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FuiF(Description) : TIAT SATHITT TAFRTS, FTHIT AXAHRTS T GrT ARV qeatad 74 ¥ faqes

FHTEE TRTH B |
Igvaes(Objectives):
o FRHITT TIRTE T |

o HIUWIAH! IIEHRTE T |
o Y JRE A |

Frags(Tasks) :

T TIAHTE
. ATRAT IFHH () THT S |
3. ATHAT ATATRT 7S THT T Frar Ted |
3. ATHRAT HATA Sl TE |

¥ e TETI |
Y
%
9

. qers+ @mie 3 Shaving T |
. TETSHFS, (AT e 6 |

. o=t AEd 9UAT SRR d@re |

. FIITEs ! el T qTEs gars |
. IH T &g THRT T |
. Tewes FHT e |
Q0. = T T 98T FHRT T |
9. =MRT dre Sfee qf FHT T |
9. ATIREEATE AATEATTHT e |
3. wfugy AT FERT T |
9%, BT FRT T |

PRGN P
3
3
:
&
3l

14




g I3

. G YETIET qHT IO e |

. WHENEEATs drs, Tl T |

3. FEEl @ aEqArs bArg T (HT TH)

¥ TRFTRIEEATS Fiehid T RESTAT USRI T |

Y. HATTH @@l axqeATs aTdl Af@ T FATIT AE |
. HTET /A1 JUSRY T |

O, IgHTT fofa = T |

<. feear a2 @ o&q feean @l seT T |

& JaTted @HETAT fAld Swoi@ TR USRI T |

90, qTebehl T Tehded HIF TdTu YINT T4 |
99.UTebeb!, WUSRUT TRl @IAT 93 FUSTHT FART T |
93.9Tehebl, GIHT R FOATHT A@ 9¢ 0 e i Far 81 sqogrer 19 |

%




HIg : 3 @ 99 qARr (st <)

TFHT : § HUT (§) +7° GT (T) = & HU&T quF 4 (§) +90 (1) = ¥

FuiH(Description) : aFaT 98 TARr (AT @)@ Fwafud 9  faues F@eE TReE S |
3Is2a(Objective):

o IH TN (ST @) 7T |
Fraes(Tasks) :

9. Slldad Wb TR T1 |

R AT JHTOR qIR 91 |

3. TSe9 JHTOR AR T |

¥, T AR 9 |

. TS Web qAR TI |
HATATET AIATES TR a7 |

. RS BT qIR T |

5. I€ FF JAR I |

e, fusem aw () AR A

q0. |qATE M qAR T |

9. BaTse W TR T |

9. AT AT G.G. Paste TAT® I |
93. Tl ATRT FTSH Wb FAR I |
9%, P we AR T |

G " <

(Project work)
Y. @ATATS TSIEe TS ATGYAF T FATad T HATHAS FIHT TAR 9T |
9&. BT AT T TAR 91 |

99




&7 faeemor (Task Analysis)

(qa TAR/ 6 =)
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F14 farerwor (Task Analysis)

w1 (Task):q |fstesas wd AR T |

FTI TROEE AfeaH TR 339 TEIead gTiatded 7
(Steps) (Terminal performance (Related technical
objective) knowledge)
q, ATIITE ATHE o | feguar (Given): ASfleas & :
3. e o AT, gAY T dGTd Geberd I |
3. AfRITT TRARTS FAH TS | . EARERSK| . CEIECEIREe T
¥ HIUTIA HT R ITE | * EEAERICC =
. . . SN . HITTE®
Y. gEr3d, 9@ Jar (Mis-enplace)T | o FTH T I (Ingredients)
% AT g TUE WE 9T qdTSTE | . THETIT TR (Recipe) | | 5
S, U GEATSHEN ¥ ATl 9o AATFEE I@Y I | AALIF T, . .
| T T qTIA ESANLER
c. q'l'-ﬁ ST ANRl @Y w9 T W 2 forat sl I
(Simmer)®8@ q =var I | ) . crers
o e ST A i (Task): T ¥ FTH-q PR
90, I ATTHT FHIAATS § Tolidad Wb A | S - . % T (Bouquet
99, AT/ AT HATATI | wrrave (Standard): g\;arm) .
93, ST T ITHIT T I | . JoTITe, T /=,
93, FTIRIA THT T | R S S — ATEH T ITEAIHT T
¢ SATEel ¥ AMATHIES HUSRI T | AT S ﬁm\ww
Y, FTEAEFTEAS] Ao e | . TWehehl TRT T T Bt a7 |
AT HAH HTH || .
R0 ITH, 9T 3
. FREAT TAT FTAATATR -
. E [\ ! . FIET T TS |
o PIIYHTQT ATHAY o ZFTW S
AT | N |
. ST T ATHTHE e
HUGR |
. FIITFITEAH! ATTeTE
e faf |

R, 3T 7 gree (Tools, Equipment and Materials):

=T & (2fedn)
HASiTead Flad gt
T Il ¥ W Thrad g (Pot)

e/ greaTee (Safety/Precautions):

G A H FAATI Pl

HTHIT TARTSATS AFTERHT TS |

feFar TRARTSATS AFETHT T3 |

12




14 farewor(Task Analysis)

w1 (Task):2 afsdad IHTOR qAR T |

FTT TRUES Afve® HETHTET I59T Jafead grfetae F7
(Steps) (Terminal performance objective) (Related technical knowledge
9. ATAITF SBR[ | _
2w @Y aEe, averw ¢ | G (Given): HSfTeae I :
qITT FeheAd T | . R
3 TR RS HAT TeT | | ® CIREE J Tilead SHTe AT
¥ RIS AH TR T | . TRl i Fagag® (Ingredients)
u TS, I dar (Mis- | FTH T T . AT AR
enplace)T | . ATALAF SATAA, FTATH T . qF raar
S g NITAREATE R 4Ierd EEREEM R
AT @ | ¥ SR AT ATAF ATTAET
O Ha § TRl ATESHT * FIIeAl -400 ITH
fgeTa 9T fgerR) #Te | Fr (Task): . MeR-900 ITH
SO S LN G I 1 | M e B . . . gfar fata-q900 I
(Blanch) 4 | =Ad S T . qrT-R forer 3T
R e ForEl FHET G AR (Standard): . T-Y T
= T ) . R
‘ ™
o, afr qRY WHT arerAr T | © FAACIEE FAG STAFHACT HOA | JRET T IR |
IFSIaTAT e | . JIEfTF T FTAH AT . N
. R A , J FIAXA, SATA, T JHBTUTH]
99, AT/ AT TS | i fafo= &1 (3 1) T |
3 STE 3 . TAIAT HIH
o * STERTT LA . ATEA ¥ ATHATIESE! USRI
93, RIS HRT T | . AT TAT ATAUTAIHRT IJITIEE |
Q¢ FAES T AATIES HUSRI T LT . FTHGFIETAH AT TET
| o FHGETEA ATTAG IMGUT | Rl 1
94 HAGHETEAR AT e |

R, 3T 7 gmree (Tools, Equipment and Materials):

. I A (BT . qiread Fread g
. T AT IE . I ST

e/ AmEaTee (Safety/Precautions):

. U A D AT |
. ZTRITT AXARTSATS FTERAT AT |
. feF=r TRIARTSATS AFETHT T3 |

N—r



14 farewor(Task Analysis)

®d (Task):3 T AR TAR T4 |

FTT TGS AfraH FTAGRET 3599 Tafead grfefas F
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATFAITH RN [ | _
3 e Y v, avTE T gEd gwen e | e (Given): o TN
|
3 ATHITT AARTE BT TE | . FATIA . TS THT AL
ST TR AT TR | . S CarcT aﬁ o dagase (Ingredients)
Y. 9T, 99 JAnT (Mis-enplace)T | . FTH T T * ST TME
% | GEHT T ¥ el AW AT FATA | . T3 TR (Recipe) y T AT
. IRAH AT IS &l laek ara =T | ® AEALTP SYTAA, FISAH T N
Z 1 | ¥ AT AT ATILTE
- NPT N SEREFEIN
o ardl IFAel TS FHT BT | )
¢ ST W qesand qes P aemr | B (Task): . TE-100 UH
| R P S | = . qHT-S AT
o FoEl TR AEeers  ardEE e | o S ﬁ_' ¢ TA-90 IH
TR AT A | wrzvs (Standard): . Fa-30 fafar

19, W A afeEddlE wE qEET Wer

S =

93, qRET/ AT TS |
93, SATEA T IUBIO IHRT T |

9%

TR IHT T |

94, ST T ATHATIES HUSRI T |
9%, PETHTEAR ATTAG TET |

o FHHUTRUEE FHIHE TTAT FHITEHA

TTHT |
. R AT |
. T BT ASTATHT |
. AT AT ATALTATHT
JITIEE ATATETHT |
. FEEHTEA AT
Rcpeall

. fergr ot R

. TET T AR |

. FHTIIA, TATEA, I
JAFTH] TIRTS |

. AT T ATHTHES
qUSRT |

. FTAqETEAE] ARTIE
e fafer |

. 9T AT |ieT (Pot)
. Fifed =Y (Conical strainer)

e/ AEaee (Safety/Precautions):

FoR, STs=er 7 amries (Tools, Equipment and Materials):

. TEed JHTAT THI IR aATfeY ST Hag |
. ATRITT TARTE FFEHT T3 |
. feFar TRIARTSATS HFETTHT T3 |




14 farewor(Task Analysis)

#a (Task):¥ =arez qar arq |

FTY =XEE At TR 3597 Fafera ytetae AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, HATEAYTF ATFENRT [ | _
3. =fed ¥9 SATad, SR T A99T Gebeld T | Given): TR A : }
3. SRR WRARTS AT T | ( * SATCY QI qr
¥ FTETIA FHRT GO E | * PTAEC T
y. T3 @R (Mis-enplace)T | . ATAYTF 19, IR H | © EEEREERR
S ST WA USer &t arer (Mixing bowd) * e | ) oI qa
TqE | . (Task ¢ ERISIELIE
. N N N N @I (1 aSK):.
¢ feaws (Whisk) & feeaiy e T afd TR HaT a1 (Task) .
gTed fthad 9T | - ATAAEE -
. - YT dI 9 | . UG-
O AR wrrave (Standard): . A g0 R
], Strainerdr =aEaArg THN G SAX BT ACTHT o
[qE | . o * TA-FTT TR
R . * BUSRUET FHHE TTH] . NI
90 TRET/AETHl AIATS | T SO | HaT-%0 J1H
99, AT T JTHIO TR T | . El e S Ao . AT T AR |
93, FHTIIA FEHRT T | Iirry ¢ ZFT?IR:‘%JIFT,\W?J oI, -{
3 ATEE ¥ ATHITES SUSTO TH . AT AT HTALTATHT 5 - ?!
9% BREGETETH ATTe@ e | JUTIEE ATATSTH | ¢ ERIEEISNIRIPIEIEY
. FTAGETE AT g{ ' .
haTE | J HAGETEART ATHAY
e fafa |

. &reY e (Whisk)
. #feaH W
. faferr et

e/ AreaTee (Safety/Precautions):

. T ReET e A9r@rs |
. AT ARARTS ATERAT TS |

. feFar TRIARTSATS AFETHT T3 |

R, ST 7 gree (Tools, Equipment and Materials):

&)
&)




14 farewor(Task Analysis)

#a (Task):y 37 e TR 9 |

FTT AEE v FTAITE 59 Fafera grfetas F17
(Steps) (Terminal performance (Related technical
objective) knowledge)
9 ATELAE ATHHRT [T | _
3 =few g¥ g, wweTE T ged dwen | Ge (Given): ST WF .
T . FTST Thbl AT
3 TR AR FEH T | . RIRESE . HATATE
¥ RIS T GIET IE | . Kl . TS ALAHES
4 99 IR (Mis-en-place)T | . TR T TIA . 9 AT
% Egeldls <&l T4, I9HT W@H Marrow | ® ATILTS AT, GISITH
a1 FateE Wi | EERER 3 ©IeT T3 Teheh! A ¢
9 BTE WATTAT I JATSH | r * AR A ESET-q Fopelr
c. ZSSIH IFEEATS FTSH g T ITHE #ri (Task): * fAvmr-300 YW =T,
e rch . feres, Ter Ty, I T MER)
o T O S 7 aTe WA gy | o o T . TAHSTH FEFE-%0 TH
- v | - | s (Standard): . oo fafn
90, Mirepoix @Tg i g€ AT Tl HIg . - . qF TH-q -TTITE, ATEH,
AT N TS B T qaw T gy | ° PIAEEt S eqH T A= T qTHeire! 19
& | ) o TR TP | HARA FISTHT Glehl TN
qq, T I, TAFSTH FawE R aH T | WW . qrHT-3.4 ©Tex
ITHTAT T | . PH TTITh . Ja-yo i
9%, Simmer heatdT FHHHH ¥ = TH34 | ® SREEIN . AT T FEETIES |
| . QR a4 ﬂmraud“lcbl . FRIET, AT, 7
93, HraAT SATATAT @]T“\r | [ITIEE A9ATZURT | CCIUIEDS W \
1. ol AR ST AT | * P e . AT T AR
Y, FRET/ T ATATS | e | USRI |
9%, SATAA T IIHIU HT T | . HTIGETEH AT
99, HTARIT AHRT T | e fafer |
9. AT T ATHTAES HUSRUT T4
9%, FIGEIEHH ATqerE@ e |

aﬁﬁw, sy 7 griee (Tools, Equipment and Materials):

ggSl & 911 Bone chopper knife
iy dre

e/ greaTee (Safety/Precautions):

ESS! FIeaT IBleaT A TG, |

- iz
. TWHIE, B HSTH WX

Choppesat g FaT3al BIRTAR AT |

AT ARARTS ATERAT TS |
ii\ c c \l




14 farewor(Task Analysis)

w1 (Task):« wfAfdn AgaEs qar 9= |

EITET Q‘Eﬁw, Jeqrd,  Chives, Dill, Parsley
Marjuram, mint, sage, oregano,Rosemary, Tarra
Thym zeafs

Fqed ¢

Worcestershine, vinegar etc.

=Mes:  Soy sauce, oyester sauce, tom
ketchups, blak bean sauce, Five spices,
pepper powder, Salt Pepper

AT/ AT AIATS |

AT T IR FHT T |

FTIEIA THRT T |

AT T ATHRATES AR T

C .

2.

90,
1.
.

qr3e} HOdes, Expire
JON, FVTH! FraeT TTES, qrall
P
o IRE qUT AALTATH
JUTIES ATATSUEHT |
N T v

g |

93, HAGHTSHH] ATTrE TET |

FTT AEE vy FEETRT 359 Tafera wiafas Jm9
(Steps) (Terminal performance;  (Related technical
objective) knowledge)
9. ATAYAF AR AT |
3. =ifed 99 Surae, IS ¥ A9ud ool T | fegua (Given): RARATET A -
3. AT WEARTE FAH TE | N
¥ HIEIA TR R TE | * W . * %“OW HIAATE Bk
4. 99 TR (Mis-en-place)T | * PE T <A . e
e — o HTAYUF SUTAA, FISATH T W
a%ﬁ - FTTAES o FATIH AUFEE
SIRT, afeat, AT, RA AT, AE HIAAT, AT T, s TF FEEE
e fa wr (Task): o zfrema wHeTES T,
T qET I T =T
T, A, AT, FEA AR, T, A, ATy, | AT HAAEE TAR T | o ez g 7 @94,
wordr, Ay, AR, FOOAT, STeRd, AR, s, fae, | Faeve (Standard): drae qHET
T A o TS HEATET, died
It 7T : G.G. U, HeAT o FHTATRUES HiHF TTHT AT
O FieAEd TIATET ;. HEE UTIeR, Hral Tik=, Al JETET UHT | o e 7 AT
AR, T * fAamEe F90H A o PRI, SATAA, T

JTHIUTHT GRARTE |
SATA T ATHTIES
USRI |
ISR AT
e faf |

g

aﬁérr{, sy 7 griee (Tools, Equipment and Materials):

. &gy AT

gl HEAT A& TL2TRE

e /qreETee (Safety/Precautions):

gl HEAT BTAT ATSH AT T2 e |

.
.
. dlaegs qhT T & A |

TR AHBTS FTERHA TS |

feF=r TRARTSATS AFETHT T3 |

gl qEdl : el /e, Iar wfesr, afsardrar,

feHR, TR THF (FH 7/A)

PasteRddres Teal AT Cling film o SR Whrsiewa T e |




14 farewor(Task Analysis)

w1 (Task):e se 1 TR T (7F)

FT TRUES iy AR S5 Tafera wiafas Jm9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATIYTE ATAHR e | _
3. HfEd g9 SATEad, 9IS ¥ qqud Gehel Given): TR ST AR
RCll
3 AR AT FAH e | . RIRESK y AR T AAGTRY
¥ FHEEE A R TET | . HTH T T y EERE
4 99 TR (Mis-en-place) T | . ATAYTF T, IR A | © TATSH e
% Ugel W (Bowl) aerdr far ¥ afET MEEEE . ECINIECIR]]
ATIST ATMR &, AUST 2R e T 7% ]
A Y e aw aw eae g | 2 (Task): WIQ
qG | X . HaT-q fepelr
¢ gHT FANA FISTATE faemR e g | e St dd T | _ J qrir-300 fafe
e BIaY q4-30 A e | g (Standard): . TT-94 UTH
. T (AT TRTSH ST IR 94T | ) R . fer-c0 I
¢ REl, WA ATAIT o FHHUTRUEE FHIHE ST . -200 fafe
90 SIS T IR THT T | le“ﬂw‘ . ;TUET—?BFJ
9. PR T T | S " . IfFT qT3ER-90 UMW
‘1:. S ¥ A 7 i*\‘“”g R SIS ATATETE | . T T AELTEE |
9. PEAFHTEAD] AT e | . ‘ AT . FTAE, A, T
TI'fHQZF\T | [SUBIUR] XIHh(g |
. SITEA ¥ ATATHE ST
qUTR |
. FTAGEATEHR! AT e
fafer |
FoR, ST=eer 7 amries (Tools, Equipment and Materials):
. ST AT STl . FIoT TAHA FIET

y A3 Stainlesssteel #1 arar
Teen/wegrires (Safety/Precautions):

. TAR T 15 GAAT BTATAT AGGT AR |
. Th T TRARTEATS HFBRHAT T3 |
. FRIT TARTSATS TFERHAT T3 |



14 farewor(Task Analysis)

#17 (Task):s g HF TaR T |

FTT TRES v FTAITE 59 Tafera wfafas Jm9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | _
3 e Y SarEe, G € vEad g e | (= (Given): T T
3. Afthvd WRERTE FHTIT TE | . X
e N 19 °
¥ T GRT e e | * PTIEC kS =
c . N °
4. 99 TR (Mis-en-place)T | * TH T 28 f
~ S < . N3 . EGINE ai CakEd
. € (IR @ I 1 9T uger Baking | ¢ AL AT, !
tray W 7T | TAH T Aqqd . & AT
G drde ATaTHT Bake TH WAEEH Eodl @Rl . . .
g w4 (Task): q el Sregpwaepr AT
- N N . N 9300 YTH RTAE! ITHT ITSUALT
. dEdare fAeer B aAareT T SueRHET | . .
N - IS FH TR T | . TRET T ATIITHIES |
- o ! N araevg (Standard): . %rq(—.\tw SITE. ¥
R AT ETAT AMS FaarT ol avs T e | R %
90 TRET/TTITHT TIATSA | FAFTART FEEDIL |
o - *  FHTATRUEE Bk T . ST ¥ GraTesd!
ﬂ‘j, WFT T W:;W [ T A | |
9%, YA qHT T | . THATITEH 6T IS | o HTIGTTEH! ANTAG TET
93, AT T FATAEE TSRO T F R 1
9% FIAGFTEAR] AT ITE | . TRET 4T
RIERIGICARCRIDELD
HIATSTHT |
. FTAGETEH TG
AMGTHT |
R, 3T 7 gmree (Tools, Equipment and Materials):
. Bakingtray . ATerd ATl
. Oven . grar Afgr aaar (faewt que)
e/ AmEaee (Safety/Precautions):
. Bake W& g@q Afad |
. Baking tray oven aTe fHeTeaT Aradmr q=rs |
. Blenderaarsar Araem™l daATS |
. AR TRARTEATS STFERAT T3 |
. foh=r TRARTEATS AFETHT T3 |



Fd (Task):< fassm &= @) qar T |

14 farewor(Task Analysis)

F FREE ATH FTITFIET 3597 Fateaa wifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ |
3 =fen @Y Sarae, qeeny T aaad e | e (Given): SR S A
3. AT WEARTE FAH TE | .
¥ HETIA FHT IO TE | * W * ST ST ST
Y. 99 Far (Mis-en-place)T | ¢ FA T A * qa
¢ HErerg =@ uger 9wt Bowl A e | ¢ TGP ST, * WW
o, HUSTATE FETUT e | RN GRS : ESINIEEIN
= ﬁgﬁ;ﬁ@ TEE R A T | it (Task): SEOCE
. NN
%, FH HATA BT faeiee BIR &8 4 9E | fyesr a9 @) T T . glfjﬂw
e AT FEAE | e (Standard): . -9 T
90, TR ATS ATTHT [qHTSTT T Sedl qATI | =
99, AET T AT WA TR SANE & T | o prieewes am wwww | IR0 9T
AT ET e | AR A0 . 4-300 Hfer
4%, AFFT tray W TR ATH F@ET HOFNT | o oy ww wum ww S | ST A
s (Half done) IeraR e | - - . MR qTIeT-90 UH
93, IREAT/ AT ATATST | FIRIET AT | . TET T AR |
Q¢ AT T YRV AHT T | o FURETET e . FIAE, AT, T
QU HTIRIS FEHRT T | T | JUHIIHRT FIAHRTE |
9%, AT ¥ qrATAEE GUERT T . RRIEERSIEIVIT]
9, FAATTEAHT ARG e | HOSTa |
. FIAAETEAR] AT TET
fafg |

FoR, Tseer 7 amries (Tools, Equipment and Materials):

S 3
Oven
o1 (Rollar pin)

e/ greaTee (Safety/Precautions):

fsstr AT qRT are Afed |
AT FTATIET ATEUTHT ATATI |

HTHITT TARTSATS AFTERHT TS |

feFar TRIARTSATS AFETHT T3 |




14 farewor(Task Analysis)

#13 (Task):qo Fars gfEw qar 19 |

FTY TROEE ATeTH BEFHTRA 3497 Fateaa wifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _ .
3 =fen @y Sarae, qeeny T aaad e | e (Given): Farg g
3. KT AEETS HIH T | L
¥ HIEIA TR R TE | * W . * errg gieerr e
Y. 99 Far (Mis-en-place)T | ¢ PTH T <=1 * ATATET
% U3l 9T StainlessSteel®T Bowl @1 #&eE, | © TGP ST, * T TEHER
T, A= TS, AE G T ATl e | A T 999 . ECINIEE Rl
1 qrse whish & FTSs T | ) .
af o Vineger et 3 awied Whisk & #Fa (Task): ‘1\&‘12'{ ez gfEw (Vinaigratte)
T T FATE AT | e . EURUUEEREE
- X e SR R T | . FARATER qa-woo fafa.
. JqUR AUl hRefrlger?torﬂT TqET | wrave (Standard): . Vin(;gan <00 i
90 FRET/ AT HIATS | :
19, AT T FIFTT AHT T | o HRERUES HHE FAA] ’ Hﬁiqﬁa_w I
2 e AT T T | . Hfds\ql\ssv‘i e ==
93, IS T HETAEE AUSR T | . T W AR | TR 40
Q¢ TR dferE T | wfeett 7 w-arm | AT TR AeGTAL AT
THEE (AaTd) o T TR qIAAT-9Y ITH
sfauer . TET T FEAITHES |
. AT qT . FIUTIA, AT, T
ATITTHIHT JITIET JTFHT TXARTE |
ATATSTHT | . AT T AIATHESEH
. FIIGEET ATTE ISR |
ARGTHT | . FHTAGFTE b ANToE &
fafg |
FoR, ST==r 7 amries (Tools, Equipment and Materials):
. Whisk
. Stainlesssteelarar
d Refrigerator

e/ AEaee (Safety/Precautions):

. Whisk FETSET ThATae TS |
. ZTRITT AXARTSATS FTERAT AT |
. feF=ar TRARTSATS HFETHT T3 |



14 farewor(Task Analysis)

w1 (Task):qq garEe s TR T |

FTY TROEE ATeTH BEFHTRA 3497 Fateaa wifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ |
3. =ifed 99 Surae, IS ¥ A9ud ool T | fegwer (Given): TS WE
3, SAHIT WERTS AW AE | ) R
¥ HTIEIA T TR IqE | * FTARIA ® ATxd Thehl AALTRUT
Y. 99 Far (Mis-en-place)T | ¢ kSl * ATATET
. ETSENE A I, A a9 e | . PTH T A . T TAHET
o FrEE A f wwar et ad gey |t EOw MW, c T A
T BT SHTe, SHTHT TS HTe? qhT ARG ERE] . N
ferdr aTrT 2T THEET TETe | ) 3 fofex garee W&l AT aq\qq :
c. FIEl ASTHT BTeET favared i ¥ 3.4 ey i (Task): * IS FT BrS-q bt
qTHT BTe | . . favar-qo0 ImH
< = AT (Simmering point)dT e 3 g | Cnec oF T AT . FHAHI-900 YT
¥ gugrary faediy qerg | s (Standard): . qr-3.% faa
0. faeare afaet e 3 | . N . Fae T
U A S ——— c+>|uﬂ<U|;;_;:r|ch FIHT . T T A |
92, HIET/ AT ATATIA L R S AT T i PIIAEIC, ST, T
93, SATEA ¥ ITFLI THRT T | JIHIHT TARTE |
9 HTAXIA TR T | ’ qrem . ST T ATHTATEEH
. HAFTAHT IITTEE
Y. SATEE ¥ AR HUSRY I | ATATSTET | ST | o \
9%, BTHAHFITEAR] ARG T | . FraTTET At | FAETEAFT Aferd Tet
st | fafa |

. Tkl g TURT AIST
. G /AT SATedl
. Vegetable®gT choppingboard

e/ AreaTee (Safety/Precautions):

. Stock SATIET 9 e, T=ars 3 |
. Stock THTIIT AIHTAT TAR T |

. ATHIT ARARTEATS AAETHAT AT |

. feF= TRARTEATS ATETRAT TS |

FoR, T=eer 7 amwries (Tools, Equipment and Materials):




14 farewor(Task Analysis)

#a (Task):q9= frer @t G.G. Pastermr 1+ |

FTY TROEE ATeTH BEFHTRA 3497 Fateaa wifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _
3 e Y SaEe, G € yEad g e | (= (Given): G.G. Pagte:
3. AT WEARTE FAH TE |
¥ FrIEE E qER E | . zsraw?:r . G.G. Pasterr sr=arm
Y. 99 Far (Mis-en-place)T | * FH T T y SERE}
S, TEdd ¥ AgATATS | T AT | . AaYTF SATa, . FATS AT
O FEHT T qE@TeA | RN GRS ° ECISIECIN]
=. Tﬁﬁw@rww?w = (Task): q fFell G.G. Pastefr @i :
?. VST HATHT AAT ¥ FEHT T AHT U | 5 5 pasterar T | ) Taes T
TR VS T, S W AT O T | e (Standard): | o
T Blend &9 | . FHT 91T - q00 . fa.
40, ZETATE fAFTR AR Bowl AR FHIAT | e e . T T HITTAES |
e | . T | * W,\W, ?r
. e/ A L . IHET Blend ek . \'
9. STl T IR HRT I | 77 Paste . ST T HHUTE &bl
93, HIIETA FHT T | . e—— TS |
9%, ST T ATERAEE AR T | AT SaEEs | RAREEIESEZIEIE R CIiE]
Y, PEAEHTEAST Ao e | AOATETHT | farfer 1
. FIIGEEA ATTE
AMGTHT |
R, 3T 7 gmree (Tools, Equipment and Materials):
. &IUER HITH
. =fer g
. Eal

e/ AmEaTee (Safety/Precautions):

. &UER HNH BIRTATNIES =3 |

. HTHIT TARTSATS AFTERHT TS |

. feF=ar TRIARISATS AFETTHT T3 |



14 farewor(Task Analysis)

w0 (Task): =3 J«drer @it 9197 e TR T |

F FREE AtTH FTIFTFIEA 3597 Fefeard griatas® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AELIER BN (AT | _
3. =ifed 99 Surae, IS ¥ A9ud ool T | fegwar (Given): 9T & .
3 ARHITd EETS FEAH T | .
¥ FTALTA TR R2KS T | ® AT ® AT ¥Fehbbl AT
Y. 99 Far (Mis-en-place)T | * kSl * qaaq
. ETeeTS @ T, AT qY e | . PTH T A . WW
G, HIEUMHI 9 qdIw, ergers wad saaed | ° :-{W;;iwa;;? * T T
BTSH THET J13T ard | N
c wra%wﬁﬁiawaﬁwwmﬁwr«—«‘r? . } e ST9 Sl I - N
ww@ﬁ@ﬂﬁwﬁﬁmﬂ@n #4 (Task): . @W%@ﬁr—ﬁw
¢ favarers uft @igw EGw WEd T Esel * e

TGP AHETHT T A g AT T |

90 AT L T MAHSTH Glehides TE |
99, ATIETE WY AT T FA 3-¥ HUITEEH

ST Teb TAR T |
Taeve (Standard):

*  FHTATRUEE Bk T

MAHSTHT FiTHle-50
Uik
ZHHTET TR-4.0 UTH

N N . b A9
S ~ l\ ~ [ l -
9z, o o 2 AR ATCHE Brown stock B | . y art-3.% ferew
ﬁ | R . qET?f Eb_q_ N s:h_\lT’I_ ° W'V\O ﬁTﬁ’l’
93, RET/ I IS | e . AT T ATAATHES |
Q| SATIE T JUBII AT TH | . e FIARI, AT, T
Y, PRI FHT T | JIIEE ATATETH | IUHIIE ATHETE |
&, SAEe T WHEES HUSRY T | . FHETTET AR . RIEERECIL IR
98 HIIFAHTIAR] ATTAG TET | AMGTHT | HoSTI |
. FAFFITEAR] ATTAE
e fafy |
FoR, STseer 7 amries (Tools, Equipment and Materials):
. AT Gl AR ATST
. I AEAT STl
. EIS! FCA AAIIHT ¥ A3 ST SATAH

e/ AreaTee (Safety/Precautions):

. ST TWF TAR &I 77 oM@ TS THTSA |

. TF qHTIaT HERT AT=AT (Simmer heat eS|
. TR THABEATS HTBRAT ATIA |

. foF= TRUHRTEATS AFETIHT T3 |

B3l



14 farewor(Task Analysis)

w1 (Task): =¥ fhd €& Tar T |

FTY TROEE AtTH IR 3597 Fateaa wifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)

9. AELIER BN (AT |

3 =fen @y Sarae, qeeny T aaad e o | e (Given): fra @ :

3. AT WEARTE FAH TE | ) . ftFE TThd! AFIROT

¥ FEATEA TR GO A | * RARARE . EepE]

4 g9 Farr (Mis-en-place)T | * qe® 5 . TS AT

% WIS EESIATE AT AMT IHT WY GRT | PTH T 294 . ECICIERIR]I
AT F@TeR I qebi3 | . HTAYAF AT, .

G o fUg 9URT ATSET @e ddrsd ¥ LA ¥ 999 R fere? oo weapar anh :
ATATE Fel [ATE TRIST T ST AW e ) . T AT HH ZgST-q
| @ (Task): fepar

o 9l @S T Al Bk A R0 . o FHIEH] ATT-50 UTH
Fersyea e HedT A=A TS | e TF TR T | . T-¥0 T

] HiEAl STAHT B Y BEICR] T @ s (Standard): . b AT
TS | . PRl TT-20 7.7

qo. YREaETAr Pre st TE | o FUERUEE FHEF T . a2y o

‘H' TREAT/ AT TS | TEATE HOPT | 4 ' 5

N > ~ =~ o
- . o T, G AU il e T !
93, IEA T ITRT HBT T | qerd . P, ST, T
3 HUTEA TR T | 5 :

1= o TTET qAT AT SUFH THHTS |

V¢, ST T HHATAES HUSRI T | SR AT | . ST T TSR

94 FTAFFITEAH! ATT@ e | O A | o \

TTfETaT | . FIAGHITGART ATl e
fafa |

FoR, Tseer 7 amries (Tools, Equipment and Materials):

T TS
ggSl & chopper
AT e ATRT ST
I STl

e/ greaTee (Safety/Precautions):

HTSTHT TS HIeal AT TET |
TAHT FAT 7 |
Simmeringheat dT W& T&S |

Th I ARIARTEATS HFBRHAT T3 |
fFo IRARTSATS STFRTRAT AT |




HISTH : ¥ : diranvael AT

JHT

P¥ FUIT (§) + S5 HUIT (q7) = 908 qufs ;9% (F) + §0 () = K

FuiF(Description) : TAT Hfradrae AT T FEATIT 719 T fq9es FTHE TRUH S |

3Igeaew(Objectives):

Firadred AT qAR I |
Hivarvrad qIEdl/AZT TIR T |
Firerred diead ad qar I |
Hivarved /difed / foae /fee qane 9 |
Hivadred Jvg TAR T |
Hivarrad TATHR TR I |
Fivarvad T TR T |

HaT T |
Firgred FATE AR T/ FET T |
Firadred () FFHTEE TAR T |
Firadred q4 TAR T |

gel (Light) @ dam T+ |

Fer-Hrgeee (Sub-mpdules)

q. HfreAea I9eH

3. FieAed Aead Bl

¥. Fivanved/ difee/faa /e
Y. HfrarAred Ivg

%. @ireAed T

O, Hirered 99

5. HleT

R, FfrgAred qag/iET

0. FireAved (FAd) FFHRRE
9. Ffreaea qu

9.8 (Light) &

TI-HIEHA :  : Firaded Ioldd

T : 9 gUgT (F) + ¥ FUIT (FT) = X FUAT

FuiF(Description) : TEHAT Ffradred ST TAR THAT FFataa AH ¥ [ques qaEd TMCH S |

3I3ea(0bjective):

Firerred ST TIAR T |

Frags(Tasks) :

1. BE e FATE JAR T |
3. e Sl JIR I |

3 9T gHA TR T |
¥, [pH RRHA TR T |
Y AT e adrs |

EE:




&7 faeemor (Task Analysis)

( Bfrgmed 97 )

3%



F14 farewor(Task Analysis)

#1a (Task):q $9 He I8 TR T |

FTT TRUES ATeTH FREFHRA 3497 Fafeaa grfafae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q. ATEYIAE SRR fe | _
3 =fen @Y Sarae, qeery T aaad e | e (Given): B e
3. ARRIA IR HTIH IET | . X
[d = T A I
¥ HIEIA TR R TE | * PTATIA B B AT AAITT
c . 3 .
y. 9 s (Mis-en-place)T | ¢ S N
% Uger AierEr fo, dnreEr |, qen e, | ° FH T <o * e © E
FATAAT, T AT TER FHATA | d ATAYAF ST, . 94 Fragrr
© T Y-% fAe I gfy am g TR e SASIMIEEEE] . N
qr | ¥ ST ATl e qATR
o, Afgar Srerr farar =mE (Syrup) @ B | 2 Task): * &1 (Cubes)s
| Mixed ®e-300 ITH
% Il ATl HeEeers ¥ da (Glass bowl) S TF_” * —qo\o "
a’ﬁﬁ?—m'r FIET TG | HYQUS (Standard). . FTATR] T-3ATAT HAT
90, fairel =& (Syrup) 99 SRER @IS ¥ . R . arT-9R0 fa.fer,
Www’wwgﬁ | ¢ RIINUGe H[HP STHI ° W-WW
99, TSl =R T Tal qUard Jodsh Y2 qAddls ' . @NT-3-¥% T
T | . fafaw=t arsm &a ( N
N . GEEIGEREI
93, FRET/FEAGHT ATATI | SE )@—% R TqEATST
[ ]
93, ATl T B AHT T | %F}’];’p L S6-¥ T
9% HTALTA FHT T | . TSI HUT-¥ 2T
. e Desserts >
4, wATEA ¥ HHTUEE AR T | . — . LT T FIAATHES |
9%, PRETEAR AHeE e | S S — P, ST, T
ATATETET | STHTUH] AXIAHRTS |
o FrEETET atE | ° AT ¥ AT o]
TfgueT | HIST |

FTIFTEAR] ATTG e
fafer 1

FoR, STs=er 7 amries (Tools, Equipment and Materials):

Syrup JeT3+ AreT, RTeTeRr HHRT
et

® HEA G

=T are

e/ greaTee (Safety/Precautions):

Hd FHea] THIHH THATE (Equal size)
Syrup TeTSaT gas@rs AT aTed |
ATHITT AXARTEATS AAETHAT AT |
foh= TRARTEATS FFETIHT T3 |




14 farewor(Task Analysis)

#rd (Task):R % st R T

FT TRVEE i FEFHTET I59T Jafead qrietae 7T
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | T el :
3 =R WY waEe, wwenw 7 gagw | e (Given): o e ST aATST AFART
e T | o 3IgUq
3 fRTd GEETE FEAW T | o R o ST 9
¥ HIEIA TR R TE | I o 9d FEUH
s ‘3:2' SpIN (Mis-en-pl\ace)‘ﬁ [ o FH T IqA S, SETET ST BT S
g’;_o}:q%l\llsdl e ATSTHT (AT A | © AR STAA, FISMH T AqTq o g q forew
o fawaiy gw fry w0 qu 3fa zo frve | FA_(Task): e E,fiw"‘mh
T | ®  BEdIRl zest] HIIdl
o o freTed, B R0 frde @i ey | T Al TR | * I T
| armeve (Standard): o FATH Zestq
?  HAHA FYSTAT faeaid g | ) . * AT dTT-90 IH
90 Zb‘ré‘c&?‘r RISI WT’IT&'E z-q0 FaT Tr%-a. ® BYHUU[Gge p[Hb SUHI H (A L] PEF-{I;[—?OO H
TSI FHRTHT aRTER TS | e r oS- TR
99, | FERTHAT GH I qErEdd q T | TN FA STHFT Fig FEAT e e WNT-3-¥ FaT
Foreit & Afe | @rfese Dessorts R S S pp—
4% Ferdir st ST e RporHT ey | WWFWTWWWW .« SenfrT-vo A

93, IRET/ AT ATATS |

STE T IYHIT BT T |

9 HTIEIA R T |

S WEe T GATIES USRI 4 |

 HIETEHT AferE e |

o N

o FAYWIEA AMTerg ARGUHT |

HUSTRT FAT ATT-R (D)
FTEHT (Cube)dTST FA-300
P

AT T AAITES |

HIII, SATTA, T FTBTUTH
TIETS |

STl T HIHI‘EIG(’C*;I HUSTRT

|
o

FEGHTEAR AT

fafer 1

TET

FoR, ST==r 7 amries (Tools, Equipment and Materials):

. Stainless steel pot o A FIET (FT)
. Glass bowls(moulds) . e
. EAl
e/ qrereTee (Safety/Precautions):
. Tl B STl fHeTHT AXe |
. ATHIT AXARTEATS AAETHAT T3 |
. feF=r TRARTEATS TR TS |

B



14 farewor(Task Analysis)

#d (Task): 3 &9 R TR T |

FTT TRES v FTAITE 59 Fafeaq grfafae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _
3. =ifed 99 Surae, IS ¥ A9ud ool T | Given): i
3, SAHIT WERTS AW AE | N N X
c ~ - °
¥ HIEIA TR R TE | * % qfw ;‘“f‘ TR FA13
4. 99 T (Mis-en-place)T | * I L. .
% T3a Mixing bowl @1 fF@ Lemon test T | ° PTH T 28 . S
foreir eTeR U fthag S ST ST | EICEEERVIEEH ,3
gae | IS T Aq9T . & HFLTHAT
o, fEH®T Mixture Tl WU 9i FETARN 7 | . . .
T fREY A T AT 2 A #4 (Task): ¥ STATT AT AT A -
o, 9l TS gad Mixing bowl a1 IuerehT JdT | _ . . * f?m-aoo K
ANTEATS TR fFes e | &dr AT afg qee | on el AR A . FOTATRN TF-¥ AT,
AT TR e AT | Amee (Standard): . FEIE! ZestU3eT HRTET
¢ FTEAT AT AUSTHT ANTATS [BHeRT mixture . fert-wo Trw
mixture & faeaiy faarsw (Fold) T | o FEUERUEE FHEF TTHT . AT~ 3 T2 AT ST
90 ¥ FT RTATHT FERT AT TAEHT SRTER & T THTET HUHT | .
' N . AT T ATATHIEE |
fteorar Feran g7 AfeT | . AR G AT .
> N S . FTIEIA, AT, T
99, FRET/FIEAGHT ATATS | ,Waznﬁ*w ST T |
= . z TET ARk Desserts NN
. ¥ rEE SHPTT . S—— . ST T ATHTHE G
93, HTALTA FHT T | HTTET“ UER |
¥ ST ¥ AHTAEE HUSRI I | creT | . FREETEET AR e
94, FTAGETIAER! AT TE | . ; - fafr |
AfGueHT |

FoR, ST==r 7 amries (Tools, Equipment and Materials):

Mixing Bowl
Whisk

e/ AmEaTee (Safety/Precautions):

FHATE 97 R w9 {59 e T |
AT ARARTEATS ATERAT TS |

feF=r TRARTSATS AFETHT T3 |

. Glassbowls

30




w1 (Task): ¥ feH ®Rme qar T |

F14 farewor(Task Analysis)

FI AEE AfeTH FTITFTEA I59T Fertraa ifertaes
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AEAYAF BN (AT | _
3. e 9 SATad, GISH ¥ AGqT Feher T T | fezwt (Given): fepn RS
3 AT WEARTE FAH TE | R
¢ FTHRIS AT AT T | . FIATIT . %EW RS qATSH
4 9@ qarr (Mis-en-place)T | * Rl e
i W R0y Afq e @ aER o | o FH A A * qaa
TS TAGFT @37 90T o caramelggi | | ® ATALAE AT, * ST R
% 71 H=RT (Mould) AT sRTeR & | EASIEISEEEE] * ESASIEEIRL
aré faeay @wrey fRaY STH v BAr 4w . y -5 ez
qfqemgda faarsH ) fw wme AR T | . HUET-Y T
% WiGET STATHT B ¥ WY ATTH mixture s (Standard): . BIEEIER IR TIRIE
AT & A FARTHA AGH FARMAT TR ) . . foT-zo amw
AR S | ® HIUTRUES B[Hb TTH R qrfi-30 i fa
90, U3el Roastingtray |T 14T AN dral qrered hAaLE W ! . . TTET T AT |
I ¥ FERT TE | . T AT A . B
9, #8490 el araesr swear 30 faae wfd =rere caramel e
T T W W\qﬁ ! %‘q@ls:ert * AT T AATA T
R, &/ Il TIATSH L . N U |
93, ST T JURIO T T | Q;W‘aﬁﬁ?ﬂ . FETIEAE Ataerg TET
9% FTATIA TR I | AT li i fafer |
4, wATEA ¥ HHTUEE AR T | . S .
9%, FTAGFTIAER] ATTAG TE | crcad
R, 3T 7 gmree (Tools, Equipment and Materials):
. Mixing Bowl . Oven
. Whisk . Frying pan
* Baking tray . Strainer(sTret)
. Fry pan
. FRT (Moulds)

e/ greaTee (Safety/Precautions):

Caramel(f= ) I3 Fradm™I AIATST |
Ovenare 9Ua Baking tray fee awawm |

Th I ARARTEATS HFERHAT T3 |
foFa IRARTSATS SAFRTRAT T3 |

3




14 farewor(Task Analysis)

® (Task): 4 =@ fthex amrs |

o

o FHAGWTEA ANTerE AfGUHT |

FTY TROEE AT FAFFET I599 FEIegT gTfatae J
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AELIER BN (AT | _
3 =fen @Y Sarae, qeeny T aaad e | e (Given): AT R
3. KT AEETS HIH T | . N
¢ T TS | o FRIT »  gAMT fFex aATsT dadmen
R N 5 > ¥aud

Y. 99 Famr (Mis-en-place)T | M . > S
. AT FATRT e qd, #e0 grae e, afger | °0 P T <9 > of arEeEr

UTIER, A, AVLT T e W IHN A fAarse | ¢ AEAVTR A, FAH T o

! . . AT fFeR aAr3 ATaeqF AauT
G, U FGHT A 450 &, B ATAT TRH T ) .

| @ (Task):

- . . o e A1 (Mashed)-R 91

o FFEET 9 G (ReERATs TRH JHT T . . o

| GTS WUURg YedlUR Fadq® grad ga ey | G Rl ada T | ’ %J 00 F e

O ERICE Tgvg (Standard): * HIT-R00 UTH
?, dqodre feprerR fre=ra TuR IR & AT e | ) . * iljr—HTHT
G0 @ T BT WIS s afy, crawfy | | FAACEE BAG FOAT qEET | e FiepT IT3eT-30 UTH

cing sugara® A Serve T | Al . * TR AA
99, FREAT/ | FATATI | ¢ TRAH AT IS g T *  Heds FER-9Y IH
R ———— TS TN TN FoR, A | o (eing sugar- 5o I

o | cing sugarseed! ATHuF, . 3 .

93, HTAEIA IHT T | - da-Deepfry

AT T AT o & T FAHIES |
A4, v ¥ T \Wﬁ' o AT TAT WELTHH IJAET = X
Y, BTAGEITEAR] ATqeE e | AIATET | *  FIURIA, AT, T FTBITH]

TRIFRTE |
° SUTdAd T YTH Ji Eiﬁa‘?\ HUSTIU

|
o

o HEGHTETHT ARTAG T

fafer

R, 3T 7 gmree (Tools, Equipment and Materials):

fafer T e o

Tray * WY

e/ greaTee (Safety/Precautions):

Serving Plates

* Deepfry T #Tg

AT fRevers &wT Goldenbrown &7 T 913 |

FTAl g T G Al |
IR TRARTEATS ATERAT ATIT |

feF=r TRIARTSATS HFETTHT T3 |




TI-HISIA : R : Hiradrad T/ TeH

FHT ;3 T (F) + 97 GUT (A1) = 94 GOET

FuiF(Description) : T9HAT Hfradraa q=ar/TEAAT GFafad A4 ¥ faaes AT ARuE B3 |
3Is2a(Objective):

o FHfradvad IIAT/AEH TAR I |
Fraes(Tasks) :

q. dTgd ASH TS |

. feo =29 FATaT |
AT T TS |
. T wrEe aars |

. TET IRiaFar aArse |
qrEdT AnTd FArs |
. TN FATI |

. el HTAEE Frs |
. OTAT HTETRT SIS |
0. AATHAT FATIA |

Nl G MK W

o]

¥O




% fagewor (Task Analysis)

( Hivaawae ITEdT /2T )

¥9



F14 farewor(Task Analysis)

#1d (Task):q dred g ara |

HTT ARUEE AfeaH FTHAATIET 339 Feara gTielasd
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTH SBR[ | _
2 e 9Y SaTae, 9TH T 9aad e e | (= (Given): ELEGIGECEE
3 AT qREHTS FTAH S | L X
¥ T AT AR e | . FTARIA . gl WY TATST AT
4 g9 Farr (Mis-en-place)T | * qee 3 * ¢ aqa‘\
% ATHAATE T FATS | * PTH T * E‘r ERIRESD
9. FEHT TEMT T@e T 9WET q0-9y fAee | ° SATAIAE SATAA, ¢ T AT
eS| IS T AGT
A PPN SATRT AT Free 24
T THSTURT 9Tl dblS | . %
N N ~ s | ®F (Task): . FIAHAT ATHA-L 00 ITH
] HHA, WMl T A9 BeR SHled T feEn
AT | . N . qHI-200 fA.fer
N N . N EIESINESRERICE N _
fo. WA AIHT (Simmer) TS S T | oo Standard): * T4 e
TH | : . FHA q@Ted ¥ eiTed
. B i BT T o FEUTRUEE FiHb STA] i
93, FTAA TR G AH AUAS AT [TATS | S AT * LT T AAHER |
93, IRET/ I ATATS | - - . . FTIEA, ST, T
9% S T TR A T ) gww w, FTFTTH TR |
Y, BTHETA FEHT T | qeprar waitawEr | ”EE?l“'ng
9%, TS ¥ GTATHES HUSRI T | . AT qAT . ; - i e
98 HIIFAHTIAR] ATTAG TET | QIIATHTHT IITIES R |
AIATSUHT |
. HIITHTEA ATTAE
AMGTHT |

FoR, STseer 7 amries (Tools, Equipment and Materials):

AT qHhTIA AT
AT FISH T

e/ AmEaTee (Safety/Precautions):

AT AT T |
&R TS |

Th T ARARTEATS HFSRHAT T3 |
fFo IRARTSATS TFRTRAT T3 |

. TTHA T@Te aTar




14 farewor(Task Analysis)

®d (Task):R feet wzq == s+ |

FTT TRES ATeTH BEFHTRA 3497 Fafeaq grfafae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _
3. =ifed 99 Surae, IS ¥ A9ud ool T | Given): foor 7w -
3. AT WEARTE FAH TE | ) - .
¥ HIEIA TR R TE | * 2 a\@la ALH qATIT AFLRY
4. 99 T (Mis-en-place)T | * I L. N
L AHAETE FATSH, T@led T AW O Fee | PTH AT s s
qo frire faeTsT | . ATALAF AT, G
G Ul ATl G A3 TR WISTAT T2 BT IOH T 9999 .
' ;rcn—ﬁr | ST AT feet = ¢
© 9@ drauts dwE e wree 7w | 2 Task): NN 100w
AR =S Blerd T A2 | et . 9 (Ten)-q0 ITH
a—,.nw 3
?,  QTAMTHl, I T FETATR T BTk JHTA | i (Standflglrd)' HI(HWD)-R0 ITH
0, fareqie TSPl Tl TS | ' 30 IH
99, 9T Gl AT AHT SO AT TbrST | | S N—— TA-4 UuH
9%, I 9T fam T 7 g fa AT S qrHr -ardn) goo fA.fa.
93 T fAATIY T ST T eRdr dra@r 4T T T T FICHHT TH-q A
. N . qTebehl |
fraTsT | . e T | W?ﬂsg’ﬁmﬁ
Q¢ GRET/ FTFTATT ATATI | N N AT Gl T AT
. IRl ATTAT ATTH] T
94 ST T IYHT FHT T | |
; AT T ATTATHIEE |
9%, FTUEIA FEHT I | R N =
q@\r ?!lljizilgm'ﬂﬁ'| é-%—\ T , yT
‘1:. FHGHTIAR] ATTAG TET | - IR TS |
: . AT qaT S T AR
TR JATTEE ——
ATATSTRT | . NN N
. . FTAGEITIART AT T
¢ PRI e ferfir |
AfgueT |

R, I 7 amree (Tools, Equipment and Materials):

. TS q@Te aTar

ATT JehTS ATl e TURT ATeT
=ATIA HIEH TG

e/ AreaTee (Safety/Precautions):

STRIT &Y FAAT el |
&R TEATS |

Th T TRARTSATS HFBRHAT T3 |
fFa IRARTSATS SAFRTRAT T3 |




14 farewor(Task Analysis)

w1 (Task):3 afrs Agd aara |

F FREE AtTH IR 3597 Fateaa wifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AELIER BN (AT |
3 =feR @y Sarae, qeeny T aaad e | e (Given): AR T
3. AT WEARTE FAH TE | ) . ) N
¥ BT T FIEY AE | ¢ W ¢ ‘T&WW NERICRIER]
4. 99 T (Mis-en-place)T | * kS . AT
L AEAAS FET ONET q@er frerse (qo | ° FH T A I
ferdra) 7 T T | . CIEERC A G * T I
© gl g AUET WIS dd qarsd ¥ 9 [ T 999 ¢ ESEIEEI
TR =TS -5 [HE S T Sers | N .
o @A, T werderaré Blender e | 2 (Task): ¥ ST S SR T
" PureesTa | © S SE-Y00 W
o N T HfRIep TS IATS | . qraaHT-¥oo f.fa
e | Aeve (Standard): . Fa-yo fafa
90 AT 9 @RS, A9 ¥ SerdHr gl . . * THT BT ATS-30 ITH
BT AW ATSHAT THrST | AHe AR 7 | PAAed pHp THH] . THN BIEH AZHA-4 T
T bl S A FETaT WO | « o mmEE o T
9. TRT AT FaeT ST () Ay g 7 et T T . Y, I
feret el & | * R . SerfeT-qy, T
1=, #0 90-9R fAde fg gt F@re ¥ 7@ | | © B At @ (HIET GATTATE S9TR TAAT GIah)
93, IRET/ AT ATATST | . FET qAT R e 7 A |
Q¢ AT T JTHT FHT T | AAITAF JATET | B
94, AT TR T | . =T | N SUFEIIH AIAHRTS |
S SO ¥ ATHTATES WUSTRY[ I | ¢ - aferE | SATES T qTATESHT
99, BIIAHTEAR ATAAG TET | : qUSR |
. FIAAETIAR] AT TET
fafa |
FoR, Ts=er 7 amries (Tools, Equipment and Materials):
. Frar g AU AreT Skillet) . =TS T@Ted ¥ ASITe arar

FTSEH T

EYASEE

e/ AmEaee (Safety/Precautions):

TeRTSeT HEIH qTIHT |
¥ TS |

Th I ARIARTEATS HFBRHAT T3 |
foFo IRARTSATS SFRTRAT AT |

¥




14 farewor(Task Analysis)

wa (Task):¥ fErdr agg aqrs |

F FREE AtTH IR 3597 Fateaa wifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ |
3 T AR, YT ¥ qeagd dwed ) | e (Given): frare wEw
3 AfhTd EERTSHT AT e | . N
¥ HIEIA TR R TE | * W * ?WT“‘T NERRSEIER]
4. 99 T (Mis-en-place)T | * kS . . AT
% Ugal g fg 9o |rerr Olive oil 7| ° FH T T il
FaXATE AT AAAT FTIFT CATAE TR | ¢ ATTTIF AT, * ST T
fareety e | TS T 9F99 . EERCIECIEI
S ATHRTET ¥ AAT3E W =THAHT FaAfay qef . .
AT T 9 | @i (Task): % SRl aTﬁT fedrar g
o, UI/ T @R g Fdrs T T I fad | o L N ) T Wa_foo o
g 0 AT S T#ed | =mHa el &5 e e e | . * AT/ ®F (@en-q feet
o AT T G | ¢ | weve (Standard): . T30 T
e WTEMIR A T A= e | . N . g smae-30 aw
PN * FHIURUEE BHD STHI .
90 [%H BTeR HaErsT | S AT . FATFTEH ATA-30 JTH
99, ¥R aTe fAETeR g R0 WHW TR T Grate| o Creamy texture | ® T T AiT-TE AR
T ot ETer e o | . Slightly brown . =rs(GratedParmaser, 0
93, FRET/FEGT ATATI | color e
93, ST T FYH FEHT T | . Cheesy flavour | » Fra-yo fafa
9% HTAEIA FHT T | . & qAT . g FX -R0 UH
Q. SATES T ATATIES WULR I | AEITAH JTET |, AT T AATAE |
9%, FTAFFTEAH! AT@ e | . i N . FIUTIA, AT, T
* FIATEAEA AT SUFRUIH TRIRTE |
AqMGTET |

ST T ATHTAE S
AUGR |

. FTITFITGAHT ATTG e
fafa |
FoR, Tseer 7 amries (Tools, Equipment and Materials):
. Tl g TURT AIST . TS FTad =aE /G

FTSH T

RIS

e/ AmEaTee (Safety/Precautions):

. .
o ferar F=ers |

HTHIT AARTSATS AFTERHT TS |

B

FRA (F=) TS THT FIER & |

LES




F14 farewor(Task Analysis)

F17 (Task):4 9= sRiggar s |

HI AUEE AT BEAETET I59T Jafead grfetae J
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | _
3. HATAYAE AEEA, WIATH T A Fehed T | Given): 9T SRAIT 31§iaaa|: X
Y S M p— gt 3RfFTAr gATs e fa
¥ HETIT FHT IO TE | * ) .
4 g4 Farr (Mis-en-place)T | * kS . . N
S TS el AEM G A AT AT #red | PIH T < . TS I
7 qrearerg Boil T | . ATAYTF AT, FTTH EGIMIELIE
i i : 5 L ECDEN .
9. TS Pan “T{ olive oil =z 3W§_°|ET ¥ STTET AT (Panneqret
CFT TEHT T FAl TS & ; : sRfarara -
=. Cube F13# Bacon aré i1 #fr #gvg | T (Task): . o0 g
qeufeg Tomato concasse &l ¥ white - N NN N
wine =R 3 fre TeT | OTE&T 3REIAT A3 | ° CMHTET Brh[Y-L OOYTH
— v e S | #ravg (Standard): . FET-140 UH (Cubed)
B G R IO . FASULE)-50 IH
O ¥l ATSTAT Boil Tl IIRATeATS UTHT qehiuy . . L .
10. P *  FHTAORIEE Bk T . gRAT GAT THT FTdhI-
. . I TTH | ¥ =T
99. Gratedcheest@¥ 9% | - - - RN
N N . 9IEAT TR ATl . AIGAT FTEHT ATGA-¥
QR &/ I IS | - - T ”
3 SAEd ¥ SR HRT T | :
1%, . . . AT gEe ey . Whitewine-qoo i fe.
9% BIIETA FHT T | -
: EEE . T ¥ HRA-TATER
. ST T AR SST A | . JRET qAT TR | o Olive oil {00 f.fa.
< C
9%, FAGHTEAH! ATTG T | FITES AU | . T 7 AT
. FTITFIEA ATE . FTARI, ST, T
AFGTFT | JIHITHT TTARTE |

. ST ¥ ATATHIE ST
USRI |
. HTAGATEAHT AR

e fafe

g

. PastasHTe 9igT
. BISH T
. CheesdGrate T4 Grater

e/ AmEaTee (Safety/Precautions):

R, 3T 7 gree (Tools, Equipment and Materials):

. Frying pan

. Pastag®TeaT aTaT a1 ¥fd &9 84 |

. Tomatoconcasser Tsal are ? fag wTed I8 |
. RIS TARTEATS AAERHAT AT |

. FHA ((F=) AT TR FIER e |

6%




™ faremor(Task Analyss)

#d (Task):& 9rar aermg a s |

FY FRUEE AT FrEIET ST TateT TtaaE
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AEAYAF BN (AT |
3 ATEYTE G, IOMH 3T A9TT Fhad T | fezwer (Given): 9T AR
3 FfhIa ARERTSAT T fae | R .
¥ FHTARIS 9T IER e | o BT d AT A d FAT3H
y. 99 s (Mis-en-place)T | ° @l . E:_T”
. e @wr wEwed Olive oil @r¥ dared, | *  FW T €A \
wiGHT BIEET R S T AEA AE BE ATAIF A, TAA X | ST TEA
8 e | keprs ° qc\—qr' RIECIE]]
W;@T@?wﬁae—qﬁqﬁz@ﬁ-{w| ¥ ST F'IT‘ﬁT_ql«-u AN
1{?&?\1 dnlétt?l\&m?l,r*um\w;éufl%;wflﬁ, #r (Task): ;ﬁgfggg?:g‘;oo kil
%Tr;TWaTtrQl—ETHfam Tmi—?h;m T wﬁﬂ;{ qreET ATARTd aAars | * fepHT HT-R0OYTH
T A= rar TER @Me Hars | . FpT(WIAAT BTIHN-K 0
2. Oregano(#TENTHT) @ T T | #reve (Standard): o
90 UTEATATE SFAHT AF qTHET FHTA T 9T . AfEAT FTEHT AT-¥0
TH3 | * FEUTRUEE FHF TTAT aH
19 W@l AET T WA AIATE oA A A | ey qee | . AIGAT FTEHN MER-30
(Bolognese & ¥ &g e =T gt g | ° UG qTehehl T Ik .
' . et Wl AT . HIGHT BTk FeldT T~
93, FRET/FEGHT ATATST | I T 99 AT Ui quo I
ﬂ%,%ﬁﬁ?mwﬁ| (EEICED . AIGHT FTEPT TATI-300
Q¢ FTARIA FHT T | . ATFE T .
Y, ATEA ¥ GTATHEE HUSRI T | y STEATETY * "{WW‘%OW
9%, HAFEITEAR] AiTaE e | . AT qaT WdTT-ﬁ'ZFr . W(Wﬁ—io ﬁ?i‘&r
SIIBTE AIATSUHT | . g arg(Redwine-%o
. FTIFFITEA AT fr fa.
RGTHT | . AfEAT FTdHT AeTA-9Y
piE]
. =T Jg WH -30 UH
. OreganG=T A=) -¥18
TR
. 1 T AE-EEar
. Olive oil -30 fa.fa.
g, e 7 arree (Tools, Equipment and Materials):
. Sauce Parsd 93+ wien . A& IHTeA TR0 AT

Plate =)

e/ AreaTee (Safety/Precautions):

. = YT

Pastadts S A IHTed |/ Ao TR (ATGeHT) a5 Tl

T3 |

FREIA ([F=I) 5 FHT o TE |

¥

g AfeT | /AATRTT TRARTEATS FFERHAT




14 farewor(Task Analysis)

#13 (Task):e ®=«F a4 3 |

FA =REE A= TR 3597 Fefege yiiafaes A
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | FTET :
3 arEvTE ranlt, @Ry 3 gEd dwed e | feeH (Given): o AT SIS AL
| * AT
3 TR TEREAT e & | o FEEA o FATIA TEHAT
¥ EHTHEI GHRT GIER E | * TRl o T G
4 99 Famr (Mis-en-place) T | o I T I ¥ SATHT AT RAAT -
©. Har, el A AT S aTSN, uIeel Ao, | ATAYId AN, AT 21 gar39 (Canneloni sheet)
3X¥ GEEHT ARAM FIEA, T IHET FO EERE] e Hgr-:00 UMW
Y fae SETeR M@t ¥ feer owEr o FUE-R AT
Refresh =, 9T qeis | #1a (Task): . T R
v Panw d@ qamr Afeqr Fdwl d@dqq ¥ Rt (97)
SIS W@, FFAT W ¥ sausedrd e, | FTAHT TS | o T W 300 T
T, AR T | aeve (Standard): RN
o N NN NN *  Sausagedds)-4o M-
FTE, e o ¥ WF ACT T ACGH, | ¢ FORIEE FF MM | | s e e o
IR TR AT THS | T | s
W FUAlE TTEHAH gdl, oreganosrer | ®  [FHT HIE 4T FI Hh | R
' - > = L < o WF -faFA)-300 fHfa
WWW' o | AT roll TR o HfaeT T FEE TER-30
90, Pastaiheetm tray AT T T f|II|ng\ TEX | o ro|l | Bechamel Erer | ——
Roll T ? baking tray ®T faTTR et o ot T AT TR, FEL, | ot aso O
qq, wifeaEre FETHe 99 e, s ot s AT | s
ﬂ?,wmaﬁaﬁaﬁwfwﬁaﬁr?aﬁ . TRET T FEAHF AT * %W@WW-%
fre AT | . FE-Lo T
93, [IET/ AT ATATSH L o FrrEEE At At | e 0 T
9% ST T ITHLI FHT T | T
QU T AT T e Olive oil-30 fq.fa
% STEe ¥ ATAEES HUSR T | * W 00 fr fer
98 FIIAHTIAR] ATTAG TET | e s Y@ wF-q00 IH

e Oreganel ferar=re=
* SRR gAl-Usk fHiee

R, 3T 7 gmree (Tools, Equipment and Materials):

. Pastasleet(seT =eT) . feFHT W19 9IS saucepan
. FATATIST / AT . pastaTHrsT Aier
e/ greaTee (Safety/Precautions):
. Pastaura I IHTe ¥ farar arrr e | . TR AARISATs ATERAT TS |

ferar gt @ ok Tl g 99 |
T bake T&T &TRTART AIATSH |

.

