(@

eq UUS TR HbX

(Sweet and Snacks Maker)

Il ATl TTETHH

(TTATAT AT )

grtataes 1ear qar saradnaed aidad qieas

IR rOICbIH Ha R[]
AENGH, AR

09Y

1|Page



L= AR URTPRSPSRI 3
22 TSP R TR 3
L5 5 TSP 3
IR E R o B £ SRS PRPROPSRR 3
R e B | APPSR 4
LI B 11 AP TRSPRRP 5
L SRR 5
L L 2 ST PR PRSP 5
L1 T = | RSP ROPR 5
LI L RSP ROTSR 5
L e 12 1 SO STPR 5
L LI - S 5
L 1 1 2 OSSP 5
TTRTETITDBT TITAH TR 1eauvveasvaesseessseessesasseessseasseesseeasseessseasseeasseesseeasseesseeasseesseeasseebeeaneaenseeanbaesreeannaens 5
LRz 1 L e PRSP 5
LR e R £ T e OSSP 5

HIGTT T FT-FTGYTETTEL T vervvesveesseesseensesetesseasseasseasseessesstesstesseesseesseessesasesssasssasseesesasesntesatesaeesseensesnsesnsasssesssansessses 6

HIGYT 9 : BT, THET TUT FETT GTTCATTT v esvesvrereereesiessessessesssessessessessssssssesssessassessesassasaassassassessessasasssessassassessassasan 7

TT HIGYT 9.9 . THET TAT TBIT ST, v veerveerveeseesseesseessssssesssessseasseassesssssssessessssassesssessssssssssssssssssassssssesseessessssssees 7

TT HIGYT . 9.7 [BTT FTTAT GTATATTT Luvauvsarseereesseesseessesssesssssssssasssassessssssssssssssssssssssssesssesssssssssssssssssssssssssssssssssesssens 7

T FIGYT 9.3 FIAR, TTFTTH FIIT TIT FTACIT T GIT TITTFT GTET T feverrerererrerererrereseresesessesessssesesssesessssasesssesessns 8

HIGTT  DHTEITTHT Tl vveuvevessessseseessassessesssasesssessassessessssssssssssassessessass et s sesssassessessessesaataassetsasseasessaassatasssessersessansens 10

HGIT & T T THISTH JRFIT TATST |
HIGTT §: TIHIGT /FFIIBT TRFIT TATTT Lveuvverereereserasesesssesesesessssssesssesessssssassssasessssesassssasessssasasssassssssasessssssssssass 81

HIGGT §O. TTBIBT TIOBIT TATT TT Leeeeeneeneaieseesuesueeueeseessassessteaeeueeateas et e sesaeeteeaeeas e s et e tesaeeteeaeeus et easabesaesbeeueeanentens 88

TIGIT 99: THBTBT TOBTT TATT TT Luvesreeereesreesreesseessesseeessesssessesssssssssssesssssssesssesssesssessssssssssesssesssesssssssssssssssssssssssssesns
FIGTT 920 A T TIFTT TATTT [euvasrrasrsasssesseessesseesseessesssssssssssssssasssaassessessssssssssssssesssssssssssssssssssssssssssssssssssssssesssens

HIGTT 93 TFATTHET TIBIT TATTT Lvvervressresseensenssesseesseessessssssesstesseesssassssssssesssessesssesssesssssssesssessesssesssesssesssessssssesssens

HIGYT 7% THICHBT TIRBTT FATTT |.vevereeeueeuenseneesensesessensestasessestesessestasessestesessestesesaestesessestetessestetesaeseeuensestesesseneesens

HIGT 9K TEFIITAT BT ...ttt ettt ettt sttt sttt ns et s st e bt st et eeenen

SIGHGTTHT ATFIF b TTelTH [UETC GHP. ...

2|Page



i

a1 T TUS AT T [auaehl IIE=he AT TEI0E AT TS Hrg? AT T SRS (i T
T AT ATEeTF ATH T ATIAH ATIRT bl A FATIH IATET T IR TRTHT ATTHT AT
WmanWﬂﬂﬁwaﬁ?WWWWWﬁmWwwﬁ
geTeTfieedrs geaiead ATIEEHT @RISR 9T Jdide JSRIR g AT FEad I &4 |

B
“HEEH UUE T HeBY” gidig FFted 9 T AM9g<h ITHT a1 @-ISTR a1 daqa-AsTR 95 ifataes

a7 faq g STHeIh e T |

I3NTET

AT ATAH IR oI AeHT1g Gerendies e FEee T 969 gie
o Ty UUE T W AAATIHT TANT g4 9Teq, AT /SIHIV 4T ATHET qie=n 2

TANT T |

frarg quar @rerer aRER TATS |

AT e g1 T |

TEH HUST (SAT &) &I AT T |

ATATT SFAXITIT T |

PRI T @ qaTdH] GIET T |

ERRENIECIIEE DRI G

FATIehar faerg T |

RIERERCIRCEL|

T qIEAH A “TECH UUE TATHRT T Bl AT AT E AT T AH Y& e | T TETHTHAT AT
ATeATH TR TS UTAh FTETRETeATs TGTFH AT THTA TTHT AT AT AFATE TIF T q4qT fqepra
T pT O IRTEATdEEATS AT T q9T (e T=R HIH (6w | g GRiardiesdrs 9 7 Ar9es
fereTepT &TRT ATaeTd AR, YTV TAT ATATHES FANT T Itk 719 T ATA8e A9 T T fqe Hiepr
T TESHA |

3|Page



. faeq TUe T AaR EERIES THT (9947

AT/ FH-HGIAET e - p—
q. BIed, TheA quT fham e T ) o °
TdaH qAT bR FaLITIA
fF=re IX=AT ST
T AT ¢ 9.3 -+ ¥ % q0
TSR, JYHRUTRT YA TAT IS T G
qRTHT R
AISA R : AT A e § 1 0
WA 3 Fleg 4= ¥ ¥ e
WIS ¥ 7 Achleides TT TaTdeHl J+3T ¥ - 3
EILCAEd
G X ATSTH TRER J+aaT 3 % <
A & A1 qRFR -+ Y R RG
i|§55| 9= 3“ ® qﬁ_ﬂ_{ ?:r+aﬂ 3 93 9%
WIS & ATE /THSTH THER J+eaT S 3 EXl
G R THET/ FENH TRPR T 3 9y 9z
WY 90 TRFRIHT TRFR =T 3 9c 3
AR 19 THiETH 9t A+ 3 3 %5
WA IR T 1 TR J+= % 2% 20
I 13 F=RH TRBR S+ - 13 79
A 1¥ Seaed TR F+aT 93 %9 oY
Heqe % STEferar faspra -+ 1z R ¥0

ST 2% 1% R0

= Igiieaeh /A= ATTEIH

4|Page




SISICEEEIE)
o IH UIGHTHT AT ATH HIAHHB! STHAT HATAT 330 T (A AfedD) &3 |

AT TR
o IIRY «@Ug T I dUT IJ¥ FaITIHT AT e Ahes |

girendt gen
e IfgehdH 0 AT |

JrT&TIT-HTNT
o JUTAT AT S AT T |

yRrem-Safeata
o AZIi=Ae FEETAT 5O FiqeTd Iureafed gu |
o EERIF (YTdhe) HETETHT L0 Ffderd IJuredfa ga |

JaLT-ATIR0S
o IYRU «@YIG TH T |
o FHETHT 9% TY I TH ATHET |

gRTeTt-Hears

o yftremdieee U ATaeh HeAihd Tf=ad IRTETH (MatAd S99 TS, |

o yftemdieee fadkerr qvafead wifafaes FHT Heaida Tratead yfTeher Hitges a1 fafgd TaamgRT
T T, |

o uRTETTETT TR g TUF HIGTAHT TANTCHE ¥ ATk T HeATHTAT FgTgs Iravl T I |

TRTETFH ATH AR

o Trtyd fauawT wifafaes .t d7 a1 AT w=rer a8 3 I
o I[HI FER qUT wiTeror A1 wueRr

o THEI(~I SATIHTAHT ATHAT

YRI5
AT UTSHH ATARH ATATH ARAAIdE T T GRTeniiesdrs aeiegd arerd fad deamel “&@red
TUE AT HEY” Bl THOTT eI T |

gfTeTe-giraet srara
® UIRTICHE HETHl AT A9 @ - 9 © 90
o JgifvcTeh HETHT ATNT AT : - eI PISTHT HALAT ATAR TT T |

5|Page



G T FI-HASGAETH G
AT 9

gadl, Tad qIT fhad sqaeqmad 1 |

SEICCCRAR T qAT oo HFTLATIT T |

I HLGA : 1R feFae SRTATS ST STaXTIT T |
ARLECERRR 3SR, FIHRITRT TART qAT PIIEIA T G TGTIR! FIET T |
g R RIS H T |

G 3 Flag T |

G ¥ T Aeplefeasd T gad TS |

A 4 HUSTHT TRPR FATS |

I & AT ARPR THIST |

LIERCY ATITAART TRHR THTI |

A & HE /THIETHT TRBR TATI

IS THET /BT TRPR FATI |

HIgIH 0 TRFTEHT AP THTI |

LIS 99 THfehTeRT TRBR TATS |

AT R HH H RPN FATIH |

LISCEIRE RTINS |

e 9¥ ragepr IRFHR TS |

e % Sawefrerar faem T

6|Page



foreqa TR
HEg q : Aed, Tded qor fFem saeA
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THT © 3 g9 (§) = 3 gUaT

su (Description) : 7a®T wew a1 a9 yEree g goer (Hospitality ) @
aAeed] THRETA FEIrdd A T Hdee AT TRTH S |

3geges (Objectives):
o WiEH FHEI FH YA I |
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Frd FATHES
9. e U7 TUCHH! =T
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THT . ¥ GO (§) + § T (FT) = 90 FaT

su (Description) : T9HAT VR, STIHW ¥ qRET T FHEIT AW T GOeE THEH

TTRTHT B |
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e VR ¥ IYFUEE AT I |
o HIETHl IUTIET ATATS |
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G & X<
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SR R AR A

FHT . § gUIT (F) + 9 FUET (=) = 9 gUT

suiw (Description): aaaT yrfeas FrEET qwafad F19 T ddes THEeT TRUE S |
Seyaee (Objectives) :

gRrerdiaTs “TEed UUE TR HebR” & AINT ATAAF ATIRAT HIUET T (g |
Fges (Tasks) :

ZfhITd IR T |

ATl AIERTS T |

TSR IIHIUTHT FTHERTS T |
AT HOATes qar aT |
F=AT @I qIT 9T 9GS FebeAT T |
QT qI7 UF IRl GRAHRTE T |
F=AT @I IIT U 9 AT T USRI T |
A FATT @I IS USRI T |
e Hell eqaedrad T |

o foafag TSvegs AUSRIT T |
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w1d fawemor (Task Analysis)

FT GHA © R 9/R g

gt 9/3 B
ZIETNE X FUT
& (Task) §: =aiwTa waws (Personal Hygiene) s 19 |
A F AET HTH FEAGHET Se¥d | Garad g qe
(S.N) (Steps) (Terminal (Related technical
performance knowledge)
objective)
Q| wEeTE AEERT e o fedwr (Given): qie=rg
R | =N ¥ ANR qAr WHRIES | |, diferdn, E6T O | e iR
el T | ATARTEH] HEcd
ES W W LECIEIRCEIF] D] (Tagk): qqT 9T
“asqama{r" X TR ATHRTE ® HHAT & T U
¥, | HITHT BTN 3 T e | (Personal FT FASTYATE
L. | R 8T ST I A Hygiene) @
% | ¥ TRl 9 YSHh wrad | | ARETT ARARTE
O, WW%&T%WWI o =T g AR
= Erﬁl TIE B T AN S| greewg (Standard): T
< T s | . ; o FIA HMT
o, | @ THET 7 WUSRY W srgwr | FAIET HAF o
T | SIHT FHETEH HUH | AMhegd =l
q0. E%TW&WW% o T, fafaar Tee zzsag;rﬁ
TG | o1 T !
Q. | @Y TEE TET AT T AR T | | 0 FREAT qAT WAL o IFRfeT Fwfd
3. | T ST Afamd ees | JUTIEE ATTETHT | R
93. | ETAHT =T I ANHT eTeg T2
TSI |
¥, | fF=aaT TR 9% T et afed
A qrerel & 4 |
QY. | TTEATEEET T ST aT aThe B
T |

some, S9eeer T amAriee (Tools, Equipment and Materials):
® Fad, difaan feeg v |

e/ aEgres (Safety/Precautions):
® GIATHT 3, ITEAT TIT A=T SATFIAT TAT ARG Heh TS |
 JTERATS  F&T FE&T T Wiqdl JATSUHT |
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w1a fawemor (Task Analysis)

FT FHA 1 R 9/R HOg

Tgifaa : /3 Hve
G © % FUaT
& (Task) 3 searet wawrs (Kitchen Hygiene) 7+ |
£ F AEE A PR So¥d | Satad wifakres [
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
9. | ATIYTF SAHHT {a | fguar (Given):
R | T W9 ANIR T4 AEEIEE S | @, a7 99, O, 9 | e A §AN ey
T | ST, AT T TEHIAX T |
3 | =dIF AT WA TRl g, e T o wregreHT Fafre
ISl T A F4 (Task): 33 ATAREH (4%,
¥. an; 3‘“_; iﬂ;a l‘;mm QSIS ATSTh TS fafers, are,
1 i i = qTehe, for
o | =T Fe e T |(Kltchen Hygiene) = aﬂﬁ{)%rqn—r -
% | @M1 SATSET WANT 9 &ad, Tl bR afrEr T
RT 91 | . AT |
R I mrmg (Standard):
T T e 7 T A6 ® FHY=RUET FAE TTA
e HTA | RARLEI RSN
o, | qARH N BT T AT AT ® I, TAHF HUH
T3 UG I a3 | A=
Q. | =rHREe X gEar unRT e | o IRET TAT HTadTIh
q0. | RRST BTl § TaeF FHRT I TR, SYTIEE ATATEUHT |
qEEl TRl e | o FHHHEA AfTaE
99. | feT wraR, e =id =Tl § Ik AMGURT |
FHT T |
9. | ®IET HTed 919 e F®T T |
3. | fFereenr 3 fafers, wame, oafe qar
ATAT T T |

some, 39t T @mAriee (Tools, Equipment and Materials):
o I, AW FH, T, T
e/ amaaes (Safety/Precautions):
o MHIA TEARE T |

o  HUTIAR! XIS T |

13|Page




w1a fawemor (Task Analysis)

FT FHA 1 R 9/R HOg

gt 9/3 HUe
LT @ ] FUeT
4 (Task) 3 deR SeRwes =a®rs (Cleaning of Equipments) + |
. 9. Fd =RIEE HirH FEATFET S3¥T | Yafrgq yiisfaes A
(S.N.) (Steps) (Terminal (Related technical
performance knowledge)
objective)
q | smEvEE STHER e | fegw@r (Given): o 3NN, IUHIIEH
R | Tfed ¥F AR qAT ATETNET | G, T, ATy O, AR, AT9 T "IE
FHAT T | qTHl, ¥R HTERBT T
3 | ® Ul deIRET qAT ITEES T AR |
g | AR JTHUES ST |
¥, | e JHCHT T TAHT wzawrs (Cleaning of
A3 | Equipments) i |
Y. | BRI AR FHT I TG |
. | e W BIST O | wEve (Standard):

THHT @I (AT 3T |

® FURUET FHF
FAHT THTEA HUHT |

o I, fefdadd Tobr
HISR qAT FTHEE

e, g ¥ @mries (Tools, Equipment and Materials):
o gH, TR T, T, UTHI, T

Txear/aEares (Safety/Precautions):
o I ITFIUEE TXAHIE Tl AT ZATISH I |

o I THRTS T |
® HUXITH] ITAFRTZ T |
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w1a fawemor (Task Analysis)

FT THT © 3 q/RE0QT

grieTer 9/ =oar
LTNE © 3 °gUar
F (Task) ¥: wrfkafdn aa«Es TR 9 | (Prepare Marinate spices)
E F =RET A FEIRET Ioxd Hafaa wiatres e
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q. | ATEALTF ATHBRT feae | fguar (Given): o TR TEer
2 ﬁﬁﬁﬁwawaﬁm@.m e S |
HheTd T |
3. | PIERI FHRT I AE | :Wgﬁéﬂgﬂ o fafw=T AoaTETH
¥. | 79 qar (Mis-en-place) = | m ; mt;@w FAART
<. gglﬁwﬁﬂ,m,@hﬁ,w e 3ITUAET
g:w, IC AIAT, IAT AIAT, IR i (Task): o TITH AHFE
A T R G, e TRAfaT ATees qUR T 1 | @ gd AFdl
FTAl SIRT, I[ATAT, GoRHA, T, o zfread HEwET
S, wdy, dw, w0, sewe, | A9ees (Standard): T, T ¥ e
AR, ST, fad, dad goania ® FITVET FiHE TIHT ® Hirddrdd HIAT ¥

U AAAT : AT AGAHT I, THAT
Fiedred ATARS . ALE T3,
g99e% : afad, derara, Chives, Dill,
Parsley, Marjuram, Mint, Sage,
Oregano, Rosemary, Tarragon,
Thym gaatis

e : Worcestershine, Vinegar
etc. TR 914 |

rsiet: Soy sauce, Oyester sauce,
Tomato ketchups, blak bean sauce,
Five spices, Wild pepper powder,
Salt Pepper etc. TaR 919 |

TG TUHT |

o THHTAC AHUHI THT T3 ST
aaarEs, EXpire Fwear
HYATES

g9, e dee
IS AFATET,
ISR A
TEAT T FTAdTIES |
FTALIA, AT, ¥
JUFUh] TIARTS |
ST T ATHTIE ST
JUGRT |
FHTAGFITSAR
e e faf |

R, STeRwr ¥ gEiEs (Tools, Equipment and Materials):
=TS HITH, gl HIAAT ACT 2%, Ahoiar el

gl el : BTl HH, AT A=, ATTAAIE] (@AY, TR THE (FTH )
e/ raares (Safety/Precautions):

15|Pa

gl HEET ETaT (G ATAT o= e |

Paste w&ames e wier Cling film & @R Wesivewr et |

ades THRT AT TS e |
ThITT TAT HTAEIAD] ARG T |

ge




w1a fawemor (Task Analysis)

F THT © 9/ "

Jgiteer : 9/ e
RTINS : § =T
& (Task) ¥: w== @ a91 37 w_iy dFaw 1 (Receiving of Goods)
E FA =ROES HArTH FETFET Je¥d | A Wi 1
(S.N.) (Steps) (Terminal (Related technical
performance knowledge)
objective)
AEALAF AEAEN e | = (Given): o figdl #few ¥ fgdr
e T @I qTARES bl T | | foii=T geprer = TeRfeT @ qd
T q9T 9T 9GTT AT W ATERE] | @ q9T 9T IEHET T qaTd FrEedT
| & | STTATeRTEr
Ty JgT U qIH I AR T (Task): o FFETH wIH T
THRITR 2 | FeaT @ q9T 9T IEY T @R TS
e q9T U IIIET ATATF TR | Fhad T | 7 SR AT
B AT B & | el STy |
G qAT T TEAEEEH FA arrevg (Standard): | e faf afpur @r
di'nf"'\"*:" q\'dﬂ*\' RE RN C 2 S [ E——— FaT T IETd
TARTHT AT | T FEre TRl
Y q9T 9T TIIETH Hed 9T WW.Wl ST |
FIAREBT IIIh AT TATHT & | * T
> > T, S TRIITAR
FATRT AT ATARD]
AT qIT ERbT g1
ol

s, gueeer ¥ @mres (Tools, Equipment and Materials):
o faf=1 YRS F== @I AT T IaT9ee

e/ araaes (Safety/Precautions):

TR TRIARTS T |
FITIAR] ARG T |
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w1a fawemor (Task Analysis)

FA THT : § 9/3 TR

N G " X

FHAT T |

WD ISl ATZAUeRT, BfeTehl qTe
YRR e |

A, =ATHA AT AT TSI ST AT
e |

FIT AAAEE HleAaTe Mok e |
U qRTIH ATddes AHET qa e |
AT, HIY IHT A G RsTHT Te |
TSI ATHRIES GIeTd IIHAT AT
FIT AT TUeT e |
HARAET AU HIT T e |

qgr e |

F (Task):
Ty q9T YT qETeR!
JTIFRTS T |

wreve (Standard):

o FIUTRUEE FIHE TIAT
FETEA ATHT |

® YTElded WM SRS
RGUEHT |

o IHT quT feparuRfed
g qgr U uarg
B |

o IXET TAT HradTIehl
JUTTES ATATSUHT |

o HITWEA AT

AMGURT |

Azt 9/3 wUe
SATEINE @ q TuaT
14 (Task) & & qar 37 w=igs @xawre T (Cleaning of Food stuffs)
£ FA =ROES AR FRGERT Ie¥T gafrrd yifsties [
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
Q| AFITE SAHHRT e | fesw (Given): o TRET qUT HeH,
R | e @Y ANR qAT @ ATHES | aReTs, e, W, 9

ATl 9T A/ A1y
T IRl ATH, AT
T MR B0y
T AT |

o UTH{dH T SIS
AMGTHT |

SR, SR ¥ grmies (Tools, Equipment and Materials):

AR, |IST, A, AT q9T 91T |

e /aaaries (Safety/Precautions):

TR T SRS ARGTHT |

ANR ITFRVET AR Tal FXd eI T |

TR RIS T |

FTAETAR] XARTS T |
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w1a fawemor (Task Analysis)

FA AT © R /R "
EEAI I VARG |
RN © R "l
14 (Task) e w=em @ a1 37 geid s T woerw 14 (Storing of Goods)
£ F =ET AT FEGHET Se¥d | qabEd Tiates A
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q mawzrmzﬁrﬁi‘cﬁl fgw (Given): o T qAT YT
R | =fed W9 AN qAT @ AHNEE | @ a9 97 9eidges | TITIEE AR
Hherd T | EEICE
3| HE, T AT ATAETH He i (Task): e First In First
FATIHT TR g ed | FoaT @I qAT JT & Out yorelr
¥, T%m FSET ARTAUH! FIATT ISRY | iep 787 UERW T | T O |
|
W | A faet faat a TEe | e (Standard):
Y AUSRY 7 | J— PS——
% | ¥R war First In First Out gorredr AR T |
L o IF qAT IF UR(IET
o | ATH FHY WR T A q97 AT AT e fg
feu fRsaT T | .
5. | e, afe, g9, wA%d, BN q90 S
HTE WIEES MFSYETdr T | o L AT WEAUTTF
o | ier TEET THT TUET TS TE | SR TS |
qo. | A UERW T O @ qardEs qg | © FEAAEIE e
Tae w=a1 7ty aen (Shelves) = AFETHT |
e |

SR, SR ¥ grmies (Tools, Equipment and Materials):
® G TIT YT USTIET | (heal, TZL, Fleh, [aaR A1)
o RSt 9T e Aledd! FHag +H

e /aEEree (Safety/Precautions):
® JUTH ATTHHA T SATLAGT AT |
o AT TAT A= [hTATE ATAIARAT ATARP! AT ATATSUHT |
o T FARTS T |
® FTIEIAH] TTARTS T |
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w1a fawemor (Task Analysis)

FT A 1 § /90T

JgTiees © /R "
IETNEF : q TUT
& (Task) =: st o &= = swerw 19 (Storing of Pre-prepared Foods)
E F =RES A FEIRET Ioxd ot yifafaes
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)

q | ATELTF SATABRT feae | fEwer (Given): e G ITHTES g,

R | WlEw WY FNR qA @ | @ aweEs | =96, e | FTEH, I~ TR
ATAIES Heheld T | T TTH |

3 d“*"f'?’f ““@%‘“\W’ T, e (Task): e First In First Out
FIIAl, B3 hId?, ISR, F9 T @ Teg quirelt ArEed T
Pmﬁa 'Zwmgﬂmg Fﬁﬁ? HISRY T | o ITAYIHAT FTAR

¥, | TeEs IR, Ol Oy, O mﬁ@wwﬁagw

| e et e | Auere (Standard): FTATATIHT HISR[ T

o FUTRUET HHE TTAT AT

ol i R I ey o ey dae T

& | o e fipsmar wreT | o N TA G TAAET eArgiers, faie,

o | srean, wram, v dnw, @ AT AT Bt
RrepToR. FTIT AT e SR FARTHT TS T SISiCIEInE
RESTHT <TEY | ' HATATAT § I |

o TREAT AT HTTLTAIHT
JITIEE ATATSUHT |

o FHEHIEA ATTe@
TiEUeT |

Aoz, ST ¥ ariEe (Tools, Equipment and Materials):
o G FHNIES , =4k, e |

e /aaaries (Safety/Precautions):

