TEAF HHHT AT ISTHHA (TP

Program Guide for Assistant Cook

HRIRNNGT FH GIST,/ THIGE FAHH
aar
fava Rrerr/ gsarelr Ty aRarsT T
&TRT TITC TRUFT FTAFTAT TANT TFET TETFHA
A& 089

)

HrRICTT STH FTSH grtafees farer qur saraatas arew faea faremr

AT IrHATH AT ARINEH FTAFH
N qfeeg

N




FAFEA ATAHEB] TEA TESTHHA ARG 2H FSAH] TAAGG FAHA 9T 999
RTeATRl ISATAl g ARATSHATRT AT GTiaiaes RTem Jo1 AmEaantas ardd 9)eag
FrATAR] YTESTHA (b HETMEERT JAR TRTH &8 | Iy (Aol afegdr = o
gaida DACUM Workshop w1 d9re g gfva #erd™, Jura &8 gia+ H, Jard
gerraiied &€ afvaa weray dar WEAN &1 svafead faua fasgesr |atna g
TEH HERT I FeATs GEare S RS |

WSTHH TAR T GIBTHH A1 TETET, 7.7 74T 7 a7, 9R9T FIaiisH], 9T ge |
AAGE: FEIT FRIFTR, Frever=y 7 T Faar FET |



YEAF FHFH! AT qTSAFRA QT

T :

FRINGT T T SAR ATANH IHATH AT FTRIET FEAHA q47q agds (IPEC) ¥
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%9, ST/ SURUETehT ATHTET
9. =tqg are (Chopping Board)

R [ Y Repl AFRES

3. lickall

¥, | fagdm saa (Electric oven)

Y. g A

% g% faq

e | ¥R

c. Trsvs? (Grinder)

Q. & %a¥ (Toast cutter)

q0. | %=d %1% %X (French Fry cutter)
99. | 9o (Puller)

9. | #19 #g+R (Can Opener)

93. | AveT %A Jraq (Whisk)

9¥. | Fetae (Slicker)

94. | %X (Duster)

9%. | ¥RIRY (Steiner)

qe, | %R /Forar 7 (Maker)

iz, | [~ wierest

92. | waTe 999 (Flatware's)

R0, | @ 3 ((Hollow ware's)

9. | =F= wiar (Cutlery)

3R | =fRg fed (Chafing Dish)

3. | &€ =id (Hot place)

R¥. | RIS WM, qiel

Y. | @1 9¥RA =FE (Service spoon)
%, | FqRT dad

9. | giE =@l

5 | 9T darg+ |l (Steamer Pot)
3. | argq #aeR (Wine opener)

30. | AT HNIRE®

39. | 9T HeX (Wafer cutter)

33 | =% #¥9 (Tandur Oven)

33 | @& (Toaster)

3¥. | ¥Hde @E (Omelette Pan)

3%. | ed ®#2 (Rice Cooker)

3% | TR F

39, | @1 arar et =t (Dish warmer rack)
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A 0 qar diuges dftra =it

wH FHET/ QBT FRY (IETH)
e
¥ | T | S
F. AIARTE TFEIAT FTH T
®.9. IAEN dI BT T AL 9'/.
%%, =g 91S GHT T AR '/,
%.3. e W (Sink) @ T AR '/,
. %, AT Rl FhT T AR '/,
%.4. FereiTerT qeedl WAINT FRT T AR '/,
.5, ATRETl 5 BT T K e
%9, TeE qraTEe gers (Wastages) AR '/,
.5 SEfaT FH T AR '/,
g, e /gueRer/ Utility ster
9 9

g.q. faser st =

g.R. g™ A T

g.3. g fgeiue? s T

g.¥. Fleg WR T TH

@Y. W S T (@@, e, hotplates) AR '/,
g5, el S T K e

g.9. Wpeeer JF T

9.5, dg Feal = A

g.%. W feu S T

g.q0. UEUe? AT T

@.99. e ®exX (Toast cutter) sTr=r T

@.93. %vd ®Te *ax (French fry cutter) sit=r =

.93, TIFEES AT A
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FHET/ QBT THY (IETH)
J | W | S

