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a1 FHRTA &b/ JF (Commercial Cook/Baker) TeTeT FEATHT AT ITETFHH Fiehs /Afbg Tt
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Hot & Cold Beverage TR T,

Breakfast Items T 7,

Stock IR T,

Sauce TIR T,

Soup AR T,

Gravy TR 9,

Main Course T3 T,

Desserts 99X T,

Sandwithes T T,
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Breads and Sweets daR T,
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qEAHA fereRer

a1 IIETHA FANEA FH/JF (Commercial Cook/Baker) & FFITEH I I FIAHT AT B | T
UTEIRHAT TN T@Tee qaT e, ATarqd ad1 99 qarl &, TORTa dY, ST T qradieed!
afe== T GANT, AIRYd w1 q91 Fiew, Hot & Cold Beverage T, Breakfast Items damr, Stock
TAT, Sauce T, Soup TR, Gravy TamRI, Main Course T3l Desserts Tamr, Sandwithes TamT,
Salad @@, Breads and Sweets TaT<, TTET TEATeId ATATT SATGATTH ATTAT JATRT T AR AT
TSR 9% Aqems 5HET Aag T el Agdees TAraeT ARTH G | 9 JEHT @RSRAT IR
TR AT ITALAAAT fara ST Jigga 9T THEE THUHT S |
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FANIAA FFH/AFT

(Commercial Cook/Baker)
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R YUIRTA RET T @y F 4= ¥ R 9%
3 HTETRT SR, ITH T FAET ¥ + = o o o
39 | SRS SR, IR ¥ ARET q+om { q0 Y
3.3 | SR FET q + = E 30 R0
¥ Hot & Cold Beverage aam<r F + = % 1% R0
e Breakfast Items Tamr q + 1= 90 o5
% Main Course qamdy g+ = q0 “Y, &Y
\ Salad amdr &+ = R q0 9%
G Snacks qamr g+ = El 34 %0
\} Sand witch and Burger @amer g+ = R 93 L
q0 Breads and Sponge ATy I+ = ' R Y9
19 Desserts qamy q 4 = 3 S 90
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I 9 : T aR=g

U : ¥ "9 (@) = 9% e

e [ qavur a9 AISAAHT Feb/ Ak YR ATARON FFwdl ATaITH AT FHEL TRTH G |

CELE

b /R JMTEAT eI g |

ERPEES

Hfehgept afesTeT, g, Sfqera

&b /ST ULTRT HEcd,

g (FF=I) &1 TRERTE T aiar

feF=r @amse T fesmefayg

ZTSiTT TUE TTIaTeh! TRATIT, Wecd, THRES
HAT e TeRTAATETh] SR

fF= sfrafag wue sy &l & faqad #xree
feFar SRTTATZSTeTH T ST

Fichg /ATEFH! AT ATEAYAF T SR, ITHIY T ATHUGEH! Tie=r T TAMT,
AAAHT ToH(AT BIEA T TLIVEEHeh] AR
Breakfast Items Tamr

Hot & Cold Beverage @amr

Main Course TamwT

Desserts @0 qamRI

Snacks TawT

Sandwitch and Burger damr

Salad T

Desert TamwT

Salad @amer

Breads & Sweets TImI




I R WA FRET T @

THYT : ¥ g (@) + 9% " (A1) = 9% "

T [qaror : 79 HISIAHT FARMAT Feb/ AhT YTHT ATAAF T @A I RATET Feafead F1 T
GIIE®E GHTELT MTRTH G |

CELE

o YT FEER T T ARETHE ST ATATI |
FHEE:

q. SAFHITT GREAT =T TSI TART T |
3. WERY qAHF ITAR T |

3. TSI TRV GEI=AT T FRARE I |
¥ FIATIAR] GREAT FiA=T T |

Y. ATTARTETE g &fd =qArear e |

& TREAT THEAET FAARE AFAT T |

9. AT T THSAT AR T |




®1Y farewor (Task Analysis)
& TET R T
i : 30
AT © q =Uar 30 4

fafds &/ (Task) 7. 9 : SATHTT FRET =T ITEH TERT I |

S AT~ FEGWRT IeTE® | qea(ead griaiees s
(Steps) (Termina_l Pe_rformance (Related Technical
Objectives) Knowledge)
QAT STABI e | e (Condition) : AT qRET qFl
X AEYTF AR, IYHUT T ATHWES Personal Protective SIEHLT
T T | Equipments (PPE), F&T#1ST/ | o  aferara aama
. ST AREETE A T | fer FEHTIE (PPE)
¥ PPE & Oven Glass, Apron, frfer et (Task): 7 S
. : : o THUIATH FRUET
Hairnet, Plastic gloves, Chef shoes AT FXET TEERAT STEOT s
AT | qaeT T | * T HITTHIES |
Y YREATH] FFEE T HET, ATH o FIRIA, FX ¥ )
FTEAT, HEATHT FHIAS, DT, ATAT w=® (Standard): STEHTITET HHTTE
FATA g T | e Safety &1 IU&vEes 7arT | ® ST T ATHGTEZeH
¢ Loose ar 4% Tight &TaTe e = | T FTH T |
o GURT TRUHT JTHITEE THT T | o X ¥ AT JUTTEE
s QIAEAES (i =T 9UegRo 9 | W !
« I e T | © T At

ATAYAF AR, STH T IHAES (Tools, Equipment and Materials) :
Gloves, Chef Hat, Aprone, Chef Shoes

RE T gragrr (Safety Precautions)
o TSI, ATHI ATEAT, HICTUH! HIHS, ATV, ATHT FITA TIR HTH T4 |



®1Y farewor (Task Analysis)

& AT 1 3 Ul 30 fH

Jgried® 9 =uar

TEETieeE 3 "uar 30 7

fafdse &1 (Task) 7. R : IERT WAHF ITAR T |

<

f1l 6 M o<

Q.

q0.
1.
.

9z.
9%.

TRITT AIARIE FAH TET |

grafae Io=r g (First Aid Kit) &t
TANTHT T3 |

ITAT FAEUCHE! TTAafaed ITAR T |
JTATT |13 T FIEhl YTATHS ITAR T |
T °13 T FIEHAT HAGH Tel S |
T RATFER (Fracture) @1 qrafdes
JIAR T |

T (Bleeding) I grafA® IAR 1 |
FIrE ANRIATE JTATHE ITAR T |

HAH A TLATH RIS |

TANT LRI FTEIOT IHRT T |

TANT TLehT ATHHET TATEATTAT USRI I+

[ NN

AT ATHTE e |

qrafA® ITAR FATTAA |

fafds ®r @ (Task):
grafis ITAR T |

HH® (Standard) :

e Id T gHAT
gaw First Aid
T W&TH UH |
TRET T AR
JUTIES ATATSTHT |
HIAHET AfTerd

iitcreall

S — AT~ FEGHRA ILITE® | GHHd qiatae®d A
(Steps) (Terminal Performance | (Related Technical
Objectives) Knowledge)
Q. ATAYTF SR eI | = (Condition) : qrafie ST
2 ATEAYIF AR, ITET T ATHNEE dperd | AAHE JUER g (First | o ey
T Aid Kit) afeder =, o wEe |

Tt TR T
(First Aid Kit)
IR

I<h ATHTHAT T8
T AT T
JraEs

qTafHe ITR
T fafa
EIECEES
HTS T HIahl
(T TR
FHErE AT
HAH A"
PREIE

O OO OO0

ATAYAF AR, STH T IHAES (Tools, Equipment and Materials) :

TR AREAT ITHI0T, YT IT=R aTehd, IrafAs IT=R w19, Dettol, cotton, hand plast,
scissors, pain killer, ceramal, bandage, tape, sanitizer, antiseptic cream

Qe

T gragr (Safety Precautions) :

I AR fafa=T grafas IT=mes T |
AITaes T FART T |

First Aid Kit 73R & e |

Arfaer Date @rg fatrer e faqg oot |
FEAT I FFAfT FrAdT AAATST I |

qo0




@ fagamor (Task Analysis)

fafds ®r (Task) 7. 3 : TR IO 4T HE A= T4 |

FF 9T © R "Gl
g ;30
STFET 4 °ver 30 7

qATTHT =6 T |

9 TR/ IUFRES fHaffed s
e |

Qo TANT T JUHIU T T |

9 AT TET AHAEE TUSRIT T |

S A~ FEFHRT ILTE® | qearead qriarees s
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
q  ATEYUE AR fere = _(Condition) : IR SIHII FF=
R HAEYTE AR, ITH T AT Feh /AT FTATTAT TART 81 | FY ¢
Feher T | AR IJTF T ATHAEEHT | o 3io(R STFRUEEH
3 AhIT AARTS HUH e | HUGRUT I | TR |
¥ STTREH Ffee wHd A o IR STHETET
T TRET |
Y IR YRS AT TA90F! Al | fafds 1 (Task): -
T | I JIHROT JEa=dT H1d
& TRl ATIRESHT aR ek AU gfafysra T |

AEE (Standard) :
o fUa doREs ¥
JUFUEE ST THE
FaTg Ffafeerd T |
o JRT T HTATHIHT
JUTIES ATATSUEHT |

o  HIFHIET UfaE

TfEuer |

ATAYAF MR, FIH T ITAES (Tools, Equipment and Materials) :
AR AGL TTATIH] AR FTFIUEE

& T gragrr (Safety Precautions) :

o TIIRAT AR IUFIUEE TN ] AR T HAeTahare SRS AT |

ThiTd VRIS ATS FIERHAT T3 |

11



8 fagamor (Task Analysis)

fafdse #1d (Task) 7. ¥ : FETIAH T GHR= 19 |

FF q9T © R "G
g ;30
TFeed : § =0T 30 7

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
q  ATIITH STABI e | e (Condition) : FTACIAR GRET
3 ATEYTE AR, IUBIT T ATHUT fep=ra, emavae® IR, TR gfnfraar :

HheTd T |

3 AR AR FAF TE |

¥ I AT JehReb! A7 A<l
(Non slippery) wuer gfafe=a T |

Y HIIIAHT ARES AT Tl
e |

¢ HINR ¥ ¥ IIAAET gars T gET
T |

9 TR/ SUFRUEEATS TITEITAHT
e |

& WART THT ITHI0T IHRT I |

& WIART T ATHUES (FeTied TArHT
TUGRU T |

q0 HTFHTET ATATE e |

T ATHAES

frfdse ®&d (Task):
FIATIAR] GRAT AT T |

AE® (Standard) :

o  TRT T HTAUTHIH IUTIEEH
ATATSTH |

o FHI IHTREA AlTerg

TG |

e FHIURIAH! HIIUE
® Cblqr(*qﬁ'ld':l H[3
o T X EAGTIES

o TUNT T AR,
JYEIIT T ATHUES
P USRI

ATAYAF AR, STH T IHAES (Tools, Equipment and Materials) :

& HIITUE

RE T gragrr (Safety Precautions) :

o  fhiTd IXRISATS HIRRHT TS |

o FHTUTIAH GTARTS TUH! AT |

o HUXITHT AR, JTH, ATAUES ATAEIT FAT AT |

R




19 fazewor (Task Analysis)
T AT R A
g1tas 0.4 T
SATARINE © Q.4 =T

fAfds &/ (Task) 7. ¥ : ANTAWIETE g &fq =R I |

A~ FEGHET ILTE® FHafa yifatae s

ﬁsxsa (Termina_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATATTF STAHTT [ e (Condition) : ARTARIENE X &t
3. ATAYTF AR, IYHU T THHT [, ARET ITHEE ¥ ATE
Fhe T | FATAT T FAA | o TR AR TIHT
3. ATHIT AARS FAA e | =+ afeETT
¥, RTIR YRET STHIUEEH] AT fafds ® (Task): S
T | ANTARTETE & &l =TT SYBTEEE T
Y. I HREl JIFIES FAAT T | | T | SN
Featas geaaeiid qardesdrs o
ATIIUE FHINTH afedd T | A% _(Standard) : :;Mulgb A
IDIGEC]

o, AN TP IURIUEE 6T T | o INTANIETE g gavTare
. WANT Tl qradies (Haffea zaran = AR TH |

TSR T | o TXT T AHITAH IUIEE
<. HAFFET ATE T | JTATIIET |

e FHY YHIEA AN ed

TG |

ATAYAF AR, STH T IHAES (Tools, Equipment and Materials) :
TR AhAT STFUEE, TR THAT A=A T R

RE T gragrr (Safety Precautions) :
o  fhiTd IXHRISATS HRRHT TS |
o  TSadAed USTAesATe Faedd gare USRI I+ |

13



19 fagewor (Task Analysis)

fAfds & (Task) 7. & : R&T TF=T AAET TATT T |

& AT : R " 30 fH
g ;30
ATFETe : 2 ¥aT 30 |7

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
q  ATIYTF SR e | = (Condition) : TRET G GEAET
R AEYTE ANIR, ITH T GTHUES fep=r, FXeT FF=dT Wbl ¥ ® IIE Hehclehl
FHAT T | NERIES qiE=T
3 AR TARTS HAF e | o & FAATEEH]
¥R el e, mw fafese #d (Task): e
FTIRIAHT AT TATTAT 21 | ﬂzgﬂgﬁ:ﬁgﬁmg{g}qq
W HRET el Hbagd Bl T | T |
g T T |
& TR F¥El FEATES b= W
e T | "% (Standard) -
o WRET TEE TEAEE TEAERT o  IE FFAT EAEE AAAA
FARA T T T | T |
& TART TR ITFLI THRT T | ¢ g?wr?wg T SAAE
¢ JART TRH AT ISR T | . i lﬁw g |
Q0 FHHAFEIEA Aferd e |

ATAYAF AR, STH T AHAES (Tools, Equipment and Materials) :
TREAT F¥I=dT Heobd, Y& TFl JAAE

RE T gragrr (Safety Precautions) :

RIS H(thlsc'llé FFETHT TS |

o & FFAAT IAEE T HhAgsHl AT fad |

9¥



19 fagewor (Task Analysis)

fAfese &/ (Task) 7. © : AL A THAT ~FATH T |

FF 9T © R "Gl
g ;30
TFeed : § =var 30 7

- AW FEGWRA ILTE® | qeaiead griaiees s
(e . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
q  HqTIYTE ATHHIT | e (Condition) : fFem, | @ISR "
3 ATEYTF AR, IURIT T ATHUES TR FEAT JTHIT ATH:
FEaT T | (Personal Protective o T AT FHIATET
3 YhId YIRS HIIH TE | El%p?;ﬁgt);?fi? ST | o v T e
¥ HEEIAHT AT SqadT 9 | AR T
ARl & I9er (Personal SRELS
Protective Equipment) ST I | faffs @t (Task):
YAl TATET T8X BTH T ATA9AE 3G | TSY HEA ZHEAT FAATHI0
FTIH TAE | T |
o grafAe IT=R awd (First Aid Kit) &
T T | . AEE_(Standard):
5 aﬁwwfrﬁuﬁrcr(wwﬁ| R ——
Q3R IYFRUETATS AAATET ASH AT wE =
TR A T | o TRHT T WEHTHIF T
0 TSR AT 9 FF& g T ATAT AT ST |
ST | o FT FEE wfE
9 SR/ ITRRTETArs (= 21 2SS U |
R A= T |
9R  TANT T JUEIUT T T |
93 YART TRl ATHATES fAaffed =T
JUGRT T |
Q¥ HIGETEA AT e |