SYIh ATTHH T SATEerad FHeTgueT |

AT AT 9+ fRRTaTe A9 aehal AEReE Qe AU |
TR TR T |
FRITIAHT AXARTS T |
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w1a fawemor (Task Analysis)

FT FHA 1 R 9/R HOg

Jgitees © /R "l
G © % HUaT
w19 (Task) &: ®ER FAT HRAIT 9 |
% ¥ Fd =RIEE HTRTH FATFET Se¥d | Fafrgq wiisfae A
(S.N) (Steps) (Terminal (Related technical
performance objective) knowledge)
q | ATIITH ATTRR e | fgur (Given): ® TIERH JFRES |
R | =fe S AR qAT @ AHEET HEAT | GleT Gl AT, AT | o gy Fer
3 AT3al, fSeaT darshTes dad A AT & T |
ﬂﬁ?ﬁﬁﬁ??ﬁﬂfﬁwgﬁﬁ a;rzj-i'raskl ° %ﬁ?mﬁ,aﬁ
HTRT T AT AT | HIEX TAT G T | FTEY ST
¥ | qTeha, ATdd qAT FTHEE g aIaT e | S
X | WIETERATE gel MISMHT ST T &F | g (Standard):
fa HTed TS | . P S——
. | HIEX & ATST T Afeaedl g7 |
9. | ®IEY BT 9TST @Ieil g fafaed &R W' .
A TTET | o WWWW,
c. | Ffed T TAHEA @I AT AFH WS JACIEIERE SR

TEEE e |

AT TAT FTaaTA R
JATIEE ATATSUAHT |
FREGHEITET ATd

AFGUHT |

SR, SaRw X grmies (Tools, Equipment and Materials):
® TheX e HTeT, difafas =amT |

e/ aaaes (Safety/Precautions):

® ATV ATAHTEATS SATTHT Q! SUITh TATTHT HIEY HAT SHaTdTIe TR |

® YThITd FHHETE T |
® FRIEIAH] RIS T |
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wa faramor (Task Analysis)

&I HY R "l

VUSRI T [FAg UST~ags ATqIAhAl
AR T&X FUSRY 9 IRT A3 |
AT ATHAT HUGRIT I |
e AT =T 2Tal e |

aqeve (Standard):

® FUTRUET HHE
FAAT THTET UL |

e UM G qAT T
qardeEs fettTg
TSTreehl AT&ATITh &
g |

o TR&AT AT AT
JUTIEE ATATSUEHT |

o FHIIWEA ATHAG

ARGUEHT |

Azifeaa © /R wvar
ZERIS ¢ 9/R "var
& (Task) qo: ity weire swwerw 7+ 1 (Storing of Cleaning Agents)
A F AET AT FEGHET Se¥d | Gafaa girarae a1
(S.N.) (Steps) (Terminal (Related technical
performance knowledge)
objective)
9 | ATAYAF ATAHT [l | fguar (Given): o frafs TSewe
R | fed WY SR qAT @ ATERES | ffy ToaEs | TR, ATH T FANT
HHAT T | R A |
% | TR O SUSRW T WA BT | g (Task): o frifTs TorEEEH
™| T | AT T A

o [AlTF Tsiragadl

WA g
T & T
GART L&A
SATETT |

Aoz, ST ¥ ariEe (Tools, Equipment and Materials):
o fAfay Usiea W& AT9H, 9%, f-ifaeargg, difed, fedie, ¥ GoTR, AT#es, 9@, g9, 79

e /araaries (Safety/Precautions):
o [HIMyF Tsiragdehl Tehld ATAR TRIeTd TANTHT AT |

o FhId IIHRTE T |
®  HEIUTIAH! IIARTE T |
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w1a fawemor (Task Analysis)

FA AT © R "
Jgrfeae : 9/R =T
FEETF : § 9/ =T

#14 (Task) 99: seen &r @vms+ 1 (Sharpening of equipment)

§. | gTRET ST TATET 2T PR =6 T |
9. | =T TRl WO oAk T FIAR AT

T3S AT g@Tell gt T fAfverd
SISHT USRI T |

TYHT FFEITET AU |

o =aEET Il T I
g1 TE |

o JRET U1 HTALTAIHT
SUEe AYATSURT |

o FRFFIEA ATE

RGUEHT |

. 9. Fd TEE HirH FEAGFET S3¥T | A Tt A
(S.N.) (Steps) (Terminal (Related technical
performance knowledge)
objective)
q | ATELTE STABET fA | fguar (Given): o =FEEl g
3 | =fed "9 ASIRES el T | 7 AT T ami\aﬁ RIECT
3. | 9R AIGET FART A AUR, g TFFET | FET AT |
TS I Fdhes qbeAd I | - o SSITE TET T
¥, | RERTTT dReFIEe gR e sy 9u . S weefr
Th A1 g5 T A A | | e ey | o
Y. | TR WA TR AU FFATE Il BT PR N —
FHTST ¥ AATAT FR v, e #aeve (Standard): TR EEe
TFA fAeTE e S o PERIES BB AT ST |

Aoz, ST ¥ aries (Tools, Equipment and Materials):
® YA AT FT AN ke |

e/ awamee (Safety/Precautions):
o NR /IUFIIEEH! BINTATIHE TANT TRTH |

o fhiTd IRHHRTS T |
®  HEIUTIAH! IIARTE T |
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w1a fawemor (Task Analysis)

FT FHA 1 R 9/R HOg

JgIfees : 9/3 9var
FFEE © R TUa(
wa (Task) 93 amarer gratves s7=mr 1 | (First Aid)
£ FA TVEE AAH FEGHET ST | Fafad wfataes J
(S.N.) (Steps) (Terminal (Related technical
performance knowledge)
objective)
q | ATAYTE ATHENT [T | fEwer (Given): o YITHF TR
R | =fed TF FNR T9T ATATUES Febeld | qrefyes IU=IR fohe g qRTT, T AR
T | | T I TR
3. | yrafHer JU=RHT GENT A ity TETT T |
Areestes(first-Aid box) =T @ (Task):
TR T | IR I II=R
¥, | BT BIEAT o= |13 9T, el T | T4 |
TRAifthe® S fedrer, Jared
FEAAT @ TTI AT & | AT Areve (Standard):
. q\ﬁ? ATTSs mﬂ%ﬂ':’l:rl:;ﬁtr:rg ' | o FRiRIET FhE
S RISEIRIER] : FAHT THTET U
S HH @G | %l O eAT0esl !
! " 5 o UIITH® ITATRH!
TN AT |
e ‘ N AT ATTITR
% | STIFT TEHI, T2 TEA], A A THES T 0 |
ife ATaRH Aud @ T AR =2
ST ® I qAT ”\C{T—Of? ~IehT
O | AR T ATIATA AT AT S 3 r' & TETPT |
TeaTE & | o PEAFIEA AT
qMGTHT |

R, S ¥ e (Tools, Equipment and Materials):
o JTITHE IIAR fha T |

E/qragres (Safety/Precautions):
o YT T @RI YIAT T AT ATATSUH |
o AfHITT AXEHTE T |

® FTIAD] IITAFRTS T |
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AT 3 HEg 9 |

FHT : ¥ FET (§) + ¥ §T () = 35 g7

s (Description): a9 WIEeMT Hiag T Frfead FH T e THTE TRTH S |

Seyaee (Objectives) :
o TS “facd e TR R H AT ATFLAF I ATIRAT Hidg B T [qhr3 |

Fres (Tasks) :

q fafeag o
HIET =T T |
T & T |
SAfeaT Fe T |
fFgTR ®a T |
SEd Ha I |

AAF T |

G A" X X W
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capl eI
(Task Analysis)

( feg)
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w1a fawemor (Task Analysis)

& HHT | ¥ YUl

gTfeeer © q =UeT
EEIE © 3 Tl
w1 (Task) : ffas 1 1 (Vegetable peeling)
E FA =ROES AW FEIHET Se¥d ot yifafaes
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
9 | ATAITE AR [T | fegwer (Given): o fafir=r g Faoil
R | =R |9 SR qar @ aeiEd | s, o, e, =, 9t ¥ famesedr gamT
FepeTd T | qre, A3 | FEIAT A |
3 ﬁ%swﬁa%&;gﬂwwaﬁm?am o T AT A
JIH FheAd T | . 5
¥. | Fiseege q@re | %%é%%%g* * Wﬁ%mjﬁsaﬁw
Y. | TTiERr ST Ferdr 9T e | o e e
% | T ST TR, A A AR A | grogug (Standard): e ST |
SEEIA AT TAAHT I T qTE | . P S—— .
9. | IR AT HATH HE T AT TET FEA | WS"E{WW;l . %Waﬁm
5. | fowm wssteTs Foril aTrET T | o o T AT
o TSHN Fesil AT 4l
FohT T |

o IRET TAT FTadTAIH
JUTIES ATATSUHT |
o FHAFHET U@

AMGURT |

SR, SR ¥ grmies (Tools, Equipment and Materials):

fUer, =k, =AUy dre, amEad, desies

e /araaries (Safety/Precautions):
qTEET AT HIEAT AR ATAFRD! BATUSA (Il AT Foreed] THUH! TART TRTH |
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ATl =T, AUHT TN TRTH |
TR RIS T |

HTAETAD] LIRS T |

e




w1a fawemor (Task Analysis)

FA FHT @ 3 YR wOa

g ¢ /R B
SETRE © 3 Ty
wd (Task) x wrew =17 7 | (Chopping of vegetable)
£ FA =ROES W FEATHET Se¥d | Fafrrd Tifatre e
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATEIAE ATHBRT AT | fguwem (Given): ® TAFH EATVSH
R | =fed @ AR AT W QRIS GEAT | e seq AT, a4, TTHT T TG
™ | TSR, AT, HAT AT ST AT |
3 | T dEesE el fad T Aty dre o wEH adT
e . | = (Task): St Fed
¥, ooTlelTg YTAeAT Ueb ATATRT hTH Pl | EAEGEC] qﬁ_‘r | Wﬁ’ﬂ' G w
Y. | BiY ITAET THTATS ATHT G THATEH] |
TR HIE | L weve (Standard): | e fafuer g
- zﬁ:l aﬂ??rg ::l?: TRT S AR ® FHU=RUET FHE TTH FETF TEIT
3 - JETEA AR | SITHRTT |
o HigHT Tk ATEeh THT | ® IR T ™
g e | e
o W& qAT AEATHET | ® Td AT

JUTIEE ATATSUHT |
o FHIGHEA ATTE

pitcreall

TR, SR ¥ grmies (Tools, Equipment and Materials):

=IFE, AMTF AT, A a1 &, AT

e/ aaaes (Safety/Precautions):

GTIeaAT =T JANT TRTET |

FereAr ar Ferecll A9UeR! Fehebl FANT TR |
TR AR T |

FTIEIAR] FIGHTE T |
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w1a fawemor (Task Analysis)

HA FHT @ 3 YR 9O

g ¢ 9/ Ear
LT © 3 "0y
w1 (Task) 3 s &< 7 | (Slicing of vegetable)
% ¥ FY TEE HIrTH FAFFRT Se¥T | Fafrra wifaties s
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATAITE ATABNT AT | fguwem (Given): o IsoT fqer I A
R | =T WY SANR q4T @ ATET | fafae destes s o, HUFN Z7 IS |
G T | T, TATET, AT, TR | o = TTGTET
3. | e Febert SfTdad TRd @, Hd, EIE] =TIEed T
TSR &IhT AT AT fef e | ATHET 7 T
¥, | ST ATESAP! Feoll ATHT 1T = | w0t (Task): . W;—Z’ﬁ
Y. | & Faer |rge afg qo @i qraer Tz 2 T T S
ThT (TATSH) AT HIEA | T
& | TR T AGUS, BT IS AT 9 | grqave (Standard): ¢ T
HEY el ATHIHT HleA | .
9 | AT 9T BTG Fordl IEHAT T | * PR B T

TS qTHT |
o Tl Teh ATMH &
T, |

o JR&AT AT AT
IUTIET ATATSUH |
o FRHHWEA AfTaE

pitcreall

Aoz, ST ¥ aries (Tools, Equipment and Materials):
o =FE, AT A1E, AT AT ¢, Feslee

e /aEEree (Safety/Precautions):

THEF EATVSH fereer a1 Feareedl g g4 |
STl =Tk FANT TRTH |
ZATEIT FERTE T |

FTAETAD] LIRS T |
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w14 fewamor (Task Analysis)
FA FHT @ 3 YR w0

g ¢ 9/ war
EEIE © 3 Tl
w1 (Task) ¥: sfea & 7 | (Julienne cut of vegetables)
% ¥ FY TEE HTRTH AT Se¥T | YAt Tifatde A
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATEALTF ATHBRT feae | fguar (Given): o I ATE A |
R | T ;A AT qAT @ A | e, e, T, A= o = THET
HPAT T | FATTS T
3 | ST 9@IeR AT b1, B THGT T | g (Task): |
W\%ﬁddld@ﬂlféldﬂwgﬁ"ﬁ:{ Ao 2 T S S ——
Hra | >
¥. | MR, T, ATeErs e A g weve (Standard): il
feaTe BEF e T | - mrem—— o T A
K. | & wrgEETers fHemeR U fe ¢ FIAHTIET A
IATI | TETaT e |
% | TS Uk Arggare AfAHT ATHT L EUCIEL @ TIRTERT
THTET & T e | Ao 9 Forar ¢hles g 99 |
I TE | o TR AT HTALTIHT
JYTIEE ATATSUEHT |
o FIFHEH dAferg
ARGUEHT |

Aoz, ST ¥ aries (Tools, Equipment and Materials):
o =FE, AMF A1E, AT AT ¢, Feslee

e /araaries (Safety/Precautions):

o el =g TN TRUH |

o el AT feredll AR FRdl TART MU |
o ATHIA FTARTE I |
[ J

FTAETAD] LIRS T |
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w1a fawemor (Task Analysis)

%A FHT ¥ /R "0

gifeer © /R =ar
FEETNH ¥ TUa(
w1 (Task) ¥ fesR %< 1 | (Jardanierre cut of vegetables)
£ FA =ROES HirqH FEGHET Se¥d | Fafwra qifafies [
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | e SERT e fesw (Given): o TSI AR F |
| e WY AR TA0 @ A | weleT A, W, TR | o s e S
e T : W 7 T |
3 | TR, HAT AT ATATS AT | w0t (Task): o frst Pz T
¥, | ERTET ATHT B TR ThaTs | e afr
Y. | R FaT AT afe wred Here | o
% | TEHETE i GRTERIET THRTAT ATHT : =
AR Mo = Amgeve (Standard):

® FUTRUES F(HE TTHT
FEITET AU |

® SR ATHRH THTHT
g1 19 |

o IRET TAT FTadTAIH
JITTEE ATATSUHT |

o FHTHEA Aferd

AMGURT |

Aoz, St T wEies (Tools, Equipment and Materials):

o A, ANy dls, ald aT &, TeSIes |

e /aaaries (Safety/Precautions):

o IRl =k JART TRTH |
o el ar ferecll A9UH FdBdl TART T |
o fhiTq TIHTE I |
[ ]

HTAEIAD] TTARTS T |
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w1a fawemor (Task Analysis)

%A FHT ¥ /R "0

gifeter © 9/ TuaT
EEIE : ¥ TUaT
w1 (Task) & s« & 7+ | (Dice cut Vegetables)
£ FA =ROES AW FEGHET Sevd | afaa wiatrs e
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATEAITF ATHBRT feae | fegwr (Given): o ool YW T
R | = ; AER qAT @ AATIES | gesiEs qE AT, we AT |
HHAT T | UISEd AT
3. | Fegerer ( QTR el SR, HelT o1 ’ :Ej}“ o
¥, | g ST foe a1 aRme w@ed m ’ WWTE ™
€ T e | o F A
A, | TEHEATE B THFR AR FE || grqqug (Standard): °
& | UFATS IRE AR S T THTAT

FHEA | T AT MAAST, AT qdT
HIGE® i T | AT AIZSh AT
qehTa |

® FRERUET FHIHE TIHT
TG TUHT |

o AL ATHRH AR UTE
THT FATI |

o IXET TAT HTadTAIH
JITIEE ATATSTHT |

o HEHTWEA AfqeE

AMGURT |

SR, SeRw X grmies (Tools, Equipment and Materials):
o TaF, AMF TS, A1 a1 &, ToAEe

e/ aaaes (Safety/Precautions):

AT =k, FANT TR |

FereAr ar Ferecll A9UeR! Fehebl FANT TR |

TRITT IIIHRTE T |
FTAEITAD] LIRS T |

31|Page




w1a fawemor (Task Analysis)

% FHY ¥ /R Tl

gifeter © 9/ TuaT
EETE ¥ T
w1 (Task) @ siftrg 7 | ( De-Boning of Meat)
£ FA =ROES AT FEGFET Se¥d | A Tisire A
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATIYTE ATARNT AT | fgu (Given): o W, WIRH
R | T W AR A @ AT | g, @ a Ay fRePE T TR
HheTd T | TINT el
3| HERH B T 9 S T | gt (Task): T AT |
TR T G | i T | o difs 7 fmafes
¥, | Geraht fa=rat afe AT =awd AT S |
FEATATA [HehTe | . N
. T qgEes § it ot wmavg (Standard): o %W ElE]
Foreay fore ForaTent | ® FAUEE BAF TN N :
% | AR HeeAT BT qieg fa=rep! qed e * WW
et ferermr wiw Wiy ar e A |0 Wﬁwwwﬁ o T TmEaT
; iy AR T
ngqldd | It heilag =g |

o IXE TAT HTALTAIHI
SIEE AIATSUHT |
o FHHHEA AfTaE

AMGURT |

SR, SaRw ¥ grmies (Tools, Equipment and Materials):

=9, AMTF AT, A a1 &, AST, AET

e/ araamree (Safety/Precautions):
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STl =Tk FANT TRTH |

ferer ar feredl A9UHT =raehebl TANT TRTHT |

TR AHRTS T |

FTAEITAD] LIRS T |

e




AT ¥: 7 Aeehleiorep 94 qare |

FHT . ¥ gUar (F) + & gUIT (T) = 97 F&T

s (Description): a8 AIETAT A1 JPleiaed 90 924 AR T d qwategd 7 ¥ daes
FHEE TRTH B |

Ssxgee (Objectives) :

gfrerdiers “8aed TUe T Heb"&H AN AT F I 91 Aebleide JT IS TATST HIUET
T a3 |

Fraes (Tasks) :

BTl F=r T T3 |

39 oA TeTe |

Al Bt JhTS |

T [ THSA |
qrar 39 qAR T

T FATSH |

feret feg a1 A I |
gC HT qIR T |

N G A X W 0 O
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CapBCRE L]
(Task Analysis)

( 79 Sreepieterd T qaTdaHr IRFR)
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w1a fawemor (Task Analysis)

FA THA QR T

gifeTer © /R =aT
EETS : § =0T
w1 (Task) 9: @ feer Foam amms+ 1 (Making black tea)
£ F =RES HirqH FEGHET Se¥d | Wafwr qifafaes q
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | smEEE ST fa | fegw@r (Given): o fErreRr afesTT 7
R | =fed @ AR qAT @ ATHTAES | feram o, ST O, fae TR FFIET ST
b T | U |
3| T T FRT ASTA A | F4 (Task): o =@l AT ST
¥, | ATIRT AT HETR AP HAAT | prey feram srara | T
ferar afd &Ted T THhigd &, 817 JRS—
T | - . Ameve (Standard): (Ingredients)
Y. | AT JHTAHT AT &7 AT TER -
B | ® FIUTRUEE FHE TTHT | o T FH
% | wrgar ferar ww Wiy ferm WS R R o IF FTEETT
BI=TAT IER AedaTe Sty qry | @ 9Pl ATEER Feran
gTer | Forell raredreh WAy ared | gﬁ%‘rlwmw

Aoz, ST ¥ ariEe (Tools, Equipment and Materials):
o IY UM, LAY, foram, =rw=r, *9

e /aaaries (Safety/Precautions):

® [l dATeal AT Jah aTerd T (HATI |
o FfHIT AXIRTE I |
o  FTIRIAH ATARTE T |
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w1 fagemor  (Task Analysis)

FA THA QR T

e /R Huar
FEETSH © § Tl
% (Task) : g fean s | (Making Milk tea)
E T FE TEE HfraH FHAHRT Se¥d | gaivaa yifstae JW
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATIITF ATAHNT A | feguar (Given): o fEraTeRT qfesqrom T
R | =feT @9 AR FAT @ ATARNES | feaar 9T, @oT o, fee, TR G4l S
HHAT T | ECl HTHT |
3. | FRT 9T 3 TS ST | o =T AT =Y
¥, | raeds Ay fear afq T e i (Task): 1
gl | Tg e e TeT | EEDEFRL
X, | THET TS ¥ B A T | ) ) (Ingredients)
. | fe = wu Iteuer g = . 9
& |1 =T ? #veve (Standard): T T
FAd gt | ® FU=RUEE F(HE FTAT -
©. | HUHT BT f@ = e fo o TF HFUT
TG TUHT |
c. | FAgar Hrer o garey q9r e T - N
. cccl o [ErgTeRl ATEAT AUeRT T
W I o2 T ATTRT AT
FIAT A TR |

Aoz, STHew ¥ Fwriee (Tools, Equipment and Materials):
o Y WM, WA (Feram gre=), foram, =rw=r, %9, 215, Fqeel

e /aaaries (Safety/Precautions):
o =T Y31 ATAATITAF Feal dlerd T ATI |
o ATHIA FXARTE I |
o FURIAH IR T |
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w1a fawemor (Task Analysis)

FA THA 1 R =T

g1 © 9/R =uer
FFEIE : 9 =UaT
#4 (Task) 3 el witF Iarsy | (Making Black Coffee)
£ FA TVEE ATH FEGHRA Se¥d | FAET Tiista® A
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
9 | ATFYAF ATTHTT [l | feguar (Given): e Hithehl TIvHTHT,
R | e @Y AR JAT @I GRS | HRE, G6T G, foy I ¥ THR T
FHAT T | UEAR el
3. | WHT 9T QAT | w0t (Task): A TUH |
¥, | AT A ST AF /AT B T AT B TS | o Tl dTed S |
FereT e | o W
:~ ;’Em AT ETe 2 E';‘ﬁ?? e | TS (Standard): (Ingredients)
: W%HTE‘”"'” o FIUTRUEE FHE TIAT | o  FvTIT TIFHT
< TG TUHT | o wd AEEE
o FTHRR ok =
qUHT HH FHT HIHT |

Aoz, ST ¥ ariEe (Tools, Equipment and Materials):
o JH WM, HHI, =+, FY, [eal

e /aaaries (Safety/Precautions):

o =@l deal, (ATIaT B qRATS |
o YhId ITHRTE T |

o  HUTIAR! IAHRTS T |
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w1a fawemor (Task Analysis)

HA THA 1 YR g

gifeter © 9/ TuaT
EERILCINE L]
#d (Task) ¥: g #fw s+ 1 (Making Milk Coffee)
£ FA =ROES AW FEIHET Se¥d | Wt qifatae [
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATAYAF TR [l | fgwem (Given): e Hithep! YITHTH,
R | = 9 AR q9T @ AT | HiE, gd, aT T, fee Jafd ¥ YR TH
b T | TR AT
3| | AT 2 R fer g # (Task): T AT |
SHTe | | 3T FR FETe | o Te@l dTed S |
¥, | THFHT AT HATHT Hith (HaTg o FaTAET
et 7 &hT o 1o wmee (Standard): (Ingredients)
Y. | SAFAT FIAT Hih FATST q4AT F=i ¥ . o N
2 T o T ® FYTRUET HHE TTAT | @  FATIT qLHT
° JHTaT HURT | ° qj' EICRIGH
® I, ATHATER Hith
TRT FHIHT |

Aoz, ST ¥ ariEe (Tools, Equipment and Materials):
o IH WM, FHI, TFAT, Y, Teal

e /aaaries (Safety/Precautions):
o Ical dATeal, MUTIT B LTS |
o FfHITT AXIRTE T |

o  HUTIAR! IAHRTS T |
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w1a fawemor (Task Analysis)