g.9¥. W/ fesrar quar grEmee di T Ve 1Y 4
IR, TV, ATSTHRSTES HATEIT T Ve Y5 A
9. foreett =16/ Puller 9T T VA VA
.3 @& ®ax (Toast cutter) FHT T Ve Y5 A
T.3. Irgue? (Grinder) I®T T Ve 1Y 9
¥, e (Oven) T T V2 VA
T.Y. 8¢ Wi (Hot Plates) I®T T Ve 1Y 9
T.%. wg feu (Fry deep) @1 Ve Y5 A
7.9, IR FHT T Ve 1Y 9
T.5. 9ueT e 9ra (Whisk) @ T Ve 1Y% |9
.2, % fer? (Turner slicker) |t T VA VA
.90, HIWR / FUH0T FrAfvd TITTAT el Ve 1Y 9
T.99. F FeX (Can cutter) THT T VA VA
T9R. % wTE ®eX (French fry cutter) @wr = | '/, [ '/p |9
.93, AT FeX (Wafer cutter) IT T Ve 'y |d
T9¥. %X (Duster) T T Ve Y5 A
T.9Y. FueT ®eX (Egg cutter) T T Ve 1Y 9
T.9%. SR1¥RT (Strainer) I®T T Ve Y5 A
.99, et =l (Rolling set) @ T VA VA
T95. =TT (Sieve) THT T Ve ' |d
w1/ fiey () @ T Ve Y5 A
9. T P 9 |3 3
g3 79 (Meat) e 9 9 R
.3 THN HeA | R 3
T.¥. AT, q99 qAR T e IR '/,
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FHET/ QBT THY (IETH)
J | W | S

.Y, WIS/ WTa &l ool (Heprer e IR '/,
.5 Frar 37 e qaw T Ve R '/,
H.9, ar I fasor qEw T e IR '/,
oo, ar I freer qEr T e IR '/,
.8, qEal U Mo qur T Ve R '/,
FHARIEEHT AT @THET TR T
2.9, 9Tq Thr3A q ] 3
S TN (F0EN) TehTS Ve IR '/,
3.3, T THTIA Ve IR '/,
S.¥. THT TR T e IR '/,
Y. WG TS Ve IR '/,
3.5 IR TAR T Ve Y5 A
3.0, ferar/ @htF qaR T VA VA
TS HHAES JAR T
9. THTST HIGTRST [5FF I AR '/,
R A (5HF a1 AR '/,
=3, WHARY JFAT foab qr AR '/,
=¥, fRT wgen foa a0 AR '/,
4. ®1 TR (Corn flour) fe@e o AR '/,
% & @z9 (Whale spice) TaR T K e
=19, gear ®e (Dry fruits) T T AR '/,
=5, are A (Fresh cream) @@ ard AR 9'/.
=%, 1o T8 59 a0 AR A
=190, g TSR IR AR '/,
=99, Wh TR AR '/,
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FHET/ QBT THY (IETH)
J | W | S
=9, ATSHA FHTA AR 9'/.
=93, WA T@Te e 14 e
=.9%. T o ar AR '/,
Y. ARET FHTA AL '/,
9%, =ae e AR e
90, A I e |9 9/
T 95, Fuer I AR '/,
9%, U FHTA AR Q'/.
=1.30. aTgA (Wine) TR AR '/,
=139, @/ AT A TR 9 AR '/,
B3R, faeg/ R, e fmfes aar = | e [ |9
B33, A g/ B qhR T Ve Y5 A
B.R¥. MR (Vinegar) @amr VA VA
B, I AR T Ve 1Y 9
B35 TH/FOST TAR T A VA
3.9, fadr Sfam Ve Y5 A
B.35. TSIl AT (Bread crumb) JaR 9 Ve Ve 9
FFpATs Feradl T
Q. ST/ AT AISTRST ISGH el T Ve 1 ]9
.3, GTATEH! TATEHT AT FETaaT T A VA
.3, "/ 9/ WE AT Qe T Ve 1Y 4
5%, e ger werEar o A RV
WY, AT 9 aArSgT Gerar T Ve 1Y 9
.5 TTS @I qaR T4 /A4 Geraar T Ve Y5 A
.9, T TeRl aTed FETFar Ve 19
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FHES/ Qe JHY (FUTHT)
¥ | W