ATAYAF MR, FIH T ATAES (Tools, Equipment and Materials) :

AR GREAT ITHI, UTAfHe IT=AR oy |

AT T gragrr (Safety Precautions) :

o T TYTAAT TET HTH &l ITaam™l ATATI |
o yTufHF JU=MeHT fafeaAT e fao |

AL




G 3 : MU AR, I T AT T Fdes
IE-TEIH 3.9 : ATIRAT AR IIHT T AefIee

THY : Y |qUT (@) + 90 "UT (AN = 4 q&T

e faaRar @ 79 HIGHEHT FF /A TATHT TANT g Aa9TF TSR, ST T ATHAEEH Gfg=d ¥
TANTET FFe{e ST ¥ HI8s FHTELT TR 7 |

HTIRYT AR, ITHIU T ATHUGEH! T(ea T TN T |

forer %] ¢
® TYNTAT AT HATARH ATSR, ITHIY T HHUTEER! Fe= T TA |

AR, Y T JqTAAES

.9 ferarr %9 ferarr
q Bucket W Kitchen rack
B Basket W Ladder
3 Bata el Micro oven
¥ Broom P~ Mops
Y Butcher Knife 3% Oven gas/electric
% Chef Knife 30 Peelar
9 Chopper 39 Quarter plate
g Chopping Board 33 | Sink
Q Cold dish plate 33 Spider
q0 Cooker/rice/pressure 3¥ | Spatula wooden
9 Cooking pot 3y Sauce boat
R Cylinder 3% Saucers
93 Dust bin 39 | Sauce pan
Q¥ Freeze/D freeze 3z | Stock pot
Qu Fry pan 3R Service spoon
9% Full plate ¥o | Serving plate
qe | Glass ¥q | Soup bowl
95 Grinder/Mixer ¥3 | Soup container
9% Half plate ¥3 | Spices bowl
Q0 Hot case ¥Y¥ | Stove/gas/kerosene
B Handi ¥y | Tawa
N Kitchen knife set ¥% | Tandoor gas/coal
33 Kadai/Wok ¥9 | WashBasin
Y Kitchen duster ¥z | Working table

q%




-G 3.R © MURT FrIee

THY : © "UET (@) + 0 HUI (AT) = 1 HUGT

& [qa)or : a9 HISTAHT % /SF LA T I ATIAF ATIRIT FI qaed| ATaeqF AT T
AIIEs AT TRTH T |

I ¢

G M X K Wy P

At TawTe (Personal Hygiene) 1 |

Ararel axdwTs (Kitchen Hygiene) 4 |

Ao Iusuresal (Cleaning of Tools and Equipment) SRE®TE T |
RIEY BT ST T |

FISTRAT g’ «@mws (Sharpening of equipment) |

=T @Y TATIETH ATHT T

fafir=r ®feges T |

FIAET

& M X X w0

R Tawre (Personal Hygiene) 1 |

Ararl axawTs (Kitchen Hygiene) T |

dreiR I9euewal (Cleaning of Tools and Equipment) IR&E®TE T |
BTER Tl SHRITIT T |

AT g @IS (Sharpening of equipment) |

F=A WY TIHETR] ATATT T |

fafa=T Ffeges T |

qL




9z



H8 fagamer (Task Analysis)

F FHT © R "Uar 30 fH

dgifeTe : 30 T
TR & 3 "Ual
fAfes & (Task) 7. q: =AafwIq TEwTE (Personal Hygiene) ®&H I+ |
S — AT~ FEGHRA ILITE® | qHHd qiaras A
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
. TEIYAF AHHIL e | #ae_(Condition) : BT AT
2 AEATIF AR, ITE T ATHTINES dherd | (o, AT9TF ClEd o U=
T | T T AATATE? ® Hgd
3. ToIed AU WA T BT G | ® B g qfee
¢, T T A 7 g ety A | e @ (Task): o T AEETE
- Eaﬁﬂ—cr F¥g®Ts (Personal i At
> Hygiene) #a# 19 | )
Y. HIRTHT TR 3 TEd T3 | o UfhiTd TAHRTS
% TF=IHT FTT AR FH T | T e fae
o ETH q TIF A7 HEA | qH(Standard): RN
. A HIE BT BEgd T ARTAEAT o ke awhT Perfaraen /
TATSAHT e | w1 Ifaue |
%. e /TF YLATHT AMST I IEHH MU | @ FRHGETET ATord
HTH T | TG |

q0

AL

q9

19.
.
93
9¥. ETAHT AT Tk ANHT SATre WTeE A3

9.

. GTET GHGH T HUSRY T SISHT T |
QT JhTS STSAT TRIE @1 7@ |
QAT 3% T AT =#=0 JAET I |
fep=roT FTRTaT Afard ffee o ams |

. o= 1 9% T 9T afedt AreA
a8 g |

AlgATesel HT TR a7 @b B T |
. FEHHEA AT e |

AR, ITHT T FrATHEe (Tools, Equipment and Materials):

El;

Qe

diferan, feeg U=, T®T 9T

¥ gragrres (Safety Precautions) :

e @A I UTGAT T AT ATAAT T ATAATE HTh TS |
o YRRATE =¥ THE T WAl ST~ AT AT fae |

9%




®1Y farewor (Task Analysis)

F FHT © R "Uar 30 R

Taifere : 30
SATIETE R TUaT
fafdse #1d (Task) 7. R : svarer T@®E (Kitchen Hygiene) T+ |
HITH FEATTRT IeVAe® | qHEdq Jiiarae®d T
WfSte 5) (Terminal Performance | (Related Technical
P Objectives) Knowledge)
Q. ATIYTE STAHT [ | sa=_(Condition) : I TS
3. HEITE ISR, IYHIOT ¥ AHENEE | fFmE, AEeds A, o Tfv=rg
FeheAT I | IIH T FHRIES
s =g ATE WA s 47, wear T R
T ST I e | '1[3@ (w_;r_'r
¥, Wﬂ;ﬁl’s’? ERIEIRICE I 0] L i B (Task): o Ezra;?vr
e ! ATaT axawTs (Kitchen qrepe. T afe)
%, @I FATIET TANT T 3adl, aefl duR yo o e
TEHT I | ’ ° ﬂl?raliﬁl SARRIE
W Fq—'_m-l- & Eﬂcﬁ
°. WF Wg %?:T T ;W it A (Standard): E@;ﬂ? -
FET T | c o FH TER HUH AT °
. fFae gRH TR F T o [eF=rHT Hiewhd .
%, TFREE GIUY FEE TRY TE | AT ST TF AT
Q0. XTI § T [l FHT A dITR, PIER TAGUH |
qedr TS | o HHFHEA ATerE
9. feu B, Wee wie gardl q uTh ARGTHT |

3.

R

9¥.

T T |

TTEY el a1 e T T4 |
framer 3 fafay, wre, J@ra ¥
qTAT THRT T |

HIAHTET Ao e |

AR, ITH0T T JEATIEe (Tools, Equipment and Materials):

6, TR FE, T, X, THI, AT, TEHET

AT T gragries (Safety Precautions) :

SATTHITT FRARISAT & fa |
T If %] e ETqaTE qg |
AT ISR GART M7 819 Ae9ash gaare ST |

30



FY fayewor (Task Analysis)

F FHT © R "Uar 30 R

Jgriew ;30
SATIETE R TUaT
fafdw ®r (Task) 7. 3 : VR ITSHUES (Tools and Equipment) TREHTE 1+ |
S SN AW BREAGHET ILIAEE | q¥areed graraed ar
(Steps) (Terminal Performance | (Related Technical
b Objectives) Knowledge)
Q. ATAYTF SAHT [T | araem (Condition) : AR, ITHTIH
. ATEAYTF AR, IUHIT T ATHATIES fef=, ATavas AR, RESKaH
FFAd T | STHII T IATUE? o U=
3 F I ATIREE T STHRUET TR o HEH
&l qieed A ATl A a7 g | AP T (Task): ® GURT TRTH

¥. TR SHIAHT TR T G987 | | Shome gaeenree (Tools
Y. T AHT THRT IIEIS q@Te | and Equipment) IRE®TE
& I T BISTA [ | T |
O, YIANRT TRTHT ATAR IUFLUES ATHHT
gra TR T |
- . N — HE% (Standard):
o TR T JUFIIES
T, fefdad Twber |
o  FHETMIEA Afqag
pccall

AR, ITH0T T JEATEe (Tools, Equipment and Materials):
I, T, AT T+, ITHI, TEX

RE T gragres (Safety Precautions) :

o TR AXARTSHT & fa |
Y ~ ~
3 e T T hIET BTre g |
. AT SIS’ GART a7 819 Aeqes gaare ST |

1



FY fayewor (Task Analysis)

F FHT © R "Uar 30 R

JgTiew ;30
TR © 3 TUaT
fifdse ® (Task) 7. ¥ : ®ER A«1 sqeeq9q T |
AFH FEGHET IIAe® | qHEad qriaasd e
ﬁséﬁgﬁ (Termina_l Pe_rformance (Related Technical
Objectives) Knowledge)
AT SR [T | s (Condition) : HeX AT FIIIA
. ATEYT® AR, IUHU I FTHTUES foF=r, e AR, o U=
Heherd T | TR ¥ ATHIUTE? e HEd
. TRPIIET HATIal, [Eeal dAThTES dad o afvar
Tt o T T 7 e S fﬂﬁ%ﬁ?ﬁzﬁgﬁ?ﬁ| S —
GTehl ITET ATAT e | T fafa
. Tahe, AT ¥ FFES Gg ATH A& | | groave (Standard): o qﬁ%? AT AT
. TIEETTE gl SIS S T RE |y g at oy Tl o fag
famr Traifea e stear 19 | RUET

. TRIEX T ATST @Tell g7 fafdae €
UEAR HH3 |

9. Eied T qhied @ T TGH ATehd

FETGE ATTHT T |

5. YANT TRUHT ATAR IUHUEE THT

ucll
FATHTEHR! ATTTE T

Ed IHT G |

° TFEIEIT-I—TW@I
® Ikl HIERET Hhed T

e gErgy A
FEAT TR |

o TEREs MUl T=HT

AT TTRTH |

o FHIFWEA AfeE

TG |

AR, ITH0T T JEATIEe (Tools, Equipment and Materials):
HRIEX HTed ATST, I ST |

QAT T gragries (Safety Precautions) :

ATATER ARARTSATS EATTHT T ITIh TATTHT hle? HeThl Haedrd= fAars |

TRITT AIARTGHAT AT & |
T 9T A% e ETaare qg |

AT SR GART T 9719 =eqes gaare ST |

R



®1Y farewor (Task Analysis)

F FHT © R "Uar 30 R

JgTiew ;30
TR © 3 TUaT
fafds ®r (Task) 7. ¥ : SRAT &R W< (Sharpening of equipment) |
S SUN— HAFTH FEATHRT IeVAe® | qaareud et ar
(Steps) (Terminal Performance (Related Technical
b Objectives) Knowledge)
(. ATTITF SATAH oI | Fq& _(Condition) : HIRAT g TS
. ATEYTE AN, IIHI ¥ JqTHTIRES fef=, ATavas AR, o U=

e T |

3. U ANTSET YA TR AR, 91

ST I7 =Adhe e dbeld T |

JIHIT T ATHATIES

s @ (Task):

¥, QRERETT dARETare gr dvsH HT
¥ G 2Ted GFTAT ATSRETH UR

Hiag AT |

Y. TR WA THE A FFATs qrat
BTl GHTSH T ATIATAT HiXa ¥Y,

HTSITAT IR A3 |

"% (Standard):
o ISTREwH! ThlY EEEIL

fedrer et fHemg wee < | Tk ik TRl dTY
% oTfell 9T A9THN 8 FEE Fb T | TR |
o, g AT W = T AT AT o SISIRE® aTfeel T qHT
TITETE 7% TETeT T T AR “@' o
~ o FHIEEE
ST AUSRIT 1 | |

5. HEAGHET AfTeE e |

o WEeH

® YR TAMIA ANHET

o SIIRHT g TTIar
HIATI T
JIIITIES

o ISRETHT g%
ATST AT faqaw
FRTES

R)

AR, ITH0T T JEATE® (Tools, Equipment and Materials):

AR, g7 TS TF, g% S T AARE?