FA THT 1 YR g

gIiwae © 9/ Hoar
EERILCINE L]
w1 (Task) ¥: = s=msq 1 (( Lassi)
£ FE AEE A FAGHRT So¥d | W Tistae® [
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATIITF AT A | feguar (Given): o TR ST ¥
3 aﬁﬁaﬁrﬁwammm fe, Brm, faeT, o ThR AT T
Hhed T | qUE |
3. | AeeReT smaead AR afe, 9 1 (Task): AT
FRe Faeir a1 /9 T 97T 8o | 7 (Task): * .
¢ | mrrer ar et o f | AL FATS | (Ingredients)
' N ) ) o TATIT ALK
L. | TATEHT @S | amave (Standard): | ¢ of e
& | = A A AkEe weeR Wi | L —— SR
BfPUR Td T | e |
o, | TR G A9 SETHT 919 6o HCHT N
e, | HTeaT #f& ATST FIT BTeal o =, T el AT
T T | AT

Aoz, STew T amries (Tools, Equipment and Materials):
o fogeR, S, Tw, W

e /araaries (Safety/Precautions):
o [HF=R JATIAT IHT A faehl a8 1 |

o  HHIT RS T |
®  HTITIAH] IIAFRTS T |
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w1a fawemor (Task Analysis)

HA THT 1 R g

gItwae © 9/ Hoar
FFEE 9 TaT
@ (Task) & amr 3@ @ar 7 (Hot milk)
A F AET HATH FEATHRT I¢7d afrga ifsfre A
(S.N) Steps (Terminal performance (Related technical
(Steps) objective) knowledge)
q | ATAYTE ATHENT [ | fegwer (Given): o TEH TR
R | = WY SR qUT @ AHES | g9, hewd uded, e JRN—
. W"?f' a;;rl e - ’ (Ingredients)
‘ AT TR AT Task): S -
31 A g s
¥, | qgeE AT WS qars : o TF HrEYTT
X, | AdTCH Fg«rE Portion Control TR | gy (Standard):
THRT HIHT TS | g " W
. | ATdr g FH T | 72

TETEA U |
® g ATl W TRTH |

Aoz, STHew ¥ Fwriee (Tools, Equipment and Materials):

AT, I AT s, TATST ST, <ol

e /aaaries (Safety/Precautions):

qral 9 S &l Eaeml Aqarsd a7 |

fh T RIS T |
FAETAR] RIS T |
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w1a fawemor (Task Analysis)

HA THT 1 R g

giive /R Huar
FEETS © § Tl
@ (Task) v faEr taeg it @ar 9 | (Chilled lemon water)
£ FE AEE AqH FEGHRT Se¥T | GAEq qTisIe AT
(S.N) (Steps) (Terminal performance (Related technical
objective) knowledge)
RELERED AT fere | fEwer (Given): o ¥Rl U
x| e ?j:r levﬁ?rr{ qAT W AETUES - o TS T TEE
SRR . | e feaw T RS A
3 F‘oﬁmmwﬁqmtrﬁﬁ?w?a—rr L ) o =7 i
. (Task): fHeTaT 3 |
¥, | TS 9T F9hd & - «
> 5 et free g - Trafeg
TT(edges) ATHERAT FIaR A= | N B : i R
Y. | Feifuer e e g | TR . TAqAET
| U e fen e e e | (Stan;ﬁ?;d). (Ingredients)
ATIT TR FITCHT T TE | WE'””'Wg”l T e amren dfe
Teh [orFET el 7 8TeAl G &lerl ¥ o Td HELMI
@, | FE RFHE THT ATIETE TG o STl qam IR+ ¥
T | = Q] TRTHT |
(7T At aRF FTUAT P T o & Afwer e & Afelr
I IR TS At 9 for dqfer qar

AfHer TETEHT U |

SR, Sueew ¥ grmies (Tools, Equipment and Materials):
o TTE, X AT [or@l 9IiH, =¥l ¢, =g ale, =g

e/ aaaes (Safety/Precautions):
o AT TXIRTE I |
o FHUIAH GRS I |
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w1a fawemor (Task Analysis)

HA THT 1 R g

grfeTer : 9/R TUar
RTINS : § =T
# (Task) =: &g 999 @ar 7 | (Hot lemon)
£ FA FAEE AqH FEGHRT Se¥T | GAEq qTisIe AT
(S.N) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATAITE® ATABNT AT | fgwem (Given): ® HITATR TR
R | = WY SR JUr @ ArEREE | Fawg aRewr PR
F T | (Ingredients)
.| e ST ATEeTHAT AR 9Tl . 9
3 by g asra‘\gTask). § o T ATE
gC ofHT TIR I | ;
%, | ST e freme e | o TF HFUT
Y. | BRTATATS TST ATHRHAT BT FAlare .
13 e HT‘TEUE (Stan;ﬁ?;d).
. | AELAFAT ATAR (=T T Bl 77 ¢ E A
T JEITEA TTHT | r
O, | TR ATHT & AT AT g A ® B THT AT | ARTH

JTART GTET I HE T BT 1 39
AT Aok 9 aF T

|
® TR TG ATTHT |

Aoz, ST ¥ ariEe (Tools, Equipment and Materials):

e /araaries (Safety/Precautions):

el febeetl a1 Tea Pot, @HTar

TR AHRTS T |
FTAIART TR T |
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WA L HATSTH TR |

THT : 3 59T (§) + § T (T) = { FUET

s (Description) : a9 AEAAHT AULSTH IRBR FATSA JT FFatedd A I AMdes FHTeT
TRTH B |

Saeges (Objectives) :

gRrerdiars “faaq Tue T HehHT AT ATaede I A9 AVSTHT RER TATS HIAee T
faeprsT |

Fraes (Tasks) :

qUGT AT T |

FTAT TS |

HUST HTE T |

9= T 9ehla |
AUGT THIST THIST |

X X w o 0
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CaplCRE L]
(Task Analysis)

(3rueTerT TRkePR)
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w1a fawemor (Task Analysis)

FA THT 1 YR g

Jgriwae : 9/3 HUar
RTINS : § =T
w1 (Task) q: swer =rgs 7+ 1 (Boiled Egg)
£ FE AEE A FRAART Se¥d | FAfrgq TIiate 719
(S.N) (Steps) (Terminal performance (Related technical
objective) knowledge)
9 | ATAYAF AR [T | fgwem (Given): ®  UETH JohlX
R | =R A SR AU @R WG | s, 9, AT AT FEEedT
FHAT T | TUFT |
% | T ST | #rd (Task): o FHiepgarr qfvaTe
¥. | ARH FH T | AU AT T | o sy P
. ?@W@?WW%@WW Tl W
[AEATT A%hcH qe | Y - c oA
o A Wuar (Stan;ﬁ?;d). o =S AfgAw 7
o | s o e s g | ¢ 7T PR T e
: N aTang stan\dlﬂT e fgep Hljj?;rcﬂ*l BIST3 | @ Wm |
N wgﬂgﬁ | ATl ¥ qrdr gqa | (Ingredients)
%. | 819 =TS WUAT HE WIET Y o ST TAH
frere e Sfeer | Fard gt af o Td gl
I % T Flbg | IFAH!
QAT ¥ 9 ¥ HR @ LT
RISEIE

Aoz, ST ¥ ariEs (Tools, Equipment and Materials):
o TH A, TG, T |

e /raaes (Safety/Precautions):
o el ATeAl, [MUTSaT IR & |
o FTHIT TAFRTS I |

o  HUTIAR! IAHRTS T |
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w1a fawemor (Task Analysis)

FA A 0 9 9/ "UeT

FgTivep : /R HOar
FEETS © § Tl
#& (Task) 3 waan e 5wy | (Make Masala Omelette)
E T FE TEE HfraH FEAHRT Se¥d | gaivaa yifatae 7
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATIITF ATAHNT A | feguar (Given): o Uy okl AT
R | = WY SR qUT @ AR | queT, A4, AR a9 99 Afedrer Farey
Feperd T | T ATHT |
3. | TFET W FERMAT R T AUST A5 o FhFT HuE
TCHTIRET L i (Task): TRl S ST
¥, | 9 q9 T AR AT BT | HET eiE IS | |
Y. | @, MegeT, e, aEed, garl .
) . ) ) 3 W%W
AT A FASH A AET A | g (Standard): 1 |
HTEN T T AUSTHT THATIH | -
, ® FUTRUEE FIAF TTHAT | @  HTITH THRES
% | erwere = (BrEF A Non-stick | g oy P
lpan) o HIA ST A A | fegeb TS Per? T, (Ingredients)
qd TETBRET AY Foreedl S T
o | it Fer are | ACH T T G | L
. | AT MHEFIERETS HIEE AT , ) ® T AT
gled | U (g =IadTa |
Q. | HATET Ul T AT FRTHR TATIX
qrar I T |

SR, SaRw X rmies (Tools, Equipment and Materials):
® RIZF W, ®I% (F1aT), Tel, FARI, Feal, AMTF dATS, =E |

e/ aaaes (Safety/Precautions):
HUSTHT (T HIGF WTHAT &Teal AlAdard [Fede aTed |

=eel aTeal, (TATIET & 1 |
TR AXARTS T |

FTAEIAD] LIRS T |
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w1a fawemor (Task Analysis)

FA THT 1 YR g

JgTivae © 9/ woar
EETE @ q &0aT
wa (Task) 3 swer wrg 7+ 1 (Fried Eggs)
£ F =RES W FEIFET Se¥d | FAfrad Fiisre 7
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
9 amrsz\?roﬁfm‘fr&ﬁam fwer (Given): o TS JIIHT
R EIT%T-T. HETWHQT@WW HUST, A, AR gll, AT TTHT |
AT T | ® WISF W W
3| AUST EIPT BPAT A& | #4 (Task): T AT T
¥. | T, WA gl g qed | HUE TS T | |
.| hISE WM AT TR HAT A8 T et
ST FeT AT | A A
o ot o . Amgeve (Standard): TERAT ATH
% | T AT SOST 1/ MR RS ® FERUEE HiHF FTTHT HTHT |
W HIhd HTey ATFHT Bl | 91¢ 7
> JHTeT qUHT | e ey fafa
T HE ETe | - NN 2
o | AT AT R TR AR qETe, faeay | © Tee ST TR qdl |
e foreprer @ T | I fF AP ET T | o AR
(T T2 a% WA FTE TaT AFATE (Ingredients)
g+l Frge A9(sunny side up) T ® SIS AL
T T WIS T AsR(Turn over) ® Td AT

af v 1)

Aoz, ST ¥ ariEe (Tools, Equipment and Materials):
o WEF WM, Uedl, T@l, =< |

e /araaries (Safety/Precautions):
® USTHI WISF WATTHT &Ted] ATehard fa&ai are |
o Tl AT, [ATIET & 1 |
o FfhIa AXTRTE T |
o FHUIAH GRS I |
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w1a fawemor (Task Analysis)

HA THT 1 YR g

Tgifecter © q/RE0er
EERILCINE L]
w1 (Task) ¥: 9= w1 s+ | (Poached Egg)
£ F =RES AW FEIHET Se¥d | Wt Fifatae [
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATEALTF ATHBRT fee | fguar (Given): o 3UET TEREN
3 aj%ﬁa%aﬁwam@wawnﬁ%? g, R, =, o T TR |
qepel T | e s o UL AT HFT
3. | %1 WISF AT 9iY JHTA | w1 (Task): S
¥, | g% 79 ¥ fafar gre 9T W TS | | o
Y. | ARTIRT A= T3 | o Tqifery fafy
% | AT B BIEE T 9 T OF | g (Standard): TEafed S AR
ngr;nlﬁ e TITAT IFATRT qTHTHT Jg— — |
o | eyt C qrae B | THTET TUHT | * ATATTE
5. | 9T AR WIaHT [T, 91 79 o Tedl W FERUA (Ingtedlents)
I, toast AT @R qH T | ! * FAGT TH
o To HTALMI

SR, Sueew ¥ grmies (Tools, Equipment and Materials):
® HISF WM, Tedl (E%), Feal, W |

e/ aaames (Safety/Precautions):
o U THEATE [HHTeAT BIMGAR & |
® =@l dTeal, (MATIET & I |
o KT AR T |
[ J

HTAETAD] LIRS T |
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w1a fawemor (Task Analysis)

&I HY R "l

gTveer © q Her
EETE © q &uaT
w1 (Task) ¥ : #veT geher s s |
FE TUEE HTH FETHRA 6T HafEq wifstas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
9. HAEALTE SHHRT ol |
2. wTEYIe AT, A 7 aaad dwe w | EEge (Given): TEIT : R X
| ° HUST GoblST FATSH
3 i AT e fa . PTIEA SRR
¥ I qOHRT TR I | . =Rl . EEpE]
4 99 Tanr (Mis-en-place) T | ° BTH T T ° TS AT
S ATEYIEAl AR T4, afvan, efr @ | @ HTaTE AT, qIoH T | @ FCICIERIR)
T gl HEAT T AGAT ABHA QT A | EERE] o TET T FETAEE |
S, HUST RATUR ET ¥ JE e (A3 e . HTIIA, T, T
FATS | @ (Task): JIHTH] TLIHTE |
c. JUSTATS S5 X FISATAR AT ATHTHT . ) STE ¥ ATATIE Sk
AR T T R FE HUST YISl FATS | TSR |
o FIEET A9 qATSH T AvSrETE fadEwEr | A0S (Standard): . FEETEHT ATTE
SATSS TTHT SATUR Eeehl @RI & T TeHITT ) R et fafa
qUST TEET qAR T o FUTUEE FiHE FTAT TS
0 FRET/ AT ATATI | HOT
9, ST T JYHII FHT T | o TEST ST
93, PRI GHT T | o T TEH
93, SUTEA T AETAES USRI T | ® WP"?"\T
¢ FTATEITEGR! AT e | ¢ PP

R, Sy} * qrniee (Tools, Equipment and Materials):

e /araaries (Safety/Precaution)

o e °
o T °
® WY

e Oral deeig BINTIR & |
o fthiTd IS T |
®  FrRISHE IARTS T |
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ST & TPl IRPR THa |

THT . § G927 (&) + 39 F9T (1) = 99 g7

s (Description) : a9 AggaHT A IRFR THrgA AT FH=d AH T 9ge FATEL
TRTH B |

Seaxgee (Objectives) :

1&g “feaed uvg ST Hep "l ATNT 3Ta9de I AT TP Thrg- HIUEs T
faeprsT |

Frags (Tasks) :

qraT AT TS |

T TS |

I GRTST Jehra |

. & (AT TR/ ORTST qhT |
HUST GRTST THT3 |

AT I3 |

AT THIIA |

I IS FATS |

NG M2 W 0P
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(Task Analysis)

( Adrepr aRPR TS| )
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w1a fawemor (Task Analysis)

FA THT 1 3 "

D q v
ERIE : R "Il
Frd(Task) ¢: armar dr smms+ | (Making Tawa Roti)
£ FA TRES FAGHIET Fg9F | Fe(wad qriefae
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | srEeaeE S fa fegm (Given): o IE TwEAET W
R | =fe W AR qAT @R ATHRES | e, #a, 79, 9 WU B O |
3| ' (Task): qUET & I |
¥. ﬁﬁffTTﬁﬁvm$qﬁquFﬁgﬁﬁ arar AT TS | o wmﬁé¥
Tl TS | .
L. | BIE G4 3N R0 WAE M| qevg (Standard): |, (Ingraeg%i:ts)
SteldTR T AT T PoeTer ® FHUTRUEE HiHE TIHT AT
BT e | BT AT ® qa WA
%. | U AEE AT SocAles aATS | . o ot
e ﬁ%ﬁaatmazmﬁa#?qﬁﬂﬁ %m¢|@ﬁdMI;:
gHT A3 | D il
s | @g aqE ity T e gy T T
el
Q. | drar darsd |
90 | AfATer LT ATATHT HHIS |
99 | 39 T FSHU(G, ATMH A=A DR
BT THT FT HATI |

#oR, S ¥ amaries (Tools, Equipment and Materials):

~

o [l FFAT, TeAT, qTAT, FaFRT, T FeafEl

e/ Aaaree (Safety/Precautions):

o &N YT BT Ulerl WUHIA BNGAR Jdh T |
o HId IIHRTE T |
®  HIUTIAH! IIARTE T |
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w1a fawemor (Task Analysis)

#rd(Task) = 9 =r=rs+ 1| (Making Puri)

& THT 9/ "UA
Jgrteae : 9/R =T
R ERILC IR L]

%. . P TAVES qfed T FEATETET 59T | Faltedd qfetaes
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATAIHF ATHBNT AT | fgwem (Given): o faT Ay WM
R | FET A AR T @ AT | e, o, B, 99 T & T
: HPT T i . o T TH ST AW
.| STET T &l | (Tas ): qUHT & I |
¥, | qrar ﬁzﬁm STET T SAST AR el | 8 aerST | P
TS | .
Y. | T BFH HEH STASART AN AR | grqeve (Standard): (Ingredients)
SrIEs @S{W HAT3A | ° 4 o ¢ 3
> - pIYTU[ge Pp[Hb c
S| FRTEE PR F AT G TG || e o T FFYMI
. . T |
O, | FRIEHET I TAT3T | N NN
® UId HHIReHI U
c. a@f dAL ATl drdl dAHT gechl éﬁ . NEEN
& T HTE T T Ferpl, e
& | st et = A T PR gL A |

#oR, S ¥ amaries (Tools, Equipment and Materials):

® =[cal, FRTEl, Yeal, dedl, Jekl, a1 |

e/ araares (Safety/Precautions):

o & YT BT Ulerl HUHI BIMEAR qdh T |

o IfhiId IIHERTS T |

o  HUTIAR! IAHRTS T |
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w1a fawemor (Task Analysis)

& THT . R /R "UA
Jgriwae : 9/3 HUar
G © % Tl
#rd(Task) 3 == wrer a=rs+ | ( Plain Paratha)
*. ¥, FE TRES AfeTH FHAHTRT Ig9T | Fatead yifefers A9
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATFIIE AR [l | fguwem (Given): o 3ar Hygd WA
3 aﬁﬁaﬁﬁwamww ATeT, I, B, A, O T 2 T |
3 %@E“ F7 (Task * T AT I
: (Task): I AT |
¥, | AT TEETE FE AR AT HHY S | e i e | PR
FATSH | .
4. | 8 7 T A A AR A | aveve (Standard): | “”{f;;its)
?f_‘ﬂw | . ® FUTRUET HHE STHT c
. | 9O Hie Il TS | AT ET AT o TH WAL
O | I AT B aeiehl ASTHT Eeehl Tol | S N —
S | 9% q9 TFA | S T
Q. | 9% Har T | s e |
90 | IR A FATIH, Tl Soal TATIH,
Hel ded T ASTRT TR fad |
qq | ufeer qraTaT JeHrSH, AW Ul A B
Tod THIS |
QR | E<FT ATIAT & Teg g9 qAH qTa T
TS

#oR, S ¥ amaries (Tools, Equipment and Materials):

~

o [, ATAT, TeAT, FAAT, AT, Teal

e/ aEares (Safety/Precautions):
o RIS THTIST &1 Uled Tofg, BT & |
o R TIRTE T |

o  HIUTIAF! GIUFRTE T |
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w1a fawemor (Task Analysis)

&I THT R R "GO

gTtwae ¢ 9/ Hoar
FFEIE © R TIa(
Fra(Task) ¥: s/ T/ iR a=rer amrs+ | (Making Aloo/Gobi/ Panir Paratha
g
E FA TET ATeTH FHATRA Ig9T | Fatead grfafes w4
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATaYTE ATHBRT e | fEgw (Given): o TRTI FATIA ST+
R | =fed & AWR qAT @E AHHES | AT, 99, T, @R, |
HHeAT T | AT, qTT o YTUAET
3 | oo Sfar, A, efar af, (Ingredients)
Gl T TS HGAT HEX qF el | #d (Task): o e At
Y. | T gl SR ATATS SES WEAT | S, AT, AT ORI i
ETell |le T | FATIT | ® T HFAT
Y. | 9fReTS FIRETAT HeY wid Sy
e frered 1 aeve (Standard):
| W e ﬁimf @ ' _ | @ FIRUET FHiHF
9. | ITET SeATATs I AT FAT5 ATHIHT ST TR SO |
F Ueh THFER ETell WTepl qIRR Seedl . T Ty
FATS, T T T qRISTATS S Wfq_rﬁ?w ’
THS | f;ﬁ’ N
. | W AT 9 Tk 39 A% AT T N
T3 !

R, S ¥ amanies (Tools, Equipment and Materials):

® I=E

[ dTaT, Sodl, =T, aiel, Teal

e/ graares (Safety/Precautions):

o T AT BT Uil HUHA aNFar Tad T |

NN

o  HThHId WIHFRTE T |

o HUY
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*rd(Task

w1a fawemor (Task Analysis)

Fd AT : R /R "

) ¥: = wrer sers+ | (Alu Paratha)

Jgrfeae : /R =T
R ERILC IR L

qehT3HI

Ei: FY TREE Ao FTITFATEA 49T | Fatead qriafas
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
Q| AETTE SAHERT T | fegm (Given): ® AT URTSTHT
R W%?ﬁaﬁwammwcmﬁw oTeT, A9, AT, I ¥ AT |
HepTq T | HYATE? | CCLERL]
s | e St 2o a7 ’ :
TS {GHAT HTdY SIRT 79 e |0 | g (Task (Ingredients)
1 (Task): S
T AT T | AT RIS AT | -
¥ | W ORI ST el W | o T AT
Y | AET Seerers A WL q9E IR | grqewe (Standard):
TRTPT FHFaR BTl GTebT O Secdl |
. FUAEE B(HE
i 3\?@”@? T STt FIHT GETET HUHT |
% | ufedr qET deTew, @ ufg g | "5"W’\W’
o Tod TS | ﬁ?'i“i jzi
9 | el ATAR & Ted g4 qH AR T A |

R, Sueew ¥ amAries (Tools, Equipment and Materials):

~

® [, ATAT, TeAT, FFAT, AT, Teal

e/ AEarres (Safety/Precautions):

o T R T Ulerd AUHIA BNFAR Taeb T |

o  HHIT RS T |
®  HTITIAH] IIAFRTS T |
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w1a fawemor (Task Analysis)

&I THT R R "GO
Jgrfeae : /R =T
R ERILC IR L]

)« @rwer wrer gersH | (EQg Paratha)

*rd(Task

qhT3HI

*. 9. FE TRUEE AfeTH FTITFATEA 49T | FAtedd qifafaes A4
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | eI ATTERT o | fesear (Given): o Iugm
R | =fed E AR qAT @I AHEIEE | wrar AT, HET 26 TRTSTRT AT |
HpeTT T | it afar o Snfal | o srgaee
| St avet /R 23 e (Ingredients)
FATIAHT I AIFHAT FTehT giear # (Task):
GEHAT gi ST 77 7 9% WEAEE | guer e GHS | * |r|3|aﬁzsr
&R T T HET T | o TF HrEYT
¥ | w wie Wm?g'crr T amevs (Standard):
NIBIRSTNINIE Ll dq1g dAY o
R P A AR TR S | o E‘W{]'g{%l
FATIH, Tord T WA IRISATS ST -
T | ®  TISTHI WH AU,
Y | dfee T FFT3H, TG qfg, AR $ a1, TR
o Ted THS | T .'i“miz |
% | Gl ATSHT & Tod §9 O GTH TRA o

#oR, S ¥ amaries (Tools, Equipment and Materials):

® I=E

[ dTaT, Sodl, =T, aiel, Teal

e/ amaarres (Safety/Precautions):
o ATHIA ITARTE T |

®  HUTIARI

TAFRTS T |

® TWRTET UHTIET &Td Uled T, BINTAR & |
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w1a fawemor (Task Analysis)

& THT © 3 /90T

JgTiwae  9/50ar
EEIE © 3 Tl
#rd(Task) v Sme g@rs+ | ( Doughnut)
*. 4. FY TEE AT FTATTEA 49T | altedd qifetaes s
(S.N.) (Steps) (Terminal performance | (Related technical
objective) knowledge)

q | ATFITF AR e | fguar (Given): o TIH FH,

R | =R ®Y ANR qur @ aEEs | fa g, fael A, O, frare
FepeTd T | 39, 9, qA AT ATTHT

3. | T, yver, o g9, 9e% 7 4R A9 T
EEICEN #3 (Task): o I T FATSH
TR Uehle SIUR AT | THT 9T o TR
FRETS ¥ AR @rerhl geedl aAS || P X