TehelTs fa @ FRes qaR T Ve Ve
.9, wfaer BFA (Wiped Cream) @am T Ve Ve
.3, AT AT TR T Ve Ve
.3, THIIRS! G qAR T Ve Ve
W%, 3fa% (Dressing) daw ITH Ve Ve
Y. WTSTHr 99 (Tarter sauce) TaR T Ve |4
.5 =8/ e AR faw fafeg /e mnfast |1, |
TAR T
.9, TS/ THEY FAR T Ve Ve
5. OTEHT AT TSR /qell /Hish/a8qeaR qar | /. | /4
™
.. G qY TAR T Ve Ve
W90, |1 T AR T e |
.99, SETERl G qAR T Ve Ve
W93, FAT g TR T Ve Ve
.93, afeer gE qar T Ve Ve
.Y, TG TG TR T Ve |4
.Y, AgATH T TAR T Ve Ve
W.9%. W9 qelle qaR T Ve |4
79, A (Cook) I FAR T 9 R
TR, UEHAT AR TH 9 R
3. ASTRETATET F=AR T 9 R
Y. AERHEEHT AR T 9 R
AW, FARTHAHET F=R T q R

1%




FHET/ QBT THY (FUTH)
J | W | S

A&, ATIATHATET TR T 9 R 3
9, ANTAHENT AR T 9 R 3
.5, HITEEEAT FAR T 9 R 3
TR, IEA THAHT AR TH 9 R 3
.90, AR wot AfAT T 9 R 3
TeTTa g faeprer T
9. 9 (Cook) & qxrHeT fere | R 3
TR A FATATETH] FHIT T 9 3 ¥
T.3. FHEAId ATHTAE SR AT T q 3 ¥
T ¥, AT /AR / ST SHT IUTeqd g 9 ¥ El
T Y. HA-FIYBTH] ATATHA T 9 R 3
T & TraIAd FATIH q R E
TS, ATATHET ATNT HTIHH /TATH ATGHN @reil 9 | 9 R 3
ST 93 3= 14
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& 14 7. GBS T BW T

*.9.

qaes

(Competencies)

qHIfrgq wfataes [
(Related Technical
Knowledge)

qAEr TqA TR T

TRTSHT ATHT
THTIA / ATATIT
BT T AfeerT

TREAT TFIAT ATTHI

/4

afgg dre IHT T4

TRTSHT ATHT
THTIA / ATETIT

TR T AHT
TREAT TFIAT ATTHI

1
/4

ATST AV 313
(House sink) @&t I

FRTZHT AT
QT / rETAT
T T qfeehT
TREAT TFIAT ATTHI

TRl FaaT T T

TRTGHT AT
QT / rETAT
T T Al
TREAT TFIT ATTHI

Fere TRt Jeat |
BT T

FereTepT FRTZHT ATRT
reA 9T THAT I
ATAYAHAT

1 Bolt (dTea) ®r
AReHT (@Terd T a7 1)
Fer=irent aFTae ¥ IRt
EIREL

T T qfeehT

TRET Il SATAHIL

AT 3 qhT T

QORTEHT AT
THTA / AT

FHRT 9 aieer (Using
mop)

AT FFIT ATHHN

q
9/,

TAE ATHTH
(Wastes) g% gars

T=few | (Waste)
FT JhRES: (ATH T
AR dhT, T4,
AT, FET)

PRI TTHT

TREAT FFIA] SATTHI

g¥efaq (Dust Bin)
TRT T

g&fa (Dust Bin)aT
FATaC

TRT T FlHT

TREAT FFIA] SATTHI

16




7er ®d (Duty) = 3 3R/ Iaeeur/ Utility st

*.9.

qrags

(Competencies)

qHIfrgq wfataes [
(Related Technical
Knowledge)

fereetr stf=r I

farstell FveredT smarad
BT (hire, Hledd,
Ierea=)

fersTett Framd

ISR/ ITHIES (
Afeafar)

ST it

TREAT TFIT ATTHI

EICIESICIIE

arar T ferEr arre
AT
CERRCIRC IR El
T GO

HREAT FFIA] SATAHIA

A[eAeR SEA qARH
= qRHT (A, A
faeirogeer e, Sireq
ELER)

TREAT FFIA] SATAHI

=T UerR S T

Fleg WREEH! HIH T
i\ (Defreezes,
normal)

