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Greet the Guest

Farewell the Guest

Deal with Guest in polite words

Deal the guest in Front Desk
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Handle complaints

Deal with guest regarding recreational facilities
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feaw Trga, [T e, qars, BIes WS, [aRAm™l, HIHT qord, 9Iel a7d, a7d B ¥

A AGH ATE TRFRETATs THTAL TRUH G |

9/ R CRE Iuq
q. e W TER T 10
R. fezw 2w TR T e
3. =1 gw R T N
¥, qaTg AR T qR#REs TAR
Y. ®TEE AW qAR TH IR E]
. o @ar T
O, FRW e quUR T
&, 9raT I daR T
R. T qAH TR T
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AT 3.5 : ARIRI/ANT ool UPRETeh! qard

ferawr ¢

FEH TE GUSHT [arq= [FaHdr Joidd TRERI/ANT Fesllehl  TRBRETH!
TARHT IR FAF T A9 IS MAG | A IRBRESHT [Haae  disddd, I
AT, AT HeZ, AT FIIeAl, AT Bls, AT TH, AT (WUg, AT T,
HYTHE! TFES FATEl THE S |

4/ R CRE Iuq
fqeae Afdad TR ™ 4
AXHIT /AT
ART qIAF/AT JIR T sl fafie
. IR TAR T
AT HSX TIR T SRS
. AT BIGAl TAR T

EIECARIE DI |
AT TH TR ITH
a1 fafve qar

. T T TR T

o L BN R e R Gl

HYTHSFT GCFHIEE qaR T
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W 3.R : Y, A& T IREREE TAR ™
ferarr
PR T GUSHT fafie YFRHT @HIH TREREe Hed A T HIGH TRFRE5H!

TN ¥ G fafgesan faeqa da T A9 gard AR @ | AT IREREE Hel HERTH

HIY, Gl AT T AR TRPREE Hed T |

/R CRE Iuq
9. wrEe oo Tar ™ R0
R. e feu &g aaw T Y, " 2
IfeeRES TAR

2. e BE TR T T

¥, Wed ®Ig dAR T

d. oo & TR T

% R # TEr T

O, " HA TR T

G. e el TR ™

R. foa/was dear qur T

AT 3R : oS Uk RETH! (Desserts) T

feerer

FITHT T GUSHT TATAd @TATHT TRFRES Al [HIST URERES T faaresdl
A3 fafg o A| T AT g A | AT [HSTge@Al, e, Td il dd1e, he
Fears, Ml a1, @R (Rice Pudding)

aTe & |

RINPARINES Sevd KRR
Q. w=afewr T 4
3. U AT FATIR! TAT afverEeaar®
Y. wE FEISH qAR T T
d. TSI EATeh! TAT
%. gr®r Tarr (Rice Pudding)
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faug @ ¥

wE e W aig (Waiter/Waitress)
feraRor

Bled FeTdshdl TRIEEEsdrs glad, IeuaHl Alqid Fobk FFafed ATaRYd A T
A9 BTEd T A9 9 A9 A qHEirgd Al A & ISR AATIe
e AFIROT ¥ AT | FUfhd Hhieg q¥atd JY, JEATATs 9ar yard 9 49, 97
gfdger ®1 (Mise-en-scene) Iwivd AR T AYh! (G T AT HUH IeT
BT | g Tsgvug By yaer T faeT g AEHEl FATRATIEE WS @l qdar 97
qETEEHl  HAl, HobR T ANA GHAT A T Aabl Aqeglg T AT FUH THE
JLULY TEH G |

BIYR! FART O Hua
A1 FIYETe GRISTSEEAT FFTTEARS! TRl T qeqdrel Avalg s -

Q. YsaiuE SATIE qEE AFURON T AqeR fahrg
R. WUfhA Hieg T A e

3. YIsqRug Tad gorad T

¥, TgATdATs YaT YR TH dehl fahrg

Y. 9ree FIHEeT w1 T Araewl faerd

25



¥.9. TLEIUE AATIE (Mise-en-place)

R

Bl qIT TSEUEEEHT JATAd TLUSH [diqe JefTgdes ddrR T Fa & T Hd
STfhee TaR M Ieed TEX AT IIETHRA qIR IIRUER B | 99 Jeeddls ahd
IATSH TEIUEH JHATAd AATICET Als THTEY TR TISl FFU 98T Il dIR