. FIEA ([F=) TS THT FIET TE |




14 farewor(Task Analysis)

#17 (Task):s qrar Armg aars |

FTT AEE ATH FTITFITEA 3597 Fateaa wifafas w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | e AT
3 grEvaE wwEl, e 7 qeaud dwe | e (Given): . QT HATAS T3
T T
3 ARG TIRTEHT 1T & | . FATIA . S
¥ RIS TR IR TE | * k5 . qATST TRAT
4 99 Famr (Mis-en-place) T | . FH T TqA . EEICIERIE]
¢ uger fafe gomr SHer feEr qreer | ° ATAYIE [, FH . .
qret & Julliene F1eT afer fifg garr BEERE ¥ STATRT SINT ATl /AT
T AR A& A, ARE T AEWS T . JHTAHT qTEAT-4,00 UTH
YT | THETS | Fa (Task): . ATAFE-qL0 ITH
O weEFHAT lettuce e T lettuce AT pasta . X . afeit fiig @aT-wo I
mayonna}ismiﬁ | ( KL Hl?gt;:(;:r:ii)l' . TMR-30 T4
=. Basil @M% #x wifa are B#a T der | AUCS : . Sferer TEI-93-94 T
' . . . . I A=F-E1E qTAR
R A ICRIGIRE GG ¢ hIIUEd p[Heb 2THI N - >
i < T SOH | * T T
90 ST T JTHLI FHT T | o . ?
99, BTITIA TERT T | ° ST ST Iy A qrem T !
' RT aafaue . FIIEIA, AT, T
2, S 7 AT AUSRI T | b ! . .
) NP N . HEAT AAT AT SUFH AHHTS |
93, FIIFHTEAR] ATHAG TET | e— TSI | . TS ¥ ATATNESHT
. HTIGFTEA ATAE HIST |
RGUeHT | . HIIGHTEHR] ATTAG T
fafa

FoR, Ts=er 7 amries (Tools, Equipment and Materials):

g T T (@Ten)

~

e

e/ AmEaTee (Safety/Precautions):

Mayonnaised T Tt IHT1 AT fHars |

ITHTT TRARTEATS ATERAT ATIT |

c

FHI ([op=) @T% qHT FIER T |

A




14 farewor(Task Analysis)

Fd (Task):: arr FEMART a3 |

HI TARUEE vy FTAITE 59 Fafera yrfefas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
q ATAYIF AT AT | AT HTEAR
3 orEvaE Granl, avsE 7 ged ghed | e (Given): . AT FTAART aTS
3. AR SXERTSAT AT e | ) RELLAL
¥ EHTHEI GHRT GIER E | ¢ T y W
y. 9 s (Mis-en-place)T | * kS . y AT TR AT
% UIEl TR pot W A U Q€T ¥ orr | ° PTH T 2 . qd AT
BTel JHTA | . ATALTE HHIY, .
G, T3 AR Al Frypan W difed Arae @R JIOMH X A9 ¥ ST AT e T
TATSH, TEqA T AheAlTS Fohl STa | ) y ATET-¥00 JTH
o, UTET WRT GTRATE AT ATHT dReETC? Bacon @ (Task): * HUST-3 AT
S Fry Pantr et | T HTAART TATS | ) T G DU
‘ Uik
e TR g (Standard): . i a0 P
90, 99 ¥ A= @re HarsT | SR . ATGAT TR TEHA-0
99, UT TWHI O T qTAr arar Ih6 | — ‘TW
93 TRET/IIITHT TIATSA | NN . &9 {EH- qo0 fa.fa
) . . fFH T I @e NN
93, AT T IUHIIT FHT T | NEPAS I foret -3re e -qoourH
9% FIATIA TR T | . et Ao A | T AR=F-EETE FATER
94 g1 T IrATHTES AUSROT I | IqTIEE W]g"qq;[ |
q5, FEEIEART dhTeRg e | . S T T AN
e | . FTII, ST, T

JIHIHT GARTE |
. ST T ATATHIE ST
TUGR |
. FTAGATED] ATG
ey faf

FoR, Ts=er 7 amries (Tools, Equipment and Materials):

frdie 9w
BIE I

e/ AmEaTee (Safety/Precautions):

qehTSar gad Afed |

HTHIT TARTSATS AFTERHT TS |

B

FRA (F=) TS THT FIER & |

. TSy I

E{o)




14 farewor(Task Analysis)

#a (Task):qo «sr==r S+ s |

H TARUEE AtTH FTITFITEA 3597 Fafera yrfafas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | AT ¢
3 orEvaE Granl, GvSTE 7 ged gwe e o | Gee (Given): . AT ST
3. AfmTd EERTEAT end e ) SRLLUS
¥ EHTHEI GHRT GIER E | * PTTEAS ° 99
4 g9 Farr (Mis-en-place)T | * I L ¢ RNIERIVER
S qTET! Ol AR T ¥ SASd T * P T e . ECINIEEIY
L A T T T . ATIYTH ATHIT, FIATH .
' N . C e EEDE] ¥ STATEHT AT AARHAT -
o, FEEAEAT AATST HUd 3-¥ Toedl e & o & A
AT F2T T | 4 (Task): . Har-00 IR
R Ul fge [HT W AT, AErAg 99 o . FUET-3 FT
L D SN -
NEENEEN [N ?ﬁ aﬁ' b '_1—'{_(1 ?ﬂ—@-
AATTTHATE G T T e #meve_(Standard): . T TE-L00 T
90, 3 Ucd WA WRA UEATAE IEATSAT T .
FATRT WA AT TR TS T T OVen | o gpevorew e s * A (Bechamel)ws-
a1 SalamanderT FFTST | o R & | s — 200 HLAL
Aquate faere | ) . %9 fFH- Qo0 T fa
N R . AT TE oo g N
Q9. TREAT/EGTAT AIATSA | T | i g fasT-qouH
4% AT T STHT AET T . Bake et Forer v | AT T FEETEs |
3, FTHET AHT T | qrEEr T R AT A | ° AR, FATIE, T
¢ SqTEd ¥ GTATHES ISRl 9 | Ecell JYRRITH] TS |
Y, BTHAFFITEAR] ARG T | . TQUET AT A | AT T HTATUE S
; USRI |
JIIEE HIATSTHT |
. FRFFEA ATerE * FAAECART Al
e | e Tt

R, ST 7 aree (Tools, Equipment and Materials):

AT FATSH &
AT/ FAATTSY
AN FATSH 9
ERIEEICEISE IS

e/ AmEaee (Safety/Precautions):

AT 9T | AT, TR T U TLHl AT 6T 6T q8 (HaArs |

RS TRARTEATS ATERAT ATIT |

B

FRA (F=) TS THT IO & |

29




TI-HISIA : 3 : Hivarvad ASead Ficd

THT ? g7 (&) + & TUT (FT) = 90 FUaT

FuiF(Description) : TEHAT Ffaavad ANTITT Fed TR THET FFfad 719 ¥ fques gared Ao
Eall

3I37a(0bjective):
o Firedvad ANIEAA Fed JATR T |
Fraes(Tasks)

q. gfTeaa =ATga aArs |
3. radr R hTES) TS |
3. ATeaas e gars |
¥, Id IeTqd aATS |

Y. A TSread TS |

%. AT YraTer TS |

O, qTEET GraTer a3 |




&7 faeewor (Task Analysis)

o

(Firarvae AT Fad)

=N




F14 farewor(Task Analysis)

#13 (Task):q afsieaa sarsa aars+ (Leafy |

o ERAT AT ITHdH 3T
fReT T9TRT |

. AT AT ATALTATHT
JUTIEE ATATSTH |

. HTAGETET ATTorg
Rcpeall

F TRUES Aty FEEERT I59T Tafeaa yrfetas w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. HAEAYTER BN AT | _ Sfsreaw sEa (L eafy) :
3. AT ATHT, GRS T AT Geher T T | Given): . Afteaa =msa (Leafy)
3 FfhIa ERERTEAT T fae | ) TATST AT
¥, IS TEHT GOER T | * PTTEAS . EERE]
4. 99 T (Mis-en-place)T | * 1 .. . ERIERICEZI
. g HTeTs RTET drerd g qE e | * PTH T <38 . T ATl
G, 9T T TS GErad ¥ UIqells Uhded Bl q@led | ° ATFLAE [, . . L
o, F7 TqET IATAH! qEET Blanch T T AT e < = BICAT ST eAT=e T |
| . TRET ¥ HELTAEE |
<, fereit wreirer T T O (Refresh art (Task): © P, e, €
o c < . [N . JUbUTh[ ITIRTg |
. T e AT (Leafy =< . RATEA T ATHTEEEHT
99, FRET/FIEGHT ATATI | TS |
_ UG |
%, SAEE ¥ FTRT FHT AT | wmeve (Standard): . . S s
9z c Wﬁl Cblq\ﬂ‘-“llq"ifbl SATHAY
' o . . - e fafa
9% ST T GrHNIES ISR T | ® hYHUlge B[Hb SUH]
94, FTAGFTIASR] AT TE | FEITEA HUHT |

R, I 7 gmree (Tools, Equipment and Materials):

T FHTe Wier (Pob

e/ AreaTee (Safety/Precautions):

Blanch TTaT vegetableTRT ard Ffa |
fer@r o Refresh| #fd si&dr & |

HTHITT TARTSATS AFTERHT TS |

c

FREIA ([F=) 5 HT FTER TE |

L




14 farewor(Task Analysis)

Fa (Task):z dHredr F=@Es) a7 |

e/ greaTee (Safety/Precautions):

. qTeT ey BT TET dTedr 8% ARTE |

. 9Tl T (FHTH) Fedl g9, |

. BTE & & Aia |

. TR THABIEATS HTBRAT ATIA |
. FHA ((F=) AT TR FIER e |

S

FT AEE AfeTH BEHTFTRT I527 Fafera yrfefas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9 HTIYTP SRR [T | _ qiear faeg
3 orEvaE e, geers ¥ gEE gwen | ee (Given): . qIear e oA
T ERIRY
3 ARG TIRTEHT 1T & | . EIRESE] . qT
¥ TR AT TR IE | . ESd . ST AT
4 9@ qarr (Mis-en-place)T | o FTH T TS . qd AT
S TS ATHH ATeATS THET o, Ta@Te | ATTTAF AT, T 2 .
¥ e et | EERE] HIEET e AT USe Size
9 U3¢ Size ® uEar Slice ®eA (| AT
o, FEH ATAATS R THAAT CHFTE g | | N . FLAEAA, AT, T
¢ W W@ e G Blanch W oT | oC T STRTNFT OTDTE |
Y TG ST A arreve (Standard): . ST T ATHTAESF]
qo. ferdr wudfE AET FUSHT TET ARR . R HUSTI |
@ T | ® BPRUGe B[HE STHT JHTGT | o FHTIGETER] AT
99, AATS 95Y B ATTEHAT TATI | S Gold wret fafa
93, wTqes deepfry T, Wl Eehl TET braoawn g_; qa?o| en
TIHE AT FHTH FEH (Crispy WU e T
FerETe fHepre | y Crispy g7 73 |
93, el H S | i FREAT qAT FTALTATR
96 FRET/ AT AIATS | ST 5{\ !
94, ST T ITFLIT THRT T | 35”\7 A
9%, AT TR T | C
90, ST T ATATIEE HIGR T |
9o, FEAGHTEAH! ATTG T |
FoR, Ts=er 7 amries (Tools, Equipment and Materials):
. Deepfry T ®faw a1 #18 . aredr e fHeTe w7 (Spidernet
. fer=r #Te Mandolin




14 farewor(Task Analysis)

#d (Task):3 wsieaad e ars |

FI FREE Ao FTIFFIEA 3597 Fafead griatas J9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATALAF AEFRI AT | _ Fstread e
3 9rEvaE aranl, @Ry ¥ gaad gwe e | e (Given): . SStreee foer aeTSH
| EEEIR]
3 ARG TIRTEHT 1T & | . EIRESE] . EERC]
¥ IR qHT G TE | . K . AT FHAT
4 9@ qarr (Mis-en-place)T | . FH T dqd . T AT
. e ¥ efar wibers T S qEre | . ATEYTH A, e .
o whAEE Al slice w7 AW, AT T qATA Frfeaet freret « -
afed, ASTHT T A@qA W Ted ¥ RS g Eggplant-soet
F99 9 " T T | #11 (Task): . Zucchini afedr &t
<. Griddle a1 wr$ T pan#r ufq e w@w | . To, marinade- ¥ Het
T | Tofleae Rrer a=Ta | . Oil - =
o, HEAT WX TGH HUET 7 FATATE ARy AT | e (Standard): . Salt and pepper-7 T
fra T gewr @ Wouly deersfer 7 ogd r N
TH &7 Al e | o FIITRUEE FHF FIH . Rosemary- ey
90, FREAT/ | HATATI | FET WO . Choppedgarlic - AT
19, ST T TH AHT A | © T A FIIP AE
9% HTARIT FEHT T | ¢ TseR | . AT T FTTATHIES |
43, WA T AAHEE FUSRT T | T A & Grill WA |, FrEr, ST, 7
(¢, FTITEEART ARG T | ' JUFTOET TS |

e Griddle |1 fier weRr WU
crosshatchATe faueT |

° maa'{gqligzaﬁ\

e/ AmEaTee (Safety/Precautions):

. Grill &Y TAHT fgeEs ATsH A9 |

. Vegetablegrill &1 g Afe |

. TR THABEATS HTBRAT ATIA |
. FHA ((F=) AT FHT FIER e |

1%

USRI |
* T ae e . FIAAETEART AT TET
JUIEE ATATSTH | .
o HUIHET ATHAG TG
|
FoR, STseer 7 amres (Tools, Equipment and Materials):
. HUST ¥ HH FlEA G . Griddle aT fry pan
. HHATHT X A& Bowl (3T




14 farewor(Task Analysis)

#17 (Task):¥ &d dsiread s |

FT AEE vy AR 359 Tafead gifefas 9
(Steps) (Terminal performance] (Related technical
objective) knowledge)
9. ATAYAF AR AT | _ qq Aoiea
3 AT AN, GYSTH ¥ qadd b T | fegur (Given): . EREEICECIERICE]
3. ARRTA GERTEAT & fa | ) HIHe
¥ T GRT e e | * PITEAC ° 9949
4 g9 Farr (Mis-en-place)T | * e R ¢ RRLERRCER
¢ wETEd SSEES qA T . PIH T T . ECISIECIN]
O RTSUTTAET §a% Qe | y AR [AT, N
’ < o NN . YISTH T daa9 A HASISAABT AT
T daY QIIUle, cdlgdd bRl HM[ETdly ¥ 95 NN
NN #a (Task): Root veg/Leaf
?, HRHTER A ¥ AREH! gl Ted | i (Task) . ;2_{ g )
ﬁO'?lT&]T/WWW“% T FEE TS | . e e
ST T IO qHT I | ) g
q‘} : arreve (Standard): . TRET T TS |
93, FHTARIA FHRT I | S
. FTIIA, AT, T

93 ST ¥ ATHTAEE HUSR I |
¢ BIIAHTEAR] ATAAG TET |

o FHHUTRUEE FHIHE ST

FEITEA HUHT |
. EEIECEEIlI Gl e
T AISH |
. AT AT |
. e T TEH |
. AT TAT FTFATATRT
JITAEE ATATSTHT |
. FAFFIEA AATE
putcreall

JUEHRITHR] TTHAERTS |
° maa'{gqligzaﬁ‘
USRI |

. FTAGFITEHRT AT
e fafa

R, 3T 7 gmree (Tools, Equipment and Materials):

. HTs ATH

e/ greaTee (Safety/Precautions):

. T &I & A |
. AR ARARTEATS ATERHAT ATI |
. FREIA ([F=I7) 5 HT FTER TE |

. arfereir

e




14 farewor(Task Analysis)

w0 (Task):u ce dsirderer aara |

FREGHEA AT TGTHT |

FTT AEE s TR 3597 Fafera yrfefas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | _ AT Aohieae :
3 rEvEE Granl, e 7 gEad dwen | Gee (Given): . AR NI CERIERICE]
T FATOT
3 AT GEERTEAT S fa | . ERESE] . EERL]
¥ IR qHT G TE | . gl . AT THRAT
4 9@ qarr (Mis-en-place)T | . TR T T . 9 AT
% ISR, WerTH T WiEers ahTE T @ | | AT HTHIY, FEAH
o d fa e T | EERE QS TR ST :
i -y T (Hard root vegetable) A
- . N @14 (Task): . IS, ATH, TS
% T AT TF ¢ AT AE | . s
0, T, T T WKl FAfAR THT FT T | T A TS | . T 7 e A=
99 RIGIEEE I GE (Qooo) Aeae s:rqa;\]' E‘r HIYVS (Standal’d)i ° AT T ATTATHES |
e | ( . FTHEI, ST, T
9%, ST ATl HTedTs Jeals fad T gospl @y | © PIAATER B AN JIHITH TREARTS |
AT oS fad T @ e e | . RAEA T ATATHESH
43, Ty AT T | © ST T & TS |
9 FRET/ AT ATATST | T TR | . FAGETEAR] AT
U, AT T JAFRI AHT T | HHUF e fafa
¢ PHTIEIA FEHT T | o T |
98 SITEE T ATATES HUSRW T | U ATALTIHT IUTTEE
9, HITAHTEAR] ATTAG TET | I

FoR, Ts=r 7 amries (Tools, Equipment and Materials):

e &

e/ AmEaTee (Safety/Precautions):

AT TR A TATIAT AWAR] ATTeATE = |

HTHIT TARTSATS AFTERHT TS |

B

FRAI (F=) TS THT FIER & |

4z




14 farewor(Task Analysis)

# (Task):& ee drerdr aqrs |

FTY TXEE ATH FTIFFIEA 3597 Fafega yifatas =
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATFYTF AN o | _ A YIErer :
3 orEvaE e, geers ¥ gEE gwen | ee (Given): . e GTETel TS
T | AT
3 TRV AR T fa | . FTATIA . EEpC]
¥ HHEI qHT YR AET | . Sl . ERIERICET
4 9@ qarr (Mis-en-place)T | . FTH T TS . 9 AT
L TS AHTET qET | . AT FEAC, AAH T | R
G HTeTE! A e T TETe | EERE] AT TSN FASAFT AT -
N N 5 o ATA-500 YTH
) ?ﬂﬁ T | R (Task): . Faz /qa-900 fafa.
Q. Wﬁgm?‘l’@fl 3T Grarel ShrS | * -1 S8R
90, 9/ =eX T A @Y Hed | aevg (Standard): ) T AT |
qq A deE (R30°-300°) fa 30 fe ) PIATAd, Fad, |
V"\ﬁ Wfa;aﬁ . T HIERUES FiAH TIUT AT . SIS N
9. TS QR AT dTedls |
geers fa | ) . me‘ﬁs‘rl o
W T w T wE T| e a o t T
¢, AATATE ¢ ATg [Mebled T TAATE RIS | o TaEr |
' . TRET AT ATTTTRT
94, FRET/ AT FTATS | IITIEE ATATSTHT |
9%, SIS ¥ IIHIU T T | . FHTEET AhTeE
98 FTAIA THT T | RGTHT |
Yo, SITEd T ETAEE AUSRY T |
92, HTIGEITEAH AfTeg e |
R, ST 7 gmree (Tools, Equipment and Materials):
. e T 7 . AT HATeals Teals T4 arfedr

e/ greaTee (Safety/Precautions):

AT @ieal dredare &= |

ATAATS ATeels Teals Tl o Irafaad qfad |
e g HepTeaT AT I3 |

RS TRARTEATS ATERAT ATIT |

c

FREIA ([F=I) 5 FHT FTER TE |

ESS




14 farewor(Task Analysis)

® (Task):© qrEelr drerer s s |

FTY TROEE A ® TR 3597 Fategd giiataes T
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. HqTFITH STHHT forT | _ el qierar
3 9rEvaE aranl, @Ry ¥ gaad gwe e | e (Given): . AT qTeral ars
| LTI
3 SRR WRERTEHT e e | . FTAE . EEEE]
¥ HHEI qHT YR AET | . el . ERIERICER
4 9@ qarr (Mis-en-place)T | . TR T T . 9 AT
S, ATAATS TR FT g T @l | . ATALAF ATHIY, ALSH T L .
T A T T 9 | EEpCE Al GIETel aArSaehl AT
- freS AT N . ATA-YL 00 UTH
%' T W?T?g;m ZFI'E\_:T | M: 4 qIX-%0 UTH
%0, TS =Y FETE T | T T T | oo e e
49, FTCH AT TR T T wmzve (Standard): ) T TR A
93, Eobl FAMI T HUARY AT T WG TR * QT%*T?WW'
AT BT AT AT AHT AT AT | o FRRUES HHE TOAT qEET | LTI, ST, T
93, FRET/ AT AT | U | STHTR! DTS |
Q¢ AT ¥ FTHT JHT T | . g T TR aE | SIS T AATUEE
Y, PTIEIT FHT T | AT | ST | R
L STEd ¥ WATIES AR T | . e, BT T * d>|4\ﬂ11;{lﬁ;ﬂcbl A
99, FTAGHTIAR] ATTAE ITE | . ATFH e
. et
. AT AT ATHLTATHT
IJATIEE ATATSTH |
. FEAGHTEA ATHeE
G |

R, I 7 gmree (Tools, Equipment and Materials):

®TE 919 (Shallow fry pan)

e/ AmEaee (Safety/Precautions):

AT TTeRT WS IT9 SATET Aaars+ |
T T 9 AT ATRTS |

HTHIT TARTSATS AFTERHT T3 |

B

FA (F=) TS THT IO & |

<O




TI-HIGIA : ¥ : Hiranvad Glied /e /A

FHT : 3 GET () + 97 FUET () = 94 HUET

FuiF(Description) : TEAT Hfradrea difed /fia/frae gwafaa w9 7 faues qumEs afvwesr &1 |
3I3va(0bjective):

o FHfradvad dlfee /e /fFE aaT3 |
Frdes(Tasks) :

q. freg TR a=Taw |
B35S [FE T3 |

JFe T qATI |
Bcoitcicnicn il

ferdb arele a3 |

qreb I9 FATS |

9= R TS |

. feew R aersT

. Frer @ o T arge aere |
0. e A& FATIA |

N ) B L R G e

~0




% fagewor (Task Analysis)

( Hiraded Yifed /T /TR )



F14 farewor(Task Analysis)

#a (Task):q Free e a=rs |

FT TES AfraH FEEEATET 359 Fateaa yrfatas e
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATEYTF SAHHN fa | _ e fRe :
3 orEvaE e, geere ¥ geE gwen | Seed (Given): . fee fhe are
T AFLTIOT
3 ARHIT AEETSAT e fa | * FTIEI . EEEE
¥ FEATEA TR GO A | . e . ERIERICERII
4. 99 T (Mis-en-place)T | . PTH T I . T AT
%, fmg fRele (@rem ¥ @ier A9Usl AT | 0 ATAAF ATHIY, FAH T N
ATY) A5 AfTer ITIRR ATSSTHT HTaA T EERE] ¥ SR I e R
N . ¥ fReic-voo I
T3aT & | e | .
~ #4 (Task): FATATE T
o meﬂg?wﬁaww_(—)‘ ’ Wio?q':ﬁ
T 7t (Marinode) S — * TP TSR -1
c. Qaf RRCINL e | RIBELE (Standard): o T 7 T ge =T
2. fueeers | F qarsd | L 2l
o, AT Afe #fet aet frere Wiy g | o FERET HHE STAT TEIET y
. N N . . TRETT T ATATHES |
99, ArEArs @R A €Y 9E6SH UF dh T | . S _ .
;1_? THT (5 AR TF Tedl¥ T TH | o Crosshatchstick mark STET | ST m |
| NN NN
* T GrH ¥ Shapedfada | . PN
9% Eohl @71 WUHTE Hepre | S ST ¥ ATHTAE S
' N N ® ATeuE USRI |
3, AT/ AT ATATSA | N . .
; - . e AT | . FIITEATEART ATHTE
1. TATI :ﬁ[ R o e qod AU | e fafg
. E Wh ! o IRE AT HEITAIH] IJIAEE
%, SIS ¥ ATHTUIES USRI T | AT |
10, FTAAFIIART AT T | o HHHFEEA ATHeE TRTH |
FoR, STseer 7 amres (Tools, Equipment and Materials):
. Griddle -fret 1 plate) . Tearsd Turner

e/ AreaTee (Safety/Precautions):

AT HAAl gl AUHT RISl /ATl ATad T g |
ATHTT TARTEATS ATERHT AT |

B

FRA (F=) TS THT FIER & |

%3




14 farewor(Task Analysis)

#17 (Task):x wrse e ad s |

FTT AEE AfeTH FETHTRT I527 Fafeaa grfafae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATIYTH SR o | _ wTse RAE
3 ArEvAE WHE, G ¥ gaud deen | Gee (Given): . H1ES FE TS FadmrRon
T . Ecpe)
3 FfhIT ARERTEAT T fae | o RIRASE] . qATST TRAT
¥ RIS TR IR TE | * T . ECIEIERIET]
y. 99 T (Mis-en-place)T | . FHTH T Tl
t. fFg fholcems w@T &M w1 T T | ° ATFYIF I, GEATH T | ¥ TSl AT BES (ha
IIIH ATESTHT Hra (R f9 9 9r) EERE] . e fRce-voo I
G, TIET AR T A E |  (Task y FITAH TH-40 fa.fa.
s - . | =7 (Task): SN T arre
o Bl T, qE, 99 T ARH FeR A9 . LT GeAT-ATAT ==l
T B1EE R aars | Dl
T > . A T A=-EE dqar
. 1 W T | #meve (Standard): . R b
90 HTGIH THIETS HETHT dAqudrsH, fmeaH ThedT e R
~ ~ ~ Q N X
, AT T A8 9 TAITE T | o sproiemures HiHE STHT GEO0ET | ?ET 100 7w .
T coat T | U | . FEHE- HIGT T
9. qeerg 950 3@ 950 FEE qAred T | . Tl der T deepfry | Ja-DeepwTs T
HIEeTs Tk T T deephrs T | TH ATFIF . RET T ATFAITHIES |
93, AT TEAl WUty qerare (AT AT [ e e . FTHEE, ST, T
Fafp TR AT TS | . TTAT AT ATFATIHT STHIIH TXIRTE |
93, RET/ AIFATAT AIATS | JUTAEE ATATSTHT | . ST T ATATHE SR
9. ST T JIHIIT IHT T | . FTITHITE ATIE HUST |
PRI THT TH | T | . HIIGETEHR] ATTAG T
9%, SgTEe ¥ GTATHES ISRl 9 | fata
99 FTAGFTIAER] ATTAG TE |
R, ST 7 aree (Tools, Equipment and Materials):
. Deep®Ts 9 AGT/ &5 . wT¥RT (Spider net)

g e

. AUET W& Bowl

e/ AmEaee (Safety/Precautions):

JTATE AT AT HH ATTEHAT AT |

A HTe & ggAaTe TS

HTHIT AARTSATS AFTERHT TS |

c

FREIA ([F=I) A5 THT FTER TE |




14 farewor(Task Analysis)

w1 (Task):z 4 g w13 |

HI TARUEE AH FTITFITEA 3597 Fategd giiataes T
(Steps) (Terminal performance (Related technical
objective) knowledge)
9 HTIYTP SRR [T | _ 7€ R :
3. TIYTF ATAT, S T qFIT FheAd T Given): . a7 fRa aersd
\ EERIE
3 TRV AR T fa | . EIRESE] . EERC]
¥ HHEI qHT YR AET | . ESa . ERIERICEE
4 99 Famr (Mis-en-place) T | . FTH T T . q& Fragr
t. R Mheears 9 S 9% W | . ATALAF ATHIY, ALSH T . \
o ITAE (3 o U TATATE) ATSSAT T | EEERE ¥ ST AN =S e
USET EY F AT AT FAE W, q, AT ’ e [Wefe- 000 7
=~ ; 7, . i -
A = | #@ (Task): . FrTdE 7@-y0 ffa
T {iv= gTeR U TT e | N 1o
N NN N I . g FEET Gl- AT =7
¢ 9% A T A AU AT L B A ANHT O | e R FATS | .
T | arevg (Standard): R 7 T ARE-ETE SER
90 HIGTATE de¢ fHeTIR e Tl & WY e | r _ . Slice FET - <
9 oGy m T Hiiyy 3 Slice m\ Ak q ® hYHUlge p[Hb SUHT qHIH Slice
slice #MEY @, TOE WY FeA RREw | o0 R . Slice FTee1 SrHTEI-4%
ATty femuR e | * HIRT IR0 qTebepT | Slice
42, qe° AT FaTTEr s R wer bake | ¢ wrgr fr At w7, g g
= arderel Slice @ ”
gﬁi%\m\' N . ; . & T AAATHIES |
12 aewn e | . N . PRI, AT, T
9¢, GRETT/ATTLTHT FTATI | Rl STFTTE FEETE |
94 AT T JUHII FHT T | * T AT HreTeTIeeT . ST T AR
%, FEFIA R T | 3r§” 31\ ! HUSRT |
e SgTE T HATHES HUSRY T | * PTIEH T e . FIAGFIEAHT ATHE
9o, FEAGHTEAH! ATTE T | : e fafa

R, I 7 gmree (Tools, Equipment and Materials):

S _;

e/ greaTee (Safety/Precautions):

Bake T&T &1eT TRATI |
ITHTT TRARTEATS ATERAT AT |

B

FRA (F=) TS THT FIER & |

. A

Rt




14 farewor(Task Analysis)

#13 (Task):¥ e feg aars |

FTY TROEE A ® TR 3597 Fafera ytfefas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9 HTIYTP SRR [T | _ e f=es
3 wrEvaE aranl, @Ry ¥ 9aad gwe e | S (Given): . b g o
\ SERIEUIN
3 AT GEERTEAT S fa | . ERERE) . EERE]
¥ HHEI qHT YR AET | . el . ERIERICET
4 9@ qarr (Mis-en-place)T | . TR T T . 9 AT
% Boneless=@aers 1" #1 Cube®a | . ATAYTF A, FLAH . X
© T Mg 9UET SaucePan | de qTS, MEEEE] ¥ ST SR e fee
AT, TSI, YA, TR BORX HUA Y ¢ Fe@ (Boneless)-900
FamaRT ITT TS | @14 (Task): U cube FTEA
o, fe@d, =99 SrTEl, e ofl, WE, A9 7| X . DAT-40 JTH-AT FTEA
T TR A | i | P RS A . erifer-200 - T
¢, el A T, T A A | Amrave (Standard): e faE mE-yoo faf
0. faear =refrey At fuwr Faifadr, wa . . . AT LI-50 TR feT,
2y 3@ 30 MedzaT gErET | * BUSRUET FHHE TTH] . SR e
qq, fobm wrafy T T wie S o &n . ?@l N . SHTSIET ITHT-R00 UTH (
T&W;@ ﬁaw)w Ukl Sauce- qran)
93, 94 Shrededbasil &< | . o T is-
ﬁi. SEEIK ?r?i&( HTe | * P 2 V\eg\etablea?r Ere) Wg;;::ro e
: R qrgeT ATaep! S -
9 FREAT/ FIEAGTT ATATI | . N . MSR-50 IH 9 79 cube
94, AT T STHLT R T | N Fre
. e AT T | ’ i . Basil -9% 7 Shredded
: . TREAT AT AR
9. SATEA T AAIES FUSRY I | b . . A T A=-EE qTEr
) AN R JITIEE ATATETHT |
9o FTAFHTEAR] ATTAE e | . S S . %1'{%“ T ragmEe |
RETRT | ® B3 qwa,\w, Tr
JIHIUHT TARTE |
. ST T AT SR
qUGR |
. FIITHITEAH! ATTeTE
e fafy
R, Tseer 7 amries (Tools, Equipment and Materials):
. grFl Saucepan . TATIA HTSH! ATl

Mis-en-place?re ¢ &%

e/ AmEaee (Safety/Precautions):

I=F JTTAET ATHTIT |
e e Afeq

HTHIT TARTSATS AFTERHT TS |

B

FRA (F=) TS THT FIER & |

. EAl

)
N




14 farewor(Task Analysis)

w1 (Task):u = aree aars |

F =REE A= TR 3597 Feffrgd griatge®
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q. ATIYAF AFEET oA | ferbr sy
. wmEvaE A, @ 7 yEad wee | ceed (Given): . Ferdbet ATy TS
T | EERInuIl
3. AfmTd EERTEAT end e * EIRRSE . ECRE]
¥, IS TEHT YR T | . kSl . ERIERICERII
4 9@ qarr (Mis-en-place)T | . FTH T EqA . 99 T
¢ fade, g WE @ P gie w7 | AALA A, FYSH 7 L
S —— EEDEl ¥ SHTRT AT Ferebe q\mqiiz
o ABowI o m W e r . . Boneless =& 3ta- ¥
: . #1d (Task): . q-g-qoo\ fqfa
o, e geadre garsd -deuers ) e aTereR TS | ’ N T\T_?O fe.
<, ArEwL F AT A FEew AR wWA Rod | mmwavs (Standard): © AT
%1 Bar T&T | Rod @I Bar draufs; fere ° G.G. Pastei4 I
T AL ATH T AT TG AL | o ppfeorgs Faw a6 aoEET | RSN
90 Fadaars et Tears T RT 9T fa T | TTH | . T T TS |
19, TR/ WA AT L . Crosshatctstick mark W\'
93, ST T IIHU HHRT T | qUEH ° ST T ATHTUTE &kl
3. FTAT AHT T | . FFT ST AT T HISTE |
9% ST T FHAEE AIGRY T4 | CAREal ) * m At
94, FTAGHTIASR] ATTAE e | . AT / ATTANET e fafa
. @@fadr
. FREAT TAT IR
IATAEE ATATSTH |
. FEEHTEA AfHeg
G |

FomR, STser 7 amries (Tools, Equipment and Materials):

ElEEPRIE I

e/ AreaTee (Safety/Precautions):

ATIF TET TAA Teg THS |

THIT AARTSATS AT ATS |

c

FREIA ([F=I) 5 FHT FEER TE |

arer (Bowl)




14 farewor(Task Analysis)

#d (Task):& 9 =9 a3 |

e/ AmEaTee (Safety/Precautions):

. Ta At

. W HHT &1 T8 |

. KT ARARTEATS HFETHT AT |
. FHA ((F=) AT FHT FIER e |

H TARUEE A ® TR 3597 Fafera yrfefas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _ 9% =9 :
3 AT AN, GYSTH ¥ qadd b T | Given): . ik = FATS
3. AR AXEETSAT e e | ( RELIS
¥ EHTHEI GHRT GIER E | ¢ P E\”E * SERE)
4 g9 Farr (Mis-en-place)T | * e R ¢ RRLERRCER
¢ I .| FH T dqd . & Fragrr
S \ N . ATAYAF ATHAT,
%fww,?%‘ﬁ—q’ﬁwmwﬁ%ﬁw . w ST T i =T
@ Griddle AT Fry pan @Ts qarsy gl o< ' o W - & (100
et AR A i (Task): T )
o, ¥4 I FAUATS Uk Teb TR g Tdq Grill T | o N * am- o Ffa.
' . N s o . . | T = e . TEFA-R TIET = T
% TF T EH @ AUHG FF GF AT TLE | grogug (Standard): . e
fe T4 a% gedt Brown 9UHTS qrdedl T I s
=% T | e - feram ==
Yo e, AT T | FTAARIEE cw:cb FHT . Vgorgfﬁitershinsauce
- HTeT WP -30
99, ITEA T STHT HRT T | - NN '
S - * Griddle # et W | Freshsage- q feram
4%, PTIXIA FHRT T | 9t =I9HT Crosshatch N
2 o . ~
93, \rql:ﬂt'i T leuliv\wuswil ™ | slick r?airkwqao‘r\l . . R
9% FIAGETIART AfTeG TE | . TR ATHepT T TSEHT Be—
* PP . AT T ATATHET |
¢ e . PIAEIA, AT, T
. TRET AT HTFATATRT FUHITH] GTHHTS |
JYTIEE ATATSTHT | . ST T qTHTESET
. FEHEHTEA AT HUERT |
ARETH | . FTAETEAHT ATeE
GARIES
FoR, ST==ar 7 amries (Tools, Equipment and Materials):
. Fry parxGriddle i Turner (T7)
. Tray . Bl




14 farewor(Task Analysis)

Fa (Task): e 9= e aars |

FTT TRUES faH FEEERET 39T Fateaa yrfafaes e
(Steps) (Terminal performance (Related technical
objective) - knowledge)
Q. TEYAE ATET fa | = R
2 oy Granh, weemw 7 ged dwen | Geek (Given): . ar fE SATeH FaEren
UCll . EERE]
3 AR ETERTSHT AT fae | . EIRESE . A T
¥ HURIA FHRT IR TE | y e . TF T
4 9@ qarr (Mis-en-place)T | . BH T I
% Court bouillion sHTST TIer WiemAT =T | ® ATA9TF AHIGT, G | ¥ SR AR AT R
I AT qITT @Y FATA | MEERE] . fre fthere- voo uw
qITATE FHEa AT GRS | ) ey aT=r T
o aF wrer g s e a wrer | 2o (Task): . Court bouillion T =
] TR ATIHI Wi TETIaTs Simmer e | et e e | . arHT-R ferex
q0. fFg fheicars Ik Size WT ®Ed T : . SERINRERCE
) DR = _ | wevg (Standard): N
Simmer TR&T WRIATHT SATUR  HISHHT . ST ARH-9%-R0 F2T
> ? T o FHIATRUES HiHh TTHT * FR-R0 fafa.
99 rediE feredty In"idoI(:H\‘-h\lt'Ic'llsr THIIA, | . ITST-0 T Slice T
T WG THET (BT | T NS
_ %r;ﬁ N . AT T AThRT * SRR
93, HRET/ HIEEMT ATATIA | . . . MSR-R0 UTH Slice Tkl
93, ATEd ¥ JUHLOT AHT T | e .
: o . ATFIE NSRRI L
9¥ | HIIIA FHT ;
' 5 . AT qAT radTeH y & T IATTES |
®ow . ‘ N m’.\\ \Tﬁl quﬂ???ﬂcﬁléﬂaﬁ | ° 9 rE » v X
9%, PIAIHTGAR] AHAE e | o c 3ﬁ\ N W wq;pg \

N

. ST T ATATHIE ST
USRI |

. pIDEE e pAC
ey faf

g

R, ST 7 gmree (Tools, Equipment and Materials):

Pot (s{ieT)
oI YUHT Turner

e/ AmEaTee (Safety/Precautions):

O TN AR [T Fed At |
e el Wi Tard IFAT AE |

HTHIT TARTSATS AFTERHT TS |

B

FRA (F=) TS THT FIER & |

J I ST




B3]

#13 (Task):s few e s s |

fagamor(Task Analysis)

FTT AEE AfeTH FETHTRT I527 Fafeaa grfafae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9 HTIYTP SRR [T | _ few fra
3. WTEYE ATEET, GIATH ¥ dagd ool Given): . few R a3 eragreon
T . Ecpe)
3 FfhIT ARERTEAT T fae | o RIRASE] . qATST TRAT
¥ RIS TR IR TE | * Sl . 94 Fragrr
4 9@ qarr (Mis-en-place)T | . FTH T A
<. fra fhcrears | 9 #ie g T | . HTATAF AT, TEATH T | ¥ AR WA few e
G, JUITH ATESTAT HrEA (] g q SAArE) SRR g fme fhere- voo g
c. TIEl & AT AR FOCH 7, F&, 77 7 (Task): * FITATRT Tq-40 fHfer
T AT @R AT H bl HI Ao | ' . Hj}?\ﬂﬁ?r-zzrraa—w
¢, Alumunium foil #T T&% TF TR BTET | feaqy fopeq a3 | * LT TGS Forom
Wﬁ\aﬁ \ N s (Standard): Alumunium Foil T @it
90, HH THISH AT (WG AUHI) AT AR
TG | ) - . AT T AEAATHIET |
o X R * FERUET FHE FTAT TEEA | X
q9, TAFT ASHT A TG GHA T AD | g | FTATIA, ST, T
U WSTeTE T fERr @ne N SUFRUIH TRIHTS |
> Wﬁﬁ{ BT e Shapesfairer N
Fq9 ¥ @ 4 e weEred, draaf | NERR . AT T ATHTESh
freeTe T Foil @18 (AR ®ed | = ISR |
93, TREAT/ I FTIATS | * ’ . FIAGHITEAE ATerg T
- ~ . @rtaar fafy
93, ST T SUH HRT T |
Q¢ PRI TEHT T | ° RET TN ST
o - JATAEE ATATSTHT |
94, ST T FTHTUEE UG T | . .
9%, BIIAHTEAR] ATTAG TET | ' A
- AfGueT |

R, I 7 gmree (Tools, Equipment and Materials):

7H gErsH AT (Perforated
Conlainer)/Steamer

Tray (@)

. el

e/ greaTee (Safety/Precautions):

feaq a1 a1 IRIHT B 9G |
gepTaal WhaH Tight faeel avma |

Alumunium foil feTe=T Grertare ==ms 9 |
IR TRARTEATS ATERAT ATIT |

B

FRIEIA ([F=) TS THT FIER &

Vo




14 farewor(Task Analysis)

w14 (Task):< fer @ oa% ¥ args aars |

F =REE Afey BTIEEET 339 Fafead yiafas A=
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. HTIAER SATAHN oA | Rt =Ime o 3 A
3. wrEvEE AT, v ¥ vEad ween | et (Given): . firer = o e ane
T FATIA AR
3. AR AAETSHT e fa | . FIEIA . T
¥ HHRIA R IO e | . =Rl . TS AT
4 99 Famr (Mis-en-place)T | . HH T aoe . T3 AT
9 F @ % gEHRT dFgd Fhad W | ° HTALAF ATHTIT, T T
T3 Bowl AT @R fAATST | Eepe] YWWWWW?@
| AT FqIATg 41 (e aeuers | areT
. YRESRETH UF HueT e | #r (Task): . e - <o fuf

90,
1.
.
1z,

AL

AES
9%,

Griddle @5 #fd Je T@T TATIA |

o ATE ATEEEATS BHAG @Y (Ul
T

T9 TF ATealg Teals THS |

AT/ AT AIATS |

ST T IYBRIT FHRT T |
HTALIA qhT T |

AT T ATHRAEE AR T |
FHTIGETE D] AT TET |

frer S o ¥ 9 aHed |
Taeve (Standard):

*  FHTATRUEE FHh TTAT TTATEH
ST |

. EIEECIRE]

. AN

. el

. TREAT TAT AR
IYTTES ATATSUET |
. FIFHTEA AT

afETeT |

. g areA-co fafa

. AT FTEHT AHA-30
pIE

® TAGATAT- U ATH

. A ¥ A= -w@E TER

. ¥g amga faer- qo fafa

. AT =9- & U (TIeTeh!
400 ITH BTER)

. TET T AR |

. PRI, AT, T

JAETITHT GRS |
. SITEA ¥ ATATHE ST
USRI |
. HTIGTEHT ARTAHG

fafer

~

A&

R, ST 7 gariee (Tools, Equipment and Materials):

Griddle ®fa=)
T (Bowl)

i Turner (99)

e/ AmEaTee (Safety/Precautions):

Grill T&T Over cook 7T |

ITHTT TRAREATS ATERAT AT |

B

FRAA ([F=) TS THT IO & |

99




14 farewor(Task Analysis)

w1 (Task):qo e oA aars |

FTI TR Afe® TR 3597 Fateaa wifafas w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | A Forebe ¢
Y wmavaE T, w7 aEgmd weaw | ceet (Given): . g bt TS AT
el ° FELES
3 oAfhTa ETARTSHT AT fa e | . FTIEA . AT T
¥ RIS TR IR TE | . gl . & Fragrr
4 9@ qarr (Mis-en-place)T | . FH T dqd
% HEETS AT ATHT U G q@re, B | e ATALAF FTHT, RECUEAERUE
ez Frar Fd [U FT FHT W A SIEIGREERC] . THT FIAT TUHT TIeT Far
THIST | FG-q fepetrent
@mfwﬁgmw:\qﬁww M: ° qaa-%o f7.fa.
THT T AT | S Pt e . A ¥ AH-EE ATAR
<. @ fwamaed dEaar for e oA (Standard): . dqer-go fa.fer.
A | . A T WH-EE AR
¢ = TH g4 Vegetablesers iy ufee . . . 9 TR AT, AEdH,
o ® hYHUlge B[Hb SUH] . ?\"I'?:l'ﬁ'-‘i(;o e
TFETEA qTHT | ) 1
0. HIET & AT @S T | . AT T . Worfestershlneio fhﬁ’r
99, ®AT R00° F. W ATdH HATTHT T@T | o T T . T TH-TGeT el
ct:?l\ol Y qud(W q(c:ks-i, cuﬁqlﬁa\sﬁwd . S . T TN JRAT-90 FTH
Gre? FEIATS Teelefed T SATATR ard | T . T TRBT ASTHL-Y, ITH
FH T N . AT T AAATAE |
43, o 3y fade T Tty W 7 dreeaE | e . e v %
FerTert | R ) gﬁ:—;m WW STHH AAHTS |
93, &/ ATAATAT ?ﬂ"?l—rﬂ?s_r:-llﬁ . cmei«+q|m . ST T ATHTUTE 5o
¢ AT T FTHIIT FEHT I | X AUETT |
. e T T o e v e e
9%, ST ¥ ATHTUEE IR T | fafa
99 FTATHTIAR] ATTAE e |

aﬁﬁr{, sy 7 griee (Tools, Equipment and Materials):

N

N

Bl

™

sa

e/ greaTee (Safety/Precautions):

T TET AT S A |
FHEIT Teel3al rEadmHl qIATS |

RS TRARTEATS ATERAT ATIT |

c

FREIA ([F=I) 5 FHT FTER TE |

. R e
. A




TI-HIGIA : ¥ : Birgdad I

THT 2 F92T (§) + © U7 () = 90 §FU&T

Fui(Description) : T9HT #Hfeded Fiedea 98 F0 FEAId AA T fqUEe qHEE

TRH B |

33¢7(Objective):

o Firadvad Hirgdred 9€ TATIA |
Fraes(Tasks) :

3. &€ (Whites=rs+ |
R I A FATS |

3. BT FATIA |

¥, FSH 98 A1 |
Y. o€ e aarsT |

%, T I8 TATS |




% fagewor (Task Analysis)

( Hiraded 98 )

oY



14 farewor(Task Analysis)

#7 (Task):4 ss (Whiteysmrs |

FT TRUES vy FEIETET 359 Tafera wiafas Jm9
(Steps) (Terminal (Related technical
performance knowledge)
objective)
9. ATAYTH SATHBRT o | _ ag (White :
2 HTIgeE GTATI, I T q9g9 b T | feguar (Given): . I (White) T3
3 afthITa ERERTEAT eard fae | ) SRR
¥ EHTHEI GHRT GIER E | ¢ W . ECpE]
4. 99 T (Mis-en-place)T | * kS . ERIERICERI
. Ugel 9T ATerEr e, g% foel 99, Yeastw@w | ° FH A A . EERCIERIR])
s e | . ATFITF ATHTUT,
o, T T FER e g frarsy S, A T AT | 5 AT -
Foreay el ey WY ST | . HT (ATAHN)-L00 ITH
c T 9 qaw sty @ weme wrer P | 2O (Task): . T (AI)-¥0 YA
FF q =T G A&, S FelR g 219 | . , . . Yeast (qe@rn)-93 a4
¢ fFs oA 4T Aew 3 oW dow 7w, @ f%ﬁhéﬁlmray e frd
e | fer me < orE B T e T
1. gﬁ zf:T W?Wgéﬁ WO R - T aT)-200 i fr
99, o1kl GRS AT e WA eI STAHTS AT CTAL AT Hqow | W; %IR .
FTTT | o aifew @9 AT * Fad HaT-hie
9% 330 FedrEAT AEET Oven fut FRa 30 fae | © T T H R CUR L
Y | o W TEE . FTAE, S, ¥
93, I Ul e =TT Fobl @ TG Sy | | © AFAE SHFTAET EADIL |
9¢. Ovendre HaTe ¥ Fordr I | o TRET qdT qraraTE | SIS T AATUEE
94, FRET/ AT ATATST | SATIEE ATATETHT | . ! NN N
3 WTWWﬁl ° maﬁ;ﬁ-@- ° %%H*QIQﬂCbI ATHAY e
Q9 FTIRIA TEHT T | TG |
qo. SATEA T TATHES HUESR T |
9%, FAGETEAH! ATTG TET |

aﬁérr{, Saar 7 g (Tools, Equipment and Materials):

Oven (349)

Bl

e/ greaTee (Safety/Precautions):

AT FATIST I g |
SATET a9 9 9 A |

HTHIT TARTSATS AFERHT TS |

e

FREIA ([F=) 5 FHT FTER TE |

. Tray (&)

By




14 farewor(Task Analysis)

#d (Task):R o€ Aeq A3 |

FHTT TUES AfraH FEATHRET 3599 Tetead yrtefaed s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | _ e T -
3 grEvaE wwEl, e 7 qeaud dwe | e (Given): . o€ A TS AT
Tﬁl . FEpECH
3 FfhIT ARERTEAT T fae | * PRI . FATST THAT
¥ AT 6T GIER AE | . K . TF A
4 9@ qarr (Mis-en-place)T | . FH T dqd
T, afa® I8 ST TR T 1 (@) . qTa9TF IAET, JIorq | 98 Jed qATSIA ¢
V. 9% 3@ Q¥ FETET faareT T MEEEE . € ST (Basio-100 N
: Q ~
o, fafe=r = rolls & aAred, Baking . :
tray W1 & AT T | #17 (Task): . foet-gg
o A fAd HAET TORETE AN ST SR | o N . qulT fae-a
KN > > I e AT | N .
w7 B | #rreve (Standard): ’ e forar-ad
90 IR0 HIFAT ATAH! ATHA a7 FHT 0 ' . TIET T AAITHES |
e R A T A A o FHTATRUES HiHh TTHT * il 2
99, 9Tyt Oven are fHere | | JAHIH] AIRTE |
9. GRET/ AT AAATIA L . AT T . AT T HTATUGEhT
93, A& ¥ JAHIO T T | Sa JUGR |
. . @R TTehebl . NP
Q¥ HTIEIA IHT T | . . HAGATEAHT AN
o AThYch =~
94 ST ¥ GTATHES HUSRI T | N e fafer
. N N . . fafa=T sTTepepr
9, BIIATHTEAR] ATHAG TET | .
° AT GRIESIERPIGIEY
JUTTEE AIATSUHT |
. FTAGTE ATTG
ARGTRT |

N

. Oven (3AT99)
. Tray (2)

e/ AreaTee (Safety/Precautions):

. HTHA FATIET HEdTH g |

. I ATHT AIHIS |

. AT TARTEATS ATERHT AT |
. FEEA (fF=) A8 THT o e |

R, I 7 gmree (Tools, Equipment and Materials):

%




14 farewor(Task Analysis)

#7 (Task):3 e aars |

FTY TROEE AfeTH FETHTRT I527 Fategd giiatae T
(Steps) (Terminal performance | (Related technical
objective) knowledge)
9. AEAYAF BN (AT | _ P
X ATIYTE AR, GISH T daTT GhAT T | fegwar (Given): e FETE IS
3. ATHITT TIRTEAT e fae | ) AL
¥, IS THT GO T | © * W9
4 99 Famr (Mis-en-place)T | M Sl o TS ERA
¢ ar @ P, e wven, W, Yeast o waw gger |00 FW T A o Ud AT
SATETAT HET ST TS | *  ATAYTF AT, HISH T .
o T WIE WHT T W HE HaT @R Qg AT, REER FHErTE AT -
qETE, LTS T | ) o HEr-q fepem
= AT WRTAT ARH ARE! FeR FeA | 14 (Task): *  FE-%00 TN
. Fll ATHT AN de¥els @y fdeg I, RRSHT 90 | o N o forir-co
e Fereir T | FEre gl o Y= dw
o, T g S 4 e A e g | e (orandard): . T e
®leg T T S qo fave REsmm foer o | . . o @l Yeast-30
N o FIUERUEE FHE TTHI >
99, % T Jed AR GHF IRRATSA | T | pIE]
92, FRT e § . @ ot s qreT-woo i far.
! o T TRTHR
93, % Feol TSI AT ATHT T | . e & zgz%ﬁzrw
9% TIATE & TR Tringle HTa | . ;W TIET T ATFLTHIES
Y, TSaT ToaT ah @R R AT A=A GHTGR faei Roll ) '
N R N | * e o FRRY, SATAA, T
T T E AT B HATR AET | (FAPR) RERr Fue |, e N 5
ATfadfag Brush e | qrEnT
> o HRET TUT ATALTATH |
9%, AT BISAT ¢ AT AW BIEATEATS Tl [ | JAEE ATATSTH | o  HEAT
9o 330° AfHTFHT ATTE! A9 BT T@X FGT QL | o FEAGHEA ARTeE AMGUHT | JTATRITEEHT
¥ /T 913 TR S T | HUERT |
9z wraere erer faEr a1 | o FHGETEAR
9%, FRET/ AT ATATS afwrerg et fafy
FoR, STseer 7 amries (Tools, Equipment and Materials):
. arar . EIGE]

EIRICS *

e/ greaTee (Safety/Precautions):

3 AT ATHHT G G T T |
ATHAHT FTH TET AT T8 |

S At |

TR THABEATS HTBRAT ATIA |
FEE ((F=) A% THT o e |

. TET T

VL




14 farewor(Task Analysis)

#13 (Task):¥ a3+ g a3 |

FI AEE AfeTH FTITFTEA I59T Fatera yitetas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYTE AR oA | _ EICEIC
3 arEvTE aranlt, @Ry 3 gad gwed e | feH (Given): . ST T ST
\ LTI
3. ARRTA GERTEAT & fa | . FTIEA . qqaq
¥ FEATEA TR GO A | * TR . ERIERICEZ
4 9@ qarr (Mis-en-place)T | . FTH T T . 99 AT
€. TSl ATeTT W HAAT Heber WX AeT || ° ATALA AHTAT, TAH X
o, U T WX W ¥ A S Are | AREER Wﬁ;?j;ow
N ¢ NN NN . -
- ETWW m|w e [, S e F7 (Task): . g TH-50 A fa
% BI @% T THTed ATSH T B BT HeA . . . G farefr-qu e
feer | I A . HUST-q -TF)
N ameve (Standard):
90 TAAH ST ATE AALAHAT ATHX AT I | . TA-4 ITH
19, W TWE I ERTE B EAE AR | FTAORIES BIHE TTA] * AT (SR 40
HTAYARAT TR ATPR fad T & AT e | TS TTHT | i fer.
9% 330" Ifemzawr F0T =gr "UaT =H A | e . . FaT-30 UTH
R GTH T e T | . — . Fedl Yeast- 0 IH
93 sfrqAaTe e ¥ ferdr o | . T T . ﬂTfTTWHFﬁE?I
9 FREAT/ AT ATATS | . - . FLAEIT, S, T
4, AT ¥ YR AEHT T | . apaT o AT STPTART | |
9% HTAEIA FHT T | JUTIEE ATATSTHT | * T €
1o, AT T FATAEE AU T | . HIETET AfaeE . . ! SN
Yo FTEEITEAET dheR T | Afema | RS

FoR, Ts=er 7 amries (Tools, Equipment and Materials):

. T . AT
. et

e/ greaTee (Safety/Precautions):

. ST T AT g AfGT |

. FHET TeelSal FEdl AIATS |HTHT FTATSaT radTd g |

& ATTHHAT =F T |

HTHIT TARTSATS AFTERHT TS |

e

FREIA ([F=I) 5 FHT FTER TE |

Ly




14 farewor(Task Analysis)

#a (Task):u o< feed aarsq |

FTY TXEE ATH FTITFIEA 3597 Fatraa wifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)

9, ATFLIF SATHAHN [ | _ EERLCC I

3 oI A, @S T g gwen | Gl (Given): . 98 s aars dagmon
T . S

3 TR ARERTEAT AT fa | . FTIEI . TS TE

¥ AT 6T GIER AE | . =@l . T4 AT

4 99 Famr (Mis-en-place) T | . HH T aoe

L 9fE® g8 2 AR T (@9) . HTATAF ATHAT, TRTH | IS [ TS

o FT I @rg R0 3@ Y FaT wE fawrer MEERE] . T - 00 TTHGT At
T EES

o e e T S e e wter | 2 (T1ask): . Srer-9y,
% g Tl Stick I TS AP €| 32 frgp aera | : T&“ ¥ FELTET |
:TTFW@T?\W | s (Standard): schu’ﬁTi;ﬂz |

N REILA B | .

Q0 3R0° Ffewmam At dE T FEE S | o priEREs HiE w9 * ST T AHERS
éﬁ?’ﬁﬁfra’ﬂm@l’oﬁtﬁl N ﬂq\_ﬂl\ . cbldﬂi-\{li:dct?l e el

ﬂﬂ,WWﬂﬂ?ﬁWWqﬁl . HfaeT AT oty

QR &/ I IS | . T O T

3, SATE T JIHII EH T | . &% w

9% HTALTA FHT T | o ATFTF

Y ST T AAEIEE FUSRY I | . TR T AT T

9%, PRIGEITTHR Ao TET | FUTET AU |

. FIHTEA AT

RutcLreall

R, I 7 gmree (Tools, Equipment and Materials):

g

i

EI

e/ AmEaTee (Safety/Precautions):

ATAT FATS&T AT @ |
gg feawars gad A |

HTHIT AARTSATS TFERHT AT

e

FREIA ([F=) A5 FHT FTER TE |

° ATAT

A




14 farewor(Task Analysis)

#17 (Task):& e I8 s |

FTI =TRUEE AfeTH FHTIFTFITEA 339 Fatea yTtetas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. HqTFITH STHHNT o | _ mieE IS :
3 oy ararl, aYSE 7 ge gawed e | Gee (Given): . mfe® &g aATsT
3. AR AREETSAT e i | ) REELL
¥, IS TEHT YR T | ¢ I * aq9q
4 99 Famr (Mis-en-place)T | * el . . ERIERRCEZI
. =g § 3 AT Slice FaA | . PTH T I . ECISIEEIR
@ T3er Bowl HT AXH &g & @gA T qraen | ° AALAE FTATT, N
@R TG T A | ° TR T J999 i I TSI -
o wiF Slice wE d=A T A% a@ww, | . /R T -
TR Mixture & 7o | Frit (Task): . T F2T-900 IH
<. W;WWWWWWI MRFF g F9TS | ¢ mﬂqu_
0. _im'ﬁ Eﬁ:ﬂ—-[ QO? W él:fﬁ Tlf'(f | . RIBELS (Standard): o AT =T FEET aTES-
%ﬁ,atifrrs;\wrs'%?r???&a—osn—mw QL T
ERIEIRCRIE LRI &W:f"_'f ' o FR=RUEE FHE FAHT . TR T TS |
2. FRET/ TG ATATST | TqETET TUHT | C
N N . FIIEIA, AT, T
93, AT T ITFI FHRT T | e Slice T®#r STETIE AT |
W,Wwﬁ| . o T TP FedH G UG . o w—
Y. ST T FrHTYES HISRU T | e THAX Erscal geq U TUETR |
9%, BIIAHTEAR] ATTAG TET | e Crspy . HTIGETEH AT
o MG T ATHUF e fafa
o JET qdT W"d‘l’-ﬁ’ﬂ
JUTTEE ATATSTHT |

o N

o FEAYMEA ANTerg ARGUH]
[

. <

P

. Bowl

e/ AmEaTee (Safety/Precautions):

. AT FATSET AT <& |

. e AfeT JqradrT @ |

. TR THABEATS HTERAT ATIA |
. FHA ((F=) AT TR FIER e |

R, I 7 gmree (Tools, Equipment and Materials):

. 1L

cO




TI-HIGIA : & : Hirarrad TR

THT 7 g7 () + o T (3FT) = 0 FUaT

FuiF(Description) : TEHAT FHfradred TATFRET FEETIT A9 ¥ (FUge qHET TCH S |
3I3va(0bjective):

*  FHiradred T FATSA |
FraEw(Tasks)

q. 9reer faet aer aArs |
3. ferebs e s |

3. WIge o amra |
¥, faa afaqy sHrsT |
Y. dTael Fbe TS |
. e RRTR AT |

v faE e IETeT |

=9



% fagewor (Task Analysis)

( PBivadred TATH )

=%



14 farewor(Task Analysis)

®a (Task):q dredr forst st aarae |

FTI TROES AfeTH FTITFTEA I59T Fatead gifeae AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _ qiedy faw e :
3 o QAT XS ¥ ead gwed w1 | (= (Given): . el foet a aAra
3 AT AEERTEAT S fa | ( aaa
¥ T GRT e e | * I * A9
Y. 99 Famr (Mis-en-place)T | * kS * FAST TEA
T fgeT | . ATAITF ATHTUT, R X .
@, U W e a7 ARTHERT Mash T, T, I T 999 }’aﬁaiaﬂmwmﬁﬂﬁw
AR ¥ ATAwAR qT3SY BTeR [HATSH |
= FAT 4 T A s f 7 e e | 7 (Task): * ¥ -Mashed)iied-4o0
ST Balls 8% aATSH | ATt o S TS | * T X ARF-FT FTAR
o yver dmr v anh w@w wear A Bowl (| AOe (Standard): . SRR aTeY-| fafe
Fren® fhed T @&l s | ) _ . iz W fHw-q00 W
ey Fﬁﬁf ﬁ@’zF\T Eﬂ%_cfr TEE T W 7 7;[3' ® hUHUUge H[HP 2UHI I IrRKd (Batter)
P AR @A | G Aegers ey | et Joer . HUST R T
TATSY T FEE TE G AR | . T ATHE T . 21 o urm
{9, FereTE 9%0°-950° W qATIT &Y GEer faret | * AT TE A . 50 fir fir
FAees A | . Deepfry ! . 3T F5 - Coat T
3. e AT st e | ¢ RIERES . Oil deepfry T
93, JIET/ AT ATATIA | . AT qAT WJrFﬁZFr . T T AFAEEE |
Q¢ ATl T ITHTT FEHT I | FAAET FATA || WW?
Y, FTAEIA FHRT T | * FAEE HfeE ITFEH THERTE |
%, SATEd T AIATIES AUSRIT I | ATFETH | . AT T FTAEERT
48 HTAGHTETH! ATTIG T | TUSR |
. FTIFFTEART AT
e fafr

FoR, STseer 7 amries (Tools, Equipment and Materials):

Deepfry T #13
WY (Spider net)

e/ AreaTee (Safety/Precautions):

TS a7 fodF FATET T TE TS T |
JAs A AT GI¥ qTIHT BTE AT |

HTHIT ALARTSATS AFTERHT TS |

c

FREIA ([F=) 5 FHT FTER TE |

. Bowl

sy




14 farewor(Task Analysis)

Fd (Task):R feed Te s s |

FTT FRES AFTH TR I Fafera yifafas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9 HTIYTP SRR [T | _ ferbe e :
3. qTAYTE AETA, ARSH ¥ qFAT FHT T | Given): . (EERICICEIEL]
3. AR AXEETSAT e e | r qAGRT
¥ HTARIA FHT TR T | PITEAC ¢ 9949
4 g9 Farr (Mis-en-place)T | e R ¢ RRLERRCER
c, g Fears aFed T T grem afq e | PTH T <o . & FrEETr
9. T T Cube e | AL ATAT, DS
. T3dT Bowl AT 99, ANA, FNTAMRI & I qESTH 23 L
NI N NN . . Breastof Chicken-320
TSTHIT IER THT A1 A (Marinade) . r
St e . ) F7 (Task): 9
R ! P AUST ¥ TSHH FH A AT A . Salt and Pepper- to
TqE | R N
90 Hehl bl g q e l :_Zsr;eon Juice-15 ml
ol [obehl  dHEeATs  HATHT AT . . - .
AN s \ - | wevg (Standard):
fraepr srugTaT WX wver faew M gETSw ( ) . FSTEST TG TET -ATHT
FSFFH AW coat T, T THT [HHAeTs TH . - feram ==
N x FTA=RUEE HIHE FIHT -
TF zﬁr Aferept frocessnfrl . | . gquer -RETEN-3 T4
99, 950 3@ 950 T THT Ja@HT Deep fry < e fa1-900 IH
T, Tee a3 WUty e | GoldenBrown 9= A )
45 e, aa N \ . I FH- coatITH
R / AIATI | N N
C e 3 T3 . Deepfry &l @INT aa
93, SATEA T STHLT IR T | WWW . wwp?:;m -
9 FHTATIA FHRT I | ) . c . v
AT ATHTH BT, ST,
. AT T HARIEE qOe il e SIFIH FAXEAHTS |
9%, PRAGHTEAD] AHAG & | . PN
TR AT ATFATIET AT T ATHTHE 6]
IITIEE ATATETHT | ST | o
FrEETIT A . CARES RS O 7 MG TR S R
Afa | TS T

R, 3T 7 gree (Tools, Equipment and Materials):

. Bowl (aTar

eI wlad gl
Deepfry T+ &1 a1 #fara

e/ greaTee (Safety/Precautions):

Deep%Ts &7 AE@LTH & |
I=9 ATIHT HIE A |
RS TRARTEATS ATERAT AT |

B

FRAI (F=) TS THT FIER & |

oy

o4




14 farewor(Task Analysis)

#d (Task):3 wree fasa aars |

FTT TGS iy AR S5 Tafera wiafas Jm9
(Steps) (Terminal performance (Related technical
objective) knowledge)

9 ATEIYTF SRR o | _ wrEe fasA
3 wrEvaE aranl, @y ¥ gaad gwe e | e (Given): . FAECAC R ICEID

. EERIUI)
3 ARG TIRTEHT 1T & | . FATIA . T
¥ HHEI qHT YR AET | . K . FATSH FHAT
4 9@ qarr (Mis-en-place)T | . FH T dqd . T3 T
%, ferebemg R geeehl T W1 UZer Bowl | ° AaLA AT, N L N

T TET | TSN T d999 ¥ AT AT BIeS T TS ¢
S IRT FIESTA TR gear T | * AFT 400 UTH
©. T3eT Bowl AT g9 e | @ (Task): . Har-q00 T
% ¥&l Bowl AT #aT, 9, Thyon ¥ el S E— . -9 ferarerest

afterer el TR s | . FTAT HIRT gl ATeT

NN . ~ | Araevg (Standard): =

90, FTaRl  fabadl THEESATS TIHT gATST, ( ) ERIEES

HarhT Mixture HT 36T T AEITSH | ) N . gg-qoo0 fA.fa.

