT TRt 91 | #a (Task): . S

Y. | AT T qfer I e | R =T F ST | .

% | BT 7@ T T 8T | T AT

#emR, 3w ¥ grardee (Tools, Equipment and Materials):
o I, s W, Tedl, SIS, TFk, AF aTS,dTd, ITIST HT |

e/ Frearree (Safety/Precautions):

* YU AT =TI B TATI |

o THITT IRTSATS FATHT T3 |

o FYXIT YXARTEATS HGTHAT ATIT |

1R




F7 farewor(Task Analyss)

& AT © 3 /R "A

g1tk © 9/ =Uar
ZIETNF © 3 TN
Fa(Task) ¥ faaa s=m a=re+ | (Mixed Pickle)
. 9. FT =RUEE AT FUGHTET 497 | Fafedd Grietaes T
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATIYAF SATTHTT e | feguar (Given): o IER THEI
R | =fed WA SR AT @ AAES | afsread, 79, 7, T T |
W'. T r TR, e, arer o yAUAEE
) Tj:’dﬂl <h c;ﬁru Errﬂ'?g T (Task (Ingriedigems)
T G T m : .
FTS | e =R FATS | .
. | drérers Tarey, FErs, e | R CRNIECIR
. %ﬁﬁw afweaa ?ﬁﬁa_;f'ﬁ #7avg (Standard):
Il g <) TTEHT |
. | WRT A HRERT FETHT T T 9 . ogEt N
gl I ATHHT I3 | ;m;;f T |
o JRET AT ATALATATH
JITAEE ATATSUH |
o FEHFHEA ATTeG
ATGTHT |

#emR, 3w ¥ grardEe (Tools, Equipment and Materials):
o I, HTs W, Tedl, SIS, THk, AMF TS, dTd, ITIST HT |

e/ graarrees (Safety/Precautions):
* YU ARTA =TI B TATI |

o THITT IRTSATS FATTHT T3 |

o BT XARTEATS HGTHAT ATIT |

3




Fra(Task) w: sfear = 1 (Imly Chutney)

F7 farewor(Task Analyss)

FA FHT R 9/R "UA
Tgifera © /3 BvaT

AETNEF :

R

TIH] FFEITET HUH |

o Hqiar, AfAar ¥
e fHeren |

o FRET qAT ATALATATH
JUTTES ATATSUHT |

o FRHYFEEA ATHE

ATGTHT |

£ FT =RUEE AfedH FTITHTET Ig9T | Fdtead Trfeies A
(S N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATIYAF SATTHTT e | feguar (Given): o U T
R | =few @Y AR qar @ eS| gfe, T, fa AT AT |
b T | o  JAYAEE
ES WW T faeTeR e q #1a (Task): (|ngrajients)
HOCT e | T =T | o T T
¥, | BTaer fEer TeT fMerer 31 | ) )
Y. | wrEae AT A9 ¥ fEe ared | aeve (Standard): |0 & SIECIRl
% | T|T G A | . PRI BB
O, | ST FHET TRIST G 9 T | il

#omR, 3w ¥ grArdee (Tools, Equipment and Materials):
o I, HIs W, Tedl, SIS, THk, AMF aTS,dTd, ITIST HAT |

e/ Frearree (Safety/Precautions):
* YU ARTA =TI B TATI |
o AFHITA AXARTEATS HFERHAT TS |

o FYXIT YXARTEATS HAGTHAT ATIT |

RY




AT ¥ F=AR T |

THT | ¥ FUIT (F) + § T () = 90 F&T

FuiE (Description): 78 dreaa™T F=R T FHEtegd J9 T J9es a1 TS S |

Sexaes (Objectives) :
T HISHAR! ATAT TRTETEEE FoR THET HIedd (7 Fdes T F&TH o |
*  UEHET H=AW T |
o fafaRET ¥9 9 |
o SMIRET FHAR A |
o FIYHT =R 719 |
* R AR I |
o ISTRETATET F=R T |
o FEAMIEF FMSAAT FHAR T |