AR T |

RINPARINES Sevd KRR
q. 9rgE T AATIE TAR TH o qY, EUET
. A la carte sramse U T n:r{ ;zwa’f«rs rse
3. Table d’hote =g e FaR T+
¥ GFHRTE qATIE AR T
¥.3. AYfET Hleg ™
feraRor
Bl qIT TLEIITEHHT AT TUeHT [aiie [FATHET T hicges qaR T Tl

T T KA SALRRET qIAR TH ILT ACR AT IISTHA dIAR RS & | TH

ILYTATE AHA FTATST (SEUH Jofdd Hafhd Hhicged dls THEAL T T3l T
A AT TR TR S, |

qa /R ST Iuq
Q. faag w=m wifegs Tar® ™ Y T
qafeeer fafae
X. 9 Y Hifees TR T4 N
3. U9 F7 wifegy TAR TH T T

¥, g€ 99 ®ifegy dAR T
L. 9qE Rifees TIR T4
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¥ 3. YL 3G qoae T
fereror

Eled qIT TRIUEEEHT [qiq= [FAH&l dadesdl Iqodd TH I &7 T Hd

STfhe® TR M Ieed TAER AT IIEThA qIR IIRUHR B | 99 Ieeddls ahd
IS TSIUSHT [afg= [FaHe dadesdl qdadrs qHEe T T3l T 4157

AT TAR TR T |

qq /R S g
Q. TeIUE AT qSATEE T R . 90 FudT
R. % A AL TH TEGTICHT <A,
TH T
ToATee
T A

¥.¥ qrgATeTs qar & TN
fea=m

gl qd7 TeuageHl [qia [FATHeT Jaee Y™ T Fa 387 ¥ FAqA IALhes
TAR T IL9T TEX AT IIGTHA TAR IIRUH § | TH Ieddls qhdd  IAarg+
TCIUIHT G R FATEE Al GHTELT T T3l F¥0 91T T AR FUH 3 |

RINPARINES Sevd KRR
T 9T T Y HeT

e faq

o

PHE I

oy =0

feperT 3rev fadhe ¥ 9 ey fahe o@d &

-
¥, T EUEd I
€. faer geqa
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¥.Y. qeg IR T
feaxr

eled qoT TEXueeeHT fafae [FdmmeT dares ya T ¥ afg I w1 (dee Jid«)
T TH 36T T KA STALMhes AR 9 I¢9d JACR T IETHA TIR TIRTH G | I
JeTATs TR FATIH I I0IHT YH A YaATes Y& IR qob qieg; e b (e
) TS THTAT TR TIST T80 I8 AT IR HTH 3 |

/R CRE Iuq
Q. TaHT EH FTAL, FRAET IS o 14 =ve
. dree HIHgHT
. 6[Uch] thcdhl dIHIAaodhl [ddqUl <t c c
R. & 'cjff\ hd 8 T T T
3. EXTHT T AIEUHT AHTES BUE ABEHT

a_\: N
¥ B W T GEART T
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ARG
feaxr

eled eTaddl TRITEedrs aled, TUaHT argdihay qeaid ATaRYd A9 T 49
gifger T ardge¥ed U9 AT I giEd aeiRe W W& AT, #T9R,
SUFIUEEH! IRAT T FANT T G, TehgATehl AT HETHT GaI e farq=t I,
TIARTS ¥ JATATHT AIATSH fafdr T JepaTeh! SITHeNT ¥ AGLROTHT faehre T AT Heh!
THE 39T T8kl G |

Jgifaes I Fafy : <o guar

A1 FIYETe GRISTSEFAT FFATTERE! TRAdr T Seqdrel Avalg g -
9. == gwrga smeA Tools/equipment/materials @t wamm
R. YTEHATT qAT FET HARId T

3. &=t Indoor/Outdoor & awTg s T+

¥, Communication (F=m) ®r 1 T
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¥.9 ¥ gwEAr arsw T ools/equipment/materials @ w&RT =
feraRor

grgafratydl | 9a g4 gegwissl  fafqg Tools/equipment/materials =t
YART T BlecAsl fafde &=hl RS, T Tf 367 T FAqA SAAechas AR I
Ie¢T TEX AT IEIHA AR TIRUH G | T IeeqAe Ahd I3 aT3dA(hargeh!
fafae Tools/equipment/materials 9aT Arg@ATAT T UZEr U 18T FTHAT
TAR AR T |