[ ] U

49, 9%0° @ 950° TFE AIAHET BTE T | e e oA . Thym- @rem feram =rer
‘1“. Golden Brown {ufs; detera fepre | ! . TRETT T FIIATHIES |
93, IR/ JIFITHT ATATSA | . BIILI, AT, T

> - * Goldenbrown deepfry N ¢
Q¥ ST T JURIO T T | T | JURIUTh] IR |
94 PHTALTA FHT T | o T ATEF crispi d ST T AR
9%, SIS ¥ ATATIEE HIGR T | S TUGRT |

; N 5 S N . FTATETIAR] ATTAE T

99 HIIGETEH! AfTerg TET | o e N

o aTfEd T THTHT

o & AT ATALTHIHT
JUTIAES ATATSUEHT |

o FHIFHTEA AAE ATGURT
|

R, 3T 7 gmree (Tools, Equipment and Materials):

. Deepfry 79 &=1g a1 Afard . Bowls
. el

e/ AreaTee (Safety/Precautions):

. Deep%Ts &l AEALTH & |

. R GTebebl T THATH THIT |

. TR THABIEATS HATBRAT ATIA |

. FE (fF=) A% THT o e |

(=£S




14 farewor(Task Analysis)

#13 (Task):¥ faea afaad s |

F TRUEE ATH FTIFTFITEA 3597 Fateaa wifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYTH SATHBRT e | _ Fereber wferay
2. STAYAF WA, R 7 qaad wwad 1 | G (Given): . fordt AT TS
3. Afhid SXIRTEET AT o | ) S
¥, IS TEHT R T | * T y RERE]
y. 9 s (Mis-en-place)T | * kS y AT EA
% 9@erars Joint AT TaR geadl ITS | ¢ FHA T éfrr:rrnfr g ECISIECIN]
S Bl U HIYATS gSerdle 019 Aged M | ° AT : . .
. :a;rilé Y rH;Idé,gﬂ% H@dlsgdl'?(\Lolly JIOMH X H999 ¥ ST ST {5 efre -
Pop) AT fa | y ferbeeT waer 9% 7T
©. U3l Bowl W I@T AEHH, WTHA, AT, @ (Task): . AT FTEPT A0
FIATR! 7, H T A T@I TG FATAA N | R aH
M S AR . 77 T TES-q0 T
AT T TSHFHAT @Y qSHFTd T e | e (Standard): . =T T ATHAA-R UTH
o, ATl ad (9%0°-q950" | wfeuTers deep ) R . AR T-q0 i far.
fry T | * FEUERIEE Cbl*l-ldo FHT . A > AT
4. SSolden\Brown qugly Hepred T qU¥ AUl . a;;l? . . st RFser-3 oar
g e R
93, FRET/ AT ATATST | qUET ° 9 &+ - Coat
93, ST ¥ FIHIOT FHT T | o oI J da-Deepfry 9
Q. FTHEIT FH T | . T . AT 7 AT |
94 ST T HTATHIES HUGR T | o T T . FIAIA, AT, T
€ FTHGEEART ATHORG T | . o EREALED «whwéj
. e | SIEE] ?|<||H|u|5<wb|
IJITAEE ATATSTH | ) <o N
. FrIEE e | W AR Tt
AMGTHT |

R, 3T 7 gmree (Tools, Equipment and Materials):

Deepfry T &1 a1 AT

gl

e/ greaTee (Safety/Precautions):

. Tray

FATT TR & egs! G AT TG |

I=F QT fry 799 |
AT ARARTEATS FTERET TS |

e

FREIA ([F=) 5 HT o TE |

o




14 farewor(Task Analysis)

w1 (Task):4 drddr e a3 |

FTT =RUES e BEAEHTET I59T Fafead wifatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _ qredl Faa ¢
Y ATEYE AR, AR 7 qaTd WEAd T fezuat (Given): * AT B
3. AfRITd TR e fae | ) TS HFURT
¥ TR THRT FIER TE | * T * RERE
y. 9 s (Mis-en-place)T | y S . ERIERICER!
S TS AT A N, TETeT T T 9T e o | PTH T A . ECICIECIRL
FHT | . ATAITF ATHTUT,
o, ferdl gt Arerens fge T A T | WA T T ¥ 39 & S A e
' > N . N Feha
c. w3al Pan |1 Mash W&l AT, I9 T Slehd qE@T . >
=T ATTAT FIEET A wepred | averdr qrer arr | 2 (Task): . #Te]- 400 ITH
T I TR | N ) e A
%, W Ikl WA @9 ¥ ferdr g fad 1 e Wty W@gtwgdq'd)_ y TA-HEE AR
It araar g 99 Afedid I8 F T Tight 919 | s (olandard). . SR qT3eR-9
90, @THT 9¥ %44 R 7=l Cylinder shapedr =S | . . el
- ® HUTRUES FlHE FTH CEEIE
T 9T T3l T [ :
q‘j 31-0\—5'-[ N [ BOW| fﬁ’)_f:\'_{ﬁ N N N ~ E | o ﬂlg_?w
9%, 9rddl pbcelle HATHT (IcUdNS, [thadl AUSTHI, =TT . lind h
7 FEFEA FE A | Cylinder shape | , I (AT 7 AT
93, aefers 950 950" | qars | * T G g EFE?D— yo fi.fa.
9% e aadr Deepfry T : E\ . HaT 900 IH
Y FHrEr @31 qU afeg fAdrer SRl . % F¥a- Coat
N NN . N TN | HRET 0 T
9%, ¢ AT d9 |l Napkin T&T ¥ 9rder ®oc Napkin &Wm
= N o , N SAIET | o AT T ATAITHES
Ty ITeT AT ATET I TS Napkin papers dgH | STATETHT | ;
99 FRET/ AT ATATI | . FTHTETET ARG | o e, ST, ¥
9o, SITEd T JTHLI FHT T | T | ST
9<. FTIEIT THRT T | qu;]’é’ |
20 STEd ¥ ATHTIES AR I | . STad T
39, FAFFEIEHH ARG e | ATATUESH
ISR |
. FTITFITIART
Ffvgerd e fafg
#oR, STsr 7 amries (Tools, Equipment and Materials):
. drdar Mash I+ STl . Deepfry T+ &Tg AT

e/ AEaee (Safety/Precautions):

I=F QT fry 79 |
ATl I I JqraerT & |
IR TRARTEATS ATERAT AT |

e

FAI ([op=) @T% qHT FIE T |

=




14 farewor(Task Analysis)

®d (Task): tFg R = s |

FA AT © q O

FTY =RUEE AfeTH FTIAATIET 339 Feara grielasd F
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | . .
3. =fed 99 SaTad, I T 4999 ehel T T | Given): e fATR
3, AT TARTS FEAA TET | . .
y — e | o e o TRy RRTR ATST sgamn
Y. 99 Famr (Mis-en-place)T | S * g
o fme RFeees 9% &0 @iege 1, A | 00 P T T R E
ATESTHT F1A, TIaT Bowl AT ITE | ®  IJTAYYF ST, GISIH o o HFATH
O FOAATRN W, g, 99 T G @Y | g @ NAREE] . ,
HEy oo ¥ ST AT R R
o fra feeard T o T e aeveres, | 2 (Task): * TR fesie-300 I
fREHT AUSTHT SATSH ¥ I8 FFHT coat T, , R *  FETATH TE-30 fufer
wy fFe fERerE HAT devarsy dverHy | (PO (B AAS | o T qrIST-q P =
TATSE FSFHA qFaT T | arreve (Standard): o T T AREE qe-wEE
¢ q%0° 3@ 950° W der dJemr 99 few ) o suEr -fEIED-R g
fReTs Deep fry T | * FIUTRUEE FHF TTHT R
10, m%mwwgmm| « e (Finger size) | FTFT-Coat T
Q9. FX&ET/ QI I3 | g
i | . Sreit &7 4T o HXET T HELHIES |
= . s {W T R RN s NN o HUXIA, TATAA, T FUHTeh
93, AT R T | 'H*!r Fry et TS |
9% ST T ATHTUEE JUGR T | * as“‘f o U ¥ ATHTNEEE TSR |
94, BIIFAHTIAR] ATTAG TET | RCIICE : ~ N 5
SR . WT‘G’T&FT' e e fafa
JUTTEE ATATSUAHT |
o FHAFHEA ATTerG
AMGTHT |

R, 3T 7 gree (Tools, Equipment and Materials):
* Deepfry T &g/ dfad

gl

Bowl g%

e/ AmEaTee (Safety/Precautions):

J=o ATIAT Fry T |

NN

ATl TG AT B |

o e

YIch ITd H(H‘hl%ﬂlé AT T3 |

feF=r TRIARTSATS AFETHT T3 |

cc




14 farewor(Task Analysis)

#17 (Task):e fHe ae o3 |

FTY =RUEE AfeH TR 339 Fteara gTielasd
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ |
2 e 9Y SaTae, 9eH T 9aad e e | (= (Given): freeer
3 AR WIS HIT e | - N
¥ cblq((%{t'i THT IO TE | L] W ° HIdA qAT3H AU
I - CrC]

4. 99 T (Mis-en-place)T | s

© TR @« FEE 99T uger Bowl wr | ° FTH T A © ST A
TG T A e BRSO § gver ety | 0 AV WEE, wwerw | ¢ T weE

O FT QY TR AR aRTaRE I-9rr Meat NEERE N

’ N o ~ ¥ E‘H ZF E;l i t{eaa .
balls & SMTTX TICT ¢ AT HATIX e | .
SO NN N o . -400

o 80° o HfeTaaTT aE! qewT fHeaaEs | T Task): ° T T-400 7

Deepfry T | fAe a@ars TRT 91 & | N *  HURT-R A
N fge aer amTsT | .

UL AMAF (ATS)-50 JTH
o STEHAR UTSeR-q At

2 U3al WA (Fry pan) ®T 3l = T

QAT AT qdrsd ¥ YTkl (Hedd T smevs (Standard):

Tomatoketchup® glaze (ZwT3) T | . R *  9S FH (BH) -4O UMW
40, TRET /AT AT | * FHIYERUEE HIHEH T o T 7 AR AR
99, ST T ITHII FERT T | N e dMHEl %=Y- Q00 H
o o THATHH - .
93, BIIIA FHT T | . e o e dd-Deepfry
93, SATEd T FHERAEE AUSRY T | N N e T ¥ EGMES |

< ~ o~ ~ L] ATHAT S >
Q¢ BAGHIGAR] AT e | . . . q>|q(§-qc4’ ST, ¥ SRR
TEARTS |
o TEIfEEr

IS ¥ ATHTHTESH! JUSROT |
o FIGHTEAR ANTOE e fard
|

o {RAT AT ATHATHIHT
IYTTES ATATSUET |
o HIAFHTEA ATTEG

TfEwer |

R, ST 7 gariee (Tools, Equipment and Materials):
e Tray (@) o fmw
* Bowls @M
* Deepfry I &g /AT

e/ AreaTee (Safety/Precautions):

e I=F QTIHN Fry T |

o ekl dAGIT ey E/ |
o YHITT WIAREATS HTERAT TS |

o I TRIARSATS AFETHAT T3 |

X



qI-HIggH © 9 : Firaded q9q

THT 7 g7 () + o T (3FT) = 0 FUaT

FuiF(Description) : T9HT Ffradrea I9 A qFEAIT AH ¥ (GUEE GHEAT TCH B |

3I3va(0bjective):

. Hirgaed 9 FA3H |
Frags(Tasks) :

RS 99 a3 |

. I T FAS |
AAE T A3 |

. IETHA A T8 |
A (ATST) FH FATI |
g Sl g a3 |

AE qY FATSA |
AATATAHT q AT |
YA 9 A3 |

i

LN G X

O]




% fagewor (Task Analysis)

( FBlvadred 99 )

29



F14 farewor(Task Analysis)

® (Task):q AEES &g a9 3 |

FI AEE AfeaH FTHAATIET 339 Feara gTielasd
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ |
3 e GY Sarae, 9TH T gaad e e | (= (Given): AW qE
3 ARRTT AIERTS I & | ) N R
s Cblfjwt'i AR TR T | . PAREL ° HIATAST 99 IA13H AT
4 g9 Farr (Mis-en-place)T | .l ¢ W
%, U3ar Mixing bowl AT svegrer wger s & | FH T T ¢ WW
o, AR 7w AT, B Ara PR ¢ Ae | ¢ ATANdE e, e | ¢ T A
gl whisk o =3 | LECpES .
© T T T A AT AT TSy A q Tefex AR SRSt o1
AT WUty BE dee e e, | P (Task): e HUSTH TEdl ANI-% FT
FATRe Fer araer T T | . X TR (FARAER)] fqex
o, W =R SERATSE W, d Bles merge | oo 9 Sne | o fgamR-zo fufa
ST, AT W oy fe e feed o, | BHere (Standard): o ae aey P s
FaEFE g4 dd ¥ AR Mayonnaise @ o T 7 HRE-EE FEr
fafes fe o FUATUEE FHE TIH] . a;'{aﬁ . WWT
?o ;w;/z;;ﬁ ™ ijﬂlwﬁ & R 14;??3;@% N . ;IJMM, ST, T FABTUh]
- : TWIARTS |
. £ AT .
:1'W1Wﬁil%—rm o JRET TAT TTALTHTH i WTWW%‘{;
ﬂi S Tﬁ' | W wqﬂ;—?l_im | i lfblqﬂ‘-“lld"icbl A e
; NP N o FAFETEA wferE
¢ BIATHTEAR] ATAAG TET | S |

R, I 7 gmree (Tools, Equipment and Materials):

Mixing Bowl (3maT)
Whisk (%)

e/ AmEaTee (Safety/Precautions):

WA Fe[aT fhed S 9 |

e AferdT 97 T FeA W 9 |
T FXAHRIEATS TG TS |
feF=I TRARTSATS TARTRHAT TS |




14 farewor(Task Analysis)

w0 (Task):R dHrdr &9 o= r3 |

o {RT AT ATHATHIHT
IYTTES ATATSUET |
o HEAFHTEA ATTG

TfEwer |

HI TARUEE ATeTH BEFHTRA 3497 Fafeaq grfafae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _
3, =fed g9 S, GISH ¥ qFqTd e T | Given): e W
3. KT AEETS HIH T | N X
e ~ T L4 I
¥ HIEIA TR R TE | ® P CTHIET | AT AFETRT
c . 3 .
y. 9 s (Mis-en-place)T | M S .
N . ~ c = o ELINEG! aé b

< g g WUHE U3er SaucePan AT dexars | ¢ FTH T 2k !

e ¥ AR @R 9ra TR qe | o GTAYAH ST, AR | © T AT
G WEr @R F9F 4 e Herers 9 are T 9999 .

' T T | (FeT 9T & T q fere¥ SrETar I FATIAR! ST
ot B T Y w7 e fory | A (Task): * FRROUW
. N

2. ®a vo @ ¥y frae aw simmer T | e T | RO T
90, FHHI fAFR RTe | . * (Ao AT

T . N arevg (Standard): . FrEEE ges-co T
99, |HT SATATHT B G T FHT Saucepan dT T S

e I, AT EF T g Taste T | . . o ZHTEr Fd-q00 fAfe.

= N o FUATUEE FHE TIH]

93, FIET/ AT ATATSA | o wWFHq fa

il FHTE UHT | .
93, ST T IUHIIT FEHT I | o Er AT e & -G
9% FTATIT FEHT T | J— * T ¥ ARE-T@E AR
Y, SITEE T FETIES HUSRW I | P S o T ¥ HEALMIES |
9%, BIIAHTEAR ATTAG TET | S o HIUH, A, T JTHITehI

TTERTE |
* T ¥ ATHTHTESH! HUSR |
o FIGHTEAR] AT e fard
|

R, I 7 gmree (Tools, Equipment and Materials):

Sauce pan
g srer (Strainer)
Whisk &)

e/ AmEaTee (Safety/Precautions):

T T &N ATALTHT ATATI |

Th T RARTSATS HFERAT T3 |
foFo IRARTSATS FRTRAT T3 |

%3




14 farewor(Task Analysis)

w1 (Task): 3 de¢ q9 a3 |

HI TARUEE ATeTH BREFHRA 3497 Fateaa wifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _
3 e aY SaEe, G € yEad g e | (= (Given): A T
3, SAHIT WERTS AW AE | . N
c ~ T o I
¥ HIEIA TR R TE | ® P HAS qH A3 AT
c . 3 .
y. 9 s (Mis-en-place)T | ¢ A= |
N N . = o gHATIA Rl
% UQel At g WUkl Saucepan AT sewers | © P T e !
e | o HEAYIF T, WAH | T AT
@ QT BTOR 9ad, el Eedl @ Blond giet NEERE .
T ROUX FATSA | ) q e HS T FASTH T -
o fael wF @ETEE 7w T Whisk a | 2 (1asK): * o uH
FATIA T I, T, A aTe | R N ®  HAT-40 I
. 34 3f@ 30 fA¥E TF simmer T q@Hre | 1 H?T\(Stagndlard)' o wWH-q ferex
90 FHIAT (TR Flerd : *  FHEHI
99, SITErET T T AT g T AT saucepan ‘ A * A ¥ ARE-wEE qTER
N o FIUERUEE FHE TIHI
AT e | o TE YT FEALHIET |
92, & qArsH, 9, AR & /A =AH T | . S o HUXIA, TATTA, T IUHTeh
93, GRET/ AT AT | R RS |
9. SATEA T ITFLI THRT T | N N e SUHA ¥ ATHTUEEH FISRI |
o o fo& arFar . N N N
94 FTIIA TR I | - o FAFHTEAR! Alded e fatg
| ATA ™ * |
9%, T HTIES HUSR T |
L PN N o TET AT ATAATATHRT
99 FTAFHTIAR] ATTAE ITE |

IYTTES ATATSUET |
o HEAFHTEA ATTG

TfEwer |

R, I 7 gmree (Tools, Equipment and Materials):

g =
FTEFT FTeer
T STl (Strainer)

e/ AreaTee (Safety/Precautions):

ROUX THTIET TG Afa |
Roux arar 9T stock Ferar frams= |
AT ARARTEATS FTERET TS |

feF=r TRIARTSATS AFETTHT T3 |

e Whisk (=T&F)

RY




14 farewor(Task Analysis)

w1 (Task): ¥ @i g aqr3 |

F FREE AtTH IR 3597 Fafead grfatas 9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AELIER BN (AT |
3 =fen @y Sarae, qeeny T aaad e | e (Given): LRI
3. KT AEETS HIH T | . R
¥ FHTIA TR IO AT | s FHATA ¢ IUHA FH FAGT AGGRM
4. 99 T (Mis-en-place)T | © TR * W
c At g WUR UIQT GHUEHT devdrs | © P T T o ANST T
e, 82T @Y g2 (White Roux) o HEAYIF EA, WA | * TH AT
foreaiy qgemE @=TST Whisk & 79T ffe | MEERE] N
o fege atam, 99, A= arer AT | . 4 FIex T T AR A
o i W g 0 3 sy P | 0 (Task): * Fetvo I
Simmer | R . * Har-¥o UH
{0, W ATAT BT BT | T FE TSN * T fax
4. T S s S e s (Standard): | g 7 s s
12, 77 7 A= &% B T = T | - . ©  TST AEE-
FTHERUET BIHE TTH] POEENNINIR .
93, TRET/ AT AT | L o T A fgea o
9% AT T JUHI GHT T | R . ey TASTATC &Y =T HT=R AP
94 FTIEIA TR T | B . ﬂ'{&jTT'\EITEr"dT'rﬁ'ﬁl
%, SIS ¥ ATHTUIES USRI T | o TXET AT TTTATHET ¢ PIAEIA, WA, ¥ EEEaREY
96 FRHAFFEEAS! ATE e | SUIEE AT | AT | N
. c AR * S T FETHEEH HUGR |
fam | o FEHFETEAR! AfdeE e fatg
|
FoR, Ts=er 7 amries (Tools, Equipment and Materials):
e T UA *  Whisk (&1%F)
* IS el

e T STl (Strainer)

e/ AmEaee (Safety/Precautions):

e Y TG FHWEAT FUHA T THIHAT AT |

¢ HHITT WIRTEATS FFERAT AT |

o I TRIAREATS AFETHAT T3 |

A



14 farewor(Task Analysis)

Fd (Task):« = (Frs) T4 aars |

HI TARUEE v FTAITE 59 Fafeaq grfafae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ |
3 =feR @y Sarae, qeeny T aaad e | e (Given): LRI
3. ARRIA IR HTIH IJET | . X
¥ FHTIA TR IO AT | s FHATA ¢ AR 99 FArgT Aq8men
4. 99 T (Mis-en-place)T | © TR * W
L. U3l ard MY WOHl GHAAH @e? e, | FH T T TS TEH
vy e @9 T T 9a, ey T@T | ®  ATaTd Tad, IS LR CRUIECIE
frarers Ot &9 T e | 7 g .
o feal areT W mre Whisk & werey q fere? TRHTT T THATIAHT AT
FremaT | @ (Task): *  FX-Yo IH
o WP wieHE, SE wd, AW ¢ R | _ | o umw
— A (GS7) TE TS| | o grgm aqe-q fraz
o arevg (Standard): . T 7 AR TR
90 M FWEl TH T &g 3 sfg ¥o fugue . . *  Mirepurix -900 ITH
simmer s | o FHAERUEE FTHE TIHT SO
99, Fba I [FTHCR Rl | e | o drHar w-yo M.
9%, AT STl ORI strainerdr HId e | s T, SIS . w;
%3_@@?5&/@,?%|$Tﬁl * g A . | . ﬂ—{w{w‘aﬁg}”
V¢ FRET/ T AIATST | o AR wREE o HIUA, T, T FTHLIHI
94, AT T ITFII FHRT T | el RS |
9%, BIIETA FHT T | *  EA ¥ QTHTHESH! TSR |
99 ST ¥ ATHTUES HUSTRT I | o HIUTFTETET AhTerE e ety
9, HIAAHTEAR] ATTAG TET | |

aﬁﬁr{, Sy 7 griee (Tools, Equipment and Materials):

g 9=
FTEFT FTfeer
T STl (Strainer)

e/ greaTee (Safety/Precautions):

e Whisk (=T&F)

T T THATSAT HUHTA THT THIHAT FAATSA |

Th T ARIARTEATS HFSRHAT T3 |
fFo IRARTSATS STFRTRAT AT |

&




14 farewor(Task Analysis)

Fa (Task):& sar=est a9 aars |

FT AEE AfeTH FETHTRT I57 Fategd qiiatae
(Steps) (Terminal performance] (Related technical
objective) knowledge)
9. ATAYTE AR oA | _ geTrew 99 :
3. AEAF AEE, WSH T dqdd Fhed T | feguat (Given): . gATrS S A a9
3. Afhid SRIRTEET AT o | r MRS
¥, IS TEHT R T | * T * e
Y. 99 Famr (Mis-en-place)T | * el * FATST TR
% Uger fufRmr Semr oueTRr gEer W ¥ e | ° FH T A y ECISIELIN]
T 91T 2o Whisk & fhae ST | . ATTITF AT, . .
O gAATs IRIRT drar GHET W TER - AUSTATS HEATH T efaad ¥ SR SN Free q
TATSE T, TR g [gRaR @uarsd fhes qaaT
ST, T g% 9rS.m, aver wuatg @ drr | #_(Task): . FUSTHT Tedl WT-3 T
fre TR BTeR e | . frR-30 fAfe.
o @ orek ek, AT Wty R arew e, | TS WL A | . T (TEE)-200 T
At FT ST T | - | Aueve (Standard): . e N
R, ©ER AER 99 T az_\d_fb:f (Crushed)a»‘l?vﬁ wfe= . N . qA-HEE ATAR
e, TAR T | o FUERUEE HIAE FTHI . et T AR
90 FIET/ATAATAT ATATS | WKW' Feafis
99, AT T JUHII FHT T | * Feredt T . AT T AT |
9% I FHT A | y ™ . Fre, S,
93, SUTaA T ITHRITES AU T | ¢ W STFIIR] <~|<<~|q—,|é |
9% FIAGETEAR! ARTerE TET | ¢ Sl . . TS T qTHTATE e
. TREAT TIT ATTLTHTH] qUET |
JIET ATALTH ||, FIAGHITEAE] Ao
. FEAGHTEA ATHeE T fafy
MG |

R, I 7 gmree (Tools, Equipment and Materials):

Mixing Bowl

e/ AmEaTee (Safety/Precautions):

TR THoT 99 9 ®Ied 943 |

. Whisk

ATHT qHT THH THATS TCA Faad, Towd TEhH |

HTHIT TARTSATS AFTERHT TS |

B

FRAI ([F=) TS THT FIER & |

)




14 farewor(Task Analysis)

w1 (Task): ¢ adz 9 o3 |

FT AEE ATTH TR I Fafera yrfefas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _ AR T
3. ATEYTE AEET, WISTH T qGqT FheT T | fegua (Given): . CCASEECRIER]
3. AR SXERTSAT AT e | ( RELLSL
¥, IS TEHT R T | * T * SRR
y. 9 s (Mis-en-place)T | * kS y FAIT T
S W FAUTATs TSIl (HIRAT oA @ §w | ° FH T TqT . ECINIEEIR)
frrarae (ierer =rere) . ATAYAF HAET, ]
IRESYETHT TSR T | HEATH T efaad CTET |H AT -
o RET/ WEETA AIATSA | . A N
o ;ma?fr . T T #4 (Task): . AT F9- qo0 e,
qé eorer T T | ( . . %9 (Cream)-3o fafa.
' e | F913 | . FITATR T9-q0 fafe
49, ST T AAMEE TOSTT T | #r7ave (Standard): . =T TE FATH /-0
43, PR At T | R
o FHHUTRUEE FHIHE ST . 77 T RS9y T
. $ ! . . I TWHT Capers-40
T AT ™o .
s e T . =9 Rl Gherkins-90
et ATpUF TG a R N
. S . =T THT IS -GATAH)
A FT FAT ATT-9 F2T
STATETET | . A ¥ A =T aER
. FEGEET Ao | ° YA T AR |
qGTeRT | . HTALIA, SATTA, T
IIHITE AARTE |
. ST T ATHTHE e
AU |
. FHGHTIAR! ATTeTg
e fafr

R, ST 7 gmree (Tools, Equipment and Materials):

Mixing BowlMixing Bowl

e/ wmEaTee (Safety/Precautions):

TH TR TGS alfey qTe |
ZTRITT AXARTEATS FTERAT AT |

B

FRAI (F=) TS THT FIER & |

o Fork

Rz




14 farewor(Task Analysis)

#17 (Task):s wdrerardr & s s |

FT AEE v HTAITE 59 Fafeaa grfafae w9
(Steps) (Terminal (Related technical
performance knowledge)
objective)
q ATAYIF AT AT | _ AqrAA A
3 orEvaE Granl, avsE 7 ged gwed | e (Given): . TATATATT T AT
3. ARhIA SXERTSAT AT e | r S
¥ HTIRIA THRT R I | * W . EERE]
y. 9 s (Mis-en-place)T | * kS . * AT T
S U3l arEdT g HUR! HATAT a9 qarsT | y PTH T 29T . ECISIECIR]]
S IS, AEHH, W ¥ g 8ok Saute T | * ATAYAF HAET, e
= IME Concasse-dd TRel), AEl A, 79 T MR 3999 W\w A
Wi BT gl AT o 3fE 90 fAAE wETSE | * T ACPT TEHT-L AH
| Fa (Task): . I TLHT ATH-40 UTH
Lo qfﬁ &F 3 B ¥ T Oregano®Ter AATATATT T AT | ) TWW_K ™
Taste T | . - (Sta\ndard): . E\l?vr (Olive) -ro fHfa.
90, FRET/ FIEAGTHT ATATI | o SEEIGECECT
99, Féml?vr T ITHIU FHRT T | T T— —— Iq IWHT AT (Concase)
93 HTALIA T T | AT AT | -jOO\‘JTW
43, SATE ¥ AHEEE TSR T | . S — ZrATET p-40 fAfer
9% BIIGFTETH ATTAE e | . & T i Oregane T ferar =re=
. Oregano@®! * TV X AR - A TR
S . AT T AT |
. N . FH, S, T
. e qAT 3 N 5\'
TS . AT T TGS
—r UG |
AIATSTH | . FIAGHITEAE] ATerg T
. FAFFIEA fafer
Sl creiiteneal

R, 3T 7 gmree (Tools, Equipment and Materials):
. EIEEARAICEl

Sauce Pan

gl

e/ AEaTee (Safety/Precautions):

T TEAATE BINTAR & |
HTHIT TARTSATS AFTERHT TS |

B

FRA (F=) TS THT FIER & |

R




14 farewor(Task Analysis)

®d (Task): & g &g =13 |

FT AEE ATTH TR I Fafera yrfefas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q. AT SAEHE A | _ a9
3. ATEYTE AEET, WISTH T qGqT FheT T | fegua (Given): . e q TS
3. ARRTA GERTEAT & fa | ) HI
¥ T GRT e e | * PITEAC * RERE
4 g9 Farr (Mis-en-place)T | * e R ¢ RRIERIEES
L. USE Al ffg wuer gEgqrear faed deqe | ° HH T I . qa FrFEH
FATI | . AALAH HATI,
S UGl T FERTHT AR Teedl T fpw fRa QT T {999 LRI - :
(Liasion) r * qbT HAC HH- 100
o AEE S @®E White wine s wa | 2 (Task): Fafer
Y TS T ST fa . White wine -¥o fafa.
o REE aveE TR ¢ fpW g weE way | o0 ol 3d| o . few -30 fafa.
whisk & =TeTgH | aeve (Standard): . FUSE TEAT - 7T
90, 9 T HTH BT QAT | . - . FETCR T8 -9, i
N o FIITRUEE FHF FIH
TREAT/ ATAITAT AIATS | -
9. | . 7 T "= - @e
93 ST T FTHIOT JHT T | . 3oy T AT EREIL
3. FEEIA FH T | N . JIET T HETAES |
o ATEHAH T ;
¢ SqTE ¥ GTATHES ISRl 9 | — - . FIAWA, ST, ¥
94 FTAFFTEAS! ATr@ e | . ) JIFTH TRARTS |
ATFTE . PIET 7 ATATEEAT
o IIET AT ATALTAIH] U |
S ) Be 3 31\5 ' . FHGHTIAR! ATTeTg
* FEAFEIE AqaE e fafa
itcpeall

° g g
. AT F=T
e/ greaTee (Safety/Precautions):

. T IATIET g ATae & |
. TR AARTSATE ATERHAT AT |
. FHI ([op=) @T% T FIER T |

R, I 7 gmree (Tools, Equipment and Materials):

. Whisk

400




qI-HIEH : & : ASliea Hiay

THT 7 g7 () + o T (3FT) = 0 FUaT

FuiF(Description) : TEHT GiTae HfaTET FEEIT A9 ¥ fqUEE qHET TRTH B |
3I3va(0bjective):

o afead Hfa 9 |
FraEs(Tasks)

9. =9 BT (Chop) T+ |

3. 5@ #eT (Dice Mecedoine)T |
3. Sfeud FfeT (Juliene) T |

¥. Fd F{T (Cube) T |

Y. TTEd FET (Slices) T |

. STEH (Diagnol) 9 |

. =R HeT (Barral) T |

5. it & (Jardanierre)T |
&, SAHTE FHET (Diamond) T |
q0. I HiaT (Wedge) T |

99. FTHEE (Segmented)T |

93. Mirepoix Roughly chop TR J&R faaT &t 9 |

109




q0.

19.

R

=9 HieTT (Chop):

gTed Hfaw (Dice
Mecedoine):

Sferae ®few (Juliene):

@ HaT (Cube):

e Hew (Slices):
greETa (Diagnol) :

RS HeT (Barral) :
sfefa wfaw (Jardanierre)
AT FHeT (Diamond):

a5 HeT (Wedge)

THIEE (Segmented)

Mirepoix
Roughly chop TR 91X
feaT e -

F i Tefiaaeels At Fled Sy =9 d4fa, =9 Ml goans

ASireaerens arem .97 dice FraA

1 cm.-2 2inchesaTHT HTaA

TSR a7 9% Root FSiidaddrs aIuz, @y § Seael T e |
Root vegetablear ¥=rars qraar Hrad |

W\\W

HTES ATHIEB] BIEr

2x2x15 mm

fe=T ATHR HraA

HEITAT Ml AS(Idad T FRICATATS GT TUTS ATl Fled T ATITATS AH[ AT
E \E{

e a1 =7 Citrus fruit 1 atfe<r drer T fAT Jar TRTars #redfte, e
citrus SRTATS T HIeA

Root vegetableshT Siaehiaels F AT ATHR THR [oAT FTaHes Mirepoix
afT 9= |



TI-HISIA : R : Hirarded qAQ graT

FHT . 9 gUIT () + ¥ FUIT (3]) = { FUT

Fu(Description) : 7EHT FHfraareagars g T FEtad A4 ¥ fayes FRTEd MUH B |

3I3va(0bjective):

. Hirgaed IATE TATS |
Frags(Tasks) :

q. ge IR IATIA |

2. fow garg e TS |
3. faer g FeTs |

¥, faa gere aATs |

Y. 9eYE STET qar T |
. Tl ¥eATE a3 |

103



% fagewor (Task Analysis)

( Birardraedl qATE AT )
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14 farewor(Task Analysis)

®a (Task):q Faaa g g7rs+ |

FTI TR ATeTH BT 3427 Fategd giiatae
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q. TEYAE ATET fa | AFqTT 918
3. qTAYTE AETA, ARSH ¥ qFAT FHT T | w# (Given): o fw TR adre
3 TR SYEERTEHT e fae | ) HAGTRT
¥ T GRT e e | s PTEE EEERE
4 g9 Farr (Mis-en-place)T | M S . M RIER R
L Wd WNIHAdars R W q@re, fgedders | 0 P10 T qd o Td FrEATr
fege | *  EYIF ATHTU, TSTH )
9 Fq Fadaedrs Brunoise e FIaH, AT AT NRGRE ¥ STelr AT
e | : :
o WG T WEFeEvels 9 Brunoise #eX e | X Task): * g 40 W
T IE | - . *  HI-40 UH
?  WSileadeears (Blanch) &= = T Refresh e H:S'i Wclidd(;)' *  TTSR-40 I
| RNV andard): o g fafi-yo wrw
90 YTHIETg TG ThiSH T T3l THFRIT aerdr e | . . *  JAH-YO UH
99, BT, AEHeeR 9 @R HErs | * FPTEETET FTHE A o TJI-9Y U
BN N N HETET SUPT | ;
9. ATAOHSgE, 69, A9 ¥ WS @Y godl qavd . *  Yghdes-%o UH
e | = o AT FT FHIIH AN
[ ] ]q Z‘ ._-| ﬂ -
N NI L | e fafa fae Seieaw FHq-q00 TrH
93, WCHT IHT T@IAH deddl Ia1 (e e o o fpw-30 fHfa
P wer e e | © WS ST SO S
¢, IR FUSTes Wedge®Ter i I | *  HTHUF AR o =T OEEY T
ﬂi,%mwm—cﬁa—:rrawﬁbx\a% . wwawwtm‘rﬁ—oﬁr T 7 HER-EE
S TRET/AEETHl AIATS | SAEE WT%’Q"&FTﬁ ik . irm was
98 ST T IYHT FHT T | ° PIATHTRT SATHYE o TR T ATEETHES |
9o BIIETA FHT T | ARG | o o .
©®. = fE T N e E\W il STEHTH AXAFRTE |
R0, HTHGHETETR] ATHE e | o S 7 AR
FoR, Tseer 7 amries (Tools, Equipment and Materials):
. EEICEE . FFT WA . W
FI G . Mixing Bowl ) e (Pot)

e/ AmEaee (Safety/Precautions):

FSlrdaad qa7 i HTaET THATT &g I8 |
ASirdad == &l Refreshi™ 79 |

ACEHT I (Lettuce) THT AT fed gAIE |

HTHIT AARTSATS AFERHT TS |

B

FRAI (F=) TS THT FIER & |

q04




14 farewor(Task Analysis)

#a (Task):: fa gars a«de s |

FTY =RUEE A= TR 3597 Fateard gifeae AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYGH SATHBRT o | _ farebe gars weg :
3. ATAYAE ITETN, TR T AT deherd T Given): . fersb gaTg g aArsA
| AL
3. AfmTd EERTEAT end e . EIRISK . EERE]
¥ FHIEIA TR G T | . kS . IS TR
4 9@ qarr (Mis-en-place)T | . FH T dqd . T AT
%, wATed AT I THI fAbAars Bone less| ® ATALAF FTHT, . L ) )
Tlﬁ' | GISH T A999 ¥ STATh] ?'lTﬁT Abd gdlg dAlqdls
S S ECpri
TG F FTAT FTAAT AT |
sgreRe 7 dah A cube wraw ford i | 2 (18SK): g S - -¥00 A
s | . HPdeY -100 UTH
< e, mEIR, fERoufT arer @ oy aw | oo Cre e AT . A A 400 A
ferrt | Arvs (Standard): - w0 faf
90, WIg 9T ¥ TATE IAHT G®T Tl Lettuce . . . qIF AT Fel
T TS P | * FBU=RUEE Cbl*l-lcb SO . ra< RIS - Yo W
99. Lettuce it foea freEr (3_°|'|—5(r REIEY . 9 ¥ g=- EE a9 9r
. . N SR al
i R A i PR £
92, #@Ew T PRI T T AT . T Sis-v0 T
FATE AT B | . qreherl ol ferehe & . - 290 1
93, JIET/ AT ATATIA | Tz Feey M . ]
9%, SATIA T ITFII FHRT T | . MR Teages ATHTETHT ) WT?WH%?
T L4 T 7\\}- ! c
94, HTARIA TR jﬁ [ GIEAED ST |
S ST T WETIEE HUSTRI I | * s . PN
. N N ST T THTUTE O bl
99, BHFHTEAHR] NG AE | * AT qar qrar&rr#ﬁ—csr qUETR |
3 g% EI | s N o
. cblq(ﬂ‘-qld"i d‘lr @ b PIATHTGTR] ATHAYG
e fafa
scpeall
FoR, STs=er 7 amries (Tools, Equipment and Materials):
* EAl . e/ FATE T
. Mixing Bowl

e/ greaTee (Safety/Precautions):

ferdb Q=T ATl B9 T |
e FhT TIEX ATH &1 T8 |

HTHIT TARTSATS AFTERHT TS |

c

FHI ([oh=) &% T FIo T |




14 farewor(Task Analysis)

w1 (Task):3 fasR gere o s |

FTT AEE AfeTH FETHTRT I527 Fafeaa grfafae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, SATAYAF SAHHN AT | _ faoR o« -
R ATEYTE ATHTH, GRS 3 qGgd Hehed Given): . fao gerE aTe
T EERIRY
3 ARG TIRTEHT 1T & | . EIRESE] . S
¥ HHEI qHT YR AET | . K . FATS TR
4 99 Famr (Mis-en-place) T | . HH T ae . T3 AT
% Cos lettuce wréadr drard ol | © ATAYAF FHTT, FTAH T . ]
IO &8r I e | EEpc ¥ SHATRT AT faeR qeATEdTs dAaga
@ Letttuce TS A®T JT T@IR BTA ATHT ) St
AT THT T Fd (Task): . HEE - 400 T
c. TIET HIfebel TATHT A& ¥ R R T e Anchovy- 90 =
e _.__ | sraeve (Standard): o AT =7 WF TEHT -4 TH
% U3 Mixing Bowwl W1 H qm“‘ *  Worcesteshin&auce- ¥
Anchovg ®&9d, caper & T . .
V9 7T per e Ry | ¢ VARG HHE ST FEHIH fafer.
5 , &R qal A HETg AT | * Capers(Chopped)- ¥ IH
[
q0_ fRsETe Lettuce fepre T @ arr | ° FH1 g : izlst ;:iﬁg?gf; o
R I IRT Mixing bowl AT & | ©  Anchovy ¥ J@gH @e
e N e N T e Crouton- 30 IH
ST R EehTET TS | . « ch - 90
99, WAl &, Crouton fast, =19 9rdaTg * Crispy g oPp® 1o
[N N SN, ’ e Crouton? Cheesest afsuar | * Gratedf=s -q00 umH
. N ; e IRAT T AAITIES |
9, GRET/ AT AT | * HIPHP < : .
. T o TR quT A guEs | © FPUACHH, SATE, T SUHU]
3 ST T SR il .
: STATETE TARTS |
T¥. FTAEIT TH T | ‘ lano S o A T AHNIEEH AUSRY |
ST ¥ GTATIIES USRI MECIREESIES Y ThT |
1. ? il o FHAGEEHH! AfTerg e fafy
9%, BIIAHTEAR] ATTAG TET |

aﬁérr{, Saawr 7 wmmiees (Tools, Equipment and Materials):

CEl

el
FIET T

. fost

. @/ TATR a3

e/ greaTee (Safety/Precautions):

Lettuce ITHT T@Ter alfe<l qeags A%ard _
CeasarddIadrs qew serveiRer |
IThTT TARTEATS ATERAT ATIT |

e

FREIA ([F=) 5 HT FEER TE |

90




14 farewor(Task Analysis)

#a (Task):¥ faw aare a s |

FT TRUES afraH FEATHRET 3599 Tafeara grtetas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9 HTIYTP SRR [T | _ g gee
3 ATEYTE G, IOMH 3T A9qT Fhad T | fegut (Given): . [ECICEICCRICE]
3. AT AERTEAT T o | ) RRLLSL
¥ T GRT e e | * T ° aq94q
y. 9 s (Mis-en-place)T | * kS * AT T
S Y IRTAEEEATS AT G g4, T, foe | FH T T . ECICIECIRL
T 9 fged T B qEre | . EIEEREARILIVIR X .
O gy Fieagegsars Julienne ®¢  HEY TIT LR T q999 ¥ STATHT AT PR FeaE
AT ITE 7 FETAT T | qqqT -
o et W e fr 7 @E g qw, | 2 (1ask): : TSR-%0 rd
A, 7 e i T T A A | o e T T
o | #r7=ve_(Standard): : e
o W WH G e 7 e e G ' © TR
Wt @, FE T TRA ACA T FAS F AT |, FIIERUES PTHE TIHT ’ aTGEI RO
T3 | T WO | . AT %0 I
90, FRET/ AT ATATS | R i O — eq —a(b‘@r TATES
99, AT T ITHIT FHRT T | TUE A . = Il - 4 A
93, HTHEIA FERT T | . AT FATTHD . T T A - =w
93, UTEd ¥ HATEE AR I | . st aeaE RSN
9 FTAGFTIAR] ATTAG TE | FTTHT . EEDCECIEH
. AT qqT . FIET T FEdTIEs |
AAIAFN JIEE | o FTI, T, T
HIATSTHT | JIHIHT TRARTE |
. FTAGETE dfTAE | o T T AT
pllickeall UG |
. FTITFITEAHT ATHAE
GAEIES

. fafe T

. EAl

e/ AmEaTee (Safety/Precautions):
. FATE HICET AT AT HIEA |

. TR AARTSATE ATERHAT AT |
. FRA (F=) TS THT IO & |

FomR, STser 7 amries (Tools, Equipment and Materials):

. e/ I3
. oAt

q0c




14 farewor(Task Analysis)

w0 (Task): 4 d=re $fET TaR 9 |

FTI TEE ATeTH FTITFATEA I59T Fafera gtetas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFYTF SAHHN T | _ e 99e
X TEYdsE AHEA, G T q9ad GhAd I | fegua (Given): . ERIVCAE I RIER]
3. AR AXEETSAT e e | ) RELLSL
¥ IR qHT G IE | * I y EERE)
y. 99 s (Mis-en-place)T | y kS 3 . FATST TR
%, uger fRfe gemr 99, |, ¥ Mustard e 1| FTH T A . ECACIEEIR]
0 aetge Whisk & werge S ¥ &= | 0 ATFLAF FTATT,
Vinegar 94 d&iSe =arss =T | TWAH T JT99 q faex e IHHIE FATSAATS
O gY yAUT AfEiggerel HgH Processde ¥ AFqT
R 2TeY TreTEY WY ¢ o a9 7 aiw & | 2 (Task): . a (Vegetable oil)-
B O T T ) oo fafa
c. @R FET3A AT JATT e Aleheg, | e e aeTe | * fae-=uo fafer
Q. TRET/AELTH AIATS | arevg (Standard): * T 7 wiea @
90 ST T JTHT FHT T | AN ]
99, I THT T | o HA=RUEE FHE TAAT y QATiStard(W’ -
3, ST T AETREE USRI I | TS ATET | .
:; AN © % Vinaigrette | o e @9 AT
| it Pt | |
. S— . T HITLTHIES |
ATITHIHT IIILT | © PIATA, A, T
STATETH | TR TXIRTE |
. FEE ahaeE | AT ¥ ATHTUTE ST
T | HISTRT |
° PTG TPl ATHAY
e fafy

R, 3T 7 gmree (Tools, Equipment and Materials):

fafer T e

e/ AmEaTee (Safety/Precautions):

Whisk & Framsar da 3fafaed a4 |

d Whisk

Vinaigrette =gz (Blender)®T af sHTS= Al |

THIT TARTSATS AFERHT TS |

B

FRA (F=) TS THT IO & |

10%




14 farewor(Task Analysis)

Fa (Task): & & aar a s |

F =OES AT FAFFEA 3599 REICRICIECAEIE
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | _ &l qa1g
2 AT GTATI, I T q9g9 b T | fegu=t (Given): . qTET HeAld TS
3. SARRId WEERTEET e fa | ) AETm
¥ T GRT e e | * T ° aq94q
y. 9 s (Mis-en-place)T | * kS * AT T
S WY AEEEeEeeTE o6, wEre ¥ fge o A | FTH T T . ESILIELIRY
fge | . ATALAS FTHTYT, R )
TTEATATE FETSET ATHTCAT FTad T fRSTAr are | I T 999 ;WT TN AT e
¢ W, "R 7 e w6 shape . R 00
LIGRNY ITEAT FATE FATS | . fHe g 4o urH
90 HEHT FHT TE@TCAh AT TE, A ATl area arvs (Standard): * TersEr-Ko IH
FATE T T Basil IT TR FEATGH AT B | . - . s -30 IH
e o FUTRUEE FIAF TTAT . afealt et -0 T
s TS ST | N N
92, SATE T ITHIIT HEHT A | : Ny . %E afge -@Er o
93, HTHEIA FERT T | ’ T AT W Feq A o
- ASATeaae TEH! N
Q¢ SATEd ¥ FATIEE AR I | . P . CRIPEESGH
q%,mﬁmml . ;nassizs . @(qﬁq_ww
. S . AT T AT |
STATETHT | STHIIH TXIRTE |
. FrEETET atE | AT T ATATIEEET
TG | HUGRT |
. FTHAETEAR] ATAa
e fata

. ot ae
. st
e/ AmEaTee (Safety/Precautions):

R, ST 7 gmree (Tools, Equipment and Materials):

. FEEHT @TE T ST&d = AAa, =T Wieied &1 Herbsge fHems =g |

. JqATE Heal Eobl T Hel |
. H TS TRARTEATS ATERAT AT |
. FREIA ([F=) 5 FHT FTER TE |

190




JI-HIEIA : 90 : Firgrared (Ead) JFRE

FHT 7 gUgT (V) + & §UIT (FT) = 90 FUAT

FuiF(Description) : TEHAT FHiradred(EI@d) FHFREEHT THRTIT T T [qI8e THEE TS S |

3I3va(0bjective):

N

. TALA(GIAE) TP TS |
Frags(Tasks) :

G B I g3 |

. FFRRE TSET TIR T |

USR] TRBR TAR T THTA, AT, AFeIS, T, BI5 U |
. % /EATH /TS FATI |

. TR/ FARATR TR T |

T Febehl [HTER FATSH |

EATST 919 qIaATel a3 |

. Foer ey AT |

D P

Nl 6 M X

114




% fagewor (Task Analysis)

( Firadvred /AT TFRIE )



14 farewor(Task Analysis)

w1 (Task):q %4 we 5@ a3 |

FTT TES afaw FEEERET 39T Tafeaa yrfetae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q. ATAYAF SAHT o | _ %Y He 9 ¢
3. AEYIE ATAT, AISMH T qqq HhAd T | fe=zat (Given): . HE W TH TS
3 R AXEETSAT e e | ) AT
¥ T GRT e e | * T y RERE
y. 9 s (Mis-en-place)T | ¢ S * RRIERICER
%, geael o GrEHTs g7 qHET TE0 G99 gErer || PR T <=1 y ECISIECIN]
G, ATTETE qHS | y ATFYAE HAT,
' N N %¥ e 9 a8 ¢
o TET EARNT [T FlEA | AR GES . 2 L@
% F®T ETAAre IHN A A=W a1 (G aArsd Atad ¢ (Task): >
AT T T A | i (Task): . T T AR |
s ) , . . PTERI, SATI, ¥
ﬂO,WWqWWWWJ H E I A . ‘|
19, Fordlr aT S e aterars s e | aeve (Standard): . A
93, AT/ A AIATIT |
¥ USRI |
13, S T W:;W T o FIERUES FHF THAT | T S
9 FHTATIA FHRT T | TEITE AU | & Py
94, AT T ATATIEE HUGR T | . e B
9%, HAGHTETH! ATTG TET | . e aca AEH!
. AT qqT
FTEGTHAIRT IATTEE
AIATSUHT |
. FTAqHTET Aerg
AMGTHT |
FoR, Teeer 7 amries (Tools, Equipment and Materials):
. Strainefar= i) . IhT Bowl &%
. ey . Juicer mechine
. EAl

e/ AmEaTee (Safety/Precautions):

T TAR AT Tov RoTAT TUSR T |

AT F AT} qeaes 3@ ga |

HTHIT AARTSATS AFTERHT TS |

B

FRA (F=) TS THT FIER & |

193




14 farewor(Task Analysis)

#d (Task):R JFFre 98es qar T |

FT TRUES vy FTAITET 59 Tafead gifeafas w9
(Steps) (Terminal performance (Related technical
objective) knowledge)

Q. ATAYAF SAHT o | _ % BIE &S :
3. ATEYTE AEET, WISTH T qGqT FheT T | fegu (Given): . Toastss g& IR T
3 TR SYEERTEHT e fae | ) RELLIS
¥ HTIRIA THRT R I | * W . EERE]
Y. 99 Famr (Mis-en-place)T | * kS L * AT EA
S OIEATE AN FHIH G 4 A a1 a ’ FTH T & . T A
@ ToastwrT {UAr R =T Sliced Bread g Toster| * AALAE FTATT,

AT T@R Toast T T Toast & Butter T Jam [ T 999 37 ArEH :

o e ( . Toast
= Rolls a1 %% 1 w1 wwar & 3 frarers aerge | 2 (Task): gg:lzs

T T A G fae N R - N
o e A AT | b B TEET TR T | . (afeeT 9 TUR EHl
w0 ;qm . T am9gvg (Standard): )

S ShES . AT T AT |
1. T T | o FEHTRUEE FiHP STA] . FHTIRIA, TATEA, I
= W? t \'j“\wﬂjﬁ' TETE TUHT | SYIUHT AXIHRTS |
13, FAHEEAR AT T | . TET T Toast . SATA T ATHTHES

qUH  (TSESH) TUGR |

Bread . HTIGATEHT ARTAG
. fata= Ie@r TR e fafa

[
. AT qqT

AIATSTT |
. FTAqETET ATerg

afETeT |

FoR, Ts=r 7 amries (Tools, Equipment and Materials):

Toaster

e/ AmEaee (Safety/Precautions):

Toastal S&H! &1 &a |

. Bread®Te Saw knife -Bread knife_

Guest®! TN FHIT Rolls a1 &% aaree | fam |

Butter ¥ Jamfew Afafa |

HTHIT TARTSATS AFTERHT TS |

c

FREIA ([F=) A5 HT FTER TE |

1%




14 farewor(Task Analysis)

#a (Task): 3 s aiver Jaw T |

FTT AEE vy FTAITET 59 Fafera wifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | _ USTH IRFR :
3. ATEYTE AEET, WISTH T qGqT FheT T | fegu (Given): . AUZTHN TRPR TAR T
3. AR SXERTSAT AT e | ) MEELSL
¥ T GRT e e | * T ° aq94q
y. 9 s (Mis-en-place)T | * kS * AT A
R . FTH T A . & Fragrr
6 JEE aEE - Q0 e . ATFITF ATHTUT, .
o, WY A - TIAT FoAT q 97 AqveT T 30 fefl. AR ¥ 9399 qﬁ_om
39 T FfE T e TET R | ) _ * AT T
o wTh T A f AATs v e smernd ¢ | 2o-(1asK): LT
2 TES | N . . melette(37%i2)
90 méiﬁ—aéwawrmww TSI G T T . = T
e : #revg (Standard): N
R | . qre
99 WIS Pan®r 9% 9 qaiux fhdel Huer @=ars . . N . T SAThelTg < ATl
N - N FTAERUEE FTHE TTH] N
7 3-3 fAve 91¥ Half moon &7 4T Jearsd | — T qRPR JAR T
9%, 9= W - FET SouceIaA AT Ul -HUST G | T T . TIAT T ATALTHIES |
) T ¥ FTI BT AT, 3 FeT 08T Hamw over cook_ . FTIEI, AT, ¥
crrrijm TR qr= n?r\l r L 2T Shapes SUFITH AHHTS |
ﬂ%,mgﬂ-mwmmmwaﬂw TETTEHT ° ST T ATHTITE ST
T | N oo |® & AT HISTRU |
¢ R A FUET FE3S fwAX Fry pan 1 e, et AT SUTEE | e FTIFTFATGART TG
ART THUTS, fepTe | ATATETH | T oty
4. FRET/ FALTAT SIS | . FTAGFIET ATTE
9%, ST ¥ IYHI FHT T | fucieall
98 HTALIA FHT T |
9o, SITEd T ERAEE AUSR T |
9%, FTAGFATIAER] ATTAG TE |

aﬁﬁw, sy 7 griee (Tools, Equipment and Materials):

Non stick fry pan
Mixing bowl
I FF aH"

e/ greaTee (Safety/Precautions):

HUST YISl T 418 AT TART T |

. Whisk

ST TS HIA UTehebT g0, SATaT I 8a |

RS TRAHRTEATS FTETAT ATIT |

e

FREIA ([F=) A5 HT FTER TE |
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14 farewor(Task Analysis)

®13 (Task):¥ =& /g™ T T4 o413 |

FTI TEE AfeTH FTIFFIET I59T Ftegd gridtge AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AELIE BN (A | _ AH UMW T T4 ¢
2 oY ATaTl, SR T G W T | feguar (Given): . FFA T T AASA
3. AfwITd TREERTEAT e & ( HTLTRIT
¥ T GRT e e | * I y Hqaq
y. 9 s (Mis-en-place)T | y S . ERIERICERI
S g WA THITTH Gode sichers 3 faer aver | PTH T <=1 . ECISIECIN]
N BT Pandm Ham a1 J&+ a1 J9e o8 97 | EIEERCIL I R R R
I TATCH WTE Pan AT Shallow fry ¥ &+ XA T Hq99 A BATH ¥ HHS TR e
YUGT BT TR T T&h | . Defrosta®, gamq ar
O FIET/WELTE ATATSH | @1 (Task): SAEl
o, SAEE T JTEI HEHT T | N . X . &M ¥ HELTAEE |
L SN FHT T T TAS TS . S, T
qo. waTET ¢ FHES WO T | amere (Standard): ST TIRTS |
1, PR JfE T | o FUATUEE FHE TIH] ) AL
HIGR |
THATET FOPT | . . FAGHITEAR] Aol
* Shallowfry et ey fafy
. AT qaT
AFTAHT IITTEE
HTATETHT |
. FIIGEEA ATTE
TfEwe |

FoR, ST=r 7 amnies (Tools, Equipment and Materials):

o Fry pan

e/ AreaTee (Safety/Precautions):

. Shallowfry T&T &re ATATHT W& IaTar &1 98 |
. AR ARARTEATS ATERHAT ATI |
. FREIA ([F=) A5 HT FTER TE |

9%




#a (Task): 4 9isT ¥ Fwm qar T |

14 farewor(Task Analysis)

FTT AEE vy FTAITET 59 Fafera wifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. HTIUER SATAHN oA | _ IR X A A
2 AT GTATI, I T q9g9 b T | fegu=t (Given): . aifest ?YW( AT
3. AR SXERTSAT AT e | ) RRISRAE LI
¥ T GRT e e | * T ° 9949
y. 9 s (Mis-en-place)T | * kS * I T
S A% aTe OfeT eTUET qifRe § T A 3 9 | FH A A . ECINIEEIR]
qT /g TER #Ra q0-93 fAdT wger @ | ® ATALAE ATHAE,
AISTHAT THTIT | TISH T AT FATSH Al
O g T AT IR | ) . porridgedrtest r
o, FWR d¢ WAT(FS ATTH F T AT 9 aqH T @ (Task): N (Cornflecks ® T+
AT ger T P ST aEn | X ) . A1E AR A1 AT I
Q. HRET/FEHT AIATS | AR T P R FAR T e
90 ST ¥ IYHI FHT T | ! ) * QT?TIWW'
w- e T | aeve (Standard): . Fre, S, T
o JYHIHT LIRS |
1. W ? A R R il * PIIRUET BiHE FTAT . ST ¥ TR 6H!
93, FAFHTIAR] ATAE e | TETEA HUFT | |
. ATfER T TREHT | o FTATEITEAE AR
. TR IRT TR et fafr
. & T
TR JATTEE
ATATSTHT |
. FTIFFITEA AT
AMGTHT |

R, ST 7 aree (Tools, Equipment and Materials):

Pan

e/ AmEaTee (Safety/Precautions):

. Soupbowl

IS ATS RIS AT AT g TART T Afeheg |

HTHIT AARTSATS AT ATS |

B

FAI (F=) TS THT FIER & |

199




14 farewor(Task Analysis)

#d (Task): & =" Fwad Haer aars |

FTT AEE vy FTAITET 59 Fafera wifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)

9. AAYTF SBR[ | _ I Febepl TR ¢

3 AEYAF AEEN, WISH T qGqT HherT T | feguan (Given): . T Bl TS

3. TR EERTEAT & oo | ) AL

¥ T GRT e e | * T y RERE)

y. 9 s (Mis-en-place)T | ¢ S L . ERIERIERI

% UQEl AT STETHT HaT ¥ ATFS 9ISy AR e | FTH T = . I T

G, YUST R FEET T | . ATT9AE FTATIT, o )

c AT Y qEFA EeR AR W, @R TR ST T S gﬂwmqu

. om st et e e e | ELTASK): = Yoo W

) PN NN . T - Y00 ITH

0. Nonstick pan AT #fe q« FIST Ted FA | oo ar e g9 | N

A=A Pan g qdrs | . * S I - 20 A
#revg (Standard):

. e <o fa. . A Her Fer 2 a3 free * TT- 4T
TS Bl WA WUURY Tedrsd ¥ 9 T ) - . qe - 9T e
THTST (HA 3 TeoA TN * PEETET STEE . TRET ¥ TR |

R - N FEITEA STTHT | =t

:* ij;gi‘qa"“ ““’“:t':r"n%l . Semiliquid butter | * e T

. 3”“1 . ATfed] qed AXed! 5

¢, BT T T | . S . ST T ATATESRT

94, ITEd T ETRAEE AUSR T | B N “T”'S:W”T' R

. N - - . . HIAFTEAR AT

9%, FIIGHTEAH! AfTerg TET | WW | \ e T

. FTIFEITEA AT
fETeT |
FoR, STs=er 7 amries (Tools, Equipment and Materials):
. Nonstickpan . Bowl

e/ AreaTee (Safety/Precautions):

O &b TSl =T & gar |
FF ¥ T@l Y e f e 9w
ITHTT TRARTEATS ATERAT ATIT |

c

FREIA ([F=) 5 HT FTER TE |

1=




14 farewor(Task Analysis)

w1 (Task): ¢ garst a3+ drdel aArs |

FTT AEE ATeTH BT 3427 Fafera wifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _ & 919 leal :
3 AT9YaF AR, GYSTH T 99T GEAT T | Given): . AT A3 Trear
3. ARRTA GERTEAT & fa | ) FATGT AFYTT
¥, IS TEHT R T | * PTTEAS . EERE]
4. 99 T (Mis-en-place)T | * 1c? .. . ERIERICERI
S, OIS qORTEN G@Ted T qTHIET sATget T | ¢ PTH T <o . T AT
O TeT qrTE e ¥ e AT | * AT AT, . .
= dp B 7 T AR A grate TWAH T AT99 RIEEICE IR RS R
. N KIEEERE
% A T AT IIEAl aTed | . : e
S . | #rd (Task): . GEET -Y00 ITH
90, ATAATS HG R0 YTHH! Tl a1 F9ST Shapefad
| NN N ¢ qX - %O IH
FATS FTSH Urdar aaraH |
99, HT 9TFHT 9 TR Shapefesus aragears Standard): * T - &M AR
X " A 4 ameve (Standard): ey
ATEFRRT AT39 FeR g T T3 | * =9 s LWL
93, AT/ Il AIATI | o FEERUEE FHF T ° T&“ ¥ TR |
93, AT T ITFI FHRT T | TEATE U | . PIHEI, S, T
Q¥ HTIEIA TEHRT T | R T 30 TR STEIUh] AXIRTE |
9y SIS ¥ FTHATIES ISR T | Tl QT AT * AT T AATAEE
9%, FRAFFEIEAS] AT@ e | . R Tebeh e o
. . BTG h] ATHAY
. HATHTH N
e fafg
. AT qAT
AR IATTEE
AIATSUHT |
. FTIFFITEA AT
AMGTHT |

R, 3T 7 gmree (Tools, Equipment and Materials):

PotsisT)
Fry pan
Grater

e/ AmEaee (Safety/Precautions):

ATAATS T I Afa (Boil Tl |

HTHIT AARTSATS AFTERHT TS |

B

FRHA (F=) TS THT FIER & |

9%




14 farewor(Task Analysis)

#17 (Task): = e dHer aars |

o ffgmr 9 FEH

o @G ga w fug fuw
TR

o {RAT AT ATHATHIHT
JUTALE ATATSTHT |

o FHEFHTET ATE

TfEwer |

FTT =RUES Afeay HTTIHETET 3597 Fafead yrfatae
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATFYTF AN o | _
3. =ifed 99 SATa, G T A99F Hehel T T | Given): forer i
3 ARRIT AIERTS A & | . R
¢ R TR G S | o FHIWA o fer IMHET IATSH AT
Y. 99 Famr (Mis-en-place)T | ¢ A= * g
LN o N ~ EELNENIEN c = o EGINEG ai b
S UTRE A% FAURT AEI A AHerars @ | 00 e T e !
I qET | e JMEYYF Had, JIaH | ¢ T BIEPIRTI
NN . N N T q9Iq9
CTHITRT ATEAT PhIdT TlTerd | N -
A N frer SrEr aTeT =e Arey
o, fGgHr godT FF B . N
. N N . __. | ®=rF (Task): e AT FHET AHAT
% TRTSUTHHT del qdTUX &g HIdHhl Mg a® e . i
|
forer FrdEr g |
0. FeH ERT AUy e | . * T AR |
' o N s (Standard): o U, ST, T FABTIH
€. T/ FEIH IS | av J ’
- JERTE |
93 ST ¥ IYHI HT T | . - . X
N - PIA=Tee HIHD <740 o TgEW T THTEEH ISR |
3. BT qh TG ATHT | . . NN N
9 TATEA T ATETAEE HUSR T | o TAASTET AT lc*"wu”qw' At e i
94 HIIGHTEH! AferE e | fepTereRT |

R, ST 7 gariee (Tools, Equipment and Materials):

gl

e/ AmEaTee (Safety/Precautions):

MadeTe Mg $& Samar Afedr Tared |
HTHIT TARTSATS AFTERHT TS |
fFo IRARTSATS TFRTRAT AT |

*  ThIgIH




YI-HII : 99 : Fired=ed qU

THT 7 g7 () + o T (3FT) = 0 FUaT

FuiF(Description) : TEHT Ffradred I FHETIT FH T [GIEE FHEH TRTCH S |

3I3va(0bjective):

o Figdwed T IS |
#Frdew(Tasks) :

qS{idad qq A3 |
fror faed |9 a9 e |
59 9% R q9 FArsT |
5w aw e |9 s |
. ToE |9 oA s |

G AT qq aArs |

. T q FATS |

. 9TeA fae q9 FH e |

) I R G

19




% fagewor (Task Analysis)

( Firadved qT )

933



14 farewor(Task Analysis)

Fra (Task): q #sieasd q9 a3 |

FTY TROEE ATeTH BEFHTRA 3497 Fateaa wifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _
3 =fen @Y Sarae, qeeny T aaad e o | e (Given): Fefeaad 9
3 ARHITd EETS FEAH T | L .
¥ HIEIA TR R TE | o FHHA M EICEEEESERERIERECERI]
y. 9 s (Mis-en-place)T | © TR ¢
s @ AR A W g T wEre, | 0 A o e AT qEH
SICHl o HAYIF TUEA, AETH | ¢ T A
¢, foeaq 9T fgod T 99 deidaeeedrs Al NEARL . e
Dicéa}r STHTEET FTE | ¥ STAHI ART Heirdaad q9 aars
o, 99 9H LWHATs dHI\v:I | #ri (Task): A
% ¥d Dice Fefiaad, 79, AR T THAET &R | o - N : Tﬁ_\{_aow
#9930 g . fAdeaed Sirgnmeringm AT I e | * R R0 T
qhTST ¥ Heildaad Gredieg Tl e amave (Standard): *  Hq-40 uH
arc i ) R *  HMH-30 N
90 Hﬁ,qﬁ?mﬁ?mmwml ® h[ITUEe H[HEb 2UHI ° gﬁﬁ%ﬂ?—sow
. N ST AUH |
9. &/ FEEgmr A8 | N ‘ o T-30 UTH
93 AT ¥ IYHI JHT T | * I\E?’ﬁm%%;g e INIdTad Wk - X
93, PRAEI R T | T afET o THHE
¢ ST T HATUES HUSRY I | o  WRET AT TTHATAIH * T ¥ ARE-T@E ATER
Y, HIAGEITEAHT dfTeE TE | JIAEE ATATETEH | o =Y AT -miE
e FHAFHEA AfTerE *  TRET T WEALIES |
AT | o HIUEIE, T, T FTBITH]

TWIRTE |

ST T HIHI‘:PIS@Q;I HUSTIT |
FTIFTEAR] ATTG T [eieT
|

FoR, STs=er 7 amries (Tools, Equipment and Materials):

qq e

e/ greaTee (Safety/Precautions):

©

QAT TGH] SITATTRT BT HATSH [GUT ga |

RS TRARTEATS ATERHAT ATIT |
feP= TRARTEATS HFETRAT TS |

%3




14 farewor(Task Analysis)

Fa (Task):= iR e g9 g s |

F FREE AtTH IR 3597 Fafead grfatas 9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATALAE SRR e |
3 =fen @y Sarae, qeeny T aaad e o | e (Given): frere fordber g
3. AT WEARTE FAH TE | R R
¥ FHIRIA AR G T | * W : W P q TS
4. 99 T (Mis-en-place)T | * TR . Aaren
¢ WET W SAUE @S T A g@aey | 0 P T & W
T FHTEA | ) ; o TAYTF SEd, g | ° W GREa
ve foaaw fasa waarg 9 faeear s | NEARL I W
.o W T\ﬁ FEI W\W W@I ' #14 (Task): ¥ ST AT foerar e |
%. Dice ®re®l e @Y 3-¥ fwde Simmer T aET
90 fwll/wqalrﬂ HIATS | P Fot T A | ) W i Tew- <8 e
% . aeve (Standard): o FHHI
99, SATEA T JTHII AHT T | SR —
:: FTEI FHT T | - o FIERUEE FHE TTAT S e
| S T AHTTEE HUSRO ' TqETET UHT | HIEHI-Q00 UTH
% FTAGATE D] ATE e | e IgET o el :WWI
o YA A U FT | o Frofede, waTEd, T SUERIH
et TIIHTE |
R EEl o SUEA T ATHATEEH AUSR |
> YTHYH o FEHFHTEAR! AdeE e fatg
o TET AT ATAATATHRT |
JATTEE ATATSTAHT |
o FHIGHEA AHE
AMGTHT |

[ ] gq’q’d’

e/ AmEaTee (Safety/Precautions):

*  TF TheH IHT I JUR THT |
° ﬁ:‘lﬁ' c c \l
o [FUF WAFRTEATS ATERHAT TS |

R, I 7 gmree (Tools, Equipment and Materials):

©




14 farewor(Task Analysis)

#a (Task): 3 &7 9% ®=RE q9 F73 |

HTT ARUEE AT BEEHTET I59T Fafead wrfatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | _
3. =ifed 99 SaTa, I T A999 Hehel T T | Given): f o FRE g9
3, SAHIT WERTS AW AE | ) - . N
[s ~ (]
¥ FTIA TR IO AT | * @ qfa"" o SATERINCASERERIEE
4 g4 Farr (Mis-en-place)T | * A= . .
T TeRATS AT A TS T fger, Arger e | 0 P T e . N
T | ® AR A, qISH TAST T
@, gU TCHT TS IR TaT BTl Blond roux T 9T * T
AT | N N
N 5 s N # (Task): ¥ ST AT fBH o RRE 9
o &R e gar3e Whisk © =13+, TN, .
N N N 2 FATST AT
BT, 79 T AR g Iwad & | - . . . e (TeTY) ~300 T
N N FRE T a3 | RS (M) -
QI AT 99 T Simmerheatdr Y-30 fgEe i KA ) N
T | amaevg (Standard): e Hgr-¥o UTH
90 Ioh FaTgHT fRSTers faeary HaTer we | . - * HR-¥Oo AW
NEN - ® YU [Heh UHI 3z _
99, ST SR B | <|5<wb| % o THHE
93, FHT TEAT EOR B FATA | . fp e A ° Fﬁf’“'““a“
3 W fEH BTell 79 ¥ afierdr garg frersy | . .. * P TR R
9%, =TT qTEel AET T | W * %y few qoo fAfa.
[ ] [s
Y, FRET/ FTFTATT ATATI | . . * Y AEH-L I
S T T IYHIT FERT I | * Il T FETMIED |
o - o TRET TAT ATTLTHIRT . : -
C{\g BT dhT T | ~ ( Cb|uf‘q¢'1, \"QVS{M, T JUhITTh]
9z 7 | T | TS |
c ST T ATATHES AU . ; N
FAGHTRT AT T
92, BEAEHTEAH] ATerE e | e | * T ¥ ATHTIEEHT ST |
o FHAUMIEHH! ATTerE e fafy
|

R, ST 7 gariee (Tools, Equipment and Materials):

qa uT
qu gErsH 2TE (Soup Ladle)
Grater

e/ AreaTee (Safety/Precautions):

Fa¥ ITET High heat® T 99T |
Roux @8 Sgdemd F=ms |

HTHITT TARTSATS AFERHT TS |

feF=r TRARTSATS AFETHT AT |

o FHIEH ATl
e  Whisk

RECS




14 farewor(Task Analysis)

#13 (Task): ¥ f&a o1% foea g9 a4 s |

HI TARUEE ATeTH BEFHTRA 3497 Fafeaq grfafae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)

9. AAYTF SBR[ |
3. =ifed 99 Surae, IS ¥ A9ud ool T | fegwar (Given): fpw o Pt 9
3. ARRIA IR HTIH IJET | X R
¥ FHTIA TR IO AT | s FEEA * %W 9 o qa A
4. 99 T (Mis-en-place)T | © TR . Aaren
S AT WY qEET gER T 7 AT R White | ¢ P T EIA o

roux ars+, faea @® @=ars+, Whisk o | ®  HATTYTE SATAA, HIATH * W R

AT | T Faga e gg Fragrr

© T, AR T g% ITEl &TeR SFAT QT |

- i . & ST AT fH o s 99
AT T 0 e Simmerd, ke | 2o (1aSK): 1

o N N o N :
lIE [ehTel? ThTer, SITAMHT S | N - -
S v f g G - fpm o fordb qw aree | | o PR wEq e
: - ’ S | AU : e  ggI-Yo
7 uf i ngﬁgl are (Standard) il 4o ITH
NN - N . - N . -y 0
0. Dice FIdel fosbe aled o el T@T a8hel | . \K R
\ PIIANUe e B[HE SUH] . W_q
N FHTET AURT | qfr=r-
99, FRET/ AT ATATSA | . N ¢ X e TTEr
Q3. SATE T JAFII FH T | o few W) -qo0 ffa.