Sied afeet

TRET Il SATAHIT

W AT T (9,
fersTetier!, ge wie)

qTgfF WA (faserane
T, T, T @IT)
= afeert

TRET Il SATAHIL

AT =% T (Oven)

e SThl AT H
PERN ﬁ
HRET Il SATAHIL

AESIeay o= T

Forears afeer T g
TATSTH (TR, ferar
Defreeze)

STre afeerr

TREAT FFIA] SATTHI

TG el SAre T

ArgIhl TeblXge (Pl
AIAT FTGR] AT
e )

=<l Oven &l gATee

7




_ P g wifataes [ R
*.9. (Competencies) (Related Technical (SVETHT)
Knowledge) & |
Sed afeet
HRET Il SATAHI
. | wrg feu Sir=r ° q qATSA AT q/? CI/Q
fata=T deies
Sl isIteal
TREAT TFIAT ATAHI
0. | urgvey Sire T ITETLR T FATEAE T ol s
THFT [aFa—= ATNTEe
9. | AT FR A T AT FHILH THFRES | Vs
Sied afeet
HREAT FHIA] SATAHIL
IR, | B HTE FeX S G WIS FH aAEE | /o | /s
™ St afa
TREAT TFIAT ATTHI
3. | TFRET A T fafsr=T gepRe | Y
ahadchl qie=rd
TART T T
TREAT TFIAT ATTHI
9%, | "R/ RESH 9 AHEEH! T0 Al i | Vs
HHTES S T JIATAESE AT (
AT
eI U8R ¥ ATgRY
@R
7e1 &4 (Duty) . 3 SR /SIERur/SiST®eT 9T T
_ P g wifatas [ A
*.9. (Competencies) (Related Technical (|=2TH)
Knowledge) . |
q. | Fereatr =tB/ puller THT T Afeemr Yol T
TR T T T AAHERT
3. | 3% ®ax (Toast FRT T afeawr | s
cutter) JHT T TREAT FEI=T SATAHT
3. | Imgver (Grinder) JHRT T AR e Ve
R T TR T S
¥, | @9 (Oven) I TRT T AfeeT Yol T
Lal T T SAAHT
4. | ®e =ie (Hot plates) QT T aier Yol T
TR T T T S
t. | fe7 w12 (Deep Fry) T T AR | Ve
R T AT TR ST

18




. - gt yifafae® [ T
*.9. (Competencies) (Related Technical (SVETHT)
Knowledge) . | W
o | Xmeeer wm T AT T area Ve s
HREAT Il SATAHIL
5. | wvST fRed 4 JHRT T AT Vel V4
(Whisk) T T QAT FEIRAT SATAHRA
R, | T ferse T T TERT T AR | Vs
HREAT Tl SATAHIL
q0. | HISTR/ ITHTT JHT T AR el s
eI TITHT e REAT THI=AT SATAHIA
9. | FT FaX TR T TRT T AR Vel s
TREAT TFIAT ATTHI
R, | v HTE FeX R TR T AR 2
Lal TR T SAAHT
93. | ATHT FeX THT T FRT T AT 2
TREAT Tl SATAHIL
9%. | €% (Duster) ¥®T FRT T afeawr | s
Lal TR T AAHT
¥ | =T FreA =4k (EQQ T T AT el V4
Cutter) T T TqRETT qFERAT AR
9%. | ¥RI¥RY (Strainer) IT BT T dfeehT Az
T T T S
46 | e == (Rolling AT T AHT e Ve
set) FHT T AT FHT SATAFA
9s. | =TeAT (Sieve) FHT FRT T AfewT | s
Lal TR T SAAHT
e # (Duty) 5. ¥: #aq/ ey & T
. P g Tiiafa® [ SRR
*.9. (Competencies) (Related Technical (B[weTH )
Knowledge) ¥ | T
Q. | HTE A HIHH! T1EE T IhR q R
TATSTH ATHRDT ATHR
¥ Fers (e, e 7 =9
#te)
FTE AT
TREAT/ TRTGET
EIERRESI
R | W [EESCIRRIEE] Q q
e afeer
TREAT/ TRTGHT
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%.9.

qrags

(Competencies)

g wifataes [
(Related Technical
Knowledge)

AT R

ATENT HTeA

TRFTRIFT THRES

YT AR ATHR [
FaTS (FTAHTS &,
ST, ATed, HTed
Srgd)