Y. | #fa uF gvar T FUL TR R T | * WW
e | , o Ud JELMI

%, | ol FOR IEH AHRHT FH, BRY | © RGN
Rt SR T | AT T3S ATHTHI
A TS FRAEHAT TATS | g T

o, | IET AT FAR S ATg A TAHT
deep %rs T |
SHCHT IT9eR AR AT ARG T3S
Pz TT T |

#eR, S ¥ amanies (Tools, Equipment and Materials):

o FR(%, ATA(ATE), iR, M Fav, Tl |

e/ aragrres (Safety/Precautions):
o R AXARTE T |

o  HIUTIAF! GIUFRTE T |

® TS TET dTdl dadTe BIRTAR W& |
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w1a fawemor (Task Analysis)

#rd(Task) & sz a=rs+ | ( Bhature)

FA AT : 3 /R =AU

Jgrteae : 9/R =T
EERIEC IR LA

%. . FH TRES Aqfed T FEAITE 59T | graferd yrfatee A
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATAIAF AR [T | fgwem (Given): o [ FATIA ST |
R | = @Y AR qur @ eS| fa ever, @t a1 ad, o EAw Mz AWl
FepeTd T | ad, Fﬁl_"ﬁ', c|'l7‘ﬁ', Elea TATIH < |
3. |, afey wreey, afe a1 g9, O« Bl JR—
HUST, 91, F=el T A BTl |0 Eq (Ingredients)
g T FUSTA GIUT e AT Tl | pref (Task): N
T | TR AT | o T TIF
¥, | AT IIET SoddT FATSH, T TR, o JId AL
Wbl BAT el ATET U0l AET | | groave (Standard):
X, | BTOHT el TG BTcel Sel 1, o FRI=RUET FHE
gTder frag marvﬁ T A TS| | oy T U |
% | FBEMN a9 ddrs Deep®Ts TR o ITHIET FIAF
RS | B TE, A
TR |

R, Sueew ¥ amaries (Tools, Equipment and Materials):

FIE, Frel, ISR, Tl |

e/ aEares (Safety/Precautions):

o fthiId ITHRTS T |
®  HIUEIAH! IARTE T |
® TS T ATdr dadTe BlfgaR & |
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w1a fawemor (Task Analysis)

% FHY ¥ /R =0T

gifeer © /R =aT
FEETH © ¥ Tl
#r(Task) = &« 3dr a=ms+ | (Making Sel Roti)
% 9. FE TRET Afeaq FEGEES 39 | Hatad gifatas [
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATAYTE ATHBRT fe | fEwer (Given): o T3 TG I |
R ﬂﬁ?ﬁaﬁwamwwnﬂw =raret, Py, T, e B O T gy
HHeAd T | \
3| =T fasTrg e (@i =mae 9eAT | st (Task):
) T T | A
¥, | ATHART GHT debrs (ol fAETTR (Ingtedlents)
UTETSTAT fire | ameve (Standard): |* 77 ;'j?
% qum?}%w ® FHY=RUET FIHE ¢ T
Q\ahamf«:—rr?r@n FIHT JEATIA U |
. | IET ET AEA | . N
o | fomr T g feir AATE | ® TIST FiEPTaT e
N L HEF qTHT |
S, | do a7 ¥ qarsd | S
Q. | i F @R g AR qewr qw | & 9T TR
gl |
Q0. | @R BT M HTeels Teals HIE T
|

R, Sueew ¥ amaries (Tools, Equipment and Materials):

o TTEfed =MW, Feal, |kl Tcamis |

e/ amaares (Safety/Precautions):
o R AR T |
o HRUTITH GIHTE T |
o Tl daaTe BIEAR & |
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HISA 9 ARSHTH TRFR THEA |

FaT : 3 92T (F) + 93 T (3q7) = 95 T

sur(Description): a9 AgaHT TS IRHR THSHET THd AH T J98e FATELT
TRTH B |

Seyaes(Objectives) :

TRTEATSTETS HIaHS Hhehl AN ATALTR I ATSHAHT TRPR THGT HUEE T4 [FHST |
Frdes (Tasks) :

TATR ATIATS THTS |

IS FATITAA ThT3A |

T ATSHA TR |

Fardee /wea/ aw Arstae TS |
e =metae qehrs |

T TR |

S
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capl eI
(Task Analysis)

( =TSt TP J&eT |)
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w1 fagemor  (Task Analysis)

HA THT 1 YR g
Jgrteaes : /350
B ERILCIRN R LA

#d (Task) @ @awr =ms=ms &3+ | (Instant Noodle making)

® IHT AITHT [&p T
~ N - \\l

£ FH TRES Afvd T FEAGETET 39T | Fatead qifetas s
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | sreEeaeE SERr foe fegwe (Given): o Hipy AT
R | =R @9 dNR qUr @ eS| =rgeErs, e, gt T T
Heherrl T | T, @TeT ¥ T | T |
3| AT HHITHT TR Wﬁ\wﬁ | o g
¥, | ATIHATS UTebe @I gled | T (Task); (Ingredients)
Y. | UHCHT WH qA, AT Ul BT | | Ty =SS IhTS | . -
<. | AfEHT FTEHT @A, gt TAdsT ¥ . :
G e | ameve (Standard): | * T A
o, | Biea 3 fHTe TH TS | o PrRUET FAF T
5 Serving bowl @ gTeR Td Tl_;i(', e JUHT |

#oR, S ¥ amaries (Tools, Equipment and Materials):
o I®I TYAM, T, ard, AF=T

e/ amaarHes (Safety/Precautions):
o FTIATS ITOwaT, ATIET EMNTARIEATT T |

o R RS T |
®  HIUTIAH! IIARTS T |
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w1 fagemor  (Task Analysis)

& THT R /R "

JgTeaes : Q/8vaT
G © % HUaT
wd (Task) 3 afsaaa =msfaa a=rs+ | ( Vegetable Chowmein)
£ FA TRIEE A FTAGHTE 35T | Goiead yiieiaed s
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
9 ATFITF SATAHT foT | fdwent (Given): o EHihy WIT &
R Mg |9 AR T @E AEEET | Teed, MoR, T, 7, ATy, sATgeTs,
FHAT T | G, T AR e, wTeF Rl S
3. qT SHTEH, 9% O &, Thadl | Graed, AfTErATeT | AT |
TgeddTs Ira=T | o YaUAEE
¥ 9T BTerd T 5T aTHier 9T # (Task): .
TETe X d qol} RordT e | ANTdad IS aHT3T | (Ingrie:_lae_ob_nrts)
9. MR, aw1, (9, HIAl AfadT ¢ o
ATPITHAT FTEA | aewe (Standard): | * T et
& |9 S < Hirdaears q e o PRIRUET FAF T
TETS |
) Il e, Tl 9T g@re| - Wl .
' e | @ A A T,
5. | PIRF STTHT SMAREARAT AR T wIEH G5 T |
qATSH, I €A, AT e, T
ATTEad BTelX Eoahl o |
Q. | TEe BT, A9, Wi", IEmEy T 9%
T3
Q0 | wIEHT a1 arar ¥H T |

#oR, S ¥ amaries (Tools, Equipment and Materials):

e/ amaarHes (Safety/Precautions):

o TSH, AiSead 3Ifaw=T, Wi &l BIMEIR qd& T |

NN

o AT AT BT Uil HUHA aIFaR Tad T |

o  hHId WEFTE T |

o  HIUTIAF! IUFRTE T |
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w1 fagemor  (Task Analysis)

& THT R R "UA

grivae © 9/ woar
RTINS © I TUaT
@@ (Task) 3w =msfa s=rs 1 (Egg Chowmein)
E FY TAREE AfeaH FTITHRA 59T | Fateaa wiferfers
(S.N) (Steps) (Terminal performance BIE
objective) (Related technical
knowledge)
q | ATEeTE ATHERT fee | fgwr (Given): o Fipy HISH
R | =fed |9 AR qAT @ AT | e, Srtaede, qEel, Fr=T [
AT T | JuST TUEHT |
3. | Sfsraas =rsfavars ST qege 3faw, o T
. ‘s?rﬁaéaﬁ:vg?ﬂﬁ L e Fd (Task): (Ingredients)
. ;1:1_'3;)_:{ | qrdedl YT ( STEAT) o %l'lQ‘ﬁ:]Fi CRIEGHR ° = S
4. | gepruel sverars roll R \faEr @ | \rgeve (Standard): * I A
HTa | ® FIUTRUEE FHE
. | aieas arStaa®r AT et T FTUHT FHTE TUHT |
SERICH et
9. | HEETE! AT A, AR gl FAT . TR T

Tg T Gi¥ Al Wer FERT T |

THTHT |

#wR, S ¥ amanies (Tools, Equipment and Materials):

o @I, SHI, [F=1 Bk, TR, HIeg A

e/ aEares (Safety/Precautions):
o IUST WIS &l BHAT Teeh T |
o Ffha AXTRTE I |

o  HIUTIAF! GIUFRTE T |
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w1 fagemor  (Task Analysis)

& THT © 3 /R "9

gifeas © /R wvar
LT © 3 TUay
wd (Task) ¥: 79 951 (e, wed, a%) =MsiaT s |
e FY TAREE AfeTH FTITTRA teaa yiitae ;e
(S.N.) (Steps) SELE (Related technical
(Terminal knowledge)
performance
objective)
Q| AT AR oA fgw (Given): o ufTrae Wy,
R | = W SR qUT @ AT | wees, Shiead, qar ®fFg HIE qrafeT
FepeAT T | | T TTHT |
3 | AfSead =m3fee qar T | o STTEE
¥ | Forebe, wee a1 A sfaR wfa=r (| @ (Task): (Ingredients)
S{Aa) THTHT P | o A (e, WA, | S
Y. | HTeTs ai =TS | T | IR )=TSTAT T3 | )
%, | HEETE FAUT AR AR A o T T
mﬂjﬁ, AT HIET 7 |1 /9 | fqrqev (Standard):
! ® FUTRUET HHE
O, | MIHHI FAT SRAT AT HTET
gt Mty T A T FAL e T

o ol T9THT THT
TICHT & |

#wR, S ¥ amanies (Tools, Equipment and Materials):

e/ graares (Safety/Precautions):
o FMHIA TAXARTS T |
o FHUIAHT GRS I |
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w1a fawemor (Task Analysis)

& AT © 3 /90T

gifeas © Q/Evar
FETE @ 3 "UaT
Frd(Task) «: faar =msfad avrs |
E: | FY TREE e GG F9T | qIead iiate ;e
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | AEAIF AERT AT | fdu= (Given): o FHez wfrs
R | =feT W AR qAT @ AAIET | e, St W, AT T AR |
AT T | AUST, HETAT, T | o =TSMHAH TR T
3. | SfSdad =eiA = IR Je THRT G S |
AT TR T | #rt (Task): S
¥, | qiedl ISod I, Tesilee Hed T | faeq =ratae a+rae | * .
R AN (Ingredients)
L[ dseH X H&\“I‘\Ml‘:‘rz ERIEIRIE HYSTS (Standard): * w TR
e | o FRI=RUET FHE * T Frau
% | ATHES A A%, e, weAars FTHT AR O |
ITF= ¥ ATGHT ATH THTET T
FHTe | y W qw@ A
o, W\\WW@\ s roll =T Wmmx&ﬁl
AT AT BT |
s, | IS, Afsdad ¥ ¥y R
THTSH T ATTHHAT ATST AT
@Y A |

R, Sueew ¥ amaries (Tools, Equipment and Materials):

o @I, SHI, [F=1 Bk, TR, HIeg A

e/ aEares (Safety/Precautions):
o R AARTE T |

®  HUTIAR! IUFRTE T |
e TTAl JAaTE BIGAR & |
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w1 fagemor  (Task Analysis)

& AT © R /390

Agifeae : 9/80ar
LT & R "Il
w4 (Task) & a1 s |
% 9. FE TRUEE Af=TH FEGEES S5 | "atad gifetas J
(S.N) (Steps) (Terminal (Related technical
performance knowledge)
objective)
9 ATTITE TR e | fgu (Given): o TITIMHATH YFR T
R | e 9 AWR JA @E AHTES | qEed, Staead, AHes, TANT T A
HHeA T | HUST, HHTAT, I | o FIUAET
i % GIE| |'°|T AHERETHEAT TR | 3t (Task (Ingredients)
: i S (Task): S
(ST FTEA | ST AT *
Y. | 4R T 7 A Fe | * T AT
.| AiEHET qe qd 3%?"'%?% 92T T | wraeve (Standard):
ATAeTH ATATHT I | ‘
FITEE BHE
o, | 7, ufew, drrEE qur 4R At .WWWI
gl Uk [ ST | o foret THTE T
S. | TSeq e T SIeTHl Il AgETe BieAr ST T
gfarer " T T T | AT @ o |
[ J

#oR, S ¥ amaries (Tools, Equipment and Materials):

e/ amaarres (Safety/Precautions):

Teed, "iseaa Sfaw=T aar wrs Tl SR & |

TR AHRTS T |
FTAEIAD] LIRS T |
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AIGIH ©: FTE T THISTH IRFR AT |

T . & G927 (§) + 3 G927 (37) = 39 F&T

su(Description): a9 HIgIe T =TT T THSTH IRFR TATSH 19 ¥ Ades THTE TRUH
Exll

Ssxaes(Objectives) :

gRraTdieTs feea twe W Fhiahr Al ATE9aE T TE T TSIl TRPR TS FIAes T
faeprsT |

Frags(Tasks) :

e ST Tebier qeTSA |
TSThl YblsT Ubl3 |
AT THIST THTS |
fereetl qeprer qOR T
AT THIET TR T
HUETH! JehIeST TAR T |
AT faaehl A3 |

e =T AATSA |

7 FATS |

A G AN K W DO

70|Page



capl eI
(Task Analysis)

( =TE T ThISTH TRPR TAST )
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w1a fawemor (Task Analysis)

F qHT 3 gl

JZifeTer : q =var
FAETH © 2 HUIT
#Frd(Task) 4. e &=t weeret aams | (Mix vegetablePakoda)
*. 4. FL TRIEE AT FTAGTTGT Ig9T | Faltedd qfetaes 1
(S.N.) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATAIAF AR [T | fgudr (Given): o Ffay T HFy
3 W.\ﬁWHWWWW\,W,ﬁH T S
*jj%aﬁ T < ® IAITAET
% | afeades S& A, 9, e, Fi (Task): (Ingredients)
:ﬂr;lérc:elsm?vr@swl S, \faT g T el 9913 | o T AT
¥, | efr gat, aftan e, atedr w8 ° T WA

FTe |

HITY el T AGqa8s TIal qhT
e fAETsT |

A, A9R GTaATH TS, 497 SarHl
TrepT gAT A9 ETelk AT Hied |
Teb ATEh] TocAl TRT HRTETHT qTATTRT
ITaT qeET @7 g4 T Deep ®TE
™ |

FAR AT aTHTET FAIGT I T |

TIeve (Standard):

® FIRUET FHHF
FqYT JETET JUHT |

® U ATHH, TG
qTehehl T HeT GTeAdhl
B |

#oR, S ¥ amaries (Tools, Equipment and Materials):

o @I, Fs, WX, T4k, dAUg dls, aTcT |
e/ araares (Safety/Precautions):
o THIST BTl ¥ FfaaT BTy qae T |
o R AXHRTE T |
o  FTIRIAH GIARTE T |
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w1a fawemor (Task Analysis)

F qHT 3 gl

Igifeaer : q =ver
ETRE © ] T
#1d(Task) = =t gerer swre+ | (Onion Pakoda)
% 9 FE TEE AfeaH FEGEEA 339 | Fatead yifafaed [T
(S.N.) (Steps) (Terminal performance | (Related technical
objective) knowledge)
9 | ATAYTE ATHENT o | fguar (Given): o Tz T HfFT
R | =fed W SR q9r @ Aeies | Stwad, gardrn, aq et S |
RSN T r . o ATATT
% | POl =T AT R A e | e (Task): (Ingredients)
¥ | e S]lce cutting X FHT DTSR THIST AAST || o ros o
ATTHT & et
Y. | TF FER SIRT @AMl T 99T 8ok weve (Standard): | * T T
et 9qal @EdA BT U1 AT A | | o prof=rores Fios
. FETHT I ?’ﬂé Tars TUHT FHTE HUHT |
9, | B 0 YTH =RTE Teel IR ATl o TH ATHF T
TerHT Bkl @ g T Deep fry T | qTehehl FSl GTcAh]
5. | 9 ATd MR FaA=T arar a9 T | g O |

#oR, S ¥ amanies (Tools, Equipment and Materials):

o T, FME, WIWR, =qak, AN Ale, ard

e/ Amaares (Safety/Precautions):
® THIET BT ¥ FRaaT BIEa & |

o Ifhid IXHERTS T |
®  HIUTIAHI IARTE T |
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w1a fawemor (Task Analysis)

FA THT 1 3 "

Tgifeae : q TuaT
LT @ 3 "Il
Fri(Task) 3 = webrer ars+ | (AluPakoda )
% 9 FE TRET AfeTH FETETET 359 Tafeard grfafeas
(S.N) (Steps) (Terminal performance BIE
objective) (Related technical
knowledge)
q | ATAYTH STABNT o | fguwem (Given): o FHfag T HFF
R | e |9 ANR qAT @™ AT | o, GEEs, a6 T A |
HHAT T | ® IAUAET
T | T AT TR AT e A i (Task): (Ingredients)
ATHTHT AT e AT THIST TS | o TS T
¥, | @l ATelerrs AlEAT BT g T Y
BT freiten o _ _ | wmmve (Standard): | T T
L. | TORT AT T AR AR SR | e ey
:gll ABHA aH GHMI TR IH HA AT O |
. ot g s e TH ATHH TG jﬁ@aﬁ
9. | Fka Q0 Y AR el IR ATl wst g
e et &1 &% 9 Deep fry w1 |
c. | A9 are MR FeArET arar 99 T |

#oR, S ¥ amaries (Tools, Equipment and Materials):

o T® FAET RO, Tk, AT aTg, A |

e/ amaarHes (Safety/Precautions):
o TS ETeaT ¥ PR Efeamd g |
o ATHIA ITARTE T |

o  HUTIAR! IAHRTS T |
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w1a fawemor (Task Analysis)

FA T ¥

gTiwTek © 4 HUeT
RTINS © 3 "0l
Frd(Task) ¥: et webret aars+ | (Mix Pakoda )
% 9 FE TRUEE AfeH FTITHTRA 49T | Fateda qifatas
(S.N.) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATAIAF AR [T | fegwer (Given): o Ffay T HFy
R | =R w9 SR qar @ aeiEd | ateeat, waeEs, TFT S |
Hherd I | GE o FEUAET
3 ?33 G A% | HT TR FohT o (Task (Ingredients)
(Task): T T
¥ | AR ATSTHT I8 79 @Al SIRT fereedt TehTET SIS | * .
furdrepT ergar deqa T I aTerR areRr * T A
A R wrvevs (Standard):
X, | FIEMHT T A€ FAS | o FHATRUEE FiHE
S| G S TF UF T A AT || o e o |
. | aTar e g W1 g T Deep | v T
fry 7 | qTebebl Hel GTeTehl
.

de are ek Tomato ketchup
T qH T |

g1 9 |

R, Sueew ¥ amaries (Tools, Equipment and Materials):

o =@, FEl, VISR, =k, AMTg ars, arel |

e/ aEaree (Safety/Precautions):

o THIET BTl ¥ FRaaT BNeamT & |
o  HHIT RS T |
®  HTITIAH] IIAFRTS T |
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w1 fagemor  (Task Analysis)

F THT : WEUT
gt : q "gar
R ERIEC IR LG

#(Task) 4 =t aebrer a=rs+ | (Mix Pakoda making)

Ei: FY TREE AfeTH FTATTAEA I¢9d | Fatedd qifafas 4
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
Q| ATELTE SB[ | fwar (Given): o Fey T Hwg
R | e WY FNR qAT @ AR | A, Aeeadee Trafe T |
f-om-rr n-fr | r AATATES, I o FIUAET
i ‘_"mf Wﬂ%ﬁ aﬁmlss T&“_"r ! ot (Task): (Ingredients)
o | S fordr T Pt 22 e s aﬁﬁT(—quﬁmamﬁ| ® ST WA
FTAT Rl | o To HEALMI
% | HEAT AHT TP FTEA | weve (Standard):
o | HaAT FTeHT AT AT At T MEE | potorures FhE
FIAT FEET WA AT | FAT FETEA ATHT |
S. | WRT ATEHT T AER ST A9 A | S —
e ww 1:!;[ ! N qib bl gl Ylelchl
R | R dd A5 qdrs | RS
FF 0 UTH aRTEY ol IR qral e
JTHT Eoebl TRT & T Deep fry 7 |
90 | I AT FHPTeR FAMET arar I I+ |

#oR, S ¥ amaries (Tools, Equipment and Materials):

= d

o T, FXE, WO, T, AMF dlS, A |

e/ aEares (Safety/Precautions):
® THIET BT ¥ FRaaT BIEa & |
o FfHIT AXIRTE T |

o  HUTIAR] IAHRTS T |
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w1a fawemor (Task Analysis)

FA T ¥

gt : q "gar
EEIE © 3 Tl
#1d(Task) & wvaret gerrer amrs+ | (Eggplant Pakoda)
% 9. FE TRUEE AfeaH FEGEEA 339 | Fatead yifafaed [T
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
1 | ATEIAE SRR AT | fegwar (Given): o ez 7w
R | =fed @9 SIS JAT @1 ATARES G | wquar | HETATES, O Trafe T |
ol . ] . ® JqYdgd
%o | AT AT Tﬁrﬁg m%w F (Task): (Ingredients)
ﬁ AT T AT BTAX TR | syuer q@reT AT | o oo afE
¥. | UHFATHRT AULEE HbeT T | araevs (Standard): |* T TR
Y. | FRTAEMET q@Te | o FARES THE
% | BRE 3 T ATFAT TATHR HIeA | ST T ST |
© | R JAATE TATSH o T ATEE T
5. | TR R S AT GALE AT qTebehl T @TAH]
JTHT Eoebl @1 & T Deep fry 7 | -
] | T ATE HeTelX FaA=T arar a9 T | o

#oR, S ¥ amanies (Tools, Equipment and Materials):

o Tl FXEI, WIS, =k, AT AT, AT |

e/ Amaares (Safety/Precautions):
® THIET BT ¥ FRaaT BIEa & |

o IfhiId IIHERTS T |

o  HUTIAR! IAHRTS T |
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w1a fawemor (Task Analysis)

A AT 1 ¥ "

grieTep © 9/ =UEr
ERINF @ 3 9/R "vaT
Frd(Task) @  ae feaarr sms 1| (AlooTikki)
E: FY TEE AfeTH FTATEAET Ig9d | qeAtead griatae AT
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
1 | FmEeTE SHERT A | fegwe (Given): o Fipy AU FHEY
R | = @Y AR qUT @ AHRIES | o, ga, T A, AT TUH |
ThAT T | & Eh?’ﬁ? ® 3IIIIES
3 | o Sfa, e ¥ Ja | (Ingredients)
¥ WW,??&W\ gfvarens wiet | e (Task): S
BT ATAAT T | AT, =9/ fedbl AT | .
o T4 JEYUMI
. | Frdr g @wd, far @@ 7 4R | mrqeve (Standard):
FT AR BT THHT T | ® FUTRUEE FHE
% @ AT bl el T3 | STAT FETET HUEHT |
O. W %L_d:r Tﬁ? Wf W TlT:I(- | ) N A =
LN N N Q L4 .Q_OF RIS Ed OCT{ [Tl
5. | TRE qrEmET 9% Jd qod, fagdrenl g N
. 2 TR, Teebl ATIT
afg ger WA AT ATIT TR T3 | AT T |
(AT feeerl THve Srasl a1 SHlehl
AT TH T I 57 )

#oR, S ¥ amaries (Tools, Equipment and Materials):

o Tl qTal, SHAT, HIEI, Iedl, =HE, AT TS

e/ amaarHes (Safety/Precautions):

o JTEATHT Tl BIMEAR T T |
o ATHIT TXHHTE I |

®  HUTIAR! IUFRTE T |
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w1a fawemor (Task Analysis)