. WWWW ° WW‘V\W

93, FIUTEA TR T | . ‘ L ,
96 AT T FATIES WUSR T | e T fPF-q00 TN Dice
- TR T | o T 94T w&rﬁﬁ—oﬁ FEE
' ST AT | o WREN T WELHIES |
®  hrIHER Afrera o FHUWA, TITAA, T FTFIIH]
ARETHT | TTAHTE |
* TS ¥ ATHTUTESh! JUSROT |
o FHEAGHTEHH! ATTG AT ot

FoR, Ts=er 7 amries (Tools, Equipment and Materials):
e Iy U *  FHIEH el
. @i +  Whisk

e/ AmEaee (Safety/Precautions):

o v fBfe Fow g7 9g |
o YHITT WIARTEATS HTERAT ATIH |

o I TRIARTSATS AFETHAT T3 |

<=



14 farewor(Task Analysis)

# (Task): v 4 &g qu a3+ |

FTY TROEE ATeTH BEFHTRA 3497 Fafeaq grfafae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ |
3. =ifed 99 Surae, IS ¥ A9ud ool T | Given): fq s qu
3 ARHITd EETS FEAH T | . N
c ~ - °
¥ FEATEA TR GO A | ¢ P HE T a3 AT
c . 3 .
y. 9 s (Mis-en-place)T | M S .
~ c = o JAT3H (_‘|§ b
% T GO YIHT T2 Wled, =7 Witereb, afegey | © PIH T e !
7 fAYST 2Te gehl oA T FIUEIe Herey T [ ¢ ATAYIE SuEd, a0 9d AT
[ T qqaq
G, Har grerRk HaET 9T T e | ( % ST @I i e quer d=aa
o Pt fFE wE TR Whisk # wmmew, | 2o (Task): * EF%TW—% TR
3\ E\ mﬁr '_-L'_{r { ’ QE\ & E\!W| ﬁ:‘_ ~ * HeT -¥0 ATH
% NI HA T R0-W fAAE  Simmer T, S T AT | *  FXR-¥o uH
AT Rl | Fmare (Standard): o fAYET-%0 UH
90 ST ®eY Bl T FH1 M q@T 6l . . o I AHAT-9L TMH
~ L] g B
T | FHTITREE Cbl*l-ldn SH] SR CH
99, T T we, YA, (B9 R fWarsd, 19 ' - | e 3raTar w900 i f
g T P CARIE]] 9 fa
At ofF T | * STICIRT HIETEeep N
5 5 sy sty et dmr | 0 FUEI0 T
1 T A e HTFTF qI *  TgATgA-30 MH
ﬁi %rqwm?vﬁwﬁw T | A R e fEEq00 T
9% GRET/ Il AIATST | JUTTEE ATATSTHT | o fH & wg =7 WF-q00 IH
94, SIS ¥ ITHIU T T | o FIETITEE AfaeE o =T ATGHT
< T = N
%, P A7 | - T | o A TE-9Y fAf
O o ?‘IT'HT"ﬁ'E'\W HUGROT
e ; ‘ N N N | o T T AEALTIET |
9, BIEFTHTEAR] ATHAE TET |

HIICI, SATTA, T FTHTUTH
RS |

AT T ATHNIEEH AUSRI |
HIIGETEHRT AT e fafa
|

oz, STser 7 amries (Tools, Equipment and Materials):

qq 9

Bl

FTeeHT el (Wooden spatula)

e/ AreaTee (Safety/Precautions):

T qerger weR AT Aed |
HTHIT AARTSATS AFTERHT TS |
foFa IRARTSATS STFRTRAT TS |

*  Whisk

* g9 U3 S (Soup ladle)

939




#d (Task): & e AT |9 o= 73 |

14 farewor(Task Analysis)

F FREE AtTH IR 3597 Fateaa wifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)

9. AELIER BN (AT |
3 =fen @y Sarae, qeeny T aaad e | e (Given): P S W
3. AT WEARTE FAH TE | N N
¥ BT T FIEY AE | ¢ W * WWE‘TW
4. 99 T (Mis-en-place)T | * TR . AT
S WH AU TEH TR TS, we| amaay |0 P T & o

TS T AT g WEH ¥ g A, | ¢ Aavas s, awerd | WW

et e T ot 7 s RS
O I3 Weh @Y AT | N N N
o g, 9, A= R #FRE q4-ro fAee @ (Task): ?;;jjmaﬁmaﬁﬂ?w
: Stmmegr(l_:w . He At 7 AT | . ?ﬁr (Slice) -300 H
40, A FAA AT FTE AT FE 33 T A 7 | s (Standard): e T

73 ot e 71 Q *  FHTATRUEE Bk T ) T‘cﬂTﬁﬁEi_q -

N c ~ N . -
" mﬁ Serveﬁﬁm A e W ' . *  TA T HRE-ER ATER
93, FRET/ AT ATATST | * ?ﬁwwww et o o dre-R (137 T FER)
q3, AT T JUBII AT TH | - s g fawr-vo ymw
4, FATE ¥ AT USRI T | o FrrEETET AhTE *  HEM T AEAAEE |
9% FTAGHITEAHR ATTE TE | TG | o HIUXIA, TATTA, T JUBTITH]

TIFRTE |

ST T YTHTHESHT JUSR |
FTAGFITERT ATTerg e ferfer
|

R, ST 7 aree (Tools, Equipment and Materials):
e F&H afaar (Wooden spatula)

qq U
qu gETsH 2TE (Soup Ladle)
Grater

e/ AmEaTee (Safety/Precautions):

TS a1 G FHAEAT SATET §, |
AT WS TAFE TAR & TS, |
AR FRAFTGATs ATSRAT ATIH |
feF=r TRARTEATS TR TS |

¢ Salamader




14 farewor(Task Analysis)

#13 (Task):©e F=Hr 0 aar3 |

FI AEE AfeaH AR 339 Fertraa yifetaes
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ |
3 wfe @Y SAvEe, aeSE ¥ aeaa w1 | Seew (Given): FTH T
3. AT RS HAH TE | ) . R
¥ T AT AT e | e FHEWA o FHrorHl T FATSA AR
Y. 99 Famr (Mis-en-place)T | * T * W
S UgE AW AT YT &% Ao &Fed why |0 FE N AT * WW
TqEd, AVSIATS HATSY [HeTSd T FaAdmg | ©  AAYIF @A, w0 ™ SIECIE
TR FAErS | el . . .
TEAH ATTHT TATe T Eoobl FFAT (G | ) & STATRT TN el TR SFFAT
T, JEIP UATS TIATE THTIT FAT 4 T | #ri (Task): o o 1:1?1-300 aH
% HHT HAAA FISTAT fa&di TRT T2HT F | . ¢ 3“’\@’ i
0, TR 1 I T 5 5 BT 4 T ﬂ%gﬁ;&}dr : ﬁ*ﬂ;@qf;:j::;-ﬂoow
€. T/ EI AIAEAT |
1R, S T IR FH T | * BRAERUES BiHE T : S
93, HAIA FHT T | TETEA U | TA-H1e ATER
¢, ATEd ¥ HHTIEE AR T | o UF e G A9 Clear | T o< AATATE | .
94, FPIAGFTEAR] AT ITE | soup) * T, SN, X TR
o AT AT AT gL
IUTTEE ATATSTH | e SUEA ¥ ATHTUEEH FUSRI |
o TR AhTerE o FHIFHTETH AfaE e fafa
fETeT | '

R, IR 7 garee (Tools, Equipment and Materials):

qq 9
HqaHo ®9eT (Tea Cloth)

e/ AmEaee (Safety/Precautions):

*  Whisk

AT I TATX TF THIAT B T STATHAT TS .5 |
qIeTs o T AUl Jal TR #gd Teg |

Th T ARARTEATS HFBRHAT T3 |
fFa IRARTSATS TFRTRAT T3 |

=%




14 farewor(Task Analysis)

#17 (Task): = 9rs+ faws qu s s |

FT TRUES afraw FrEaEFET 35 Tafera wiafas Jm9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT |
3wy ¥ waEe, v T qeagd g | feew (Given): TS faep 9
UChll
3. ARHTT WXERTS AT IET | o FHUTA o I3 fa%k FATSH LN
¥ IR qHT G TE | I ) AR
y. 99 T (Mis-en-place)T | o HH I A ST FH
¢ WF TIW qeTTE WO Al T | 0 ATAYdE SIEe, g 7 | * TF |
fAYET T 9reel ¥ Al g4 M Hed EERE] . -
T|—Cﬁ- Wﬁ} aa—]- gTQ'_"\T 3 aa—r@? q—ﬁ:r Blond % SHTATg 9134 %k FAT3A AqT4:
FATHF HeA T A0S FATH T | @4 (Task): * YIS ¥E% -900 YN
O WHATE e GArge WM T dewhd o fEv@T-q00 TH
AT WA | TS foreep T AT | * Crustacean/Fisstock f.
o drE, o, fafe, a@e, afyer e | AEeE (Standard): . TE-vo T
W?Wﬁ?ﬂﬁlm . . r _ e fEryo T
o ETE 4T qu g 30 e @ FI=RUEE BIHE ST NN
. Simmer T | FETET TR | v T om0 i

90, Medium strainerdr ®TeR THT I e~ T | ° o i MrSEv-3 TH
TST TEHT AT | H AWHT GHI I7 7 | o ATHH ; .

A= &6 w@rEE TS | YSArEA, W | o qarfear y gﬁg:xoﬁﬁl@
IS I @ Y s | . s q R o TgATEA-Yo faid.
99, FUAAHT FU Ae Fobl (A AIATE BTer * %9 fBH-q00 fHfa

o RET TAT ATALTHIH

BRI 's’ra'{h serve\Tﬁ | S R . wa—or?rr ISA-%0 UH
93, FRET/ AT AIATSH L .« e A At |00 0 A4, TH
93, ST T JARIA GHRT T | \ o & MY
¢, PRI BT T | e Lemon juice-9¥ fafa.
94, I ¥ ATHATHES ISR 9 | * Lemonwedge-% a9
9%, BIIAHTEAR ATTAG TET | o IET T FTFUTIES |

o FHEXYIH, FATTA, T IJUHTeH!
RS |

o IS ¥ ATHTUTESH! JUSROT |
o FIGHTEAR AT e fard
|

R, 3T 7 gmree (Tools, Equipment and Materials):

e YA IC o T A
o FHEH IrfaAl *  Whisk
c Fa

e/ AEaTee (Safety/Precautions):
* U3 I ¥ THYAT WaT gad Al |
o e G AT T & UEH |
*  ATHIT TRARTEATE ATBRAT TS |
o [FeT WEHIEATS HFERAT TS |

930



qa-HI€g : IR : gepr (Light) @mar

FHT 7 g7 (V) + & §UIT (FT) = 90 AT

FuiF(Description) : TEHAT ek @ETET FFfad A4 ¥ [qUee FATET TRUH B |
3I3va(0bjective):
*  Eodl @Al gArS |

Frags(Tasks) :

TSTead W™ T3 |
. Forepw TvEEE FATe |
free TmvgdT= FATST |

. 9T Y TUSATT TS |
. T WA FATS |
ZATH R FATIA |

. Fae AR FETS |

. EIET FAS |

. TS TS |

&) O

NN 6 XK

139




% fagewor (Task Analysis)

( Eochl @THT )

43



14 farewor(Task Analysis)

Fa (Task):q ssiieaa |rvegdre aars |

FTI TR s TR 3597 Fafera yrfefas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ |
3wy ¥ waEe, WwSH T aeagd g | G (Given): ASTEAT AT -
T
3 AREIT RS FAT TE | o FHIEA *  STEad BT TS
¥ RIS TR IR TE | I ) e
4 9@ qarr (Mis-en-place)T | o HH I A * W
S Uhled WRAT TeT 0T A /TaTarg | ©  ATade ST, JISH ¥ © TS TH
S o e | EEEE R S
O TIAT WY I€ deX IAHT side HT w2, s NN
aTfa Asireadaee HaTey T, 79 T afesr | #0(Task): bl qmrw\usqmw aTﬁT “\qqq:
0 *  TAEH gE-R LY (T
o o# Slice =9 cover W | =ifagep | TNCAA DL TAI | o JHI-Y TAEH ()
| qEEl W (Crust) @TE e | arreve (Standard): o PR TATEH-LTATSH (TTeTal)
. S shapedr ®ed | ) R *  HIEHS/qE-TeA
40, TRET /AT AT | * PSR FAF I |, o 7 g R
99, ST ¥ IYHI JHT T | e | . *  UCH-IHRT W TETAH!
93, HIIEIA FHT T | © A \W\ * I T HEGHIED |
93, SgTEe ¥ GTATHES ISRl 9 | LA h; o HIUIH, TATAA, T TR
¢ TR SRR T | * T TAT AR JUAET s
' . =1 | e SUEA Y ATHTUESH! ISR
o FHFHET Ao ARGTHT |

[
o FHAITIAR TG el

fafir

FoR, T=ear 7 amries (Tools, Equipment and Materials):

el

e/ AmEaTee (Safety/Precautions):

* Butter knife

QATUATS HIIQT ATFYF AR THT shapedT HTa |

TATIGATT q&hal side FaAfaH T HIsS didal f&d I |

Th T RIARTEATS HFBRAT T3 |
foFa IRARTSATS STFRTRAT T3 |

REE




14 farewor(Task Analysis)

#d (Task):x o @vedra aars |

o TREAT AT AR IJUTISE
ATATSTHT |
o FrIEETEA wfverd TRETH |

FT TRUES iy AR S5 Tafead grfeafas
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATFYTF AN o | _ R
3wy ¥ waEe, WwSH T aqeagd g | G (Given): T AT
UChll
3 ARRIT WERTS I & | *  PIUH o e wvEET TS
¥ RIS TR IR TE | A aa
s A = by °
4 9@ qarr (Mis-en-place)T | * P T I N
S TS JSATE T /ATAS /T AT o | | ATk STeld, JISH T * . 7
o Fe TOE side W U e, FqIH WA ERER S LU
wreq feaea e e | . NN
S F14 (Task): ferebe TaTUg A=l AT saaa:
o T TR PN *  HATEH dS-R TWIEH
2 ANTARE! Teadl ANTATE Gl B | . . N N
i ShapedT . [Sreb TS I3 | o Fa¥ HIIMA-Tor
19, 9T shap - . . | e (Standard): o UTH-AHT G GETH
9. ServeTEl AT side saladdT B+ ®Tg P e
. c [ ]
T ﬁzr 98 ¥ @19 Tomato Ketchup ¢ N “'“5_“ Pleepl Hebr
45 e A - * HUERUES HAF TTAT TG (Boiled/Roast)-400 I
ﬁ;:qmzrtwwwﬁ| | * T Y AN ST
- o IHT T ATHYH qBIT .
T% a7 o A . '\'I;'{&W T AR | )
N . Y
94, ST ¥ FTATIEE HIGRU T | o wfate, aTfedy ded ARed! PSS lﬂ“w’ T ST
9%, HIIGHTEHT AR TET |

° IER ?'ﬂﬂii 33535\ HUGTIU

|
o

o HEGHTETHT ARTAG T
farfer

R, I 7 gmree (Tools, Equipment and Materials):

el

e/ AmEaTee (Safety/Precautions):

THT Shapefauy e |

Th I ARIARTEATS HFERHAT T3 |
foFo IRARTSATS SFRTRAT T3 |

e Butterknife

43¢




14 farewor(Task Analysis)

#a (Task):3 fice =ved= ars |

FTI TR AH FTITFITEA 3597 Fafega yifatas =
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _
3 oifEd "4 g, GSTH ¥ qaud Gheld Given): frer =mUSET
T
3 AR GIAHTE BH TE | L RESE] o e S aAreH
¥ HHEI qHT YR AET | I Gl AT
s A ~ X °
4 9@ qarr (Mis-en-place)T | o FHH A A 3‘“'_"\
% ST JEHT 39 d% T T | *  IEAYTH SUTEA, HISH T ¢ 9 ! ERISNES
G, UEE (W) B T ATEAR geAdl =TT CERE] © T AEE
TSR] TSI AT A | ) o ‘
c Tt EvesT B T fatgeer aw | 2 Task): frer =Ue A= | e
e T ©  EEH II-R T
°, WET AT WA HeT HE A AT w0 T A
& Tomato Ketchup s (Standard): o oA, foaw, o gt
90, FRET/ AT ATATS | qIEART HIT STTHR

99, ST T IYHIT FHT T |
9. HIIEIA GHRT T |
93 ST ¥ AIHTAEE HUSR I |

OGR! AT e |

o FHHUTRUEE FHIHE TTHT FHITEHA

ST |
o gol @R TTAT et Ul |
o Il TATIGAH

o el dd AREHI

*  IET TAAT EATHIH ITIEE
AIATETHT |

o FHUMIEA AT ARGUHT |

o AT T FLHIES |
o FHTULIA, AT, T FJTHITH]
TIAHETS |

* ST T AHTUESH AUSRY]

|
o

o HEGHTEHHT ARTAG T
farfer 1

e/ AmEaTee (Safety/Precautions):

o YR WIARTEATS HTERAT ATIH |
o [FEN WAREATS TAERAT ATIT |

FoR, Teeer 7 amries (Tools, Equipment and Materials):

RELS




14 farewor(Task Analysis)

#13 (Task):¥ Aaahg @vegdr= s |

FTT AEE s TR 3597 Fafera yrfefas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _ R
2 =i 9 e, WTH T 99g9 deha Given): AT B DA
T
3. SRR SRS FA e | o U ¢ ST EE LA AT
¥ RIS TR IR TE | o T a
s A = by °
4 9@ qarr (Mis-en-place)T | * P T I N
S TEE JSHT Uhd® HIEMS/Te qUT | ATaede i, A T * rg T
A T T BT shapedT & i SeREr EERE] M CISIEEIR
\\ l N N o N
o fafaer amERET @UEr e atg sew | 9 (Task): AT HE TAUSATAR! ATHT
TS | qa
- X - S ny o n a_s.
. WeIF shape T EergEd Topping gt | 1T HE PIVSH A | © wmEE , .
N #reve (Standard): *  Topping T (Veg, chicken,
. i cheese, ham, sausage etc.
% Topping ®@1fa %+ wf¥a (Olive, Caper . salsag )

=) TEY AHAD] THTA T3 |

Q0. HUT Y WUEA Tea time AT serve

T g=re T g |

99, FRET/ FIEAGT ATATI |
93 ST T IYHIT FHT T |
93, HTIEIA GHRT T |

SEd T GIATHES USRI T |

94 HIIGHTEeR! AR e |

o FHHUTRUEE FHIHE TTHT FHITEHA

TUHT |

e Yt AT Topping T IfE@q
REC)

o qIEgdl dcF Aed

*  ATHEYF

o TET AT AR IJUTISE
HIATSUHT |

o FHEFHTEH ATTE JMGUEHT |

IqRT FIT q@TAHT T I
=T A1hT Olives capers
cherry ¥ 9qraefT geafs
A a7 Fax-aed

JIET T HEITAES |

FIATIA, FTAA, T JTHUTE]
HIHRTE |

ST T ATHAESH HUSRI

|
o

FTAGATEHT ANTE T
farfer

o faf=r eamwreeEr cutter

e/ AmEaee (Safety/Precautions):

R, 3T 7 gmree (Tools, Equipment and Materials):

»  Butter knife

e Tray

o T HE TUSAT FATIET Topping ATFYH AR(H THIES |
o WA T IHNRTT i THT FRFeprer T T |

o YHITT WIAREATS HTERAT ATIH |
o [FUM WAFRTEATS ATERAT TS |

q3%



#d (Task):« & @vgdr aars |

14 farewor(Task Analysis)

FHTT TUES AfraH AT 3599 Fafera grfetas F17
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | _
3w ¥ waEe, v T aqeagd g | G (Given): FIT FATSATS
UChll
3 hId WEETS B e | *  FUHA © T WL A
¥ RIS TR IR TE | A aa
s A ~ X °
4 9@ qarr (Mis-en-place)T | * P T I N
R wEq geeis Toaster AT gehl qrgd g | ®  ATITF SATAd, IIATH 2 * AT TqE
T Toast T | ECpE] * U9 JrEAATAI
@ ToastsEHT e TH G Todl T Tleadl Teh ) N ‘
: N E A wa drmE, | F (Task): FAT TAUGATTR] AT AT
FEER T foOo AT ¥ FAAE AR slice X ¢ TARH T -3 ¥
e GO, Butter To¥ BN W I, | G WG TG | o  TH FIR-TeA
i@ "Ity gy, e T wiee us feemez | A9Evg (Standard): o IHT YETEFHN oH I
T'_S':r ¥ AE T TS A | ( o UIqEl TS ATHA-Y, TATSH
o, =mfa¥ Cocktail pic & #gaT3 | o FHTATRUES HiHh TTHT o T TET FiE-Y A
% Crust @ el A&d T ¥ =21 Triangle| — FFATET AU | . T weT Ry i
~ Tl_ﬁ_ \\ | ° q'\]'q'z]; dcd tk_v] IEF)\ . _q c
90 IRET/ AT ATATS | e TIA TH N .
> . o fad wWrEg-wo H
99, A& T IIHIV T T | °  ITHYD . N
. *  TIeE WI-q ATSTH
93 HTALIA T T | * Toastedbread
N . o 99 T ART-H=E ITER
3 ST ¥ GIHTIES ISR T | o IRET JAT ATTLTHIH IJUTTET - L N
4 ¢ N JTATSTT | * Cocktail picks- ¥ @
' c N - | e TR ¥ GRS |
o FEUFHET Ao ARGTHT | >

o FUXIA, AT, T IJTHUTHI
TIERTE |

. IER raq!ig%aﬁ\ HUST |

o HIIAHTEAR ATAAG ITET
fate |

R, ST 7 gmree (Tools, Equipment and Materials):

Butter knife
Toaster

e/ greaTee (Safety/Precautions):

* Frypan

© 3

FAT UEATT IATIET § Tooll AT T ARl qoedl AT T |

Th T ARARTSATS HFSRHAT T3 |
fFo IRARTSATS SAFRTRAT T3 |




14 farewor(Task Analysis)

®d (Task): & &aw = g3 |

FY TEE ATH FTITFITEA 3597 Fafead griatas J9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AELIER BN (AT |
2 e OF waEe, aeew T gEmd deen | Seedl (Given): [SIGEEREE
T )
3 ARG AIRTS HAH TET | *  HUWA *  EAHER 39 AT
¥ FTIEIA GHT JIER TE | o T EEEERE
4 g4 Farr (Mis-en-place)T | o W T A © ST TIH
%, T3aT AR1 ST (Bowl) AT fwm #mq, | ®  ATA¥IP SATEA, HISH T e Td AT
qUST, AR, AEHA, 4, ART T JSh+ EEEE] R
I ATHT T T T ¥ F2 AETHT (A ¥ T g AT AT o
T T AT AR foq (¥ g e, aran | @A (Task): e fFAT ATY-Y0O IH
T AT * YUY T
9. Waﬂﬂéi\‘flaﬂﬁqﬁiww%ﬁﬁﬁ @T“TW 3 | ° a’q’giﬁ'q—.{_qou'rq
TS FEA | arevg (Standard): . TTEEEE TSR P
o HIEH TEE X TAX AT T T A o T T HitE-wE ATER
TH Tl WEHIR ACE T TAEY | o BUAERUES BiHP AT N N
i A T | | . W (?:H) 30 U9
N ~ N e c ~ . N o -
2, RreAr afd O AT qATeH T AN (W) | o SR I A el Auet Wfﬁ i
ATE q T g q® e T | AT ATl ey | | * HCAS/FETEed
90, HSiIeaad TEH! A A el aFR ACA | @ AT JAT AT * IE FH T -,
; FHAR, ATAT
| IUIEE ATATSTH | ReRHER,
99 BT AT ATET T G | o FHUYETEA e AfguEr | ° PA PIR AL
93, LS qATE ¥ Hed HIEAT servedT | l *  TRET T WEALIES |
Q3. FRET/ AT ATAS | . c+>|u(wc4r, ST, T FABTUH]
THFTE |
¢ ST T IYHIT FHT T | N
R © TR «uju:;«c\m wus\u%
9%, AT T GHETHEE HUSR T | ¢ PTATFATETRT AW Tl
9 FRAFFITEAH! AT e | '
R, ST 7 amries (Tools, Equipment and Materials):
o fopHT HiEA e Turner
o R *  Salamandar

e/ AreaTee (Safety/Precautions):

e &7 aFR I shapedr &1 9% |

Th T ARARTSATS HFERHAT T3 |
foFo IRAHRTSATS SAFRTRAT T3 |

© 3




14 farewor(Task Analysis)

#7 (Task): ¢ F=e =R A s |

FTI TR ATeTH BT 3427 Fategd giiatae
(Steps) (Terminal performance (Related technical
objective) knowledge)
9 HTIYTP SRR [T | _ fowr R :
3. ATEYTE T, GRS ¥ 3FAd Fehad T | fegwar (Given): J fost TR FeTeT
3. Afhid SRIRTEET AT o | r WW:""
¥ FEATEA TR GO A | * W . FATIT THAT
Y. 99 Famr (Mis-en-place)T | M L * ECIICEIRT
LB R AT wifed g dadd geerd W egra | 00 P T dd . i
TR FAR MY e T qrauts e wifq faer | ¢ ATEIde GTETH, 99T ¥ STATET AR o A
weq el ¥ qeraed W faw fe w8 oWy L] . A AT A A
TER O] ZATH AN S BT WIS T A1SS HATT FebeTT T
AT @R T | 14 (Task): . w@ed fosr- wed
O FRET/ AT ATATS | r . TET T AR |
o ST T IIHO] AHT T | Foret =Y aTe | . FRII, SATEA, T
% AT T T | Arreve (Standard): JUHTIHT FIHETS |
90, T T ATHRAEE AUGRY T | . N . RIEEREILIVIZED
49, . S e e | o d>|4ﬂ<uli;;brl4l-w> ST %q'UgTTUT |
NARIN . FRATHTEAD! AT
. f%m-or?‘rrwm geeal Ty fafr
ERIEERIN
o HRET TAT HTSALTATHT
IUIEE HTATSTHT |
o FHTAFGHTEA AfTerg
g |
FoR, Ts=er 7 amries (Tools, Equipment and Materials):
. e . Turner

e/ greaTee (Safety/Precautions):

. Teheh! EATINTR W ForsT TaTTeaT Eeebl @R & 09 |
. AR ARARTEATS ATERHAT ATI |
. FAI ([op=) @T% qHT FIER T |

1R




14 farewor(Task Analysis)

#13 (Task): = geew o s |

FTT AEE vy FTAITET 59 Fafera wifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | _ [
3. ATEYTE T, GRS ¥ 3FAd Fehad T | fegwr (Given): d &< T FASA AR
3. ARRTA GERTEAT & fa | ) i EERE]
¥ EHTHEI GHRT GIER E | W . AT T
4. 99 T (Mis-en-place)T | kS L. . T AT
S AhSdTs NI I PTH T 91
O IS AT (<A1 -ATHI) ATl Flad, g2 Tor AALAE FTATT, L W AgaqT -
[EEIEREICICRIE N FIAH T AT . - T2
c. AMHI Tedl ARTHT JC Ted AT T FHEFER ) . 8IS -9 90
fremz e 7 foer T waw dr war g | o (Task): . TH qa-TA
el T 7 T | 5 . ST 3Ha-3 Teq
% WEH AgE g ¥ Hed WIS AU TR A1 ge ST st | ) . WY FFTET-3 TS
A /TGS, TG, FEY qfT o | amave (Standard): N
) ETHET, & . FEHT ACF-R AT
::' 3;1:;;?%”' w:c;:rd“% | FTITRIES HIHE TTHT * W'a\igf
o AT TETEA WU | . A Tee-FEl
:; ST ?jzru:::vl qUTROT T | Toa}St@\W - ) m T
W. FAGETEAR] AT TET | EeH SIC], FFFT T | w W_
' T ATTHT . Heel HIES
AT AT AL . AT T HIALTHIES |
SR ATATLIH | . FIIEAA, T, T
FHTITETEA AT SYEITERT TIAFRTE |
e | . AT T ATHTNE ST

qUSRT |
. HTIGATEHT ARTAG

e fafa

. WIS T

. d

e/ AmEaTee (Safety/Precautions):

. IS frer o7 TYSTers gt = () ATS |
. Th T TRARTEATS HFERAT T3 |
. FRAI (F=) TS THT IO & |

R, I 7 gmree (Tools, Equipment and Materials):

. el

. HATHTISY

9¥0




F14 farewor(Task Analysis)

w1 (Task): & =AY s@ 3 |

FTI TROEE A= FRETETET 3597 Fatera yitetas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLTF SATHAH [ | _
3. ATAYTE GERA, ASTH T AAAT GhAd Given): FATAT :
T o FATANYS aATS AL
3. ARRTT GERTEAT & fa | o AT *  HITF
¥ HURIA FHRT IR TE | * TR o FATSH YA
u. 99 T (Mis-en-place)T | * M T T R CRIEEIR
§. Taears e T *  HTITF IATHTUI, TISH ¥
G, LY geels AXE Fa AT HIATHSTARTHT RERE] A FAST FTH
T AR e | ( o T IS
o Tdl G4 TEY JEETATS U HAT @I #17 (Task): o HITAS AT FeT-Ted
faeT T A SR HE W | et e | AR
Feremat | Standard): "R T A
arevg (Standard): . . N
?  WIHH THN MHATIR e | TOI?D'”@IWFTW?"i T, <,
S . N . . =ATed T, fasT, aamw, w@ed
0, AT =, hh topping &° iqf" T TET | o F=RUEE BHE FTTAT THITEH e e |
7 Olive a1 =gl FIT T AT qTHeATH] T | T, ST RRF
T ATHYF FATS | . T e T e ng _
99, TRET/ AT ATATSA | e Ao * Olives-Picklescapersetc
oo . . W(meta@m o T v aAEaTEEE
A%, SAEd ¥ FALIA FHI T | ATFF TAF AT T | ;Mwm . T ST
93, FAA TR I | FSATTH b sAE,
. RS |
¢, SIS T FATAEE AU T | LI L L S (P o —
94, FIAGETEAH! AT TE | AIATSTHT |
' |
o FHFHET AfHer@ AU | ; . N N
o FHUTHEAH ATHAE Tl
EIE
R, ST 7 gmree (Tools, Equipment and Materials):
. fafae smepept o Fa¥ . F-THET FART AT =i

e/ AmEaTee (Safety/Precautions):

g

i

FITATY TATSST Th a7 Tl qd9 A& b |

FITATIATS ATHYUE TRIBIA FATIT I8, |

HTHIT TARTSATS AT ATI |

B

FAI (F=) TS THT IO & |

1¢9




HIGH @ Y : Sea w1

FHT : 9% G (§) + % T () = %4 FUT qulE ;9% (@) + §0 (=) = &

Fui(Description) : aFHT SETT AFATET TR AW T A8 THIEE TRUH S |
3Ieva(Objective):

o ZfUTIT WTNTHT ATEEHES TATSA |
Fa-Arggees (Sub modules) :

q gfeaw IFERE

R Ziveaw =

3 gfveam gem /e
¥ giregaT qu

Y ghveaw @9

% ghreaw Sfmeaw/ Beg
© gfveam diedl/fae /fea
& 3freaw TR

R Fivea T S

1

2

1

2

1

2

2

2

1




II-HIg : § © 3freas SFHEE

FHT 2 59T (§) + & T () = 90 FO&T

Fui(Description) : I9HT Sf<TT FFFRECET TG AW T qUeT THET TRTH S |
Igxa(Objective):

o U JFEE TAE |
Fraee (Tasks) :

S AT |
. IO AUET FATSA |
B AT |
. AT AFAE FATIT |
. AT A8 |

AfStaas ®eeie FATS |

&) O

Nl G M X

163




& farewor (Task Analysis)

( SivedT JHRTE )

9%



14 farewor(Task Analysis)

w0 (Task): 9 @& =3 |

FTI TEE AfeTH FTIFFIET I59T Ftegd gridtge AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _
X HTAYAF AHE, TREH T qGTT FFAT T | fegwer (Given): & )
3. AT ARARTEAT e e | ) y ESURRICAICELLS
¥ T GRT e e | * I y RERE)
Y. 99 Famr (Mis-en-place)T | ¢ S * ERLCRRER
. S aATSH TANT T Feers T A 6 ey | FH T A . ECISIECIR]]
| . Elerpeatici N
mmgﬁn‘?rﬁwszn I T H999 S qA13 ﬂlls'-I:Mud\I .
= fafas ar @ e fee | . _ * e/ AT/ |
Q. STCMAT B TSl HT AIGTHT Sox RRsrar f=er =t (Task): * ﬂ_{aﬂ ? AATAE? |
& fa N . FHEI, T, T
90, FRET/ AT ATATSH L mtlandard): . jm; ; ; «mq?ll
99, SATEA T JTHI AHT T |
1%, TR T :'—:r ' . o FUATUEE FHE TIH] . mém r. e
3. \rqlf{t'i T Hl*jluliﬁ\“-l”sulil | FFETEA TUH | & P
9% BIIFFTEAR] ATITE TET | . alEsT aea AEE
STE
. T qAT
HAFTAHT IITTEE
HTATETHT |
. FIIGEEA ATTE
AMGTHT |
R, IR 7 gariee (Tools, Equipment and Materials):
. S FATeA fAfae . Rt

e/ AreaTee (Safety/Precautions):

TEET e ThHT ATET qT &1 gar |

HTHIT AARTSATS AFTERHT TS |

B

FRA (F=) TS THT FIER & |

RLES




14 farewor(Task Analysis)

®a (Task):2 Ifamer ver aare |

FHTT TXES afraH FEATHRET 3599 Tafeara grtetas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATFYTF AN o | _
3. ATEYTE AEET, WISTH T qGqT FheT T | Given): SfeAar srver
3 TR WIEHRTSAT e o | ) * STl HTST HTIH
¥ T GRT e e | * PTAEC w
c . 3 o
4. 99 T (Mis-en-place)T | * I L. N
% AUSTATS HRT AT g T qEme | y FTH T 29 y A T
O TIET ATSTAT UTHTAET AT T TER AT | * EIEERELILID ¢ ECINIECIR]]
’ N N N N ITISTH T qaae
=3 jmgig?jwﬁmﬁwwwnﬁwm SFeereT wver FATIA
e #14 (Task): . ELEIELD
aTaT -y, fAe . . ° T
SN . ST AT FATSA | . T
Co - arevg (Standard): -
40 SITES ¥ JAHIV T T | . AT T AradTHES |
99, PREAIA FHT T | SR . FTE, A, T
- ; SYIUHT AXIHRTS |
- ‘ ‘ > N > Al S . ST T ATHATAE SR
93, FTIGETEAH! AfTrg TET | R AP |
¢ T ST | . HTAGFITEAHRT AT
* HRET JAT e fafa
QTIALTAIET FUTIES
AIATETT |
. FATHTEA AT
TRGTRT |

e/ AreaTee (Safety/Precautions):

FoR, T=er 7 amries (Tools, Equipment and Materials):

. IRABT ITATHT AUST BTeaT Hed qa HUH BITARIEA® &l |
. AR TRARTEATS ATERHAT ATI |
. FREIA ([F=) 5 FHT o TE |

6%




14 farewor(Task Analysis)

®d (Task):3 et amrs |

\1%4

F TRUEE ATH FHTHIEA 3597 Fafeaa yifafas 7
(Steps) (Terminal performance (Related technical knowledge
objective)
9, ATFLIF SATHAHN [ |
3 g qrETl, GYSE ¥ daad gwed w1 | Seekl (Given): m .
3. AfmTd EERTEAT end e ) ° I FATST AR
¥ HTIRIA THRT R I | ¢ T . EERE]
Y. 99 Famr (Mis-en-place)T | ¢ el * ERIERICERI
S SAIETE WET W bR, WET g o | FH T T . TF T
AR FASTIR e | d ATALAF FTHATIT, .
RS =TS Q=T Ty T8 T | AT T FTTT Sl FHIG AT
o @ T3l SaucedTIHT ad dars | ) _ * FTAT FAT -L00 ITH
e L « = atmE-G00 W
o T JEar AT o JAER FeT 57 wEer | o N . gl fRr-9
S, e FeT AT ATty AT AT | oo et | _ . qeit ATy, T
T AT 9 | #veve (Standard): . i g
- %frii j@—;—j_;rr ﬁ m@ * BERUES BiHE T i AT FHATR A
TeHTGH, T ¥ AT HAAT TG ATER e | wEET e : :Egi;:ﬂm
99, =T AT TR FH T | y IR T ATHF | = SRR
_ . . e | . = AT -] @I
93, JET/ AT ATATIA | . s f fr
93, ST T ITHIIT FEHT I | ° AT X h
G T A T | AR FEEE | 0 S X A
. AT 7 TR MUSR W | N AL TR q2-30 A
. DN N . HTIGHTET AT | o TRET T FIIATHIES |
9%, PATHTEAR] AT T | a—— . > N
JTFHT TXARTE |
. ST ¥ TR 6H!
HUGTRT |
. FIAAETIART AT TET
fafa

FoR, Tseer 7 amries (Tools, Equipment and Materials):
. AT AT AT . =T FA3A el (Sauce Pan)
. BISH T
e/ AreaTee (Safety/Precautions):

. AT JATAT A TGN FHTA |

. T FASITURT 9T F®RTAr TIET =T AT |
. ATHIT AXARTEATS AAETHAT AT |

. FE (fF=) A8 THT o e |

9%



14 farewor(Task Analysis)

#13 (Task):¥ #gar swie a3 |

FI TREE ATeTH BREFHEA 3497 Fatraa yifafas 7
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ |
2 AT GTATI, I T q9g9 b T | fegut (Given): HAAT AFIE EF‘"?%\T : .
3. Afhid SRIRTEET AT o | ¢ HECAT A qT9
¥ HIEIA TR R TE | * EIRECE] EECI
4. 99 T (Mis-en-place)T | * kSl * W
L UHT ANEIE Ul Jeds gl ddrsd, | HH T I . TS THAT
DTS TAAST T GATATE Febl 92 (FeR | ® AT HTHT, * T FATA
T3 At TS T 9F99 .
B B AT A TATSH AFIT
T a7 @) @4 (Task): . AU (FEATES AZH) - 3
o wEEr Sfaad wdETe @R FeE TareT X X At
| AGAT FFAC TATSH | . =9 AHIT - Q0 TH
©, afedr gt A fera | arave (Standard): o madt o - 3 A
90, ATl ST JHIE mear g (half moon . . . =9 AT - 90 ITH
T TeET ¥ qE Served | * FUTRUEE HHEb TTA . T - T AR
e . . =9 i afqar - w I
99, FRET/ AT ATATST | * m A . I - 90 f.fa
93, SITEA T STHLT FHT T | . TP - . FIET T TS |
93, FIUXIA TR T | 3y | . PRI, ST, T
¢, AT ¥ AHEATES HUSRI T | . e | ITHIHT TR |
44 HTAGETETH! ATTIG T | . S - . ST T ATHTHE &bl
AT ATATETHT | S
. FIIGEEA ATTE * N St
AU | e fafg
R, 3T 7 gmree (Tools, Equipment and Materials):
. Non stick pan . gt ftha AT H=I=T

T

e/ AEaee (Safety/Precautions):

AEAT T [ Fqaed Aqfad |
TEIT T Pl B AfG |

HTHIT AARTSATS AFTERHT TS |

B

FRAI (F=) TS THT FIER & |

~

. d

¥




14 farewor(Task Analysis)

®d (Task):u W s s |

e/ greaTee (Safety/Precautions):

. ¥ FATSAT UHATH &0 , aradl qrael g7 gad |
. TS TET TG [T I T |

. KT ARARTEATS SHAETTHT ATIH |

. FREIA ([F=) A5 HT o TE |

169

FTI TR ATeTH BT 3427 Fategd giiatae
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATALAE SRR e |
3. ATEYTE AEET, WISTH T qGqT FheT T | fegua (Given): LCAd w: .
3 R WEETSAT e fa | ) * AL AT ragmem
¥ T GRT e e | * T ° aq94q
y. 9 s (Mis-en-place)T | * kS * AT T
S USe T arerd dar, o, A ey, aver 7 | ° FH T T . ECICIECIRL
T TER Hiew ¥ St AT Puee gue e | | EIEEREARILIVIR X
R 50 UTHHT SeaATHT fFTer T | JIOMH X H999 hEN W'E;:Ta—j\:; -
N . N NN . -
;:;clt_»{ %—?:ms g HILAH FIRT Il AT a1 (Task): . o - g
%, ATael I (R00°C) AT @R g4 q% JHT T | o . . afrg a9 - U IH
T T ) et e | . e - =40 frfa
. N Ameve (Standard):
90 FIET/ATAATAT ATATSA | . 7 - TF fawy
1. W % TR T T | o HIUERUES HHF TTAT * ot - 4 W .
9, FIUEIA TR T | T S | . DeepFry 79 d«
93, ST T AETAEE TUSR T | . T | . AT T HIALTHIES |
9| FTAGHTIAR] ATTAE ITE | . 2T 919 . W,\W, X
. TS | SIFITE] «wws\l
. e | . ST T qTATATE %!
HIGR |
* e T . FIAGHITEAE] Ao
AT S e fofe
HTATETHT |
. FIIGEET ATTE
AMGTHT |
R, I 7 gmree (Tools, Equipment and Materials):
. Spidernet . Deepfry mechine+~Bowl




14 farewor(Task Analysis)

#a (Task):& 9siidad Fede aars |

FT TRUES vy FTAITET 59 Tafead gifeafas 79
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _
2 AT GTATI, I T q9g9 b T | Given): AT FEwle ©
3. AR AXEETSAT e e | ¢ HSCTIT peeAc F1S
¥ HIEIA TR R TE | * FTITIA RELL
c . 3 .
y. 9 s (Mis-en-place)T | * S .
© AR WA WY SeeEdears wwr wtaAr = | P T I * ST T
TH T TP AT AT BT, BRAT gard, | ATALAE ATHAE, y T FFATA
Atqae ¥ atqar afq frare | EANIGISERE] i N
O HAUSTATE WX Bled, T T el I8 FF BT} . < )
T T G T FE gt T | #1 (Task): TAST 89 -
o, USEl Fel TEHT USeT HAUST HelUE qE, M T | . X * T SICH -R40
-EIET G T (Ballter) TR Tl—;i— | HIETTT hdld IAI3H | UH
RPN ; PR - | arreve (Standard): (STe], T3, TR, fafe, Frael,
R, W& [HFaRATg ¥ 9RT T T AU I YTcehl g—qfﬁ: SN
Fr AT TG TT2ehT)
90 Batter T =9e ¥ JSHT AT coat T | * FRIEE FAE T i T - 7
NN N TG TTH | . =9 gfdr gaiHr-R aar
ATCAHT AT T AT | >
Q. hgoldenb\rowng"rr .  en . N T
R, T/ ATl STaATS | N o
93, FATEA ¥ IYHOT GHT T | * AT e Jrsd | = AAAT -30 ITH
< N INEEN
L g TR AR . TA-EE ATAR
. HTIRISA THRT T | N = >
1. . TR HATHTR . ¥T FEH-FET TH
94, ST T ITATIEE HUGR T | . .
[ ~ [N N HThh (] =] al-3Ug
9%, PATHEAR] ATAG T | N R 1
° e U HaT-30 IH
* T TqoAT . arT-30 fAfe.
HAATTPT SAHEE | AT T AATAE |
HIATSTHT | ;
) N . FTIRIA, SATI, T
* THATa S STHTIHT AXIAHRTS |
RETET | N
. STEA ¥ ATHTITE T
HUSRT |

o

FTAGFITEHT AT
e fafa

R, ST=eer 7 amries (Tools, Equipment and Materials):

Deepfry 9 &5

e/ AreaTee (Safety/Precautions):

Deepfry &l #adid @ A |
qTdehl AT THT I & |

HTHIT TARTSATS AFTERHT TS |

B

FRAI (F=) TS THT FIER & |

. Bowls

940




14 farewor(Task Analysis)

#17 (Task):e 9@ aar3 |

FTT AEE ATeTH BT 3427 Fafera wifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATFYTF AN o | _
3. ATEYTE T, GRS ¥ 3FAd Fehad T | Given): @
3. TR EERTEAT & oo | ) ¢ T AAGT AT
¥ T GRT e e | * PTTEAS ° aq94q
4 g9 Farr (Mis-en-place)T | * I L ¢ RRIERIEEL
% TSE W[ ACHT AT, A ¥ q 7@ e | ° T T 2ol . ECISIECIR]]
TS | . ATFITF ATHTUT,
FT YO UTHEH! SecATeHT [THTSI T | SIS T 7 EURE A :
N N N . ATaT-L00 ATH
JERT A T TATHT ATT B AT AR ATHR .
N @i (Task): . T FHEE-300 .
% Hed 3007 AT ATAHT TAAT qLATs qTH T, - . y TT - LI
e T AT AT | B : . T A a« (Deep fry)
N . N #revg (Standard):
90 FRET/ AT FIATS | . AT T ATFTHEE |
99, ST T IYHIT FHT T | . . o . I, FqTEA, T
. FIARUES HIHE TTH] N .
9, FIIEIA TR T | AT S JAFIITH FAFTS |
3. AT T ATATiEs HUGR A | JREE . SATIA T ATHTHTEEEHT
9% HTAHFTEAR] ATE e | o qrRE que( T o
S . FTIGETEHRT ATTE
U et fafr
o ATHEYF
o TfEEr
o AT AT AT
JUTIES ATATSUEHT |
o FHIFHEA g
g |
FoR, Tseer 7 amries (Tools, Equipment and Materials):
. Deep fryT= &1 . Spider net
. qrar . EEall

e/ AreaTee (Safety/Precautions):

T AT T Afed T IHT FT e & |

HTHIT TARTSATS AFTERHT TS |

B

FRA (F=) 5 THT FIER & |

149




14 farewor(Task Analysis)

#17 (Task):s = s s |

FTT AEE vy FTAITET 59 Tafead gifeafas 79
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT |
3. ATEYTE T, GRS ¥ 3FAd Fehad T | feguar (Given): KA .
3 TR SYEERTEHT e fae | ) ° AT A AT
¥ EHTHEI GHRT GIER E | ¢ W * SERE]
y. 9 s (Mis-en-place)T | * kS * AT A
S Wd FaUT Ghed T suedHl @Y I & | ° FH A A * ECISIECIR]]
oA T SUg T | . AT HTHT,
6 T T A HISAH T A7 ¥ STATHT AT AR AT
A : |fe AW A A AT Aq4
ferdit =T 9@ F e | # (Task): . ZEl -4.00 fa.fe.
o, WRET/FEEHT AT | . . FHT qT -340 e,
% SATEA T IYHEI GEHT T | TR TS | . foreit /A -are o
90, Prfes T T | #zvs (Standard): . fp -xo PR
4, wATE ¥ AATHEE qUSRI TH | ) N . Ice cube-eT
' . N - N ® PIUTAIUES B[Hb TTHI
93, FTAFHTEAR] ATTAE e | AT S . ??T?WWI
. T W A | TS, =, <
o EIT%‘& - T-l—{%_oF\[ | RIEK ?lﬂlHl‘MS(’Gbl
y JrE . FTATFTEART ARTerE
FITErdTT-ﬁﬂ?T CEIREED Ty
HUATSUHT |
. FTAGETET TG
fETeT |
R, 3T 7 gmree (Tools, Equipment and Materials):
e/ AmEaee (Safety/Precautions):
. AT U &[] AUSTHT bl R oAb T (b S =eb T Fored e T |
. AR TRARTEATS SHFERHAT TS |
. FHA ((F=) AT TR FIER e |




B3]

w1 (Task):& it a3 |

fagamor(Task Analysis)

FTY TXEE ATH FTITFIEA 3597 Fatraa wifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)

9. AAYTF SBR[ | _ ST

3. ATAYTE ATHTH, GRTH ¥ 3aUd Gehed fegwer (Given): o OOl FATST ATLTM
T | - CoCH

3 FfhIT ARERTEAT T fae | * BRI o FATST THAT

¥ U FHT R AE | Gl o TF Fragrr

4 9@ qarr (Mis-en-place)T | o W T A

o S s fERR UAATEEr @-arr | ¢ STAYAdE A, AYS ¥ EIEIERIEEICERE I
TH F | EERE] o« -vo fafa.

@ T3l Fry pandT de@rs qdrs | dsard o o1 3IfaHH -L o0 UYTH
TA TS @Y Eedl IH, Bl @ #rd (Task): o iR #3900 TH
qUUley UrgET WHEE WY UHgT qaA N o =T HATE-30 ITH
T FIT ATET ARG ATAT AREAET g | TS A | .

T S FEET Ui R F9 3¢ fave | @oeve (Standard): A
R e =Y giqa-q0 IH

o, FEH A T ERAT IS @R AT fFA | o FTASRUET HiHE U * TEE gAY A
qad ¥ gl I T B T A T A TETEA WU | o T TreT-HEr
EToIX TTHT & qhI3 | o T e gaT I fET | o [T UTSSR-3 I

?,  Ureurs efEr gt ar TER TR | o TS g TWEE | o giar WIER-3 UH

90, FRET/ AT ATATS | o e o gal gaM-3 I

qq.WTWWﬁl . QTWHE]TWWW o IOR-3 UYH

93 FTAIA FHT T | FIATSTEHT | e JSUTE-R AT

93, TS ¥ GTATHES HUERT T | o FEHFHRA ATqE MGTHT | | o qreT-ffetepte

V¢, BEAETTEAH] ATerE e | o uEAT AEET Te-90 IH

e T9-W@R FER
o IET T AEAITHIES |
*  HIUXIA, ST, T JYHITeh
TIFTS |
o SEA T ATHTIIEEH TISR |
o FIFFIEAH Aferg e fafg
FomR, STser 7 amries (Tools, Equipment and Materials):
. Pan . FTSHT ATl
. Gl

e/ AreaTee (Safety/Precautions):

[N

ATSI SATSET ATAH ATHR THAF |

[TUPT |

HTHIT TARTSATS TFERHT AT

c

FEA (fF=) A% THT FOER ACT

3




14 farewor(Task Analysis)

wd (Task):qo e wrar a3 |

FTT AEE s TR 3597 Fafera yrfefas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ |
X AEeAE R, GSH ¥ dagd oo Given): e Trel :
w0 o TS WIS TS AFLTIM
3. AfRITd TR e fa | L A RERE] o« yauT
¥ HHEI qHT YR AET | I S o FATSH YEA
4 9@ qarr (Mis-en-place)T | * &M T I o Ud FEYT
o QAT ATETs fgeR UgEr AWl aemr | o ATEYIAE AR, WIS ¥ .
TET "9 (Mash) T, =19 g+, gt EERE] AT RIS T3 =AMfew qrAdT
GaAT, T T gAT HHAT BTeR ITHT FT Heel *  ATAH fAFR-300 YW
| #d (Task): o =7 afqEE-30 UMW
S TS AWl TR ATSTH ST AT, AT ¥ X o = gfFFi-90 YW
WW\@TWTW%O-GOW MUSORNENERIERN o = gfdr gE -3 7@
AT TS | ameve (Standard):
R R e TH-WEE ATAR
o FAT U-R0 UTH AAH (HEF=R €T Seall . B g
(Stuffing) TR THRT aedT wfe FaT @ | ©  FHASRUEE FHEF TIHAT TEIEHA N : é\
Tl T AT | HTHT | * TR gA-3 IH
TEMl UF @R 4 AR AT WIBETS | o GIFRR, AXH *
T T THTIA | .« = ST et -
Q0. TRET/ AT IS | o ETE * Her-vooduw

99, ST T IR T T |

 HIRIS FHT T |

93 ST ¥ ATHTAEE HUSR I |

G R] AT e |

o el dcd AEHT

o TRET TAT ATALTHIH ITILE
HIATSUHT |

*  FHEYWET ATH@ ATGURT |

* M- 00 AN
e Ol #RE-300 A

¢ T-TEERE
o I TSR (=FETHT 9
feram ===

o T T FAATHIES |
o P, T, T IUHTeh]
GRS |

L4 ST T HIHl‘j\ISMbI HUSTIT[
|

*  FHHUWIETH ATTG T
fafr

. EEall
. CEl

e/ greaTee (Safety/Precautions):

R, STser 7 amries (Tools, Equipment and Materials):

e SIE]

. TRTST THTSAT Bodhl qavel URTSTHN T AT BT Tord |

. T THATH AT TSN 9T &7 TS (AT AMMEY AR T Terd)
. (T FXAHRIEATS ATEHAT AT |

. FEA ((F=) A8 THT o e |

94¥




wa (Task):qq w&er fean s s |

14 farewor(Task Analysis)

FT TRUEE i FEFHET I59U Jatead qrietae 7T
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | _
3. ATEYYE AT, GRTH ¥ qq9d Feherd T | Given): wge ferar
3. AR AXEETSAT e o | ) ¢ UESIRERUEEIES
¥ HIEIA TR R TE | * PTATIA qAGTT
c . Ty o
Y. 99 Famr (Mis-en-place)T | ¢ i g
S UIel AHT AISHT G HFgd Gaberd T IHeT | | ¢ RIRIRICES ¢ . 3 m_'ﬁ
S TEA AASE SHT ¥ HEeRl T ferrr | ATFYAF FTAT, * ESILE
STe FEraTeTs BT 99 T | LA T 9999
_ %;?W/wzrﬁﬁ . T AT FArsT qaud
%' e T T | #4 (Task): . g9 - %00 fR.a.
90 i A T | N . arr - woo fafa.
~ waar ferar aarsT | . T - 40
19, A T AAGIEE USRI A | amevg (Standard): . T - Y T@T
93, FIAGETEAH! AT TE | _—
. . . HERHAT - L T
® BITRUES FIHEG STH
TETET AU | * eI - 4 I
. qEETE ATEAT TUET | T REd
. T A . AT T ATFATHIEE |
AT JUEE | ® FIAE, AT, T
AIATETHT | JIHIH] TR |
. FrAEETET At | ® AT T HTATUTE S
ST | |
. FTAGETEH! AT
GREIR

FoR, ST==r 7 amries (Tools, Equipment and Materials):
. e &= ®9

e/ AreaTee (Safety/Precautions):

feram gepraT sTeT
qg
ferar s STt

ferarers &7 THIEEH TIHTA |
IR TRARTEATS ATERAT ATIT |
FREIA ([F=I7) 5 HT FTER TE |

RECS




qI-HIgge : R : hvead

FHT 7 gUgT (V) + & §UIT (FT) = 90 FUAT

FuiF(Description) : TEHT freaa TR FEEfad A ¥ fATes FHEE TRUH A |
3I3va(0bjective):

o Ziregua T FATeA |
FraEs(Tasks)

9. THIET T3 |
R, A AT FATSH |
3. B AT FATSH |

:

RES




% fagewor (Task Analysis)

( Sfream =T )

49



14 farewor(Task Analysis)

#7 (Task):q Farer amrs |

e/ AEaTee (Safety/Precautions):

. THIST Tk ATHHT TATIA |

. T Afe |
. THITT TARTSATS AFTERHT TS |
. FRAI ([F=) TS THT FIER & |

i

Q=

FTI TR s TR 3597 Fafera yrfefas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ |
3. ATAYYE ATHTI, TIH 3 dGdd Febeld fegw=t (Given): TS
T | . qehIST TATS AT
3 ARHITT AEERTSAT e fa | . EIRESE] . dT
¥ TR AT TR IE | . gl . AT T
y. 99 T (Mis-en-place)T | . FH T TqA . ECIGIERIE)
© 9 dfeades o€ AETET A @ | ATFIAF ATATAT, FEAH T
wfadt @ -Shredded #1@d ¥ wgar EEEE] THIET TS g AT
FRT TAAT Toobl A AT HATIR ITe, Fiea . T - 00 UH
q0-9% fame ufg arfrens faerw st | ®rd (Task): . Te] - 00
WWWW, giar,  afar . o - 00 UTH
QAT ¥ el HAAT JT AGAT A2 T | THST qATS | . P
l ameve (Standard): L
S WUST WX e ¥ T4 e (HeATSS * ?W(W)_%
GEEECEIEEN o FHTATRUET FHiHF TTHAT TS L
o FASHT d9 qarsd T Haer org QU ATHRT WTEHT | * Bl At (=)~ 3 7
FT SN Al FAG A RT3 | o eaT e y T - eI
Q. HET/FEATHT AIATS | o T qTHE . AGAT A TS - U IH
Q0 AT T JTHT FHT I | S G, * S - 4 I
19, R T T . gredE . et foer - 3 o
9%, STEE ¥ FAETIES HUSRW I | o TRET AT AAET SATES | Il AT - 3 I
93, HEAGHTETH! AR TET | 3;q—rngqa:r | . f“’_ST -
o HEGEET AfHerE AMETH | | ° 9T - o U™
. e (Deepfry) ® AR
. TIET T AEITHET |
. FTALTA, AT, T
JIHTHT AARTE |
. ST T AT S
USRI |
. FIITFITEAH! ATTeTE
e fafy
oz, ST 7 amries (Tools, Equipment and Materials):
. L . HIHY . EE1a0
. Eal . 3




14 farewor(Task Analysis)

w1 (Task): R = = o= 13 |

FTI TEE At PR 359 Ftegd gridtge AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _
X HTAYAF AHE, TREH T qGTT FFAT T | fegwr (Given): AT =9 )
3. AT ARARTEAT e e | ) y AT =9 AT
¥ HIEIA TR R TE | * W AT
Y. 99 Famr (Mis-en-place)T | ¢ S . * W
S, T[S ARTET 4TS TErr go 9 O g | FH T T * ST T
T ST, U AT e P g fa . ATAIF AT, . ECICIECIRL
o fordl ATAeTs T G AT S ¥ IS ATAATS JIAH T 5999 .
¥-Y TAET PEA X ATAAE Sl A1Gs FAF AT Y Y FAS T I
e Febl fOR Layer 3@ o ¥ wr femee | A (Task): . 9T - 400 TH (TF
TS | AT HeTH)
= Batter a9I9% @4 wa@d FeT T U gerHy | A AT AAS | Batter TS
34T (batter 39S | Ameve (Standard): . UL - R FT
. Y% ATAATs Batter AT gaTs arcel daH Deep ) . * T - 4O I
fry T , Goldenbrown g4 I Fry 19 | * PIIAEUERE PIHE FTTHI . gl gl - 4 gTH
0 FRETT/ AT AT | AARLERIMACN e T - @EER
9, ATE T ITEHRT FH T | * ATH Layer St | SRT A9 - 3 AW
92, FHEIT FHT T | * DeepFry et . Sare -z e
93, SIS ¥ ATHATUEE IR T | ¢ ATPHEP oSt . amr - o fafa.
9 FTAGFTIAR] ATTAE e | W\ . aa - Deepfry &0 @Rl
. wriar
. AT T AT |
. JREAT AT ;
WW ) d“lcbiulc;\l?j?:“;’); |
HIATEHT | .
. . sherg | ST ¥ ATHTITE ST
fiicreall g, !
. FIFFTIAR] ATAAE
e fafy
FoR, STseer 7 amries (Tools, Equipment and Materials):
. AT ST . <
. EX . Deepfry I &1

e/ greaTee (Safety/Precautions):

AT STep ATA AT T FATA |

TATST BTahl AT TIE ATAAT (e T foe |

HTHITT AARTSATS AFTERHT TS |

B

FRAI (F=) TS THT IO & |

RESS




14 farewor(Task Analysis)

w1 (Task): 3 g sqaadl s=rs |

FTY TXEE Afe® HITHTEA 3597 Fafera wifafas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | R sae
3 orEvaE e, @eers ¥ geE gwen | ee (Given): . kIR OENIERIER]
T EERIRY
3 TRV AR T fa | . FTATIA . EERC]
¥ HHEI qHT YR AET | . g . ERIERICER
4 99 Famr (Mis-en-place) T | . EACRIEEECE . T3 AT
S R WeH fRE fRee @€ Cube #e | ° AraYaF AT, FAH T X
a7 Tl FH] MG WA B g EERE] ¥ STATET A e
qFTT @Y AT | AT ofl% F999
o, aveT werw faErew | = gffar | der | | #14(Task): . fFe ffere - 3o W
T SEMT TR AU A Al T HfefsA . HA F - R0 ffa
RSt T | foRe saadt are | . AT TFAH T - 94
o oS A adreq |, awe aeer (| AOEes (Standard): e
150°C) AT TH FEATE TF UF W ( _ . T - HEEER
FIATR Deep fry T , Golden brown | © ®IdHEUee P[HP dUHT T ° %l?'l}l' @Q—ﬂ-l—'ﬁ— -y e
wuufy fA@er @ AT Napkin paper @4t HTHT | . AT - § T2
e | * IST THUH! HISTH HY . a7 af - 3 T
R, TRICHAT Side TATE G (AT Elod GTHehl | © HWER . S —
R gTenl e w1fa =g A& B, 91eel | o wifea .
e e X . S - 3 I
TaT ServetrT | o T AU AAAF JAEE . N :
90, TRET/FTIAGTHT ATATIA | ATATSTH | 1T - Diepfry ™
RUREPA UGS CH
19, SATE T JTRA AT A | o FRFWEA AfHer@ MGTHT | . Slice TR
9, FIIEIA FHRT T | CPT PIC
e T A e ¢ eet o
9 FTAGFTIAR] ATTAG TE | o SIECERKIE
. 1T TEHAT
. AT T AT |
. FIIIA, FATEA, T

JUEHRITHR] TTHAHRTS |

° maa'{gqligzaﬁ‘
HUSTY |

R, STser 7 amries (Tools, Equipment and Materials):

I Are
Al

TAEE

e/ AreaTee (Safety/Precautions):

Deep fry &l ATl S A |
TR TARTSATS ATERAT AT

c

FREIA ([F=I) A5 HT FTER TE |

e HTHRT

. Deep fryT= #1%

=0




14 farewor(Task Analysis)

w0 (Task): ¥ =1 =reqe o= s |

FTI TEE AfeTH FTHTFIEA 339 Fafea ytetae AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ |
X HTAYAF AHE, TREH T qGTT FFAT T | fegwr (Given): =T FAETE )
3. AT ARARTEAT e e | ) y FT FETE S
¥ T GRT e e | * P FAAT
Y. 99 Famr (Mis-en-place)T | ¢ kSl . * W
< WS W AT Fered, Tare ¢ awr g | FTH T T ) TS T
Taad fasrs e | . ATAYTF TTHTT, . & Fragrr
@, wife foTeT aTEET 9T T I, Jrebdte Ferar SARIRISEERE] )
o fet AT FITH  FATIA ATS ATIT
o fodt ST O A ugar A et @ ardr | A (Task): ° FTAA AT - 200 IA
&N G ATTAAEE AT MG THT T Ao | N . =T AT - 30 IH
o, W TS 7 Wlaate #E afttn e Serve| o e et | . = ErHET - ¥ IH
T #evg (Standard): . =7 2far gt - o
90, FRET/ AT ATATS | O — Wgﬁm .
ST T JAFI FH T | . =7 &fedr A - 3
:zwwwﬁn .Wﬁ%mﬁ et .
93, ATE T HETAEE AUSR T | - h y ;rgﬁmw-xo
¢, BATHITGAHR] AT e | R FaT = B . ot T - ¥ T
. qTiedl qed TER . et forer - 4 T
. AT qAT
T . e /AT - Q4 IH
. |3 E . 9 - EEHEAR
. FrfTTE At | QT%]T?WW'
T | . FIATIA, ST, T

e fafa

R, 3T 7 gmree (Tools, Equipment and Materials):

TAT I ATl
ga

ENE

e/ AEaTee (Safety/Precautions):

THTAT TEehl  qTHTATS ITG-T qehis |
TR RARTSATS SAFETHT T3 |

B

FRA (F=) TS THT FIER & |

. d

1%




w1 fagamor(Task Analysis)

#& (Task): 4 s =me o aars |

FTT AEE ATeTH BT 3427 Fafera wifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
. AT SATAHR feT | _
. qTa9TF THTT, FIAH ¥ AG99 Febead T | Given): —ia@"‘:‘"'f *1?'"?*'3 .
. THITT FRTSHT &qT fa | ¢ el =TS qeATa TS
o c TE T TS | . W e e
c . . 3 aqa
. 99 T (Mis-en-place)T | * 5 L N
[ ] E‘F‘ 3;‘ ‘]EE?I
. TEFT ATAE PAEAATE Shredded®e #1ET | RAAE! . ¢
UIAT qGHT A AT ATE q9 qaud @7 | ° AT HTHT, y ESIIEEIRL
ST T T TSATH ¥ FqT
. N — N SN ¥ SR AWM foed =e aarg
S N N ﬂé"l%l > W(TaSk): AT dlg AqIT
HICThT Feebe ATER ) . N
. AT/ AT AIATS | . . X S T
. _ = [Feb AC Fella I3 | 3O YT (A1)
AT TS “ﬁz o amrevg (Standard): . T w4 - 20 fafa
. FARIT THT T | ;
N . . FH( a3 - Y UH
b ST T qrHee HUSTU I | ° cb|q('c{(u|5<) cblann ST . T -
L4 PIAGHTGAh] THAY e | FHETET IUHT | » . = - qy T
. Sh\reddecﬂﬂz‘c&?r . =TT AT - 20 I
. - . fr 49 - 39
AT ATEAT T | o A - 3 9w
. O AT T JIALTEE |
. e qar * , T, ¥
e SYPUTR IR |
EIERIEICARCRIDE N
STATETHT | . ST ¥ ATHTITE ST
. FTAqETET ATerg g, !
it | . FTAREIGAR] Aferd
e fafg
FoR, ST==ar 7 amries (Tools, Equipment and Materials):
. qq d ‘T:l?."
. EAl
e/ AEaee (Safety/Precautions):
. =TE FEAT ¥ a7 TN g1 9UHA 7 aTedl FH T |
. TR THFTSATS ATBRAT ATIA |
. FREIA ([F=I7) 5 HT o TE |