AT T gragries (Safety Precautions) :

TRITT GTARTSHT AT o |

Q ~ ~
A AT FE] HIET BIdee TG |
AT ISR GART T 9719 =eqes gaare ST |
HREHT gR TSl 813 ACIdeh gHard ST |

3



H8 fagamer (Task Analysis)

FT THT © 3 GO

gifeeres :  "uar
TR & 3 Tl
fAfds &/ (Task) 7. & : =1 G IRTHETH A T |
- A~ FEGHET ILTE® qHafea yifatae S
TRUEE . .
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
9. ATAYTP ST o1 | s (Condition) : HoAT USRS A
. AAIF AR, ITH T RS | (=, AR Ha1, draeges | o e
HpereT T | ISR, IIHIU T qrAThEs | © oA
TPy ATSTHEEH! ATHHRI o ¥ foas o THTIE _ T
e ¥r=1 (Portion) fAams=

TATT T |

. T TS T STae

AT TR TET-ge ATSTHT TS |

. A% YETIEE HORIg Whel gIRT ATdl

3ferd STSHT e |

T A T gears Inpover T
qEeTF 9T, G ¥ (AT JAR I |
AEAITF FARA T T T GhATIT |

s,
5. #Heftge fawe (Checklist) s &mReT

& T |

. HEEEEd afeE e |

s #1d (Task):
HodT G TaTIE%eh
ATHTT I |

HE% (Standard):

o TZIH ATHARH
IHRIEE TN TR |

o TATIT ATZEH ATHReR
ATIAre TRTEHT |

o Il AR
AR Sitade
TMRTHT |

e  FUTWEA AAeE
T |

qfeeRT

ATIATAhl ST

o TSRHT (ATIAT)
THTGH] STTARRT

o FH=AT WATRIUET AT
T AT

o FH=AT WRATIIAET ATATA
Tl e fa Haes

AR, ITHOT T FrATHEe (Tools, Equipment and Materials):
e Hivg, IS Hiee, U1 Hicg, TFkes, Aurgars, Wire feee, Aradrar v arge, afebs dae, @R, ftfet T
fafir=T grester areres, T I SIrell, sraeaed AR T edremRes, adr

AT T gragries (Safety Precautions) :

TRITT GTARTSHT T fad |
A 9 a%q HIER FTAEE TG |

el SR TANT 6T °1S =IeIds gaare ST |
HMREHT gR TSl 813 ACIdeh gaard JT |

adt AEReRT A T A AHT |

Y




faf= #idses

PR AT AT FRETHET IeXAE® qrafrrq gifatae® %Waﬂ m—
Julienne 313?“1(COI’lditiOﬂ)r: e Julienne Cutting Bl Y T |30 HT | ¥y HY
Cutting T | | BidF T, HidF T e ATTITHAT, HET

afsTaad a1 7 iil'l'q'l'*fr Fed TR
o AT TR TR T | o= iy gawes 7
AT T AT AR ITHUES TEE TAAT
fefee = (Task) T T e
Julienne Cutting 71+ |
(Hazards) cagare
T IUTTES
AMYA_(Standard) :
1 cm.-2 2inches @THT g4 T
FHIfETRT |
Wedge MR (Condition)r: .Wedge Cutting Bl Y T |30 HT | ¥y HY
Cutting T | | By a9, Fidg ™ g9 ATTIAFAT, HET ¥
AiSTdarer a1 o= |rETdl, e TN
:j_; AT STTARH R AT | o ofers g yawes 7
< AR STRIES FEH TAT
fafése #d (Task) : .ﬁl inlwfﬁ 3T T
Wedge Cutting T |
(Hazards) T <agdre
T JUATTES
AMA_(Standard) :
H@TAT Tl ASirdee ¥
FTATATS FHRT TYTS, ATET
FTeA T ATGTATS AHT ATAT &
T HITETHT |
Slice Cutting Bijw\(Concrl\ition)r: § e Slice Cutting®T U HT |30 HT ¥y HT
T | mﬂ, *ldﬁ'grgn;rﬁ ATIYTRAT, HEed T
r a= , e T
?Mwwaﬁ? o <if5 ArSar TEER v
A€ T AT AR ITFUEE TEE AT
tfdse = (Task) : 'W' iéi'%ﬁ' ST
Slice Cutting 7 |
(Hazards)? <ag«re
T IUTTES
AMYA (Standard) :
Root vegetable a1 sr=a<g
qTAAl g T ST |

RE




[ERIEINEa AT HUEHT
AT FRETHET IeXAE® qrafrrq gifatae® 3 e
Dice Cutting | = _(Condition) : e Dice Cutting® U AT |30 HT Wy HT
T | s T, Ffeg T o ATATAFAT, HEed T
ATTEad a1 = ATARI, Heq TANT
T ATETT ATARE e AT | o wfiys drga qHREs
ATE ¥ A7 AR ITHRUES TGHT TATT
Hidg &l ATIT Fael
Dice Cutting I | (Hazards)? =raare
T IUTTES
HYA (Standard) :
ASireaadre aream .47 Dice g7
TR FHIETRT |
Jardinie'rre | sr@®m (Condition) : e Jardinie'rre Cutting @1 | 14 HT |30 HT | ¥y 1
Cutting T | Fiey é?‘l?'l', HaF ‘T'_‘T; o ATAIT AT, HEd T
AfSTET a1 = ATHRN, Heq TART
o AT ATARET T AT | o fire iy qopwEE ¢
TS T q AR JUBLIES TIE AT
frffe mt (Task) : o Few Tl I HH
Jardinie'rre Cutting T | fafsre sifawes
(Hazards) T <agdre
A _(Standard) : T IUTAEE
2Xx2X15 mm &4 T FIauehT |
Brunoise a1 (Condition) : e Brunoise Cutting =T U HT |30 HT Wy AT
Cuttingﬁ | GRS éa?r, 55&’} ‘T'_‘i g9 AEFYTHAT, HEd T
AiSTdarer a1 = |HETdl, e TANT
7 * i AAARRT AT | @ =ifiyy ardan yabres T
AE T A AR ITFHES TIE I
ffds ® @ (Task) : o Hay “_“I AT FH
Brunoise Cutting T | fafiaet sfifaee
(Hazards) T <agdre
AT9A (Standard) : RRERIEER
1 mm Dice g7 TR HI{aUa |
Mecedoine | @ (Condition) : e Mecedoine Cutting @7 | 14 HT |30 HT | ¥y 1
Cutting T | Eh—ilcf? _E,ra?’l', Eb—&fﬁ' "T'_'T; T ATAYTHAT, Hed T
ATSTead a1 o= |THR, Heq T
I ATHRT ATEAREN HeX T | o =fiys SrSd THREs
e T AT AR JUHIUES TFHT TAT
® FH{dF &l 3TIH T
it = (Task) : Pt SfETee
Mecedoine Cutting T | (Hazards) 7 =Tz
T IUTTES
HYA (Standard) :
5 mm Dice &7 T FIfaTHT

%




. | PRaTEATIE HHY HUSTHT
28| e AT FRETHET IeXAE® gt qiatae® qe 3 e
. |Barrel s _(Condition) : e Barrel Cutting & U AT |30 HT Wy HT
Cutting ™| | Ffeg Taa, Hieg 1T'_‘T; g9 ATALTHAT, HEeT T
ATTEad a1 = ATARI, Heq TN
I AT ATARHT FR AT | o g Srda ToRes ¥
AE T AT AR IUHIIES TGHT TATT
Pffe @t (Task) : o FfeF TMaT AST FH
Barrel Cutting T | fafsre sfewes
(Hazards) T cagdre
|9 _(Standard) : I=d IUTAEE
AT ATHRB g T FIHCTHT |
. |Shredded s _(Condition) : e Shredded Cutting & | 14 HT |30 HT | ¥y #1
Cutting T | | By dad, Hidg ‘T'_‘i g9 AT AT, Heed T
AfSTEde a1 = ATARN, Heq TAAT
T AT ATARF FR AT | o g Siga ToREs ¥
e T AT AR JUFUES THET FAT
Rifése @t (Task) : ® FICF T A TH
Shredded Cutting 7+ | faferey Sifawes
(Hazards) T <agdre
A9 (Standard) : T JUTAEE
g a1 FwaT dTs HigAT ATH
g TR FICTH |
q0. | Diamond e (Condition) : e Diamond Cutting @& | 14 HT |30 HT | ¥y #1
Cutting 1+ | | ®fag oret, Ffag T 94 ATIARAT, e T
AfSTETd a1 = ATHRN, Heq TART
T AT TTARH A AT | o wfry AT THRET
ATE T A AR IIHIES TR T
ffésT Bt (Task) : o Ffcs &l ATST T
Diamond Cutting I+ | fafaer STifares
HYA (Standard) : (H§ zards) ? 5
T AP 3 T AT T e
99. [Finely Chop | sr@®am (Condition) : =17 (Chop) Ff&a X HT |30 HT ¥y HT
Cutting TF:(T | a’—%ﬁ _E."EWT, 35%?{ "T'_'l'; q";‘l(' ATALARAT, HEd T
ATSTead a1 o= |THR, Heq TAMT
I AT STAREN FeR AT | o wifiyy SrgeH THRES T
ATE T A AR FIHIES TR TAT
frfds ®f (Task) : 'WWWW
Finely Chop Cutting 7 | fafie sifewee
(Hazards) T <agdre
HYA (Standard) : T IUTIES
Fe I ASAETAATS AT T
FIETH] & © = ATAT, =T
ferek |

3




[ERIEINEa AT HUEHT
G HIH FEATHRET ILVAEE Frafq Tifatae® T 3 i
q2. |Mire-poix | s@=m (Condition) : e Mire-poix Cutting &1 | 1% # |30 ®T | ¥ #
Cutting 7 | | idF 2o, Hicg T I ATALTHAT, HEeT T
ATTEad a1 = ATARI, Heq TINT
I ATAET STEARHT FA AT | o g AT THRET T
AE T AT AR IUHIIES TGHT TATT
o Hiag &l ATIH Tl
fafdse #& (Task): fafre wifawes
Mire-poix Cutting T | (Hazards) ¥ @r@are
T IUTTES
HYA (Standard) :
Root Vegetable ® Siawhiaars
F AT AR JFR for
FHIfETRT |
3. | T BT s@e (Condition) : o ias Tl argd A | % HT (30 HD \wy A
(Cube) 7 | | Ffew a@, ey T a7 fafa=T wiifgwes
afSrEae 91 9= |THT, FeT (Hazards) ¥ @g9ste
I AT ATARE e AT | gy guraes
TS T q AR JUBLIES
i # (Task) :
Fd Fie (Cube) T |
HAYA (Standard) :
MR a1 9% Root Te{idaerars
gTuR fEei? q gearehl TEr HIea |
¥ Eﬂé?ﬁl?r AT (Condition) : .chi\dﬁ‘ Tl AT T 94 HY 30 HY XY |
(Diagnol) Ffeg dad, Hfag T 97 fafa=r SfaHes
T | afSfeae ar o= I, FTad (Hazards) ¥ @=eme
I AT ATARE e AT | gy uraes
e T AT AR JUHTUES
tHids #F (Task) :
g Tl Hed |
HYA (Standard) :
AT AT AT ATHRNEE TSh
AT FHTdHT |

Rz




%. 9.

[ERICTIEEA
TRUEE

A~ FEHRA IeTTE®R

IR gt s

HHY YUIHI

STHAT

AL

SIS
HIaT
(Diamond)
T |

g (Condition) :

Flag dad, Hleg T I
ATTEad a1 o= ATHRI, Heq
T ATATAT AARET FAT AT
Eﬁé T A AN FYRUED

fHfdse ®rd (Task) :
TMAHUE BT T |

|99 (Standard) :
qfTdaet a1 = ATATITESH!

B8 Tl BIEH |

o Ffag TRl ATSH T
fata~ Sifgwes
(Hazards) ¥ @ag=e
I IUTAEE

94 AT

30 |

¥y AT

9%

THIES
(Segmented
Cutting)

T |

Faeqr_(Condition) :

Fleg dad, Fleg TH 97
AfSTETd a1 = ATHRN, Heq
T ATHTT ATARE FAT AT
AE T I AR ITFUEE

frfdse # (Task) :
FTHueg (Segmented Cutting)
T |

AMA_(Standard) :
F=aer a1 g Citrus Fruit &1

ife<r arepr T BT AT AETTS
Frauts, ferer Citrus WRTeTS
g (Segmented) Hiew
T |

Q4 |

30 |y

¥y AT

R

R




HIggw ¥ : Hot & Cold Beverage amY

THY : & " (@) + Q¥ "UT (D = 0 "U(

g1y fqavur @ 79 Hgga  Hot & cold Beverage TaRI dFawdl AT@dF A T GIIEE AT TRTHT
e

I ¢

Frar fRerr f=ar (Black Tea) TR 4 |

g2 | (Hot lemon) TR T |

39 ferar (Milk Tea) TR 19 |

waar g9 f=ar (Masala Milk Tea) daR 19 |

FTr FHT (Black Coffee) Tam 1+ |

3g &% (Milk Coffee) TR 1 |

971 Ak % (Banana Milk Shake) TR 1 |

=TT fae &% (Mango Milk Shake) TR 1+ |

feae /deds ¥ |e @& T (Sweet, Salty and Fruit Lassi) T3 I |
. HIHT & We S (Seasonal Fresh Fruit Juice) TR 1 |
. & FI@eee (Hot Chocolate) T 1+ |

LN 6 X X w0

-0 O
-0 0

Frar fwer foam (Black Tea) Tamw I+ |

g2 @9 (Hot lemon) TR T |

39 feram (Milk Tea) TR 19 |

waar gg f=ar (Masala Milk Tea) daR 19 |

1Al ®h! (Black Coffee) Tam I |

3g #®1 (Milk Coffee) TR T |

a1 foe® ¥% (Banana Milk Shake) dam 1 |

=t faed F% (Mango Milk Shake) Taw 19 |

feae /deds ¥ |e a=T (Sweet, Salty and Fruit Lassi) T3 T |
qo. HIEHl %¥ We 99 (Seasonal Fresh Fruit Juice) daR 1+ |
q9. g2 FHerard (Hot Chocolate) TamR T+ |

) B R G

30




CaplCRE L]

(Hot & Cold Beverage TamT)

B



®19 farewor (Task Analysis)

F FHT : q HUeT 30 R

JgTiw ;30 T
SATSETE © q T
fafes & (Task) 7. 9 : F«r feer fear (Black Tea) @R 919 |
S SN HITH FEATTRAT IeVAe® | qHa(q gt s
(Steps) (Terminal Performance | (Related Technical
P Objectives) Knowledge)

q.  ATIYTE ATHHI e | srgear(Condition): e

3. HqTAYTF AR, JUHIU T ITATIES feper, emaeaed A=, o =g
HHA T | IYFT T ATATINES o TET

3. g% 9T F9d A4 GHT ATSTHT TE | JRN—

¥, I 9T AR AIST A AT AT feeAT 3
T A | s ®rd (Task): -

Y. 91 T ATerafeg STl A=l Tary S ———— ® THIEAT TR
AT AfeATTT FER feramia g 2 o TAIIH AR
Thigr AT ST |

% WQTE S HTATH l“' TATAR B | e (Standard): o T dTe T
&l T Ushigd JHTe PR —— o e T e

) JHIEA F7= T | “ e il ﬁ:—,‘ﬁ -

: SR FRET

5. I ATSraTe %9 ar Rrarar qamr f=am W e ! 7
B | * NN s EEREId

% ::;;l SHTART AT TG T HTHT &1 AT ! (Ingredients)

|

qo. srgar farar &9 wrdy ferar sr=ir T o &
qT3e ST @R Jifgare Ifuent * T At e =
Il 8o |

9. TANT TRTHT AR, ITHIT T AHAEE
gt T fAEifa T queR 9 |

93, HEAGHET ATqG e |

AR, ITHT T FrATHEe (Tools, Equipment and Materials):
Feram ar fo =, ==, #9 a1 Reare, @ =eel ar feex, ol sdell, Teel, HH T g9, qamg

RE ¥ qragree (Safety/Precautions):

o THIT ARARTSHT &A1 fa |

o oM TRAHIZHT &aT fae |

o & Ui axq AT ATHAT RIER BTae TG |

o Il dTeal X MGl W fas% 9T F9THT = T |

R



®1Y farewor (Task Analysis)