&l qHT 3 "0

dgifea : q "uer
FETRE © 3 TUAT
Frd(Task) & =1 =9 S |
% 9 FE TRUEE AfeaH FEGEEA 339 | Fatead yifafaed [T
(S.N.) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATAIHF ATHBNT AT | fegwer (Given): o IS =T FET
R | =R w9 e qar @ AeiET | 9 36T AT aa ST STTH |
HFAT T | T gl o HIT A HFF
3 | T ATEHT T8 7 T HAAES TR Tt ST T
AT ST TAR T | = (Task): |
¥, | AR AT A% G T TR | g7 srqeera |
SHTl r o yFUAET
4 | A G AT AL AT A | gravg (Standard): | (Ingredients)
% | O ATg HIAEHT A I | . N
R T . ® FIRUET FHF o FATIT ALHT
O | AT ATE HIAT TR TRH TAHT r
AT G g T AT AL T WU | o o e
o | T T e R A | @ B T |
T+ T o IIET AT HIGLTAIH
SUTIEE FATATSUH |
o FITHEH AferE
RGUEHT |

#oR, S ¥ amaries (Tools, Equipment and Materials):
o Tl ATl ATl Fekl, WE |

e/ aagres (Safety/Precautions):

o IfhiId IHERTS T |

®  HUTIAR! IAHRTS T |
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#ri(Task) «: =me =@rs+ 1 (Prepare Chat)

w1a fawemor (Task Analysis)

FA qHT 3 Tl
Jgiteae : /50T
ARTE © R 9/ T

b T A |

FETE HUHT |

® ITHIET ASTTHN § I |

o IRE TAT HTLTAIHT
JUTIES AYATSUEHT |
o HIIWEA ATHAG

RETeRT |

*. 4. FY TUES e AR 3597 Frafeaa yifatasd [
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
9 ATFITH ATHET [T | feguar (Given): e JHMT FATST AT
R | =few @9 AR ddr @ AWeiEs | @, @, qie = g T |
FepeAT T | HETET, WS, GEH, G911 | o ygoaes
3| A TR A Ingredients
¥ | wIEHT HET 6 Eebl Thatsd | | s (Task): . im-gﬁerﬁw)
Y. |3 e e FATIA | ;
% | oS e o T
9. | =T WHTET BTe | Aeve (Standard):
. | Wil FEH AT, 9fTIT T GAAT | o sppfeuEs BiaE FqET

#oR, S ¥ amaries (Tools, Equipment and Materials):

o Il FE, FAdE, AMTF dAlg, A, T

e/ amaarres (Safety/Precautions):
e TS A T TATSA |

o ATHIA FTARTE I |

o HUTITHR GIIHTE T |
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I & WA /FHRAHT IRPR TS |

FHT : 3 F927 (§) + 94 G (1) = 95 T

s (Description): a9 WIgIeHAT AT/ HHARIFT TRER TATS G FFiedd A T Aqes GaTaeT
TTRTHT A |

Seyaes(Objectives) :

FRTETSTETE e (S TR Hh<ehl AT ATIITe T AT/ FARTHT GREBR AT HIIES T
a3 |

Fraga(Tasks) :

YT FHTET T3 |
feeq FHET IHT3 |
AT AMIGT/ I TIR T |
QT HARN TAR T |
qEr T JAR T |

X g W o 0

8l|Page



capl eI
(Task Analysis)

( qHET/ T TRPR T 8 |)
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w1a fawemor (Task Analysis)

& THT © 3 /R "9

Fgiveer : /R =ET
ZIETNE © 3 "UaT
#r(Task) 4@ sme swm@m a=rs+ | (Alu Samosa)
% 9. FE TRUEE AfeTH FTITHIRA 49T | Ftedd qifatae®
(S.N) (Steps) (Terminal performance BIE
objective) (Related technical
knowledge)
Q| sraeTsE ST fom fegm (Given): o FHET TS
R | = A AR qAT TR AATIET b | 7], TS, AT, o, ST |
T | RT3, HATAT, T, &i77 | | o 7 1 ST |
3. | e 3fae, faer, fode |eg o wEEET
¥, | & = 7 . .
4. | Erypan AT d« qarsH, dfgen div i i ¢ WW
TSI, TSNl BT, AT BTed, o ufy | Aqeee (Standard): (¢ T SRR
JAR, T, T 7 gl BT F6T A0 | o re=Rurge Fias SUH
JehTUT fepTerR e | JETET ATHT |
% | HETHT ¥, 7, gel HTAl SRT T 9Ty o THTEE T @R
frars @rr €1 (Dough) TR 1+ | TS |
o | Bfe THT IS AT @A T T ATHHI
T ST FATST | AT ATHRHAT Ao |
ATET FTa |
c. | Cone @R T |
2. | ATAH MR A |
10. | Cone 95 a= TN THET TIAR T |
99. | FEMT dd TRH I |
Q. | TAR TRTRT TEET ATE TAHT ol G
g7 I Deep fry 9 |
93 | FEHARAT arar a9 a9 |

R, Sueew ¥ amaries (Tools, Equipment and Materials):
o T, FTEI, TaE, AT AE, AT, T |

e/ aEaes (Safety/Precautions):
® TS &l & WITF:T |
o FMHIA TAXARTS T |
o FHUIAHT GRS I |
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w1a fawemor (Task Analysis)

& THT © 3 /R "9

Fgiveer : /R =ET
ZIETNE © 3 "UaT
#rd(Task) 2 #req &HEr aar3+ | (Sweet Samosa)
% 9. FE TEE AfeTH FTITHTRA 49T | Fdtedd qifatae®
(S.N.) (Steps) (Terminal performance BlE|
objective) (Related technical
knowledge)
q | ATAIHF ATHBNT AT | fguwem (Given): ® WIS T ST |
R | = ¥ ANR qUAT @ AHRIES | Far, de, @A, A, o AR
HA T | e, e, Forr S (Ingredients)
3 | o1 A 7 e g a Emrgﬁ il
# dough TR 1+ | #3 (Task): *
%, | FRT ATETAT AT, AR Frea —— LT R SR
ferT e &kl Hag | #aeve (Standard):
4. | Cone TR T, FATHl HF=R AR ® HIUERUES H{Hp FTAT
FHET IR T | TETEH TTHT |
%. | FRTEHET O TR I | o U ATHH HEl
. | IRH JEHT FehT WX g T deep QT TS |
fry 7 1
c | | IEET g9 T |

#wR, S ¥ amaries (Tools, Equipment and Materials):
o I, FRIE, THE, A7 ATE, 4, HIO |

e/ amaares (Safety/Precautions):

e RIS & AT TATSH |
o fthid ATHRTS T |
o  FHUTIAH! AR T |
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w1a fawemor (Task Analysis)

& THT © 3 /R "9

Fgiveer : /R =ET
ELTNF & 3 "ual
q @ra(Task) 3. dredr sver/ s« qar w1+ | (Potato Balls)
% 9. FE TRUEE AqfeTH FTATEAET I49d | Fafead grfataes
(S.N.) (Steps) (Terminal performance BlE|
objective) (Related technical
knowledge)
9 | ATALTE ATHBNT AT | fguwem (Given): ® TS T ST |
R | e ;S AR qAr @ AEET | e, aw, q, GO, | o gauaEe
e T T | (Ingredients)
3. | g1 ATE AGHAT F1EX AHRT ATETHT bl -
7 e e | 1 (Task): *
¥, | SRt ST AT fgeR IR AT | qrrey ey ad U T | ¢ o AT
e |
A | FRTAE AN FT T AGHA T || grogwg (Standard):
% W\m g’ij(qj at, w’fﬁ ® FU=RUEE FIHF
SIRT, @R &P A1 T T@Y oW AR AT
AT g1 TS THT T S | N
o | w90 IH WA H HERAE T | @Q:FH%WWE?
AT TAEE TAR T | !
c | UICT FHT 99 ¥ 9T e areer
e qAR T |
]| FEMT O TH I |
90 | AACTATS AMAR! UAHT GATUL AT
gehT @31 gTe deep fry T |
99 | FSHATET qTET FUST/TA qH T |

R, Sueew ¥ amaries (Tools, Equipment and Materials):
i W, WJ qu—ﬁ:‘?‘iaﬁgﬁr Eﬁ?’l’) ;li {

e/ aEares (Safety/Precautions):

e HTT W& AT TATS |
o fThid ATHRTS T |

®  HUTIAR! IUFRTE T |
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w1 farewor (Task Analysis)

& THT 3 /R "I

gt © 9/3 Tuar
G © 3 Tl
#14(Task) ¥: @& #=rd gar w1 1 (Khasta Kachauri)
% 9. FE TEE AqfeTH FTATEAET I49d | Fafead grfataes
(S.N.) (Steps) (Terminal performance BlE|
objective) (Related technical
knowledge)
9 | ATALHE ATHBNT T | fguwem (Given): ® WIS T ST |
R | e qF AR qAT @ AHEHEE FHAd | /7 e, Ha, o, o FIATTE
T HHATE, O, AT | i
3. | TR TAATS FHRT AT HRF § "guer (Ingredients)
1 . o THATIH I
freTuR 9T q@ar Blender &t #ia 90 ey
g @y T | SIS
%. | Fry pan #1 &% 5 W T g framr | FA (Task):
FT ETOR HET YU Had T UG T aeve (Standard):
T BTel? el g T 9T {Aepre | ® FITRIET FIHE
Y. | FaEr T afg Y O aRTER B gedl dUR FTHT TG T |
T e UF ATHH FET
% | T ATITAT HaT, ¥F ¥ Eohl 77 eTel) ATAF TS |
frare ufg 9l BTer A3 g4 T HE |
9. | SRl SedT IATIA |
S | T BT ST WH & I T EcheATHT
@Y TMATRR =@l A3 |
Q | PRIETHT TS Eoebl TATIT T Eeehl @R
gl deep fry 9 |
90 | A aTe TH&TerR ardr a9 I |

#oR, S ¥ amaries (Tools, Equipment and Materials):
o Tl Fs, FAak, AT dls, e, ST

e/ graares (Safety/Precautions):

e RIS & AT TATSH |
o fhiId ATHRTS T |
o  FHUTIAH! AR T |
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w fevemor (Task Analysis)

& HHT | ¥ YUl

gt © q =uar
EEIE 3 "uar
Fra(Task) «: a1 °r @@ = | (Pani Puri)
% 9. FE TRUEE AqfeTH FTATEAET I49d | Fafead grfataes
(S.N.) (Steps) (Terminal performance BlE|
objective) (Related technical
knowledge)
q | ATIYTE AR e | fguwem (Given): ® WIS T ST |
R | e ®Y AR qAr @ AT | far, G, q, BOA, | o yepyaws
T T | gt afe e, (Ingredients)
3 | Har, gfw, g A9 7 9 eTeR gl | Ageesl
v. | foreft srer v o ferve i T o ST A
Y. | Ever BET FE qrear g | o T AT
% | ATEATE size @ cutter o TATRR
FIEA | #d (Task):
S, | FrErr e qar® deep fry T | aI T AR T
S | UTRTTT T A AT Hebrei? e |
o | 2 g, qfer wEE R Aveve (Standard):
bow! @ W@jn Ferai cﬁ—,ﬁ e warer, | ® FIITRUES HHE
fT, 99,7 BTN &7 T @ RIS FTHAT qHETET AR |
TR TR T | ® Tk ATHH FIT
Q0 | IFTET ATerE, HaX, AIFAT BT GTeTehl TATS |
TS, @I, T T SIRT Tel? F/e |
9 | TR TRTH RATs Fohl ATA TS
AT F mixture T 97 T TR
TRTHT AT IR I T |

R, Seew ¥ g (Tools, Equipment and Materials):
o @I, FEl, T, AMF ATE, AT, HIeR |

e/ araares (Safety/Precautions):

o g TET AT TS |
o fhHITd IHFRTS T |
o  HIUTIAF! GIUFRTE T |
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HIEIA 90 THRIF TRFR TR T |

FHT : 3 92T (§) + 95 T (F7) = 29 FUaT

su(Description): 79 AIEgaHT TRERIFT TRER THSAET Fratedd A T YIgs T
TRTHT B |

Ssxaes(Objectives) :

gRTerdiars fEaq U W HehaT AT ATa9dH I RPNIH TNHR THSH Haee T
fgepraT |

Frags(Tasks) :

Bl TR T |

FAT FIAT TAR T |

frer afstdae qamR T |

. T HeR /HeX 9T qAR T |
STHT HIAT TAR T |

AT ST qehr3 |

X w0 0
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capl eI
(Task Analysis)

(ARFTHT IREFR TAR )
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w1a fawemor (Task Analysis)

& THT : 3 /R "9

Jgriwae : 9/3 HUar
AR : 3 T
#Fra(Task) q: gt s=rs+ 1 (Chhole)
*. 9. FY TRES AfeTH FHEHTRA Ig90 | Fatead Witetdass AT
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)

q | AEYTF AP A | g (Given): o HR TS FH
R | = w9 AR qur @ AEAET | = WE S, 1, ATHT |

FepeTd T | TS, AgAl, g, o IAUAEE
3. | THRT T FATTH! FATATS § T THET, de | :

0 | (Ingreg%i:ts)
¥ | v o At wed, a et (Task): i

AYAH I FATI | Bl TS | o I HFAT
Y. | =TS T Y 3fEe
& | 99 qATE AT lq-i%& #reve (Standard):
9. | IS ATSA FeR AT qfeg Al S

A T, At 9w, ) FTHT WT‘Q_OFF |

GATATH! AT BT Eeebl I | o i S T =

A9 IT BT U1 qIR 9 | TATHT qreeert |
. | =T a3, Uk fE qehree T °

TRH HETAT T FT HEAT BTelX 3T

T qRI3 |
R | FIHN ERAT gfaT TWR TH I |

#eR, S ¥ amanies (Tools, Equipment and Materials):
o HRIEN, TS, Feal, SHF AT Y& ke, A5 ATS, THE, |

e/ graares (Safety/Precautions):
o TR kX faF @iear ad IS |
e ITH X Ul AT @ler |

o fhTd ¥ FHTIHRT IXIHRTE T |
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w1a fawemor (Task Analysis)

& THT 3 /390

Jgieder : 9/ U
EEIE © I
#r(Task) 3 ==1 w9em @@r 7+ | (Channa Masala)
*. 9. FY TREE AfeTH FTITFATET 49T | Fatead griarae AT
(S.N) (Steps) (Terminal performance (Related technical
objective) knowledge)
| AEvaE AP A | fegwt (Given): o AT HET WAt
R | =R W9 SR 99 W@ | ¥ aw W e T |
JrATIES FebeAd T | o FaTIEE
%ﬁmﬁﬁ ? ﬁ_(_)_qlgfl;mw | (Ingredients)
3. | STerE FE R e fasree ® TS JTUH
¥, | FaSITUepT =TS TR e oY areve (Standard): o T T
e T T3 | - -
A A Vi — o FUTRUEE HiHF
o, Bl A 7 e, T e
WWE‘%HWTW,?W ® gl Il Ylebebl |
FATS |
% | UTebebl YHHT =IAT e T el
g TR THIS |
O, | qTebebl THATHT 9ATST, @AM T
gt atarg AfEHT HTeT qTehel =T

waer "ty Bfed Jar feEied
T T |

FoR, g9 T amries (Tools, Equipment and Materials):
o Ffe, T, =eel, S a1 Y& s, AMTF als, =HE |
e/ aEares (Safety/Precautions):

o UI FHH Gl GieaT ed TATS |
® I(H TR Y 9y A e |

o fhid ¥ HEAXIAH] TARTE T |
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w1a fawemor (Task Analysis)

FA FHT @ 3 YR 9O

Tgifecter © q/REver
TN © 390l
#r(Task) 3 e afseas @ = 1| (Mixed Vegetable )
E B =RUEE i~y FEGEAET 3597 Tefead grfeafas
(S.N) (Steps) (Terminal performance (Related technical
objective) knowledge)
9 | ATFYAF ATTHT [l | feguar (Given): o HR gl T TUH |
R|FMEA ;I AR qAT @M | Feites, wEe, 99, WA, | o e (Ingredients)
*‘!“"j'g* HPAT T | TS, ST, ST o THIST =T
3 | TSR, (9T, HIl, A 88 Al ey
fgeR AT XX U AEH TH | et (Task): ¢ T+
Pl | e AfSdad qaR T
¥, | FRISAT JA dAdT3|, Slefdhl STEd wgeve (Standard):
e ST T i Ay || ¢ TS A T
) . FHTEA AUH |
Y. | AfsTead ot T | et -
[8 TS, 77 8ok &@e o 5% TR TLHTH §T
s | o S |
. | afaat JifgaEre sfeur a9 T |

#oR, S ¥ amaries (Tools, Equipment and Materials):
o TT%, SIS, Tl SHAI a1 J&X FHFe, AN als, =T |

e/ amaares (Safety/Precautions):
o TR kX faFl @iear ad IS |
o ATH T T Ui AT @ler |
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w1a fawemor (Task Analysis)

& THT © 39/R "
Jgrfeaes : 9/R =T
ARTNF © 3 °Uar

Fra(Task) ¥: e wex/wex afr 9w+ | (Aloo Matar/Matar Paneer)

*. 9. FE TRUEE AT FETEET 93T | Hatad qifetas qT
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATIITE AR AT | fgw (Given): o FH WA AW
R | e |9 ANR qAT @ AT | e, TR, #77S, TR |
HHeAd T | TATET, HEAT, T, T | o 3rq992%
3 | SfEdree® dr TEer AiEAr (Ingredients)
melmw ? | 7 (Task): ® IATIH TR
TS fged | @ aR1g WU TR AT Hax /Hax qfy )
¥, | afRers ATEAT SRTET TR H1dT
FebT AT TS T ¥ frar arefr wrreve (Standard):
e | N . ® FIUTRUES F(HE
Y. | T F'Pﬂ_rlTl FTe, AZAT AGAR] I SUHT A AT
S | gt @t = T, et = o | © w'.%[l
O | Pan |1 oo TdTsH, WSl e, a9

gal, TRH AIAAT AAHST BTy, I
TAR T T AT BTeR e THT T3,
NG, IS BT FAATSH 7 BToR
@re fHATST | TR ATAR! GETHT Blerl
| Efear afar e F9 T |

#wR, S ¥ amanies (Tools, Equipment and Materials):
o TIEI SIS, qeel, THT a1 UIR FF, AT dATS, =HE, BIGF W, AT |
e/ aEgres (Safety/Precautions):

YA FHHT (el @ieal B TATI |
AT IR Tl A @le |

TR T FRHEIART GIIRTE T |
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wa fawemor (Task Analysis)

& THT © 3 /R "

Jgriee © /R HUaT
ZAEINEE 3 T
Frd(Task) «: s 7 a=rs+ | (Rajama Masala)
% 9 FY TREE AfeTH FTAGEAET I49d | Fatead grfatae AT
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATEeTE AP A | i (Given): o FH FEg AH
3 |=few W dWR aur ard | [T, DTS, AT, A, TUEHT |
YTATIES Fherd T | T, AT, O, o yFTAES
| T T e A T (Ingredients)
Y. | ST =T I, AFAT, A I #4 (Task): * o
FATSH, MAHST A9 T, AT | JSTHT HIAT FAT3 | ISR L
giat =9 T |
& | T TS, A T, AT, aeve (Standard):
T BT, ST, FAT, S, ® FUTRUET FHHF
BILpIEal aiTvﬁ BT, TSt 2T, ST AT T |
TS | ® ST el e
©. | TSN 9IS T, TRH HIAT &Ted, E T
PR BT | afat TEr a9 a1 |
(rersTeTaTs faeeraT TEr Iw
FATT ITHT)

R, Sueew ¥ amaries (Tools, Equipment and Materials):
o FRIE, TS, !, SHAT a1 IR FHehz, AT TS, =9, HIeF T, AT |

e/ aEaes (Safety/Precautions):

o UI FHF Gl GieaT &d TATS |
o A% T MUYl HIA @le |

o IfHIT T FETIAHRT IXIRTE T |
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w1a fawemor (Task Analysis)

& THT 3 /R "9

g : 9/ AT
LT © 3 T0ay
Frd(Task) « = fser geers+ 1 (Aloo Jeera)
% 9. FE TEE AfeTH FTITFATEA 49T | Fateaq witafas s
(S.N.) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATEATTE ATHERT fod | fEwer (Given): o FH WA A
R | =R wY dWR qq @ | e, SR, AEenes, O, TTHT |
HMHTIES Heherd T | LGl o FTUTEE
% | AT e SR (Ingredients)
¥, | G AR g | @ (Task): ngﬁ -
Y. | SRTERIHI THTAT HIE | AT, STRT a3 | *
S | & A, ART T W, ’ o T HFAT
AT BT, AR, GAAF I | wgave (Standard):
gl | .
o |t o o s T
@R FH T |

(AT FTAY Tehlega arall
Jaardeep fry wrE TAT A1
PRt g )

° WWW

(FEH, WoH) I |

R, Sueew ¥ amaries (Tools, Equipment and Materials):
o TREN TG, Akl T AMF AT, FFh, WIGF A, o |

e/ aEares (Safety/Precautions):
® RIS T AT TS |
o FfHIT AXIRTE T |

o  HIUTIAF! GIUFRTE T |
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I 19 THIFAH WFR TAR T |

FaT : 3 T2 (§) + 93 FUT (3q7) = 95 G

Fui(Description): 79 HrggdH T TAIFTHT TRFR THSAAT qeateaga A7 T Aqee FHENT
TRTET B |

Seyaes(Objectives) :

gfreardtars fEad uve TR HeReRT AT ATaede I AH{RAH TRER THT3T HIes 9 [qehrs
|

Frags(Tasks) :

9. drfas FwafeT TR T
. fude qHieT TR T |
3. TG TAfET TR T |
¥, Jfg TafET TR T
L. fre FwfeT qur T

% |Page




capl eI
(Task Analysis)

(FfeFTepT qRPR TAR ™)
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w1a fawemor (Task Analysis)

FA THT 1 3 T

gifeTer : /R Har
FETRE 3 /R H0ar
#r(Task) @ drfas et swms+ | (Making Soyabin Nimki)
£ FA FREE v FTATTET 3590 Fafeqa urfataes [
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
9 | ATAITE SATHRT [ | fgwem (Given): T e A1 |
3| =fe g9 AR qAT @ AT | e dead afeddr S TATAEE
?FFGH'W%I TATIITF ATTT &2 (Ingredients)
3. | IHTEATE ATEeTHAT ATAR AR -
ariHT PSS | (QR =ver FF) w4 (Task): W
¥, | RIemUer sewr FT W o AT ST | 99 FrET |
Y. | S ATl BRISHT A darsH
% | WEHTHATS R WEH g TR 999 | qevg (Standard):
fed whre T | o FURUET FHF TTH
o, | TS WEHTEH = wEA A FEe | o T |
z. ﬁwqﬁimwﬁnﬁm o T TR SO E T
qTehehl |

#oR, S ¥ amaries (Tools, Equipment and Materials):

=[eel, FAEl, FhioR, &, dTal, HEHTH |

e/ amaarHes (Safety/Precautions):
e RIS & AT TATSH |

o T T FHRIHT IIIRTE T |
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w1a fawemor (Task Analysis)

F qHT 3 gl

grieTer © 9/ =UEr
FETRE 3 /R H0ar
#r(Task) z faae =t amms+ | (Making Peanute Nimki)
% 9 FE TRUEE AfeTH FEGEEA 39 | Fafead griafas s
(S.N.) (Steps) (Terminal performance | (Related technical
objective) knowledge)
§ | AT SR o | fegua (Given): o fie Fwafer s
3 | =fed @9 AR d9r @ 9THTES | Gy Gedq aiedet |
%Fﬁaﬂ'ﬁﬁ | ATl T qaq el o ETEEE
fé ﬁm—vl?[?%iw Waﬂj HRT T | Ff (Task): (Ingredients)
| =T EER qATST | e el a3 | o T T
% ?ﬁw‘”?@;ﬁ“aﬁ ﬁé T R B | mragvg (Standard): | ° T
%ig | . 5
% | T fadenAr =e wEar 19 A | .WWW|
©. | bl AT Ufeg ETar qdn T DATh
TR e | ® UF TPTA Do

#oR, S ¥ amaries (Tools, Equipment and Materials):

o Ie&l, FMe , iR, ¢, aral, ae

e/ amaarHes (Safety/Precautions):

e RIS & AT TATSH |

o T T FHRIHT IIIRTE T |

9|Page




w1a fawemor (Task Analysis)