14 farewor(Task Analysis)

®d (Task): & «e =eue a3 |

o HIEAT BIdHI AT
*  IeUC @R

e @ g 9

o IET qAT ATALUTATHI
IUIEE ATATETHT |

e HEIUET Afieg
g |

FY TEE AtTH FHFFIEA 3597 REICRICIECAEIE
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AELIER BN (AT | _
R ATAYYE FHE, GRTH ¥ qq9d Feherd T | fegwar (Given): ST =C9C - .
3. AfHITa AERTEAT e e | * O \EHE qArST AFH
¥, IS TEHT R T | * W *  AuA
Y. 99 Famr (Mis-en-place)T | M G . o TS gEA
< ST AErs AE e, aTeerd Cubesizewr | © PR T A o T FEaT
T | o YTAYAH ATHTH, HAH X
@ T3l Mixing Bowl W7 &, 9% ATl I 999 MRGEE) XWWWW
W FeHT (0SS TS | AT 12 999
o e v e e Wi o wewe e o | 2o (1ask): * 3R T g - ¥oo I
| AT A T Serve T | N o T AT - ¥o Iw
o, WET/WEATT ATATS | M qEqE TS~ o = et g - 3 T
Y0, ST 3 o | ameve (Standard): R L
19, R T o FIUERUEE FHHE TTHI ) W W -\qy\ o
93, SAE T RS GUSR T | AT S o GHIE gl - ¥ ITH
93, FPIEAGETEAH! AT TE | o R A -9 Fy

o SRl SR - Y T

e RIH Ao - Q4 e

* & Y FEIMIES |

o FHEUA, AT, T FTDIUTH

RIRTE |

o IS T FTATHIE ]
TUGR |

*  FHFEIWTETH! ATTAG e
fafr

R, ST 7 aree (Tools, Equipment and Materials):

Mixing Bowl

Bl

~

e

e/ AEaee (Safety/Precautions):

Tl b I AT AT |
FITTHT AT Size AeIHT gATE |
HTRITT TRARTEATS AT TS |

B

FRAI (F=) TS THT FIER & |

9%z




14 farewor(Task Analysis)

F7 (Task): ¢ FH@T Fars |

FTT FRES iy FrEEERT S5 Tafead gifeafas F9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFYTF SAHHN T | _
3 orEvaE Granl, avSTE 7 ged gee e | aeee (Given): T
3. AT ARERTEAT T e | . FHIET TATSA AT
¥ HTIRIA THRT R e | * W . EERE]
4 9@ qarr (Mis-en-place)T | * ESG . o AT TR
¢ F 9 ¥fg 4 TS qFAT dHAd T uger | FTH T 297 . ECINIECIR]]
FTIITHT T FATS | . ATAYTF FTHTUT, FEATH
G UTER  ATAATE  (@oR wems AT NEERE] AN qAST €A% AT
FTaA/ Grate T | ) . HaT - 400 UH
o, USEl WIS Il e qarsH, faRTers 83 & #1 (Task): . o - 9y I
T IgHISd, a9 AWIAT 99 T T Tobl | . . Ml - YU
ENENIEN ~
&7 & T T Wma?rg:rud Q) . T - q fawd
e qﬁwﬁw@rtfsomaﬁrw, Te (olandard). . AT 9T - 00
qgAT FGA BAT WA AT B3 qaTH ) R 7 for
BT ITET & fafa T8 qeprg, A7 ¥ afear | ¢ FAERUET FHE T T T
- N\ | "
ETeY T | ( T . et - qu Ffer
Q0 T ATE FXT SO UTHET XA NI TS wfer | O AEL qcd THTE . v T - 3 I
@THT Cone aATSH fHed T8 Fed, ®Ted WX | ® Tk Argeerl
3 7 H 3 7 aEETER . =9 AT - o qH
FTEA T HIAA] ATAB] [HFeR TC@R THIETH! | o 37 qrabeary
AR o ) } . AT T T - 94
RN ! - ®  AThYeh 111;:[ )
9. Tt AT Deepfry  goldenbrown &7 | | wour qer araarsiver . N
T Fry I | S S el ERIE:]
3 ATt AT = . aeit afe - 3 o
93, T/ ren artanTrrL - SN ok
Q3. AT T JIRIU BT A | ° =9 gAT @i - 3
9% BIIETA FHT T | _il—c‘T
94 SITES ¥ GTATHES ISRl 9 | * a9 f '\3 ikl
9%, FAFFTEAH! AT@ e | . AT %13 - 900 N
| . ATehebl AT - ¥0O UTH
. qH IIH - o ITH
. = gfqaT - 900 UH
. A - TW@EHER
. a9 - Deepfry 9

. ST FATSA aral
. EAl
. e

FTE 9T

e/ AreaTee (Safety/Precautions):

. THTET THATR! ATHRB] TATT |

#iome, gueew 7 arAnfes (Tools, Equipment and Materials):

Deepfry &g

. gwrar Deep fry et @1 ara T wrE T

q%¥




14 farewor(Task Analysis)

#a (Task): & afware ward s s |

FA FREE gfew IR 59T Fefeerd it s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ |
3. ATAYAE ITETN, TR T AT deherd T Given): gieante e
| ° 5?2] o AT TATSH AT
3 afthITa ARARTEAT &are fae | o FHUTIA o IFUT
¥ FTIRIS qRT GO T | M o gATSH AT
4 9@ qarr (Mis-en-place)T | o HH T I o T AT
L UM OGNS WET W gA udled ¥ | * AT AR, R ¥
JEAH] A IHAT s T 7 fere oy ECRC] RIS IEICRICEIC FIECRE I
T T * TRl I - §00 UTH
s fsitR wfEEr = T #rd (Task): * JEEH A - 00 W
AP ATAATE [BeR TIET ATerHT T R o qfR (T WH) - ¥O U
T, A A A E9 gEmd ey | X ;S dg 3d'_ o ¥EAT AT TT - ¥ TN
?ﬂ’oﬂ'{arﬁ?wrn ) o #raevg (Standard): R R
. afﬁ:q’ j!\a’ﬁa’ R0 urA e fomr T FeheITHT r S
Tl =T AThR fad T 3 A7 faediuz et | | @ FE=RUES BiHE FHr
N N N e TRH HUAT - T fawdl
90, HRTSHT T dqarsH T Ardel Jqed T Deepfry HHEET HIFT | .
T o TS BT LR SN
. fraer ¥ W I wfe Tw wifr efenfa | @ e @ wE ¢ FRT-qA|
FATT AE] ATHT FUH I TR =3 | o wifEe * JEFH - 30 YN
9z, feve =T |7 Serve ™ | o ATFETE * T« - Deepfry T
3. ?B'W/WW AIATS | o TR AT ATIITHIHRT * o« - Deepfry
9%, T T FTH HRT T | JUTAEE ATATSTHT | o AT T AAATAIET |
9, FTATI FRT T | o FEAFETET At Afguwr | PIATI, SATA, 3 FTBIE]
9%, SgTEe ¥ GTATHES ISRl 9 | [ AASAEER X
90, FTAGFTIAER] ATTAG TE | o STEA T HHTUEGH HUSR |

o

o FEATIEHE] ANTerd

e fafy

R, 3T 7 gree (Tools, Equipment and Materials):

Blanch= srer

gl

TAEE

e/ AreaTee (Safety/Precautions):

Deepfry &l & &fdr A9 I T |
HTRITT TRARTEATS AT T3 |

e

FREIA ([F=) 5 HT o TE |

° [ 5

RELS




14 farewor(Task Analysis)

#a (Task): & fada #are fager aqms |

FI FREE Ao FTIFFIEA 3597 Fafead griatas J9
(Steps) (Terminal performance (Related technical
objective) knowledge)

9. AELIER BN (AT |
3 wrEvaE aranl, @Ry ¥ gad gwe e | S (Given): %WW .

| o @A wars fea awTs
3 ARHITT AEERTSAT e fa | *  HUWA ECEInl
¥ HIALIA qRT e qE | . %!\@E[ o IIUT
y. 99 T (Mis-en-place)T | o E T I M RIERIEZ
<, foddems gor FF HEHT FeA | o AYAF ATHTN, TSH T o 9o HEEHT
@ UIAT ATETAT T S qgTd Febed T AR o . )

N —— Fardbe werg faaert ars= og saaa
o, 41 T FeH Heddre T ST A #1 (Task): S N

A 3 wver e T | * A A - Y00 R
¢ Tandoor?=H TF UF W T ET I 3 Ferbm wretrs fadepr amTST | e FH I - Yo UTH

ATAT TET ATTAHT @Y THS | #rreve (Standard): e AT AYA U< - U UH
90 HF ATIT qHUMS, T a1 FeXd Basting T ® gdar - ¥o ¥

7 T TS | * FEERUES BiAF T o TR WEAT - Y UH
99, T T 7E A farey e | e el T G
9%, wied SidesaladgTeR Serve | ¢ T T I o ARl 7 - o f.f.
93, IRET/ AT ATATS | . e h aglqﬁg | T THETHT 2fE - Yo UTH
Q¢ FATIA 3T JUFRIT AHT T | | e w - qu P
94, AT BT T | e A9 - TWAMAR
%, SAEe T WHEES HUSRY T | o WHT -3 W
9. FREAFFEEAS! ATE e | o W - 30

o AT T AAATAIET |
o FHURIA, SATAA, T ITHIUIH]
TWIAHTE |
o TS T FTATNESH AUSRT |
ferg et fafa

o FEATIEHE] ANTerd

FoR, Tseer 7 amries (Tools, Equipment and Materials):

Tandooroven

Bl

qrdr

e/ AmEaee (Safety/Precautions):

TR THT3aT & e SRS |

Th T ARARTEATS SAFBTHAT T3 |

e

FEIA ([F=I) 5 FHT FEER TE |

. Refrigerator

qe%




YI-HISI : 3 : veq qae /g4I

THT 7 g7 () + o T (3FT) = 0 FUaT

Fu(Description) : 7EHT 2frgaw TaTe/ SEEET FFafud F9 T faues quTed TRUHT B |
3I3va(0bjective):
o gieud o/ IR FATST |

Frags(Tasks) :

FEFRY FATS AT |
T  qAE IS |
FHEFAR qATE TS |
. THATE AT TATS |
TR qATE FATST |
fareb TeTe FATS |
. ZHT AR A3 |

(R Sl G e

99




% fagewor (Task Analysis)

o ~
( s dq T/ gHls )



14 farewor(Task Analysis)

#& (Task): 9 F=Fr FarR a s |

FTI TR ATH FTITFITEA 3597 Fateaa wifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _
R ATEYTE ATHTH, GRS 3 qGgd Hehed fegwet (Given): e R R K U .
T . FoFY AT AT
3 AT EIERISAT e fa | . FTATIA EECI
¥ AT 6T GIER AE | . Bl . EERE
4 9@ qarr (Mis-en-place)T | . FTH T A . FATIA THAT
L Y ATagadEeArs T T T q@Te | 0 ATaYTF AT, GEH T |0 T AT
? o o 9 fge B8 T | EEEE] .
) ;ﬁ- W Shredded % a;]é—{ ¥ ST T P deAla T3
T3l 1T e | #Fd (Task): EcpCil

T A% T AT TER g He |

. TAEHT ofgH WY qATE A T BRI
TWEE/a9 QI AT SHRT  ATEAT
@I Serve T |

90, FRET/ FIEAGTT ATATI |

99, ST ¥ IYHI JHT T |

93 FTAIA T T |

93 ST ¥ ATHTAEE HUSR I |

9% HTAGETETH! ATTIG T |

FFER FeATE TS |
#rgeve (Standard):

* FHUTRIET HHH TTAT JEATEA
HH |
. TREAT TAT AR
JUTALE ATATSTH |
. FATHTEA AT

afETeT |

. DTA-¥0 ITH

. FRT-940 W

. FIBT -40 YTH

. e garr-r0 9|

. HAT-30 W

. FTCTRT TG-20 fafd.
. e 7EAT-90 ITH

. ¥ 7-q Feifi
. 130 ffor

. SRT ar9e-3 I
. gl ar3e-3 IH
. TA-TATE FATEAR

. TET T AR |
. FIAIA, AT, T

TIHTH] FTERTS |
° maa'{gqligzaﬁ\

AU |
. FTIIFTEAR] ATTG e
fafa

oz, STer 7 amries (Tools, Equipment and Materials):

T

. d

e a1t

e/ greaTee (Safety/Precautions):

. AT HTEaT ol THATH FTIHT & T4, |
. AR ARARTEATS FITETHT TS |
. FREIA ([F=) 5 HT o TE |

9%




14 farewor(Task Analysis)

#a (Task):2 e Feg aar3 |

FTI TR ATH FTITFIEA 3597 Fafraa yifatas 7
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATFYTF AN o |
R ATEYTE ATHTH, GRS 3 qGgd Hehed fegwer (Given): 9"“41‘?‘“': .
T . % AT TATSA
3 AT EIERISAT e fa | . EIRECE] EECIA
¥ AT 6T GIER AE | . Sl . EERE]
4 9@ qarr (Mis-en-place)T | . FTH T A . FATSH THAT
o FY fEaeEears AT A AT T | o ATATIF AH, WA T | 0 ESISIECIRT
T EEDE] X X
o fge T, AR W ATEr 7 G aw ¥ ST T FH qAL AAIA
AT T | 14 (Task): -
o, A FefeadETaTs adqe wEE we || . * I -%0 AW
< WH WEH wgd fagAred ¥ wgw | Lo A qeT | * -0 I
FEH SEaeEeAE adE  adere | oeee (Standard): . HAT-YO ITH
A/ TR IS | . UTA-¥0 JTH
o migare W@ WEAr BW  HEEEr | © FEEOEE FHE TTA AR | o firg garT-30 I
AR /A9 TEX ATHFYEF A9 serve|  HOHT | . afedt @aT -30 W
T | . ﬂ?wamm . - - 590 T
99, HRET/FIEAGT ATATI | W m@qa»‘r [ . A
W'W?anﬁl . WW . YN
93, FIIRIA TR il . ICLCE . N
9% ST T GrHNIES HISRI T | . T
94, FTAGHTIAR] ATTAE TE | >

TIET T AAITHET |
FTATA, AT, T
JIFI[h LIRS |
ST T ATATHIE ST
qUGTR |

c ~ ~

HITATED! ART
e fafr

R, 3w 7 gree (Tools, Equipment and Materials):

gl

~

e

oy

e/ AmEaee (Safety/Precautions):

AT ST P TR ATFATIT &1 T |

frrer & T fa e e

RS TRAHRTEATS FTEAT ATIT |

c

FREIA ([F=) 5 HT FTER TE |

990




#a (Task):3 wFFER qd" o s |

14 farewor(Task Analysis)

F TRUEE Afead HTIAEET 3399 Fafead yiafas T
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _
R, ATEYIE W, ORI T q99d dEdd fegurt (Given): FHFET HAG - .
T . FehFaR HeAlg I3
3. ARRTA GERTEAT & fa | . FTTEIT EERIRI)
¥ TR THRT FIER TE | . Bl . EERE
4 9@ qarr (Mis-en-place)T | . FTH T A . FATST FHAT
S HEAAT A6 AHTE W, T@re, foe | © ATIYTF ITHATUT, TIH T | ® & Fragrr
T A fge | EERC]
O, T (@I A e 7 e i e ¥ ST AT R FATE A
 wTe ) ) # (Task): EERER
c. #d < T Tl Arel (Bowl) HT & | . y FERFT %00 qTH
©. A€, BOTEE T, gel gait, o7, e | Tl qene qeT | * HE /AT - 4 9H
| e T A TR A W | #rqeve (Standard): . el gt - 4 I
90, gHT WICHT WEd @I oAcdB AT ) . AT ST - % UTH
WWW@JWW;W’WWWW . zfeit @@ty - ¥ @@
WWW\WW “EW'\ . FATCR T - R0 fafa
FAATSH ¥ o9 a9 T@T Serve T | * TkATHH Ficg . o - qu fa
99, FRET/ AT ATATSA | . aIT%?T T ARE . o - B T
9%, ST T JUHII FHT T | o HTHYE AR HIATRT . e Ao - ¥ A
93, BIILIA FHT T | . wwamm . - - .
5 EEIRELS |
:: WZF ﬁﬂtq?awwﬁmﬁ'@@ :-ﬁ | ° Cbl*jﬂ‘-‘{lm * ?ﬂ:{&(ﬂ ? WW !
' e | . FTYTIA, SATTA, T

SYEIUHT AXIHRTS |
. AT T ATHTES
USRI |
. ISR ANTAG &

ferfer

R, I 7 griee (Tools, Equipment and Materials):

gl

N

wld

. Bowl

e/ AEaTee (Safety/Precautions):

Bl ATS THATAHT Hiag &1 I8 |

AT TR IS, TATRTH Serve T |

Th T RARTEATS SAFSTHAT T3 |

B

FRA (F=) TS THT FIER & |

199




#13 (Task): ¥ =Had! =e gqr3 |

14 farewor(Task Analysis)

F =REE A= FRETETET 3597 Fafegd yriataes A=
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ |
3 =fed @y suEe, wwemw ¥ gEgd dwen | Gee (Given): AT AE :
T N X
3 ST EREETE BRI TET | o BT o THTDH T TATIH AT
¥ EHTHEI GHRT GIER E | Gl * A
4 99 Famr (Mis-en-place) T | o HH I A ¢ AT TH
% StgeRr m@rg fged ¥ Dice ®¢ &Y | ®* ATAIH MG, IISH T ° ‘E’WW&
3T FATSTHT TE | qIaq . R
G WW, Wg?wq—ﬁ@ ¥ STHTR] ?‘ﬂﬁT‘iH"iObl =TS JAT3A
AFR Dice Fed ¥ v waadr arerar | @4 (Task): T
e | *  TThH ATA- LO UTH
c T FTER A9, (e o9, = HqHe, ST AT AT | * oo TR EAT FNS-LO
| R wrey, @adr wreer, wndm @ | s (Standard): U
TR EeT AT A | ( o = e afr fafa-yo
o, T HCHT HaF AT qIq WA Sy | o FAGUEE HHE STH T =
AT FATE ATHYUF TIHTA TET | HTHT | *  EHIEH-%0 UH
O AWE TS TWEH T AW A q@7 | © Hehersl (R0 e | e  T3-900 UH
serveTr | o THATH FET o T ASE- ¥ T
99, FRET/ AT ATATST | o ITFYF TTAT o HNSTE 79 -30 fqifd
9% ST T JTHTIT FEHT A | o FIEd qcd AR o faerer da@-vo fafa
93, FHTARIA FHRT I | ° QTWHWWWW e IT HYAT-QY UTH
9%, T T TERAEE AR T | ATATEUFT | o qA-T@E HTEAR
QY FRIFFETEAE AT e | *  FEATEGT ATHE TEUH | | o fyey qree-3 wH
o gHAMI qIgeT-¥ IH
°  THA AA-¥ AN
o WgH-HEN Il
* I T HEGHIET |
o FHIULA, AT, T FJUHITH]
TEAHRTE |
*  UEA T AHATEEH HISRT
o HEGHTETHT ARTAG T
faf |

R, 3w 7 gmree (Tools, Equipment and Materials):

EAl

Bowl

e/ qrerETee (Safety/Precautions):

N

[ ] d

TTIATE FTAT AT Fha+T f3ar Serve T |

IThTT TRARTEATS ATERHAT AT |

feF=r TRIARTSATS AFETHT T3 |




14 farewor(Task Analysis)

®a (Task): v R qare o= s |

F =REE A= TR 3597 Ferfraa yifertaes
(Steps) (Terminal performance (Related technical
objective) knowledge)

9, ATFLIF SATHAHN [ | _
3 =fed @Y suEe, wwemw ¥ gEgd dwen | Gee (Given): TSI HeATS

T X
© oy EeART T o e e TSX FATE FATSH AT
¥ EHTHEI GHRT GIER E | Gl EEERE
4 99 Famr (Mis-en-place) T | o HH I A ¢ TS FAH
S TR O®T Ul q@led, [Sed, ®er | ®  SAEede e, qSH T ° ‘ETWW

@ | EEEE] .
O TNRATE qTddT TATEd He | ) ¥ W ST TR FeATE A
o G A e e aer gz g | 2o (Task): A

FHTeh! TR TS T gl HIAAT B | . * T\“W'y\‘oo kil
] ¥E ATHUD O3 WU qWTI T 9T o T et G | ¢ wEE-HE T

T T T HYGS (Standard): e  TH-HEE FAR
90, FRET/ AT ATATST | Y N o o - I
qq, SATE T JIFIT FEHT T | :;:;;";%‘T* oA o ger gAY W
93, AT TR T | N e T HIAT-90 TH

o UBATH HIehl NN N

93, SATES ¥ GTATHES ISR 9 | . et A T * AT AS-¥ AN
Q¢ FTAGEATEAHT ATTeE T | * AT T AR |

o ITHEYF aRfeTer ARTURT
o RET TAT AT

o HIUXIA, TATTA, T JUBTITH]
' TR |
| =~
gqr’““ sq\ss | e UEe ¥ amETiiESel JUSR |
o FIFHET Ao ARITHT
|

o

o FIGHTEAR ANTOE e fard
|

eI, IR0 T qrares (Tools, Equipment and Materials):
o AN TS e MR
° gﬁ e wd
e/ ArEaTee (Safety/Precautions):

o FAEH AMMEE T 7B EI |

¢ YHTT WIRTEATS FFERAT AT |
° ii ~ C c ~ l

Qo3



14 farewor(Task Analysis)

Fa (Task): & foda gemg aars |

o ~

o FHUMIEA AT ARGUHT |

FY TEE ATH FHFFIEA I597 Fatraa yifafas 7
(Steps) (Terminal performance (Related technical
objective) knowledge)

9, ATFLIF SATHAHN [ |
3 e ¥ waEe, WwSH T aqeagd g | G (Given): R

T
3 ARG AIRTS HAH TET | L IRESE ] o THda Femg gATSH ATAROM
¥ IR qHT G TE | I ) ° ¥EF
y. 99 T (Mis-en-place)T | o HH I A AT
% dFug faeAers Cube e #dX UIQr | ®  HAETD AT, FH T o IF AT

FAAT [AET, FAT AAA, AT T, GA, EERE]

FAEAE T, A, AT AT TH A TR ¥ SR AT Forehe] Heare T3

IAHT T\ A | @ (Task): q ,
©  WEE %] TEEEr oed T T fead o HMAH (sATEe) FErebA-¥00

| qeTe AT e e | Ferbe Femre ST | PIE

c =g b w7 weres ared e, o | AAeee (Standard): o =T AWAT-9Y UH

IS TR T I | ( o o GAMI-Y ITH
o, WA/ TTIAT ATATST | o FRUERUEE FHE T o g ffi-y
90 SITES T STHTI FERT T | AT HOR o FHWIAEN -0 .
99, HIFEIT GHT T | * W\WW o  TA-TETE ATEAR
x, waTEe T ATATAIES USRI A | ) W ® SE-KO L
3. FTIEEIEAST ATTOR TET | . Wmh e = gftEi-q0 T

b AT FWT HIITATRT SUTIER | o ?:n:r'_‘f _‘;ﬁf-\‘ _;ﬁf
HTATSUT |

o WEg-Fel gxl
*  WET I AR |
o FHTULA, AT, T FJTBUTH]

TIRTS |
° ST ¥ HIHI‘j\Iﬁﬁdn\l HUSTYTT |
o HIITHTEAR ATAAG TET
fafe |

FoR, STs=er 7 amries (Tools, Equipment and Materials):

el

e/ AmEaTee (Safety/Precautions):

FereTHT BT T HT SaAr3 |
IR TRARTEATS ATERAT ATIT |
feF= IRARTEATS HFETRAT T3 |

o T

N

[ ] d

9%




14 farewor(Task Analysis)

w0 (Task): ¢ zar gare o= s |

FTI TR ATeTH BEFHEA 3437 Fatraa yifafas 7
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _
3 =few WY Saae, wwenE ¥ gagd @wew | Gee (Given): I AT HeATS
T X
3. SRR SRS FA e | o FHHEA * T HAR AT AR
¥ AT 6T GIER AE | o TR EEEGEE
y. 99 T (Mis-en-place)T | o HH I A AT
S AT HIT AT G A9 AT JHT Uger | ¢ ATANTR AT, HIAH ¥ IR CRICEIE
STETAT T | EERE N
O FHRTCAH T qd T T el TAARS TE ¥ ST ST ZA HeAE AT
e WA | i #r4 (Task): EEREE
C. WEEl qE TEEH Ged TE T A * T EH-300 UH
wfa TEr weE ATEeE aRrEe ey | S Ane TS | o @ T@-30 fAf
e, = gt B | Aeve (Standard): o =T FhTEE-30 UH
: {TEe WEAT AT, d9T A WA serve ) . e I9 IMHIA-30 UH
o * PUTRUEE FHHE FTHI o =z afEi-90) AT
90 FRET/ FATAGTAT ATATSA | MARIER! W' o =T WHAT-90 TH
99, AT T BT FHT T | * T SR S8 o -0 fAfT
9% FHTHEIT FEHRT A | y WWHW o el gEE-L T
93, ST ¥ AATAEE TUGRW TH | *  ATEER N o oel fART-Y TH
T N = = b AT qIT ARl IqTded
9 FTAFFTIAR] ATTAE e | T | *  TqA-HETE ATAR

o ~

o FHUMIEA AT ARGUHT |

*  WEH-Hel Il

* AT AA-¥ AN

* & Y FEAGTHIET |

©  FIRIA, TAEAA, T JHHRTEH
TEAFTE |

*  EA ¥ QTHATHESH! JUSR |

o

o HEGHTETH! ARTAG T

fafer

o =T AE
© 3

e/ AreaTee (Safety/Precautions):

R, 3T 7 gree (Tools, Equipment and Materials):

e Iw

N

[ ] d

o HT FSTHT BIATHT (G271 THT G b |

o YR WIARTEATS HTERAT ATIH |

o I TRIARTSATS AFETAT T3 |

194




qI-HIgA © ¥ : 3fveaT qu

FHT . 9 FUIT (F) + ¥ FUIT () = Y FUT

TuiF(Description) : T9HT freaa qUAT qFEId A9 ¥ (GUEE GHET TRTH B |
3I5ea(0bjective):
o 3fregd U FATS |
Fraes(Tasks) :
9. FTEHAT FrET FATSA |
3. A |9 FArs |
3. Heedl ATEA! g9 FATS |

¥, ferebT 9rar aArs |
y\‘ ENLNEEN N _ \l

9%




% fagewor (Task Analysis)

( gfrgad q9 )

999



14 farewor(Task Analysis)
®d (Task): 9 ar@Hr d& a= s |

FT TRUES iy AR S5 Tafera wiafas Jm9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT |
3. =ifed 99 ATEd, GXSTH T AGTd Gehel Given): arEi |rar
UChll
3 AT EEARTS FEH TE | L RESE] *  ATE( WAl TS HAART
¥ I GHT JIER TE | o T ¢ 9=
y. 99 T (Mis-en-place)T | o EHH T I o TS Aqw
S UGSl W YEH UHEH O TE] W] | © AAYAE A, aRrH 7 | 0 T A
T AT, YT, @ T, J99Td, qreedr T EECE] . .
gq;q@ qET I | ¥ AT AT AT@(T Gral aars
. N ; . ECDE
¢ R fa@® ureg e faer e g #d (Task):
UATATE GebTS | UTAT UTehUs ATHTETE ( ®  HITRT qEAT-¥ qTAT
FAT TET | JrgfT gral FErs | o =¥ ghraa-¥o W
= ol T UEHT Gex e = atvaders | Aere (Standard): e = HI-¥O UH
TR g, YT MSSR FAAT O Fe ( _ o = gfi-90 I
9T, ?:‘TH'ET W(‘i e ﬂ'{fri . * FBYTRUEE Cbl*l-lcb SOHT o ge gEE-3 T
8. TPIURN IS (SP TR TR T e S
HIATHT [d&AT 4T3, '_ff HATIAT T Eb_gf o HIART TAT IMHT I YTebehl . N 3 T
fge ¥ fae | o @ fEEr i
= - - c ~ ° HYAT-
90, U AT @ gAFT HT T T | o TIET AT ATILTAIH] . g_?ﬁ T
99, FRET/ AT TS | IITIEE ATATSTH | )
- . ; N - | e wE-3-¥ Fer
93, A T IIHI FHRT T | o FHYHRA ATe@ AMGTehT

* T HRAG-R AAg

o FEAMAAI-AET THT

e F@-30 MW

*  TA-TE ATER

o ErR- fafre

o T Y FAHIET |

o FHUXIH, FATTA, T IJTHITeH
TERTE |

o A T ATHTIESH USRI |

o FIGHTEAR AT e fard

93, HIIEIA FHT T | |
¢ ST ¥ AHTAEE HUSRY I |
94 HIIGHTEHT AR TET |

R, I 7 gree (Tools, Equipment and Materials):
o MY S * UL

o T *  FHSH Il
e/ AreaTee (Safety/Precautions):

* T UHEH IHT g9 TE | TATHT 3 BT A9 |

o TTAT IHT T bl AT |

*  ATHIT FRARTEATE AABRAT TS |

o I TRIARTEATS AFETHT T3 |

o



14 farewor(Task Analysis)

w1 (Task): 3 «fresd o a3 |

FY TEE ATH FTITFITEA 3597 Fateaa wifafas w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATALAE SRR e |
3 =few WY Saae, wwenE ¥ gagd @wew | Gee (Given): Wnﬁqi .
T | *  HlCd TS AALTRI
3 AREIT RS FAT TE | o FHIEA I CRE]
¥ TR AT TR IE | I ) o SATS A
4 9@ qarr (Mis-en-place)T | o HH I A L CRUICE IRl
L HE TAAE IR0 W FATST T q@red, | © 0 ATAIE ST, qISH ¥
s T ECRE) ¥ SHATRT AT Afrad T FATS
O FERT I IESHT eIl e, 2T forars qAAT:
TEFISH, AU W W@ e, @wad, | 2 (Task): *  TET AA-300 I
HEATETE Fea q fe Wi e | o =T AHIF-Yo ITH
o, faomuer e 9l dewied, YT ETerR AL {T A | e ISR G- T
WEH T UreeY WAl @9 @ew #tr fge | S (Standard): . wPHq R
T | ( . . dE wf-co
o wET ﬁq—.\lﬁﬁ ST ¥ TrSy fEy | ¢ FEERUES HHE T . TEvo am
TERTT TS, TTIT et o e | e | e W A Ay W
0, UM T TR FT ¥0-¥o fAde Simmer| ®  Teell T dfeed T THI c
T @ e ER) . AR L
99, FIATE STAHT BT G T AHT ATSTHT | o GRET AT AT * ?ETGﬁ?T—i ™
FeR Iva 2 | IUIEE ATATETH | *  OSHq-x Fer
9%, TISIRATS AFGHT HIET AT BT | o FHAGEIES Ao wfguer | ¢ T ATER
93, IRET/ AT ATATS | l e A gaAl-3 WH
Q¢ AT T JTHT FHT T | ©  FER- fafe
94, FTIIT FEHT T | o THT AA-¥ =
S ST T WETIEE USRI I | * T T HEIET |
99 FTIAGHITEART ATTTE TE | . obleiwmr, ST, T FIHIUH]
TIARTS |
*  HEA T FHTEEH ISR |
o FHIGEEAR ATAeE TET fary

R, ST=eer 7 amries (Tools, Equipment and Materials):

* I YL M EE]
o =R A *  J S
o T o FISH Al

e/ AEaTee (Safety/Precautions):

*  UThdl IAAATS EAUSTHAT DT FATCHT JT T A |
o [T J A SHN AIGAT TFTEe faq T |

o AMHTT RAREATS HTETAT AT |

o e TARTEATS SHAEHT TS |

199



14 farewor(Task Analysis)

w1 (Task): 3 el IdraHr g9 o 13 |

FA =REE AT FATHET 3597 Fefrge yiiefaes
(Steps) (Terminal performance (Related technical knowledge
objective)
9, ATFLIF SATHAHN [ |
3 wifew @ saree, awemw ¢ wege | =g (Given): Heell AT T
FHAT T | * ol ITATEAT g9 FATSA AFLTIM
3. AT WEARTE FAH TE | L IRESE ] I D
¥ HIEIA TR R TE | o T o IATSH AR
4 99 Famr (Mis-en-place) T | o PH T o qF AU
L. U3l AR G TEHT FeTls T, =9 | ®  ATIIE SATFd, AH ¥ A9
T, oRATE S v A e, ¥ ST AT Heedl TATEl 99
IS A, 9 17 91 T qe | | A (Task): ST AFIT:
o wWHArg faew @Eed, a9 s, * T qeHT-L MH
rer o, fefi, #RdTsey, T W Heedl AATEAT 9 TS | e Y HHIA-Yo MH
Afeaer, 9 T AT ¥ Wi w@w g | Aueve (Standard): o P AA-50 TH
fe 1 o TTI(EH FTEF) 4O TH
S, W AT WX HT ¥o-yo fAde | o FAOET FAE TAT qEE . G fafEu-zo
Simmer T | TTHT | ( .« a0
%, T STAMI BT Akl AHT GEHT | o FAREAR! AT ARG SR —
B, T ATET I | o EGT vIaT 7 <
O, FHT TH T, TAE WAl HF T, | o wiees LG U LR RS
LARSLE AU o AT TAT WAATHIH IJUTIEE - W_y\j}m\ N
Q. IEAHT B |9 A/ gt Ter 3 TS | T ANES (I TFN)-%0 IH
Side T o Fo | T T M s S
3. QAT /ATl AIATSA | o WH-q ferex
3. ST T IR AT A | * T ¥ HRE-EE AR
9% FTATIA TR T | o WA §¥-30 fHfe.
94, AT T ERAEE AUSRY T | o  UTha&l ATT-30 MH
9%, FIIFHTEAR ATTAG TET | o UThal (AdT-30 UTH SEH FIdHT

e T giquf-90 MH

e IHA A-¥ Fal

* & Y FEAGTHIET |

o FHULA, AT, T FJTHITH]
TIERTE |

b SZIEK Y HIHI‘j\IEWb\I HISTIT |

R, I 7 gmree (Tools, Equipment and Materials):

e/ greaTee (Safety/Precautions):

qq 9
=T &re

©

* dqu4ad

>

HTHIT TARTSATS AFTERHT TS |

feFar TRARTSATS HFETHT T3 |

qz0o

o I STl
o FHIEH qrfeeAl



14 farewor(Task Analysis)

#& (Task): ¥ o dm@f aars |

FT TAXEE AfeTH FTITFITEA I59T Fategd gifatas =
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _ .
3. e e SATad, GO T AqqT Feher T T | Given): AP Alal
3 ARG GREERTS B A | .. .
¥ FTIEIT TR TR TS | o HEWA o [Hdd Al RT3 AT
Y. 99 Famr (Mis-en-place)T | S * g
%, Tl BgSiens I &9 A, Taret 7 g-grey | 0 P T 2de * AT RAES
THT FIE | *  TAYYF SATAA, GISH T e TH FrEgTl
S ¥T TIAT FEE, AEQA, AAT T qS(AA e T . .
W | ¥ STATR] F’lTﬁT IEEL SIEIRCGINE]
= FeR AW qRoo fafa. rdEmé <oo frf | P (Task): I X
THCHH TH1IT | o H®I AT b BEST-400
. WRIAdTs B T ASSHI TE | N
N N . araevg (Standard): o Fa-qu ffa
90 FF FIAYEHT qA T FE¥ @Y qATSA T SR . N
TSHSA | o FHUE fAHA-900 A (
PN N U ————— PTARUES F(HP STH] FHAT AT HIE)
N AT | o Trer SRT-3 UTH
4%, foaiy Fdar SIeeTs e g aeray Fers || N TR0 fafa
~ =~ N L4 -
3. I¥q fad, 99, A= e, dha w-t e e N o FErqy IH
FHI | ° GIET AT AIAITHTRT IUTTE® . qIT-qY ITH
9% I FAAT A&, HIETE = g TCR GH T el N o =T MieAF-% I
| o FHUHRA ATe@ AMGTH | | ASET-R @
9y, FRET/FIEAGHT ATATIT | e 79 ¥ "=-|EE A AR
S T T IYHIT FERT I | e I giqar-4 IH
9. PTIEIT FHT T | o T ¥ AELED |
qo. ST T TATHES HUSRT T | o FHHA, SATEH, T FTHTITH
9%, FHTAGFTIAS] ATTAG TE | TERTE |
o Il T FUHTIESH] HISRI
|
*  FHGHTEAR] ATHAG TE&T
fafer |
R, 3T 7 gree (Tools, Equipment and Materials):
* HU UL e T ° e STAr
o U S o guad o HISH FAfIAm

>

e/ greaTee (Safety/Precautions):

ferebT ¥ IATSET AT AT TS |

Th T ARIARTEATS HFBRHAT T3 |
fFo IRARTSATS SAFRTRAT T3 |

121




4 farewor (Task Analyss)

wa (Task): v dr#dr grai @ s |

F =REE AT FEAGEET 359 Feteaa yifetas
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATEYIAE SRR e | _ .
3. =ifed 99 Surae, IS ¥ A9ud ool T | fegwr (Given): STHET |rdr -
3 ARRIT AERTS A & | ) . .
¥ RIS TR IR TE | *  HUE o I(HA FET IATSH AT
Y. 99 Famr (Mis-en-place)T | ol * W
% WEH IIHT ddqelTs TS | s FH I A ¢ e Ealea
o =g afEE, MEF T AHET FeR e W wew | 0 AAYAH SAES, R T T AT
- ﬁ%ﬁ@ﬁﬁ;@?m?waﬁml . ¥ STHTRT SATNT arHar drar aersH
e e e oo oh ey ATASK) o
e o, W A o =40 F .
N N THAT qEr FA8 | e =g WieH-90 UTH
0. i Wﬁaﬁﬁa’\?! fAre Simmer T | arrave (Standard): . o e T
99, Tl FATE (HATI | Sl -
93, |9 A ?T@_ir, HI?ﬂGil\d afat R FH T | R A S — : mrfﬁ
93, &/ FEITH IS | FHTET ATHT | N
¢ ST T ST FERT I | o Tl AT @ I AR
Q. FTHIST THT T | N —— * SR AgE-: W
L STEd ¥ WTATIES AR T | o IR qAT ATEATIE T A e
1, FAFTEEAH] ATer@ e | FITES AU | o TA-AEYTHAT ATEAR
. . g o wWHp-q
T | e =T giHAT-% MH
s TER- fufwe

*  IE I FEAGTHIET |

. cblqrwmr, ST, T FIHIUTR
TAFRTE |

* I T ATHTUIEEH! USRI |

o HIFHTEAR AMqeE e fafy

oz, STer 7 amries (Tools, Equipment and Materials):

qT 72 .

e/ greaTee (Safety/Precautions):

qEEl A Heal g A |
ITHTT TRARTEATS ATERAT ATIT |

feF=ar TRARTSATS AFETHT T3 |




Y-GS : 4 : gredT qY

FHT . 9 gUIT (F) + ¥ gUIT () = { T

Fu(Description) : 7EHT 2frgaa TEIT FEAfId AH ¥ fAIEE THEG TRUH B |
3I3va(0bjective):

o gfrgum Tq Fw e |
FraEs(Tasks)

9. g&ar AT FATSA |
3. Er I TS |
3. Far T TS |
¥, TR AT TS |
Y. T TS |
. 9T R gATS |

1z3




% fagewor (Task Analysis)

( Zfreas 99 )

c¥



14 farewor(Task Analysis)
#17 (Task): 9 gear I« aara |

FI AEE A= TR 3597 Ftegd gridtae A
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AEAYAF BN (AT |
3 wrEvas aranl, @Ry ¥ gad gwe e | s (Given): e I
| . ager T ST
3 AR WEETEET 2T | . ERAEE SrereTn
¥ IR qHT G TE | . gl * AR
4 99 Famr (Mis-en-place) T | . FTH T T ¢ FAST T
L TEE TWH Afaders 9500 & arder | ATAIAE ATHET, qIAH T | ECISIECIN]
JTHT Bl TR g TRT (deep fry ) EEEL]
Sermr A5 geel TdT TS AT
o afy, @ o @M oW war atte e | @ (Task): . T AfaT-q e
&0 R AH I AT | . qa IT FATSH-30
<. Ul Saucepan AT ¥ =g e whole | TEE I TS | fafa.
TRA HEATATE TSI, AT, @EgAE awe | "Eve (Standard): . Whole TRH #ET-9%
gl I 9% Dry AEeEs 94 el arel e
TS T Fedbl e, T aTe | o FHTATRUES FHiHF TTAT TETET | o AT FEq I2-30
% U™ WRH AMMAA, THE AL, IFA =T WTHT | I
Fa Y fgae UETSH, SRIER AATg T | o el TRl AXH U . FER-Y T
Q N NENEN
90 FIET/ATAATAT ATATS | ) $Fat=r . ’ T e A
) o TR qA ATEH . HAT -9y I
ﬁ‘i,wtmwﬁl . 5 T AR . 17 Y900 T
93 HTALIA T T | N
. TR AT FrerdTee . gl GHHI-Y UTH
ﬁ%,wtm\wﬁn ST FTTETE | . S ey T
14, FTARPEAF! A T | . FAGETEA AT . afrat qreeT-y amH
AT | . T qTE-90 TH
. TR AT qI383-3
=
. Fez-4o IH
. TA-TTE ATEAR
. da-=rst Deepfry 9
. TWET I AR |

FoR, ST T amnies (Tools,

Equipment and Materials):

ST . =T d9re . I

e/ AreaTee (Safety/Precautions):

P THTIET TeheTE TATS & |

HTHIT TARTSATS AFTERHT TS |

B

FRA (F=) TS THT FIER & |

Qzy




F14 farewor(Task Analysis)

w0 (Task): 3 r@r I =@ s |

F TREE gfey wFETET 359d Fafead wiafas T
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ |
R, AEYIE GIEEN, GH T q99d G fegur (Given): NG
T . AT I FATST AU
3. AT ARERTEAT AT o | . RIRESE . EEpCt
¥ HTIRIA THRT R e | . gl . AT TBAT
4 9@ qarr (Mis-en-place)T | . FH T dqd . ECRCIEE L]
T IR AUAA] dAdTE aars | . ATAYIAF FTATUT, .
¢ TH (Whole) AT TEHTST | EAIEINEEEE] Wmaﬂ?;ﬁ;
2 S . ad-¥o fafa
: :mewﬁv% fr erere | 2 (Task): . Whole T w&@T-94 I

{(} (1 1-_: N \:\\y o7 SN \] ~ ~ Q]c:ﬁ_’
FIS U2 BToR HER A=A] FF ¥ fAee
TEHII |

90, 9 ¥ 4% T9 FEdT HIAES o F4d 4~

% fve Sfq aebren, areufy Jo @ity fe
RIE

99, R ETeR Uk {@q Farg, Tl I Ja%

ST |

93, FRET/FEGT ATATIT |

93, A& ¥ ITHIUT T T |
Q¢ BIILIA FHT T |

94, AT T ATATIEE HUGR T |

o

9%, HIIGHTEH! AR e |

AT AT TS |
Troevg (Standard):

* FUERUEE FHE FTIHT
TFETEA U |

o TYH I[AT RN IAT

o dTEdr dcd AEH

o THATHH! HiaT

o 3TFYeE qHTA TATX THI

. FREAT TAT ISR
JUTTEE AAATSTHT |

. FEHEHTEA AfHg
MG |

wfear =9 afaga-quo e
FIferly fA=r-q0 Irw
AT AEHA YL-30 UH
=T HE-940 A
T S{T-K 00 4.fd.
BT q2-40 UTH

gal gEmr-q0 Jr4

gel SRT-90 o

gl giar-4 I

TRH AFAT-3 ITH
TA-EE ATAR

FaT-40 YA

AT T AT |
FIUTA, AT, T
SYPUTR IR |
STEd T ATATATE e
HIGR |

fafa

. ESRSH
. 3 aferen

e/ AreaTee (Safety/Precautions):

. ITHTT TRARTEATS ATERAT AT |
. FRA (F=) TS THT FIER & |

oz, STer 7 amries (Tools, Equipment and Materials):

e SEEIEE

c%




14 farewor(Task Analysis)

w0 (Task): 3 Far 41 a3 |

FTT TRES afraw FrEaEFTET 35 Fafera grfefas F17
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATFYTF AN o |
2 aravgE G, aere 7 wEge | Gt (Given): Far

FepeTd T | . Far Y IS LTI
3. AT WREEHTEAT ST fa | . PTEEA . EERE]
¥ HHEI qHT YR AET | . Sl . ERIERICET
4 9@ qarr (Mis-en-place)T | o FTH T T . 9 AT
L FGAT FIN, A, dedd, qEEe, | ® ATAYAE ATATIT, G T

@Y 4 fave av IR e | . FT- 00 JTH
o svgTEr T@Y wve T, wtadr aww | 2 (Task): . o1 (Sliced) -900 IH

e FATS | . SEEGIIECECE
c ET TE ST Aers adrsd ¥ | 9ol T aEre | . TEHHA -4, T

TSIl ¥ HHAATE TEHT3 | #raevg (Standard): . -1 ferax
% ANElE  FEUEArE 9RR d@gd . : .

TS TXH FI9 T &TeR Tl AR HUFT | N

T T | 9T AT qEET HEAT R | o v AT I * AT FEYT qee-30 U

a»‘ﬁ—q'\X—x frde &ebl 9T A9 | o iy qog gy . FEAA aT3eR-q Fafee

qebl3 T | N N . _
q0 H(&il/ﬂlqalé\l \ﬂ‘{"iI\'S:I | ’ c EE%—S: N L4 2-3?1;?1—{

L * ThUE TR ATTUHT 2k
ﬂ‘i,wtmwﬁ| . - . AT T ATAATHES |
93, BIIIA FHT T | W' . FIIIA, AT, T
93, SIS ¥ ATATIEE IR T | . FrRETE AR T | JIEHTTER] TS |
¢ BIIAHTEAR] ATAAG TET | . T T ATATHIE SR

UG |
. HTIGETEH AT
e fafa

vz, 7= 7 amnies (Tools, Equipment and Mate

TS
FTSHT qTaal
I

° 9

e/ AreaTee (Safety/Precautions):

AT AT TSI AT qAT AT FA G0 AT AT AfE |
IR TRARTEATS ATERAT ATIT |

c

FREIA ([F=) 5 HT FTER TE |

9z

rials):




14 farewor(Task Analysis)

#7 (Task): ¥ @ 3+t a=rs+ | (project work)

FTI AIEE AqfeTH FTITHTEA 59T Fateaa gitetas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATEYTF SAHHN e |
R ATAYYE AT, GRTH ¥ qq9d Fehead T | fegwt (Given): & Inf N .
3. TR TEERTEAT & fae | ) ¢ CURAUERIERIEEL I
¥ HHEI qHT YR AET | ° FIE g T
y. 9 A (Mis-en-place)T | * ESa * AT TR
. FH T T . EERCIEDIE]
© . ATAYTF FTATT,
C' IISTH ¥ (999 QR I SATe waTa
:5 Fd (Task):
99, AT T FIHIT FHT T | & A TS |

 HIIRIS gHT I |
e ¥ ATHTHIES HUSRO T |

FTAGETEA R AT e |

mueve (Standard):

FIIERUES HiAF TqUT
FHETET TTHT |

oy

aifedt T AEH
ThATaH! Hleg
I T Aeehl
ATHYE qbT TR
T

AT AT ATHLTAIHT
JUTIEE ATATETHT
HTAGEITET ATTorg

g |

R, 3T 7 gmree (Tools, Equipment and Materials):

e/ AmEaTee (Safety/Precautions):

IThTT TRARTEATS ATERAT AT |
FREIA ([F=) 5 HT FTER TE |

9




14 farewor(Task Analysis)

w1 (Task): & wg I o3 |

F TRUEE AtTH FTIAFIEA 3597 REICRICIECAEIE
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AELIER BN (AT |
3. ATEYTE T, GRS ¥ 3FAd Fehad T | feguar (Given): % I
3. =Afhd EEREAT @ fa | * W AT A
¥ HIEIA TR R TE | * FTIETA EECIN
y. 9 s (Mis-en-place)T | * kSl * qa
S UIel AR FAYHT s qarsd, deard, | PIH T T * SIS TR AT
@R, G TS THS | . ATALTF T, TR | ® T AT
S T ATAT BT Fedl GO gA T SaA, MAAEE) .
A, AT T A A T A e P I AT
T ST @ (Task): . de-30 f.fe.
o, AT EH qEdT HAAET 99 & q AT * =T E-300 T
Einicoll B FA A | . =7 40 ITH
o WY A A T amavaw v et o | AEE (Standard): . FEE AT TE-30
FTY TepT3A | aH
0, HE IfT FAR AT | * FHTIERUE BHE T . ey e
99, HIET/ AT ATATSA | T O . . STRT gell-3 qrd
43, ATEel T JUHRW AHT I | * TG TE A . gt ger-3 g
93, FHTAXIA TR T | * EQK jﬁﬁ . WY qEar-q fafe
¢ SATEe T ATATAES WUSTRO A | 'W@\ . - ATEAR
W, FTHTFITEAHT ARG T | o A o TREH . gl GaT-3 I
* STFE AH FACH . i T -y
. TRET JAT AR e o
TIIEE ATALLH | . AoTaTe-3 @
* PTG SAferd . AT 7 AEATET |
T | . FTALIA, SATTA, T

SYITHT AXIHRTS |
. T T ATHTES
USRI |
. FAGTETR] ATTAG
e fafa

i BEEIG]
e/ greaTee (Safety/Precautions):

. =TT AT 2T FeshT AT G & 4 |
. HTHIT TARTSATS AFTERHT TS |
. FRA ([F=) TS THT FIER & |

R, 3T 7 gmree (Tools, Equipment and Materials):

. EAl

1z




F14 farewor(Task Analysis)

#17 (Task): &« e =i o+ s |

F TAEE AT FATHTET 3597 Ffegd gridtge A
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ |
3 orEvTE Grarl, aYSTE 7 ge dwed e | aeew (Given): KIGCAC U .
3 A T e e r © O A
¥ HIEIA TR R TE | ¢ PIATIT AT
y. 9 s (Mis-en-place)T | * kSl . * qa
S Ul AEErE 9T, S geedrsd, | FH A TIA ¢ W ERAl
FEATSUHT TTAEEATS qhT THIHT g T G@re | | AT FE, y ECISIECIN]
O JHTOET A GEHT AT FF 949 Tl A T o999
qrerehelTs fordl 9T Refreshr | ) e FAST A9 -
o, UMIAls YRR AGAT T FlEA, M08 #1 (Task): * AT A - q e
HIGTTAT BToR =Avg RN 28 FArS | X * SHTeA-aTAT
°.  HTET/ I AYATI | AT I TS | . ENl
0 A ST E W(Standard): . ?W?Wml
99, I FH T | L e e . FAEIA, AT, T
93, ST T GTATAES AU I | WW | . FAPTIHT qETDIR |
Cr TR S T o e Fe e e ST T ATATUE%H]
1 UG |
AR 2 . FRIAETETET FiTord
o e T TXEH! Ty fafr

o URATHH HeS

o 3MTFYeh qLHT AT

. AT AT ATHLTATHT
JITIEE ATATETHT |

. HTAGETET ATTorg
Rcpeall

FoR, Ts=r 7 amries (Tools, Equipment and Materials):

=g {iad
CERE

e/ greaTee (Safety/Precautions):

qTefehells 2 TATSET HTa AT &Te |
EeHT ITHT BTR &0 T |
ZTRITT AXARTEATS FTERAT AT |

c

FREIA ([F=) 5 HT FTER TE |

. el

120




TI-HITH : & : FveqT AS(Idad/Fed

FHT : 3 G2 (§) + 99 G927 (A1) = 94 GO&T

FuiF(Description) : 79T 3feaa Gfvdad, Tead T qwataa A9 ¥ f9uee GaEd TRUH B |
3I3va(0bjective):
o 3fregd AfSdad/ el gArsA |

Frags(Tasks) :

P G A W D
g;

\
V
%/

129




% fagewor (Task Analysis)

o O N
( eI AT /)

12



F14 farewor(Task Analysis)

wd (Task): 9 % aT&ke o1 |

FTI AIEE AT FATHET 3597 Fertraa ifetaes
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _
3. wmEvaE A, avsre 7 owand gwe | e (Given): e A ) )
T | . e ATERE TATSH ATLTOM
3. AfmTd EEERTEAT e e * FTIETA . EERE]
¥ FEATEA TR GO T | * S . ERIERICERI
4 9@ qarr (Mis-en-place)T | . FTH T & . & FEETr
S, U FARAEE dhAd W e qreaE | ° ATILAF FTATIT, TITH .
ety T | LcCpE] Fe Ahe gATST ATIT
o, WHT FICST THT TG | , . THT F- T
T Sl ATEREHT HUfEA AU e | #i (Task): * 3= qdr
?  Wufehd W TRT TH FIeeadls ATFUF X . * raer-9 q2T
BT AT J&IA T | RE &S ST | . FR-9 T
90 JIET/FIAGTAT ATATIA | = (Standard): . T ATARE BAET (
%ﬁ,wimwﬁn R PN wad, fafs, a7 geats)
93 HTALA T T | T AT | . AT T ATATHIEE |
3, AT ¥ WHEATEE HUGRI T | o TE T AT FATEH . T S
V¢, FTHGEEAF! HHAG T | ST RS |

o FHT FI 45 TE@TAT TEH |
o IR dcd ARG |
*  3ATHYE qLBTA AR

. FREAT TAT FTALTATR
JITIEE ATATSUHT |

. HIIGHTEA ATTIE
fETeT |

SITEA ¥ ATATAE ST
UG |

FTIFTEAR] ATTG e
fafa

FoR, T=er 7 amries (Tools, Equipment and Materials):

e/ greaTee (Safety/Precautions):

NN N

. FYETH TqThT

FAGEHT T I FHTXT T AT TTelhl & 24 |

TafFTdTE ATHUE AP AT |

HTHIT TARTSATS AFTERHT TS |

B

FRA (F=) TS THT FIER & |

123




14 farewor(Task Analysis)

®d (Task): 3 we =rex a= 3 |

o THEYF TTad

o FIfEd T AREHT

o THNE FHT ATTUH!
TET TAT AAITAIR JUTTES
HIATSUHT |
FTIGFIET AT TGTHT |

FTY TXEE ATTH TR I3 Fatraa wifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _
3. ATAYTE ATHTH, GRETH ¥ 3aUd Gebeld feguar (Given): T ™R .
T . Hd TATEX FATST AT
3. cAfRI ETEERTEHT AT fa | . EIRECE] . EERE]
¥ TR AT TR IE | . sl . TS AT
4 99 Famr (Mis-en-place) T | . A T T . EEIEIERIET]
L HIOH ATERE FeEedrs awT & de, | 0 AT AT, FSAH
T e | ¥ qgq Bc WY IA131 AT .
o fg= T WU fger, de] 09 97 ARR . AEH ATARE ATHTR
HATFEEF JbRel, faiaeT e Fra | #r4 (Task): e
. ¥R B% WAl W AR ey . TREAT T AT |
FFT FATR T T | g e AS | . FREI, AT,
% OY UIEAEeATs WEd A AT ger | SeTs (Standard): SUFITT FTAHRTE |
ATHRYE ATITHAT AT | . ST ¥ AT o]
0, HRET/ AEATHT ATATI | o FERUEE FHE FAAT WUSR |
qq, AT T FYHTIT FHT T | RARLERINACIE . FTACEATEAF] ARG T
=, FERET T T | * T (%) mfﬁqfﬁw Tt
93, SIS ¥ ATHTUEE IR T | g o FreH
9% FIAGEATEAR] AT TE | N

R, I 7 gmree (Tools, Equipment and Materials):

e/ AmEaTee (Safety/Precautions):

EAl

EHERT

FEH ATFR FTAR fGord FTe |

I AT ITETHT ATMEeT qcd & &a |

HTHIT AARTSATS AFERHT TS |

B

FRA (F=) TS THT IO & |

qR¥




#7 (Task): 3 q9ra® g aars |

F17 farerwor (Task Analysis)

FTT TES afeqy HEEETET 3599 Tafead yrfatae
(Steps) (Terminal performance (Related technical
objective) knowledge)

9, ATFLIF SATHAHN [ | _
3. ATAYTF GTHT, AT T q9gd Hebeld Given): qrere qiR

T o UTeleh MR FHATIA AL
3. AfmTd EERTEAT end e o A * H9Uq
¥, IS TEHT YR T | * T o TS FEAT
y. 99 T (Mis-en-place)T | o W T I o g FrEET
S W FEUAHT  HIATS  qdrgd, W9 | * ATAYIE ATHT, qSH 2

WWWWgﬁ'qﬁm| Pepeh ¥ TR AT Tl iR SIS
o e, faer, SwogEe aer w0 | A

IFTE AT T | #4 (Task): o qTd% F-300 UTH
. UEE W BT Y fHde Sfd g o gfr@@)-q%0 IH

T AR AT T | qTAF Y FATS | * =T HAF-30 UH
%, RISHT qe qATUR Fd FIEH qieerg | A4S (Standard): o et e Tea-q0 UmH

D ~ ~

W3 g4 T Deepfry Y ared SIHT ) o TqF-TE AR

W| ) -mew o FE Ady
qo.aﬂﬁiﬁ?wml . o o STERA drIer-q fafee
%ﬁ.ﬁwwwﬁﬁl\ qﬁ'?a?*\\ . T oE-3
QR &/ FEITHT IS | * EE A ‘} Ed o fEH-q00 f.fA
93, ST T JUBII FHT T | * T BRAT T o TE-¥O W

T 5 o wfaw °

9% FIATIA TR T | = ) , o« ST TTgEs W
s . ? A R R ' . ¢ Deepfry TH-aa
9%, PIAGETEAH] ATHE TE | o el dcT REH!

*  3ATHUE qLHTA JITTH]
o T TAT ATAUTHIHT IJUTIEE

o AT T AEAHIES |
o XA, TATAA, T FTHITH]

. RS |
ATATSTH | NN
. M(QH-‘{IG"I d*lr @ (Iri?i‘\'d(:l | ® Sidef T HTHTYTE SR HUSTT |
* o FEGETEAR] ATTerg T fafa
FomR, STser 7 amries (Tools, Equipment and Materials):
. Ex . Deepfry T #T%
. Tqurd . AT A

e/ AmEaee (Safety/Precautions):

qfi¥ Tk FERE Cubew®a T |
Deepfry TaT 9f¥ S Afe |

Aol DX RISl Bodbl ATAT ATTHT TR |

HTHITT AARTSATS AFTERHT TS |

c

FHI ([op=) @T% qHT FIER T |

%4




14 farewor(Task Analysis)

#17 (Task): ¥ qfr ez e gars |

HI TARUEE ATeTH BREFHRA 3497 Fafera yrfafas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYTH SATHBRT e | _ b1 R o s LW
3 wrEvaE aranl, @Ry ¥ gad gwe e | S (Given): . Ui FET HEAT TS
| EERII]
3 ARG TIRTEHT 1T & | . EIRESE] . dT
¥ TR AT TR IE | . R . ST AT
4 9@ qarr (Mis-en-place)T | . FH T dqd . T AT
S, T U & AT8 qars | . ATAYIE T, ARATH .
o T AR TR Ee TH FT e | (EERE] ¥ STATRT AT qf7 F@x FHa
e oo T FATST AT
o qUR YECH AQr YA e, T BT ¢ (Task):
TEST  (ATTEF T EeE T ETe) #r (Task):
o FRTEET A TWH WX T FEHT GRS * AR FLE)-200 I
ZwhT @I & T Deepfry T | qﬁ—{ws“d dg'l * =9 ATIA-30 TH
90, Deep fry TRl UMY T8 TS @RI AT s (Standard): . Al U - 200 IH
T AT EeHT AATIH | ] . e - ¥o U
q9, FH e qavErE q T T TH wEey | T AIeT FHE T . FeT - 4O ITH
gled | L o A TA-¥ETE TR
3 TR AUE AR Aer wEererd gy (| 0 50 T FIEH AR A A | fpm-yo fa T
N IRT T g FER TR
Boat &l %IH, aa3, =7 gi-ar &le | . gfar -
~ L] a EQ a—q— y\ W
93, FRET/ AT FATATS | . TRH FE - q FeredT
o TRYSF Al U
9%, ST T ITHLT HT T | . TRET T ATTATEE |
: o THATAR FHieg >
94 HTALIA FHT T | N . FTIEIA ST, T
& ST T WTHTIEE AUSR T | * A %;ir qca e STFTE THEFTE |
19, FrEEIETR A TE | ’ . AT T ATATAES ]
. TREAT TAT IR USRI |
. N :\ ' . FIIGEATEHRT AT
b PIYTHTIQT ATHAY =
A e fafa
MG |
FoR, Tseer 7 amries (Tools, Equipment and Materials):
. EAl . Deepfry 9 &3T%
. Boatdish

e/ AEaTee (Safety/Precautions):

aff® A% Deepfry &l &+ Afad |

gfaR Fa¥ g9 9%k 9t Butter ®1 Piecef@w el & |

THIT AARTSATS AFTERHT TS |

e

FREIA ([F=I) 5 FHT FTER TE |

1%




14 farewor(Task Analysis)

w1 (Task): v =g afsdad a3 |

FTT FREE vy FEETRT 359 Fafera grfefas 717
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYTH SATHBRT e | _ qgl afvead :
3 orEvaE e, @eere ¥ geE gwen | ee (Given): o TEq Affdae areA
UChll EERILE
3. AfRITd TR e fa | L RERE ] o U
¥ HHEI qHT YR AET | I Cd o TATST yHAT
4 9@ qarr (Mis-en-place)T | o FHW T I R CISIEE IR
S UMY WTE o T U S gel agd | o HTIYAs FIE, qSH T . .
FrET CEREN ¥ STATRT AT qegel  disteasd
G, oF Afdde g WHT T q@rl lron | ? :
rod AT 91 &% T & @@ aver wrae | 2 (Task): * 9fR(s FN)- 00 UH
e | o g wEMI(s TH) - R T
= Hangcurd ¥ % W WEGT g% Ugar | 4 A{Adae qASH | o FTIA (5 TH) - 400 W
gedr faemge T A ¥ wiew | WIS (Standard): o TAHST (5 TH) - ¥ AL
AT T IR g AqIATIR e | , e Hangcurd - 00 JTH (AT
¢ TEIAT JAN &Y Rod W UF THF T | FIERUET F{HF TTAT THATIH v =8
SN . L * TRH WHA - 3 UH
0. R0 C \dl:ifbl d:g(qu‘\‘ﬁf\ \‘{dnld"i,( 31Ta\T ® Eobl Yol AT o ST UTSET - 3 UH
ST arRalg ded d9 Gfdad ag T | o ey Sfwdad ard afR o RORT O - qu T
T Y gehra | N PN N o
s e X AU S L L 21 PR S —
99, UTehUls =IEHT [HATU &6 | o T N
93 TRET/ I TIATSA | F * TR
- < * STRe T o fpg - W UH
3 T ¥ JUHRIT FHRT T | o TEEE B
. epATEe e fqv a9 -q
9% BIIETA FHT T | NN 1
n * e T Ted o AT - WEER
94 ST ¥ TATHES TUSRI T | o aTEYE THER ST U U
) PN . Gepl o FETATHN T - 9y o fa
9%, PIUGHIEAHR] AT T | At

o TREAT TAT FTEUTHIH JUTTEE
HIATSTH |

*  ET T FEGMIES |

o B, AT, T FTHBIUTH]
TEARTE |

* def T HIHI‘ﬂden\I HUSTIT |

o FEGFIEHH ATTerG T farg

R, ST=eer 7 amries (Tools, Equipment and Materials):

Eal
TR AT
TAEE

e/ greaTee (Safety/Precautions):
=22 Iron Rod AT 9f"R @15 AFETHT T 3+ |

FohT WRT T ITH TR GRS |

HTHIT TARTSATS TFERHT ATSH

c

FREIA ([F=I) 5 FHT FTER TE |

o FHGEET AT TEGTH |
. Iron Rod

q%¢




F14 farewor(Task Analysis)

#4 (Task): « #fseae #raar amrs+ | (Project work)

99, FRET/FIEAGT ATATIA |

93, SAEA ¥ ITHIU qHRT T |

93, FHTARIA FHRT I |

9. AT T ATATIEE HIGR T |
94, BIIAHTEAR ATAAG TET |

fScae ST aaT3 |
#gvg (Standard):

o FUERUEE FHF TTHT THITEA
T |

o faag wfsdas @rs Blanch et
faT amre{ Cylandershap
faguar

e Deepfry T&!

o HF U T THTH

o TrfaEr

o ATHYF

D
2
D

FTY TXEE ATH FTITFITEA 3597 Fateaa yifafas 7
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATFYTF SATHHNT foa |  SifSeas I :
3 orEvaE e, @eers ¥ geE gwen | ee (Given): . CIECEEICIR GRS
o HAGRIT
3 AT AREHTSHT e e | . FTIEI . EEEE]
¥ HHEI AHT YR AE | . e . FATSA T
4 9@ qarr (Mis-en-place)T | o FTH T T . ECICIEEIR]]
3 . ATATE AT, FIAH T
. CERCE ¥ STATRT AT AiSTaad I
_ AT AAT
%' @ (Task):
90, Se

R, 3T 7 gmree (Tools, Equipment and Materials):

e/ AEaTee (Safety/Precautions):

. RS TRARTEATS ATERAT ATIT |
. FREIA ([F=) 5 HT o TE |

1=




14 farewor(Task Analysis)

#13 (Task): ¢  afseas wrams a3 |

FA =REE AT FEGEEA 359 Feteaa yifetas
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATALAF AAFRI AT | Aftead swraths
3. ravEE AT, G ¥ yEaa gwed | eew (Given): o AfTIAd HIATR TATIT
| EERIf
3. AfeTd EERTEAT end e o PrIE * Ha¥q
¥ HETIA FHT IO TE | o * TS TRA
4. 99 T (Mis-en-place)T | o HH A A R CIEIECIRT]
¢ SREEd ATE FRT G g TGy 7 SUAh | ATAud HTHTT, HISTH ¥ A9
ATESTHT HleA | i ) ¥ SR AT AfTaa
o, A% W wwewEr Blanch W ¢ ferar | @ (Task): SR SIS H
T Refresh | o g dfweaa - oo um (
c  TIA WH BE T AeAE qarsw, | dredad SRrefhel aars | R, Frgte, faw, =,
@I, SRT, i 3 aedre arg gedrsa ¥ | Ar9evs (Standard): GRUSIRED
AT ATE FER TSer W AT e | * da - vo fafa
% A9 AMAT % gehl oA, T9R T AT | ¢ HUTRUEE HiHE STHT FETEA o fS@rdrer - 3y
garr | . I gre | AR | o ST gfar - 3 U™
90 Blanch e Afdad e ITHr & qe ¥ | o ey Afeas o FT AFAT - Yo UH
WWWM,@WWMW * el e IS UIT - 2 4y
aH, T BT AT AThl ST HAA BT | o i o AT T - Y U
qq,?ﬁ@@?ﬂDishW%}ﬁﬁqm o THATEE HeT o W - U
Julignnemtwqwﬁw o AP g TR B
4. j;j/;lqaw“l HAATI | * EE A 'Hf:dw;' * %1“@\@ QA - ¥ 7T
43, ST T JUHR W | * AT TA AR JIAEE . ajlj T - 3 9w
¢, FTIE TEHT T | . ey lan°‘ . o gel gt - 3 W
U, wATE T ATATAiEE WUSRO A | FITREET A ! * TR"TWW—?W
4%, PG afE T | * EE A aiE - ) I

o wgar (Julienne - A &I
EIR

o T TAWET - WA H AT

* T - HEETEr

o TRET T WEAAHIEE |

o PRI, FATEAA, T ITHIE]

TWIFTE |
R, 3T 7 gmree (Tools, Equipment and Materials):
. %‘& L4 e a1 Fg_‘\q' ﬂ'ﬁT‘T Eﬁ_g
. FTSHT Frfaar . T T JHTA I

e/ AmEaee (Safety/Precautions):

T AT TS o AT |

ITHTTT TRARTEATS ATERAT ATIT |

c

FREIA ([F=) A5 HT FTER TE |

1R




#13 (Task): = «fsteas w1 gAra |

14 farewor(Task Analysis)

F TRUED afaw FEEERET 39T Fateaa yrfataes e
(Steps) (Terminal performance (Related technical
objective) knowledge)
9 HTIYTP SRR [T | _ Afreaer T ¢
3. ATAYTF FTATH, GIATH T A999 Gebedd T | Given): . HqfSTeae HAT TS
3 R AXEETSAT e e | ) HATRT
¥ T GRT e e | * PTAEC * aqq9q
y. 9 s (Mis-en-place)T | * i * RRIEAIEER
i Ufeae g qET AW g wEred fged T ° FTH T < . ERISIELIE
IUAH WESHT FEA ¥ Blanch W T [ ° EIEERECILID . e
Refresh | WA T AT99 ¥ SATHT AT AfSTEAe AT
T FhT FHATTAT dTefelrs TRH T | . 3 L
. eT fARTers @91 & T qEETS | w17 (Task): . o HisTdae - K00 UTH
' PN o - 30 fAfa
. A9 AT A% A & T A e . . .
5 N N ATSTEad HHET aATS | . ST 9T - 4 IH
90, T UISER WHT e .. IS @l weT (Standard): . G-
AT ATIA T e | A : A AT - %0 U
99 Blanch W fsEad ar, adr it awR : © MM -Roqw
- * HIARUET HiHE TTHT . gfear =7 & - 3 Far
N o - N PN JHTET HAURT |
92, qF T A9 BT 3-¥ fAde gwred dfg fmew A . gfg - qoo M fa.
2 N N o ey afsteas N
afe & e fgd qerge =Tare | N . get fer - 3 a7
93 Wi A T B 7 A e qh fy g | * W . gelr afear - 3 Jm
¢, W@ a1 Dish w1 ey, = afar gfware | 0 ATPTP . | - Yo fafa.
mifE T @ A T S A W e 'W\ . Far 3 - 980 fa.fa
) . . * R FCE . ArEr 74 - o fafa
9%, GIET/ Frel artanTrrL -ar%iira?q'm . T3 - U T
< o N o N
<. W K4 WW T | ® HAThYch dIhlel HlSTUh] . Eﬁ?ﬁ =7 a.&m.r T
. HTETIA FEHT A | o JRET TAT ATALTAIH . T - W
o ~ - | > >
9z. \ﬂ“f{t’i K4 HI"\IIUIE(’\‘-IUSH{I T | 3q(qg§; 9 SQ?; . X o ﬂ—{&ﬂ 7 g ? |
92, HTIGEITEH! AfTerg TET | o HEFHET ATdE AfGUH] )
: . FTIEIA, AT, T

JIHIUH AXIFTS |
ST ¥ ATHTIE S|
TUGR |
FTAGATED] ATG
ey faf

FoR, 3Tseer 7 amries (Tools, Equipment and Materials):

wie a1 feq .