F FHT : q Tl 30 TR

JgTiw ;30
TEETE © q =0T
fAfds & (Task) 7. R : & @99 (Hot lemon) TR I+ |
AW FEGHET SeUe® | GHEd qriaiad e
W?cSteps) (Termina_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATIYTE® ATAHIT e | sraeaT(Condition): g AHA
3. ATAYTH HSIR, JTRT T ATATNES Geberey | [, ATaeqep IR, o ufr=rg
T | JIHI[ ¥ ATHRIES o TEE
3. g% 9T H9e ATIY 6T ATSTHT TE | ® TSIl JFTEAT
¥, ITh UMRMEH WSl ME Tl a1 [gaTar ® FNTAHI R
T T | s #1& (Task): N
y. SRE T RTEE AT BT e | BT THA AR A | EERE
§. TSIl BT fI T TS ATRTRAT HTa | {‘:%qm
o. I FIEH FITACE GAT (118 BT | yrp (Standard): FTT
WWWWMWI ® YN TPl &d fHA drdl hT'ﬂ'
c. ol T Tell I oifel T == qAST || ey FTEAT T
%, AAYAF WY AR AT FTAR B T | o appareiyepr warg Amway |
FTEl T BT | o FIWHEA wfHerE
(TEAFT GTHT GT HE T FAT & T TGT TR |
gieiv giT [aT qieeg 1)
Q0. TANT TRTHT AR, ITHI T AHHES
FHRT T (AT TIFAT USRI T |
9. HEIEEET AiTE e |

AR, ITH0T T JEATIEe (Tools, Equipment and Materials):
=FET, F9 a7 N, 9 Fear a1 feax, AT, Fadl, STl =, 9 T dad, qar

AT T gragries (Safety Precautions) :

TRITT GTARTSHT T fad |
fF=rerT IXgHTZHT e fae |
) N Y Y
F 9 F& A1 AT BlEY BTad TG |

el aTeal ¥ A3l T fdd® 9T THUH = T |

EE




®1Y farewor (Task Analysis)

F FHT : q Tl 30 TR

JgTiew ;30
STSETE © q T
fafds &/ (Task) 7. 3 : g e (Milk Tea) SIS |
HAITH FEATTRAT IeVAE® | qareud graraed ar
WfSte S) (Terminal Performance (Related Technical
P Objectives) Knowledge)
Q. ATEYTF SATAHRIT fefe | =T (Condition): 3o fean
. HATAYTE AR, IJTHII T qTHATUES fFor, maea® AR, o U=
AT T | STHII T IATUE? o UFR
3. gy Qoo fRfadr 9rr 30 fA i are | o TRTSET JFTEAT
¥, I G T g9 TEH AT T T frfdse @4 (Task):
T TRHTY TR F=rar qi T = ESRERUSRICRE o gy feram aATIH
g;w%w ai; muﬁzi; = I?T@'{WE et | AE® (Standard): o =y far
i'ﬁ 5 wE g0 T e Fur WU forrar i U
' e 7 T @G ATHT | =
% T S S T I A o FETHET ATAE Fagaes (Ingredients)
JHTAHT =07 9 a1 N T 2o | TEET | - g
o, AAT JATAH! (=T, A1 T T HIAT Ty
BT &1 =TT TqER FATS | fergratea a7 fo =
5. AT TRUHT R, ITHT T ATHHES
IRt T fAeifa T queRe 9 |
2. HEYHEA ATqaE e |

AR, ITH0T T JEATIEe (Tools, Equipment and Materials):
Feram ar fo =, ==, #9 a1 R, 99 Aol a1 feex, ol &, g9, &9 9 dad, ar

RE T gragres (Safety Precautions) :

TRITT GTARTSHT T fad |
fF=rerT IXgHTZHT e fae |

A af a%q A1 A BT ETad g |

el ATl T A3 9 fas 9U T9Us =% T |

3%




H8 fagamer (Task Analysis)

F FHT : q Tl 30 TR

JgTiew ;30
TILIE @ q TuaT
fAfds &/ (Task) 7. ¥ : @ g oo (Masala Milk Tea) TS |
HITH FREAGHEA Je¥A6® | qeAEd TItataed s
W?QSteps) (Termina_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATAYTF STAHI e | s (Condition): waar e
. ATAYAF AR, JTHIU ¥ ATHRAEE feper, wmaeae A=Y, o ui=rg
HHe I | JIHI[ ¥ ATHRIES o UFR
3. gy Qoo fRfaHr 9rdr 30 fA i are | e TRTEAT JFTSAT
¥, I 9l T g9 @Rl AISTHT Tl T
FeepT aiemTr @ foar ofa, faeir 7 | fafe @ (Task): o HIW foraT TS

<.

AT (ASTATd, TS, FeBHA, AZAT) BTeAR
T =l a7 [§ETHT @R FHTeA |

Fa © g qo fave 3w afy e
T T |

Feram @il 9ERT T IR e
JHTAHT T %7 a7 NTATIHT 8Ted |
qIAT JHTAH! =1, A1, g T HHAT
(ST, TS, HeBHd, AGaT) HIAT BTl
&1 AT TER FATIA |

TANT TRTHT AR, ITHT T AHAES
T T fAEiia T queR 9 |
HIAHTET Ao e |

AT g9 = aars |

AEE (Standard):

o foaTeRr I3 HE
AT Sl SfEueT |

o [oumHT HEATH ATEAT
AT |

o FHUMIEA HAlerg
T |

fafa

o gl faar sATIar
AT faa FrET
® Rl oTerd AlKal

Fagage (Ingredients)
79-9 FY9

Fair-q feram ==

st 9rd-q 9dr

TS, YhHA, dqAT-4 UTH

Feramafa ar fe =

AR, ITH0T T JEATE® (Tools, Equipment and Materials):
9 I, WAR (Ferar @), faa, ==, 9, €18, Fe’l, Feel, FH T dad, H1H T9 o9, fafa

QAT T gragries (Safety Precautions) :

TRITT GTARTSHT T fad |
fFe T IRARTSHT AT fad |
Q ~ ~ ~
F 9T a%q a1 Ul R arad TG |

el aTeal ¥ A3l T fdd® 9T THUH = T |

LS



H8 fagamer (Task Analysis)

F FHT : q Tl 30 TR

JgTiew ;30
STSETE © q T
fAfese & (Task) 7. K. ®@r @1 (Black Coffee) TR 1+ |
HAIH FEATTRA ILTAEE qHafea yifatae S
W?cSteps) (Terminal Performance (Related Technical
Objectives) Knowledge)
ATTITE AR T | s (Condition): FAl FhI
. ATaTH AR, ITHIT T feFer, oMa9ae A, TTET | @ gfeery
ITATES FehaAd T | IRV o UFR
HTAYTFAT ATHR ATIR FHT qT1 ® ThTsal dWhTSal
TISMHT BT’ IHTe |
. T AT FET 7 ey frems ar mi”éaﬁa;?%. o FHET FET TASH
FIAT BT fthad | fater

. ITEATHT I e T FATIH |

.ﬁmﬁn
. TANT TRTET AR, ITHIT T

. HEEE aieE T |

AIAT JHTADT GIHIAT HHT T Foer

JrHAES IRT T Haifea orar
USRI I |

"% (Standard):

® W[ FTEATER T b ATATHT

=T T @RI U |
® TRl IF HTAl fGUHT |

e FHY YWEA AT
TGH |

® FHEl HHT TATIET
AT fao aTET

® IRl STed el

Fag9sge_(Ingredients)

qTeT

FHT

AR, ITH0T T JATIEe (Tools, Equipment and Materials):
T M, FHI, T, F9, Foal, WA (P Gre), T, F9, HH T o, HIH T aqd, Jama

RE T gragres (Safety Precautions) :

o C N
GIhITd HIHHRIQHT UTd ﬁﬁf |
fF=rerT ITawTgHT et fae |

A af a%q A1 A HER ETad g |
el ATl T A3 9 fas 9U T9Us =% T |

3%



®1Y farewor (Task Analysis)
& FAHA : q Toer 30 fR
JgTiew ;30
AT : § F0aT

fafdse #1d (Task) 7. & : g %1 (Milk Coffee) sHTS¥ |

A~ FEGHRT IeTE® | qea(eaq qiarees s

ﬁsxsa (Termina_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATIITH STABI e | srqeT(Condition): ™ FH
2. HEYIF AR, ITHIT T MRS | [F=, Haeas AR, o i
FHAT T | JIE T AHTIEE o TF
3. G®T ITHHET ATI9AFAT ATAR T o THTSE AHTEAT
¥ For fRaTs SHTe |
¥. TAEET SrAvas qrATAT Fy frars | (e # (Task): o IY FH! AT fafd
R T AT FIAT BT | T A | o T FHI FAIET
Y. AT FHIEAl FHI I3 < FaAr ¥ T faqa Fee
3 g g A% (Standard): o I AT A

& TUNT MRTHT AR, ITHIT T JR S S Fagaee (Ingredients)

. g
QrATEs IRT T Haifea =T T | s

USRI I |
FETHT fere
o, HEFHEA ATE e | * ;:la;aa?rqﬁrw{

® FHithebl I QT <[@UEHT |

o  HIUIHIET AfTIE
el

AR, ITH0T T JEATIEe (Tools, Equipment and Materials):
T I, FHI, T, FY, FToal, HIH T dqd, qamd

RE T gragres (Safety Precautions) :

o FTHITA TXARTSHT & fad |

o [FaM®l TRATRHAT &A1 fad |

o o Ui axq AT ATHAT RIER &Tael g |

o @l aTeal ¥ [AWTSer I fereh 9q THTET = T |

39



H8 fagamer (Task Analysis)

F FHT : R "Uer 30 TR

Tgrtwae ;30 T
AT : R "UaT
fafdse #d (Task) 9. @ : F°MT e 4% (Banana Milk Shake) @R I |
R me—— A=A PETHET ILIAEE qEfead Tt A
(Terminal Performance (Related Technical
(Steps) Objectives) Knowledge)
ATTITF ATABT [T | aea(Condition): 791 fiew =% (Banana
AT ATTYAE AT, JTEXV | fop=rey, e ges R, S9<0r T | Milk Shake)
T ITATIES FeheAd I | e o Uf=x
79 Tarr (Mis-en-place) I | o WEH
T3aT ST g9 T Fordy @R o ThISEl AhIEET

q0 HTATHITEA 3

IR =T Fa13 |

T AT ATSTHT T 71 |
T T B qAATS LA SATSTH]
e |

TATIHAT QR T T |
TSATATERT AR AR a1 HiGHAT
TR HTEH] [HRT g 7 qfaAr 91
T AT TG |

TN TRTHT AR, ITHIT T
ATHAES FHRT T fqaifea
JUGRT T |

o
[

T e |

fHfds &t (Task):
g1 foe® F% (Banana Milk
Shake) IR T |

HE% (Standard):
®  JHATHI Ir\Hc'thHCh EIES LIS
Fobl Tedl AU |
e TINI FATI THehd®
e U |
o  FHETMIEA Afqag
TGH |

e TAAT fAwF &+
T3 fafa

e TAAT fAer &
FATS T e famae
FIES

>

g9 (ingredients)

-

FerT-

For

H ? a @l EF;'? E}?' -

AR, ITH0T T JATIEe (Tools, Equipment and Materials):

AT, W, T, SATUSY, Feal, FH T dad, arg

AT T gragries (Safety Precautions) :

TRITT GTARTSHT T fad |
fF=rerT IXgHTZHT e fae |

A af a%q A1 A R ETad g |
el aTeal ¥ A3l T fdd® 9T THUH = T |

3z




H8 fagamer (Task Analysis)

F FHT : q Tl 30 TR

Tgrtwae ;30 T
AT : § F0aT
fafdse #@ (Task) 7. & : =g e ¥% (Mango Milk Shake) TR 1+ |
F TR HIRTH BAGHEA SLTAE® SRS ICEIIIE IR
(Terminal Performance (Related Technical
(Steps) Objectives) Knowledge)
1. ATAYTH FATHHE oA | Faen(Condition): R Her ¥
R HTIITH AR, JUHIT T feF=rt, araeaed e, gseor 7 | (Mango Milk Shake)
AHRIES FFad T | FrATiES o U=
3. g9 TR (Mis-en-place) 79 | o WEd )
) o TRTEAT JWRTEAT
¥, U3l IS 39 ?\ﬁ?ﬁ T P w7 (Task):
I 341 AT | e e % (Mango Milk | o et e 4o
4. 99 TR FAT PG ZSH | ghaye) 7o T | N
oy ) aarg fafa
! o TSN Tk IH

% U T B A ATS YA AUSTHT
e |

9, TATHHT QR A I |

5. JOATATCH! AN ARad a1 Afg=r
TR e A e T qfadred
o3 |

5. AT TRUHT AR, JTH T

JIHAES IRT T Haifea omaar
USRI I |

:. HIIGHTE AfTE T |

A% (Standard):

o Tl fHeh Ik oTAT ¥
Fobl AT HUHT |

o TN wiEl Mok I f=rem
qUHT |

o  FHETMIEA Afqag
TH |

Aaq4_(ingredients)

FATSST &A1 faqa=
FRE

R)

-

Farr-q ferar ==
-9 =

Afeae #ehl-Y IH

AR, ITH0T T FrATHEe (Tools, Equipment and Materials):

AT T gragries (Safety Precautions) :

TRITT GTARTSHT T fad |
fF=repT FTEHRTZHAT & fae |

i = N ~
F 90 F& AT AT BIEY @ g |
el aTeal ¥ A3l T fdd® 9T THUH = T |

EN



®1Y farewor (Task Analysis)

F THI: 3 T

gt ¢  Huar
AR X HUaT
fAfds & (Task) 7. & : fEeT/Awe T G d & TR T |
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
ATALH SR e | sqer(Condition): e /9w T B a1
AT AR, JTHIU I ATATIES | fohae, A=97d AR, ST T | o =T
AT T | IR o UFR
T Faud FeheTd LI SAUSTHT T L W -
F = =1 °
ﬁw Wﬂ‘g :E;TT | P @ (Task): o A
' T e /qeds T e & TUR o [&e/qeds T &
¥, ¥e : AEr AR 9C 99 & -y Ny

& Tl ART 9 F=1 8T | AT Be

. TANT MRTET AR, ITHIT T

. HEIgHE Ao e |

AT AT FIHT & AT AT FARA
Ife | GEAA, Mg, IrATATER!
TIER @Y &AL T T Gal, I
TR QIS = T qfedrer miAg T
T T |

JrHAES IRT T Haifea orar
USRI I |

"% (Standard):

feae =T Tfear queT |
qod g AL AT AUHT |
%d TR FARARE
e |

adThEs fraer qrades
TTHTET BT |
TS R IS |
TGS AT TLH |

AT AfTeE ITFHT |

o [&@T/IdE T He
T FATSST &Td
faq e

AATAET (¥ AP AT

T8l -400 . fa

FHRT g7 -390 fafd.

et /99 -=are T Er

fw -4o fAfa.