FA THT 1 3 T

grieTer © 9/ =UEr
FETRE 3 /R H0ar
Frd(Task) 3. s@w Fatea a=rs+ | (Making BesanNimki)
E FE TRUEE AfeTH FEGEEA 39 | Fafead griafas s
(S.N.) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATEAYAF AR e | feguwar (Given): o I¥AH 3T qad
R | =few A AR JAT @I GTHEES | 19T adT g ST |
Heherd T | A T AT AATTER | o  yguaes
3| T, ?ﬁ; g@nﬂw | (Ingredients)
N T Ee N asrzf\_(_)_Task = o FATIH TALUIH
et HS | I AT TS | ;
¥, | el SEAdrs dedTel qrddl dei) o I HFAT
AT FAHIFT AT e | wevs (Standard):
Y. | BREHT o a7 B qATS | JR—
% | frafemems gwhr @7 g7 T deep T TETEA HTHT |
HTE T | AT ST
O, | el YATUT( BTal qTART MR ATh ¢ W

TR I |

TR |

#oR, S ¥ amaries (Tools, Equipment and Materials):
® =@, FEl, Wik, &, aral

e/ araares (Safety/Precautions):

® TS &l AT TTS |

o T T FHTIAHT IXIHRTE T |
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w1a fawemor (Task Analysis)

F qHT 3 gl

gifeTer : /R Har
FETRE 3 /R H0ar
Frd(Task) ¥: & w1 a=ms= | (Making Semi Nimki)
% 9 FY TRES AfeqTH FTIGETET I59T | Tt~ YIiefde ;A
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
9 | ATALTE ATHBNT AT | fguwem (Given): o IHMIHN T
R | = W AR qdT @ ATEET | fE e v, 9, 66, FATSH AT |
Feperd T | qrT | o IAUAEE
3. | gHETR A= ST TS | :
(Ingredients)
¥, | AT A | #r (Task): T
Y. | T AT M & T I R TS * ) T
.| e o1 B e | o T TR
o | HTE T | aqave (Standard):
5. | AT QI a1 S{RIR TS0 TEAT | | o srrofegures B s9ar
(BT STl HaT AT T s TR ST |
TAETF! Setl & 1) o IHTH HTHAT FEFH
O R T |

#oR, S ¥ amaries (Tools, Equipment and Materials):

o I, FMe, iR, < |

e/ amaarHes (Safety/Precautions):

® TS &l AT TTS |
o fthiId ITHRTS T |
o  FUTIAF! IIIFRTS T |
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w1a fawemor (Task Analysis)

FT THT © ¥ T
gt © q =T
R ERILCIE R L]

#ri(Task) v foe febt s 1 (Mix Nimki)

*. 9. P TRES afrdH FEAHTET 9T | Gt qietaes s
(S.N) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATFITF AR e | feguar (Given): o g fwehraT
3 | =fen 99 AWR d9r @™ AEEET | YT YT qiedaer S |
Fhed T | T qEYTF ATTAEE o TS
3. W?’ﬂ?: ATAR Yebdl 51‘1(“( &1 (Ingredients)
AT TS (9% gvar I+ ), #3 (Task): SIS T8
¥, | frdaeré a% W, Saeers gedl N | frer el ST | * o
Tl IATS WRIvh<hl TEIdTel (AR o T AL
AT i | arers (Standard):
Y. | 37 ATl ERIEHT I ddrs | .ngl A
% | HHC g9 fAwhr, e T aegraers . o
BT G HEH WA g R qewr feu SATPITHT oF
HTE I TR T T AEA |
o | wre fHe fAwbrT =me w99
EEIEE]
5. | el HATY Tl BTaT TR T ATH
T |

#oR, S ¥ amaries (Tools, Equipment and Materials):
o I[eal, FMel, Wi, &, dTal, WA, fude, &

e/ graares (Safety/Precautions):
e RIS & AT TATSH |

o fhIT T FHTIHRT IIIHRTE T |
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HIIS IR A:H 1 IRPR A= |

FHT : § gUaT (F) + ¥ FUAT (F[) = 30 gUAT

i (Description): 79 HISTeAT AR FT qRFR TASATT Frafead AT T HIes THTEET
TTRTHT A |

Ssxgee (Objectives) :

gfrendienrs feaed tve e HeheedT AR ATEeTE I9 HH F IRER FAr3 FHET T [Fehra
|

Frags(Tasks) :

W 997 4:H 131 |
W\ Heq/Maed /9% TH TS |
Y 97 AH TETIA |

Frge o/ 9t R/Heq,/ /9% HH THSA |

o1/ afz/ weA /e /a% FY TH TETI |
T 7.7 g@reT |

M g W O
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caplCRE L]
(Task Analysis)

(7w &1 9iRePpR T 6T 1)
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w1a fawemor (Task Analysis)

& HY @ % WU

gifeTer : q TuaT
RTINS © Y TudT
#1d(Task) : feew 951 wa: a=rs= 1| (Steamed MoMo)
% 9 FE TRUEE AfeqH FTITHET 49T | Fafead yiatdes
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | STEeTE ATHET oI | fegwr (Given): o TWH: T AT
R | =R @9 W{HWWW,%,W TR |
AHATIEE Fhad T | HEET, O, BT @I, o YITTEE
3. | wierR, fady, aver wfgeTr X qAT, qGA :
& i (Ingredients)
T g 3Ia | . -
¥, | ATl e, o o, =i 0 | Rt (Task): )
{. | OIS, AT, A AT T ferwt et wor a1 | @ T AT
% | 79, A=, 9 99, At
T I e BTR HI | #eve (Standard):
o, | HaT v FerdEr T ded | o FTIEE FAF FouT
'ﬂ'lﬁiellc'lcm STl FAST | T3¢ FTET U |
ATl ¢hIHT i, o | o _QRQ W TR‘:I?'I}[
5. | Aisdad fHaR o, 7 R

FJATSH, HF ¥ e feq T,
AT I faT |

#oR, S ¥ amaries (Tools, Equipment and Materials):

o Il TFE, AT dATg, A, Wz, FeAT, = |

e/ amaarres (Safety/Precautions):
o ey Tal, feaw el IfearR &7 |

o IfHITT T FETIAHRT IXIRTE T |
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w1a fawemor (Task Analysis)

& HY | % WU

EEAI CA WL
EERIECIE R LA
Frd(Task) 3 feew g%, Fore, wed @/ a3+ | (Steamed Buff, Chicken, Mutton MoMo)
*. 4. FY TEE v FTATTET 3590 e gTiate
(S.N.) (Steps) (Terminal performance AT
objective) (Related technical
knowledge)
q | ATFITF AR e | fguar (Given): o T g
R | =R wY ANR dd @ | fewr W, T, oA, a9, A JTHT |
HMHTIES Heherr T | =refet e, qe, #ar o ATTTET
3. | 9%, Forebd, HeA®T fFAT TSI (Ingredients)
! w1 (Task): N
v | et et gt o, | Feew w, o, | e
EEGECERICE T o Y IEUTI |

Y. | T AT FHETS, T, AREH | gqrogve (Standard):
gel, AT 9, ASAAHIGT, T
ETelX Ao |

o FUTRUET HHE TTAT

EITEA HTHT |
% | HST U9R A Sedl SATeA | . S
AfTeae W e aArS | 5%

5. | fem T o I AEHN FATH |

G©

#oR, S ¥ amaries (Tools, Equipment and Materials):
o Il TFE, AT ATg, A, Wz, FeAT, = |

e/ amaarres (Safety/Precautions):
o FHfey T, feew &l BIf AR &7 |

o fhIT T FETIHRT IXIHRTE T |
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w1a fawemor (Task Analysis)

FA THI ¥ T

gt © q guar
LT © 3 Ty
#rd(Task) 3 feew afw 7o a=rs+ | (Steamed Paneer MoMo)
E FE TEE AfeTT FEGEEH S39A | Faferd grfatae
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATEALTE ATHBRT feae | fguar (Given): o T Y I
R | =few &Y AR qAT @I AHET | g, g @, 9eT, qUHT |
HFT T | A, G, T, HaT o TR

LN

3. | Ui eETs ®RE U T |

¥ | et wst @, af, age i (Task): (Ingredients)

T T T | _ |E e aw A | E‘fgi'aﬁgi'a”
L. | G qATIET T, A WEAT, 9| Jree (Standard): A
TET A |

® HUTRUEE HHKb STHT

S| HE e, o fo e | TEITE U |

o | ARTEaS HH STET oS | . ——
5. | feam 9 =

Q. | T @ T ¢ g_rri?%i' |{ TR STeb!

R, Sueew ¥ amaries (Tools, Equipment and Materials):
o Tl FdE, AT AT, A, GHR, FeAT, =T |

e/ aEares (Safety/Precautions):
o FHfey T, f&aw &l BIfFIR & |

o fthid ¥ HEAXIAH GTARTE T |
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w1a fawemor (Task Analysis)

FA THI ¥ T

Jgriwae : q =T
ERINE 13 u0dl
#rd(Task) ¥: wree 9=, aw, fa@A, ged 7.8 | (Fried Veg,, Chicken, Mutton, Buff MoMo)
% 9 FE TEE AfeTH FTITHTEA 49T | Fatead grfatae A=
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATEAYTE ATHENT AT | fguar (Given): o WH Y I
R | wfew @A AR d9 @ | SRydad, fadd, Hed, 9% TTHT |
W W Tﬁ\l ﬁb_‘:ﬂ', TS, 3T T, T4, ® IJJY4Ed
3| I HH O A8 | AT (Ingredients)
¥, | 9 qars | . -
Y. | TS T | w1 (Task): )
% | TEATET FH T | HTee S, Fereb, WeA, ° T AT

9% HH:

#aeve (Standard):

o FHTITRUEE HiHE TIHAT
T TTHT |

® IHT ATHRH |

® THIH! T AHET
qTehel &7 U |

#oR, S ¥ amaries (Tools, Equipment and Materials):
o T HIg W, W9, a6, g aTe, |

e/ amaarHes (Safety/Precautions):
e T AT EIfAR & |

o fthid ¥ HEAXIAH] GTARTE T |
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w1a fawemor (Task Analysis)

T AT 1 ¥ AU

g q =uer
FEETNH © 3 "I
Frd(Task) «: 1, Ferdbd, ah, wea &% 7.7 aqrs+ | (Veg., Chicken, Mutton, Buff
Kothey MoMo)
i FA =RES A FTAGHTE I49T | Fat=ad qrietaed s
(S.N) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATIIHF ATHBNT AT | fegwemr (Given): o WH IHIg [
R | =ifen WY AR a9t @ AwniET | afgea, fae, e, | TR |
b T | fre ween, a9 o qTYAEE
: W\:ﬂ;?ﬂ: S Afsreer a1 A i (Task (Ingredients)
(Task): TS T
¥, | HET wE | T, o, A, W |
Y. | ATHEAT AThRBI HA: TATSH | HY §H T9199 e ™ AT
% | BTE @A 9 99 adred |
g TR W ﬂail r Ayeve (Standard):
O, | Tl AT AUUTS, I TR | ‘
FTARUES FHE
S. | omaT geT I 9T aTed | faeer .Wwwl
e | . .
e, | 4 fave Sifa gt arosmaHr * q@iﬁ! ;r 7% |
TS | e
q0. | ITIT WUHT Ufs HehUT IETHT

@Y, FASATET TH I |

#oR, S ¥ amanies (Tools, Equipment and Materials):

® @I, Hls W, FeR, @k, A4y aTg, |

e/ graares (Safety/Precautions):

e TS AT BIMEAR & |

o IfHITT T FETIAHRT IXIRTE T |
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w1a fawemor (Task Analysis)

& HY | % WU

Igifeaer : q =ver
IR : ¥ Tl
#d(Task) & & =71 (Sea MoMOo)
% 9 FE TEE AfeH FTITHEA 49T | Fatead grfatae A=
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q ATFITH SATARTT (e | ﬁ{"é‘@ﬁr (Given): o UH I 3
R | e @9 AR AT @ AATiET | Sfwiad, e e, 9, ATHT |
HHeAd T | . . Faq, Faeett a9 | o FFUAEE
| A HH: ST SAS (Ingredients)
¥ | few am g T 1 it (Task): o T v
Y. | TS, ST, GEHT SAT S &9 g .
THTHET HTeA | o To HALMI

A I qAre, fTead e, 9%
HIET BTed |

F RAR ATHHT UTeY 8Ted, godhl
ATFAT A&l aATS |

feaq a1 wiEe 9:H: TEY U g
THTSH | 9 T |

waeve (Standard):

® FUTRUET HHEb
FOAT TG HUHT |

® FHIH! T AHTET
qrehel B T ||

#oR, S ¥ amaries (Tools, Equipment and Materials):

o @I, WIS WM, WIS, =k, =AUy dls, |

e/ graares (Safety/Precautions):

e TS &I IR & |

o IfHITT T FETIAHRT IXIRTE T |
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AT 13 FIRH IRFR FASA |

THT ;¥ T (F) + 93 FUT (FT) = 96 FgOET

Fu(Description): 79 AETdHT FARET IRFR FARA A1 Fteaa F17 T Aqee TATIT
TRTET B |

Seyaes(Objectives) :

gfrerdiars fEad e TRy HeRaRT AT ATaedsd I A=RE GRPR TATST FIes TH (FeraH
|

Fges (Tasks) :

MTAHSTeh] HEE'ﬁ JATS |
fetept el aars |

e/ gt =reAT IS |
[GERECRCIECEICE N
THATH FTEAl AT |
ATTH F=R TAR T

AN X ) O
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caplCRE L]
(Task Analysis)

(SETREPT qRPR FATSA 1)
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w1a fawemor (Task Analysis)

& HHT @ ] "I

Agrfere : q TUeT
ETRE © I T
#rd(Task) q: wirersrerar =reAr | (Tomato Chutney)
% 9 FE TRUEE AqfeTH FTATEAEA I49d | Fafeaq witafas s
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATEaeTE ATHHRT foe | fEwer (Given): o ITR T
R | =l a9 ANR qA @I | e, dgdT, a9, T ST |
ATATIES QFWFT T | qd, AT, AT o irETE
% | TSN AE T@e A g (Ingredients)
TR TS AT OF 3T qH 0 | gt (Task):
afer e geTa | AT T ° TSI T
¥ | AT, AGA ATGHAT Hle | ) o o ITFATI
A | T TS, =1 w29, A | grqeug (Standard):
AT ARG, FAT, qqA G, | o FrRTES B
ST, aaReT ger T | ST TR T
% | Wy AfGUsr I GRS q9 .-
AT SAUSTAT e | ¢ o
atear, f=r T afaer
THeTenT |

R, S ¥ amaries (Tools, Equipment and Materials):
e (@I, WIS W, SIS, TFF, AUF aTe,drd, ST |

e/ aEares (Safety/Precautions):
e TMUEY TATIET IHT I faepl a3 |
o IfHId ¥ FEAXIAH TARTE T |
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w1a fawemor (Task Analysis)

F AT : R /R "

grfeTep © 9/ =UEr
RTINS © R °Ual
#ri(Task) 3 fasrr = 1 (Sesame Chutney)
*. 9. HE TRIES AfeTH FTITEAEA 49T | Fateda yifatas
(S.N) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATFITF AR AT | feguar (Given): o IER [
R | T wE AR qdr @ | fad, gEr, ogar, @9, ST TCH |
IIATES oA T | T, FETAT o 3EUAET
3. | [qeere FersH, T@red, HHraH, (Ingredients)
T = #3 (Task): T T8
¥, | AEAT, FET GA TAH B | feer d=R *
= o Td HALMI
«. | wfa e ﬁrﬁwmﬁ%z T | grqave (Standard):
UTF AUSTHT | PrETES FhE
% | T, HOICAH ™, it ged T .WWI o
T o T, a7 e
foas TheraT |

R, Sueew ¥ araries (Tools, Equipment and Materials):
o Tl WIS W, Jedl, TS, oFF, AMF e, drd, ITIST AR |

e/ amaaree (Safety/Precautions):
o USIHT YT EMFAR & |
o FfHIA T FRIRIAHT AXAHRTS T |
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w1a fawemor (Task Analysis)

&I THT R /R "

gItwae © 9/ Hoar
FFEIE © R HIa0
#(Task) 3 T =redr a=rs= 1| (Mint Chutney)
*. 4. FA TET AT FHAFTRA Ig9T | Fatead yiferfass AT
(S.N) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | ATAIHF ATHBNT AT | fgwem (Given): o IER JHEY
R |=f WY dNR dw @™ | ofe et g e, T, T UHT |
JrATIES FebeAd T | FRTAT o FaTIEE
i gﬁﬁi T mea—erlrrm% w . (Ingredients)
o | Eat 7 ofer R ) N m_rﬁi
% | FOTAEH T T AT AT | amere (Standard):  |[* T
o FUTRUET HHE TTAT
TETIA AUHT |
o A, wfHar T R foaew
EEeal

#oR, S ¥ amaries (Tools, Equipment and Materials):
o Tl WIS W, Jedl, TS, oFF, AMF ale,drd, ITIST AR |

Txer /amaarres (Safety/Precautions):
o YUEY AR FATIE B [ATI |
® HTHIA T FRHUTIAR TXTHRTg T |
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w1a fawemor (Task Analysis)

FA AT : 3 /R =AU

gifeTer : /R =ar
ERINE © 3 Hal
#r(Task) ¥: e s=m a=rs+ | (Mixed Pickle)
% 9 FE TEE AfeTH FTITHTEA 49T | Fateda qifafaes A4
(S.N.) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATFITF AR e | fguar (Given): o ITR TEhH
R | = T AN qur @ AT | afede, 19, w9, A STTHT |
Heperel T | Fafemre, &, | o ATTTET
3 | TSR, e, B!, G, B3 (Ingredients)
T3C FTHFT ST TR HAHHAT #4 (Task): ) . ST
RT3 | [T =R AT | ]
¥ | dréremé ware, aere, fre | ® T AT

ity wfguer Aftaad arRY, drere
FSTRThT T, ATl gar Ao |
FRT ATl TEHT ATH TX 9
gl ¥ HTHAT I3 |

waeve (Standard):

® FITVET FiHE
TUHT TFEATEA WU |

o I, GHMI T AtHAT
foar faeTe |

R, Sueew ¥ amaries (Tools, Equipment and Materials):
o T, WIS W, Jedl, T[S, oFF, AMF e, drd, ITIST AR |

e/ aEares (Safety/Precautions):

o YUY ARTA FATIAT &8 [ATIA |
o THIA T FHTIAF! AXTRTS T |
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w1a fawemor (Task Analysis)

#ra(Task) . sfersr ==t 1 (Imly Chutney)

& THT R R "GO

Tgrfeaek : 9/ Tuar

AETNE

R "

FAAT AT HUHT |
o e, AfHeT T
Tferar faerer |

*. 9. FY TREE AT FHAFTRA Ig9T | FaAtead YTiafers AT
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATFITF AR e | feguar (Given): o IAR TEIHT
3 aﬁqaﬁﬁwawww gieer, =, Fore AT qTH |
FhAd T | o ATTTET
3 mmlw oTHTHT fASTTeR e q garsﬁr;f[(aTEz_:rl“rgk): (Ingredients)
|

¥, | BT faeR et faeR 3 | ) ® TS TP

Y. | AEeTH AEET 949 T AT 2T | arrave (Standard): o T T

. | | G e | PRI B

O, | T FHMET THISTHT F57 I | *

#oR, S ¥ amaries (Tools, Equipment and Materials):
o T WIE WM, Uedl, SIS, FFF, AMF aATe,are, ITIET AT |

e/ araarHes (Safety/Precautions):
o YUY HRA =ATIET 8 TATI |

o fthid ¥ HEAXIAH] GTARTE T |
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w1a fawemor (Task Analysis)

& HHT @ ] "

dgiiee © 9 "uer
EEIeH © . Hel
#Fra(Task) & stgeer s=mr qaw 7= | (Mango Chutney)
*. 9. FY TREE Ao FTITFATEA I49T | qeateda yifatas
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATAIAF AR [T | feguar (Given): o N FHH
R | =Mfed |9 AR q9r @E AEET | atd, e A, R, ST U |
HFAT T | aﬂ-! HESIES R LS EREFEd
3| UTebehl ST TS {Eei? T rad | AATE (Ingredients)
¥, | FHAT BIETHT 9% Ol TRH T ATGHAT g -
FIEHT AZAT T AGAATS Foehl Had | L
4. | FEw, SR, afen, g|e 2 Fer SR | st (Task): o Td HFAT

e |
ﬁ\\aﬁ \%’\\ ¢\\|

FIAH] ATH THES @I TATS |
AELHAT ATAR 74, [T ¥ R
BT THTET =TI |

AT THT3 |

ferat Wi R BTer e |

wreve (Standard):

® FUTRUET HHEb
FTHT JEITET AUHT |

o i, AT T
e FAeteT |

#eR, S ¥ amaries (Tools, Equipment and Materials):
o T WIE W, Tedl, SIS, T4k, AMNF aATe,ar, IS AR |

e/ amaarres (Safety/Precautions):
o YIS HRTA =TI B AT |

o fhIT T FETIHRT IXIHRTE T |
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HISIH 1% FEqH NER TS |

THT : 93 F9T (@) + 99 59T (J7) = c¥ FUT

sui (Description): 79 HISTAHT WedS! TRFR TASART FH(=ad FF T GI8e THAL
TRTHT B |

Ssxaes(Objectives) :

gfTerdieTs HEed IS TATH Hbehl AN ATaeTF T TSB! TP AT HIAee T
farepTa |

Frags (Tasks) :

gar AR T
SMESRIERIE]

gfear TAR T
STAATET TAR T
ith JAR T

ST AR TH

TG TAR TH
ATAHET TR T
. dfedr ag TR T
Q0. AREAA g TIR T
99. I g AR T
93. oo & TIR T
93. T T Heb JUR I
¥, TR FAAT TAR TH
. TSR Fal JAR T
€. @Y TAR T

9. AT TR T

i5. TR/ fHaEg AR T
92. @ (FeREn) FaR T |
0. YREAT TR A |
3. HAThE JAR T |
3R, HEAYEAT TR I |
3. AT (@TET) FAR T |

I
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caplCRE L]
(Task Analysis)

(FATEHF qRFR TATSA 1)
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w14 farawor(Task Analysis)

FA GHT 4 T

it © q "uaT
FARICE : ¥ |0l
#1d(Task) 9 gar TR T
[ ATFATIHT FRUES fepaTeraTaeET IATTET grafead yrtatas s
q. GAT TATSTHT AN =g ATFeAH AR | e (s o  TUFT TUrETSIAT
SUH TAT @R A TAR T | STH T @TE AT Traf 3 |
3. HISTR T HHT T | Tfgaer sqaterq fe= | SN
3. ST 39 B | ° m@mﬁ |
¥ AT ATl FRTE AT | i @14 ¢ ® TAH T
Y. FHISHT T IET I ARHT FHTA | gaT JIR T | Tl S |
%, ITFAUDT TIHT ATTLTH HIATHT BTegl
TG AT | TR (T T
O Y STHAT, Bobl T TAMER AHCEFH A | @Al aTddl, Eeehl, AAERR T
HT=THT TehISTE | qEEl TUH |

. AT ATl T FE@T WU, [FAAT e |

Sl T HTAT THTH |

AR IIHIT JAT ATANES :

o T, WS, (e, BTG, §I B~ SWl,9, ¢, =k, 3, eTeg, AT HULT |

AT AT Fragmi
® T JHTAT JTFU e |
o I, AW AT & |
o R T FIIEIAH! GRS T |
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& faramor (Task Analysis)

FA GHT 4 "

gifeer : q =ver
EEINE : ¥ HUe[
fafése @ R : S8 TR T )
[FATHATTHT TRTEE [FATRATIHT IATTEE FEterd gatae s
. ST SATSAHT AT =AMe= AEaeqd AR | Sraeen (gues) o 73 Rysirsy
JIEI AT @I AR TAR T | AR FTHIT ¥ @I ATHUT T T
R &S e feens w3 uver | |fedadl sraterd e | JRRSY S —
e 7t o T
3. fsrepr framar ¥ &S aren frer frarg | fafde @t
fRa | ST FAR T |
¥, AT STl T8 adre |
Y. FRTEAT ForeT T ATAT TS | R (Ffq T4
%. 3Tl HBISHT Aol qaT3 | o I ATER
9. def qTcaie fthder g wuagmEr e TR U |
ST AR fag ardT T TehrS | o =TER T
. ST qrehate el AT gars | A

Q.4 Y fHe =TT gemudfy Seerg
TepTetT fepectTaT 3T |

AR SYHT qAT ITHANES :

o TR, WIS, ATl ST, [orear, Wivhe, &, =dh, S, Sl el HIST |

o IHIE®: FaT, fol, @I ST RSS! TSR, dd IS, Felk |

T AT Fragmi
o TISHT ST ATEl AqTadTT & |
o Y, AN ATAUTT & |

o IfHId ¥ FEAXIAH ITARTS T |
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i farawor (Task Analysis)

FF 9T : 3 9/R "uar

gt © 9/ =ar
B ERIECIE IR L
fafese @ (Task) 3 : g tof/ kfg] (Bundiya)
A F =XUET AR FRGERT Ie¥T gafrrd yifsties [
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
Q| emaeTeE SR e fgwer (Given): o sifqur Fwafer S AUHT |
R W%ﬁaﬁlaﬁwam@wwnﬂﬁ ISR FTHVT T GT ITHUT o AraeuE ArHdTEEE
. Wf ‘;_1[ e et | Afeerr Frafedd fF= | (Ingredients)sm |
¥, | A ATl BISAT Jo qars | it (Task): o A AR R

Y. | "RdehT 999 O F &I WRIVRYHT @l sfzatof/ ug] |
TAT TAHT AT &7 SHTET a1 | - )
iy N e Taeve (Standard):

) . —

. | FereTeRr =&l AR 9 ° E‘Jaqa_j”m?”?