Bl .

FTSHT qTaar . T

e/ AreaTee (Safety/Precautions):

T AT BIE TET B ATST e |

HTHIT TARTSATS AFTERHT TS |

B

FRHA (F=) TS THT FIER & |

200




14 farewor(Task Analysis)

w1 (Task): & afsieas w4 aars |

FT TRUEE At AR 59T Fafead wifatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
9 HqTIYTH STHHT fo | afsteas & ¢
2 AT T, e 7 g A | e (Given): o e B aAreT dEEre
T ]
3 FfhIa ARERTSAT T fae | o FEWA e FATSH THAT
¥ HIEIA TR R TE | Gl o d |rEETr
4. 99 T (Mis-en-place)T | * M T IqA
%, AR TISTHT JdqdTE TRH I | *  JEYTH JTHEN, AT ¥ ¥ SHTRT AT ARTaaed el aATsH
@ AET TRH FEAT T TSI ATE TR | aq99q qqqT - .

o WY ATAT ETR @9 g T W, weeY | * I HINEAT (#) - %00
| e 7 R, e e wer arer argy | 2 (1ask): e ae - 30 fAfa
T 2T | e I IRH HIAT - 90 ITH

: %rtra;rgfréﬁ?wz‘:rﬁqaﬂﬁl Ffeaer & FATS | o =T HRTIT - o UTH
Yo, T ot A, A AR o amey | Aoee (Standard): o forf e - qu
99. Blanch TRe&#r afdad gelR qra T . . o JHET 9 - Yo U

ﬁ'ﬁ]’ ar q—fﬂﬁ | ® bUHUUge H[HP 2UHI ° W -3
93, qAH T@ME HATS | \m}_ﬂl e gAMI UGS - Y TH
93, RN g% T A @R qorar fao | .&'\W\T\ o ITRH {IAT - R UH
9% e a1 Dish AT g afar = afare -w{vﬁw * T AP - ¥ UH
T ServeT | ATEE o afr - qoo fafa
94, FRET/ AT ATATSA | -‘Tﬁw\ o RSRT UTIET - ¥ U
L. STEd ¥ JYHIIT FET T | W#ﬁ o g areeR - ¥ W
qo. e T T | anwﬁ . o WU - R A
Qo T ¥ W TUERT Tﬁ' | ATchYeh bl Hl:‘l'\‘fbl o T TerEET - Yo |
9%, FEAGTTEAS] AT e | T T AR SO | e

AIATETT |
HEGHTET AfTerE TR |

o gfdr =7 afqar - ¥ I

* T - HERIER

o IIET T HEGTHIES |

*  HIUXIA, ST, T JYHITeh!

SESEIAEN
R, 3T 7 gmree (Tools, Equipment and Materials):
FISHT aTfar areT At
wre a1 feq . EAEICIE

e/ AreaTee (Safety/Precautions):

=9 Afgd, argey waar, 9.5, e qear e Afa |

HTHIT AARTSATS AFTERHT TS |

B

FRA (F=) TS THT FIER & |




14 farewor(Task Analysis)

#a (Task): 90 @y #Hex gmrsT |

FT TRE afray wEEEET 35T Jatead qrietaes 7
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _ fefr wax :
Y oA AT, aeerd 3 gee dwen | ee (Given): . e e
T AT
3 AT EEEHTSAT e fa | . FTATIA . AT
¥, IS TEHT YR T | . Sl . ERIERACER
4 99 Famr (Mis-en-place) T | . HH T aoe . T3 AT
S TATSATE IFeAbl A 9T Blanch T | ® ATAAS FTATUT, TS T
fergr airET Refresh | EEpE] ¥ SR AT fefr #ex aArsT
=TS ¥ BT g T 1 | ) AR
TS R IIAAT T TeA, T AAa #1 (Task): * =TS - 00 U
ATE A g T 9a | . % HeX - Roo fafa
¢ %@ Wer @ g B -3 fawg | G0 HET A | . =7 4 - 30
TFSH A9, GAMI TSeY, SRT argey | SeTS (Standard): . g It - 200 ITH
ZTeR FqedT g4 T Thra | . AT qIgeY - 3 UH
Q0. wEET U BT ¥ ATAYAF W gedt Wy | © FANOES FAE T aEwE forer qre? - 3 I
T T | . . e dm ook
99, =ATIATS Tl Bled T AAH! @Me fAems | | ° ‘JTH\F?T?WW . S
92 fBH TR =@TST T AW A A | 'q%?«nru‘ﬁw . ot = - 10
93, =i a1 Dish #T &led =9 giqare gorgy | © ATPuP -
TERH | . WW 1 . R —
1 QTW/WWWL RN . LT T ATAATHIED |
%,W?WWW| -arf%?ra?q'w-ﬂ . -

%, PTUEICT |HT T | *  HTHYF LB TTATH] STFTE AEETE |
49 SgTEe ¥ GTATHES ISRl 9 | o REAT TAT ATAATHIHT ITICE . SqTeeT ¥ ATHEST
9z HTAGETEAR! ARG e | HTATSTHT | —

o FHFFEA AHGE TRATH | . TR AR
e fafg

R, I 7 griee (Tools, Equipment and Materials):

e & T AT
~ ﬁ LN . ﬁ a}lgr_
qdee . TRIST Pan

e/ AreaTee (Safety/Precautions):

HE WX H W THEH el fad 99 |

HTHIT AARTSATS TFERHT ATSH

B

FRAI (F=) TS THT FIER & |

)
o
Py




14 farewor(Task Analysis)

#4 (Task): 99 =« 7@ a3 |

i ENIE
. A T3 ATST
e/ greaTee (Safety/Precautions):

. T FaSITUeRT Teir JHTe |

. §¥ draer 7 |

. AR TRARTEATS STFERAT TS |
. FEE (fF=) A% THT o AE |

Rk

F TAEE AfeTH FHTITFITEA 339 Fafegd yriataes A=
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | _ T TG
3 v qrAnl, awS ¥ aead gwew v | | Seew (Given): o I AGN I ATUROT
3. AfmTd EERTEAT e e ) * FAIq
¥, IS TEHT YR T | * o FATIH TBAT
u. 99 T (Mis-en-place)T | S o ¥ FrFUT
€. AT 3T T IASTAT TS RN AT FATS | * P T cqd .
o FHT AT G T | * STTYIF WA, WA 7| Y S T T 7 ?
o, R IEET A ST | : ‘
k ; WW@T@W' Fa (Task): e @l I - 900 UTH
90 TIaT IHRT AISTHT qeX T8 T |
) N N . e IAT- 30 UH
99, =9 AfTAT AE Fobl Han ¥ I I Eer TEs N
N : HEl AT | o T - 30 UH
FST AT AT T A | .
0 o . #evg (Standard): o =7 WY - Yo UTH
9%, JHTAH! TA BIeR Bie (G B3 | i
13, YT I BT, T 7 I EOR TG A T | o priezores FEE ST © MR AR - Ro I
T GRS | TETE T | e FH - 30 fafa
¢ TAH AR (HATS | . i A e g3¥ - qo0 fafa
4, e THRIT FaT BT T foB T@T qurar fad | .« TS g T e &fdr =7 gfwar - qo uH
G5 AT A FER T (Serve T T WE | o gy afmr afAw * 7 - |RIER
HE%WW?EW\WTWWI e e o T M - R00 fAfa
90 FIET/ AT ATATSA | B o T I AAITHIEE |
T, ST T ITRRUT JHhT T o FEIETET wfTerE . Oblfjwtﬂ, ST, T FUH I
9%, BTIEIA HEHT T | e | DTS |
R0 SATEA ¥ ATHTIEE FUSRIT I | * ST ¥ HTHTUEEH] ISR |
39, FAFFITEAH ATAE T | o FHGHEEAR AT T
fafa
R, 3T 7 gree (Tools, Equipment and Materials):
. FTEHT FTaar . 9% dish+Bowl




14 farewor(Task Analysis)

Fa (Task): 4= e werH e | (project work)

FTI =RUEE AfeTH FHTITFITEA 339 Gt grielasd F
(Steps) (Terminal performance| (Related technical
objective) knowledge)
9. ATAYAF SR oA | T WERTAT
X AT A, weTd ¥ gead gwe e | (Gee (Given): o T HERTH AATGT AFLRT
| - CCH
3. ARRTA GERTEAT & fa | > BRI o TETSH THAT
| FRIA IRT GO A | M Gl e UF FFLH
4. 99 T (Mis-en-place)T | * W I T
o HFYTF ATHRN, AXSTH T | ¥ SHATRT AT & HERTAT ST
\9. cepEl EECERS
:' F& (Task):
0 N
‘H. T HERAT SATS |

meve (Standard):

93, FRET/ AT ATATST |
93, SITEA T JTHLI FHT T |

o FHUTRUEE FHiHE TIHI

¢, HTHEIA FERT T | TEAET U |
94, ST T ATHTUEE UG T | o THIEE FoT
9%, FPIAGHTEAS] AT ITE | o FEE TeF AEE

* HYF TR ATTTHT

o TREAT TAT ATALTHIHT
JATTEE ATATSTAHT |

o FEFEEA AfHeE

RutcLreall

R, 3T 7 gmree (Tools, Equipment and Materials):

e/ wmEaee (Safety/Precautions)

. RS TRARTEATS ATERAT ATI |
. FRAI (F=) TS THT IO & |



14 farewor(Task Analysis)

® (Task): 93 e qSaT oA 137 |

FTI TEE AfeTH FTITFATEA I59T Gt gTielasd F
(Steps) (Terminal performance | (Related technical
objective) knowledge)
9. AAYTF SBR[ | _ KIGEGECIIN
Y AT AR, AR T qaTd qHAT T | fegur (Given): . T AZHT FAIA
3, AR AXIRTEHT AT o | ( MELLL
¥ HTIRIA THRT R I | ¢ W i EERL]
y. 9 s (Mis-en-place)T | y ESal . ERIERIERI
EEIEREcll . ATIITE TN, .
O TIAT IRT YA ATALAH qTHT ETell A<H 9T qra T T J999 ¥ SATRT AT 3Tl AT
T TETST | ERISHEERERM
o, gl ATEEl WUl T e | 11 (Task):
% #H T3l AR HIGUE A1 & dg qargH, ST . * F/RETEE - 400
TEATE T AT A T THGH, @A @rg qfy | 0 qee aare | kel
TEHFIIT ¥ g ST HEl qudhy w9 gt ewr | e (Standard): *  UHI-ATAIIHATTATR
FAPT G & T I T ITAATE HAAT T | o T AHAF - Yo AH
90 AAH T HATS | * FEURUEE FHE FTHT o SRT T - 3 UH
19, Servingbowl & ¥et ¥ efedr = affarer wamge | et AT o - ¥o UM
TEFA | * el & o @ @EET - ¥ FeT
92, FIET/ AT ATATSA | o fagem e e IOX -3 UM
qi_m?mmﬁl o AThIE . ﬂ'{&]’]’;:\q‘[aﬂm|
Q¢ FTATIA AT T | R IEE o TR S, T
QU SATEA ¥ ATATIEE HUSR I | o ATie<l qed AR ITFITEH AHERTS |
9%, FTAFFTEAH! ATT@ e | * ATHYF LR AIATH o wTET T ATHTIEEE

o REAT TAT ATALTHIHT
JUTIAEE ATATSUEHT |

o FHEYHET ATTeE ATGTebT
|

qUGR |
e HHFWIEAH! A
e fafa

g

. FTSHT qaar

L4 E;{
. T GebTSH AT
. EIEERCIE]

e/ AreaTee (Safety/Precautions):

. HTHIT TARTSATS AFTERHT TS |

B

. FRA (F=) TS THT FIER & |

R, ST 7 gmree (Tools, Equipment and Materials):

. el

. ®Ts 94

<oy




qI-HIggd : 9 : ghveaw Uifed/THe/fma

FHT : 3 G (§) + 99 G927 (1) = 94 GOET

Fu(Description) : T9HT #faaa gtregad diedl/ fae/freey qwafaa st T faues qwTe™ Tl
Eull

3Isea(Objective):
o givegaw dredr/fae /e e |
Fraes(Tasks) :

q. fads & FATe |

R. fFerepe faapr amTaT |

3. Faebe Fer g9er aAre |
¥, qr HeT adTs |

Y. Had IA ST FATSA |
%. HIH el HTAT TS |
©. T fgg Fard FATs |
5. WIS HE aHT3 |

<O%




% fagewor (Task Analysis)

( gfrgam dredt/ e /e )

200



14 farewor(Task Analysis)

#17 (Task): 9 s &4 s |

e/ AmEaTee (Safety/Precautions)

. Bonelessaear with bonefad= ga&rsT @l |
. RS TARTEATS ATERHAT ATIT |
. FEIA ([F=I) 5 HT FTER TE |

FY TEE ATH FTITFITEA 3597 Fateaa wifafas w9
(Steps) (Terminal performance (Related technical
objective) knowledge)

9, ATFLIF SATHAHN [ | Ferebet &

2 aAvEE W, W 7w dead | e (Given): . Ferdt 41 TS e
T . EepE]

3 feRITe EREwTERT ST fa | . FTAE . AT FEAT

¥ RIS TR IR TE | . gl . & Fragrr

4 9@ qarr (Mis-en-place)T | . FH T TqA

S TSI GH] YIHI Aees TRH T | W9 | ATTAF ATAT, ¥ SATR] AT Forebe w4 qArg
AT TR FeHT AT T A | HAH T AT EERER

O FadAHl THEE BT HF ¥-Y (Hde e * e (@) koo I
. #11 (Task): . fe-30 farfar.

. N U S9R, SRT aiar gTeR gokl J Iq AfTIT-Y 0 UTH
I A T qEH T AT ST e | b F A | . for.fo1. Fee-30
TS | #veve (Standard): . S

3 wEdl U R 90-93 fHHe 9 AR r . SqR-3 T
TEI | * FIUTRUES BHE TTH . A —

o, forda wrer | arbdfy fEw ger aniEre |0 HEAET WU | ,

T o o s

99 T T P | o T T fE . wEelt edr-z00 fa

93 Serving dish®r fsra #8 v, afer | o wfaen i =/ AL Ff
afraTer o T | o A ae R © Temerio

93, GRET/ AT AT | o TET A1 AEaTEE ST | fH-20 fA.fa.

Q¢ SATEA ¥ STET AHT T | ATATETHT | . =9 gfr-R0 I

Y. FTUEA FEHT I | o FHUFFEEA AlqeE AfEuH | | ° TA-HE ATER

9%, SIS T ATATIEE HUGR T | . TREAT T AT |

0, FIHEETEART ATTerE e | . FIEIA, ST, T

JTRHT TLIRTS |
. ST ¥ TR 6h!
UG |
. FIAAETIAR] AT TET
fafa
R, ST=eer 7 amries (Tools, Equipment and Materials):
. TAET . EILEICIES . Serving bowl




14 farewor(Task Analysis)

#a (Task): 3 fedd fedpr amra |
FTI TR AH FTITFITEA 3597 Fateaa yifatas
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | ferbet e -
3 ATIYUE GTEATHT, TRATH 3T d9d9 Gl cekr (Given): . fereet faaart oS
T HIGRT
3 ARG TIRTEHT 1T & | . EIRESE] . dT
¥ HHEI qHT YR AET | . R . ST AT
y. 99 T (Mis-en-place)T | . A T T . ECIGIERIE)
% aFod fadAars =< Iron rod #1 S+ | ® AT AT, GIAH 2 X .
Fichl T THIES e ([TFPT FT) CEEE] ¥ STATHT ST F=epe (&Il STe]
N N ¥a9q
G T3 FgaHT 9Hd 99, M T 7o
R P He | @i (Task): . ferebeT (dreer@)-900 I
o, TSl W GEd TANT ATHN g9 qFAT ACX . FHA SE-30 fRfa
T FET T A | Fort fapt amTS T | . fir.far. fee-v o 3w
< He faEers aar e waw w4 e | A0S (Standard): . -1 A
FG Teh 0T FRSTAT T | . 9T AT TET-qL0 UTH
%0. Iron rod (faep) w1 ferdbeers © wh W | 0P an €8 FIHE AT JHET | =T FeR-q fafe
o 6 5 o~ s N 3 3 * AT AT
99, FE 950 . HI ATAHRl TGAT Teprg | * T3S HIZS Pl . et PorT- T
FAT ATIT qTHUANG, T qaT AN [ @ Il AT A . %ﬁf'—xw
(Basted)TR¥ ¥ TG AT T 9 faT | o wry qrebeny =
| J— . gell GAHI-L 9o
R degEe RH wiEHT WSeH | WEE |, oy * TR WHAT-q
AT A T | F A e | AT A AFAAH ST | i o
AT TR | s -
. /W N - HIATSUHT | * 3'“1'& F-3 I
TRET /AT ATATSA ; N . .
= « o FEGEEA dfaeE AREUE | | a4
9% SATEA T ITHIU AHT T | . AT A%
94, BIIETA FHT T | . TRl FeX-Basting &l
S ST ¥ ATHTHTES WUSTRO[ I | U
90 FAFFTEAH! AT@ e | . T T AEATIES |

FTALTA, AT, T
JIHTITRT TIERTE |
ST ¥ ATHTHE S|
TSR |

R, I 7 gree (Tools, Equipment and Materials):

E;{ i
AR ATHA .

e/ AmEaTee (Safety/Precautions)

o~

FerehelTs TS ATgoTehl T |

TRl Heat SATeT &7 Afa |

S

RS TRARTEATS ATERAT ATIT |

B

FRA (F=) TS THT IO ITE |

gl

Iron Rod (f9)
Basting™ Brush




14 farewor(Task Analysis)

#17 (Task): 3 e dex 9dar s |
FTI TEE AfeTH FTIFFIET I59T Fefege yiidfaes A
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, SATAYAF SAHHN AT | faae FaX Ager :
2 oy arEnh, weemw 7 ged dwen | Seed (Given): . ferebe ore? HHer aAra
T EERITI
3 AR AAETSHT e fa | . EIRESE] . ECpE]
¥, IS TEHT YR T | . kSl . ERIERACER
4 99 Famr (Mis-en-place) T | . FTH T Zqd . ECIEIERIE]
S TS 9ET FEIAHT FqIATe e, =9 | ° ATALAF ATHTIT, FTSTH T
AFTIT BT R & T T e, f e ¥ ST AT Ferebe Far wEal
T 7T | ; o A AT
o Al N B T FE fg wwrew, v | 2 (Task): . faebe (feaern)-voo I (
qUAT &bl T 8TeR JhTaT | ATT {TA UTebebT)
o A T AT el VAT 9 ger w3 eI e HEem AT | . T - YO UTH
fqve TeTsT | Troevg (Standard): . =TT AT - 30 U
Q. HTdT TEIHAT THTTH faebe afd ar Jsfrem . ar AT - jwo I
ETeR erbeers #d 5-q0 fHve qers o FIEERUET FHE TTAT THAEA | o £ Far Tee- qu T
0, ToreheT T dTebufey el w@1e Hers | HTHT | . TA-EE FER
49, fopw BTeR QUi f | © T9E WEA FLH . et - 40 i fr
9%, Serving bowl AT &Y ¥ = gftarer v | © Al I afad . el T 3 I
Fam—&rmtrw—in\ -tgwcfrz‘mﬁr . et g 3
93, FREAT/FEAGHT ATATI | . eﬂ—osq—os - \ . -3
W,thwﬁ| -muﬁmww R T TEerq fafe
wom e A
AR, R L A i
' FHES AT | . FTAEIA, AT, T
. FEEHTEA AT AR
famE | o ST T QTATIESH
UG |
. FTITHITEAHT ATHAE
e fafg
R, 3T 7 gmree (Tools, Equipment and Materials):
. 9T . g‘?{ . HTSHT el
. AR ATHA . Iron Seek (Rod)
. ELEEIC . i T

e/ greaTee (Safety/Precautions)

2SS I A1 g<T Xed faeaerg wan T afd |

ARG AARTSATS AFTERHT TS |

B

FRA (F=) TS THT FIER & |




F14 farewor(Task Analysis)

#7 (Task): ¥ dre fHere aars |

FTI TIEE AfeTH FTITFATEA I59T Faterd gitetas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
q ATEIE AT A qreb RifeTe] -
3 grEvaE wEEl, @ 7 qaud dwe | e (Given): . arek feere arsH
™ TR
3 AR WEETEAT 2T e | . FrAEIT . EEEC]
¥ IR qHT G IE | . gl . AT TRAT
4 9@ qarr (Mis-en-place)T | . TR T T i T ATl
% areT Y U TIET YEHT deers TRE | ° ATATF AT, FAH T
T | AT T AT ATIAATE FedT A & EERE] ¥ ST AT 1 e arse
T e | ECpri
o wd WA dEw e ae, ftafw | FE (Task): . 9% (Cube®re =r<d
TeTepl WA I gl HAAEE BTe Fal TREFN)-4,00 A
fo a1 are RFeTe aeTS | . qreer (fger A &a
o, o1, =9 e, dE o, 49 7 emavgs | Aueve (Standard): FTIHT)-¥00 ITH
FTHR AT /& BT JHTA | . de-30 -fafa.
% AT T UTHANS, AR W@IE (HeTSH T | ¢ BASRUEE H(HE FIAT GHEET | e =7 AfqaT-930 IH
f TR aTer =ers T | ATHT | . .. =90 uTH
90 Serving dish AT &R =19 gfaier Foirar | @ @ rar I . o7 FHA-0 TH
qHE | . . o bl ATHAT @ . Al tqc:ﬁ'_ao S IEs]
. T/ EITT AIATSH L o WRT UTheRT UTh o =30 M f
%?,W?WWW| o TFUF . SoTTE-R FaT
93, HTARIA FERT T | o wifzar . SRR T
W,W?W\Wﬁl o TS T EE . e forar-y,
htS HIIGHTEh! AT e | . '.\EB'&]T(a'aT TR IATIES . Waﬁm'aw
e . . AT geAT-3 ITH
o HETHEA ATHAG TGTEHT | . frra Ty T
. ™RH woar-q fafee
. =7 gfr afqat-qo I
. TRH qTHI- AT HAT
ERGIN
R, 3T 7 gmree (Tools, Equipment and Materials):
. EAU . EIEEICIE] Bowl g%
. RIS U . Servingdish FTSHT QTrerel

e/ AmEaTee (Safety/Precautions)
qTeh TAT ATAHT THEE T AT g% |

ENILNEEN

LT A ATHET AU TR HETa |

IHTTT TRARTEATS ATERAT AT |

B

FRA (F=) TS THT IO & |




14 farewor(Task Analysis)

w0 (Task): ¥ #e I et g3 |

FTY =RUEE AfeTH FTIAFIEA 339 Fateard grielae
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | WA A A
2 aravaE G, awerw 7 gedd | G (Given): . HaT A ST AT
FHAT T | AT
3. AR EERTEHT 9T fE | . EIRESE] . CEDL]
¥, IS TEHT YR T | . Sl . ERIERICERII
4 99 Famr (Mis-en-place) T | . HH T A . T AT
S HIAH! Afd GIITeTE IHRT T | . ATAYAF ATHATI, FIATH T X o
S, gF AT GaIAE R IHT BA T AT %ﬂmﬁ,mwmﬂ
FeH, BELN B Afa | . N
= '\'\-S;I TEHT d9qTd ¥ STehe 8ol #14 (Task): ¢ W:@ﬁqz:c’r—‘l?aa
T T FHTA | . JaTd-3 FeT
o ol UFET AT Ny e R W || e A S A | . STEH qr3ev-q fefre
© =T ATAT BER FeET G & T wraeve (Standard): o Fe-yo e
Eeall . . =T AIT-900 YTH
99, THTH FeA AT, PART G, gt |0 FVAACIE BHP TTHI TR AUH | S Feri-y o
TEAEE ¥ A9 IMA ACR ol ! . . R . JAR-3 YA
AT AT T e | . Hd\"Ict;I \Friiér GTeTs R BT TTH . P
1% ZEA ol Wew s R o | THETEE e oo gty T
A BTeR THT AT GHT3 | * Bone marrowdl ol Tee . a;ﬂ P —
93, WBId Y TAT wudleg foreedt AIfq T | o STy
T T O T @ ST | o e - TEmEo
(e, AT femmm TR, Julienne AT 7 | o afedt aex AeEE * o A3 I
=7 gfer TeIR T | Y p . Wﬁt\ﬂfﬁ\?iw
94, FRET/ AT ATATST | ATATETH | . =9 ETHET-40 UTH
9%, SATIS T JUHI FHT T | o FTEEETET AR TR | . %rqérF{u‘T%rFﬂruT—‘ioer
98 HTALIA FHT T | . Juliennesrgar-miHaars
9z, ST T GATHES WUSR T | . TA-TATT AR
9%, FTAGFTEAS] ATTAE e | . TRH HGAT-3 99

FIET T ATITHES |
PTALIA, AT, T
JIHIH IAXIFTE |

oz, 3T=er 7 amries (Tools, Equipment and Materials):

EAl

. Servingdish

e/ greaTee (Safety/Precautions)

AaAH! Afagal TH TET gSel SATET TH e |
A JHTAH! RIAATS IF FAMT T |
IHTTT TRARTEATS ATERAT AT |

B

FRA ([F=) TS THT FIER & |

&)
~0
)

Bowl g%
S e




#d (Task): & #ed enfe AT o= 3 |

14 farewor(Task Analysis)

FTT TRIES ATeeTH FEAHTET I59Y Jafead grfetaed J7
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _ WA AP :
3. ATEYYE AT, GRTH ¥ qq9d Feherd T | Given): . T qMETHHT TS
3 R AXEETSAT e e | ) ML
¥ T GRT e e | * PTAEC y RERE
y. 9 s (Mis-en-place)T | ¢ i * RRIERICER
% WeAars CubeFEHT HTa | ° PTH A . & FEETr
@ T IO BTOR HaAdrg R 9T e | ° ATFTIF FATAT, FATH
: - : 7 qaua ¥ ST AT Hed STTar HrAf
. U3l IHT GSHT TIATS T :
' o N - .| =g (Task): . A FA-Y00 TH
Q. qrdd TH HIAT ghlgd, =AU AT qEX
T B T e . A TRH AAT-90 TTH
Yo waER TR e TE B § P T Wsﬁggnadzfg)} . a’q&{ﬁ[a—rr-v\om‘q
99, . Gug, w9 gaHr T AT qIISieT ’ * ﬁﬂ\ﬁﬂ\ He2-90 rH
BTei? 30 U Siq Hed | . . AT I1-k00 IIH
4%, AT I 7 wE, SAEE A TaY ward | Wa”a‘*"wgwfa”q“ . = & gatA- T
TR | T T . TEr-900 IH
[ ] q EFEE
93, 79, I, T AT I HE aHl gd T f\\ﬁ\\ . gg-yo fafa
N °
TS | A e femio fafa
N NN o ITHYF L
¢ AEN "= 9, fHH Ty quien fa T . . . et forer-w I
94, Serving dish #T @R, gfaTel FAI TE&H e T e . el afTai-q0 I
\ . FREAT TAT FTAATATR . N 2 T
9%, FRET/FIEAGHT ATATI | JATIEE ATATZUH | qASTHTC
Q x . FIAGHTEA AT * HL-¥o A
9
q'W?WWW| - . e 7 A
QC.WWT\HI . Tag . S
R, vqlrcm £y ﬂ|¢j|u|s<=\wuswi| T ITFTET TTAFETE |
R0 HIYETEAH! ATAAG TET | o ST T QTATNESH
HIGR |
. HTAGFITEHRT AT
GARIES
R, IR 7 gree (Tools, Equipment and Materials):
. EX . i are Bowl &%
. Pan . Servingdish HTSHT Tl

e/ AmEaee (Safety/Precautions)

HTHIT AARTSATS AFERHT TS |

B

FIA (F=) TS THT FIER & |




14 farewor(Task Analysis)

#17 (Task): ¢ wea fa@ Fare o= s |

FTY TROEE ATH FTIAFIEA 3597 Fatega gifataes =
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYTH SATHBRT e | _ e fag =ama :
3 orEvaE Granl, avsE 7 ged gwed | e (Given): . " fa@ e aArs
3. AT AERTEAT T o | ) S
¥ T GRT e e | * T ° aq94q
y. 9 s (Mis-en-place)T | * kS * AT T
% U3l Mixing @ 99 AT daqd ghed | © PIH T T . ECINIEE Rl
T AT AT T IET WM OHGA, q war | © AYTF AT, ALATH
fRsT 7TET | T Faug ¥ STHTHT AT H faq@ weare
w g% (Iron rod) @1 %4 Q00 ITHET ¥ Rod ATST 999 -
WA A Ay A wermearn shape| FA_(Task): . A fFA1-L00 IrH
faemR arey | . i Tee-qu I
o ®F 200° F. PN AT THEN AT THTGA, 3 | TCT (9G FAT AAST | . AT =9 AfE-%o
Ted S Tl F@X Te (Basted) #raevg (Standard): Uik}

?. U UTehfe drgare e | . wfaT =9 gfaat-w 9
40 Iron rod aTe ARTARTEF We faF Faaars | © FATIEE FHE a0 . TRH AT qT3ST-3 WH
ferepret | TrTaT HOT | . ART aTIER-3
19. Serving dish 7 plate 1 side @@z ¥ F&r | * T Shapefaer . gfa qreev-3
ﬂ{ﬁ?@??&'aﬁmi{quwﬂlqumwﬁ .@W . T I3 W

E fwfmﬁﬁ% | : @t ’ AT A
.9 °
3. A ¥ ITHLI FHRT A | . & JAT IATTATHIHT ’ ?TUET-QW
9% BRI FHT T | JUIEE ATATETH | ’ ASFHERA IH
' . . . TET T AR |
94 ST ¥ GTATHES HUSRI T | . HEGEET ATeE c
A NP R - . FIATIA, ST, T
9%, PIAGHTEAH] AT TE | AqMGTHT |

TIHTH] FTERTS |
° maa'{gqligzaﬁ‘

HUSRT |
. FTAGEATE R AT
e fafa
R, 3w 7 gree (Tools, Equipment and Materials):
. Mincer Mechine . Iron rod Bowl

e/ AmEaTee (Safety/Precautions)

TEY THEH 1Al g7 HUHT ST @ |
Rod #T &7 |ragrr d9+rs |
HTRITT TRARTEATS TFERHAT TS |

B

FRA (F=) TS THT FIER & |




14 farewor(Task Analysis)

#a (Task): = wree fFa aa e |

FI TREE A ® TR 3597 Fategd giiataes =
(Steps) (Terminal performance (Related technical
objective) knowledge)
9 ATEIYTF SRR o | _ wrEe A9
3 orEvaE Granl, GYSTE T ged geed a | Gee (Given): . FTeS FE FATSH
3. ATHITT TIRTEAT e oo | r RELIS
¥, IS TEHT R T | * T y EEREl
Y. 99 Famr (Mis-en-place)T | * el * ERIERICERI
S T T FEH B WLhAE TIaT Ferdr qed | FH T A * ECISIECIN]
| . ATIITE TN, X )
9 T TF T 9% 9 HEAEE @ qA | FT NSRS ERE] ¥ SATFT A HS R T
q BveT RESTAT e | Aq4q
o R e 950 ¥ qo0” @ qargw | | A (Task): * fa wF-200 TTH
°. WOl Hedl WS Batter AT Ww TR | . * -0 fafa.
JHT Deepfry 9 | TS e Fre | _ ° TA-H1E TR
Yo, e aTew Wk P e e ¢ o | s (Standard): © faf o 9w
e | . S . SIRT qTgeR-Y ITH
9. AT dish 1 ST side salad A FET I | e sy o . A TIETL I
WW& . e Tleed FTIAT Deepfry ’ WW-KW
Q. TREAT/EGTAT AIATSA | T ° HEE IISST-3 UH
93, SAEA ¥ SIS qHRT T | « Crispy J éﬂﬂj—} IR
9 HTAXIA TR T | . srEiE Deepfry I+ o«
4, TATE ¥ AHTHEE USRI T | . e Batter TS :
. NP . . .
9%, PIAHHITITH] ATHAE A& | . TRET qT wqrw.ﬂw . E_::;W
A R S i
TER TIAT FAAT TCT
fore
. TET T FTAITHIES |
. FIIIA, AT, T

TIHTH] FTERTS |
° maa'{gqligzaﬁ\

e/ greaTee (Safety/Precautions)

. Deepfry 9 de SAT&T FAATIA |
. HTHIT TARTSATS AFTERHT TS |
. FREIA ([F=I) 5 FHT FTER TE |

HUSTIIT |
oz, STer 7 amries (Tools, Equipment and Materials):
. Spidernet . Deepfry T #T% Plate/dish
. Za . i are Bowl &%




qI-HIgg : & : 3hveaw uEd

FHT : 3 G (§) + 99 G927 (1) = 94 GOET

Fui(Description) : IFAT FHirardred Sredd ASHAT FFATId FF I [FU8s THTEH TRTH S |

3I3va(0bjective):
e 3frETw [T FATSA |
Frags(Tasks) :

q. TS AT IATI |

3. gers (Plain) ==+ |
3. e faameir s |
¥, (Ha A qerg aArs |
Y. ga=y fadarr gars |
. SIRT S FATS |




% fagewor (Task Analysis)

( gfrea =9 )

29



14 farewor(Task Analysis)

#17 (Task): @ = wea are |

FT AEE v FTAITE 59 Fafera yifafas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _ TS Y :
3. qTAYTE AETA, ARSH ¥ qFAT FHT T | Given): . R ERICRIER]
3. AR SXERTSAT AT e | ( e
¥, IS TEHT R T | * PITEAC * SRR
4 g9 Farr (Mis-en-place)T | * S R ¢ RNLERIVER
S THAATS AW FeArIA | * FIH T T . ECISIEEIR
G, TTHAATS g qE@Te | * EIERREIILIVIAE SR L
¢ N N EEDES ATGA AT IATST AT
o, =HAdArE 6T qEET R0 e e e
T . FTAHAT FATHA-K 00
N . N #4 (Task): DIk
Q. WA TR WISHI UMl I, 9 I 0 (Task)
FIATHT 7T ITET | . FRT qTHI-% 00 f.fd.
“ N N . N AT AT FIATI | q fafrr
q0  fASIUeR =MHAATE aRT SHTART T T | ] ¢ ;'5—"” R
R T — S =9 T B HIUIUs (Standard). . THA TF-3-3 41T
TS | . . THRGT qHT A g
9%, WA GHTAT Bobl TARA  ATAGATS  BISH | . T T EdTIEs |
Frfaerel AT ¥ Y qre & | A ; . P SIS T
N N - o TR Tkl , ,
932, 91T TRUfE AT g7 T ¥ ThJUed  Eodl = . -~ JAHIITH] RS |
R * UF AHMT ACAUHT .
4 o FTEE * T T AU
9 FREAT/ FIEAGTT ATATI | . TUETR |
W, SATEE ¥ FIR FHT T | * ™ . FTATFITGAH] TG
% IR T T | y RET AT AT e fafir
90 FITEd T AHERAEE AR T | ? ) g 3[\ '
9, FITAHTEAR] ATTAG TET | * AT
' piicreall

FoR, Ts=er 7 amries (Tools, Equipment and Materials):

qT qehT3H AT .

e/ greETee (Safety/Precautions)

J=o qATIHT 91T THISET SEH I |
RS TRARTEATS ATERAT ATIT |

e

FHI ([op=) @T% qHT FIER T |

EIEERE EIcCECE] .

> e




14 farewor(Task Analysis)

w1 (Task): 2 Plain q&rs =@ s+ |

H TARUEE AfeTH FETHTRT I527 Fafeadq grfafae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | @A s
3 orEvaE Granl, GvSTE 7 ged gwe e o | Gee (Given): . ERREICICEIEEIEERI]
3. ARRTA GERTEAT & fa | ) . EERL]
¥ FEATEA TR GO A | * W y FATST FBAT
4. 99 T (Mis-en-place)T | * kS L. . ECIICEIn])
S ATHOATS AHRT H HATI | * PTH T o
° WWW%—:{Wl ° W?W'ﬂ'ﬂ:mff, XWWWWW
= STHETS AT R0 fHeEen fasTeR e | AR R * amjﬁﬁwzgw
o - ¢ o S ~ o gohT -3R0 TH.IT.
e fYUSTURT =THSTATS SATATAT THT T g7 are #t (Task): . . i o

90 qATS HTSH ASTHI 9I@Ts adrsd, ardd

TRH JEAT W JoTdars TEHTa |

99, TG ATATATS TQY Feshl @A gA T

N
HaA |
1

93, 9T AREH ATHAATS I TET Eeebl e |

93, UMIATE qATGX qHl TTAAHT 8ok FISH

aTfeerel Jerg T T e |

9% AR AT TR SR TH13 |

Y, FHT FHIAT Tobl T AATI |

9%, BIUR GTE T Eodbl ATHT AWTHT THIS |
99 FRET/ FIEAGTT ATATI |

qc, SAEd ¥ SIS qHT T |

9%, HIIETA FHT T |

20, AT T ATHTIEE WUSRY T |

39, HAGEATEH! ANTG e |

Plain qars a=ms |
amagvg (Standard):

* FEUTRIEE HIHE STAT
IS TTHT |

L] @Tqﬁ'ﬁ

o AT THTH |

* TIATHT FATEAT TEeh

o TTfEar

*  ATHUER

. TREAT TAT ATFETATR

JUTALE ATATSTHT |
. FHAGHTET ATTeE

TfEwe |

DI}
wEq AfTae-3 =
ASTATd-R FaT
TA-TE AR
HF-¥O U

AT T ArAATAIES |
HTALIA, SATTA, T
IIHUTEH TARTE |
ST T ATATHIE ST
UG |

FIIGEATERT qTaoE T

farfar

aﬁﬁw, sy 7 griee (Tools, Equipment and Materials):

. Bl . TTHA @l o
. TETIT ST . ST

e/ greaTee (Safety/Precautions)

. TATS THGAT TG FPATIAT HUBTA AT ATATIA |

. qATS T lgel JSTITd fehTelk Hle |

. TR AARTSATE ATERHAT AT |

. FRA (F=) TS THT FIER & |




14 farewor(Task Analysis)
#a (Task): 3 e feramr aars |

HI TARUEE ATeTH TR I Fafera yfafas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATFYTF SATHHT foa | _ ferebe for=amr
3 ATEYTE G, IIOMH 3T A9T Fhad T | fezwer (Given): i fereee ferzamit serae
3. AR AXERTSAT AT e | ) ST
¥ EHTHEIE GHRT GIER E | ¢ W * SERE]
y. 9 A (Mis-en-place)T | ¢ S y AT EA
§,  STHEETS TH AHT F FATI | . FH T T . ECISIECIN]
. A N R
7. s S A AT T . o T T e et e fr e
o, TS HF 0 AHE I e e | R —
Q. HTCTHT SATHAR! trrr?r THS | . # (Task): o TS AE-¥00 T
qO,?ﬂT“dTﬁ?l'chWT'"ﬁT'lT'&'TR"TTFﬁWI R Ny
99, T THRT THT TTeATS T | ) e o AT T g T
93, qSITE ¥ AT TRH AFAT TSHS | amreve (Standard): . A e
93, TASE AFTAA @R Eobl @I T | R
¢, F i e it 7@ gerr qa o FIERUEE FHE T . FAfY Te-qy W
. gltrl‘rﬁ, 94, Saffron @R FAATIT T IFAT ] :;q;la% « Saffronq fafe
9%, 9T IR i AT FET 9 e ¥ ¥ foramrars a8 faammR : E_TF
16, B TR, FHT FHAAT AT | TR N L
qc UTRdlg  AWNETE [AhreR (T &0 T | o Fodl Gadl ¥Rl W STEAT * AR Zb‘\ﬁr et
L . NS 200 YTH ferbaT (Bone less)
feaTepT a8 TS | TEHT NS
9%, T[ETESTe b | o = afar, qfe T A e | T wfe afg0 T
20 wedr 919 ? e a8 e e, afrt topping ekt .
7 ofen WA oA FTE AT T GEA | e oade wha Awe amadw | C Mewedl e
JUSTATE AT HI M T | R T * TS -
Q. AT/ AT ATATS | o TEHT T A SAEE | 0 FEd AU
<R AT T IHR FHT I | TAATETH | * U T AT |
33, AT T T | o FHIFETET AT ACGURT | | dolu(wmr, SIS, T JTRIUIehI
3¢ ST ¥ WTHTHIES WOSRI T | DR |
2, AT Ao T | y W?WW
o FHAFEAH ATHAG e
fafe
R, Ts=r 7 amries (Tools, Equipment and Materials):
. F . frsrs®  Bowl . WA q@led . EIEEIRAIEE
. Biryani s g EE] . T e
e/ qEarees (Safety/Precautions)
. feRATT ThTIeT T g Adeg d9d Al ARMHT THr3 |
. ATHIT AXARTEATS AAETHAT AT |
. FE ((F=) A% THT o AE |

)
)
o



14 farewor(Task Analysis)

#13 (Task): ¥ s 951 93 o s |

FT TES Aty HEEERET 3597 Fafead yrfataed
(Steps) (Terminal performance (Related technical
objective) knowledge)
9 AT AR AT | _ e 91 qeTS
3. HATEYAE AEEA, WIATH T AqGqd Fehed T | ekt (Given): > a9 qers aAred
3 FfhIa ERERTEAT T fae | ) > AN
¥ FEATEA TR GO A | * f > N
y. 9 s (Mis-en-place)T | S > o
S TTAAATE T G HeAr3 | *  FW I A RN N
. ¢ X R . %-5 STATH] AT 9 qATS aA139
o, STHEETS WHT GEET g T | T AT, T T
o, FATHAATE IR g+ e qu fave e | t o FEUI ATHA-¥0O ITH
R, AR °1|t'r1:IHI .EQI'TR T |( . F1 (TaSk): *  HId TRH HIAT-9L IH
90 qeT3 THISH AISTHT Tgars adrs | o AWUE-3 FeT
99, AT WA AFAT T TS TSHTS | P 51 9T AT | o TEY APTIA-30 UH
93, TS ATAT BTeX Eoebl T A | #reve (Standard): o T-¥O N
93 UMl THCH AHA @R Al @A qET 3 o  T-TE AR
FACHT AT 2T T TR TS, T T | o gregores FE T | o oo e
' N N TEATET HTeRT | Mixed Vegetables :
¥, T T & st * ¥ TH THTH AT o TR-YO UH
94 9Tl ATET TdYTs, SR ATEl AT [ JehTa | o #T dice FrEdT o afr faft-30 T
15, TS T Rlpai i) f Blanch¥#! Vegetablestr@r vegetable . ot BeT9-20 T
YT HT TS | ST
Yo smiare fde FE o B e | et ° FreHro W
N S N . (Small dice®Te¥ Blanch ¥
Q. wi¢ a1 Servingdish AT @R 9%k | TET qAT ATFATIET Refresh#)
9%, RET/ AT HIATS | SUTIEE TS | o TR T AAATHIET |
%0, AT T JHR FHT T | o FHIGHIET ATerE o FHIULA, AT, T FJTHITH]
39, FARIA FHRT T | AfgueT | LIRS |
XY YA T HlHl‘ﬂG(’ LRSI Tﬁ | . ST T Q|H|Jj\|5¢q;| HUGT |
33, FEGHEIEHH AT T | o FEETEAE AtTerE e At
R, 3T 7 gmree (Tools, Equipment and Materials):
o T o HISHI Al * Pote=
* Bowl&® o i AT
o STl e wiz/Dish

e/ greaTee (Safety/Precautions)

*  JATg THISET UHEH Eodhl HH ATHT AR THS |
o YHTT WIAREATS FFERAT AT |

B

o FHEXA (FFaF) ATE FRT FTER TET |

&)
&)
jite}



14 farewor(Task Analysis)

w1 (Task): v w&sd foart aArs |

90 ST ¥ ATHTAEE HUSR I |
99, HIEAGHTEHT AfTerE TET |

Traevg (Standard):

FHTIERUEE B TTH] JETEA
TTHT |
e =13 &Telel
FTEARR, @rfese fawarr
TRET T ATITAHT IUTTES
ATATSTHT |
HIIETE A

N

N o
g TR |

H TARUEE AfeTH FEITHTRT I527 Faferq yrfefas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)

9. AAYTF SBR[ |
3 =few @y Sarae, qeeny ¥ qaud e w1 | Gee (Given): HEHEH AT -
3 AT WEARTE FIAH TE | N
¥ HIEIA TR R TE | ¢ W ° W TRATHT AT
4. 99 T (Mis-en-place)T | S . e
S @ A T AR A A | a0 Ay ggr | ° AW AT il

& | PR BTe AT HEH WG% aF (layer) | *  HTAYAF SAEE, AW T yaag | 0 ATST G

FATS | S CISIEC IR
O FRET/ AT AIATS | @i _(Task): . -
o, SAEd T IJTE FRT T | R %TWGWWGTWW
o, TR T T | FEEH [ACITl A |

° a‘rﬂ'q(—'i THA-¥0O0 YTH

o grHT-ITeT feeR
e I TRH AFAT-0 ITH
o JNUTT-3 FaT

* WY AMIT-30 UTH

e W Ta-qu uw

o FmEA - § faf

e TH-TE IAR

o HF-Yo UH

o TATHSA Hal 4T

o = gfeEr afrai-migers

o qfgHTRT TT-miHEETS

o wEE AfTIT-MiHETS

(R00 JTH FHEH F FAT3H)

o T Y FAAHIEE |

o FHIWH, TG, T
SYIUHT AXIHRTS |

* U T FTHTUESH
UG |

R, 3TeRr T amres (Tools, Equment and Materials):

IR S CArEIRAICK .
o o T FATIA AT .
EERLd e T AT

e/ greaTee (Safety/Precautions):

A=l TepTSaT Ewehl TTAT ATHT TS |

HTHIT TARTSATS AT ATS |

feF=r TRIARTSATS AFETHT T3 |

&)
&)
&)

feam i gATSH wieT
@i /Dish




14 farewor(Task Analysis)

w0 (Task): & siRT & 7= s |

FT TRUES Afve® HETHTET I59T Jafead grfetaed J7
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATALAE SRR e | _ ]
3 = @Y STE, 9YTH ¥ qaud e T | Given): ST G
3 FRIT WRERTE HIH AE | ) P R
¥ BT ghT qre qeA | *
c . Ty o
y. 9 s (Mis-en-place)T | S g
% SATHEATS TG g | *  PTH A * A
¢ =TS TR T g T | e qMIYTF SUTA, ISH T * U HEAT
o, FTHAAg R0 fAee faemr e | ’ SR S S
2 fasto AT, ST Eﬂ‘rﬁﬂﬂ? me—gr\l \ i (Task): TATIT T
90 UaHI YIATe g, Siils gobl G E:"f ‘T& ° WW-YOO I
RSt 3“\ ' . ST WEY TS | e gHI-¥yo ffa
q9. 9T TER FAIA | wrreve (Standard): « R ¥ T
9. 9THT ARl ATHA AER TATSA | . T P
93, 9 AT Afq Wﬁ& AT THSH GrET T FAT | o FI=RUES BIHE ST o HC:{{—?O 1
A ! NN N AAIERIMACLE *  IRET T QragmIEs |
6. FHT FHIHT FTSH] TNTATA TATIA | o ThIT TYERT UTHHT I p
N S SN = > i EIREPE IEK
94, AT I ATl AN a78 T ST e | o SRTE! ATET EET i ’?'n
¢ ®a 90 fAe ufg wie a1 Dish AT 9% | o FYF SR
99, FRET/ AT ATATST | o Tifedy ao W qUET |
1=, ST T IR FH T | * YT TAT AL o FEAEEAF dfeE TET
99, HTATIA FHT T | JYTIEE ATATSTHT | fafr |
20 SMEA T GTATHIES AUSRI T4 | o FrIEFTET Ffaer@ TRETE
39, HIAGETEAH ATTE e | |
FoR, Ts=er 7 amries (Tools, Equipment and Materials):
e  JUET e O UHSH U2 e w¢/Dish
*  FHEH Il L

e/ AreaTee (Safety/Precautions):

*  SIRT EHISAT $&T A |
*  YHTT WIAREATS FFERAT AT |

o [Fa TRIAREATS AFETHAT T3 |

&)
&)
o




qa-HIggd : & : gfveaT sgd

FHT . ? g7 (§) + 5 GU2T (FT) = 0 FUaT

Fu(Description) : 7EHT 2frgae JSTAT FEATAT ATH ¥ fqUEE FHEAG ARUH A |
3I3va(0bjective):

o fEud ISH AR |

q. FUTET FATIA |

AT kgl aATS |
. A TS |

. g AT TS |
AGS IS FATS |
TGS A a3 |
. Wfee AT FATS |

ARG w0

)
o)
g




% fagewor (Task Analysis)

( Zfread osd )

R4



14 farewor(Task Analysis)

w1 (Task): 9 =ardr sm s+ |

FTY TROEE A ® TR 359 Fategd gifataes =
(Steps) (Terminal performance (Related technical
objective) knowledge)

9, ATFLIF SATHAHN [ | _
3. AMfET 9 SATad, ST T AqqT Feher T T | fegua (Given): REICUE
3. ARRIA IR HTIH IJET | R
¥, IS TEHT R T | ©  wHE T FAST AT
Y. 99 Famr (Mis-en-place)T | ¢ =T * W
S WI FAUAETS UIeT AHT ATATAT FFAT T | * WA A . WW
o, WET W ACH B H gH T WY dfer @ | 0 AAIE S, W 2 *  Ud AT

TR TR Y fAee e | EEEE . ‘
= FE S0 TN T T ANET ¢ A ara 5 ( . CEIET lesd a\quq.
3 & e AT e m e vl arareh s | PLASK): E;Tw

JeAT | .
90, qTaTATE Seb ATNHT qarTed ¥ el =qrdl e 9 wa—rg’;ﬂl‘ldard)' * Ti-90 U™

e i \uafg Teersy 30 &UE dfg B TearsH ' o IRET T FATHEE |

FehT TRT HIST (0=, T Fo AT T I, | . - *  FIUWA, SAEA, T
49 e, T X . cmqu;%urcb FHT TUFTET TAFTE |
93, Wiwwﬁl PO L I ?lﬂ|H|u|s<=c+>|
93, FIIXIA FERT T | . HUGTYU
9% SITEd ¥ ATHATHES IR 9 | : Eﬁ%w . ;g%jﬂlwlqwﬁ sfaerg e
94, FTAGFTIAER] AT TE | . et

o RET TAT ATALTHIH
JUTIEE ATATSTH |
*  FHFHIEA AHTE TRGTH
|

R, I 7 gmree (Tools, Equipment and Materials):

arar o AT =T

e/ AmEaTee (Safety/Precautions):

TATET TART TATHIRAT e |

ATET THTIET SEAE ANTS |
ZTRITT AARTSATS FTERAT AT |
fFo IRARTSATS FRTRAT T3 |

&)
&)
N




14 farewor(Task Analysis)

w1 (Task): 3wt a3 |

FTY TXEE ATH FHTFEA I597 Fafeaa ifatas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _
3 =few @Y Sarae, qeeny ¥ aaad gwew w1 | e (Given): LT
3 AT WEARTE FAH TE | .
e ~ T i
¥ R TR OO e | MEEEIRAR N Rehl FATST AAIRT
c . 3 o
4. 99 T (Mis-en-place)T | N .. N
%, TSl AT STErEr wiar T Har frare | LIRS * s GlE:
o STAYAF ATAR T TER WA g W A || ° AP S, | 2 T e
' R ﬁi - S - ECpC)
= N <0 N @ \Wl Teehl AT AT
3. \\; \F{WTTJ ' . N #d (Task): e iar-¥yoo uTH
90, WGHN T AL BT YO JHA TAEE IS o Far-yo uH
S - Soe wife e T T SIS | o UTI-SAYIFAT HTAR AT
RN AT S G ' | amrave (Standard): @ 3o )
¥ Eoo) QTS JTET S | it —fa
_ c N N c ~ ~
3. TR TR 9T T ZT qE A T AT, FTAORIES BIHE TTA] o TET T FEATES |
BAPT FITE | TETEH ATH | o X
N ° B, SYTIA, T IYB U]
93, FREAT/FIEAGHT ATATS | B e e {|
e W W Yl LN NN N -
1 e L LR o TN T ATATHIEEH ISR
94, PTATIA FHRT T | o IRET JAT ATALATAIHT IJUTTEE |
%, SAEe T WHEES HUSRY T | HAATEUT | o  FriETIETE ARTIE TS
18, FEAEHTEAS] AT e | o FAFETEA wierg TRITH | fafer |
R, I 7 gree (Tools, Equipment and Materials):
e FaT o TeAl e drar

e/ greaTee (Safety/Precautions):

Fehldls ST Aleg IRT 9Ta TR TH13H |
ITHTTT TRARTEATS ATERHAT ATIT |

feF=ar TRARTSATS AFETHT T3 |

)
)
G




14 farewor(Task Analysis)

#d (Task): 3 w3 weg a3 |

FT AEE AFTH TR I Faferq yrfefas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _
3. =ifed 99 Surae, IS ¥ A9ud ool T | fegua (Given): HHET Fo=
3. AT WEARTE FAH TE | N
¥ FEATEA TR GO A | ¢ W * ‘WT"T RSCURRIER]
4. 99 T (Mis-en-place)T | TR . AT
¢ USE AT EEIE Aeer W W oy g | 0 F T W
AFTATATE FebT G Y T T | o HEYUF AT, TLSATH T ¢ WW
o Rafd e =9 3 @@ @ 9% gl HEeTers qaqq SR LU
AT S T Had, AAATs TQR @R AR
T TR -4 PTE e | Fr (Task): HHAT F ATST FATA
c G:WWanwwmmﬁmﬁqﬁl WW?TET(?X)WE%[
@R Side TS | | T ey A | \E\TﬁT( N
¢ TEE ¥ e Individual ball W frr e | Tee (Standard): TS HER (Grated) T
 fAERETE (q4-30 FH) W | i xo0 ™o
90 FHT FHATH HEAS Tl el A AFER o | FITREE AT T * 9 SR gy F
| T ATHT | e =T fqEA-¥0 UTH
99, FET R90° T, ATTHT A AT 3 7 v P | 0 T AT TROE AG | o [fTE-R0 W
N, N EERKECIR G o gar favrq fafe
3. awfare FEET e W T | * a;E'a\s o gar afwar-q fafre
93, IRET/ AT ATATS | ERICE o  TRY o« fafe
9% ST T JABLI IHT T | * ?WFWWWW *  T9-HEE AR
4, PTE=I FHT T | RS _ | e T
L STEd ¥ WATIES AR T | * R e e |, AT T AT |
99, BIIAHTEAR ATAAG TET | o R, WA T

SYIUHT AXIFRTS |
AT T ATHTHE S
qUSRT |

HTIGATEAHT ARTAG

fafer

~

AqE

R, ST 7 gmree (Tools, Equipment and Materials):

EAERIE] o FHIEDI qlieredl

e/ AmEaTee (Safety/Precautions):

AT Fog] aATSaT AhaFH AT alfey TATAE |
R ITH T |

Th T RARTSATS HFBRHAT T3 |
fFo IRARTSATS AFRTRAT T3 |

)

~

drg? ATHAT

S




14 farewor(Task Analysis)

# (Task): ¥ == a=re+ (Basic Naan Dough)

e/ AEaee (Safety/Precautions)

. T AL TIE ATHRAT FATS |

. ARIErATS T Afa |

. AR THABEATS HATBRAT ATIA |
. FHA ((F=) AT TR FIER e |

)
)
)

FTY TXEE Ao FTIAFIEA 3597 Fateaa wifatas
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _
3 AEYTE ATHT, GRS T AT Geher T T | fegua (Given): g
3. AT AERTEAT T o | r y T TS ATETRT
¥ T GRT e e | * PITEAC * RERE
4 g9 Farr (Mis-en-place)T | * e R ¢ RRIERIEES
¢ HETATE STAET P UL AT e | * PTH T T d ESINIEELR
G AT g FEATF @ IET T AH g T qaw | AATF A, N .
S TR T | FHT FUST AR B q4-R0 AESTH T A ST AT FA
frte ST 7T | . Ter-q feperr
o 37 @ Q90 @ 0 TTHH Teell I AW | D Task): . ferr-30 I
T AT TET 3T FIS AR ACT | F4T 40 X . ST qrgeT-9% I
T e | AT i 3 | . AUET-q T
% T EcheThl GERTel ATl HATHR fae | (Basic naan dough) |, v,/ -9y ff
90, RR0° ¥, A ATaEl A Add R argewr | TS (Standard): . 7u-900 i
ARSI DR . o
99, Fd ST TFA F qEL (97 AT AT THTSA | PIIATER *qH . -4 T
N . N TS HUHT | L
93, FIET/ AT ATATSA | . . . T T WA |
< o Y HISFHT THTTHT y
93, ST T IYRIT HAT T | 3 . :
. o el ETHT ATHRE PTATI, AT, T
9 PIEIA FHRT T | ITHIH] GARTS |
. riar o !
G, P T AAMEE FOSTOT T | . . . ST T ATATiiE s
9%, HIIGHTEHT AR TET | r ' P WU |
* . FRATETEAR] AT T
. e qd Fafy
AIGTAHT JUTAEE
HTATSUT |
. FAETEA AfTerg
G |
R, 3T 7 gmree (Tools, Equipment and Materials):
. GRUEIGE] . arar . HaT g el




14 farewor(Task Analysis)

wa (Task): ¥ a=er Tdr s ra |

FTT FREE iy FrEEERT S5 Fafera gifafas Jm9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYTH SATHBRT e | g A -
3 orEvaE Granl, avSE 7 ged gwed | e (Given): . T T TS AT
3 afthITa ARARTEAT &are fae | ) . EEpEl
¥ HETIA FHT IO TE | * T . TS THAT
y. 9 s (Mis-en-place)T | * el \ . T FraET
%, USET AHT ATETHT Al ¥ 77 8Ter fAaTs | * FTH T T X
9 9T ETes HPH 9% T | . ATTTF AT, aﬁ;ﬁﬂ'@raﬁmw
o T HEA I ArE FF 0 MreEe @R et AT ¥ A * HAleT- oo JrH
l . . TA-uF fafee
. 21 Arg @ el Aq Sedl TR [qHrST T | = (Task): . qT- ST F ATAR (A
0. T A T WG | g W A | e e o F o i)
S I & T qEE M e et | o . YA T AAATAET |
TR (R00° . ATawD) 3 fame Sifq garaT | _ . FAE, T, T
99, dvgzene fAepTer g% | s (Standard): SUHIUET AHBTE |
93, AT/ A AIATIT | . . ST T AT SR
" * FEHERUES FHTHE TTAT qUSRT |
93, ST T IYHIT FHT T | FETE SO | ; . . .
¢ FTEEIT FHT T | N . . FTAGFITIAR] TG Tl
: N o TvEY ATHHT THITHT Fafr
94, AT T GrHNIES HISRUI Tﬁ | Wﬁé’?’ﬁ' ?}l'a' |
9%, FAGHTEAH! ATTG TET | . TR T
FAATAIRT IATIEE
AIATSUHT |
. HIETE AfaeE
G |

R, 3T 7 gmree (Tools, Equipment and Materials):

T ST .

e/ AmEaTee (Safety/Precautions)

qrar

e ATIFN AT 007 F. =T AT 7E |

AT ATFR {537 T THATAHT B U9 |
AT ARARTEATS FTERAT TS |

B

FHA (F=) TS THT FIER & |




14 farewor(Task Analysis)

®a (Task): & @=ar wrar s+ s |

FTY TXEE Ao FTIAFIEA 3597 Fafead griatas® 9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | T TS
3. ATEYTF ATAT, FAH T dq99 Hhedd T | fegua (Given): o TGH UST TATIH AT
3. AfmTd EERTEAT end e ) * FAId
¥, IS TEHT R T | * FrrEd o TS FEAT
Y. 99 Famr (Mis-en-place)T | Sl o TF FrEYTT
S TE AHT AT A, A T O vy wge o | 0 P T IA
T T /H S 973 | o ITAYUF AHTHT, IIH ¥ | TS RIS TATSA FIId !
9 20 e B e | EERE] * faT-%00 YA
- N e Far-vo Y
: jT?*rl's' inZITWr Sfaest e;rrmnﬁ f‘ma-rr\ﬁ | o (Task): ) W_(:W
5 b geellelle Hed] AT T H&%T 1N
TIA |IT AT § Sedl ST Tl AT deed, AT . o urr-3¥0 fA.fe. (smaezerar
i ey T T Tl E—;r T ‘TW XU ey BEEIRENEIRERISE N AR )
T, AFET G Tealge, &bl dele, Tl ¥h o HI-QUO UTH
TR qeela | aveve (Standard): - .
0, WTHT ATHR A WATHTHT a7 T HIAT =R TR ALHO T
ST ATHTHT T | o FTATRUEE FTHE TTAT ‘ﬂ—{%*'f?wa'ﬁﬂ%?ﬂ )
9, AT qAET T Eedl UA MG FAH AGE IS HUHT | * AT, A, T U
RISTATS T T TTE T ThTSA | TThTlg 97 | © TF TF A | e
T glaawg | o EEN GIT AUH | * SUEA T AHTIESHR HISR |
92 FRET/ AT FATATS | o FFETE o FEFETEAR! Afverd e fafa
93, ST T JUBII FHT T | o @I
W,Zb‘rﬁ?%rwﬁ| ° ﬂ'{&]‘[a’mwm
94 ST ¥ GTATHES USRI I | JATIEE ATATSTHT |
9%, FIAGETEAR! AT TET | o FAFFEIE AtqerE
RGUH |

FoR, STs=er 7 amries (Tools, Equipment and Materials):

Bl .

e/ AmEaTee (Safety/Precautions)

SIEL

TGN TRTSN Teal T AR T HIHT ATATSS Ao |

HTHITT AARTSATS AFTERHT TS |

B

FRAI (F=) TS THT FIER & |




14 farewor(Task Analysis)

w1 (Task): ¢ ==gr A a3 |

FTY TXEE Ao FTIAFIEA 3597 Fateaa wifatas
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ |
3 AEYTE ATHT, GRS T AT Geher T T | fegwt (Given): NG L
3 R ACEHTEHT ST fa | ( o g AT TG M
¥ EHTHEI GHRT GIER E | * MEEEE]
y. 9 s (Mis-en-place)T | * eel * TS AT
S FAE 90 WHET AT S s Harar weqaey | 0 FH T IA * Td AT
FHRT T A Al AL ATPR fa | *  HTEYTF ATHTII, FTSH T
N e S— T T T I
N N c .
aggﬁ;;i?wnﬁﬁ%ﬁrﬁwmeask: .
% TR HMIY held [Wolehl THhT FIST 94 N o HaT- efeqare
frie iR e | G AT ST | o T T AEATET |
90 e eIl ATH X WU, o BTAPT EcheaTehl o HEUXIA, ST, T FTHLITHI
moTEE A AR 4% a=d s | oeee (Standard): JITARTE |
TS | ) * A T ATHTUEEH HISRT |
99, Tl fETeT T g TOX TR | * FRUES FAE T o FEPTETTEAE! AT TTET AT
93, FRET/ AT ATATST | h: \W' R
43 ST T GUHX QE T | o TG SATHAHT THTTHT |
G e T T * T O EfET ¥ A e
Y ST T AAIEE FUSRY I | :‘TWWWWT@T
9%, FTAGHTIAR] ATTAE TE |

o IXET JAT ATALTATRT
IUTIEE ATATSTH |

o FATHEA wAfer@

putcreall

R, ST 7 gmree (Tools, Equipment and Materials):

e/ wmEaTee (Safety/Precautions)

A AR fd1T uy AR e |
oY AT T Teltad g |
HTRITT TRARTEATS TFERHAT AT |

c

FREIA ([F=) 5 HT FTER TE |

ELC

&)
2
&)




w1 fagamor(Task Analysis)

#17 (Task): = e A a3 |

FT AEE ATTH TR I Fafeaa grfafae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFYF ATHH foad | _ i AT
3. HATEAYAE ATEE, TIATH T qGqT Fher T | fegwt (Given): . mifetes AT TS
3. AR AXEETSAT e e | r REELL
¥ HTIRIA THRT R I | * T y EEEE]
Y. 99 Famr (Mis-en-place)T | * el g ERIERREZI
S @y W oEEw) afgE A S o A ouwrey | FH T TqT . ECISIECIN]
TEAT TS & . ATIYTF ATHTT, )
G, A TR feuuly AET H4E Y UTE St =T AW T 999 el AT AT FTHA
e TR THS | r . Har-q feperr
o, ERET/FEHT AT | M X . ferir-20 MW
o, WIEA T ITHIT AR I | e AT TS | . 3. FET TTeET-q I
90, HTHEIA FEHT T | _ . -4 IH
99, SATE I YTATHES TUSRIT T | (Standard): ° dULT-9 a1
93, HIIAHTEAR] ATTAG TET | . . PN : :;Tq/oi?«;;ﬁ?ﬁ?
TEITEH STTHT | s A
. arT-%.0 f.fa.