Ice cube - &&T

B HUAT -3 U

AT -0 ITH

grs =a4-= fa=

qfeqr -% 91

HHA, TS, ITATANDT

qrgeT - ¥ U

AT FF - 3/% qA

AR, ITH0T T FrATHEe (Tools, Equipment and Materials):
FUEE, TATUGY, FAeel, HTH I+ o, Fafa

AT T gragries (Safety Precautions) :

AT IIARIGHT ST & |
feF=rTepl TRARISHT 2T fa |
e i a%q a1 ATHAT RIER aTae g |
el aTe’l ¥ A3l T fdd® 9T THUH =F T |

¥ O




®1Y farewor (Task Analysis)
& FAHA : q Toer 30 fR
JgTiew ;30
AT : § F0aT

fafds ®r (Task) 7. 90 : WA B W\ @ (Seasonal Fresh Fruit Juice) TaR 9 |

FF TRIEE HiH FEGHEA ILTAeE qeategq yiiate S
(Terminal Performance (Related Technical
(Steps) Objectives) Knowledge)

| AT AT feae | sraear(Condition): Haft B e @

R HTEYTE AR, T T AEEES | [hom, qmaeasd AR, ST | o U=
FHAT T | T QAR o UFR

3 e, WO, AR a7 9 o TEA
FARAEE AT THAT TETeA | o THRIEET aHIEA

¥, GTAs JHs | fafds & (Task):

Y. Feoel, WO, AR, AT6T & T | HEH B9 we 59 (Seasonal * ﬂ%@ ™
ST HIET T AT HARA AT Fresh Fruit Juice)dam 1+ | o By Rz A
T TG | TATIAT T AT

. g®T eqare IHN G H=E a1 5| FREE
TS H FANT T 5@ feprey | | @O (Standard):

o, AFAT ST AT T ST | @ S FEr AU | MEREEN
o | o TEH FRX ATFUF - 199

s. W@ Pt T RSt e | o g | A -3 fowy

& YT RTH AR, JTH T o FRIFEIEA AMAeE TEH | TR
ATHEs 6T TR fHaifed zorar G- 300 AH
TUGR T | -3 e

q0. HEATHTET ATHTE e |

AR, ITH0T T JEATIEe (Tools, Equipment and Materials):
@R, fRsT, G T, aTeaEs, Hiay dASes, AT, FH M g, Ay

RE T gragree (Safety Precautions) :

TRITT AXARTEHT AT & |

feF=rTepl TRARISHT 2T fa |

Il AR TATIET U13 =eqesh ANAare ST |
e 9T F%q a1 ATHAT RIER aTae g |

el ATl ¥ aTSer e fee qU AU e T |

¥q



H8 fagamer (Task Analysis)

F FHT © R "UeT 30 TR

JgTiew ;30
TIEINE © R "Ual
fafdse #1d (Task) 7. 99 : &€ I®ae (Hot Chocolate) TR 14 |
ot At~ FEGHREA IeTTE® FHafa yifatae s
TRUEE . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATFYTF ATABI feae | sg=(Condition): g€ ThdAAL
R HTEYTF AR, ITHIIT T feF=re, AravaE A=, o U=
AHTIEE qhead T | JIHIUT T qTHRIES o UFR
3. g9 @@ (Mis-en-place) I | o HEH
¥, I AISTH 39 T ThIE o THISAT ThTSaT
qrIST @X JATA | frfds ® & (Task): N
Y. Fehold UTSeX diX FadT 9T | B¢ Fhddd AR A | * RWWW
gd dhddeld dArgal &drd
ETelR e | ferae #xTEe
& IRTUDT GUHAT BTThl Febeld R
qIe? THATS Ewhl JHTA | W% (Standard): Fqa4_(ingredients)
o, TATEHT @I FH T | ® T b AT Tg-940 e,
5. AT TRUHT AR, JTH T sfaueT | Ferer-q Feram ==

raIEs hT T Haifea
TITHT USRI T4 |
. HEFMIEA AT e |

® EC Fhold ATAl AT |

® TFAC HAT Al
AUHT |

o  FHETWIEA AfqaEg
TR |

Theld ATIeX-R F=ar ==

AR, ITH0T T JEATIEe (Tools, Equipment and Materials):

AT, W, T, Teal, FH T g9, dama

AT T gragries (Safety Precautions) :

TRITT GTARTSHT T fad |
fF=rerT FTEHTZHT e fae |

A qf a%q A1 A R ETAd g |
el ATl T A3 9 fas 9U T9Us =% T |

¥R



HIgg X : Breakfast Items T

AT : 95 "UeT (/) + %0 HUS (¥) = &5 "UI(

qred faeRw : a9 HiggeAT Breakfast Items TATT Gl ATaAF ATH T HUET FHTEL TRTH 3 |

!

qrfest (Porridge) @amw T |
qEAT (Muesli) T 319 |
FAFrad (Cornflakes) TR T |
Sfaver sveT (Boiled Egg) TaR 19 |
#vgT wre (Fried Egg) TR 1+ |
Thtaee W (Scrambled Egg) TR 9 |
ar=r T (Poached Egg) TR T |
AT e (Masala Omelette) TR 7 |
@9 % (Pan Cake) TR T |
. I /EATH T Fas (Ham, Bacon, Sausage) T 14 |
. &7 913+ dréer (Hash Brown Potato) T 19 |
. Fo=r 2r&er (Grilled Tomato) TaR 19 |
. 7% (Puri) TR T |
. @ (Vegetable Curry) T3 9 |
. @9 e (Bread Toast) TR 7 |
. %~ 2 (French Toast) T T
ZTed @H (White Stock) TR T |
. F139 %@ (Brown Stock) T I+ |
. etaad @& (Vegetable Stock) Taw T+ |
. J9r@e (Bechamel) I daR T4 |
. A (Veloute) I8 TIR I |
. & (Espagnol) I9 dam 19 |
. IMATEr (Tomato) &9 qIR I |
. HIA=ST |9 (Mayonnaise Sauce) A3 |
. q d=r (Puree of Lentils) 9 TR I |
. &2 wug grax (Hot and Sour) 9 TR T |
. 9sieaqad (Broth) 9 TR 9 |
 fe® @ Ir&Er (Cream of Tamato) I FAR T4 |
. P 9o 9 qar 91
. g4 GETal Whia (Paya Sorba) Tam I+ |
. FTEH Wl FATS |
. ¥g (\@An 47 (Red Greavy) TR T |
. Tedt 3997 (Yellow Gravy) TR 19 |
. =@Tee U1 (White Gravy) TR T |
. % fqee (French Vinaigrette) Tam 19 |

) B R e G

,uJ,(U,(U,(U,(U,(UNNNNNNNNNN—D—O—D—D—O—O—O—O—O._O
F O L R e B R T R S G < T ) B R L R G U R S

¥3




SO L N CHE L e G

W W W oW w0 ) ) Y ) ) ) ) ) o o o0 o0 o0 o0 .0 0 0 0
F I G L R o B R B I S S G - T B ) B R A L R G U S R )

artest (Porridge) @A 19 |

TEAT (Muesli) TR 9 |

FAR (Cornflakes) TR 1+ |

Sfawer sver (Boiled Egg) TR 19 |
#vgT wre (Fried Egg) TR 1+ |

Thtaee W (Scrambled Egg) TR T |
9= @ (Poached Egg) TR T |

AT e (Masala Omelette) TR T |
@9 % (Pan Cake) TR T |

. I /EATH T Fas (Ham, Bacon, Sausage) T 1 |
. &7 9184 dréer (Hash Brown Potato) T I |

LN

. fo= 2r&er (Grilled Tomato) TR I |
. 79 (Puri) TR T |

. @@ (Vegetable Curry) T I |

. @9 22 (Bread Toast) TR 7 |

. % 2% (French Toast) TR T |

ZTge @ (White Stock) TR 1 |

. §TSq ¥& (Brown Stock) TR I |

. eidad @& (Vegetable Stock) Taw T |

. J9ree (Bechamel) I TR T |

. A9 (Veloute) ¥9 TIR I |

. g (Espagnol) I9 damw 19 |

. IrATEr (Tomato) &9 TIR T |

. HIa=S |9 (Mayonnaise Sauce) A3 |

. q d=er (Puree of Lentils) 9 TR I |
. &2 wug 9rax (Hot and Sour) ¥4 TR I |

LN

. ereaaad (Broth) I daR I |

.fE® @ IrEEr (Cream of Tamato) I TAR I |
. P 9o |9 qar 9

. Gl gl Whid (Paya Sorba) T3 T |

. FTEH Wl FATS |

. ¥ (W@ 17 (Red Greavy) Taw I |

. wear 41 (Yellow Gravy) TR 9 |

. =T I (White Gravy) daR T |

. % fare (French Vinaigrette) dam T |

¥
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H8 fagamer (Task Analysis)

F FHT : q Tl 30 TR

JgTiew ;30
AT : § F0aT
fafdse &t (Task) =. 9 : AR (Porridge) TaR T+ |
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
. HTEYAF AR e | sa=r_(Condition): QRS (Porridge)
R AEYTF AN, ITHII T ATAUES | foF=, ATaedes AR, ITHRT T | ¢  Giv=r
Fhe I | AR o UFR
3. ieXl IS 9l T 39 JHTe | o WEA
¥, Qats BTe¥ &a q0 A I8+ fafds @t (Task): o THIZAT JRTEAT
TATSE THII | qifest (Porridge) dam T |
4. Oats A wUglg (Herer argaw o IS SIS fafa
qTET | ISt SATSST erd
fa Fxres

"% (Standard):

. UTEATRl 3=g AMER =l a1 7E

a7 &1 IR Gifest (Porridge) 99

Porridge 7H 9T |

FqT9 (ingredients)

e R . .
B, . :?J%Plorrldge |1 frat S;tzj\zofqug
ATYTES T T e zaran e I Porridge, Semi- Tr-quo fafa
SIS T | Liquid srer 2famsr | | fort a1 we -z
T | EREEILINLE]

AR, ITH0T T JEATE® (Tools, Equipment and Materials):
qI3des FaF, AMS ars, el Aisl, TS, Porridge, Sugar, Milk, =w@r, ®9 T daa, afg

RE T gragres (Safety Precautions) :

TRITT AXARTEHT AT & |

feF=repl TRARISHT 2T fad |

e I FXT AT ATHUT BleX e TG |

IRl AR ATl B13 HAeqesh ANAare ST |
el ATl ¥ aTSEr e fee qU AU e T |

¥



®1Y farewor (Task Analysis)

F FHT : q Tl 30 TR

JgTiew ;30
STSETE © q T
fafds ®r (Task) 7. R : T (Museli) TR T |
= HAIH FEATTRA ILTAEE qHafea yifatae s
TWUIEE . .
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
q.  ATAYTR SR fe | Fq=1_(Condition): &= (Museli)
R AEYIE ATAYAF AT, feFer, ATaYAF AR, TR T | o  Gie=H
ITE T FIUET dFad T | | AAAES o WHEH
3. 9T WIEET g SHTA | o THIZAT THTEAT
¥, HEAT aTSAHT e | .
{. AT g F9Er afe, e frfdse @t (Task): * ﬁ S ZT%;
T (Museli) TR 19 | o H¥I I3
e, Faret s e wdy | AR ( ) fot

EERICH
& AT URTHT AR, ITHT T
Irades IwT T et "% _(Standard):

FITAHT aTEE U e 3ATHN g Milk Pot T

o, HEGHEE diierd e | TEH |
o Hi& (Museli) argerHT

TG |

o f=HT Sugar Pot #T @ |

o Ty, i, <fe, e
e T HE g T
TH TTH |

o  HUYNTE ATAAG IGH |

a9 (ingredients)
TEl a1 39 - R00 fHfd
HEAT - 900 UTH
fae e 7 & - 5O

JH

AR, ITH0T T FEETIEe (Tools, Equipment and Materials):
AT, Faeh, AMdgars, FEl, ol 39, Feal, HH T4 o, Faf

RE T gragres (Safety Precautions) :

TRITT AIARTGHAT AT & |

feF=rTepl TRARISHT 2T fa |

e 9T F% a1 ATHAT RIER aTdae g |

Il AR TATIEl U13 =eqes ANare ST |
el aTe’l ¥ A3l T fdd® 9T THUH =F T |

¥'\9




®1Y farewor (Task Analysis)

F FHT : q Tl 30 TR

JgTiew ;30
AT : § F0aT
fAfdse &1 (Task) 7. 3 : ®9 (Cornflakes) TR 19 |
S HITH FEAGHEA ILATE gt giiatae® A
(Steps) (Termina_l Pe_rformance (Related Technical
Objectives) Knowledge)
1. ATEIYAF BT fer | g (Condition): FAGAR
2. HATAYAF IR, ITHI T feFr, ATavdF AR, ITHT T | o U=
qrdEs Feheld T | qredies o Wecd
3. 9T WIS 39 AT | o THISAT TSI
¥, QAR g9 Milk Pot AT & | . N
Y. FARIFEATS ATIAT e | ?ﬂﬁf“am (Task): * %ww Ahe
g E Twﬁq—jaj;g\a Eﬂlﬁ'ﬂ (Cornflakes) Tar Jie
T ' 2 fam e
o, AN TRUEHT AR, ITET 2 7
AATES FRT TR Feifead 9ga (ingredients)

TITHT USRI T |
5. HEMEA ATAE e |

"% (Standard):

o AT a1 f=r4r g7 Milk
Pot T Tk |

e =l Sugar Pot HT ITdeH |

o FARIFY ATITHT TGR =T
T g9 AATE =3 |

o FHUMIEA AeIE TQH |

FAFAH - 40 UTH
T4 - 900 fHfd
fordl - =1 aEr

AR, ITH0T T JATIEe (Tools, Equipment and Materials):

TGRS, qd, FARE, (AT, Tedl, FTH T o, afy

AT T gragries (Safety Precautions) :

TRITT GTARTSHT T fad |
fF=rerT FTgwTgAT et fae |

A qf a%q A1 A R ETAd g |

el ATl T A3 9 fas 9U T9Us =% T |

Yo



®1Y farewor (Task Analysis)

F FHT : q HUeT 30 fH

JgTiew ;30
TR © q HUT
fAfdse &1 (Task ) 7. ¥ : Ifaw®r sver (Boiled Egg) TR T |
S S HAIH FEATTRA ILTAEE qHafea yifatae S
(Steps) (Terminal Performance (Related Technical
b Objectives) Knowledge)
AR AR e | &4 _(Condition): AT AT
AATF AR, ITH T ATHUTE® fef=, A% AR, ITHRT | o ufeery

Ghed T |
T3l ATSTHT qF T 9Tl JHTe |

. TTSHN FEATATS AVSTETE 4 /9 TR

JUTSH! 9 T I+ faeqie T
TR e |

Full Boiled 97 90 =@ T Half
Boiled wT & fA9e sveT I
THTHT 8Tl JHTe |

e AUST fHaTe |

.
. wiewr a1 Egg Stand AT @Y 49X

TAET FH T |

. TANT MRTET AR, ITHIT T

JrHUES IRT T [Aaifea oraar
USRI I |

. HEAEHTET ATeE e |

T ATHAES

fafds ® @ (Task):
Ira=epl AUST FAR T |

HHE® (Standard):

e Full Boiled wT stugr
FarSal Fal T gedl AT
STHBT T GedTHT BTl
qIGUeHT |

e Half Boiled \T zruer
BETIET HAl AT STHET T
Tedl 9T AoHb JGUaT |

o FIHIET AfTerE TG |

Heca

o IUST FAEA I fatd

® 3UST AEA T
AT

o zIE, Afguw T A
SATSAD! TR

® 3IUST =ATSA I fafd

® 3IUST ATA &l &

> >

Fagae< (Ingredients)
HUST- R T

qTHT- ATTLTHATTIR
TA- ATALTRATAHR
AR ATTLTRATTAR

AR, ITH0T T JEATE® (Tools, Equipment and Materials):
T M, ST, Teel, qeal, AVST, FH TH dad, ATaeIqEH AU, Aaqra