Fraes (Tasks) :
YTEHET AR T |
et 9= T |
SERET =R I |
T =R T |
FATIIET AR T |
FSATRETATET ¥=R T4 |
T F FSAGT FAR T |

G A X K w o O

FAR I FTH ARE

9. IR 9 AThepl ge=mT T |

R FER W& ARR gAF T8 FAN 4 |

3. fafga T=mmr 79 T 9w 9T 9EET e

¥, 9T §aT A1 ATARIAHT AT ATTATEA T |

Y. ITARITAT T & ATHAT GR=T T I TAH I¢9T T a1 |
%. Witgs AR Tl F2T AfFT i T80 fquapmr g=aarg fae |

o, fafea F=mear T qar afqares T AfadT |

ARG F¥teea qiatas qe

o HARH TIHTHT |

* TRHI AFYRAT qdqT Hed |

o TowaH fafi= drades ¥ fafaessr gan faf |
* IHRH HIATHES |

o fafq= Afheed T =R &l & a7 I FHET |

st=w wrased sexd (T erminal performance objective):

RES




* AR FoAk U] qAT TH T FTA AT GANT T =R AT |

IR, S ¥ grriee (Tools, Equipment and Materials):
o AR, FFHR, THA, HRTS, HAH, T TS |

e/ qegmee (Safety/Precautions):
* T AN TAT TATAGT ARR oAb Med JAT TH T IA AT FART I |

%%




Hrgge Y : ga faer

THT | ¥ FUIT (F) + § FUT () = 90 F&T

o (Description): T899 FTeES FFFSTHEEH drd [abFa FFfead AT T Araee FHaeT
TRTET A |

Sexaes (Objectives) :
T HISHAR! ATAT TRTEATEET i (g1 FFatead e Fes TH GeH o,
. AMAHHAT FEATRT & |
3. fafeg =1 T fa
3. WSy AfAATRAT AT e |
¥, QA6 TAACAR 9 |
Y. eSS grfatges T qFE e |
% AT AFIT T |
9, FreTE ATESEe fAisE T |
S. ATAF ATATHA FTHI T |

Frags (Tasks) :

TTAHAT FEATHT B |
fafaear amT fo |

ST ¥ JTHARAT AT e |
RESEIAERIEC Rl

afess wifafs 1 gred T |
FITEAT ATTT T |

Tra¥Ad ATedeT fafee 19 |
AIIT AqATRA THIT T |

A G A e X W om0

i a1 FI =S
q. fafaw=r 9 afserr, qEqees d9T RTCATEs FAAIT T |
R. sy, AfEAR, fafagedr arar A& o |
3. Tifts, Afawre, fafegedr anfm == T4 |
¥, ity AR, fafagdr Aars=r I, 907 faq 97 SAEIgsd ATET & T |
v fafe=T greeve arseee fufae T e It gumes a1 |
% ATH WeaT asS TeldehesddT q¥d TR 99 SAEHREs q97 AaedH I7 el (d |
S AFIA AFATHT THUH! AN T AfE=TT T, FHITR AHT ATATT AW T ITqh THIHT
FHIT T |
S. YHIH FHHAT FIATTAT I SAFRIES enae T4 |
e Wifts, JtymR, fafeg, weaaw aacibT YOO U7 dfves Ufafadesd T TWHsl HHAAT G
STPNIEEATs [€are T aTl adre |

i faeraa T gt mitas 79
o gid faereesr afewmr |
o TaepTaeR ATAYAFAT TIT HEA |

e




i faera T fafe afeewres |

o THA, Travrc B dANHIES |

e, ATAAR, FAfege! AT T4 dREES |

s, AR, fafage ST Tl e foq a9 F7Ee |

AT ATATRA THUIR! ATATSIAT T qACHT AT LT o I7 FRTET |

atww wraased Seed (Terminal performance objective):
o i faerd A Freirad draesedl Afe TN TUH |