. W?,]TWT\ ke
* Thl ATHI SATHRE! AT
AEHT =9 e T@Y
JeRTTHT |

o HRET AT HTALTAIHT
JUTIEE ATATZTHT

o

o FEGEET ATeE

a9 Mieieh-50 IH
TIET T AEITHES |
FTALTA, AT, T
JIHIUTh] AXIFTE |
ST ¥ ATHTHE S|
TSR |

e/ AmEaTee (Safety/Precautions)

. A AEATE TIE ATHRAT TATIA |

. T ErETE €@ Al |

. ATHITT AXARTEATS AAETHAT AT |
. FHA ((F=) AT TR FIER e |

RGTEHT | . FTIGEATERT qTqeE T
ferfer
AR, ITEw T FrErEs (Tools, Equment and Materials):
. T ST Har g ST . et




14 farewor(Task Analysis)

#13 (Task):< frg Tgea @ e om= gfag awre |

FTI TR AH FTITFITEA 3597 Fateaa wifatas
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. HqTFITH STHHT | fhe Tew o it sww e :
2 yTavaE A, W 7 eEmd e | eed (Given): . fthg e | miefe
T e gfag aeTsH
3 TR AREERTEAT ST e | . RIRESE HAYTIT
¥ HHEI qHT YR AET | . Kl . EEEE]
4 9@ qarr (Mis-en-place)T | . FH T TqA . FATSH THAT
% frg Jee arg arar o A HE o fae | AT AT, W 2| o T FATA
T T TIEr S are forer A ¥ ST A RS ee @
gTUR TS ar | Fa (Task): b THA gMES IA137 I
O U3l fARiE FEAr SAfqud FeRl MR, * fthg qe= - 00 IW
fre @ T omen et o & qee | e Aee § wmids aw gfag | e ST Tl AT -R0
GEICEH AT | ¥
c ged Fem gfaewl g4 yEma wer | Aeee (Standard): . Sferae T fag @t
s | -0 |
¢ fhg e qual godr gfag e faarey | o FTHERUEE H(HE THAT FFEEA | o STa HTRT far @St
| AT | -0 U
90, WITHT IR e ATl gRAT =Tl ATy | © 7RA Fefdl (heg TSeq a7 EIGERINCIRIE
e TET | Sferae Sfstead T el @1 . HiGHT =T TR AGT - %
99, FRET/ AT ATATSA | EEEACEICEIEIN e
93, SATE T JAFIT FEHT T | AFIE . T 74 - 0 ffa
93, FRAEIA FHT T | et . et - w 9w
¢ ST T TATHIES HUGRT T | ¢ WEmaw WW . afsread smaa - o ffa.
94, FRAFFEIEAD] AT@ e | ) : ;\ ' . AT S - 0 ffer,
©  FEEEE s . ar A P
T | . TRET T AR |
. HTALIA, SATTA, T
ITFIIH AHFRTE |

FoR, Ts=er 7 amries (Tools, Equipment and Materials):
. & . el Conical . Plate (@ars)

. T strainer . Ifre 91

e/ AEaTee (Safety/Precautions)

. fthg Tee arar 9T 8 qHT ARIE |
. fhg e TXH FAdF IH g1 IS |
. ATHITT AXARTEATS AAETHAT AT |
. FHA ((F=) AT TR FIER e |

)
PIv)
g



HISHH © & @ AT AT

FHT . 94 gUET (F) + Y9 guayT (=) = 7 HUAT qufE . 9% (&) + §0 () = K

Fui(Description) : ITHT AT AFARAT FFtaa 7149 ¥ fq9es qoEE TRUE S |
3Ieva(Objective):

o TS WA ATEHEE ST |
Fa-Arggees (Sub modules) :

q =TS FeTE /ghET

R =i T arg 99
ERCIHE SR

¥ =TS e

Y =TS Aoflead Hed

% =mEiw difee /Hie/ fmE
9 FTEH [T /TS




qI-HII : § © AT qos/ghag

FHT | ? TUET (§) + & TUT (FT) = 90 FUaT

FuiA(Description) : IgwT =TS Feme / IFETERT TRt 99 ¥ faqes qwEe aiRew a9 |
Igxa(Objective):

o =TSV FaTE/ ITET FATSA |
Frdes (Tasks) :

q. fasbe gere I Irn fR ST aATe |
3. THRe S garE W G, 99 SiET FAre |
3. FHHFER AR F WEd AR Fars |

[N

¥, fgm Trge goe 99 q9W MR e s |

&)
Py
N



&7 faeewor (Task Analysis)

(@) O\ .
( =TS AT/ SIET )

EEE



14 farewor(Task Analysis)

#13 (Task): 4 fera gerrs &1 | AR giae aars |

HI TARUEE vy FTAITE 59 Tafera yifafas Jm9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ |
3. ATEYTE T, GRS ¥ 3FAd Fehad T | fguan (Given): ferdbe qemre A dran R Sfee
3. Afhid SRIRTEET AT o | * %WWW
¥ EHTHEI GHRT GIER E | ¢ W FaTe gfae amre
4. 99 T (Mis-en-place)T | * kS . . e
L AMAE [a%A (FETed) A5 #d HE B | * FTH T T W
@ UIer AT fHEfE g faETe | * ATALAH AHTT, ’ WW
o AT T ATTT . ECICIERIE]
o Sfag wEr farsT |
%, AEAYIE T T T | Frt (Task): ¥ ST SATNT forsbel | &7 |ram
90 FATE WAl fodd aare e e | frR gfEs aare sagd
9. =9 B A W T T A AT | o werg @ A1 MR
TS AT @Y TR | g areT | . A TS (= - 300
3. WA/ AFA ATAS | arrave (Standard): R
3 SITEd T SUE FHT A | . geehl =T T giAar -q0
¢, PEAIA FHT T | o FHIUERUES BHF T . TH
QY ST T HATHES WUSRY I | TEITEA U | HEECINIE
q5. FrAEETEAR dfeE e | FT FEHT [THT .
. STETE FAAE . T 99 - ¥o fafa
o T . i - vo fafa.
. Iy . forre /a® ao - ¥ fAfa
. et o ¢ MR-
. AT qAT TR | TS AT FAAE A |
IUMIEE ATATETHT | | TIEAT T AT |
. FHTETET AhToE . FIIEIA, SATAA, T
o7 | IR RIS |
. A T ATATAEH
UG |
. FRAGETEART AT T
ferfer
R, 3T 7 gree (Tools, Equipment and Materials):

e/ greaTee (Safety/Precautions)

. ferdbaT 22l § 89 =% T

. ITHTTT TRARTEATS ATERAT AT |
. FHI ([op=) &% qHT FIoR T |

Py
“w
n



14 farewor(Task Analysis)

#17 (Task):x e 97 Fare &0 A1 oA g8 o s |

FT TRUES AFTH TR I Tafera miakrs
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATFYTF AN o | _ .
3. ATEYTE GTHEEN, WETH T qGgd Fehod Given): ik G L LR K
T EER |
3. AR AAERTEHT e e | . AT * THE WS Welrd /T A
¥ IR R IO e | . ESa SIS AT 99
s . ~ N Y PErE]
4 9@ qarr (Mis-en-place)T | . PTH T N
L g¥ AfTEEe o1g e T | . AP FTHATYT, FTSAH T * E‘rg mqaga
O FET W A, @A fEe] T e T KRR I SILE]
qE@Te | N N
NP N #rf (Task): ¥ SATHT AT Ty AT FArT
c. 99 s Dice BT | RN
: < T AT oHT S TS
. T fafwre aamr e | . -
' - N faRr o1 weme & G o g | 00
0. a& H:Erm o\m:ﬂl SEECIIEIE N « o, firg dra, o
_ RGN . | Araeve (Standard): PTPT, TAT, TTHST
99. Dice ®Id&l A I fHATSH, AMaeqd I afsTeas Dice ®Te&l -
T AT | o FUTRUES BHE TYHT FEATE 30 W
93, FAE wicHT MR 99 Ioedrs e ey T sferae -
e, e A e 7 s SN :ijxougxw
el e i T i o A R A P
. . Shagsr an
93, I9MEE TH FLATH 9T TR T | o - - o I Y - ¥o fufa
9% W&]T/W"d'l_"ﬁ W | ® <Al HE T3 glds . S h
| o o\ T 99 - o fufa
W, AT T JUHII FHT T | © A A T N S S —
% @I qET T | * T AN AAAF AT N
90, ST T ATATIEE HIGR T | S " 1o
P— N o FTIEETEH AqeE AETH | *  TRET X AHATTES |
o FTATHITEHH] AT e |

o HUIH, T, T FTHITR]
TIRTE |

o I ¥ GTATIIESH!
JUGRT |

o HEYITEH! AT A&l
fafa

R, 3T 7 gree (Tools, Equipment and Materials):

gl
[BIEEEXEEE .

e/ greaTee (Safety/Precautions)

T ATEad THATAER! Hieg &1 T |
ZTRITT AXARTEATS FTERAT AT |

c

FHI ([op=) &% qHT FIoR T |

AT @I

&)
o
)

EICEICIES




14 farewor(Task Analysis)

#a (Task): 3 ®&FAr IaR d0 Mide MR o rs |

FTT FRES AfeTH BETHTRT I57 Fafera yfafas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _ FHHFER qATE G Ifefep AR
3. ATAYTSE FTATH, TIATH T d999 Fehed T | Given): . T FATE I Mieeh
3. AR SXERTSAT AT e | ) RRAACRIE AR
¥ T GRT e e | * PTTEAS ° aq94q
4 g9 Farr (Mis-en-place)T | * ESC L ¢ RLERRCER
L EEER TS AW G gA gETe, fgel @ | ° FTH T < y ECICIECIRD
e | J ATAITF ATHTUT, FXATH ¥
RETTR T T | CERE] ¥ SHATRT AT FHFaR qATE T
N . el MR aeTSd s9aa ¢
AT FHT A UdArs e, ded Adl  (Task):
FHFAT TS HETTY TS | #ri (Task): . -
¢ gfag =IeH WA AU Ghdd T I L . AN
fafrTe Tor|T TR/ TET 9T e | heb AT AT I MMeleh e ® Frc.w—ﬁa'w
N . N o AT | gfear gfqar - e
90 Hed TaS TS wEFETH W4T gHA T =T . .. ™
et i T 7 g wre A | Aes (Standard): Stawe! ol -
qET T | . . N
Qq  RET, A AT | * FHUTUET HiHE TIAT TG | o AT =9 - 90 UTH
4% ST 7 TR A Sl * frz - o fafa
3 : T ® T ARSI HRFT BTl . afsead qrad - ¥o
. FUHT TR . ;
9. AT T ITATIEE HIGR T | W :;S
(o ~ ~ =~ L4 . =
9%, BIITHTEAR] ATAAG TET | Sl q Feredy

o FIfE<l dca AAGH

. T - q e

. FXET TAT FTTLTATRT . FAHE! TIeT - 4 UH
JUTIEE ATATSTHT | . TIET T A |
. FIFFTEA AT . q;[ﬁ;w’ STed, T
licheall STHTUH] AXIAHRTS |
. ST ¥ AT b
UG |
. HIIGETEART ATaoE
e fafa
R, ST 7 gmree (Tools, Equipment and Materials):
. X aftrg T

e/ greaTee (Safety/Precautions)

S — .
Sfae T@ 9fg TE=1 Serve ™ |

HTHIT TARTSATS AFERHT TS |

e

FREIA ([F=) 5 HT o TE |




14 farewor(Task Analysis)

#13 (Task): ¥ fod wrge F1 9 MR aar3 |

FTY =XEE AqfeTH FTITHTEA I59T Fateard gTielae
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF SRR e | _ fo wree &1 9w MR
Y oAy AT, wrE 7 ged g | e (Given): . for wrge @ Fam
3. AfRITd TR e fae | ( Freme aTg T
¥, IS TEHT YR T | * FIE * EERE)
Y. 99 Famr (Mis-en-place)T | * ESa * AT AT
S U3 g fatEe e Sfeag adre aravas | ° FH T I y ECISIECIN]
AIAT Febele T TG A Hre | . EIEECEARILIVIR
o g oW TR B ewrsz v e AR T AT | ¢ A A [ EGE T G
e T T T r MR adreT o=
o Ul FAT WEHT AHT e AT T | #1 (Task):

N e o N N . /3 41 - 300 UH
2 g AT gfag I feruar faw wree e | N N N
N o g Tr3e 9 q9qH TR | . EH - de gl
90, =9 giear afqar s | N L .
NN N C qﬁ— Qﬁ' (N a—'ﬂ?’_'{l ° a’qmaﬁm—"ﬂﬁ—ﬁ
9. HIl Iz T Wes HIAT b, HASIAT b ameve (Standard): S "
TLATH TR T | ?
1R, A/ A 11 o FHHUTRUEE FHIHE ST . faerer der - qo fu.far.
ﬂ%,wtmwﬁ| TETET WU | . ARFTE - 20 TR
¢, PTEZIA FHT T | o HIH! FHT AT . R T o S
%,W?m\mﬁn o Forer Y AOET T | . ﬁ° N _?;W
9%, FIIGETEAH! AfTerg TET | o e B . a7 W - ¥
* @fewe | . I et - e FEA
g A qar . JIET T HEITAES |
TP SAEEE | o FTIEI, A, T
T SUHTIH FTAHTE |
* FrIEETET diaeE |, AT T ATHTE ST
AT | U |
. FTIGEATERT qTaeE T
fefer
FoR, STseer 7 amries (Tools, Equipment and Materials):
° %ﬁ . aﬁgaﬁ—é’
. fafrre aoes . qATT =T

e/ greaTee (Safety/Precautions)

fo TTSe AT &1 S |

ferarg 28T | qRT T FArS |
AR THABEATS HATBRAT ATIA |
FREIA ([F=) 5 FHT FTER TE |




qI-HIGI © R : ATSHT q9T 9E U

FHT 2 g2 (F) + 97 FUT (D) = 9% G

FuiF(Description) : TEHAT ATSHS JAT 918 IET FHEITIT T T [qIE% FHE TRUH G |
3I3va(0bjective):

* ARV qAT ATE I FATSA |
FraEw(Tasks)

9. TEeH I AT |

3. ATAET FATSH (T AT ATHeA Hle FA13)
3.9 dTed q9 IS |

3. fHwRe FSlidasd g gArsH |

¥, §¢ UUE Fra¥ g9 a3 |

Y. fEe &1 99 a9 s |

%. JMEIEN T 29 9 S |

O qrHATH qq TS |

)
<
P



% fagewor (Task Analysis)

( AT qAT ATE qA )

63



14 farewor(Task Analysis)

#d (Task): 9 T q9 oA 13 |

FTT FRES iy FrEEERT S5 Hafeaa grfefas w7
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | _ Teed q9
3 AT AN, GYSTH ¥ qadd b T | Given): . TS T TS
3 afthITa ARARTEAT &are fae | ) HIHRe
¥ T GRT e e | * PTTEAS ° aq94q
4 g9 Farr (Mis-en-place)T | * I L ¢ RRIERIEEL
S WEHT AT TN A TG WA T | . RILIIEICES . ECISIERIR]]
@ =7 MRIE AT T T | . ATATH AT, FTATH
N NN N ECRES ¥ STl AT ASed g9 aATIA
o, Sfaad e SSiidaad &l T #10E 3 g t ST N N
¥ fave T T | '
N . N Fd (Task): . ATed ged-400 UTH
%, THATHA Wehdlg @AT3A | 0 (Task) . u'IIr\c'M"iibIEct;‘\-lvfl\IEGidM—
0 S o [N NELN . . 4 R
©. 4 99, T, \HI(ﬂ T su:ﬂ-ﬂHldl (Sodium - | Q00 UTH (37T At
Glutamate)eTelk I+ & | > > ]
A - #gvg (Standard): TS, AT, &0
99, ST AT 9T H4A 90 e Simmer T | . =7 MR-y T
A%, TS TR TS A | . o FUERUET FAE TTHT . g g9-q fer =
3. FAFEATSTAS fodT GA A -HAAF | e U | . T 7w
Sl N . . * TWH, TSAEAA T TSH TG | o ATAHIET-FTE AR
Q¢ IFABRT FIAT [T @S T FATIA | SHITEH qT | N >
(e ~ LN ~> ° }ﬂmﬂ - k@la?
Q. ATa9TE FHISTH JU ATAT T3 | . TRET TAT TR R_f( ) Zn—rﬁ N
> [ ] -
%, T A I IITIET ATATETH | :;TL_:S['“? Al
90, qT AW AT BTer T BRAT AT AT T | | o FrEETE AhTerE . : o et
9o FRET/FEGHl ATATIT | TfEwe | . S
92, SATEA ¥ ITHOT AHT T | TITHE <
_ : . qa-qY i
R0 HEEIA TR I |
_ . . TREAT T ATIATHIES |
Q. ATE ¥ ATATEE USRI | =
I NN N . FTIIA, AT, T
R, FHGHTEAR ATTAG TET | N |
. ST ¥ AT o]
TUGR |
. FTAGEATE R AT
e fata
R, Tseer 7 amries (Tools, Equipment and Materials):
. ga . qq e . ERICE] . EIEACI]

e/ greaTee (Safety/Precautions)

FAFATSY | FFET SRTERX 3 = Fordl aeT oo |

ENENEEN

AR FARATST FFAH] TTAT GATIAT AU T FATIA |

HTHIT AARTSATS AFTERHT TS |

B

FRAI (F=) TS THT FIER & |




14 farewor(Task Analysis)

#& (Task): 3 amed aars (9 a1 ared % adrs)

FTY =XEE ATeTH FEAHTET I59Y Fateard gTielae
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, SATAYAF SAHHN AT | e qO AT FBIE
3 HEYE ATHT, WIS T A9 Ghad T | fegwr (Given): . ATeA g9 AT FIg oS
3. AR AXERTSHT AT fae | ( AL
¥ HIEIA TR R TE | * W . EEDE)
Y. 99 Famr (Mis-en-place)T | * ESa L y AT AT
%, Wonton Fillings®T 9 s=ad dehe= T U3ar | ° RIMIRICE O y ECISIECIN]
ToRT FAFARRT FeraT T qg | . EIEECEARILIVIR (
@ WWWWWW,W,W ITATH ¥ IEId ardcd g9 91 arddd thig a3
7 AT T AT & T A S AT | r qaad -
c. 9% 9 WT gehl AT @ T N A5 qra«r 14 (Task): Wonton F"Img\sl N
=3 T e A . AT 9 / Faeba-300 |
R, ;Fﬁ“q'iércm?l%rr?ql%wldﬁl AT FAS | * BRAT TSt S <o
(AT FATIA) e

90 3 TFA HIEHl ARYE ST AT HAF q0-94 ITH

Filling Tr&s s |

99 TGATS GrHEET & W T8 9 | Goag a2

TRFHITg 9 a1 Hls TR FART T |

92, dI@ : g A (ATFEA) ATHERAT FASA

(WTE a9 TATS)
mueve (Standard):

o FHHUTRUEE FHIHE ST

= HOSH-¥O UTH
T, 2 : PR
ATIR

Wonton V\frapper:

e/ greaTee (Safety/Precautions)

. e Fargar Fillings M qfe T |
. HTRITT TRARTEATS TFERHAT T3 |
. FREIA ([F=I) 5 HT FTER TE |

Y

: | . TEET ATHT | . HeT-300 UTH
93, IRET/ AT ATATST | S * ::?_q agﬁq
~ ® 34 ° -5 O [H.Td.
W_W??WUTWW| T . T
94 HTALIA T T | TS | 8 <
R . TIET T AEAITHES |
15, vaTee ¥ FTSTE T | . TR Ao C
: PN > . FIAEA, AT, T
90 g e | 5 ) T
. PIAGHETGHD] ATAA fEuaT | N |
. FAMEA T ATATIESHT
HUGR |
. FIIGFITGHHT ATAerG el
ferfer
R, 3T 7 gmree (Tools, Equipment and Materials):
. fafeT aores . o . Ecll . =fag dre




14 farewor(Task Analysis)

#d (Task): .9 aFed g9 g3 |

FTY TROEE ATeTH BREFHRA 3497 Fafead gTfafae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | ared 99 :
3 9rEvaE aranl, @Ry ¥ 9aad gwe e | e (Given): . AT T IATS AT
| . EEpE)
3 FfhIT ARERTEAT T fae | . EIRESE] . AT THAT
¥ RIS TR IR TE | . el . qa FrFET
4 9@ qarr (Mis-en-place)T | . TR T T )
% fodd w=adrg USer AR g9 TEAT JATeA | | ° AT AT, FEAH | ¥ TAAIE AT I AT 99
O QAT ATERAT FATTHT AT e | MRAEE ' e TR AT
N N . .
- T L T T A % T Simmer Fa (Task): I (ARF AT &)
9Ted, 99, "= ¥ AfaHEer ae ¥ wer . * Forp wp-q faex
fgve TeTsT | EIREARSRRERISE] . qIEAT-40 UTH

90, g9 IAHT YU® Portion HT ¥ F&T ATeA

ZeR 99 ServeT |

99, HRET/FEAGT ATATI |

93, SATEA T ITFLI THRT T |

93, FHTARIA TR T |

9¢_ SqTEe ¥ GTATHES ISRl 9 |
94, BIIAHTEAR ATAAG TET |

Troevg (Standard):

* FUERUEE FHEF FTTHT
FETE TTHT |
. AT ATRRB! AT
. FHT ATATMHT ITe
. TTAT AT T AT
TERT I IMGUehT
. ATHUF
. s
. JREAT TAT FTAATATR
JITIEE ATATETHT |
. FEEHTEA AT
G |

arg wg-q ferar ==
TA-TATT AR
Af=-Ee Aar
ATSTATHTE-FTE ATHR
TIET T AEITHET |
W,W,?r
JIFU[H] LIRS |
ST T ATATHIE ST
HUGRT |

farfer

. T .

e/ wmEaTee (Safety/Precautions)

. q JHST AT Fad &ad |

. I bl g IS |

. K FRAFTGATs ATERAT ATIH |
. FHA ((F=) AT FHT FIER e |

R, 3T 7 gree (Tools, Equipment and Materials):

T T




14 farewor(Task Analysis)

r
#a (Task): 3 faed dsirdaad g0 s |
H AEE AtTH FTITFITEA 3597 Fateaa yifatas
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFYF ATHH foad | _ | e L e K s
3 orEvEE G, weenE 7 geud gwen | eu (Given): . RESIEEICEEIGCIERIER
T EERI
3 ARG TIRTEHT 1T & | . EIRESE] . dT
¥ HHEI qHT YR AET | . EEd . FATSA T
4 99 Famr (Mis-en-place) T | . FTH T T . EEICIECIE]
S g AeTTd b T | . qTaeTF ATATIT, FTSH T
o qET TN 4 T | CERE] ¥ SATRT AT fHae Seiidaad 99
s - FATSH FFTF
- SN l F (Task): . qR-3Y IH
% qd Fedaaaesars Small dice AT e | : . -0 T
o ArEATE [ e - s N )
90, SRS i S['nall ?Ice@ ' . RS Helldadd 99 T3 . gfvar fafg-k0 o™
. Wr S a osas ,(?,rtr N HYqUs (Standard) ° 2r3-q4. UTH
Dice FIdal qd FSildaaadrs Sauted | :
5 5 N . =T Med-4 IH
R T T | e | > wrEmEE fEE o e |, -9y it o
93, 99, A=, ATTArHrar, AtEAr Frdewl g T | ALK
oIS ¥ AT, BTed, Hied R0 fAee Simmer| | o NP N . TWF-q e
NERIRIN frae Ffiaaes! ATIAT arH NN
T, AT FE FTeA | NN ; S e Tt FrEEr 2R oTe-
¥ : = f * ferar qTeTET A e arhT
1. FAATE JHTA T FARATIIATE o wET TaT AT
HTe, IRAFT AT AER FATIA | s . TA-TATE ATAR
TTETae UTeh Ui 99 FAT e T gl l . qﬁqﬁ ;W
. L I o FHrEAFFETE AfqeE TRaua | -
AT TEX Serve | . ANTATAIE-FTE ATAR
9%, FREAT/ | ATATS | . g ge-q feran ==
6. ST T FTHTI FEHT A | . F FATI T qTAI- qT
9, BT FHT T | AT TATSH
4%, ST T AAMEE SUSTOT T | . AT T AAATHIE |
20 HIAFETEAH ATTE e | . PTALTA, AT, T

JIFU[h] LIRS |
. ST T ATATHIE ST

HUSTRT |
. FTIGEATERT ATqaE T
fafy
R, 3T 7 gree (Tools, Equipment and Materials):
. U . qq aq . qq 92 . T a@e

e/ greaTee (Safety/Precautions)

. T AfITae ¥ dTRHT Tb ATeal HiTT &1 T4 |
. T kel TR AT ATTUF g TES, |
. ZTRITT AXARTSATS FTERAT AT |



c

. FREIA ([F=) 5 HT o TE |

r fveror(Task Analysis)

#4 (Task): ¥ &2 uueg |& qq o« 3 |

H TARUEE AfeTH FEHTHTRT I527 Fafera yifafas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATFYTF AN o | &< TUE 9rEa] 99 .
3 orEvaE Granl, avSTE 7 ged gee e | aeee (Given): . &2 TUS X A A3
3. AR AXERTSAT AT e | ) MEELSL
¥ EHTHEIE GHRT GIER E | ¢ W * SERE)
4 99 Farr (Mis-en-place)T | * el . ERIERIERI
% AT, WEEH, TS ¥ Addad dadrs 9T | ° FH T TIA y T AT
T AT dice FEY TIAT WIHT AW AT | AT FTHTT, TEATH
AR e | ECpE] ¥ ST AT & TUE Hraw 9
© T3S AR 9 AT fqedl qeers qarsd, AT AF39
o7 miiE  wew medr s v ay | #d (Task): . w@p-q fefeT
ASiIaadesdrs @Y Saute T | . TJIH AIA-30 i
o wWEH @A, A, ARE, gewd, fwa, | FEUUS ATE T AASA . =9 Mefp-90 I
AfTIHTET 7 AREE ger ST, arr amr | Aaeve (Standard): o £I99-30 ITH
TR FE 4 e Simmer T | . qr-¥o T
?, H‘TT; ﬁwﬁ%m&@ o qaar | :$<|U|s<» FTHF T GEAEA |, - T
G0 faa qveT TEY AT A | . e fer e | R
W, TR R A for et any | T EA90
93, GUTHT e, ERAT AT AT T Serve iy WO e, ) W\W'W
| APpYE T . ftRaer usT-9 =ar
93, IRET/ AT ATATS | * & T wm ¢ T, A, TTHTeT-
9. ST T ITFLIT THRT T | E(E i‘[\ ! WW
. wreeer Gt W 4 Cbluw-ﬂldd A ® PARATEA-R0 UYTH
ﬂi. AT T ATATAES AUSRY T | SN ' m_iﬁ'm 1.
- N N R FARATIY T qHT T3l
9%, HTAGEITEAHT AfqeE TET | FARTHT TS
. qrIEg-y, i
. i R-30 fAfa
. TET T TR |
. FTIRIA, SATI, T

TTHTH] FTHRTS

R, 3T 7 gree (Tools, Equipment and Materials):
. ;gﬁ . qq 92 .
. FIESH TG . FH

e/ AmEaTee (Safety/Precautions)

qq aod . EluiEic)

. T MicAhaTs SET AE |

. HofTeaad ¥ AThel BT TIE ATHR THRH &1 T8, |

. HTHITT AARTSATS AFTERHT T3 |

R~



F14 farewor(Task Analysis)

w0 (Task): v feesd g a4 s |

FA =REE Af=TH FTIFTFIET I59T Ftegd gridtae A
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | fees 9 :
Y. TEvaE G, avs 7 aand gwed i | Gee (Given): . fere &4 qq TS
! IR
3. AfmTd EERTEAT end e . EIRESE] . EEpC
¥ EHTHEI GHRT GIER E | . Kl . AT TEBAT
4 99 Famr (Mis-en-place) T | . FH T TqA . EEIEIERIET]
S, 9T g9 THT qd TRH TR AT e | ATa9TF ATHATI, FIH T
Saute T, =& @I Boil T | ELEE) ¥ AT A0 feae Ay
o T, A=, afeHEErn, 9F 99 T @eed FATST AT
AT | #r (Task): . ferea -quo
o ANEE FH MR F9 94 fAEE Simmer . ad-34 fafa.
T | fere &7 77 ars . =Tq Merp-9%, I
o BEEETEY T o ue g ey | oeee (Standard): . wF-q faer
TR ATAeTF 1Al TATS | . T |F-q fer =T
qo.m@@ﬁmm?w% * FERET FAF TTAT FEEA |, T, Ak, FfTe-
fareie =T F@Ts | AT 'h o . @ YR
9, TAET TE S T/ | © T EFIHET TEH, SUSTH . JUSTR e AT F ¢
43, AT T AT T T A WA e | A A T G TSeT FERTAT R
FHTEhT BT T @R fa | ATPHE JT N . FARATSI-30 UqTH
Q3. RET/AIAE AIAS | * I (?‘WT TSR] IUTTES . tﬂ—rﬁ'—\io B B
9% SATEA T ITHII AHT T | . ! N N (FARATIY T TN TIT FHARTHT
Y, I AEHT T © PRI AT TG oz i)
%, SATEd T AIATAES HUSROT I | . gfear wrs-midEer T
99, FTATHTIAR] ATTAE TE | . AT T AT |
. PRI, AT, T
SUFRUIH TRIRTS |
. ST ¥ TR 6H!
HIGR |
. FAGHITEAE] Aol
GARIES
#oR, STs=r 7 amries (Tools, Equipment and Materials):
. Bl . qq aod . qq I . =T dre
. FISH T () @ FARTET

e/ greaTee (Safety/Precautions)

fere &+ SaTeT T g3 (e AfE) |

RS TRARTEATS ATERAT AT |

c

FHI ([op=) @T% qHT FIER T |




14 farewor(Task Analysis)

w0 (Task): & ZrmE T gq qu o= 13 |

FTY TROEE AH FTITFITEA 3597 Fafeaa yifafas
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. HqTFITH STHHT | ST T g9 99 ¢
% YT AR, XS 7 e weer | weew (Given): . ST T a7 AT A
|
) HAYTIIT
3 FfhIT ARERTEAT T fae | . RIREEK . S
¥ RIS TR IR TE | ¢ ! . ATIA THAT
4 99 Famr (Mis-en-place) T | . FTH T T . - Waﬁ
S, Jaars g9 TEHl @Y TWH TH, A9 | ° ATAYAF ATHAT, TTATH T B
g Bl @31 g T e | AT ¥ SETET AT SEIET T 2T qq
o MR FHEE Tl I WHAs faww | ST FATA
AT | = (Task): . FTET FHH-300 A
©. T, AivE, AT, s T e A | . . www-q ferax
T = THTET T 29 |9 FATSH .
% FH W??Tﬁz:?ﬁ'q' 90 fAa Simmer T | Amevg (Standard): ) R rﬁqlﬁ?
' NN N NN * =T MeTeh-30 ITH
Q0. HAUSTH] HAl HHTATR [thdd SEIFH  Hdl . NEIEN
R 2 | o FTIRVES FiHF TAAT G | ZTATET R-40 A fer
N N ATHT | U A, |l ¥ afaHHrer-
99, IFIHT HIAT BT | o T e
92, qAATs AR @1E (HATS | * e TAPT STHTT 97 S Feram
93, U TAH Y BT T BRAT AT TER Serve At o ) e
oy ;i:; :za:awﬁw qq | e I afw\ﬁ ir‘am =T
L] %] ﬁ EB [ ] 3] g EE =
9% FET/ AT ATATIA | STy | w:nm q\a?:r
94, AT T ITFIIT FHRT T | . N S PIEH] FIA
. . T . FHIATFTET ATHAE T -
S e N
' T | . TET T AR |
qw.wqaaz'\qqﬁg-\quﬁ| \:r
) - e T | . FARI, AT, T
5. PTAHFITETR] AT JTFIUHT TXARTE |
. ST T ATHTUE 5]
USRI |
. FIIAETEART AT
e fafa
oz, STser 7 amries (Tools, Equipment and Materials):
. U . qq Fq . qq 92 . i e
. FISH AT

e/ greaTee (Safety/Precautions)

. TSN bl FATSAT (3 T ATHT & & |
. AR TRARTEATS ATERHAT ATI |
. FREIA ([F=) 5 HT o TE |




#7 (Task): ¢ dwaE qq aars |

14 farewor(Task Analysis)

FTI AIEE A= FRETEET 3597 Fefege yiiefaes A
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q. ATIYAF AFEET oA | _ AHAH
3. wmEvaE A, v 7 ogand gwe | e (Given): . AT qT AT
T | LTI
3. AfmTd EERTEAT end e * FTIETA . EERL]
¥, IS TEHT YR T | . Sl . ERIERACER
4 9@ qarr (Mis-en-place)T | . FTH T & . & FEETr
S TS AR GUIEHT [k Eaars AT, | ® ATAYAF FTHT, FISAH T L
FEET ATl O WA, T, Ecpc) & SATArE AMHAH 9 T3
#TTaT, gAY, S, Slice FEET A EERERE
Iofraaee, faa, 79 ser w0 | #@d (Task): . fam w@&- I3 faex
fee Simmer T | . HTATHT qTA-% IT
o frage, fod, oS, 9IS EeR 3 | AT g9 dArs . AT -3 T
e S 9T | aeve (Standard): (Diagonol )
o A9 ¥ ¥® @R &% "0 Taste TR . ai=ar gfear-q0 I
EEICE R UIICERECE * FEUERUEE FHE FTTHT TFTEA . TANT (AT AZAT)-30
. % Fal g9 IAHI BT | AR | o
Q0. afFar 7 afaer | Wity @R WiAT T | o A, AfHer, R T gw Tear | o AL FeT (@ET
94, dEE AT W UG AwAw way | e W e west qy FT )
ServeT | o IRET TAT ATAATART SUTTEE . T SE-3y M
9%, IRETT/ AT ATATIA | ATATLTH | . Tar @—;1—,13[ 3 Far-utgEr
3, SATEE T JIFII R T | *  FEATEITEH TG RTH | FEE
9% BIIETA FHT T | . e T9 (Nampha)-%0
94, ST T FTHTUEE JUGR T | fa.fer.
9%, FAGHTEAH! ATTG T | . ql"\fr\‘i? FaT fgerR T
FTERT
. o™ faed Qo0 uH-
Cube 1!
. fereT-=4 ume
. afaa-war o
. TH-EE AR
. HqOEH-94 UTH (Slice)
FTaA
. FTIA1-94 ITH (Slice)
FraA
. TeR-9% A1 (Slice)
FraA
. ghear fate-qu I
(Strip) 1A
. AT arT-g0 fa fa.
. EECiCERIIEL]
. TET T TGS |




FHTIRIA, TATEA, I
SYIUHT AXIHRTS |
SATA T ATHTHES
VUSRI |

T fofe |
FoR, ST==r 7 amres (Tools, Equipment and Materials):
. U . EEEICE . q@ @ FfeT are
. ESEA

e/ AmEaTee (Safety/Precautions)

HTHIT TARTSATS AFTERHT TS |
FREIA ([F=) 5 HT o TE |

&)
S
)




qI-HIEIA © 3 : AT 99

HT 3 g2 () + 93 FUT (A7) = 9§ G

FuiF(Description) : TEHAT AT FHET FEETIT FH ¥ (GIEE qHET TRCH B |

3I3va(0bjective):

o MY TF TS |




% fagewor (Task Analysis)

( =TEHS 99 )

£



14 farewor(Task Analysis)

w1 (Task): 9 #=(ieaT 99 a3 |

FT AEE A ® HITHTEA 3597 Trgtead grfafaes 74
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ |
3. =ifed 99 Surae, IS ¥ A9ud ool T | fegur (Given): HARAT A
3 ARG GREERTS B T | A .
¥ EHTHEI GHRT GIER E | © FE * AR 9 A AFEIm
4. 99 T (Mis-en-place)T | © T * W
C WH WETEWl A€ W W, S e, | 0 P9 T A TS qEH
AT T AR ETeR R-3 fiee 99 1+ | *  ITAYYF ST, GISMH T o IF AT
s =9 gfar gaEr g, Whdts grarsd, g SERE R
e AT ST AqUT
c. 99, |fe", AfaqmEEr T 9EEg 8R4 fAHe #i1 (Task): © Ao fafa
fersrz T | . . o =T FiF-¥o I
A RNID NPty S —— SRR o =T YAR-30 YTH
ATFTF AT AT | ) s (Standard): e U MHH-¥0 UTH
90, qAHT @IT fAeTST ¥ FUWT WER T AW . . o =Y EAT GAMI-30 YA
99, FIET/ATFATHAT ATATSH L S o  FEWTERR FE--30 FfT
1 WTWWW ! o TRET qAT TSI ) © w=FSE A
93, PIIET FHT T | - I o TA-T@E ATER
¢, SIS T FATAEE AR T | . : g ity | S-SR AR
44 HTAGETETH! ATTIG T | | o INAHHIE-ETE AR
o HARATST T AT Tl (
qIATS AT TATST)
* & I FEAGTHIET |
. cblqrwmr, ST, T FIDBIUTR
TR |
e TUTEA ¥ ATHTUTESH! YUSRUT |
e HEFHTETH! ARTe@ T fafa
[

R, 3T 7 gree (Tools, Equipment and Materials):

gﬁ .

q9 U< ®  ddg?

e/ AreaTee (Safety/Precautions):

g A THAT AT ATAAT B Ee |
RS TRARTEATS ATERAT ATIT |

feF=ar TRARISATS HFETTHT T3 |

EIEUECIES

EEES

Iqdared (Sauce Ladle)
qQu 9




14 farewor(Task Analysis)

®d (Task): 3 #¢ uue |m&r 99 oA s |

FTY TROEE AfeTH BETHTRT I57 Frgfead grfafaes w4
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _
3. =ifed 99 Surae, IS ¥ A9ud ool T | fegut (Given): &C [US R qY(:
3. ARRIA GERTS HTIH IET | R
¥ FHTIA TR IO AT | * W ¢ & TS &R 99 a3
Y. 99 Famr (Mis-en-place)T | * el . qaaren
ARYERTT T FAFATIT TGT AIATE WA | | © AAYAF SATAA, FAH 2 ¢ WW
O TTEHS FEN AT FAYIATS AT, BT, SERE] M CRLLELIA
I Wiees, R T gell Gamr &R 9% N
Fpveia e | T @4 (Task): ¥ SATE! AT 7 T ATIY
S, HARATSIIH B @ IR o | N 3 A
o A e e A o fraf | 7S T E A " ETAoo ff
ey armeve (Standard): o FrgH-yo ffa
0, Tq fae ofF arar sty frmr 77 At . R o forir-30 amw
R e ey ST, o FTHTRUET FAF TIAT AFEIEH | o Fraeaw dg-qY 1.5
99, FRET/ AT ATATST | Wi X . e T (Olive) -R0 uTH
%, ATE T ITERI FH T | ° e e T A o wiger = Rfse-9y T
3. FTARAA FHT T | © TR TA WA IR | o ey = MAF-20 T
9%, AT T HEAEE AUSRY T | W' . N o @AM geT-90 H
94, FIAGETEAR! AT TE | ’ e S gRAr =T gaA-R qal

i -30 fofa.

T ARE-EE AR
FARATI-UY ITH

AT T FEETIES |

HIII, ST, T FTDBIUTH
THRTE |

AT I ATATIESH! IR |
FTAGATED] ATTAG & fefed
|

oz, STer 7 amries (Tools, Equipment and Materials):

e I o iU TS
*  FHIEH ITreA oy o

e/ greaTee (Safety/Precautions):

*  IH TFIIET SATET ATl & gad |
o fRT wfHer @ Sk g TEs |
o FhIT WAREATE FTERAT ATIH |

o I TRIARTSATS AFETAT T3 |

Tt Wok / Jdar




14 farewor(Task Analysis)

w1 (Task): 3 =i gwe |&R 99 43 |

F TAEE AfeTH FTITHTEA 59T FEIegd gTfatae
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ |
3 wfeR WY s, W T gaad e o | f=ew (Given): e e IR Y -
! ~
3. AT WEARTE FAH TE | o FEWH o WIC UUE W qH qATSH
¥ EHTHEI GHRT GIER E | L il Adgrean
y. 99 T (Mis-en-place)T | *  EHH T I © g
S T HATSY ¥ UTHT USST AR HeiR ggdr | ©  HATa8deh Sqrae, qSIH T TS TEH
T | Eepe] * U9 JrAATAI
© . S ~
e (T T ek (Task): ¢ e i < o w ww
o wTEE A e S, P e AT A
T e qUEErER 99 FA9 | e TR FHAU-900 e
o Ol FARETSY e @Y 7 Aersy | aeee (Standard): * A FE-qoo fafa
Il o famR-yo fafa
G0, BT § fre wpTTaRs W % A Em 7 | FIU=RUET BHE STAT THET | o fodfi-wo urd
ArETe e | e . C | e W e fafe
99, FRET/ AT ATATSA | *  Fel Al AAer @ U |, FARATIT-40 T
9%, AT T SIHTIT FERT I | b o uI-:0 fA.fA. (@mET FERET
Q3. FTIRIT THT T | ®  RET IET HEETATPT SAITe® o)
9% SITEd ¥ ATHATHES IR 9 | . ! . . * T T HEIHIET |
. N N . e FHUFHEA ANE ARGTHT | . N
Y, FAGHTEAH! ATTE TET | * WA, ATAA, T ITHIUI]
TXIETE |
o TUTEA T ATATHIEEH ISR |
o FEUGEEAH! AT ITET fard
|
FoR, STseer 7 amries (Tools, Equipment and Materials):
e ¥9gue /Wok o FHTIH AT FART

e/ greaTee (Safety/Precautions):

qIATE 80X ATFAT g T ATFTS |
HTHIT TARTSATS AFTERHT TS |

feF=ar TRARTSATS ATETHT T3 |




14 farewor(Task Analysis)

®a (Task): ¥ & &9 a3 |

FTT FRES A ® TR 3597 Frgteaa grfatues 9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ |
3 =ifed 99 AT, SSH T A99d Geherd T Given): & 9 :
[
3 AREIT RS FAT TE | o FHIEA * T Y TS AAIRT
¥ IR R IO e | A ol ° HEH
4 g4 Farr (Mis-en-place)T | * M TH T TS TAF
T A GAE dad EeR wrer 7 | ¢ AAIE WA, S 7 e | 0 T A
FET IAHAT g T@Te |
o WET T gErers feme wer 3o | FA (Task): wa\g( ‘
fHeaw | o @@ AT GAMI 400 ITH
©. UgE AT YEHT @Y N W AR g ey | ee 99 AT | e qd-300 fHfd
TR THS | arevs (Standard): o ZmEmE wf-300 fafa
%, drrETe fAebrery frEn g e | ) * =9 FAT FI-0 YH
ﬂqﬁﬁ?&l}lﬂﬂ%ﬁ@ﬂﬁo—@mgﬁ * FIUTRUEE FIHF TIHT TFIIH o wr ufig-yo W
(PureeTTs L X L SN o o gg-30 ffa,
99, TIET I =TS HAel a7 FIHT doaarg | © TPH ferdr <refT gafeTRr T o T (=T
JATSA T T FANATS Al T, L TATHT | @ FIET TIT AR IJTIGE . g?&n?w -
AT, TATEl 2 GE9d ¥ WR UHE @ HAATZTHT | = .
HeIH HW:HT 14 e TS T WME ATER | o pragere diverd R Tehl | * A, lwaam, T SR
7 TS | HIERTE
93, FRET/ AT ATATST | ©  TAEA T HAUEEH TSR
93, AT T ITFI FHRT T | ! ) e N
9% FIATIA TR T | . WWW qorg e
94, AT T ATATIEE HUGR T |
9%, FTAGFITIAS] ATTAG TE |

aﬁ—wiw, Saar 7 wmiees (Tools, Equipment and Materials):

gﬁ .

e/ greaTee (Safety/Precautions):

AT AFET AT THISH |
ITh TS TRARTEATS ATERHAT AT |

feFar TRARISATS HFETHT T3 |

EARCIRAIEL)

o FffT &

o =rEfAsT Wok/ @9 ue




14 farewor(Task Analysis)

®d (Task): 4 & mide q9 o3 |

FTT FRES Afe® TR 3597 Trgteaa grfatues 9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _
3. =ifed 99 Surae, IS ¥ A9ud ool T | Given): B it WY :
3. AT WEARTE FAH TE | ) N
c = T hd
¥ FHTIA TR IO AT | * % qfq(_’ ZZ‘ oI T AT
4. 99 T (Mis-en-place)T | N .. .
. @A HTAT BT, o, TEre T gt o | 0 P TS . S
RIeTToR emer =ver e | ®  ATITh AT, IIH T o . 3
I & =R U T8 TR A I e | EERE ¢ T A
- o Eﬂ}ﬁ' N Fri (Task): &2 el qF TG I A9
%, S[USTHT WX GHMIATS AXH Tt FATI | . e T GEH-K00 T
0. fﬁQ?TﬂEﬁIWWOkaTWWTWWTRW 72 i qE AT | s de-300 fHfd
[
) #7evs (Standard): o =9 MidEF-900 AN
99, = R 7 e T e &R g T A 1T e
| . - o dI¥El w{I-300 fAfa
fo s L . _ | * FUERUET FHF FOAT A ey
9%, AT Tz, T B WA TH R T | gy © T EId-90 AH
. R T R . - e IR TWHIE-KO UTH
N q% NN s se o . o Al MRT ieleher! @8 T N
93, I, @Il Yodrd AW JRUYTS, AW T o HEEg-30 fWie.
T T 7 ATaeTF ATAR &Te | ) . - ITAR
- L * TR qUT ATAATAIH IJUTISE T-sARE® o
9% FET/ AT ATATIA | ATATET | *  [IET T HELTHIES |
Y, AT T JIHII HHT T | o GrEEE ate aRaeEr |0 PR, S, T TR
S, FEEIA TR T | TEAFRTE |
49 SgTEe ¥ GTATHES ISRl 9 | *  UEA ¥ GTATHESH! IR
9o, FAGHTEAH! ATTG TET | '

o

o HEGHTETHT ARTAE T

fafer

R, ST 7 aree (Tools, Equipment and Materials):

Bl e FHEH Il

e/ AmEaTee (Safety/Precautions):

T AT AT AT TH1I |

Th T ARIARTEATS HFSRHAT T3 |
fFo IRARTSATS STFRTRAT AT |

o TrEfAer Wok/ I e




14 farewor(Task Analysis)

#17 (Task): & |7 9 g3 |

FTT TRES v FTAITE 59 Fafead gTfafae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | AT
3 wrEvaE aranl, @Ry ¥ gaad gwe e | e (Given): . A T TG AT
| . EEpE)
3 FfhIT ARERTEAT T fae | * EIRESE] . FATST THAT
¥ AT GRT qIER AE | * T . ECICICLIRY
4 9@ qarr (Mis-en-place)T | . FH T dqd
L. USEl g9 YT G, A9, dAwersy, e 7 | o AFYAF JIAT, GSAH | AR TH FAST 97
TTHT TS BT IUT T & | MEERES . a1 fefay
O El Fodl AGA] FEIE EOR ThISH ) . 9T 8- o ffa.
TATIE T | #17 (Task): . AT ST AHAR
<. EH AT g T Simmer T, d g9 | - X . Ferefr-3u. T
] gf;\fwn_&:ﬁ fApTed, 9e¥ A" Seg T 9w o | JOes (Standard): ) r\ !
e o T By o N 1 . FARATI-0 UTH
BT ITHT T Fedd T TAATIA | .
> . ‘ . araad- 4 e
90, FRET/ FIEAGHT ATATI | * FIAIIET PIHE FTAT . g fof
99, AT T JHTI FHT T | I we . o
2 ST 9T T | . GRT AT TG HTH Fex-q0 v
’ o Y . AT T AT |
93, ST ¥ ATHTAES WUSRT I | B N .
G . S TR T | . QIET AT HITLATATRT d PIUIA, S04, T
' IATIEE ATATSTH | JIFIH! TIRTS |
. HTAGETET TG . ST T ATHTHE e
MG | TUGR |
. FIIGFATGHHT ATTerG el
ferfer

FoR, T=er 7 amries (Tools, Equipment and Materials):

q9 9¢ . TS STreTel

e/ AmEaTee (Safety/Precautions)

RS TRARTEATS ATERAT ATIT |

B

FRA (F=) TS THT FIER & |




14 farewor(Task Analysis)

#a (Task): ¢ wueied a9 a3 |

e/ AmEaTee (Safety/Precautions)

. HTHITT TARTSATS AFTERHT TS |

e

. FREIA ([F=) 5 HT FTER TE |

&)
N
~0

FTY TROEE ATH FHTFEA I597 Fateaa yifatas
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q. AT AE A | _ HUSTRA 99 _:
3 wrEvaE aranl, @R ¥ gaad gwe e | S (Given): . qUSTRA HH TS
| SERIEMI
3 SRR WRERTEHT e e | . FTAE . EEEE]
¥ IR qHT G TE | . TR . FATS FRAT
4 9@ qarr (Mis-en-place)T | . TR T T . 9 AT
L. UgEl g% gEuEHT =9 fSeR, ared 9, | ° AT HATU, FTSTH
T S EER T T AT AR ECrC) AUSIRA HH 39 HqTT
T T | . =9 fSeR-90 IH
o WA A fawy g fa, @m oww | 24 (Task): . FUSIRA / A TH-4,00
o} FATIS T | fa far
C  FARATRA WA [t @eTey wersy | AUSTNA e . FISH FAR-YO ITH
T T faRiy W AT g W, aed s | AEve (Standard): . -4 o fe
Fre | . r e dnEE-o faf
% MiETe qe#TeR dEed Serve W AT fody | o FEERUEE HHE FAHT . FEETICY TTH
IR IFRSICETHT HUSR T | FEIEA HAUHT | b .
N . . | qrl-30 4. fer. (@mEr
90 FRET/ FIHAITHT ATATSA | . WWWW FERTHT TTE R T
99, ST T IYHIT FHT T | TRl W‘*'\’n*' |, T 7 AT |
9% FTHRIT TR T | . AT AT AT . S
93, STEA ¥ ETES HUSRY I | ST AL | STFE TAFRTE |
9 FTAGHTIAR] ATTAE e | * WTT'T et o SIS T GraTITE o]
UG |
. FIATETEAR] AT T
farfer
FoR, STseer 7 amries (Tools, Equipment and Materials):
ga . e . FfT arg . FIEH! Tl




14 farewor(Task Analysis)

#17 (Task): = I I a1 |

FTY TROEE ATTH FIIFHIEA 3427 Fategd gifataes =
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AELIER BN (AT | AT T
3 wrEvaE ranll, @y ¥ 9aad gwe e | S (Given): . AT Y qATIA AT
[ far
3 AT EIERISAT e fa | EIRESE] . EEDE]
¥ IR qHT G TE | K . AT FHAT
4 9@ qarr (Mis-en-place)T | FH T dqd . T3 AT
S TIAN IIUCHT dqd EoR TRH T, =9 | °® ATFITF AT, TTH T X
Afa, o9 MiaE TER Rl WX T IT EERL] AT FH qATST ATaTP
o foediy e BT | EEREIE
o gwe fa¥, |, o fr eer a4 | @1 (Task): . =7 mfeF-3Y, T
fA¥E 9IS ¥ 82 q9 e | . =7 fSee-94 I
c FARASE! HIG [y @Ry warey | A 9 adred . g TI-K0 UTH
FHT aTFdr g fa | #raeve (Standard): . T@F-400 fo for
. A4, AlTAMHET T AT YR BOR @M . fereft-u T
eS| * FUTRUEE FHF TIHT EAET | S
0. HT\W\ e \ﬁr\aﬁra?‘ q&w Serve I ar fear “}fﬂl . . . N N —
IR IFRSICETHT HUSR T | o WX [EFRFN @R AR FH N N
. farqe e Ju=-aman
99, FRET/ FIEAGHT ATATI | W A BICEIRICICRIRELS Rerarr =Tt
ﬂ?,wtmwﬁ| AR . ey frfr
93, FAWA FHT fn . o FHFMEA AFTE ARGTHT | . TR T
% Wlf{t'i < HI‘jI‘AIi(’\HUSIUiI RGN . q_l_'_ﬂ__ao ﬁ?ﬁ’f(ﬁ::f e
94, PIAGETIART AT TE | TET)
o A, ANTATHE-ETE
AR
. TET T TR |
. FIATA, ST, T
JIHTITH TRARTE |
. AT ¥ AT o]
HISR |
. FIAGETEART AT
e fafg
oz, STer 7 amries (Tools, Equipment and Materials):
. Ey . g . =T & . FARTES

e/ greETee (Safety/Precautions)

. qHATS SATET ATl g AfaH |
. HTHIT TARTSATS AFTERHT TS |
. FEIA ([F=I) A5 FHT FTER TE |

&)
N
&)



TI-HIGIH : ¥ : AT

FHT : 3 FUT (F) + 97 EUET (37) = 9% §UT

FuiF(Description) : TEHAT ATSHS TR FFEATT A ¥ [GUEE FAEEAT TRTH BA |
3I3va(0bjective):

o TS T AT |
FraEs(Tasks)

q. for=r gran faeba Ife o |

R. fHe =« FaeH |

3. feiw 3 gere faw 9w (Sprill roll sheet)smms |
3.9. foivr e F=Te |

¥, dr fafeet amTaT |

Y. 9Tk TH IATI |

%. ferepw fafest v

O, AT HTg TATS |

)
N
2




% fagewor (Task Analysis)

( =TS T TR )

E



14 farewor(Task Analysis)

#1d (Task): 9 o= g fada i awrs |

FTY TROEE A ® TR 3597 Fafeaa yifafas
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | ok @ fase
3 wrEvaE aranl, @Ry ¥ gaad gwe e | e (Given): . fosre @iran farebet ara
| LTI
3 SRR WRERTEHT e e | . ERERE) . EEEC]
¥ TR AT TR IE | . gl . FATST WA
4 9@ qarr (Mis-en-place)T | . FTH T T . & FEET
T uEr, U, Wel T HARATS? U3l g | ® ATALIE HATU, FTSH T
RE37 127 TS | ) EEpE; ¥ ST AT fiee g e
o ferbeard Strip (e e T, wgar Fer JATSH ATAITF AT
qaaE FEr 99, g wfe=, A @14 (Task): * Ao ferpa-3o H
Iea T AfTSIHIET T AR geehl Herl | . Yugr-q el
<. Deepfry 1 @fT e 950° ¥, AT qargw, | (o FAT FFT I aAST 1 | o qrT-30 A for
A Feders Batter 3ASY @4 fader | WIS (Standard): . Far-=y, I
ST B T ETE I | . FARATI-9YL TTH
’,  =ATEHAS (Wok) FSH] AP df qATIT | ® FIAERUEE FHiHE &THT TFIET | T, e, ST
e AT, 9, A, ANTHIHIET ¥ a9 | o RS L
BT | meﬁﬂmwwgw dor | gﬁqqh{ﬁi: i
0. W{m oA ETeR ATAYdE AR St faee | . N —
AT FATST | o JR&T AT WAL IUTAES
99, wrE W forde g 3 e T | AT | I L
Q3. umiETe f@ T Serving dish ®T EOR | o FEEIET wtHer@ At@uar | | %W Bl =Tst-20
Sfaa afedn @St FSIrs | ~
3. <£<¢1|/<1|qa|-1“| AYATS | * e T1-20 Ffe
¢ PITE T JTHIT AEHT T | * T 300 FR
. TR FHT T | * AT X AR H
. STEe ¥ ATAEES HUSR T | * Deepfry T T
q5 AR SR T | . AT T AAAER |
. FIATIA, SATA, T

JYEHITHRT TTHAHRTS |

oz, STer 7 amries (Tools, Equipment and Materials):

%ﬁ .
AT BT .

e/ AEaTee (Safety/Precautions)

Y AT STl g AfET |
ferdba & Sifeas e sfauar |
ZTRITT AXARTEATS FTERAT AT |

Deepfry 9 #=T&r o
g fewr/ =i

ot T ToEs




14 farewor(Task Analysis)

®d (Task): 3 Meae aars |

H TARUEE A ® TR 3597 Fafera yifafas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _ frese
3. oEYdE AT, GISH T qFAT Ghad T feguar (Given): M LCCEIERIER IEER R
3. AfmTd EERTEAT end e ) * IFaIq
¥, IS TEHT R T | * o TG TBAT
Y. 99 Famr (Mis-en-place)T | ¢ A® L o TF ITFETH
S U T UTSH RIS UZer fafR e e, | 00 P T <A 5 ST AT fHdee TS
=7 fotesr, Bl =q At a9, At e, | ¢ ATa9AsE ATET, G T IS d999
ATAMIE], 9081 3T FARAST BTk AIATg EEEE o TH T fEAT-Y00 YW
T & AT e YIS =T WH-900 UTH
) ﬂinww%W?mmTagk' o i =T fo-4 Iw
[E | N o wiEar =T Afaa efar-go
N o = Erecicoicoll
. Deep fry T T@ &HUd 950 C &H ATIAT (Standard)- e
qarsd ¥ @9 fAe aoesens Deep fry T, 7s (slandard). o FrgEg-¥o fyfa
3 3 3 = ) e 99 ¥ ARF-@E ATAR
WWWI'{W@K | o A S T
<, TS FE JATIH, T TG FAT AR AL | wqedrad WU | * dNAETEr (Optionaly&@Te
~ ~ NN ) - PGS
Gl e, Tk qel T, A, AN € o qey i et freaw 7 | -
SN FTeT asif A THAS TS | HATETAAN AUE! AT S
90 fHeae BT, FARATSIHl U Bk AALAH ATFF AT o forad w®-300 M fa.
F\ ng—rl—\l ) . . ° TWHWW“ ? ° W"\ ?q,]_ﬁ_ NENEEN
9. AT feamm eted wifqate dwwn q9 7 #f JYTIEE ATATSTHT | e = (Napa cabbage)ro0
E 3h ' X o FEFETEA AfTer@ AMGTHT | arH (Cub TN
R, &/ ATATIA | o Ffea &fedr wre-z0 I
93, SATEA T JTRLI FHT T | o Fq-vo fafa
¢ FTATIA FEHT A | o e -9 oA =e
94, ST T ITATIEE UG T | * Deepfry 79 a«
9%, HIIGHTEH! AfTerE TET |

o T T FEUHIES |

o FHIURIA, AT, T JTFIH]
TIETS |

o A T ATHTIEEH HUSRIT

|
o

o HEGHTETH! ARTE T
fafa

R, Ts=r 7 amries (Tools, Equipment and Materials):

%ﬁ .