QAT T gragries (Safety Precautions) :

TRITT GTARTSHT T fad |
fF=rerT ITEHTZHT e fae |

A af a%q A1 A HER ETad g |
el ATl T A3 9 fas WU T9UH = T |

¥R




®1Y farewor (Task Analysis)

F FHT : q Tl 30 TR

q0. HTITHTET 3

. Al R R ST TR GHTS,

fereame wreHT e IeF T |

(T GTZE q% AT g &l TS
=T ATgE A9 (sunny side up) T g
Th TS &I & /TSl SR
(Easy/Turn over) 9+ 1)

. YART RUHT AR, TR T

JrHES IRT T Haifea Torar
USRI I |

o
[

TG e |

HE% (Standard):

® USThT Teell WRT THRIH |
® 3USTHl Al AT STHE |

® USTH FoAX T TG T
THTSTH |

o FIHTTET ANTeE TG |

JgTiew ;30
TR © q HUaT
fAfds &/ (Task) 7. ¥ : weT ®wE (Fried Eggs) 9IS |
S S HAITH FEATHRT IeVAe® | q¥atead graraed ar
(Steps) (Terminal Performance (Related Technical
Objectives) Knowledge)
AT SATAHTL e | 9L _(Condition): HE AU
AATF AR, ITH T ATHUTES fef=, JTavas AR, o U=y
Heherd T | T T AHUTE? o T
F1EF AT QA1 dT9sh ¥ ({0 90 AU FTE T
f.fr. 9« BTeR @arsT | fafe et (Task): ) Wro?%?
o HUGT HTE TATS |
. I JATUATE HUST /9 T AT o SUST FATEA T
WIZ AR ey WATHHT 8o | fafer

® U WIS TET
& [aI HTEe
Fagaee (Ingredients)

HUST - R AT
ad- qo fufa.

AR, ITH0T T JEATEe (Tools, Equipment and Materials):

RISE T, Tedl, Fqeal, ©Id, AUST, HH T dad, (G, T9 daa, arg

AT T gragries (Safety Precautions) :

RIS GRARTSHT T fae |

feF=rTepl TRARISHT 2T fa |

HIZF AUST UTHAT BTl Aftebara faqiy aTe |

e i a%q a1 ATHAT RIER aTae g |

el aTe’l ¥ A3l T fdd® 9T THUH =F T |

Yo



®1Y farewor (Task Analysis)

F FHT : q Tl 30 TR

JgTiew ;30
TR © q HUaT
fafds #1d (Task) 7. & : e @ (Scrambled Egg) ST |
S S AW FAGFIET SeIEE | qeareEd qrarae s
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
Q. ATIYTE® ATARI T | 4 _(Condition): Th¥ses T
. ATAYTE AR, JIHI T ATHUEE fef=, ATavas AR, o U=y
HheTd T | IR T ATHYTES o W
3. AUSTATs |HelUR ATSAHT &, 9, e TRTEAT JFTEET
T T AX=H gar T | fafdsr @t (Task):
¥, TR AATIA | Thies T 13 | o YUY THEE T
y. ST fT WUET WS qa% @ | FHATE
L. A9HT RRdH! UST Bk 3 fHa o 3UTT ThEcg I
AT | A% _(Standard): fafar
. NireTe fTe T G g2 8o | o THT(E Yokl TIGRIEIF | @  HUST Thideg T
| AT IR TrgE AT T FAGHAT AIST BART | A fa T FTew
HUST Q@Y MG T T T | o THUFeE AU aTdl ° mggg‘;ﬁ% T
. YN URUEET SR, ITET T HTHT | >
ire T T fafed wren ®  UST FEEl TAE FoH Fq9aes (Ingredients)
JUGRT T | ST | HugT-R g
q0. HIAFHFET ATHerE e | o FrETIET WhTEE TA-ETE ATER
TR | AT AiT=H gAr-q ImH
qaT-q4 UH
7g-30 fA.fa.

AR, ITHR0T T JEATIEe (Tools, Equipment and Materials):
HIEF WM, Tedl (T7), Fel, ®e, dAUST, HTH T Igd, Jafa

RE T gragries (Safety Precautions) :

o ATHITT TXARIGHT & fa |

o TF=[el TXARIGHT & fad |

e F U F¥T AT THUT Hlex eTael g |

o Il dTeal X MGl W fas% 9T T9TH = T |

9



®1Y farewor (Task Analysis)

F FHT : q HUeT 30 fH

JgTiew ;30
AT : § QT
fafdse &t (Task) . @ : 9= @1 (Poached Egg) sMTST |
HITH PREGHEA Ie¥A6® | G Jiiaide A
W?cSteps) (Termina_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATAYE ATAHTR oA | sa¥41_(Condition): = T
. ATAYTF AR, ITEIT T ATHUTES fep=r, emava® A, o Uft=y
Heherd T | TN T AAATE? e HEd
3. WW1 BISF ATTH] AUST Tod TR AT o HIZE AFTEAT
JHTA |
¥, 9% 99 ¥ fafrrere | zqu%afk)' o 3UgT 4 T fafur

Y. ARMRT A= 07 3@ Y AT 9Tl
Tars |

% AUST R THUH TR {3 AT
IFFTTEr I BT |

o, oz IqramTers T fa

5. YTl THIUR TAaHT FehTe |

2. Toast #fy TR T 7 |

Q0. TANT TRTHT AR, ITHIIT T
Irades T T et TereET
JUGRT T |

9. HEAFHEET AT TET |

HE% (Standard):

® USRI Teddl W
qrebehl |

®  HUSTH Tedl HIT
TIRTHT |

o  FHETMIEA AfqaE
peceall

® U Y= T &I
> >

Fag9ge_(Ingredients)
AUST- R FdT

q9- 3 U

Af R - fafa

qrHT- AUST gord T

AR, ITH0T T JEETIEe (Tools, Equipment and Materials):

FISE TH, Tedl (IH7), Teal, W, AVST, HTH T4 daa, At

RE T gragres (Safety Precautions) :

FFhITd GTARTSAT T fad |
fF=rmerT ITgHTZHT e fae |
Q ~ ~ ~
F 9T 9% a1 Ul BT arad TG |

el ATl T A3 9 fas 9U T9Us =% T |

43




H8 fagamer (Task Analysis)

F FHT : q Tl 30 TR

JgTiew ;30
TR © q HUaT
fafdse &1 (Task) 7. = : ¥« sFie (Make Masala Omelette) SIS |
S S— A~ FEGWRAT ILTE® | qaiead graiees s
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATFYTF ATAHIT fefe | s (Condition): HEAT H+AC
X AEYIF AR, ITET T AAAES | (B, ATAYAD AR, o U=
b T | FTHT T ATHUTER ® TJhl¥
. I =
3 ;:?d;?l:l'qv—rdv RTHT R 9T qUeT e e (Task): : g
b N HIAT AFId FATIA | ]
¥, ¥ A9 T HIEH gell are |
Y. TS, MIAHST, afqar, gar afed o 3(UST fairehl aT
TETAY PIET e T AUSTHT TS | | qres (Standard): it foret e
. A AT (FIEF A Non-stick | e o groe @erw wugr| | ® A9 SHRAE FATST
pan) AT ATHT SATMT ATAT TATST | | @ o] SwaTebTHT THISTHT | fafa )
©. TSR THTTHI I B | o Y freel AWUBT T EEH | HES FHAE AT
5. AUSTH [HFAERATS WIgs AT AR | %:ﬂ‘rf fao
FIeR T T el | o FIEFET wfirerE gaaes (Ingredients)
Q. ATHT T3 ¥ ATIT TR T HEeEa) p————
arar | T | 9T~ 90 UTH
Q0. TANT TRTHT AR, ITHIIT T TMATET - 90 A
ArfEs AT T At T aial- Y UTH =T T
JUGRIT T | el g?jﬁ - TET =T
s NN ~ (A9 LRI
9. HEAGETET AT e | 1 T R
ae - 9 ferar ==

AR, ITHT T FrATHEe (Tools, Equipment and Materials):
TTSF WTH, %I (F1T), Tedl, AVST, HANT, qeel, AMF dTS, =Fdh, FH T dgd, IqrT

RE T gragres (Safety Precautions) :
TRITT AXARTEHT AT & |
feF=repl TRARTEAT eard o |
TIST CUTTH] AUSTHT [Ha BTeaT Aishere [y aled |
e 9T F%q a1 ATHAT RIER aTae g |
el aTeal ¥ A3l T fdd® 9T THUH = T |

43



®19 farewor (Task Analysis)

fAfdse &1 (Task) 7. & : AW &% (Pan Cake) 4R T |

FF THT © R "I
JgTiew ;30
SATIETNF : q TUeT 30 T/

FY TRUEE
(Steps)

A~ FEGHET ILTE®
(Terminal Performance
Objectives)

grateq wifafes S
(Related Technical
Knowledge)

6 o2

0.

AT E ATARI [T |

ATARYp ATSIR, SHh U] ?Wﬁ
AT T |

FugT, g9, foreT e |
EATehd fthd¥ @&l aHrs |

TR Aehl ATSAAT ST |

TS ST J o |

TR WA S0 .. S et
ATAHT ETe |

e R fae Sfq qEreT T A O
TMeHT AUATG TeeliR hiX R fHee
TS |

fHehTeR =IaHT TER AEd T I 1 |
(FATE-: HARTHT H, |TS ATQl ¥
HTAR, Blerd A1y fafq=r zarear af
FATST Alehva)

QAN TRTHT AR, ITHIT T
Irades T T fAeifed TereET
JUGRT T |

99. HEAGHTET ATHTE e |

e (Condition):
fep=r, STaeae SR, IR
7 gradEs

frfdse & (Task):
o= &% (Pan Cake) TaR”
T

HE% (Standard):

o FHHN I UfE FAAT T
AT qUHT |

® Ja¥ ¥ EAME drdl @
Fh g TTHT |

o  FHETWIEA AfqaEg
pceall

¥ %% (Pan Cake)
o U=

TR

e

EIEHEC R ES

o U %k TATIH
fafar
T faqT HTree

Fa94_(Ingredients)
AT-900 WH

Jfepg aTSS<-90 UTH
Hugr-q foe

Tg-9:Y i
ferer-qw =

FaT-9Y UTH ITelhl
TA-q Farfee

der-wo fa.fa. ==
TRl AT
FARAHT B, TATI ATl

AR, ITH0T T FrATHEe (Tools, Equipment and Materials):
7 & WIeF W, I, FAFAT, A9, Wi, FAedl, FIW T dq, Hal, Afhg TseR, q2X, AT, 39,
et Yfafy

AT T gragries (Safety Precautions) :

TRITT GTARTSHT T fad |
fF=repT ITFRTZAT & fae |

e i a%q a1 ATHAT RIER aTae g |

Il AR AT O3 ATeddd AR [T |
el aTe’l ¥ A3l T fdd® 9T THUH =F T |

w¥




H8 fagamer (Task Analysis)

FF THT © 3 "UI
Jgriw ;30 T
STETNF : 3 TvaT 30 {7

fAfds &/ (Task) 7. 90 : S&° /8™ T ¥« (Ham, Bacon, Sausage) TR I |

Pan =T Shallow Fry % &+
HUSTH! TRPR HIT qEH |

. YERT TRUHT AR, FTHI T

JrHAES IRT T Haifea orar
USRI I |
FAGHET AT T |

- HAIH FEATTRA ILTAEE qHafea yifatae S
inal Perf Related Technical
(Steps)i (Termma_ erformance (Related Technica
Objectives) Knowledge)
ATTITF AR AT | s (Condition): b /FATH T T4«
AFTTF AR, ITHET T GIEs | (6o, dAa9de R, STRT T | o TR=T
Feperd T | SRR e TP
. ®TE Pan ®T a9 qaTsT | ¢ Wed
. OTEATE! /R SEITH Ged fafdse @ (Task): * W .
wﬁwﬁ?wmmmm , S/ EATH T S FAR T S
I AT A AT o TATTHRI Flg FaT3 fata

"% (Standard):

e oH @ g1 I Shallow
fry e |

o  FHITHTEA AT T |

o ST /EAH T I
qATSAT TaT AT

> >

Faq4_(Ingredients)
ATH a7 F4 aT Jhd-R
=

der-q e ==

AR, ITH0T T JEATIEe (Tools, Equipment and Materials):
9 & BT5 H F1oH T, TF, FALTA, Feal, FH TH dad, Aarg

& T gragres (Safety Precautions) :

ThTd IIRTSHT T fae |
fF=rerT ITEHTZHT e fae |

e I FXT AT ATHUT BIE el TG |

AT AR FTATIT O3 Aeddd AR [T |
el ATl T A3 9 fas 9 T9Us =% T |

44



fafdse #@d (Task) 7. 99 : &1 Fr99 Wear (Hash Brown Potato) TR I |

®1Y farewor (Task Analysis)

FF THT © R "I
JgTiew ;30
SATIETNF : q TUeT 30 T/

- A~ FEGHET ILTE® qHafea yifatae S
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
Q. ATIYTE® ATTRIT e | sraear(Condition): TS S qrear
R AEYAF AGR, ITHII T qTAUES | [, ATT9TF AR, STHT T | o qR=Y
e T | JrEs o UFR
3. AT HTET q@eR I 3fa= | e W
N . e ThTZAT dhTZal
¥, TET qTUe) (Hered ¥ e aers |
¥ AT @ ¥ éilrc'lc'llé FIEHAT FH | | Py ot (Task): SR P
T T AT T A BT | FATST FT3A Gdel TR T | aaTe fafy
o, HATAATS HF R0 YTHH! TATHHT o TS FTST Uldal
FATS | ATl TaT eAT
5. WRTS 9T9HT 2% 9T | % (Standard): fea #rre®
2 i;rape fegus 2;0:;; £l Z:: T J S gragqa (Ingredients)
3T A § THTI | . N U -q00 UTH
qo. YA TRTHT AR, ITF T S TeT - Y T
TrEEE T T it T o ICET T AT | AT - @ R
UERIT I+ | o  HIFHIEA A eTE EC\TI T - EZ I
99. HEAGHET AT e | TGHT |

AR, ITH0T T JEATIEe (Tools, Equipment and Materials):
HIQT, WTs @, Ja¥, HAT, Feal, T4, AT, =T IEl, FH T aqd, fama