4/ R CRE Iuq
Q. =R fRrmy TR T R r 1% et
TR HHT T SRAHIEH (AT
RN Ry : Tools/equipment/materials
?.?ﬁmwwnﬁﬁgw B T 8 e
3 e iy T AP GARTS, T qoh

Y.} UIEATH TAT & Fafeqa T
EEL|

el [aiq AaETHl Tt FTHEEH Faeddd ¥ AR, TH T 3T T HI0d
SAOTRRES qAR T4 S¢¥d @R AT IGIHA TR IRUH T | I9 Ieddls ahd
TATSH BICAd! (A~ TATATH] T THeedh! HLITIT ¥ AR FAATs THET T
T3eT IFIYT UTed FTHIT TAR FUH 3, |

RIPARNES Sed T
9. e gEr ™ e 30 HUar
R, TIEHHT TATSS/ATTEH AR T T
. . . HALIATH T
3. TrEEEr AreAE AATAET AT T FEEE
AT T
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¥.3 grwsr Indoor/Outdoor &% 9®TE Sa9mq T+
LER|

gicasr Indoor T Outdoor & FRER/WIX &4, HAE/ 9T, HiAaReed!
AT T TRARTS, TH Ta 6T T HIA AALhes TR T 3¢9 JCR AT TETHA
TR IIRTHT B | T9 IgTaATs qhd gars+ argas farq= Indoor ¥ Outdoor

S AT T WARTS FAATS FHEL TR TSl F¥U 9157 AT TR AR B
|

. PRER/EAX FFF THE FT T 20 T
R. graere smaTa/faaTawTg e T etz Indoor
3. BIEeTdT RiN=RE qhRTS w1 T z Outdoor
. elc g N
¥ ARIRTE, T
o

¥.¥ Communication (¥9R) # &4 T

LEEI

gled =l falie (a9, FHENT, 5 ¥ aMfedd! WEAT 99R) 9 94 367 T FHd
SATRREe AR T4 Sevd TEX AT IETHA TIR IRUH G | TH Ie9ddls qhd
TATSH Elaaiehl faraw faamT, ®H=m, Tt T aifevd WU TR =GR Hdrs

THTILT T TIT FFU ST qTHUT TAR FAUH 3, |

qa /R CRE Iuq
q. afawE gved T Communication Y Ty
R. HHT o (F=R) *T T
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Subject: 6
Applied English

Discription

This course aims at enabling a hotel sahayek to greet the guest in hotel
and restaurant/bar, converse to the guest in hotel and restaurant related
matters in polite way, take order in restaurant and bar, handle guest's
complaints, inform the guest about the source of entertainment
available. This course also assists for self employment and
employment.

Skill/Topic Aim Time
1. Greet the Guest 6 Hours
2. Farewell the Guest Able to deal
3. Deal with Guest in polite words with guest
4. Deal the guest in Front Desk about food,
5. Take order with Guest in entertainment,
restaurant/bar complaints
6. Handle complaints and facilities
7. Deal with guest regarding provided by
recreational facilities the hotel
8. Read menu
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Input Level

General Quality Indicators

SN

Criteria

Objectively verifiable indicator
(OVI)

Means of verification (MOV)

Mechanisms to
identify training
needs in the
labour market:

e Training Needs Assessment
/Rapid Market Appraisal (or
other appropriate method) is
following standard methodology
and depicts demand for skilled
workers and their training needs
at local level is conducted at
least once per year.

TNA or RMA report

e T&E regularly meets Chambers
of Commerces, representatives
of local businesses and bigger
industries as well as actively
participates in local employment
and training review events.

No. of meetings, list of participants
and minutes of the meetings.

Schemes used to
promote better
access to VST:

e Training annoucements are
disseminated widely through
different media (e.g., Local FM,
posters, local community
organization etc.)

Frequency and content of information
broadcasted in media and through
other channels

e Trainees are selected as per the
trainee selection guideline of the
programme.

List of selected trainees (incl. detailed
information on their eligibility
as per the selection criteria).

Availability of
training
curriculum and
manual:

e Curriculum standardised by
CTEVT is accessible to the
instructors.

Training event monitoring report

e Training manuals/materials are
developed based on the CTEVT
standard curriculum and are of
relevance for the labour market.

Training manuals/materials.