HTEA ATCH

TREAT/ TRTGHT
CIERRE

#GAT, AGT AR T

fore qfeerr
TREAT/ TRTGHT
ATALIAHAT

TS/ ITa &l el
fepTen

el [HehTerd AfeerT
AT/ TRTEH
AL R

FTAT AT P07 oI
™

frars afeer
TIET / TRTEHT
AT AT

Iar A7 fasor IR
™

frars afeer
TIET / TRTEEHT
ATTIF AT

Tar I T
™

frars afeer
TIET / TRTEHT
ATTIF AT

geat I feor
™

fgars afeer
TIETT / TRTEHT
ATTIF AT

e ®d (Duty) 5. 4 FHIRIESH AT @HT TIR T

.9

qes

(Competencies)

g wifatas [
(Related Technical
Knowledge)

qTT TehTS

JTHAD] hXee (
FTGAT, TETeAl, STRT
afger )

qTq qehra fara
Al (TR, THTH,
TR fa )

AT/ GR-hTSH
EICEREI]

TATET (ITET) ThTSA

THTIH ATCHT
TIET / AR - ORI

s

20




%.9.

qrags

(Competencies)

g wifataes [
(Related Technical
Knowledge)

AT hdl

A ThIIH

a1 qR®T TEs
T et
HEEIRCIENIEGEES SR
Qb Mg (hdld ald T
¥ )

QTS ATl
TRETT / T -TRTSH
ATTIAHAT

TR TAR I

fafr= gemar averr
TIATES

QTS ATl
RETT / GARTEET
AT HAT

HTY YbT3d

>

AT fafaer ades
AR

TR AT

TR TR

TRETT/ AR-hT5HT
CIERREI]

YOR TAR 94

F=uRE fafg= fades

feram /e AR 9=

Ferarepr gar
FRH FhR
FATS Afeepr
TRETT / ARARTZHT
EICEREI]

e ®4 (Duty) . & J%6" qHHES qaR T

F.9.

qes

(Competencies)

gt yiiatae [
(Related Technical
Knowledge)

are

qehT3 ARSI THR

REEIIERIK

9 /%

o fgap ar

EEIRCIEECRL]

1 1 /%

IR HIAT (&b
I

YTETUT HYATRT Ybligd
TR TANT

IR AHATHT BRI
CERE]

Ifera afeerr
AT/ TR -SRI
EIREREZI

=T goe fode o

T HETHT JhREs
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%.9.

qrags

(Competencies)

Tt gifatre A
(Related Technical
Knowledge)

(B[=eTHT)

o AHATHT BTelehl
Ingredients

THH TARTHT AT
TRETT / T -TRTSH

AT hdl

FT TR TAR I

39T
ElcRsIEeal
IETT / TR -AhTZeh
EIEEREI

T T AR q

A Y F YhREE
THET TART T AT
TIA TTSH AT AT
EERE]
AT/ AR - RIS

SIEERESSI

1/

el Fd JAR qTH

qEdT F F THR
TART T AR
AT/ AR - RIS

SIEERESSI

/5

%t PR (Fresh
cream) AR 919

%91 BFH & @re ud 7%
%91 R & g
FATIH TAHT
AT/ A -TRTZH
ATILAFAT

/5

T Tel f5ap g

qTSlT TEThl @8 UF 5
ATAT TErehl TANT FATSA
afeeT
TRET/ T -TRTEHT

SIEEREESI

q0.

el AT gl
(Testing powder)
GEIEEEIE

@Tadl AT gal ¥
THH! TATSTH

FATSH AT
TR/ A -TRTZH
ATALAHAT

19.

<

Y (eh) IR 919

fafir= e wWHes (
AT, HERT, @I
AT

=1 fa= Twresdr

T raty
TIHHT ATNT HTY

Y

22




%.9.

qrags

(Competencies)

Tt gifatre A
(Related Technical
Knowledge)

HRET/ FR-FRTG b
CIEERESII

1=

T3 FHTA

AT ThRES
JHTHT AT ATFITH
qTHreR /AT

FATSA AfeepT
AT / AR -ARTZhT
AT AT

1/

13

FJMEA q@Tel

ATHA T AHeh! qFAT
EeacEIEea
AT/ AR - RIS
AT

1
/3

9%.

frdl feaep ar

fqaTerT yFRes
HSAH AT AT R
qTHreR /AT

G AN
AT/ A -TRTgH
ATAYAHAT

1
9/,

9.