AT T gragries (Safety Precautions) :

TRITT GTARTSHT T fad |
fF=rerT IXgHTZHT e fae |

A af a%q A1 A R ETad g |

Il AR FATIT O3 Aleddd ARTare [T |
el aTeal ¥ A3l T fdd® 9T THUH = T |

1%



®1Y farewor (Task Analysis)
F qHT : q UaT 30 i
JgTiw ;30
TILTE @ q ToaT
fafdse &1 (Task) . 9% : Fr@ &t (Grilled Tomato) TR 9 |

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATIYTH STAHI e | sa==1(Condition): et d@d
R AEITF FSR, IIHI T fepare, ATaeTE AR, ITHT T | o Gk
ArAdies Feherd T | qrTes o WA
3. U AY HAUET A A I ° TR TR
MARST HTET T@Te | (Task):
¥, TANST AT HTEX BT T forer dradt qaw T ) Efzrraﬁﬁa T
fedT gobl FF FHTe | o el aryar aaTsar
4. RTSITAHT 9 qd10R B9 e | A0 (Standard): TaT e e
fgd® e | o IAHSTH ATEAT [HBTAR | FRES
%, Bl @I quqte e | o TTAASTHl [TadT 9 a9 (Ingredients)
9, AR TRUHT HIAR, TR T HTHTAT HIEHT | S
qrfies T T fAifed wraEr | o wiardereRr fuwr @7 g I -y T
HUGRU T | T foer frer e |
5. HHAGHRT ATTE TET | o FHIJHEH ATHAG TEH |

AR, ITH0T T JEETIEe (Tools, Equipment and Materials):
BTe M, R, AT dTE, Feal, HIH T4 agd, qama

g?aﬂ T qragrres (Safety Precautions) :
AfRITd AXARTSHT &1 o |
o [FoIehl ARATRISHT T fad |
o TANETH MUy HF FATT el FHE |
o & Ui axq AT ATHAT RIER &Tael "G |
o ¥l AR FATIST TS ACTdE ATATE ST |
o Il dTeal T MG W s 9U F9THT =6 I |

Y9



®1Y farewor (Task Analysis)

fAfdse & (Task) 7. 93 : T (Puri) TR 7+ |

FF q9T © 3 U
Jgiieaw ;30
FEIee : R "I 30

= A~ FEGHET ILTE® FHafa gifatae s
TE® . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
. ATAYTF SAHAHR [T | rae41_(Condition): 0
. AEYTF I, GISTH T A fep=r, amaeTs AN, o uft=m
HehersT T | ITF ¥ ATHAEE o UFR
. T3l AT dTErAT &Afal, 7 T a1 o TEH
@ HGT ST A3 | e TRTZET JhRTZET
. HAT YO TTHH SATESHT [aHTsT :
T | Efsa _ﬂj l(Task). o T FATIA fafy
. T A AT TeATHT AeT @R el | - o T FATIAT &I &
ETRT ATHAT Ao | fer o #2rEe

%, HAT 950° . AT dd qAT3 |

G, TEFT e qEE 7Y A% genr | AUE (Standard):

&R FTT TETIT T Fod T ey | ¢ T FART T AT | ¥qq4 (Ingredients)
SIEa ) o TR THI TG ¥ o 3faT - Yoo Ut
G, TANT RTET AR, ITHT 3 AFF AT | o UM FE -R00
AT AR T A e | 0 PO Ao farfer.
JUGRT T | TTEH | o -4 UMW
‘ AP T e Deep fry = d -
R { ! EIPINEEL

AR, ITH0T T FEETIEe (Tools, Equipment and Materials):
Deep Fry I19 #=T%, araT, Spider Net, a1, a3, F[eal, HIH T dqd, fama

RE T gragres (Safety Precautions) :

TRITT AXARTGHT AT & |

[eF=repl TXARTSAT T o |

e I FXT AT ATHUT BIE el TG |

Il AR TATIET U13 Aeqesh ANAare ST |
el ATl T A3 9 fas 9 T9Us =% T |
Deep fry &1 921 SgAaTE ST |

{5




®1Y farewor (Task Analysis)

fAfdse &1 (Task ) 7. 9¥ : &R (Vegetable Curry) TS |

FF 9T : R "Ug
Jgiiwaw ;30 T
STEETe 4 =T 30 7

= A~ FEGHET ILTE® FHafa gifatae s
TE® . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. TEAYAF SATAHT fere Fa=_(Condition): & (Vegetable Curry)
R ATEAYIF AR T AHA FHAT T || FpE, aavad AR, o U=y
2 W,WWWWTM#I ITHI T qTHUES o TU&kR
¥, [&HT SR AT T SRBT ATHITHT e WEH
® :—fj ll?aw T FTIATATS THTAT HIa | ?ﬂ?ésaamﬁ Task): v
. T ARFRATS I AR 3 fAee 5 l(VegetabIe curry) o THNI (Vegetable
TRTI | Curry) ars+ fafa
o, ITHT qHMTR ITET | o THNI (Vegetable
5. AT, q9A, ATSATs [Gelx AfEAr Curry) aATSaT &l &
THTAT T | W= (Standard): farqoe FIEE
<. HRTETAT e qeTg, T Eera, o THNET T JTTHI T
AT, TG, TS FHM: gTed AT | THT T FEH | H949 (Ingredients)
q0. FAR, SRTH g, At e, o SFVAFAT ATAR A, | o= 400 UH
GAF T BTOR THSA qT fa | G ¥ HAATEES q@l | A= R00 I
9. I<h AFeTEe At T ASed T FATTL AT T faer- wo umw
AT | TRTTHT | FTIAl- 400 ITH
4. I AEEATHT TR PHATS | o STAYAE AT WH || 3=73- q00 ITH
43, 7, BRdT gEr, deder aer o FTHFFIE T irerrET- 30 9T
W@% qre fa | TG | - R0 I
Q¥. AT BT afar sfed | G/ AT - R0 /30 UH
QW TANT TRTHT AR, ITHIT T %ﬁ;ﬁ@gﬁﬁim
ATHES 6T TR0 (Haifed zarar ahead ot v
AISTE T | FoRT g1, J9R-Y2 ATeT ==
9%, FEGHEA ATHAE TET |

GEIH gl - T faedy
T - TW@EATAR

AR, ITHVT T FrATHEe (Tools, Equipment and Materials):
e, AT ars, MR, AT, FE, TS, a1, HIAUST, Feal, HH TH dad, Aqrg

AT T gragries (Safety Precautions) :
TR AARTGHT e fad |
[Tl FTARTSHT AT fae |

e i a%q a1 ATHAT RIER aTae g |

vl AR FTATIET °TS AaTed ARTarE JAMT |
[l aTe’T ¥ M¥TSal T fdd® 9T THUH =F T |

4%




H8 fagamer (Task Analysis)

fAafes &/ (Task) 7. 4 : =7 2= (Bread Toast) TaR I |

FF 9T © R "Gl
Jgiieaw ;30
eI : q =uar 30 |

qraIEs IRt T Haifea TR T |
TITHT USRI T |

o, HEGMEA ATIE e |
HH® (Standard):

o dIIE IS G SfEUA |
o drdl g€ 2 X T
EAIT A T |
o FHEMIEA AlTerg

TGH |

= At~ FEGHREA IeTTE® FHafa yifatae s
(Steps) (Termina_l Pe_rformance (Related Technical
Objectives) Knowledge)
1. ATAYAF SATARTL [T | Fa=_(Condition): w9 e _(Bread Toast)
2 AEYTF AR, TYHIT T feF=rmT, saead AR, o uft=Erm
IrafiEs gHeaT T | IIH T FTHUAEE e UBR
3. @ A1 e qara | ° WEHA
¥, TS ggers gaulg aed T | oee o (Task) ©  PTRET AR
. ask):
. CTEHT A A T @ 9 (Bread Toast) o T dE (Bread Toast)
. TANT TRUSH AR, STH 2 TS o

e i 2% (Bread Toast)
JATSET TaT e faqad
BT

R)

Faq4_(Ingredients)
ETge a1 9139 g€ -) U9

AR, ITH0T T FEETIEe (Tools, Equipment and Materials):
9 & ®IEF 9, a7, AR, Feal, FH T4 dad, Aarg

RE T gragres (Safety Precautions) :

ATRITT AIARTGHT AT & |

feF=rTepl TRARISHT 2T fa |

e 9T F%q a1 ATHAT RIER aTae g |

Il AR TATIEl U13 =eqesh ANare ST |
el aTeal ¥ A3l T fdd® 9T THUH = T |

%0



H8 fagamer (Task Analysis)

fAafds &/ (Task) 7. 9% : %= @ (French Toast) TR T |

FF 9T © R "Gl
Jgiieaw ;30
eI : q =uar 30 |

¥, AFAT g9, AT TE, =

qTIeT WX e |

Y. 99 Tk UTAAT 97 W gobl

A=A TRH g fad |
fRaepT STUSTAT UTIRIETN WY TaaH
a3 |

9. WRTS THT fa&are T[T Th a%

Fed q e sRET gre foo T B
qedlU bl |

5. AT TRUHT R, JTHT T

JIHAES IRT T [Haifea oraar
USRI I |

. HIIGHTE AfTE T |

= A~ FEGHET ILTE® FHafa yifatae s
TR . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
ATTITF SR AT | g4 (Condition): %+ arse (French
R AEYTF AR, ITHE T AEUES | (O, AE9TH AR, STHT | Toast
AT T | T qrEES o U=
T3S 90T MAig arsaT AveT o TP
e HEH
e e | o TRTZAT JHTZET

fafd= ®@ (Task):
%+ aree (French Toast) daR
T |

"% (Standard):
® USTH ATETHT T oS
AT |
® Ilegd Al helX ﬂ'Q_CIﬁI
o  FHETWIEA AfqaEg
TR |

e v dree (French
Toast) aATs fafa
e %o 2 (French
Toast) aATSar &l
AT faa FrET

Faq4d_(Ingredients)
AUET - R 9T

Tg - Lo e

TS TSN - R deT
FrATeAT IT3ex- q Faredr
Hfar Tfawr - 9,2 9T
e - 4 TH

AR, ITHR0T T JEATIEe (Tools, Equipment and Materials):
T & 2, (e ar9d, ehed, Teel, | 9 g9, A

AT T gragries (Safety Precautions) :

TRITT GTARTSHT T fad |
fF=rerT IXgHTZHT e fae |

A af a%q AT A R BT g |

Il AR AT O3 ATeddd AR [T |
el aTeal ¥ A3l T fdd® 9T THUH = T |

9



®1Y farewor (Task Analysis)

fAfds &/ (Task) 7. 99 : ®ee €& (White Stock) TR 9 |

FF THT © R "I
Jgriw : 30 T
TN : q HUer 30 1

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)

Q. ATAYTH ST e | sra=(Condition): e ©F
. ATAYTE AR, ITHII T qTHTUES feFor, smavTe o, o Uf=™

Feherd T | JIHI T GTHAES o WEH
3. QTSI AT EEETATS TR FIEA | o HTEAT SIS
¥, AATIYE Al T AT R e | .
. et e e ey, | PR A (Task): |+ AT A
. %% T (Stock Pot) W1 FEd ey | T 2 (White Stock) | e et
o, %ﬁﬂﬁﬁrﬁﬁmﬁwﬁm Tﬁfgqm’ﬁgﬂ'qﬁ
5. Thlgd IwAA fa T fehre | FITEE
R WW R T | A (Standard): g4 _(Ingredients) :

T | . * =L ewlm Rt o TN T - 3 fr®
43, qATIR UHSA I o | . w . e favwr (Mirepoix) -
93. ATIEATS 7 T T FAT Ar=H1 R0° g TR | 300 N

Y’ . AT TWHATE [a=dX R TUaT I o &I (Thyme,

are e | bay leaf, pepper
9%, ATIYTF U fhoTegs HeTerR ®red T | corn, Clove and
QY. YA B T T I TaTd R | parsley stalk) @1
€. TART TRUHT AR, ITHT T JTAHET qrebT

FHRT T (AT TIFHT USRI T | ® UMl R X =T
0, FHEFEET ARTE e | TeehT AT |

AR, ITHVT T FrATHEe (Tools, Equipment and Materials):

=, g, A=mr (Chopping board), Stock Pot (%2 @) Ladle (STS), Strainer (@11 STell), =[eal, &9
T &g, Fafa

AT T gragries (Safety Precautions) :

RS ALARTSHT T & |
fF=repT ITaHTZHT e fae |
) N Y Y
F 9 F& A1 AT BlEY BTad TG |

Il AR FATIET °TS FeUdh dARTarE AT |
el aTeal ¥ A3l T fdd® 9T THUH = T |

%R




H8 fagamer (Task Analysis)

fAfdse &1 (Task) . 95 : 199 ®® (Brown Stock) TR T+ |

FA T ¥ U

Jgriw : 30 T
SATAETE : 3 °UeT 30 |

Q.

q0.
1.

R
3.

9%.