Selection of
Instructors:

e At least two

Profile of instructors. Training event
monitoring report
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e At least one of the two
instructors has minimum TSLC
with one year work experience
or skill test level 2 pass with
three years work experience

Profile of all instructors

e At least one of the two
instructors successfully
completed at least five day's
customized TOT for level 1 and
at least four days for elementary
level conducted by a nationally
recognised institute (such as
TITI)

Profile of all instructors

e All instructors are oriented
before training start on the
overall programme as well as
the use of the curriculum and
manual(s).

Pre training orientation report

Training Cycle
Management:

e Timely preparation of training
calender (start and end date of
training, OJT placement plan,
skill testing date, job placement
plan and post-training support

plan)

Training calendar

Process Level

Objectively verifiable indicator

SN Criteria (OVI) Means of verification (MOV)
e Trainees are with regards to
gender, caste, ethnicity,
education level and Database of trainees
geographical origin from the
1 Trainees' eligible target group.
" | participation: Database of trainees.
e Maximum 20 per group Training event
monitoring report
e Throughout the training at least | Trainee attendance sheet.
80% of the trainees are Training event
attending. monitoring report
Involvement of | ¢  The trainee vs instructors ratio
2 | Instructors:

is during theoretical training
maximum 20:1 and during
practical training maximum

Training event monitoring report.
Training session plan
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10:1.

Physical Facilities

Adequate facilities as specified
in the training programme
document and fact sheet.

At least two clean toilets
separate for male and female
with running water and soap.

Training event monitoring report

All tools and equipment have
appropriate safety measures.
Safety related information and
checklist posted at the lab/
workshop. Trainers and trainees
are instructed about health and
safety measures. First aid box
continuosly replenished, clearly
marked and accessible in the
workshop. Trainers are
instructed on how to provide
first aid.

Training event monitoring report.
Training session plan.

Provisions for
practical training

Ratio of theoretical and
practical classes is 20:80

Training event monitoring report.
Training session plan.

Each trainee practices all tasks
on the respective equiment and/
or with the tools specified in the
sector and occupation-wise
quality standards.

Training event monitoring report.
Training session plan.

Each trainee participates in OJT,
industrial practice, exposure
visits etc. as defined in the
standard curriculum.

Training event monitoring report.

List of OJT placement, industrical practice,

exposure Visits.

Provisions for
soft and business
skills training

Trainees have access to training
on labour rights, HIV/ AIDS &
reproductive health, business
skills training, life skills training
and overseas orientation as per
their needs

Training event monitoring report.
Training session plan.

Instructional
Plan and
Implementation:

Training is implemented in
accordance with the training
calender.

Training event monitoring report.
Training calender.

Lesson plan is developed based
on curriculum and training
calender. Log book maintained.

Training event monitoring report
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Training follows the curriculum
standardised by CTEVT and the
respective manuals are used in
the classroom by the instructor
and trainees.

Training session plan, Training event
monitoring report

Provision of
placement and
counseling
support:

Placement and counselling
support in place with adequate
staffing

Monitoring report

Experts from employers invited
to trainee selection training and
skill test. Employers provide
OJT opportunities. Graduates
are employed immediately after
training.

Monitoring report, Employment & Income

verification report

Graduates are linked to financial
institutions for access to loan/
seed money for entreprise
development

Monitoring report, MOU between
training provider and financial
institution(s)

Output Level

SN

Criteria

Objectively verifiable indicator

Means of verification (MOV)

(OVI)
Completion rate Not than 10% d .
of training: ot more than U7 drop-oulS | 1rainee database
among trainees
At least 90% of the trainees .
2 | skills testing attend the skills test. NSTB skills test results
0 .
At Iea§t 80% of the trainees pass NSTB skills test results
the skills test.
Outcome Level
SN Criteria i G V(g{];'f)lble Eleatel Means of verification (MOV)
g(r)g /moiﬁltr?;gﬂﬁeivaeg at least Income verification report/
1 Placement rate of °| q 9 Tracer study report
graduates eEmp one d. 5
mployed gra 'uates'ee'xrn at Income verification report/ Tracer study
least the specified minimum
. ) o report
income (if specified).
2 | Utilization of
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acquired skills at
the workplace:

90% of the employed graduates
are in employment related to the
occupational training.

Income verification report/
Tracer study report

At least 80% of the graduates
and 70% of the employers are
satisfied with the skills acquired
in the training.

Tracer study report. Employers survey
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