TTET FHTA

AVFTIHT THRES

JHTHT AT ATTITH
qTHTeRT HTEAT

HRET/ F-HRTZH
CIERREI]

q%.

HATHA FHTed

JHTHT AT AT R
qTHTeRl AT

I TR
TRET/ T -TRTEHT
ATAIAHAT

/4

q0.

)

It AT ATaeT®
qTHTeRl AT

St afeerr
TR/ A -TRTZH
ATILAFAT

9z.

yugr I~

JHTAHT AT ATTIT D

.

gl ST

T

2




%.9.

qrags

(Competencies)

g Tifataes [
(Related Technical
Knowledge)

AT hdl

0.

areq (Wine) TR 4

AT, AT [ATHT A8
A=l Fh
EIEEEIRRIR]
IETT / TR -AhTZeh
EIREREZI

1.

FTAT /AT FO=
(Pepper) TR T+

DT TANT
TAR T AT
I/ TR -AhTZeh
EIREREZI

R

e / SRt/
et/ fafaw I
™

SSeErare arverl
HAATEEH] bR
THHT AN T HISaT
TIR T GERAT
AT/ A -TRTgH
ATFITHAT

<2

TR g1 (Mustard
Powder sauce) / &<
TAR T

TR JATH] THRES
TR TART T HIZal
TAR T gERAT
AT/ A -TRTZH
ATALAHAT

R¥.

EEUEGRICRIC]

T IReRT TORT T T9T

TIR T geRAT
YT/ F-ARTZ R
EIERR B

R4

T TR T

TIR T geRAT
YT/ F-ARTZh
AL HAT

/%

Q&

TH/FUET qAR T

Hebled T TR THRES

TIR T geRAT
YT/ F-ARTZh
AL R

/%

6.

fedr 3l

fadT Sfa=ter gars=
TAR T GRaT
AT/ AR -qRTZeh

SIEERESSI

/%

Rg.

aTSRIdr®l T (Bread
crumb) TR T

UTSRIETHT THTHT TART
ATSRIETRT ThTH 3T
TAR I gERaT
AT / TR -RTZH

SIEERESSI

T
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#Ter #d (Duty) ¥, 9 Jrerd Ferar T

*.9.

qrags

(Competencies)

qHfvEd yifataes A
(Related Technical
Knowledge)

AT/ AR ATSThET
JSTIT FETIdT T

Tl (Trolley)sr TR

qTafA® ITAR T R
qET U

GTATH! TATART ATRT
FETIAr T

TRl LT
I/ TR -AhTZeh
EIEEREZI

Y /& /8¢ @I
e GETIAT T

TWITesdl ad
(Temperature) Java
qre qET

AT FF I

fordt wgA Feradr T

T AgAeTe =nfed
qTAeRT HTAT

e ==

HgH afeer
AT/ AR - RIS
AT HAT

AEAME 99 a3
FETIAr T

araifAEerr ey

Ul Fqr AT (Yolk)
F HFLITIA

ATaYTF AHHAT
TRET/ T -TRTEHT
ATAIAHAT

FT ATSEH IR
T /BST3T Ferddr T

T

adqr ¥ fgars
ITHTAES

ATaYTF UEHAT
TR/ A -TRTZH
ATILAFAT

Q? T ~
FETadT T

Tl dled Irad dqie
TRET FF I

25




&1 w4 (Duty) 5. & Serving item &% TR T

%.9.

qaes

(Competencies)

Tt wifafrs J
(Related Technical
Knowledge)

afaer BRA (Wiped
cream_ TIR A

ofaar B T a9
TN

TAR I gERaT
I/ TR -AhTZeh
ATTTRAT

TSI AHAT TAR T

faf\=1 g 79T ¥
T U [qaAesdl TR

TR T JAR T

e amMTHes T
IRRICECINCERIT
TAR T gERaT
AT/ AR - RIS
AT HAT

garae (Dressing)
TAR T

Ffrad T GeIad &l
I

TR T gERaAT
AT/ A -TRTgH
CIERREI]