IR, Sueew ¥ grRiee (Tools, Equipment and Materials):
o AR, FFYR, THA, HRTS, FAH, T AT |

e/ qegHee (Safety/Precautions):
® T TGN AT TATARIE] ARR FAF 968 qIT 9 T FXA ATIT AN T |

Rz




Hrega 9% S¥oefiear fa@@ (Entrepreneurship Development)

Total: 40 hrs
Theory: 18 hrs

Practical: 22 hrs

Course description

This course is designed to impart the knowledge and skills necessary for micro enterprise or a
business unit of self-employment startup. The entire course intends to introduce enterprise, finding

suitable business ideas and developing business idea to formulation of business plan.

Course objectives

After completion of this course, students will be able to:

1. Understand concept of enterprise and self-employment
2. Explore suitable business idea matching to self

3. Learn to prepare business plan

4. Learn to keep preliminary business record

_ Time (hrs)
S.N. Task statements Related technical knowledge
P | Tot
* Introduction to business/enterprise
* C(lassification of business/enterprises
1 Stat.e the COﬁCCPt. of *  Overview of MSMEs(Micro, Small and 4 4
business/enterprises Medium Enterprises) in Nepal
* Cost & Benefits of self-
employment/salaried job
5 Gr.ow entrepreneurial *  Wheel of success 3 3
" | attitudes * Risk taking attitude
3 Ger.lerate. viable * DBusiness idea generation 1 5 3
business ideas * Evaluation of business ideas
*  Concept of market and marketing
*  Description of product or service
* Selection of business location
Prepare business plan . Estimat.ion of market share
4. * Promotional measures 9 18| 27
* Required fixed assets and cost
* Required raw materials and costs
*  Operation process flow
* Required human resource and cost

RS




. Time (hrs)
S.N. Task statements Related technical knowledge T P | Tot
*  Office overhead and utilities
*  Working capital estimation and
calculation of total finance required
* Product costing and pricing
* Cost benefit analysis (BEP, ROI)
* Information collection method and
guidelines
* Individual business plan preparation
and presentation
5 Prepare basic business | ¢ Day book 1 5 3
records * Payable & receivable account
Total: 18 221 40
Textbook:

F) GRTETFEEET AT [FIHT [TI9FT TIT GTTTT FTaefl, Fifarea Rrem aar Sradnie ardia aeug, 20§¢

Reference book:

Entreprenenr’s Handbook, Technonet Asia, 1981

930




T —&

q. AR IYPET

.

* I® FT

o T, ST, Trall

o Tafq= YHRF =FHET

o fafw=r gerer =ty @€

o fuew

o FMH/ETAA AT

o e

* EFF TAA

o Afby A

o Ffhy T/TE AT

o Ty fafauer

o ufstega AT

o feEomae fae

) WW

. \j—q—{qzq;{

o 7AW femx

o FeAT <ATehT

e grar

o T

o fafry e

o =T QTSR @I, FANRT, FY, A, TATH
o AT, S

* ¥TE, F, FIER
e UrE, SN

o fafq= eI dEe
o fmR

o JEUA

o HHATIHT

o THfEA AT A=l
o THfEE I

1



o URTER TR [FAFET

*  YRTETHE TEH HITARS

*  TXAC @

o FHElEd WA a1 d@Es

o GRTETH BAHT TARAT ITAH FFaeId [EAHEE
o YRTHFS FHAFT TIARAT ITAH TaH TIET

3. FEHA FAEY AreRAF Wiias gfaaes
*  TITT FEM FISES
o  YUTIARRY HISES

o  WR B

o qU T

I CSEAE D

o ST (W)

o EeAUf=EF)

o THAT WR(UTFH)
° W

o HleaHtgar

° gm—q—cr

o faweh

e UMr

o T

*  YHIYT AHTIES

3R