TS B . gy feg

e/ AmEaTee (Safety/Precautions)

fHeael U Frestr oI |
Deep fry &7 9T TRI Jehrs |
AT ARARTEATS FTERET TS |

B

FRAI (F=) TS THT FIER & |

Deepfry I+ =#=Tér

. ot T ToEs




14 farewor(Task Analysis)

#I (Task): 39 f&rT 3 awrs fa= a=esw (Sprill roll sheet)aw s |

FTT A0S Afedy HTTIHETET 3597 Fafead yrfataed
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, SATAYAF SAHHN AT | fertT A« TmeE -
3 arEvTE aranlt, @Ry 3 gad gwed e | feH (Given): . foRT A 919 &b TS
| T
3. AfmTd EERTEAT end e . FTIE . qquq
¥ TR THRT FIER TE | . R . ERIERICERII
y. 99 T (Mis-en-place)T | . A T T . ECIGIERIE
S HET, FARATSIATS U3l AT (Wi aerdr | ® AT HATU, FTSTH e .
I, A, AT T 9USl U@ wEE T, EERE] T AT 919 hep FATSH ATAITR
aTaer Batter TS | LERENE .
o e fafwnr aemm s @y arr frar | #19 (Task): . HaT-%0 I
EHEH . FARATII-¥0 UTH
=. Non stick pan &% Tarsd gl dd Ted, ?@;'T.?\T?'T ERIEERCE] W\W . AUET-q AT
Fa wo g vo ffa Batter @R drar (Spring r;” Shget)d '3 | . qHT-300 f7.fa.
AT I Heb JATR T | ameve (Standard): . T fafre
2 ATEAH ATNT THUR [AehTelepl AT AN . - RTETTET T
Fehl FARATIY B T AB[ THTTH! JTAhes | © PIASRUEE H(HP SO .
TE AT | AT UH | T T AT |
~ ~ . L4 B, YA
90 FIET/ AT ATATSA | . Qe TeeTaehT (e . ¥ |
. ‘ R T | W;W\ A . ST T ATHATIE S
9, FIIEIA FHRT T |
3, @ ¥ AT HUSR T | * TRET JAT AT S
o RN SUTIEE SATATSTH | . FIIGEITEAHT dierg e
9¢ | BTAFFATEAR] ATT@ e | ) A fafir
. FAGEITEA AferE
G |
R, 3T 7 gree (Tools, Equipment and Materials):
* HaT g Sl . fafrRT Toee ® qrax Fe Sl . S Tl WFQA_OF
®TE T

e/ greaTee (Safety/Precautions)

qTeheh THATIH TS, |
U HFAT @A g &a |

ITHTT TRARTEATS ATERAT ATIT |

c

FREIA ([F=) A5 HT FTER TE |

e
N
G




w1 (Task):z3.9. f&rT A a3 |

14 farewor(Task Analysis)

FT AEE AFTH FITTHTRA I Fafera yifafaes A
(Steps) (Terminal performance| (Related technical knowledge)
objective)
9 HTIYTP SRR [T | _ fom A=
3 qEvaE @, G 7 gee | e (Given): o [&RT A FATIA FFgRIT
FepeTd T | o IEUa
3 oAfRTIT AYEHIEAT e | © FIE o ERRC
¥ RIS TR IR TE | Il o g FrEET
4 9@ qarr (Mis-en-place)T | * PH TH TIA
S TS /TSR ST TS TRH T, d | © ATAvAs WHI, WS foifT I FATSA ATFT® qFIT
ET, T ieieh T@T Feebl e | EERL] o Sferaa #a wfaad - W I
G 9T TS FEId @Y 3-¥ foae W o Sfeae MR - W ATH
T T A Are ferer e e | #17 (Task): o S afel fae - 3y T
S, AT A W AR qTAbbers | X o e @ - Yo U
ez 2T | I T TS | _ o Sfera Bfar @ - Y WH
QY& Tkl ﬁi?smm ﬂﬂ“\léw fr | A129e (Standard): . e &30 s - qo T
AT P ATHIR [HATUR A& | N <
o, TR G5 WA AVSE ey | * P e T -
T T | TG ATH | * TR TS - 30 U
99, T YIS &l Geal® =M TH Spring ‘Ww?\m * mg\f'qy‘mﬁq‘
roll &= T3+ | Roll TR FATTHI Tehth * I, HUA - T ATAR
9%, FeTE 450°C A A | i o fsrr /T - @ AT
93, g% foggra @ Golden brown e R , e« - yo fafa
FAT TSI T | o fo afweas @ o YUT - q =g
9% BTE T T TR TIH ServeT | e/t / R/ e gl - 30 fRfa
- grs afq framR gereT - N
9y, FRET/FIEAGTT ATATI | At | * (IFUST T UTHATHI HIA TATIA)
9%, SIS ¥ IIHIU T T | o TR qOT AT * UHE 89
99 FTIEIA FHRT T | JUTIEE ATATSTHT | e I - Deepfry T
9o, SITEd T RS HISRY T4 | o FATETEA dfgerg wfguer | © B A4
9%, HTAGHTETH! ATTIG T | | o AT YT AEIHIES |
o FHEUXIA, AT, T JTHIUH] GXAHRTS |
e A T ATATIESH ISR |
o FEFTEAR] AT e fafg
oz, ST 7 amries (Tools, Equipment and Materials):
. EXU . BTSUT / <ITS (ot . = . CIECIKS
. Deepfry T+ &% Wok . FTHH AT

e/ wEaTee (Safety/Precautions)
fere=Ter et el AfAR AT Tl T BT |

. fergRrer Deepfry Tl Had &a |
. AR ARARTEATS ATERHAT ATI |
. FHI ([op=) @T% T FIER T |

&)
N
n



14 farewor(Task Analysis)

#17 (Task): ¥ dr Feeedl aArs |

FTT TRES AFeTH TR I Fafera yifafas a9
(Steps) (Terminal performance (Related technical knowledge
objective)
9. AAYTF SBR[ | _ are faeelt
3. TEYaE AT, YT ¥ daad gwed w | eee (Given): . BIENEECIIERIEEEECR IRl
| . ECpr)
3 FfhIT ARERTEAT T fae | * E2RESE . FATST THAT
¥ AT 6T GIER AE | * ESal . T AT
y. 99 T (Mis-en-place)T | . FTH T I
S, drRATE Al #d HEY AAT U3 wiaH | ° ATIYTF ATHTT, ¥ ST T AT A Pereedt sMTa
TqE | TISTH T AGTS AATF qqTT
o AfTdadETdrE THRERT g+, q@red ¥ &el  (Task . dr, -Beancurd - 400 IR
T HTEX AT T e | #14 (Task): . e BT @ - Q4 I
c. Deepfry 9 deiellg 950°C T TRH T | R R . =q e - 90 ITH
o, FT FIEH AEAE B FAGT A AGIAGE | T A ST _ . FTHFH - 900 UTH
Golden brown & w97 @ o Fry | | A0S (Standard): . AT - qo0 W
90 WMEHS  FIGHT  ddeTs  qarsd, =9 ] . 2T - 00 U
C < . wrieRUEE B Tear
S e fry T | . FHEl F99 - 5O N
9. FE gqAT @it AfTA qi ETe, HaT e | . . T - 30 W
Fa R fgae w1 ™, ge99 ', wiE | ° b forer =& & . ot - vo
TR AR 9 BT WrIEE, AHer $ed, qrg, @, A o
T ATSTHHIET BTOR BTS T | FITFH T arHar | ° T TS SAfadT - ¥o IH
93 ATTHAT T FIEHT AT ETe, TAHN T@TT BIEIX APHP * HrrEE - 30 fAfa
feretra | EFTET FATH | . T, ARTATHIET - T AER
93, QW QR ERAT WA T Serve | * g a . Deepfry I+ e
. N FAATAIRT IATIEE ;
96 FRET/ AT AT | . . F AT - YO TTH
. o ! FIET T ATITHEE |
L]
94, S T IR TH M | . ) . T )
. HIATIA T T | ETE | . FIIIA, ST, T FIBIUTR

99,
iz,

ST ¥ ATHTIES HUSRUT I |
AT ATE e |

TS |
ST T ATHTYESHT HUSRT |

GRS ANTE e faf

R, 3T 7 gmree (Tools, Equipment and Materials):

%{1 .
Deepfry T #=Tg
e/ greaTee (Safety/Precautions)

c

FREIA ([F=) 5 HT FTER TE |

EIEEEICRE

N

. wd

qre, fereell aarer Sl afq drHel afeaH H T 2t |
ITHTTT TRARTEATS ATERAT ATIT |

. frgars
. TSP AT




14 farewor(Task Analysis)

w0 (Task): v 9% 77 a3 |

HI TARUEE ATTH FIIFHIEA 3427 Fategd gifataes =
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ | _ 9% TH
3 HTEYIE GHET, GO T AGud GehelT T Given): . b HH AT
| HFLTOT
3 TRV AR T fa | . EIRESE . EERC]
¥ HHEI qHT YR AET | . R . AT T
4 9@ qarr (Mis-en-place)T | . FH T dqd . T3 AT
S, TSl AT TATRT FoHr 91 TR & o | ° ATETF AAET, AR T
qI FaTF TG THT G TG | EEDE] M HH FATST AAYAF HFAT
o T @TE FT 0 YW AfqGH AAGE AAW | ‘ .
T Faw Wi st wemr dw ww | #4 (Task): . T fFHT-400 IH
FATATIR & | . =T AIA-100 YT
o R TP WA@T WA e g W dedrey | WF AH TS | . =Iq gfT wrs-30 qrH
], wRF QU UTH WG Uredl fHeER @Y A . I T9-q4 M\
FT ATHR o | * FU=RUET F(HF FTAT ¥EA | F9 glrsr AiEEET
O, HH THGA WISHT TAR TWH TH T@T | TR | @ FER)
I (Steam) FH1 ATFHIRT Fa ufaee | @ qrbel [FAT | ASidaad | Rerr ST-vo PR
e T WH GHTS | e R | TR N g
qq, TTAfg AT AT qEA WEHT @R B T T HH . $a7-4.00 T
@fase FeAT I Serve T | . JIET AT HIALTAIHT
- . N S AR | . arr-300 i fd. (@ar T
93, FIET/ AT ATATSA | ( < Wt wTE g R 9
93, SATEA T JTHI AHT T | . PTIFFTIT AT )
9 AT FHRT T | TPt | . AT T AT |
Y, wATEd ¥ HHTIEE AR T | . v e v
9%, FAGETIART ATTTG TE | JTFIIR] <~|<<.|Lh|<é |
. ST ¥ TR 6H!
HISR |
. HTAGFITEHRT AT
GARIES
R, ST 7 gmree (Tools, Equipment and Materials):
. Bl . T e . = . fafrrT awes
. 7 feew T e . AT BTl Wi
e/ greaTee (Safety/Precautions)
. H:HP! AR FHR Tk g I8, |
. 7.7 T\ el s fe’m (Over cook) T &3 |
. AR THAREATS HTBRAT ATIA |
. FREIA ([F=) 5 HT FTER TE |




14 farewor(Task Analysis)
w1 (Task): &« e fefe aams |

F =RUES afray wEEETET 35T Faferd grfatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATFYTF SATHHT foa | _ faabe fafer
2 o G, weemw 7 gadd deen | Gee@ (Given): . Ferebet foreedl arTg
T EERPIEVII
3 feRITe EREwTERT ST fa | . FIEA . EEEE]
¥ EHTHEI GHRT GIER E | . el . FATIT TAT
4. 99 T (Mis-en-place)T | . BTH T I A fﬁ' BIEEIRI
% ferepAarg Cub e #Ter UIar 9wt i | © ATFYAF AT, YRSATH ¥ | [Hb [HHleed TATST ATAAP AT
AT TET | EEEE] :
©. WUgT, HaT, HAHhersy, AT U 9, * Ao foa-K00 JH
A 7 AR TR A | @i (Task): . FTIGEHH (Cube) -40 ITH
= Deep fry T @@ (o’ q ;WS | X . 7= (Cube)- q00 I
ATH TR T, TR e we wep sy | P fafed aere . T (Cube)-q00 T
Tﬁv?,:‘rr a3 &1 T4 Deep fry WX wen | @qevs (Standard): . et ETST-Yo T
Trarr [ o . . ) R . gfear g (Slice) -R0
?. TEMS FEHT U @R dArsd, =9 | ® HEATRUES HHE TTHT FHITEH ——
W?gﬁmmwmw,m TTHT | . O —
FIEH! ATAA, FTHEFH A 8TeR FRT § | o Frerg arg G Fadbaars )
free 97 | Deep fryf ashizeae a1 | o TAE-30 I
© ' FE, WAEE, WA FEAT A, | gedT (9T @1 G AqST =g | ad-wo fafe
afsEE, O @R 30 FEvE ST | TR | . Araag-q4+q4 =30 ffa.
Afewduly foba o wed T AT o apan qur aeerd wwmes | T, AfTHEI-TaTE ATER
rTer vl FIhN) BTOR THS | ;ﬂ—q—..r@‘-Q—cgr | . 2EUY-30 UTH
19, WA T JEA FRAT ST T Serve| o e afwer afausr | | T e
T . YUST-R T
93, JET/ AT ATATIA | . Fer-¥o uH
3, AT T B AHT T | . FARATII-20 TTH
9% FIATIA TR T | . o5, gea-20 g
94 ST ¥ ATHTAEE HUSR I | . o, =, afEEE-
9%, FIAGETEAH! AT TE | @E ATER
. dJa-Deep Fry =
. AT T AR |
. FTALIA, AT, T

JAFITR AXIFTE |

#oR, STt 7 amries (Tools, Equipment and Materials):

L] @ L]

e WY

e/ greaTee (Safety/Precautions)

o

~ oo - N\ o
tefebe afeet SIATST ¥ gedr g Alad

o

HTHIT TARTSATS AFTERHT TS |

B

FRA (F=) TS THT IO & |

=RAT ATE .

<

fae Faferr defreeae yw sfaq 7 |
o

299

o TofRT awEs

o =TEMW FRTE

* Deep fry 7
FTE




14 farewor(Task Analysis)

#7 (Task): ¢ arded wig aars |

HI TARUEE AFeTH TR I Fafera yifafas a9
(Steps) (Terminal performance (Related technical knowledge
objective)
9. AAYTF SBR[ | _ AT WE
2. STAYAE AT, A ¥ s weed e | e (Given): . AET KT TATST AN
[ . EEpe)
3 FfhIT ARERTEAT T fae | * PIAEIA . FATST THAT
¢ IR AR AR E | . Tl . T AT
4 9@ qarr (Mis-en-place)T | . PH T A
§ qaers 950° F. 3@ R00” A FEAHT AT | EIEECEARILIVIR ¥ SIS AT FIE AN AR
TRH T | TSAH T HAqTT ECDC IR
$. TAR FATCH AT Golden brown &4 ) * ATEA- %0 foa
T Deepfry 19 | #d_(Task): . da-Deepfry =
o, e MR IO SEgEneE & A e | - . * FCqY-zo AN
¢ AT WIE T ATEdes gedd G H5S (Standard): ° SISS |G (AP TAD)
ToTE T Serve s | AMeve (olandard). T ATTad ST AR AR(EF) AT B |
o 3 ] . AT T AATHES |
90, FRET/ FIEAGTHT ATATI | . 3 ) ( .
qq AT T SIH AHET T | PTAATIE 5 FTAIA, SATIA, T FTHITFI
- TEITET TUH | |
93, BIIEIA FHT T | . S AR
N < GoldenBrown &7 | , ST T ATHESH HUER |
93, SEd ¥ qrEATIES USRI T | T Deepfry e . NP N
9% FTAEFEEH ATeE e | Wonton * FrTEFEAFT Ao e fafa
. ATFH
. wrfedr T
. AT qAT
AR JUTAEE
HTATSUHT |
. FEEHTEA Afaeg
G |
R, 3T 7 gmree (Tools, Equipment and Materials):
. ga . Sidernet (wisey)  ® @i . Deepfry T &1
. WY

e/ greaTee (Safety/Precautions)

. AT WIS T g Al |
. AT TS AES g I |
. AR THABEATS HATBRAT ATIA |
. FREIA ([F=) 5 HT FTER TE |

&)
G
)



qI-HIGS : ¥ : =g Afqeea

FHT : 2 FUT (F) + 97 ST (37) = 9% §UT

FuiF(Description) : TEHT AW Sfveaa  F0 FwEtad F9 T g qEEE TRUE S |
3I3va(0bjective):

o =MW Sfad FHTI |
FraEw(Tasks)

fg=ram s Feen, Jdied aqrsd |

. T B fagg THSTS aAeT (@ fareeteror F9ueD)
ATy, AT AT |

. ISiIead HeeIae FATa |

. I HTE HASidad aars |

fee T Freprger o s |

. WX TS TSiread s |

i

G A" XX




% fagewor (Task Analysis)




14 farewor(Task Analysis)

w1 (Task): 9 fe=rEm mids wasd, See aqrs |

F TRUES afray wEEEET 39T grafead yifatae s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _
3 =fET |9 A, SISTH ¥ Aaud GhAd T | Given): fererare wmifefes, waew Sefrp
3. KT AERTS HIIH TE | . o o
¥ IO GHRT OO TG | o HEWA *  [g=ETH TMcleh, AYEH Tollh
o T > AT AR
Y. 99 Famr (Mis-en-place)T | S .
S USEl AT GRS S/ FEAH drear | 00 P T 2 . .
IAAE TRH T | WG g gAHr T i | © 0 ATALAP SATA, TEAH T TS HNES
FEFTATS SauteT | EERL] o TF AT
O HqTgT FIEH d@q WEEH ¥ Diagonol &R ¢ o o
B #d (Task): ¥ SHTATE (G904 e, HIEH
INEENIEN N . ddlebd dq73d  A9Idq
o fomz, 79, Af= T AfaEEED aer Seasoning iy . .
Tﬁ' | AT lcle HESH | B! b el W-CO UH
o =T a9 TR TS | alk *  FCT HERH-q00 UH
' C N L . | Araevg (Standard): -
90 @R Dish/Bowl AT T, Wifer afkar wmre ( ) ¢ ?OO\W
TR ServeT | ) o Wfera Bfedr @w-Ko I
L4 N o
99, HRET/ FIEAGHT ATATIA | Wﬂm zlj” FIHE TTAN THET | o o afey gaT-30 UTH
93, SATES T STF FERT T | . P .| e fouzer gefr-emar o =
93, BRI FEHT T | S Vs o T, ufew, AfHHEE-=E
o = TR
. e N Wj'”'iﬁ\ws'(t' T o TRET TAT AELTAIR IAAE | N .
W, FEFETEABT ATTAE T | ATATETHT | AT HE-HTT [T
. . . =(¥5 AT &) =aa (faeaern)-wo
o FEFHET Ao ARGTHT | Ry By

*  IET T FEAGTIET |

o FHIULA, AT, T FJTHUH]
TIRTE |

o IEA ¥ YTHTNESH USR]
[

o FIAGHTER ATG el
fafe |

R, 3T 7 gmree (Tools, Equipment and Materials):

Bl o TSN FT%

e/ AmEaee (Safety/Precautions):

Th T ARARTSATS HFSRAT T3 |
fFo IRARTSATS SFRTRAT T3 |

* Servingdish/bowl




14 farewor(Task Analysis)

w (Task): 3 dr gar aars |

FTY =RUEE AqfeTH FTITHTEA 59T I gTiatae® 7
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ |
3 HlEd ¥ SATad, IS ¥ qTqT Heber T T | Given): A g
3 ARRIT AIERTS A & | N R
c ~ T [ ] U
¥, B TR O e | ¢ hIIHA AR AT IAT3H AT
. . \ I ERE
Y. 99 Famr (Mis-en-place)T | ¢ A= g
S TS M Fewl Sfeed erHers args g | 0 P A RN
ferTraR Tre | o YTAYUF AT, AIAH T o IF I
¢ Deep fry T der@rs qco’c W OIRH T | SERE] ;;;qg's T g e
AT TeA Gl TASd  HIEH ATRATE . T A .
Golden Brown g7 ¥ Deepfry w7 w# s | #4_(Task): ® - ST 7= STl -
e | 300 ITH
©  WET TSR TS 30 fafd deerd e | OO REX AAST | *  BTH-WfAAT FIER-Z0 IH
T, e T Far gard, @9 w7 | e (Standard): o il ww-Sfaa FeF-20
SAferad afTaders Saute ™, F4a q fFee | LIE
2. Black Bean 99, 89 T W& @ =S, | ° FI=RUEE BHE TTAT THET | o e FHiT are-20 f.fa
IO ¥ el o i &Ted | HUFT | L r o u-30 fafa
f0. g fam, Ob'\'ir‘-h\c'II\-S(ib\l ‘EFIT*I'F'IT'EZ @R G | 0 TR FA @'{T AT BT= o 37 arem @A (Slice)q4
SATIA | AWM FH TR 3 fHE |fa Simmer T T, ETH AR T DIE:
T, WH Al g ANlG PIE R A TR o MfEE =T WE-QY UTH
TR qY A TS, 99 s | o TREAT AT AEATHIH JUALE | Black bean saucelo T
99, Serving Dish AT &, &fdr @eel q9UR ATATLURT | . o w300 fr b
. Y =~ [ = ~ -
AT H AT Servedr | o HUEHET AfHE AGTHT | . o
93, e/ | FATATI | © s (Dark) -4
o el -9 feram ==
93, SATEA T STHLT IR T |
qx' HTILIA T T | ° W‘ihhyll\-s(—‘] IT T
94 ST ¥ HTATHIES HUER T | -9 e a\wr(zga f)
9%, HIIGHTEH! AR TET | :

e dd Deepfry

* & Y FEAGTIET |

o HIUIH, TATAA, T IJTHITRI
THFTS |

R, 3T 7 gmree (Tools, Equipment and Materials):

B » Serving dish o IR ATE
AT T (FHRT) 8T o YRIWT e Tray (@)

e/ greaTee (Safety/Precautions):

dr Deepfry &l qevd TorarsH, AT fFT T |
AR HTs TR e afg ¢ Al fF= To% aTeiel /g drd, aled |

THIT TARTSATS AFTERHT TS |

feF=r TRARTSATS HFETHT T3 |

&)
G
N

*  Deepfry T #1%
. o .




w1 (Task): ¥  wsiteae H=Ra" A3 |

14 farewor(Task Analysis)

H TARUEE AH FTITFITEA 3597 Frafead grfata® AT
(Steps) (Terminal (Related technical knowledge)
performance
objective)
9. AAYTF SBR[ | _ .
3. =ifed 99 Surae, IS ¥ A9ud ool T | Given): qefiese HefRa
3. Afthva WRERTE FHTIT E | ‘
¥ HIEIA TR R TE | * % q\@]a TSTEad HARTT qATST AT
y. 9 s (Mis-en-place)T | *oTE §
S T f SsieaEe W o @y wy ey | 00 P T A TS T
ASITETAEe Feheld LT TIAT AT FAFRAT gerAr | © SATEAYUE SATE, ECISIELIN]
gohl T HETR HE 4 e e | EAEILIRSEERE] . .
T S w & TS AStiedd HARAT TATSH AT
swrereTs freive ot et fafr e wer | | F (Task): e
o 9l AET, FARATSR, A9, WA T AfTHTEIar Py §eflea™ (31)-400 AW (31,
SN ’a%ﬁﬁn R Telidad Feadrad aersH gfean fafy, oR, #reen ame)
< FE 30 3G W AW GEHET -G AAE | | _ AT ﬁ““aﬂ-ﬂoow
- mgvg (Standard): =7 gfqai-30 umH
90 Deep fry T Fa@mE 450°c W TWH T T T ) efear oSt =17 WeHT-30 I
Fefraeret aeresars Golden brown &4 T whrg | * FTAACIES B HUT-q T
TIHT FHTET AR | NS
T e . T, wiew, aferHE-E G
qq, =TEAS BE/ G qET qIR A qepee |00 HeTAd =9 Far-c0 wrw
T ﬁuﬂ?ﬁd AL ACI TS | DE ee;':yir?rm FERAT-¥0 T
Q= arar 99 Wthsh FT\TI'@'{ ServeT T | i Fei-Deepfry T
=)
93, GRET/ AT AIATS | TS E TR :
4 AT T JTHTT FHT A TERTTHT | wefE =9- 00 ffa (v q @1 &)
W, FTIET TR T o JRET JAT ATALTHTH AT T AFAHES |
{5, S ¥ AAMIEE USRI A | SIS AU | FHEIA, ST, T ITHIH RS |
16, FTAHFEART AT e | *  PTANEIEA EIREE ST T AHTUESH AUSRT |
ARG |

FRAFFTEAF] Aer@ e fafy |

FoR, Ts=er 7 amries (Tools, Equipment and Materials):

%-& .

Serving dish

*  Deepfry 9 &3

fafer aoee *  WRIWRR

e/ greaTee (Safety/Precautions):

AT TAET AATSET UHATIH! & TS, |
Tofrdaa ade% Deepfry & ara T WIS T |
TR THBIEATS HTBRAT ATIA |

foho TRARTSATS SEERAT TS |

* TS BT/ AU .

2 (Tray)



14 farewor(Task Analysis)

Fa (Task): 4 e ®wE Jsiead gars |

FI TREE ATeTH FAFFIET 3599 FEIfegd gTfatae S
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AELIER BN (AT | _
3wl WY warAe, aesE ¥ aeaa w1 | feeE (Given): e FTE Aefea
3, SAHIT WERTS AW AE | o X
¥ TR THRT FIER TE | T * i_“r g Al s
y. 9 s (Mis-en-place)T | *oTE .
L wY aiEe W T, O, TEre ¥ fgerns | 0 W T A . S
Grall *  ITAYTd A, A i ’ 9
o efar fafwerd #f@ 3 g @Al FEA T o EERE *  TF AT
?:I—é[ N !I;\ c q_&l_ ﬁ N ﬁ F N c ) .
HTE | F7 (Task): ¥ SATATS e BTE ASlead
) A PN FATSH ATAYAF qTT
c. USAl IR PACRAT e ardr el @d qq L .
SIS T T A e FTe ASiead aArs | e 3g-300 fHfa.
o WY FFAT AW (Batter) aTER TR FHT Y, e (Standard): ¢ FRIRAd
firre 1T | *  Ha-q00 uTH
O FEE Y aaTeEs e W w@y | 0 PORUET HHE TTHT AFET e FHAhETSR-50 W
FJATATS | T | e fg-30 TH

99, Deep fry T derarg 950° &, AT TRH T T

T Golden Brown g T T T |

93, Honey® I9 I Serve ™ |
93, IRET/ AT ATATST |

9%, ST T ITHLT FHRT T |

94, FIIEIA TR T |

9%, ST T AATIEE FUSRY I |
90, FTAGFTIAER] ATTAG TE |

* Deepfry el fafq=

B

°  ATHYF

* BRI AT

e e

*  IET AT AEATHIH IJTIET
HTATSUHT |

o FHHFFTET ATHerE ARGUHT |

e I UTIER-0 N

o fd® drseT-90 MH

o foA™E UrgER-r0 IH

*  FEIEIE-{00 UH

e TWR-900 UTH

o HMAFHA-YO UTH

e HUIT-900 YTH

o gfear fafta-wo

e Jd-Deepfry

o T YT FAAHIET |

o FHEXYIH, FATTA, T IJUHTeh
RS |

*  EA ¥ ATHTIESH! TURI
|

Plates
YRIHT

0@?" [ ]
o TR alee i

e/ greaTee (Safety/Precautions):

o FSTIT HTaET 4R WA & ga |

e Batter 8% STl 9T &/ I @R FHATS |
*  ThIT AXARTEATS ATERHT TS |

o [FoT WIREATE ATERAT TS |

R, STser 7 amries (Tools, Equipment and Materials):

I ERICIES
* Deepfry T #Tg




14 farewor(Task Analysis)

w1 (Task): « fagH st aars |

FTI =ROEE AfeTH FTITFATEA I59T FEIead qriataed 7
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ | _
3 =i g9 Sarad, YIS ¥ A99d FHAd T | fegur (Given): feraf sirepraet :
3 AR EEETS FAF TE | N X
¥ HIEIA TR R TE | * % q\@“" * ;“ﬁ EILIEEIERIER
Y. 99 Famr (Mis-en-place)T | S .
S TgET AT WISTAT 9 W A A9 @R g | | ° 0 P T O . .
9 w—w ;,n—ér q,,—ﬁ—ar q = W‘ xSl (Florest) b AP SYTde], ISMH T . 3
FTeEA 7 IRMGT THEHAT Blanch T, AEROEET 4-% EERE © T AT
e 3HTe | ] ¢ s
- & : (Wok) T - | @ (Task): ¥ SATATS (qaH Frergell
’ N N o oa NN NN TATSH ATATF FqIA
qQraTITE ATRTIT [Hehlef¥ qTdehl TAHT e, 512?5[ N N N %00
ettt T =TT | Rl STl T | ) ?FT; fjst‘) K
o urvITE W A 7 wRe e Stir fry v 7w | e (Standard): .
e P 1 A o fqesr d@-¥o e
qo @i fewmr w87 Serve T | o FUTRUEE BHE TIHT o fad wer-30 T
99 e, AT ST | qEATRT W | o Ty e
q_'%?mwﬁl *  SIH A T ATABT T *  T9 Ai=-T@rE ATER
o rﬁ ZleaT ARl AR ATRTE | o U -FTETT FHT
quwplu s N | I |
. AT N “'ﬁ'“iﬁ\“ st ' o IIE AT AT JUUET | o profese AT T
94, FIAGETEAR] ATTeE e | FOATETET | N ;|
© FIEEE A GCE N | o yrer 7 e

TUER |
o HEFHTEHHT ARTE T
fafr 1

FoR, Ts=er 7 amries (Tools, Equipment and Materials):

ol .
EIE LS R T .

9
S e

e/ AmEaee (Safety/Precautions):

FTRTIATATS el T TIATA |

o IR ATE
o wig/few

TEwT FTHTSAT AAATSH T ATTAAS T AP T TE |

Th I ARARTEATS HFBRHAT T3 |
fFo IRARTSATS TFRTRAT T3 |

299




w1 (Task): © w3 ®w1E dsirdas a3 |

14 farewor(Task Analysis)

FTT FRES Afe® TR 3597 Trgteaa grfatues 9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. ATAYAF AR AT | _
3. =ifed 99 Surae, IS ¥ A9ud ool T | Given): W HIE AT
3. KT AEETS HIH T | o .
¥ FHTIA TR IO AT | IR S y ;?_; EIERLRICERIERIER]
y. 9 s (Mis-en-place)T | M . .
¢ R (SRS AT W AR 6 UF s ey | 0 T dEw . N
g7 @I, S5 T T Gears | * YIS AT, AIATH T T TqF
O EEATE R ZeARl ATSSTHT FlEA T 9raere afq EERE * U9 JrAATAI
P | r : ¢ o
- . (Wok) S — (Task): ¥ SHTATE WIRTS Jollead aeTa
- RS (W PUS . N AIITF AT
TATSH TMiefeh @I Feabl Had, ANT afF BTk e . N
Stir fry T (@) | WIHRTS Fotrdad aATs | s  FHEAMI-300 UTH
°. Oyester saucedd, W= ¥ AfTHMRET AT | Soee (Standard): ¢ W t”ﬁ;'—fﬁ'?o e
AT | o fad®r da-d«d-¥o f.fa.
0 TEET WU ufs @,/ qH FOR THE | o FRIERUEE FHE FTAT THEA | o e, qrI-q00 o .fa
99, HARATSIH! Hd BToR Fed q AT T | S . . e IR (Oyester)dd-40
= i
92, Servingdish #T &eR Served | AN ;ll'-‘biifb e A<t .
93, TRET/ AT TIATSA | N * T, AH, AHHI-ATE
% - TeRTURT | S
N ) e *  TRET A T SHAEE | o FeeraTgR-q feram =ren
c Tlﬁ_ . A
e TrEnAT | e -3 3 =T (TBSP
%, SEA ¥ HlHl‘ﬁG(’ USRI T | . FAGETE AT <|T@an| | S (\ - )
. NN JTIET FHHATTAT BT
99 FAGHTEAH! ATTG T |

*  FHTATY I ATTAT AT (AR
ASTdaad JATT T Alh, |

* & Y FEAGTHIET |

o FHTULIA, TATTAA, T FJTHITH]
TAFRTE |

° STl T HIHI‘EIG(’C*;I HUGTT[
|

o FIAGHTETR ATG Tl
faf |

R, STser 7 amries (Tools, Equipment and Materials):

9
> 2R

el .
EIE LS R T .

e/ AmEaTee (Safety/Precautions):

FHTATAATS SATET TIHTS |

NN

Stir fry SSTeaadT SAT&T 9 g1 84 |
HTHIT TARTSATS AFERHT TS |

feFar TRIARISATS AFETHT T3 |

I
o wig/few




qa-HIgIH : & : =reio difed/fie /e

FHT . 2 g (F) + 90 gUIT (FT) = 97 FUT

Fu(Description) : F¥AT Fradrad AT difeg /Hie /fEa= Fwafad w9 T fages qwmea st
Eull

3Isea(Objective):
o =T difed/Hie /AT ad TS |
Frags(Tasks)

9. AT TF FATS |

R. T SHFN AT T FATI |
3. HIe TU8 9&R (e a91s |
¥, forb e weERa aars |

Y. BC TUS &R Gieh aArs |
% dred 9 FATS |

v, fae fRe aaTsT |

=9




% fagewor (Task Analysis)

( =TS difed /Hia /TR )

=3



14 farewor(Task Analysis)

#d (Task): ¢ e & =3 |

FI TREE ATeTH BREFHEA 3497 Frafega grfafas® a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ |
3. =ifed 99 Surae, IS ¥ A9ud ool T | fegur (Given): AT TF :
3. KT AEETS HIH T | . X
¥ EHTHEI GHRT GIER E | ©  FTES ¢ T S% AT qaa
y. 9 s (Mis-en-place)T | . ¢
<. ererd W W garer far vew fedr e | 0 FTH T A e A
el FTed, afrr g AT Fafrasr gergdrer | ©  ATavdh SA1ad, JRoH *  UH AT
qigear are (Wing tip) FHTET FT TE | W SF AT ATaTP AqIS
o wger fafRF aeEr Sherry Soy sauce? aw | #a (Task): BT N
T aTT TET e T * Dry sherry-q T&@r =&
o, w3 T AT o fe | O S A (Tbsp) X
g WY e v T (), aifey i freere | ATTE0E (Standard): *  AEHE (Dark) -9 g ==
I ' (Tbsp)
¢ U3ar Roastingtray AT 3T 9T aTeN,E Hifq | FIAEIUEE F(HE T * H:r_mw_ﬁam T
Rack Rack @i Duck @) &er 390° . FHEET HIHT | *  Five spiceTrset-amar f=rar
ATeb AT 99 Roast = (Srafel 9T Aify), | o s TWeT 819 | Rhall .
Fiea U fAE quals qeered T U T | o Ry o * AT FIH-30 UH
giEars Roast T | S S o TEET FIF-Q0 TH
90, &1 g7 T qrhdfg Ovenare fHare | . STESF o gfEr @S R 3 AT FEHI-
99, HRET/ AT ATATS | . @frw 30 |
9%, AT T JTBII GHT T | o T quT AEETE g | © Honey me fet =
93, FHTARIA FHRT I | ATATEUH | * Rice wine vinegarzo fa.fa.
9% AT T ITATIEE HUGR T | o @R afwer afguar) | ¢ Roast du\cl@‘T FART T 37T
94, FIAGETEAR! AT TE | qIETHET ST

o JRET T FATHEE |
o FUXIA, AT, T IJUHITHI

TRIFRTE |
. IER raq!ig%aﬁ\ HUST |
o HEFHTEAH! ANTer@ e fafa

R, STser 7 amries (Tools, Equipment and Materials):

ferfre

Roastingtray

g?l’ [ ]
fafer T e o

e/ greaTee (Safety/Precautions):

AT FTATIET AEUTHT ATATI |
ZEH AE BRTANgd® Hehre |
RS TRARTEATS ATERAT ATIT |

feF=ar TRARTSATS AFETTHT T3 |

¢ Kitchen fork




14 farewor(Task Analysis)

#& (Task): 3 e SHF AT T T3 |

F TAEE AfeTH FTITHTEA 59T FEIead qriataed 7
(Steps) (Terminal performance (Related technical
objective) knowledge)
9, ATFLIF SATHAHN [ |
3 wfe @y savAe, aesE ¥ aeaa w1 | (=g (Given): UL THH A9
3. AT RS HAH TE | X X X
¥ EHTHEI GHRT GIER E | y W ¢ I Sl qY S
4. 99 T (Mis-en-place)T | M L . e
. UgEl g1 (TR gerwr o, @oed, Sherry | 0 P T <A e
black bean saucefsrdt, T, wfem, gffer, |*  AIYAF FAEE, AW T g | WW
OrangezestTeR |1 9 Ay e | S CANIECI
o Medium sauce parAT Fam#r Faars e | #a (Task): N N
T, R T 7 4% T @Ear TR Hh AT ghehl TY TATSH ATAYAF
3-¥ fie e, G397 Iudfs oA 7 dEEd ae | AT ThH T FArs | A - .
e, B e ¥ Wit faeew wer gwew | @aeve (Standard): e rEd (Dark) -R AT
a1 =TE=
S I G TR HeE 90 fAde Simmer e | o FUERUES HAE FTHT TETEH * Black bean saucei e
2 ST ¥R SR A 6T q9 TeHT TeT T AT | Rl
qqeTs Sk g T AT g T THGH | | o gkl @1 W FATGe g9 o fAe-ggEE
ATAYAF T ATATATET T | o IRET JAT ATTLTHIH IJUTTEE o T i
90 T SHATS THN TR I9 T Served | AYATSUEHT | o AT AR gaAr-SATdT Forar
99, FRET/ AT ATATST | o FHTHGEIEA wfTeRg ARGTHT | =T
%, AT T TR FHT T | * = afrr-z0 I
93, FHTARIA FHRT I | e Orange zest julienne 1%
9% ST T THTUEE UG T | = X
94 FTAGETEAH! ATTG T | o FETHH qA- q FAT AFAT

(TBSP)
*  HIP HFAT-30 U
* bl TRHA-9Y TH
o gfdm wre =T w30
=
e JTAYUF AT ATTATHIGT
e OMI/%WH-q00 fA.fa.

R, I 7 gree (Tools, Equipment and Materials):

gﬁ' (]
ot ae .

9 92
T G S

e/ greaTee (Safety/Precautions):

ZAH TEAeT Fle & FATET SgAdTE JRMSA |

o T ATE
o FIEH AT

TE SITET ATFAl g Afad, aTddl T Il @Y THST |

IR TRARTEATS ATERAT AT |

feFar TRARTSATS AFETHT T3 |




14 farewor(Task Analysis)

w0 (Task): 3 =i g qrar o aArs |

FTI AEE AFeTH FITTHTRA I Frafeaa wifafaes J9
(Steps) (Terminal performance | (Related technical knowledge
objective)
9, ATFYIF SAHHN e |
3w @Y Sarae, ween ¥ gadd gwe | G2t (Given): e U wray fere
T o Hie uvg AeR e arad
3 RIS AEETS FEH TE | L RESE] AqET
¥ FHEI AHT YR AET | N *
y. 99 T (Mis-en-place)T | o M T A AT
S OFE FeHr ok @ faeln drgew, |00 SIS SATEA, TRSH T o IF AT
R, AU, FARATSY, A9, WA < EERE]
afsrE whTE ugar A At ¥ AT FHE e W FFEA AT
AT @Y TeA | #Fa (Task): MUEEEEIEERE]
¢ Deep fry T qearg 9z50° & W WH o fam-q feam ==
T T AR fadAdrs us us Wy qy | We U0 WA foaeh a e | * Boneless&d (Cube)-400 ITH
|1 Deep fry I Tesd arsq Wuufg | Aueve (Standard): o forr-q P =
fepTeR T @1 e | . GrrErE-q o e
©. %o (ﬁ?ﬁ?. a«:«g T3al ﬂlérduj \(WokQ) o FETRUEE FHE TIAT THEA |, I
FASH  qArsd T FF HdRl qd | ;
FefraeEs @€ Stir fry T w49 3 .ﬂgwﬁ@rm]w * \3'300\“{\
LEC AT AT T TS T e, Tl ATER
¢, e S WA qE @ ¥ fadbe o | T e fde e gwngar ) | 00 F s (CUDEFIERD L0 TTH
EToR ThT3 | o TRET FAT AU SuEE | Wead (Cube RN -40 IH
90, 7 T AT G @R (HATS | FIATETHT | * I (Cube I -40 TH
99, R gHalg Serving dish®T SteamRice | ®  HTAETEA AfTer@ ATGTHT | * WHEH (Cube#THN) -30 TH
a1 AR T TGEA | *  FFHFER(CubeHIH!) KO MH
93, FRET/ AT ATATSA | e MATET (Cube®IIHN) -4 0 H
93, AT T ITFI FHRT T | o  Ja-yo ffa.
9 FHTATIA FHRT I | e Ta@- Deep fry
94, AT T ITATAES AR T | o zREr wIe- Shredded-Thyar
9%, FTAGFTIAER] ATTAG TE | TRT

e T UUE AER IE-vo00 ffa. (
IS W 3 /A

R, 3T 7 gmrees (Tools, Equipment and Materials):

o . i R —_—
frferar arer O ERENCE e Deep fry = &g

e/ waaee (Safety/Precautions):

Sirdaa Stir fry el IATE@Ts AfdH T T |

fae deep fry Tl saTaT 9o & |
AT ARARTEATS ATERET TS |
feF= IRARTEATS HFETRAT T3 |

3T

e w2/ Dish
o FH[EH FMEAl




14 farewor(Task Analysis)

#17 (Task): ¥ fordd #=fead o= s |

FTI TROEE AqfeTH FTITHTEA I59T TEItead grfatae® 7
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ |
3 =fed @Y SuEe, wwemw ¥ gEgd dwen | Gee (Given): hﬁwﬁi .
T | o foraa HeEfeaT sATeT saEmn
3. ARRIA IR HTIH IJET | o I e ¥EIq
¥ HIEIA TR R TE | Gl o FATS TR
4 9@ qarr (Mis-en-place)T | o W T A *  Ug FrEdTAl
% Cube®Tdsd! aFad faea & Midew, = | ®  ATAYTE SATa, TSH T FqT4
e gar, sver, e, FAweTeR, A, ¥ STATRT AT Fore Hfea
gferwrarar, afea T doay ger wor el | & (Task): E‘_"TT:T 3{‘7’[3":;;‘?;?[3 o
[ LI ube)-g00
O TR FRISH HERAT 99 TR T | ferepet HeIfead ara | aoq
<. Deep fry T Femms 90 Fr g | 9ewE (Standard): =9 -0 T
JaTST T HeR AGH! Foebd gaerg dqra o = gfear wEA-qY a
T Golden Brown &% T Deep fry T | © HTU=RUET HIHE TTAT TFITEA o FUE-q F@T
T ﬁw ﬁ!—ﬂ_@r{\ TAR  qH H’g?w-j TTHT | e 20 uw
WW\W'WWT‘W . meaﬁw@?ﬂ‘iﬂﬂﬁ o FEHETST-30 TH
e fHers | HARAT THAT THY fa | N Fﬁm‘
% Serving dish #1 el AT ﬂﬁ’l’qﬂ' o IR AT ATIUTHIHRT IUTTEE * 1 \EIZJEI\T
zfeal TS I serve T | ATATETHT | T, AR, S
90, FRET/ FIEAGTHT ATATI | o FHEUHEE ATTe@ ARGUEHT | W .
9, AT T JAFII FH T | * - Deep fry T
% T T T . _E)ﬁa-rr gg-go00 fq.fa (W =1
3 weurcm T Hl*jlulﬁﬁ\“-l”swil T . s e o
¢ BIAFTHTEAR] ATAAG TET | >

* I T HEGHIED |

o PHIUEE, TATEHA, T JUHI(HI
IR |

*  EA ¥ QTATHESH! JUGR |

e HEFHTETH! ARTe@ T fafa
|

R, 3T 7 gree (Tools, Equipment and Materials):

WFHIHHT

gﬁ (]
ot ae .

e/ AagHee (Safety/Precautions):

e Deep fry &1 SATET ®Te A9 |

HTHITT TARTSATS AFERHT TS |

feF=ar TRIARISATS AFETHT T3 |

=Metis &% (Wok) e

o T TS
Deep fryiTd #=T3

&)
n
N

e =g/ Dish
o FH[EH Al




14 farewor(Task Analysis)

®d (Task): 4 & Toe &R 9% oA 13 |

FTI TEE AfeTH FTITFAEA I59T FEIfega gTfatae
(Steps) (Terminal performance | (Related technical knowledge
objective)
9, ATFLIF SATHAHN [ |
2 e oY waEe, aeerH T gaud dwen | Seed (Given): B U AR W
o * B2 UUE AR Uik FATSH ATARUM
3. AT WEARTE FAH TE | o FHHEA M CRE]
¥, IS TEHT YR T | * T o SIS AR
4 9@ qarr (Mis-en-place)T | o W T A *  Ug FEdTl
S UIel T AT oo FF FIdH Greb, | © AT ST, HISH T
dragy, Wies, fHeR, ouer, FEARATST, EERE] ¥ ST AR 72 qUE AT A
T, A=, AR TeY TEr |9 tafa TATST SAqRIE AAqS
T HeA | @i (Task): * 9% (Cube)-400 TH
@ Deep fry T FTEAT Iqars 950° F AT . . o TFIHY-q TAT TAFA
TRH TR AdqH qibelts 9T T Golden | 8¢ TUE AR AT FAT3 | o FUE-q T
brown g% T deepfry w% ¥ @ frwrey | ATevE (Standard): o FARATIV-30 I
! . . . o = wide T feee-quw
c a@ﬁa\w\ao ﬁq,i:@r, —Eler :R\w T, | ® RTAERUEE PAE ITAT FEET | 59, Bh, afA - AT
FIT FIEH TATCTIT FAeATg R Fe st T | . . ;ﬁa'rr (Cube)F1-10 W;
Stir fry 79, 7, ARA, ANHAHAC], 999 | ¢ Deepfry THl 9l | .
BT FAATS | e Cubew®Td® Vegetables © e (CubeFrest _\y‘ci ™
%, B¢ UUS AR FH AER T S I T | o 7z qug A qw T * Capcicumeg(Cube#TI-40 TH
WIS TH 91k 9f weT 1 g fAae g el o AT AR * 2T (Cube FIEFT)-40 T
geratg Dish AT @R Serve T | TAX YT 2 TUS qraR i | ¢ FAUS! S5 -Cube FEH) -30
90, FRET/ AT ATATS | o TRET TAT AFATHT IUTEE =
19, AT T YRV AHT T | TS | o Fa-30 fAfa
9. HIIEIA GHRT T | o FHEUHEE ATHe@ ARGUEHT | o  Jd- DeepfryafT?vl'l'ﬁT
93, SITEd T HERAEE AUSRY T | * 7 UE HR HY-too A (W R
9% FIAGETEAR] AT TE | AT &)

AT T AR |
FIEIA, AT, T TR
TIETS |

R, 3T 7 gmree (Tools, Equipment and Materials):
o TTEfAS &TT (WOK)

Exl *  WRIWT
[BIESHICE] e 7

7

e/ AEgHee (Safety/Precautions):

VegetableStir fry &7 arHer Af-aawT &Te |

IR TRARTEATS ATERAT ATIT |

feFar TRARTSATS HTETHAT T3 |

Y=\

*  Deep fryH #1%
e e/ Dish




14 farewor(Task Analysis)

#17 (Task): & drea die a3 |

HTT TAUEE Afve® FETHTET I59T Jafead qrietaes J7
(Steps) (Terminal performance (Related technical
objective) knowledge)
9 ATEIYTF SRR o | _ CIEERIEN
3. ATEYYE AT, GRTH ¥ qq9d Feherd T | Given): . EIESRIEACEIcn
3. AR AXEETSAT e o | r HATT
¥, IS TEHT YR T | * T * EERE)
Y. 99 Famr (Mis-en-place)T | * = y TATST T
% Uldrg IHT I | ¢ FH T T g ECISIEEIR
O TWEH TSHT qH FI qATd Fhew T e, | ATALAE ATATT, ALAH ¥ e .
T ET AR B fe | EEpC] ¥ AT S5l YT IS
L e . N ATFAF qTIT
o dldls sATsd WUH TEHT IER W G I . ) N
N F4 (Task): . gfgg THUHT TRT
ELES < G
%, U qrepuie fTebTeR ¢ A e | e 9 T | drh-500 ITH
0, JbT TEHT HIATE THIW THST ¥ B T4 | grygug (Standard): . e TH-I R Fefew
S T G Lk L CU . qraag-yo i fa.
Wﬁlwwﬂ)t _ .| * FTIERUET FHE FTOAT ETET | o wWR At F-30 U
qq. 9Tl dieedis Slice ®1dX Hot saucedT di& T N
’ ~ ~ . c | < an -
TETTHT IR TG AT o I FT Serve T NP N * N % e
A * et TR qTRTCT . ST ARH-R0 =T
5 = R * s Slice #1¢ . T7-9 foram ==
4%, e wEdr Slice TR AT FH FT AT B e T .
Serve ™ AfF=; | T | . TG FATSA (ATAT
93, FRET/ AT ATATST | . AT T QT ;;1';‘” P TRATSR
¢, SATE T JTHIA AT T | YIRS ATATETH | ?
V., TR FHRT T | . FTIGETEA AfTerE ) e !
S ST ¥ ATHTATES WUSTROT I | RG] | * I, X |
99 FAGHTEAH! ATTG T |

ST T qTATITE S
TUER |

e faf
FoR, STs=er 7 amries (Tools, Equipment and Materials):
. ga . @F I . TIEE G ST
. =T dre o Iq 92

e/ AEaTee (Safety/Precautions)

a JHTSET T 9T TEE |

Fred drears gear Slice & a1 I F 9H10Y Serve T AlES, |

ITHTTT TRARTEATS ATERAT ATIT |

B

FRI (F=) TS THT FIER & |




r fveror(Task Analysis)

Fa (Task):o few e o s |

FI AEE AfeTH FTATFATEA I59T Fertraa ifetaes
(Steps) (Terminal performance (Related technical
objective) knowledge)
9 HqTIYTH STHHT fo | few e
3 yrEvas TRl avsTE € gEaa deed | SeeE (Given): o fow fFE FATST sr@aT
3 AR WAERTSAT e fa T | ) ML
¥ TR AT TR IE | * M EIEREE
u. 99 T (Mis-en-place)T | S I CRIERIE
¢ wgreTE fF AR T W AW T, g |0 W W A9
FATAIY ART ST U 7 Ore | AT geT 3 | ¢ SAYAE ATHTAT, WA T fezw e e v
ar 3 FRT HET (3T qH) EERE] Hqqqq
G el IS qhT F T | . o ¥l I3 HIG-300 UTHRT
.y e p—— #14 (Task): 9q
W\@Wﬁl .| Teew e EETs ’ qusoﬁq,ﬁw,
<. Wﬁw WA ETAT At TRT THT G AT (Standard). N EEN TH-9% f fer.
T T WH T wF -9 fAae few ' o ¥, ufvm, afemmRE-w@R
TEI | . . ERLI
90 ?‘l'l—%{ﬁ:m Eb_{l—SH:IT AT TWH Tl—:’f a7 Tl'l'ﬁ;i—GE '\‘TIQT ® bYHUUge H[HD SUHT JH(QH m ?'ITﬁTI
% Dice FIEH ASIETdd AR FA T, qH0 W' . N e uf7u+ (Dices)- R0 uH
7z wa, @ @, G @ qEv % fawe | ° RO EOAA AR | ey 20 g
W | o ) . :-?I‘;rq?;ql(l \ﬂlcb;;b;:rlcblﬂ . . N (Dice) 20 T
99, FARATSTHN U TG T TR I | . v c TR E . a3 I
92, Feew et fRE Silver foil ame @R atdT A . zzmE-z0 AH
Dish AT et R w1y 9 @=mee ¥ efar ,‘?‘[ ! . . )
TS AT TR | * FHHTET i ArEgeE | Tﬁﬁ'*oﬁ?h-
93, e/ | FATATI | * A B
¢, AT T TR FHT T | * m—mwﬁqmw
94, FIETEIA TR T | N
9%, ST T AATIEE FUSR I | ) a?[-qxﬁ{ﬁw.
. NP N *  FARATSY T qTHI-TTAH
99 BAGHIGAR] AT e |

o TR T IFLHIEE |
o FHURIH, ST, I
TIHMH] FTERTS |

oz, 3T=er 7 amries (Tools, Equipment and Materials):

EAU . ATAATT RIga . EIEEE R
TH T3 Wiel J Iq 9 . HTSP] aTferedl
e/ greaTee (Safety/Precautions)
. Ty feew TeT SaeT 99 W |
. HTIFHT Hoell THT el Irad Araam=T AT=T3 |
. ITH TS TRARTEATS ATERAT ATIT |
. FRAI ([F=) TS THT IO & |

RE=AN

. Servingdish

N

. <

P




TI-HIEIA : 9 : AT T/ TE

FHT ;2 FUIT (F) + 90 LT (FT) = 97 TUT

FuiF(Description) : TEHAT AT T5q/ TSHAT F¥ATIT A T [qIEe THE TRTHT G |

3Is2a(Objective):

° AW ASH/ TSI |

Frags(Tasks) :

q. fab wIgE WEH TS |

. HIEE A ((He) T3 |

3. =TS A TS |

¥, FHHT T aArS |

Y. arefa (Glututoneous Rice) =TT AT SIS |

. fe w7 g@rsT (Teen Momo)




% fagewor (Task Analysis)

( =TS T /S )

<29



14 farewor(Task Analysis)

#& (Task): 9 foda wee T=d aars |

HI TARUEE AfeTH BETHTRT I57 Fafead grfafaes 74
(Steps) (Terminal performance (Related technical
objective) knowledge)

9. AAYTF SBR[ | fae wIEe e

. wmavaE W, weemH 7 yEad Gwed | Ssew (Given): ECE I AECIERIERIER
T EEEIRY

3 ARHIT AEERTSAT e fa T | o FHUWA S EEE!

¥ TR AT TR IE | I o SATST THRAT

4. 9@ qarr (Mis-en-place)T | * M T T o TF ATl

L WET AT FIEHT AT TWH M, =9 | © ATEAIAE AHET, WA T . . o
mids 7 farbe amor 3 fawst Sfa Stir fry T, EEEE] ¥ ST AT e S s
Uy dice FTEHT T FSiIaad T@X TR ST AFRAP AT
T fry T, dgw wE" 9w mar wed | &4 (Task): * Boiled Ricesoo ImH
WERATAR 74, A, ANATAE] BT Fal e I el -q0 UTH
fo weuly TUR & | o wTee ASH S | e f9a9 (Diced) -0 UTH

o TR wudr frEd wree wEers we/ | Aere (Standard): e W (Diced) -50 I
Serving dish 1 TG e ¥ Tes e o zfr fafw (Diced) -xo aT
"t Julience F1del ERAT AN T EHIE | o priemues HhTE ST GETET (Diced) -4 Tra

N o #fw#¥ (Diced) -

TR T&p | HTHT | S

o TIET/ I ATATS | o AT faRAl I A : EUS P ~30 I

°. AT 3 JE AH T | ST AT T e T =T (Diced) =<0 3

90 BRI FEHT T | TEEel ATHTE FoebeT HIee * T { <18 (Diced) -94 I3

99, TS T FTATHES HUERT T | = . * (Diced) -100 T

93 FAGHTEAH! ATTG TET | e : TTes JrewAr e Ai fae/

frg ar/Asireaad /a1 Egg TeR
TATSH Fiehveg, ¥ ALY AR AT

* IIHH -9 A =#= (Thsp)
o A, iy, AfArHEr-w@mR

fam FfeFg | FTAR
o IREAT TAT ATAUTHIRT IUTTEE o qa-%o fHfa.
SAAATRURT | o gl =rst (Julienne)Ro
o HEGETEH ATqeE AREUEHT | I M
o ST (Juliennce)3o I
IEE
o & T AEIHIES |
o FHERIH, SATTA, T JUHIUTH
TIFTS |
R, 3T 7 gmree (Tools, Equipment and Materials):

e/ greaTee (Safety/Precautions)

dstraad Stir fry &7 STET 9Te Afe |
5T ¥ Vegetable®® g7 T TS |

HTHIT TARTSATS AFTERHT TS |

e

FHEI ([oh=) @T% qHT FIo T |

)
)
&)




F14 farewor(Task Analysis)

#4 (Task): 3 wrEe qeeq ((HF) a3 |

FTI TIEE AfeTH FTITHTEA 59T Fertraa ifetaes s
(Steps) (Terminal performance (Related technical
objective) knowledge)
Q. ATETF SR o | HIEe e ()
2 aAvEE W, W 7w dead | e (Given): o FrEE TE () FATen
T | EEEIEI]
3 AR WEETEAT 2T e | * FEHA S ERE
¥ IR qHT G IE | Gl * FATST FERAT
4 9@ qarr (Mis-en-place)T | * FH TH I o Td FEEHl

TRT =TS FT5 (WoK) AT Jefers TR
T, T @R Fehl Il AME qo
Julienne #TEHT Vegetableds @ ATaT
9T Stir fry 9 0
O A4, "=, AfadEEr, g gl
qTebeh! TSd @Y ool & Stirfry T |
. A T HESH W8 & 9T |
% TAR AUR qSd AT WCHT AET, EAr
TS GSUR qh |

N

Y3 A - 9197 hIsSds™

AT AR - U hTEeeed

T frey - faa BrEsse a sy afkwg |
90, FRET/ FIEAGT ATATI |

99, ST T IUBII FHT T |

9%, FAIT FEHT A |

93, STEA T AAIEE FUSRY I |

9% HTAGETETH! ATTIG T |

° WQWW,W?W

#4 (Task):

FTeg Aeed (fAa) aHTsH |
arevg (Standard):

o FIITRUEE FHF TIH THITEH
AT |

o 3 fa@dlt smd® Juliennes®TeHr
vegetabled T T @R T
IRFN ATEAl FTeg qSed

o IE JAT AELATAIR] IJUTTEE
HIATSUEHT |

o HEFHTEA AT ATGTHT |

¥ SATHl AT HTee TS (
o) SIS ATAYTE AT
* JHOR YHTH T€eq - SO0
pIE
e =1 (Julienne)- zo UTH
o FRTFH (Julienne)- %0
¥
o &t fafa (Julienne)- 4o
¥
e TSR (Julienne)- o IH
o ol B8 (Julienne)- 0
pIE
o aa (Julienne)- 30 I
o & @w (Julienne)- 30
¥
* g (Slice) - 94 IH
o WEEH - e
e a9 - %o fmfa
o AW, ATAMIE - @MT
EGRIE
e T e
Julienne®TdT dreh, fere,
9134, HIzTes, Omelette
Ham Sausages

R, ST 7 gree (Tools, Equipment and Materials):

L] %’ﬁ' L]
e/ AmEaTee (Safety/Precautions)

. qSirdad Fry & SATaT 9o dfe |

. A T S0 THT fEq 19 |
. HTHIT AARTSATS AT TS |
. FREIA ([F=) 5 FHT FTER TE |

R i c

. TS STierer




F14 farewor(Task Analysis)

w1 (Task): 3 =rsHs =g o s |

FTT TRIES AT FEAHTET I59Y Jafead grfetae J7
(Steps) (Terminal performance (Related technical
objective) knowledge)

9. HqTFITH STHHT forT | _ TS A

3. ATFYTE FTHT, TIATH T d999 eheld T | Given): o TS TR FATSA AL

3 AR TIRTEHT 1T & | ) o IETF

¥ IR R IO e | ® R o TATST WeHAT

y. 99 T (Mis-en-place)T | S LR CICICEIET]

% Deepfry T deerg 930°c- 300°C gFgey | * PH T e ) )

ATAHHHAT TATSA | o ALY AHE, IISH T A g AT AALT®

O UThH  ASddTs  Fodl HA TS AT ERN N \

TCHATR, UhlgHrl (HATGR) FATRI dTcresl ) o UTehl TS - Q00 IH
FeT (Deep fry) www w0 (Crispy) | @4 (Task): o =Y Me® - 90 AH
TR T T (e T g9 e | e =T #fIT - 0 IH

o, fre afseaa (sliced) @ Blanch T | RIEIE IS CIE RIEY .' o e afseaer (Sliced) - 4o

% WSS HASH]  deers  qdrgd, =9 | AHeUs (Standard): I
W,W Mfeler 8T Saute = | . R e TFEH (Sliced)- ¥ IH

90, Blanch e afqdaa q9fq ger 9 fogae | © PEARIED °“‘|*‘*’ *qH o wWH - %0 fyfe
g ¥ %, AN, AT 99, Trﬁm : N e FIEA - q ferar == (tsp)
ATSTHIHTET @Y AIETE T T Simmer | © CSPY g1 #7199 =19 . SR T - § E T
T, FAFATSIH! G BTAT THT3 | LER N 2
. AN N AP L (tbsp)

. WA HE WA TEH TE, o A o @ 0 7 e ww o G+ sliced) - T
AfsTdad, e U@ IO e, gl @ ¥ AT TEX FATH! F R (tbsp)
aferar g ¥ W 9T Julienne ST @R | o grEraer AfuT s P
T | - . . o gfar afwar (=) - 90 ww

o N * > o gfwar wist (Julienne)- 90 9

93, GRET/ FITTT A3 | T Quii )
> - M UL AL ) SAFIEE | o uger wuerd! e Julienne)

93 SATTA T FIhUT ghT T | ATATSTHT | J—— ST -

Q4 BTHETA FEHT T | o FHFEIET whTerg AREUET | i

TSR
94, AT ¥ ATHATIEE HUGR T | L N
. NN R * HIFATIY +TTHIh! BT - 30
9%, PUGHIEAHR] AT TE | Fir for

o fqasr d« - 3 feram ==
aq - deepfry 79

R, 3T 7 gmree (Tools, Equipment and Materials):

. ga . Deepfry 7 &g o EIERERCH
. FRAT TS . R o =

e/ greaTee (Safety/Precautions)

. T TS &I & Al |

. ATHIT AXARTEATS AASTHAT AT |

. FHEA ((F=) AT TR FIER e |

. TS STierer




#1a (Task): ¥ F#HdIHT Tz a3 |

14 farewor(Task Analysis)

HI TARUEE A ® TR 3597 Trgtead yrfaftaes 7
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AAYTF SBR[ |
3 =feR @y Sarae, qeeny T aaad e o | e (Given): W,\W: ) .
3. AR WEARTE FTF ITE | ) ¢ AHTPT TR AT
¥ HIEIA TR R TE | * W G
4. 99 T (Mis-en-place)T | * TR * W
R TR ASdTg FHRATSRAT Eedbl edqqry | ° FH A A * WW
Crispy 7 T Deep fry T fAsrer g@wr | ¢ AEd® TG, SN T q9qq9 | © EERCIERIR])
9 Wﬁl o1 30 o BT, Aerard e . = | #1 (Task): HHAHT T aIgT ATALT
Mfeier, s 7 farear @To) T T Stir fry qma
T HHAHT TS a3 | e UThH AET-Q00 UTH
= Blanch @ Slice dsizaae 7 waew uhy | AAave (Standard): * Deepfry T qa-
FeR SauteTT | o IHH AT -
o, JTHET PO, N, AR, W, A, Hix= | © FHAOUEE FHF STH ARAIE e & (Julienne)-%o TH
?ﬂ?ﬂmﬁmwﬁﬁﬁ&mmerﬁ| WTRT | o = w90 W
G0, FHAFATGE BT AGY Febl AFA g fa, | ¢ Crispy EV T TSHAE Deep | o g mfiw-q0
et e, gt ¥ fern S TR A @ fry et . | fumw i (Sliced) -40
TS | o EoH AT TWIT TEH TG G —
99, wied Crispy WTs THl ASed &, Ted forebe ¥ sfiaarer et 49 . qﬁ_%\ —
AT Fa ¥4 W& T Sunny side up fried | ¢ Sunnyside up fry egg?«r
eggIraY TEH | HTFTF ASTEE TUH AT . ?ZF-EO\ﬁTFGr,
Q3. FRET/ WELTE ATATSH | wafeer =Tog * CTHICT 30 AT
93 ST ¥ IIHIA FHT T | o TRAT AT HTAATAIHT IITIGE * W-QWTWT
¢ HTATIA FEHRT A | AIATET | * %R ¥E-4 =¥ (TBSP)
%.' ST T ATHEE e A | o FHAYWIEA ANTerE AfGUHT | o A, WivE, ATSTHHIC-EE
4, FEGETTF AR T | I
o gfar w90 AW
o gfedr afqar-w umw
e qa-30 fAfa
o el da-qo fafa.
*  FHARATST T AR °A
* q ST Sunnyside up
(Fried)

R, Ts=r 7 amries (Tools, Equipment and Materials):

WFHIHHT

gﬁ .
N ﬁ N .

e/ AEgHee (Safety/Precautions):

TSd Wl &l e A |
ITHTTT TRARTEATS ATERHAT ATIT |
feF=ar TRARTSATS ATETHT T3 |

ATERAST FT% (Wok) .

o I TS
Deep fryiTd #=T3




14 farewor(Task Analysis)

#13 (Task): ¥ st =rHas ard 93 |

FTT FRES AFTH TR I grafeaa yifafaes 9
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. AEAYTF SBR[ | _
3. =ifed 99 Surae, IS ¥ A9ud ool T | Given): TR =T AT
3. AT WEARTE FAH TE | ) ¢ TR SR A1
¥ T GRT e e | *  EE 3 A
c . 3 °
4. 99 T (Mis-en-place)T | N .. N
S TS WS T G HArS T q@re | ®  PIH T * rg T
9 TgaT IETHT I SHTA | *  ITAYYF ST, GISH T AU R CRICEIE]
o, SFAET AT FTH AT IHTA | - N
: N N . F14 (Task): TTEMe ST ATT T3
%_crﬁﬁwﬁfﬁ\wwﬁzg;nwwﬁf ATYTE AT
ATHAATE =Y Wl ’ FIOF | arefer THCET S TS | * TR AHA-L00 UTH
. N . o . .. |#Ewe (Standard): o THI-¥¥o e
Q0. 9T J[HT | Ukl ANMATE  [TehlelR U
T o IRET T AEAGHEE |
99, AT/ AT ATATI | * er ¢ P, $AEd, }
HURT | JIRUH IR |

R SUES T SUBIU GHT A | . N .
1 . o ST TTHAHR! ATT TH ARHT | o qEe T ATATIEGE
93, HTALIA FHT T | TR 7 |

N - UETRTT |
Q¢ SITIA T FTHTIES HUSRT T4 | N . NN N
. NN N ® A% SATHART AT W Eeb *  HIFTTEAR ATHAG &
Y. FHGHTEAH] ATAAE TET | Tfe @ &S | Fafir |

o arEfew ATHET 9T Chopsticks
o @ gl g8 |

*  IET AT IEATHIH IJTIEE
AIATSUHT |
FAGETEA AT TGTHT |

oz, TR T amnies (Tools, Equment and Materials):

®  Ugled 91T e FHISH Il o W JHTSA AT

e/ AagHee (Safety/Precautions):

*  HTA YHISAT TAATE TS |

o YHTT WIAREATS FFERAT AT |
o [FUV WRARTEATS HAEAT TS |



14 farewor(Task Analysis)

wd (Task): & & 77 g3 |

FI TREE A ® TR 3597 Frgteaa grfatues 9
(Steps) (Terminal performance (Related technical
objective) knowledge)

9. ATALAE SRR e |
. =l WY saTae, e 7 gand e e | G (Given): f¢ w= (Mantou) :

[ o & WA FATIT dAIROT
3 AREIT RS FAT TE | L RESE] N CRE]
¥ T A G TET | L il o TATSH AHH
4 9@ qarr (Mis-en-place)T | *  HM TH TIA *  UF FrEdTl
% T AgUF dFAaT T T3aT IHT ST ;1@-{ ¢  JATA¥TH SUEe], IXSH T a4

2T 4TS | fé 73 (Mantou) IHTST ATTITH
o I arE WE weSr fawme frerv@nr 3o | #A (Task): EERC]

e goR e | e  Ter-¥oo W
c. T Ta9 9 AR R0 F AEE AAS | f¢ w@ (Mantou) 3= T3 | e Yeast(®=T) -0 UTH
o, dwErs W FEw Wiy way gew fafeer | AOEE (Standard): o qrf-RRY ff

AT faUT & Feerrs G0 fade giR e o qA-aTaT ForT =T

l * FEARUEE FHE A AT | Frz : Yeastd a@ard AT qrIEy
90, WH YHT3T HIGMHT AU AT T 9o 1T HUPT | afT TART T AfEs |

AW THT FaS Steam R THST | qrbafs; | ®  ATHAT THTHT | o T T AAATEE |

AT Servet | * o RIS, AT, T FTBIUHI
99, FRET/FEAGHT ATATS | o g TIETS |
3. AT T JIHII FHI A | o W[RATEH *  SIEA Y ATHTUIESH TUSRY

3, HIEIA FhT T | o [U, TqH FT T F I @ '
9% ST T ATHTUEE JUGR T | fé 7w (mantou) *  FIUGETEAR! AT T
94, FRAFFEIEAD] ATE e | o IRE JAT HEAITHIH IIABE farfer 1
HIATSUHT |
o HIIHTET ANE ARGURT |

FoR, STs=er 7 amries (Tools, Equipment and Materials):

T Thr3 HieT o T

e /qreETee (Safety/Precautions):

fe q.9arg Srap Ira TR AT TR |

fe AA TS A AUH THSTIA AISTHT T A Spacefsuz e |

Th T RARTEATS HFBRHAT T3 |
foFo IRARTSATS FRTRAT T3 |

EE




HISHA © 9 : ATl ATt

FHT . § GU2T () + VU (F]) = 30 gUgT qUIE X (F) + RO = R4

Fui(Description) : TEHAT AT @I FFAfad 79 T fades Famed TiRuest g4 |
3Isea(Objective):
*  HUTAl @Ml /IRFHRES FATS |

Frags(Tasks) :

AR HEITH A AT |

HIIR / BITHl Gl TATI |

TRZFHH AAR FATS |

& AT TIR T |

oo AT dRBRT FAr3 |

fedrelt / Tg / URItE T aATa |

G HIY (ATE, a0 &1 T Tkdl) TAra |
AT A (e, FGI, SR ATGIH]) TATS |
_ TAHSTR =R FATS |

o wér ww(Fried rice)a s |

99, FWT 9T/ WRIAT A3 |

X X a0

AL G N




T -&

q. SUTEd, IIHIVT, GTHUTES

Knives, Sharping Rod, Potato Peeler, Conical Strainer, Sin hus strainer, Medium strainer,
Wood spailula, Turner, Soup Ladle, sauce ladle, spider net, whisk, kitchen fork, chopping
boards, grater, different size of frying pan, soup pot, sauce pot, Non stick pan, sizzeler plate,
pizza tray, Slicer machine, vegetable cutting machine, Blender, Juice making machine, Grilled
S/W machine, oven, steamer, Toaster, Noodle machine, grinder, Potato peeler machine,
Bone saw machine, Burger making machine, Salamander, Griddle, Tandoor, Fridge,
Coldrooms, Trooley, Trays, Racks, Containers, Refrigerators attached working working table,
Microwave, Gas burners, Stainless steel working table,

Dinner plate(Full) snacks/Salad plate(half), salad bowl, sauce boat, soup bowl and saucer,
fish plate, serving tray (ovel), mixing bowls.

shaffing dish, service spoons, salad mirrors(Buflet).
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Occupation Specific Training Quality Indicators

Group Size: 20

S.N. Criteria Indicators Indicators
Must Have Better to Have
1 Specific requirement at e Electricity supply 3 phase electrical supply
training venue
2 Classroom & Furniture e Area at least 20 Sgm (Appropriate Multimedia Projector
rectangular shape)
e Adequate tables and bench for 20
trainees.
*  White Board/Black Board
*  Enough light and well ventilated
3 Labs/Workshop & Furniture | e  Area at least 60 Sqm (Appropriate * Areas 80Sgm
rectangular shape) with rigid floor e Wood seasoning space.
¢ Working table with bench vices (10 e Separate tool box for
tables: 6’X4’). each trainee
e White board /Black Board e  Store attached to the
¢ Enough light and well ventilated. workshop yard
4 Occupational Health & e  Personal Protective Equipment 20 ¢ Display of safety related
Safety sets (Masks, helmet, gloves, leather information (charts, sign,
shoes, apron, ear muf and goggles) signals etc)
*  Work surfaces, passageways and e Fire Alarm
floors being kept clear of protruding
nails, free wires and other obstacles
¢ First aid box.
¢ Fire Extinguisher (at least one)
¢ Safety related information.
5 Instructors e 2instructors. ¢ Minimum qualification:
 TSLC in civil with 3 years experience in Diploma carpentry/furniture
carpentry works OR making
« Skill test level 2 in carpentry and 3 * Good communicative skills
years’ experience in carpentry works. | *IS/ToT
e Literate and 5 years work experience
as a carpenter/Furniture Maker
6 Trainees e Literate with numerical knowledge. *  Class 8 passed.
e Age: 15-45
7 Tools and Equipment As per attached list
8 Practical exposure at e Exposure visit in the real workplace. * Atleast 4 weeks practice
workplace at furniture industries
9 Evaluation e Evaluation criteria for each project. ¢ Daily evaluation system.
* Project based evaluation system.
10 Consumable Materials As per attached list