/5

HraT 99 (Tarter
sauce) AR I

TAR T GrhaT
AT/ A -TRTZH
EIRERESSI

=80/ faee /g /g
faw /fafeq /v
FATTTST TR T

FSTTae T QETATR
ThRET

TAR T qERAT
AT/ A -TRTZH
ATALIHAT

TS/ THTER TATR T

TS T THTEHT JoATadl
(ATFYEF) TS

TR T 9BERAT
TREAT/ T -TRTEHT

AT R

/%

FATaaeR ATRT TS /
HAT/FIhT / THTEY

~C

SRIEIE]

FSTTae T qeuraa &l
PCarg

TS ARBIRIh] TR
TIR T R
AT / TR -TRTZh

SIEERESSI

FI3F T AR T

EICRIGECIRIEE]
TERT TART
TAR T Grhar
AT / TR - RIS
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%.9.

qrags

(Competencies)

Tt yifataed A
(Related Technical
Knowledge)

AT hdl

q0.

AT T JAR T

faf\=1 geperr Fran
qqee

TFEHT FTIART T AT
TR T GERAT
I/ TR -AhTZeh
ATAIAHAT

/5

19.

AT T TR T

2rATERT FHH TN T
AT

TR T GERAT
AT/ A -TRTSH
CIEFR Il

R

AT 9 AR T

AT FEHPT &l
RPEEIARRIK

TAR T GrhaT
AT/ A -TRTZH
EIEERESSI

/%

12

stee @@ (Chilly
vinegar) TR T

GHIH JhR T Aqres
AT Bl FANT T
AT

TAR I gERaT
AT/ AR - RIS
ATTIT AT

9
W

9%.

AR T TR T

TGB! HIAT T TR
JANT

TR T gEHAT
TREAT/ T -TRTEHT
CIEEREI]

/4

9.

HEATH T TIR T

FGATHT HTAT T THD
JANT

TR T gEHAT
TR/ A -TRTZH
CIERREI]

9%

P TdAE TR T

P TATGHT ATHT
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7=r w1 (Duty) 7. & =T ¥9R T ¢

%.9.

qaes

(Competencies)

Tt wifafrs J
(Related Technical
Knowledge)

AT (Cook) |
FIAR T

FERET 99 T Hecd
HERHT ThR (HITEF,
arstae ¥ fafaa)
g G giata
FEANTcHSE BTHET ATNT
Tare

FIAAT ATEH J&TH
EIE R P EANFEE
FHAR AT FARA
HATIH AT ITITh
ATUThl FANT (Tl T

c ? ) )

o . -

UEhETDl BT T
IATE%Hl [TaREl Hecd
(far=me fe=r, sraee
FRTEE qHTEITTH] II)

F A B

feguet HTHET FTeAT
FEeFHEEAT TARA
T Hl HE

FE A QB |

FE A, B

FE A R EA N

®T F. ¥ B

AT ¥ qfciel 7eR
EEVAKIFS
FTATASRT AL T
it

0.

Hawr o iy T

TR AT, HEH T
FTH

amm Afasy T ity
e ffas T afeer
I/ FHER A& gratd

28




7= w4 (Duty) . 90: T gfa faers

N g et { T
F.9. (Competencies) (Related Technical (T=2THT)
Knowledge) LLIB
q. | 9= (Cook) & A= (Cook) &%d 2
aRTHeT ferey TeTTeRT @TSiT qtee
UKGRERICIIREEEA
e
R | A FAATATEERT A FTHLATATEEH] FHT 3
FHIT T TP RTZET
3 | T AT S TTET FE (e 3
AT T (PRSI, FTES, qeterl, dia
qieTepT, FRTAR) ATl ALFITAE g
hIgal
¥, | A/ HHAR FGATHT AT ATATHET ¥
FALMATECHT AT e
aretr fam =t/ deamet
gl
L | HA-ZIAREE fe . =am, sea-3e 2
qTATRA T AR q=a
HeF-geaeTe faiehe
FETH HET
% | T WA FFIST AH AR 2
TS AATGH AR
9. | ATATHRT ATHT AT T 2
PR /T ATTGhT AT HAT
CIEIRIE] T FUETE FEATTAT
qAT FEAT ATMeR 3RS
TG TRl qIT Hed

B4