. | =& AR Wl sfear & TS
ST T3 | ® TN HAK gAURE |

Q. | afearer amTer ST THEET WAl | @ AT WTET I
e fHeTell AT e | TS |

AR SYHT qAT ITHANES :

o THH, F(S, ATHI, Fhivhe, [owal Fhivhe, &, SHFI, S &l HaST |

o ITHTE®: FaT, foel @I WIETETESl USSR, IATSHl, o, ITT, HeX |
T AT Fragmi

o JorHT FfedAT ATRl ATAATT B |

o Y, AN ATAUTT T |

o THITT T BERIAB! TR T |
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i farawor (Task Analysis)

F THT : 3 9/R "var

it : 9/ "var
SEEINE © 3 °udl
fafsse rd(Task)x: sty tof/ kfg] (Balusahi)
%. 9. Fd TXIET AT PRATHRT Ie¥T Jafaa wifatyes T
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
4 | STEAIE SAEAFT e | fgu (Given):. o Tl FEeATd I ATH |
R | FE W AR qAr @ AR | FR IR 7 @ A | o yravad AriEe
: e ';:m;m - At FHAferd fFa | (Ingredients)sm |
TTET AATAT AHTAT HG T | arearer tof/ ug]
¥, | T FordT U Fied 30 fAAe ”
T G e | :
P [ P S — Aeve (Standard):
AT AT BRI A AT | AT | O 1 | ATHTE
. | oo A 4 ge dUR T T REECE
= ITHT ST 9T AT T ® IR &/ Toel TH
deep fry 7 | gl
S, | AT ATETdeTS fer et | @ S THIET S
AT | FITeE |
. | ATATER =T IHEET Al
[epTey oY e |
R, | AIEAT PP YEIT, HTS T Febehl
T[ATART Tl Geob? TH T |
SR SR T ATHAES

o T, F(S, AT, Whivhe, [awar vk, &, SHFN

o ITHATES: HaT, ol @Y AISTETESl TSey,dd, T, %a¥ |
T AT Fragmi

o ITAFTEl AT ATALT & |
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w farawor  (Task Analysis)

F THT : 3 9/R HvEr

grieaes : /R =var
ETREF : 3 =T
fafese @ (Task) «: st tof/ kfg](Barphi) |
£ FE TRES AqteTH HTAGETET 3597 Fatead grfaferes AT
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
q. ATTITF SATART [T | fegwer (Given): o IH[ FHITRT FTT HUEH |
2 e TS AR qAT @I AT | AR FTRG T @ AN | o s AR
HHerd T | Gleder sraferd feam | i
3 AT ATl FRTGHT T AATS | (Ingtedlents)gﬂ_{l N
¥, | @A 7 et e wrown At 927 | st (Task): * m‘“'f AT ST
TS TS | r awi tof/ ug] |
K. FIETH 5 TSNS TATSAT qT3SY
TGN AATSS TE AT=HT THIS |
% T TAH] CHT @Ts G+ [HATIY
STHTS |
o, AIGAT HTEH BT, AT, TaTH THIH .
ity @ 7 g | HIRUS (Standard).r
- Wﬁﬁwmmw ® THTT ATHRILPI Sg'iqti?ﬁ,l
HTET T | i o Al ¥ WMFUF FIIEH |
o ToeTerl AT fHerehr
AR YT qAT ATHNES
o T, F(S, AT, Whivhe, [, g9, B, foreard, S
o WA HaT, faT, @I WIS, BTeSl USSR, TATSHl UIGe, =ak ad, I, FeR |
QIET qAT QA -
o T TATSET AL & |
e MY, AW ATALTT T |
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i farawor (Task Analysis)

& 9T © 3 9/R ey

Farfees : /R Hvar
HEEIRF : 3 °ual
fafese wrr(Task) & : %=t tof/ kfg] (Peda)
. Fd IIET FiH FEIFRA e et gifafaes [
q. (Steps) (Terminal performance (Related technical
(Sj objective) knowledge)
N.
| | rEIE P e | g (Given): o UTTHFEIT AT HUH
R | =few w9 dNR T @ AETiET | SR 9 7 o ITHIF ATHNEERT
SEXE Tﬁ o ,\ | ar afedan sEfy (Ingredients)sm
3. | AT STl RRATEHT GAT BTedl s || feperer PN .
¥, | GATHT Araege HETAT A fRers e | SN AT
. | WS ATSAT AT FISHT SIS 1T | gk (Task): S
& | TS |
T 7 Forfr AT T s et tof/ kfg]{ .
9. | RIS | ARTETE afex e erged
TG Eied |
s | @A 7 foe Femty T Ay | (Standard)n'
= | ® T AT FIUT U -
2. | FaTuR AT T AR Maeerars giasd, |
ATAITF ATSTb] Soel AT EEL ® JHIH dilcfﬂw;Iéi‘%éa l
QR USTh! ATHR & | o Idl T ATFYF ch{@, |
90 | TEL FATCHT UST AT 2 AT THATIX
& T BIR Bb T T |
AR IRV AT AHAET
® T, F(, Uedl, TUT, Jq3I, &, ST |
o ITHATET: HaT, faeil, @ TSt aTgel TSey, SATedl UIgey, = ITHl, Fok |
TRET AT [T

® TY JATIET ATFYTT & |
o Y, AMGIG ATAITT & |
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i farawor (Task Analysis)

& 9T © 3 9/R ey

Azt © 9/ =ver
IETNH © 3 =T
fafese wri(Task) @ : @aar tof/ kfg] (Raswari) |

. F AET AT FEAGHRT I afrga ifsfre A
q. (Steps) (Terminal performance (Related technical
(Sj objective) knowledge)
N.
1 | ATEEEE SR e | frgar (Given): TS AR F
R | e | MR qAT W ATHTES | SR Sl T Gl qUHT|

Heheld T | QTAAT Figdd! e AT AIE AT
3| & qlcfl HAT T slf\ﬂ AT | fep=re | (Ingredients)s |
¥ | SEHT FEl ATATHT SATIE] a1 ATHAl ; N

fHeTS g HTed fa | 3 (Task): qgellg Hr3+ 39 |
Y. | FTE 3\?(*“‘5: gcTeh] FIEAT T 3| ety tof/ kgl .
% Z?q;hm i, frt e wveve (Standard):
o | wreer sFTAT Far, AfEw urgwy, o TEAH frAT T

JRRIE TISTH AT Fredrd e seil gl b

TH & T G | ® THT ATHERH EAIHS |
S &g 90 YTH FTEATH] ol TTH | e ITA Tkl Il T

=Tl TIR T | ATFYF FATRS |

FTEATHT THAHRT SoedT @l Fehr3 |
] | ATHIHT GATUR AT T ATHATET qH

™ |

AR IYHRT qAT ATAAES

o T, w2, GAl, [F&il, Teal, Fiddl FIST, S, dAledl |
o ITHATE®: JU, Aedl a7 FATATHI, e, FaT, Iferg TS, RWIE, 3RIE IS |
TET JAT FrEEmr
® Y TATIE FEYTH T+ ¥ AWK AFdTT & |
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i farawor (Task Analysis)

& 9T © 3 9/R ey

Farfees : /R Hvar
ATETRE © 3 "Ual
?ﬂ?&q Frd(Task) = : sreew tof/ kfg] (Lalmohan) |
Fd IIET FiH FEIFRA e et gifafaes [
iT’. (Steps) (Terminal performance (Related technical
(Sj objective) knowledge)
N.
9. | ATAYTH ATHHRT AT | fgwen (Given): o JTTHIET FHId FAA
R | e | MR qAT W ATHTES | SR Sl T Gl qUHT|
Heheld T | QTAAT Figdd! e o igvuE AIWZEAD
3. | TS e TAE ST T8 @l | fewr | (Ingredients)sr |
¥, | W R WG T AT FUST Y | gt (Task):
e | N
P D ——— arerHrea tof/ kfg{ .
% | AT AT FALH T DS | wve (Standard):
S| Hegdhl AT STHA T3l ATHTErET NN
5. | SedT 9N HAATAl JoAT ar | ¢ CTTHTEH iﬁw
< | e e T &9 Tz qRo ST AT HTATIAT
AU oMfex [Heprell =TT garsd | gie |
o TTAHIET ARIH, AT
¥ el &9 |
o THT ATERFEAIES |
® WATTHIEA FHeAhl T
qTepqTe, Al T ATHYE
gAIes |
R ITHIT JAT AHAEE
o TTUH, F(3, ATAl, WRIWhY, Fiddl FIST, =, IS, I+ ¢ |
o UTHAEE: [Td ATHA qr3ex, dd, f=er, qrer |
TRET AT [T

o Y, AMGIG ATAITT & |
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F1d forrereor

(Task Analysis)

& 9T © 3 9/R ey

Farfees : /R Hvar
ATETRE © 3 "Ual
?ﬂ?&q wra(Task) & : sfearer @rg tof/ kfg](Bundiyako Laddu) |
FY AT Ffww FREGRT S84 Fafrgq wisfaes [

iT’. (Steps) (Terminal performance (Related technical
(Sj objective) knowledge)
N.
9. | ATIITF AN e | feguar (Given): o dfaurehr ag TFl
R | e | MR qAT W ATHTES | SR Sl T Gl AT qTHT |

Hehed T | QTAAT Figdd! e o igvuE AIWZEAD
3. | 99T ¥ qHETS Hie | feF=reT | (Ingredients)sr |
Y. | AT ATl FRAEHT O ararse | -
X, | T Aradis sER Hiders 4 R | gt (Task): o AT FEAX A A
. | YRIYRYAT QT ATAl dTHT Il 3] ATl @ TAR T

I AT | AR :
o, | sfear grebuls fHeTerR AT e | . q‘i\qm(qosfzzdirf)z-
5. | =TT TR AT (SR ST NN
2. | uTaEr &UE ) | > .

AT TAR AUH(G, FfeAqTeATs AT ] ;. WW !

FEl JHT THI | o S AES WA
qo0. | afgar ATg WHIHR o fHepTeR =TS TATATPTETRT |
9. | THIS |
R | FET A FATIT fa |
93 | AATTHT SEATATE Ueh ATGART ASGhI

Sl adTs SHT e |
¥ | JART AR AEg AT Hle

HIRGHY ¢ AR & |

VIR ITHIT JAT AHUET
o TRA, g, GAT, [oFI, TAT AT IR, 4 o Bl IR, dTl, TH, &, S|
o JrHYIET: d9d, oI, @ |IST el rsey, gdle=l Uresy, =ak dd, 9l |
TET JAT FrEEmr

o Ffedr el AEeT™ & |
o WY, ANNIG JTaeTH L& |
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i farawor (Task Analysis)

F AT © 3 /R "

Tgrivaes : 9/R Huar
FETNF © 3 °0aT
fafese wri(Task) qo: afEwar @ tof/ kfg] (Nariwalko Laddu)
. F AET AT AR I Gatrga gifstaes A1
q. (Steps) (Terminal performance (Related technical
(S. objective) knowledge)
N.)
q. m&wzﬂm:oﬁrﬁ frer fegwar (Given): o ARaeer agawieg
R | =T 99 AR J9T Wi gTATIES | @SR IIH0 ¥ @ T UHT |
FeheAT T | Il Fiede! Taredd
3 | gy o akadswr gy, = T ARadst | e o UTIYUF IATHUTEEH
gl pan A AR ATdr g7 T A (Ingredients) s |
HATTHT THTI | ® (Task):
. T N TRATHT g TAR T o ITEHI TR T A |
T FETH e HErs |
4L | AR AT R T AT @R TeT ¥ #qeve (Standard):
gohl FeAr3 fa | o wivaerH g qHH
. X e R ATHRH IS, |
’ W <O ITH FEqETH o AREeTH g AT T
Tl dgg qdR T | ) =2
N ATPTPETICHS, |
AR UG AT AHAES -
® TA, WY, Al Il WY, 4 7 Bl R, d1al, TEHl, &, SFH|
o IrHYIEs: [l AREd, SATS=l qrger, ek, Il |
TET JAT FrEEmr

o Y, AMGIG ATAITT & |
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i farawor (Task Analysis)

FF 9T : 3 9/R "uar

Agifak : q/3 wvar
SEEINE © 3 °udl
frfdse @ (Task) 99: J@=er @rg tof/ kfg] (Besanko Laddu)

N FE TEE AfeTq FEAGEAET 359 Hateaa wifafas w=
(S.N. (Steps) (Terminal performance (Related technical
) objective) knowledge)

q. ATTITR AR e | fEwer (Given): o AfEdd AgaTEla AH
2 =Tfew Tl FIR TAT G ATANES Febel™ | IR IYHT T @1 Iy qUET |
T | Fiede! SFaread &= | ® IIFYTUF ATHUESH!
3 BIGI EF(T%'SIT FIATs qAT3 HIe] T aaH (Ingredients)sr |
WWW@?W&WWW asrq‘\_(_)_:l'ask: . o AT TR T AT |
THT FEA | FATH A TAR T
R X Aeve (Standard):
¥ FEHA ¥ faer fameR e | o 1z HHAIM Al
G| € e e e AE @R d | o r
e e ¥ AT AUAT & a ¢ g HRT T ATPAP
gIed |
% ARM AT ATl T A (oIl gl
FT aar¥ afq frErs |
) ferdr udfe Hka R0 YW RERH a5g
TIAR T
SR SYHRW qAT ATHAES
o T, F(S, Al AT WhI¥HT, § 7 ol WY, oTaT, FIEH, &, Sl
o JrdTEe: WX AT oA, SATS= UTgey, UTAl |
T AT Jraeml

® T T ¥Y WEal Ay & |

e S
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i farawor (Task Analysis)

FF 9T ;3 9/R "var

Igihe © 9/3 wvar
IENEF : 3 =T
frfdse #rd(Task) 93 fres @& tof/ kfg](Milk Cake)
. 9 FA FAEE AH FEGHRT I¢¥T qafeaa grfataes e
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)

q. ATTITF SATART [T | fgwem (Given): o Hh THIY AT AU |
R. =Mfe T AW T T AAHEE FFeAT | AR T T AT A | o e AT
y ?rrr: . Cearr . el AT = | (Ingredients)sm |

TAATS JHTA | @ (Task): ¢ i
¥. S gaer fRafelt a1 #rrdre 7@ T | Med &% qar T |

Farreer AT TR ThTS |
4. T gATS =8 AT Rl 9JuR ST

m\wﬁ | . aaeve (Standard):
& AT ATHAT TS BT TART THT AR | o Goprry goapr aTT U |
¢ %EMI%G@IddI%ﬁTWW@ﬁ o I FENT BT T

- g AT/ @ TAUH |
. HHATS ARl dHT TMLUR e |
Q. ferdr wuafs T F1dT A9 I |

ST IYHRTT TAT JTAUES ©
o TR, WIS, (deX, TT @I, dcel, Tk, Al Al &, aTel, & HIST |
o IrIEE: 39, fardl, ATedl, da, 9Tl |
QIET qAT QA -

o M, AN AT &+ T IFelehl g9 Gred Afa |
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w farawor  (Task Analysis)

& 9T © 3 9/R ey

Igihae © 9/3 "var
FEINd © 3 "udl
fafdse wri(Task) 13 799 #= tof/ kfg] (Birthday Cake)
. 9 FY TRUET iR FREATERT Ie9T Fafea Tiatae qe
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
9. HATALAF SATARRT e | fgw (Given): o FHHIH A HUH |
2 fed I AR TAT @I FTARES | SR STH0 T @

0.

b T |

39 FhA TR G |

AT STl HBTSHT g TATI |
SIS, TIHT BTeS] (HaTg AeTsQ
ST |

TS, AT ATeal @ bl ST
feepTent |

SFARl TIHT HHA qIIeT e |
T IIHT AT SE HIATHT (=1 Tl
HE HTTAT ST ATLATHFA ThIIH |
qTehY STl AUy FI=TAT el g
9 e |

STHYTE Hebebl AT PRA o¥Tg

Cbchc'il‘iz GHT U e |

ITHAT Gfgddl Fafeqd

= |

® (Task):

FIT FHAAR T

#asve_(Standard):

® hehHT Eodhl QI
gIeE, |

o FF rEl T AT AF
gobl Al gAIeg |

o ITAYTH ATHUTESH!
(Ingredients) 51+ |

® YD ATHFAIADI AT |

AR ST 4T ATHAES

o T, (g, foex, IT Y, ek il Tedl, =deh, ¢ HILT |

TET JAT FrEEmr

® YUAATIET ATFLTT & |
o WY, ANIG JTaLTH L& |
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i farawor (Task Analysis)

® 7T 1 3 /R Huer

gt © 9/ =ar
ZAETNF : 3 Ul
fafdse #rt(Task) 9¥: Fetrer eeqar tof/ ug]{
N FA TRUEE AfeTq FEAGEAET 359 Hateaa wifafas w=
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)

q. ATIITE TR 1 | fgwem (Given): o (Il AT q¥Afed AT
2 =Tfew T FR T G ITATAES Feheld | o FIH0T T @I ATHIT qUET |

T | afeasr sgateaa fF= | o ITHYIF ATHNEEE
i ﬁ%;ﬁjﬁl‘; lclcllx:ﬂ:l | w4 (Task) (Ingredients)s |
. ST AT, ST A T GEE AN | Fhar g qaw ® T AT A .

oAbl T T ETSoTeTa T o | ) - o ISIHT U AgFer A |
- %ﬂﬁ%ﬁ@ ' | wave (Standard):
= AT T, @, featas, greT, atawd * %mr AU
Q. T TS | S

3T AT Uty Be@n SR e | © BT Sl THORT T
q0. TIETHT FOIUR e | TEEH T |

SR SYHRW qAT ATHAES
® IR, F(e, ATeAl, Tedl, ST, dTedl, oal, ¢ |
o IrFUEE: N, ol e, frafad, grer, Akad, 9 |
& TAT JaE

® TY TqATIET HEALT & |
o Y, AN ATAUTT T |
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i farawor (Task Analysis)

FF 9T : 3 9/R "uar

giieae : /R =var
B ERIECIE IR L
fafese #rd(Task) 9% e g tof/ ug]{ |
% 9 FA AET AT FEAGHRT I afrga ifsfre A
(S.N.) (Steps) (Terminal performance (Related technical
objective) knowledge)
9. AALAE® SBR[ | fesma (Given): TSR] AT FHIfed AT
2. =Tfew T FR T G ITATAES Feheld | o FIH0T T @I ATHIT qUH |
T | | | ‘ Fieqer s=ratead fea | ATAYIF FTENEEE
i g lmﬁ"_'f T FHTHT TR THET o (Task): (Ingredients)sm |
4. *I|°1<t'1|‘$r HIGTHT B qTHT ﬁﬁﬁ@f[ | NISEET gqdl IR T | :ﬁgw ﬁiﬁg:% ;
AT AT FRAEH T AA0SH || weve (Standard): lowp! e 8%
: ?%W CRH AT TG FER ® TSRebl EAATHI Eeehl SR S
c. i’éﬁﬁmm&wmga?@? WWW'
. P o EAaT ﬁwn,r:m: T g%
TR FeaTaT oty e, Fratea, g, s g1Tes, |
j0. ARFe AT AT |
TIATFAT FART TSR] FAATATS TR
99. el are MR glass bowl AT IR

T T |

ST IYHRTT TAT JTAUES ©
® T, F(E, HIAI, Teal, S, ATedl, aTel, b, AMg ars, ¢ |
o MRS ISR, g9, ol &re, fratad, greT, Afad, qmr |

T AT Fragmi

o TYUAATIAT HAFLT & |

o Y, AN ATAUTT & |
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&ra fagemor (Task Analysis):

& AT ¢ 3 /R Hvar

grtvae /R =er
AN © 3 gaT
fafdee wri(Task) 9% &h'/ tof/ ug] 1 (Khajur)
ek FA TET AfeT® FTIEFIET 39T | Fafead gifafas A
(S.N) (Steps) (Terminal (Related
performance technical
objective) knowledge)
q AT H AR [ | fesma (Given): o TR =T A
R | =fe A AR AT @ AR HhAT | SR ST T T U |
T AT At FAIT | o sreprEEs
3. | TRl HeT TSl AT STETHT e | feFarT | -
¥ | Hemr %,Kagz APy IS ACR g:lg;eg%i:rts)
HAATAT I T | #14 (Task): *
¥ | AEE A TEATEE el dar T | @h'/ tof/ ug] o Td HFUT
g1 3@ T @SRl ATHR [ |
L | PEEH] G AH TN wreve (Standard):
G AT ER G g T A deep | o s alr efudf
fry = | T TR WA |
| ermre IO e AT T WA | g g s o o fay
T & 1 | F1 w@TE e |
® Eoehl TR T STH |

SfeTR, SR ¥ grmies (Tools, Equipment and Materials):
o T, F(S, HATerll, SIS, Mokl ¥HIWT, &, Tk, SHI, S &lerd HIST |
o grEe: Her, faeil, Ay argey, Il |
QIET qAT QA -
o JHT @SX ARl AT & |
e MY, AW ATALTT T |
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Fd fagemor (Task Analysis)

& AT ¢ 3 /R Hvar

it : 9/ "var
ORI © 3 "uar
fafdee wri(Task) 99 w'df{ tof/ ug] (Khurma)
%. 9. Fd TIEE HirH FETFET 33X Tt ifatre e
(S.N.) (Steps) (Terminal performance | (Related technical
objective) knowledge)
9 ATTITE TR e | fgwem (Given): o AT q¥le A
R | fed |9 SR q9T @ AEREE | SR ST 7 @ AT T |
HFAT T | Tfeqe sgated = | o FFUAET
| R AT HET 2 QA e e (Ingredients)
¥, | WHT AT /3T | #d (Task): g -
X | e e 7 feerend B T | D g df] tof/ ug] $
ﬁlqwa TGT AFATAT qTHHT argeve (Standard):
S| weEE q gHEEhs W i O | gh'!sﬂ aLr efudf =g
| HTH |
© | el (STl et aATg dgr Al | ® WWTHE%
AT AT A | ferereet |
s |@Ar @ FrEr aRkee st o Tkl @ W WTH |
[ehTeAT ¢HT AT |
SR SR T ATHAES

o THE, WS, ATl ST, [orFar, Wiwhe, &, =dh, S |
o IHUTEE: HaT, ¥Y forr, @ AIeT, 2Tegl wSeY, adf I |
QIET qAT QA -

o TITHT AT ATEl HTadT & |
e MY, AW ATALTT T |
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&ra fagewor (Task Analysis)

F 9T : 3 9/R "uer

Jgiiwae : /R =var
EEMNE © 3 HUaT
fafdse #ri(Task) 1s: 3=t /=erk trerg (Damle Mithai) tof/ ug] |
*. F FE AEE AW FEIHET Se¥d It yifsfres S
(S.N) (Steps) (Terminal performance (Related technical
objective) knowledge)
q | srEvaeE SrAERy A fegwt (Given): o TR/ T fHaTe vt
3| =fed @9 AR a9 @ AEEES Hhdd | SR IIEI T @rd 9rEdl T STTHT |
gl . qfead! sqatead = | o IFUTET
3 T T /AT | et (Task): i
¥, | STere HETHRET HIST, S R X el 3T/ Fa (7o TR T | . W(Ingre:_la;nrtS)
e g | .
1 Amgeve (Standard):
gl i AL o e a2 fasrssi] afix/L
| far e v A e A efudf St For e,
<TFHATHT TER EHATE TETIATE AT qeTIe | @ ST/ fHeTe Arer g |
T | ® Fohl W T HUH |
O | FEHET I qars |
5. | ATFEIT ATRIeATS §eg SAT=HT oAl ar |
%, | TRI/ TR THSTE ATET ¥ @ T gt
quafs; el AT garsT |
Q0. | fHaTEer =ITEAT feruufey feprett o ftheR
e |
AR YT qAT ATHNES
o T, F(, AT, HATeAl, ¥hIWT, ¢ |
o ITHATET: HaT, ol @ AISTETgel USey,da T, %e¥ |
QIET qAT QA -

o W TTRA/ T THSTZATET ITaamd & |

e MY, AW ATALTT T |
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wratsrene(Task Analysis)

& THT © 3 /R "9

Jgrfere : 9/ "var
EEIE © 3 Tl
Fra(Task) 9 : @ (FRIED Taw 19 |
E FE TRUET ATHHIATIEASEYT | Fatradraras F
(S.N.) (Steps) (Terminal performance | (Related technical
objective) knowledge)
Q| AFYIE B AT | fguar (Given): gt (ferrdn) R
R | =R 9 ANR q9r @ AT | aeead aqud der, | T |
qHAT T | qrATAEs, FTATT e, | TEiE A TN
3 | 1 A qHRT IR T | T TN
¥, | SRR WERTE FAT e | fesror qaR T o
Y. | PR =EqaR TR T | 1 (Task)
% | 3 TFET ORI SAHT R T WG UIR | grayr (e qae a5 | Deep fry T &
R0 IR I T |
9. | 00 I HAT ¥ GHIHN S TAR T | | groevg (Standard) 94 ATETHIATATS |
& | ¥ FQT FAERET ATl Al EN T | | qufeedy g A0 |
R | ufedr ALHAT & FIHAT I AT SH | ey
¥ ST AL G & T, q A | Fgr |
G & X AT Tl Fre | THTE |
10 | s Roll 71+ ¥ 9 g7 avmar @t |
Diagonal shape #1ew 7 gepiigsm | e |
99 | HEAT T HAH A=A TRH T T TIFT |
gl @1 g T Deep fry 9 | FE FEEAR AT
R | FEr F77 =TT garsA T HFerR set AT |
gt |

R, Sueew ¥ amaries (Tools, Equipment and Materials):

® IR, ATel, FodT, Hfeh, FAME, HIVHT, W ST |
e/ aaares (Safety/Precautions)
o TTAT o T AT AT SN, Hls T&T S&F Afad, FET | qref=r 1 |
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w1a fawemor (Task Analysis)

FA THT 3 /R "

Fgifeer : /R =Uar
LT © 3 "7
#rd(Task) zo: TfFar Taw T |
£ FA =RUES AT AHFIIIETSEYT | oI dqieiasd s
(S.N.) (Steps) (Terminal performance | (Related technical
objective) knowledge)
Q| ATELIBATART el | fgwar (Given): ERCRIGRIEIE
R | =R W AR JUETE AWTES | savaddad A, ST T |
HepeT I | TS FTHIA doel, ¥
3 | B W R GHEA | el [LERRIRIE]
¥, | AfhITd IRARTE HTIH TE | qH |
Y. | TIaT FERTHT GATET fdept qepae,
Feal mixed nuts &% 7 9% 39 BTeR | wd (Task) de\ep fry o
[HETR AT e T =ATAT aid IR SERN
TR e | TEfeFATaaR T |
%, | T AraTAT 007TH T, Ffe AfET ECISIELIR]
TSR, 4O MWL FTeR IHT & fa? | #rqeue (Standard) ERRIERN
T |
9. | ATFIABAT ATEAR I @R ST TG | | 1y Fe7 FoFT |
5 | FRA R0 UH ARERH Ted@e TS | | qazay
] | gR ATPR AT d? GAreh! fH=or 9 | AT |
Q0 | AITERTHR g MR BUR qdqR ARFA | zqfey |
seal I | @faar |
99 | EehT IRH JSHT GATAT ST & T TEIFT |
deep fry 7 | FEA FETEAH AT
R | 39 AHER e 7 i wwETeR | R |
garsq |
FTEAEaTe MEer set gafaT T 9fg a9
T

R, Sueew ¥ amaries (Tools, Equipment and Materials):

® HERI, ATel, Todl, Hleh, (G, WY, ©E eS|

e/ aragrres (Safety/Precautions)

o Tl O ¥ AWM AT SAINTH, HTg &l S@A Alad, Y& aH arer I |
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wratsrene(Task Analysis)

A AT 1 ¥ HT

Agiivaes © q T
LT © 3 "7
#rd(Task) 39: FaTd= TR T |
£ FA TRUEE ATTIFIITEASSYT | e teadyiieatas s
(S.N.) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATEYTHATH [T | fguar (Given):
R | =R wa iR dumErE AWl | amavad weud W, FATF= TR T
SEENEN ATHTITES, T8 T 29, ST AT |
3 | FE T GHT IO THI T Tl |
¥, | AR WIS wTAT e | fesror R T
Y. | U fefe que gAT qur T | SEZN
. | o1 q [oex qaATS FACATSHIA | # (Task) .
9. | ATETOR TUATE AATSS THTS | qPrST |qH |
c gaa&@wwﬁﬁ&éa@%%o FHATEEIIR T4 | .
T F=T T e e = et ESISIEEI
TR FTR B | arvevs (Standard) !
% | ®iv" 4o I FEH mixed nUtS &% | gifefy qo AR |
g TAATGR tray AR 42 9 | | 9gea
9 | FRUTE AT AT ATHYF ATRRAT FdX | JAT 07 |
EERIC I HATHUH
ESIEO]
@rfadr |
IR

P AR AT
ARGUEHT |

R, Sueew ¥ amaries (Tools, Equipment and Materials):
® =K, A=AHI, FRT!, HISHI A, &, T AN |

e/ aaaes (Safety/Precautions)
® TY TG G | AN AT |
o I HIH ITeAAT I |
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wratsrene(Task Analysis)

& THT © 3 /R "9

Tgifeae © /R TR
EEIE © 3 Tl
Fra(Task) <3 Arerqar Tar 1+ |
% 9 FE TRUEE AFTHFIAHETSgYd | Fategdyrtataesd AT
(S.N.) (Steps) (Terminal performance | (Related technical
objective) knowledge)
Q| AETIRSHBN T | fgwar (Given): HAALET TR T
R | =l @Y AR qUMErE AAniEs | smaesaadd A, ST T |
GHAT | qrarit 8%, HETT 39,
3 | T TS TR IO T 3 == frsror qamR =
¥, | AHNT AR HAH TE | T |
Y. | @®T arerr qferer Har, 00 ATATEAT, .
q TFATEATH ¥ ATALTFATATR #1F (Task REACR] l
TTHIETeR aATddl ol JaR T | m T r
% | wafEEr 99 WRE T ; ECIIEEIRT
o, | TRH TAHT TE AT 3 T AXTaATH e AAATS |
deep fry 7 | TETH
g | JdaTe Mol 9 debred T At a9 | @97 997 |
T | AT |
ESIEO]
@rfadr |
TTIH)

T qEIEAHTAE

ARGUEHT |

R, Sueew ¥ amaries (Tools, Equipment and Materials):
o Ffe, TG ATal, ¢, WY TN |

e/ AEares (Safety/Precautions\
e TTAI I AT SN, HTe AT & Arad, FREATTIHITAANT |
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wratsrene(Task Analysis)

FA THT 3 /R "

Fgifeer : /R =Uar
LT © 3 "7
Fr(Task) 33 e @rean) T T |
E: FE TRES ATHFITHEASEeT | FAtedayriataes A
(S.N) (Steps) (Terminal performance | (Related technical
objective) knowledge)
q | ATIITRATART e | fguar (Given):
R | =feT 9 AR qAT @ AATET GHA | eraeydaadd e, | T (@RADTAR T
T | T 8%, BT ooqel, | AT T |
3. | T arern § feer He, 9 R afET | 7 s
qrge? ¥ QOOUTH & WX Eodbl X & =107 IR T G |
T PR | # (Task)
¥, EQWHQTRWWW@W —— - T R AR
|
L. | FRA QT AW A A arreve (Standard) | T AT TS |
% | ¥ TH & TR FEA T LIS | e
O, | 4 E7o AR E A T B ¥ TH S
AR GLIIT TA 3 =8N TP T | | §3y oqof |
& |9 S0 AER B1 THN & TR Pre | AT |
Q| HMEHT TAATE AAH A=A JATS | i
Q0 | TFTETATE ASHT Tl WX & TN BTs | wrfeay |
Tl TIEIFT
99 | Farirel =ATTAIR TRY WS TH IFT 88 | geqra=a] Ao
ATE ATSH ¥ Heawd TR F#er I | grfgusr |
gAfad T |W 9 |

R, Sueew ¥ amaries (Tools, Equipment and Materials):

O, Ao, HTE, TG AT, T, WIWHT SeTte |

e/ graaries (Safety/Precautions\

S Afed, aral dd ¥ AWEre ST |
o I HIH ITeAAT I |
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ALY : % STHYean fasr

THT . 95 HUET (F) + I EUT (AT) = ¥O HUE[

Course description

This course is designed to impart the knowledge and skills necessary for micro enterprise startup. The
entire course intends to provide basics of entrepreneurial characteristics, finding viable business idea and
developing business plan.

Course objectives

After completion of this course students will be able to:

1. Define entreprencurship and business

2. Explore viable business idea

3. Prepare business plan

) Time (hrs)
SN Task statements Related technical knowledge
T | P | Tot.
State the concept of e Introduction to entrepreneurship
1. entrepreneurship/ o C(lassification of enterprises 2 2
business/enterprises e Benefits of self employment
2. Grow entrepreneurial attitudes * Wheel of success 3 3

e Risk taking attitude

e Business idea generation
3. Generate viable business ideas e Evaluation of business ideas 3 3
e Creativity and innovation

e Concept of market and marketing
e Description of product or service
e Selection of business location

e Estimation of market share

e Promotional measures

e Required fixed assets and cost

e Required raw materials and costs

4. Prepare business plan e Operation process flow 9 120 | 29
e Required human resource and cost
e Office overhead and utilities
e Working capital estimation
e Unit price calculation
e Cost benefit analysis
e Information collection guidelines
5. Prepare basic business records : 5:;;&2 Oéi ceceivable account 112 3
Total: | 18 | 22 40
Text book:

%) GeTeThewehl ATNT fAfHa fAaferer qar yfereror mRfy, grfatas Rrear qar saraartaes arey aftug, J08%
@) yRreTdieeedr T MIHT ITeaaTEiT q9T FrEdedHr, qiatad R qur SAraanad | 9wug
(TTRIT), 0%,

Reference book:

Entrepreneur’s Handbook, Technonet Asia, 1981
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AQIAT AGLAEF ATAH R GAF
yRiTerorey A fered uue e Hew
THED! AP R0 geremdl
At 30 TR (ATURHA)

ko A9/ faf qEFEH (Aar) EBEP (ATAT TH)
q. URTE AT BAIT | o faEd ATqfd o yrafes IUER e
EEEREICERETIE o QMU HaEIT
o ifqe gaar
2 FETHIST T T&T qqT | o &IFFHd ; HEITH] 0 ¥ 4T, o ufeafafear gz
el AT (BIT=R) | o & ITAT qUHT R0 FHT AT R0 AT o TR

gRrediars @ AT dad T O
o AT UTET/HTAT UTET
o TUT YT T BTAT @ord HldT

3| WANTTE 3 FE qAT | o apwAHT Yo o W A o i yRaTdiEEaTE gergy
e AT (=) o I FAAR UUF A-AHT ST HH T dad qredr 2
(TCHFATE GeTge dad aT R STl 4 daa o JAFATE YO AT W. TH Fg
AT ¥ /¥ SATATS TH Y 92T Idl dad) FRIFT
¥. AT T T | o Fzeq AHAT 0 T2 (TIA Fe) o il oo = #fa= (Fire
e o  FHHTATHT AR TATHE ITAR ATH ( Estinguiser) (@#=frT R 720)
AR drudies fqardrd, eraudl e 7 | o AN AR STl fad a7
e g

o T FFRAT PRI (FAE, FHed ¥ 3hde®)

Y. giTeTREE o WM X 5T wiiTers o Tt faugHr fe.ug ua fa v
o THtegd fawasr dE R @1 fau afver IR ar q IR ATAT AT qE R H AT
T q 0 A1 e IO T HTAT 3 TR afverr IO T BOTHT 3 TR
FANT | AT |
& | gramdes o THETHT 9% AT FI TH ATHE® | e 40 @&l IAM
° e s ifE 3y AW

9, AR T JTHRIEE | o ey TRUHT TR

c. FAITH AEENF | o qredtass F1 4FaT WG TaT T S o ¥ FATH FAARNE F&T
JrasT FART
R HATFT o frafaa wdeerar daeire o IF HeATST g
o AT qEHI [AHTTHT ATNT TTorAT T IcdTaT
TS

o Ut/ ygfa fAa=u

o HH TEH! AT TIET (FE IR Uales)

j0. TART g FTHIT o AT TRUR I ATAR
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Ui qE
.9 H9® I THNHT g q9F RTINS ATe
ATATHERT ATAYARAT AR, T TSR FEATAAT FA&0 AT
SUIH fald Faewed T FRIA s TFidd WA feTHT AT FATSR A&
STH STHT FSARAT AT & &/ AU FTHIRBIATN AP AT | gidag
P SN gfafafFd grel aeiR AaAhTHThd FFATET 9T AMEes, |
cl- LN c ~ o d o N o
AAIRA BAC | &7 5. AN AT AGHHT FIATATHT (HATHT TTbT AT
T fafar /s T AN a9l T el IUNAAH Uit a9 | Tohdl qgedn, Gedarieeal
T T A STAe RIS [TUTEH TSFH T | qragraedy 7 Jzpafeqan
EBH T AT THTET Ted |
LRI b LI IERE E R oI RS L G o2 B SRS ——————
THUAGAAT  ATH  IoaREH HIHaE A6 JHR0
PwEdrar T M | WY TS T THRUE, GEl ¥ T 2N ' B® Y
, o |wmetfa® FREEAr GHAET ATEAHETE 0T TR | THRUT e
R. | TE=RT AT JAN
Tfewer AreTEE serT&jT%ﬁ%?a FAHHA Q‘fET&iTQﬁ Frle (IR 3o | grre gigar 7 @rte TiRas
qUH [afg 918 SAE TS | AT foe e
ST, JRAdT T =T
fafesfadgrr R FEH T TS IESTAFRH | N .
v et SRTEBTETS QU TR | AT AqATRA JTqaan
ES

TETHH T dqTAH

o [} o o (e aN [ SN o N o
ATl 9IEdebl AT dTel[H AQTHUTER (ARl &Y

e ehTeRl JTTEdT

TSR TS TR AW AT TR | TqATS LT 5]
TSR AAHAR] TS, |

ATATH qiETert/ =T FreA

areny faq
ATheEad TAIC

FRIHAT T2 aaT

QIR CAIEECCANE RS T

STHRT |

ToordT GRTeEHET  FERIHET UHSdrd  JrEadrd AU

Q

qifafas TaUART I T UF 99 FEEiead Sqaardehl
B AT BT TERT FIAT AT TEHET qE QST A
Featead oo A9 auE FE ATHT TOH &1 TG |

T ATATHERAEER! [q&Td

EIECaN

T FEoAT URTETFHEN FEATHT UebsTATel femerd ar=ia
IRTETST URTEE Tl ThAardds T8 TH g9 T
AT / IRTRTF AT TEehT AT ML FqHT JfAqfesa dear
TRA-fearefasmgare aRfeT qTem TR TH g |

T ATAFFAEEST (ad

EIECaN

TG FAFRH ATAHB] TGTFHRH T ATAN  AHAEEAT
i gqafe § aifeadedr g gfirerdeears afrge
GIEICREED

ATATH TSR ATTHGIHT
gfqae

BRIECESIEIE
AT

ATATHP! FEATT, AT, HIAMA AMAH, TILATIH  FToTT,
o e (9t AT TATIAT AT AT ¥ aredrd

SIEIGICIE]
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.9 HTI® TeYT THTHGRTT g7 gAF THTUHRUTRT AT
afgl  HEART A [quuEEag aHdY  IUdh
AT ATATH ITATRT (/T B |
L ERINSESE
.9 HTI® TeYT THTHGRTT g7 gAF JHTOTHROTeRT |TET
gfirendie® fag, ST, Seondr, Rrerer 98 T SRiterar
S FHY &FAE® ¥ Al Feaiead AT UF Feeivee &bl | qrefa fefgsedl g
AT THEATS SATTHT T A |
areH famgsdr =
T o | = NN
q. | aretEHT FEAThirar | TS HHEHT SAGHT R0 ST - :
FHIMT 50% JRTETAEE qTAHE R ATITHT I o o N
%_rl'qT:l('l qiedepl, dlellH Aqeqlchd

PIGELE]

gftrenrdt 7 gftrerdrer AT FgTAE ATEHBT SAAtIHT

TEHET R0 FAT GRTENT = UepwAT wiieTed T ATAEIE

o N o
AlATH Adellebd HAlddard

ATCATHERT SATTAT Q0 AT GRTATST = Uepstar firers gau-
|

SIGIERERIEE]

3. | ifqes e

QA0

Hlld b

AAH FTAFHP TATATHT Foei@ A AT
faaT qaT A TS g |

frafaa oy 7 a1d o arew Afedd @ ¥ Afgar ey
FeTgs T g9, |

qATATH AqATRA Giaa

o ATAAT T AfGTeear ART TaT aaved T qeen
fafuesdr saawar, AT Hivgd SATHPRT T FT
Frfedd  aEEEd]  GEl  BEATAT  qAT FANTLATATHT
TqUeRT g9 | URTemdy uaw uiieTewars w@eA T
TETH ITIEEAR (Mae a8 | JrafA® IT=R a1
frafaa wowr (efdrafed) avafad e 3T &g |
JA, AT ATETAT WA ITARET qeAteda foreT i
T BWIAT Afdws | TRIETdEEdrs #Ed aAe IT=ER
T A~ fafages ST REwS |

o ¥ o
AlATH Aqedled Alddad

ATATH T ATSTAT

ATALTE ATATH
T FaedT

T FeIT T ATAEINE FEITHT AT R0 JgIveeh
FHET = 5O ATRIE F&l g7 |

o ~ oo~
ATATH Aqeqlebd Tldd

ATATH T ATSTAT

Tk TRTETSE® AT-ATRAl AT Friead dTa+ /
Afqee®aT | ATHAT AT T AT FE TG, | AT,
F=T TN T4/ IET Feafedd el aRiieeo WY
fETT ST TR AR g AT T 99
gfeTetTdiel TFfead @1 HH TWH TG |

AT AqATRT qfaaa
NIEICECERISE
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ATALIHAT ATARE ATATHAT TE= TATSS, |

.9 HIH SEYT TR g qOF THTUSROTST Tqrae
ATATH ATATRA qicTaad
TR UTEAHE THITTH e FRTEmeT Hrava arefH, FTATA ANAT TIEATTA P
AT AT, 9 TEeTT T S AtarHr AT a7 A
ATaTd FEATT gAIS, | T JHOTRT AT
TH 94T e givTendiaTg srHataer, e/ ugy, g
ZTFAITE AT T, AT A9 ATATH, STEAraawir qrers 2 ATATH AFAThA qicTaad
| i s | TERTE AR e AT ST ST w97 g

SISIEREG ISR

TRl AT Hrafafs qref| arEaaEr ¥ @R s )

ATATH AqATRA FiTaa
ATATH qTAT

N

qIEAHH T ATATH ITATATIAR. ATATHE

QAN y
EGEARIERIS B

qATATH AqATRA FiTaa

AR TqLT

TATHYTE, TehTel ST IUASd RIS+, |

o |7ar e A AT ¥ AT IAF H UETFR AT FAIE |
e fafu fafeefadiare Toreaw @ w8 fufor i N
C e - s .| AT "= Arerrn, s

IEAFHATS ATATHHT AN Mg, T THATAR TATSTH N N
ATATH ATdTs giTesd ¥ gRrardiesd ganT TEA | fefafer, errear wfqae
SR Ia&TIAT T 7 ¥ (999 Fedlges ITIh
FHARIEEgRT T ATEATHT ITAe RIS+, | URIREE
gferemdt SFTe T T AT GRAETET AT ASHRETATEE
e faRTS T Fetead ST fRTSar atae TR g& | Aadib idaed, AR
HAfheedls dTHd TR, |‘€|u14||<rz|cus<=\@| ERCAR I T TR gHTOfE

RS2 IEE ATCATHERT FTdT ITeTe RIS | Thel TRTETIETATE | grrzery

Thd JRTETSEEArs O Fiadr T FAAT TIAT TH
ATFYTE I ToE AT ITAH RS IANT ATATHhI
TITIAT ¥ Jagd RIS Irileedls ararddis A
FRIAR TH ARATETEN e TTIAT RIS TANT GaTd
T

AFATRT Ficaed, qrerd
fomr @z 7 fafqwr gwaes
FrAH] BRI
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IRUTH /Il q8

.9 H9® e TR g qOF RTINS ATe
- giTeTSTAer Q0 Ufaerd Wl FEre areld HALRT 9rel N
Q. | TTH @A W ﬁﬁmﬂ?ﬁj@—?ﬂ = gleTeTdiEsd T
FHRITHT 2.0 YIAMTHRT el ATerd IRT I AT G | TAudiadT 49 aereqre!
faet 1 afeors
R | AT/ qlrer PR
FRIHT 50 giaera gRTamdieese d9 Térear Il T | :ﬁ : T
JF ATATHATE THA §0 gfqerad gerearsiers Ismérer N
S ST AUHT /AT qTCHT S | e a1 -
3. | wftrendteee . — .
T T SR 0T GRTEATIES (a9 SIHT AT TRUHT | AT THTOEIT
FATHRT (FTE T AUHT) ATHRBT AT TALATR gfqae/
HTRTAT TXHT S | THR AFIT giqasd
20 YfqeTd SNRHT Feld gRTeTdesd ATl Jra= T oy /E
rafedd SATaAITE qTATHA] A qUH EAIe | < .
T g TET FHIA giqaad
y | EEE FEIHT 5O ITera ASTIRAT Fe Firendies o
TANT & ' e ST <0 TR 9 TR qAA gladed
ar gireTdiEEed! HrEE e WEH 2hawg | Al
ISNIRETATE® arerHare grrendiessd e draare
e B |
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ATEYIE AT
(R0 STHT URTESTE®hl 1R

fa= fea=or gfewToT
Pan 20
q
Stove 10
R
Filter net 5
3
Cup board 5
't
y Chopping board 20
Bucket 5
%
T 2
o ray 0
Heating plate 10
[
Paneu 20
2
Knife 20
q0
19 Cotton cloth As needed
Basket 20
R
Kettle 10
93
Grander mixture 5
Q¥
Rack Big 2
AR
9% Refrigerator 2
Cooker 5
q9
Funnel 5
9z
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fg. . feraRu g
q Rkl R T
R EEAR R gSiA
3 AR ST LRIG]
¥ FYHIT U q &
% RIESIRE] 3 TS
% qTgeAe /S U 3 T
9 TR 3 TS
S T 3 T
% weAleA FAST q0 HreX
q0 Frad IR A/ Il 3-R WMhE
19 fRfe =md T ATAYAFAT ATAR
R AT FIE ATATTHAT AR
9% RICIERIIERES AEALTHAT FTAR
1% RIEL] ATEAYTHAT TR
1% CRIECIEIE] q o
1% ars wae ([~ &) R A
99 RHTAE HHY q &5
95 Drawing Instruments Small R0 ¥
9% Drawing Instruments Large q &
R0 Ehchd R 9N
T ATATHHT T GgTiTeh [aTIHT TRTETVHT FHAT FUASH & T AATITHT HTHEE YIordaz, fhferd=md

are, = e TIRTHT TS AlhAs, |
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