T@HICHT (Stock Pot) e gger ¥ fHRer
e |

9Tl IR ThYed I¥AA fa |

b I Faga i @R fAErs |

HEAH ATEHT BT ¥ U SChells e
fam ¥ Ih eratadr AT e ®red |
FIAATS AT ACA T 3 TG BT |
TANT TRTHT AR, ITHIT T ATHAES
o7 T fAEifa T USRI |
HIAHTET Ao e |

Ifguepr |
o  FHUTWIEA AT
TGHT |

#rd HAIH FEAGHRT IeVAE® | q¥aread et qr
(e . .
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
q. ATAYAF SATAERTL T | Fa1(Condition): F3H Wb
. AEAYIF AR, ITHT T ATHARINES Heapard | [Fo, AavaF I, o Uf=™
T | SAHIW T AHITEE ° WEH
3. TSI AT ESSIdTe Rl Hia | e B (Task): * USRS
¥, FAEeE Arar T HET (BT we | (Task):
) . o139 @ (Brown Stock) | ¢ FST ¥ (Brown
Y. BESI RGN ATHMHET g0 q@le | e T | Stock) aa faf
. WRIEIHHT (Frypan) 3@ darsd T ggsrdrs o FT3T W (Brown
T g T 2 | Stock)aTSar &
o, Frel RIgATHT fHewEr (Mire poix) df A% (Standard): AT faTa FEw
a3 gj{ T &éﬁ ' ® TIF T @ 74 (Ingredients)

® I % I7 HaIAH ggal
q feper

o Tz (Mirepoix)
300 YTH

o TSI THET YO
DI

e &l (Bouquet
garni) § AT 9reR

o dd - 3 IF

® w9l - 3 ferax

AR, ITH0T T FrATHEe (Tools, Equipment and Materials):
=%, g, =1 (Chopping board), Stock Pot (¥ 92) Ladle (ITg) Strainer (&= ST<il), F[eel, FH

EiC]

AT T gragries (Safety Precautions) :

T GIARTSAT &1 fad |
feF=r Rt IraTZAT e oo |
) N Y Y
F 9 F& A1 AT BlEY BTad TG |

Il AR AT O3 ATeddd AR [T |
el aTeal ¥ A3l T fdd® 9T THUH = T |

%3




®19 farewor (Task Analysis)

fAfdse &1 (Task) 7. 9R : Sfveaa @ (Vegetable Stock) TR I+ |

FF THT © 3 "UIT
JgTiw : 30 T
STEETNF : 3 =var 30 i

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)

ATAYTF AR A | g1 (Condition): ANAA &S
ATAYTF T ATSAR, FTHIIT T fep=r, sraegs AR, o U=
IMETAES FheA T | JTHI T qTHAES ° HEHA
FERT qTHHAT Todadqes iR Tg@Te | o IR %
q AAETATE FheAT T ThT T | SR
o qaTT GebeT X &h GEHT ffd= ®@ (Task): Fafir
(Stock Pot) AT 7% | q9ieaw wF (Vegetable o HSIAA TF TATIE]
TGS ThTod ¥ fam Stock) TR T | TaT e faae
AN FH TRT HAH A=A Hia 9 FIEE

HOSTIH 9T o |

W ST IR A T I uSrd
FTe |

QAT TRTHT AR, ITHIT T
Irades T T et TereET
TURI 7 |

q0 HTFHTET ATaE e |

AE® (Standard):

o TF R IMGUH |

o TIF giHAl THTH |

o FHEMIEA HAlerg
TEHT |

R)

g4 (Ingredients)
® TS - %O UH
e (SR q00 U

o Iidr (Celery) - 4o
DI

o U Bf5 (Parsley) -

R0 UTH

far® (Leek)-wo 7

=TI THT- 30 IH

wfe=e®T T=T

Thyme- &&r

GERIEEIRE ||

arer - 3 feex

AR, ITHT T FrATHEe (Tools, Equipment and Materials):
=, A e, Afus 9IS, 9 9, ST TN, WEk FA WM, Teal, FH T4 Jod, Fafy

AT T gragries (Safety Precautions) :

TR ATARTSHT &A1 o |
fF=repT FTahTgHT et e |

e i a%q a1 ATHAT RIER aTqe g |

Il AR AT O3 ATeddd AR [T |
[l aTe’T ¥ M¥TSal T fdd® 9T THUH = T |

%Y




H8 fagamer (Task Analysis)

fAfdse &1 (Task) 7. R0 : 3T (Bechamel) 9 TR T |

FA AT © R "
Jgriw ;30
TN : q T 30

#rd HITH FEATTRT IeVAe® | qHEdq Jiiarae®d T
TWEE . .
(Steps) (Terminal Performance | (Related Technical
P Objectives) Knowledge)
q. ATAYTF TR eI | a1 _(Condition): AGHAA q9
. HATAYTE AR, ITHIT T JTHTUES feF=r, amavad AR, o U=
Heherd T | JIHIT ¥ qTHUATES o WA
3. Pot#r g9, =TS, dstaar T g (Clove) o THTZAT TR
FTOR T | fHfd &t (Task):
. o IAHA
¥, T W TR G At #iee ¥ faee | 99T (Bechamel) w1
- (Bechamel) ¥5
TETST | BRIAAEE TS faf
Y. AT T AN @S T AR qI FRle | o AFHA
& AT HRT Y TEHT a7 I | (Bechamel) &=
o, HET g & q fave v #er gre o | e (Standard): FATSET T e
T | o HH FH FAl e AT T
. g & Whisk o fraf 7w AGTHT | #@aa_(Ingredients)
AfeRTEHET FTATIH | o TgHT fraEl TEE | o Far-yo uTH
R. a>?aqoéﬁ@q?&|ﬁ€_ﬂmwa‘ﬂ ° Wq;{rq-@aﬁ-l ° W_y\ou'rq
W | R ° c 3]_]_\ 3 ) a:\a‘_(l ﬁ;le—{
q0. wm;um vfcwq qjﬂw ? gad Afad o | o TIT AT A
9. TH ?'HRt{ TR e chjldﬂ | o FwgEIq Fa1
4. Medium Stralnerw B | o @2 (Clove)-4aer
15T e e o TA-ETEER
w.wmﬂf{@?rrmw, W?Wﬂ?ﬁ‘l’s’% o dr T
FRT T (Aeifed ST qUER 9 | AR
QY. HTITHTEA AT e |

AR, ITHVT T FrATAEe (Tools, Equipment and Materials):

Qe

¥ gragmies (Safety Precautions) :

FHITT GIARTSHT &1 fad |
feF=r Rt IraETZAT e oo |

) N Y Y
F 9 F& A1 AT BleY BTad qg |
Il AR AT O3 ATeddd AR [T |
[l aTe’l ¥ YISl T fdd® WU THCH = T |

%4



H9 fagamer (Task Analysis)

F FHT © R "Uar 30 fH

Jgriw ;30
STAET © I TUaT
fafds ®r (Task) 7. 29 : 99 (Veloute) I TR T |
HITH FEATTRT IeVAE® | qeardq qardsd e
FY TRUEE
(Steps) (Terminal Performance | (Related Technical
P Objectives) Knowledge)
q.  ATAYAF SATAHT eI | Fq=_(Condition): Aa (Veloute) 99
X ATEAYIF AR, ITE T FIHES Gherd | [0, ATavTF R, o U=
™ JYHUT T ATAAES e HEA
3. Sauce Pan HT daX Tl | o THTZAT TR
¥, ITh dETH] HET TET TATS T3 |
4. White Roux am T | s &1 (Task): * Eﬁ%\%ogg
¢ fa@a w®ars White Roux AT faeam HT (Veloute) T8 TR | | g (Veloute)
garde Whisk o AfaRTgs =3 | T | g FATSeT Tl
©. THIeE IFAT [a | e faqod #eree
c. j;ﬁgq T T HeIH AT=HT *id 94 faee e (Standard): s@@d (Ingredients)
| ;
. ) e TAT-%0 UH
<. 9 T qar AiH g @ Hare | o HH Feehl Tl Al ﬁaTi
q0. FHRT FHHRTHT AUSTHT TedT 9T T HH Ecpeall * “kO U
fthe¥ Liaison dam 9 | o W W UHH T @t | ° P wE-q faex
9. ITRE®! AT faeqiy @=arss Liaison TEET | o FF-TT ATAR
TR FETST | o FAGEEA ATorE o Il el it
2. Medium Strainter #T Fg@TE B T T | TTETTAR
Pan 1 e | o TS T 9HT
Q3. TANT TRTHT AR, ITHIT T AHAES N
: o T FHIH ¥ TEAT
T T fAEifa T queR 9 )
¥, HEAGHET Ao e |

AR, ITHT T FrATHEe (Tools, Equipment and Materials):

RE T gragries (Safety Precautions) :

TRITT AXARTEHT AT & |

feF=repl TRARTEAT eard o |

e 9T F%q a1 ATHAT RIER aTae g |

Il AR TATIET U13 =eqesh ANAare ST |
el aTe’l ¥ A3l T fdd® 9T THUH =F T |

%%



®1Y farewor (Task Analysis)

F FHT © R "Uar 30 fH

Jgriw ;30
TR @ 3 Ul
fAfds & (Task) . 3R : g™« (Espagnol) ¥ TR I |
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
q  ATAYAF SATART e | Fq=1_(Condition): 9 _(Espagonl) €9
3 ATEYTF AR, ITRIT T ATHATIES fep=r, sraegs AR, o =T
Heherd T | JIHIT ¥ qTHUAES o WEH
3 Sauce Pan T 9I2% T | o THTEAT TRIEA
¥ AT Mirepoix &Tei? €37 g e |
Y HET ETeR AT Eehl ST g qepra | | TS ®rd (Task): * WE aﬂé&sgﬂafgnol)
% @Hr Tomato Puree 8ok fHams | s (Espagnol) ¥ | | cenrer (Espagnol)
¢ Brown Roux amw T | TAR T | 9 gATIET Ty
= Brown Stock @rg fawie @=arsT ¥ & feque Fee
Whisk & @s fafas 1 ==rs T | Faa (Ingredients)
¢ FAr 79, wik= T Bouquet Garni ey | | A% (Standard):
0 UHTwE AT o | o 9 g W HaoEr, | o 0 0T
49 ST FH T T HEAH FTEET BT 30 o T T ¥ fraEt ¢ H-ko Iw
fere T TS | | o AT wH-q ferew
1R FWT FHAAT FAATSS T | o FEEEET dhTeE e Mirepoix-900 I
93 Bouquet Garni feeR ®Te | TEE | e Tomato Puree-%0
¥ TIATS ATATHT R FAT THT TE | DIk
U I JHTA T FI:—rr T Hiv=eR @M AT | o HHT q AT Hi
9% WW(WW,W?W? o w7
FRT T (Aeifed T qUER 9 | -
99 HITHEET AT e | N

AR, ITHT T FrATHEe (Tools, Equipment and Materials):
=%, GO de, Ay A€, TUL, SIS TN, T Gl ST, Teal, B T I, It

QAT T gragries (Safety Precautions) :

RS ALARTSHT T & |
fF=repT ITFRTZAT & fae |
) N Y Y
F 9 T A1 AT BlEY BTad TG |

Il AR AT O3 Aleddd AR [T |
el aTeal ¥ A3l I fdd® 9T THUH = T |

%\9



®1Y farewor (Task Analysis)

T T % HE
Jgriw ;30

STAETE : q TUT 30 7

fafds & (Task) 7. 33 : WmEr (Tomato) I TR T |

<.

q0.
1.
.

3.
9¥.
.
q%.

qu.
9z.

9.

e |

T 8 AMEAT 1T ATIAAT T |

oo feeR ATgAT BT AT T e |
FANATS TR ATFAT HTET ATSAAT T |
Sauce Pan =T Olive Oil TR® 9 T q9191d
TEHIS |

AfEHT H1dewr 9, ATt ¥ Celery 6y #iea
R 3fE 3 faecaTd gesr =T Saute T |
ATFAT H1dH MARST T AT DL @Y
AT T A T Aiv= FHETS |

| AT=HT Hie 0 He Terde Taraq |
e ¥ AT qER FAATI |

IFHT A T AR T AT |

TN TR AR, FTHLT T ATAHES JHT
T feifea amewT queR 9 |
FTAGEET ATT@ e |

AEE_(Standard):

® I AIFF TeAh |

® IY Y[ UehY Il IThT
sfaTe |

o  I[IHT It T HATHT
Bl G TEh

o FHUMIEA HAlerg
TEHT |

= AT~ FEFHRA ILIE® | GHa(d qiiaiaed e
(Steps) (Terminal Performance | (Related Technical
Objectives) Knowledge)
Q. ATIYTE ATTHIT e | g (Condition): aMal (Tomato) 99
R ATALIF AR, IRV T ATHTIES Hohald T | | fop=e, Araedes i, o T
3. OIS FHhT HT T | ITE T AHAES o W
¥, TEAHSTRT ATEAT I Fle |
Y. TIAHSTR UEHT Eebl Cross &ad | RrfSer FF (Task)- * PR :
%, TIATS ITHT AR 0 JehUg I AT (Task): o ZrATEr (Tomato)
T P TS T AT | 2rHrer (Tomato) 999 AR I F9T3 fata
o arr fege, AT BT foAt Ferper e | T o @ (Tomato)
5. Tl TATSTR ARTATS AIGAT HTER ATIAHT g ATIET Tl

e fa e #RTee

9449 (Ingredients)

dTHET 300 U1

Tomato Puree- %
T

A -3 el
TSl -¥0 UTH
Celery -:o I
Olive Oil-¥ =F=1
SERINEEICE]

1 T |-
AR

afas (Basil)-Fer
Oregano-9 f=ram
==

AR, ITH0T T FrATHEe (Tools, Equipment and Materials):
=FE, G e, AT 9IS, &, FEAR, T U SIS T, FTILIA, Feal, HH T o, Farq

AT T qragres (Safety Precautions):

FHITT GIARTSHT &1 & |
feF=r Rt IrgTZAT e oo |
) N Y Y
F 9 F& A1 AT BlEY BTad TG |

Il AR AT O3 ATeddd AR [T |
=l dreal ¥ [AWTSer Wy e WU A90HT = T |

%S




®19 farawor (Task Analysis)

F FHT © R "Uar 30 fH

JgTiw ;30
TR @ 3 Ul
fAafdse &1 (Task) 7. ¥ : AR @ (Mayonnaise Sauce) TR I |
- HAITH FEATTRT IeVAE® |  qeard g s
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
q  qTIYTER ATHEI e | e _(Condition): AR 99
R ATEAYIF F AR, ITH T AHRAEE | fFom, araeasd R, o i
FHAT T | A ITFTT T ATTAES S
3 F®RT Mixing bowl AT HATSTRT Tl HT=1
HUSTATE Y&l W GEATIA | Hal AR fafss 1t (Task): ¢ TRIEAT SPredl
RN A @9 (Mayonnaise
¥ TF FaAdl sR1aR AEds UIeey, 949 T Sauce) Errrmﬁ( | y o  H{IAW a4
HiY= ITh AUSTHT e | (Mayonnaise
Y AT oA T aRTEY A ¥ AT e | Sauce) s fafer
% Sh AHUEEATs e had ST | _ o WIS TF
o ey o e Ty ATaREE fhay sy | A (Standard): (Mayonnaise
5 AT W FER A (Emulsified) ofy | @ W9 AW W& TR Sauce) FTIET &
o Ferm =T PR BTeR ST | T | faq #1Ee
3 ﬁqu@wamﬁm& o TG TERE | Wﬂ;ﬂ(lnqﬁnts):
| ° -9 )
Yo It T e AEATSY Aarey ww | © T ee Tedl il o TSI TR WY
TR af@uat | ToT )
qq TIAR HUH TEATS ATAIFAT ATOR 97 | o proaeqre diverd SR S —
T H=H gl gTek @ie fHars | T | )
3 TANT TRTHT AR, ITHT T AHEGEE ® H¥E TISEr-
fFerar ==

93

AT T FLIeT TIrTAT USRI 4 |
AT AT e |

o TH-HEE ATAR
o AREBIA-EATS
ERGI

>

AR, ITHOT T FrATHEe (Tools, Equipment and Materials):
fafrrg aTgdes, edred, FHE, Ao, HH T4 Jgd, Jam

AT T gragries (Safety Precautions) :

FHITT GIARTSHT &1 fad |
fF= T TRARTSHT AT fad |
i = N ~
F 90 F& AT AT BIEY @ g |

Il AR AT O3 Aleddd AR [T |
el aTeal ¥ A3l T fdd® 9T THUH = T |

%2




fAfdse &/ (Task) . W : A aF dawed (Puree of Lentils) ¥ R 1+ |

®1Y farewor (Task Analysis)

F qHT ¥ T
Jgriw ;30
STeETNeF 3 T 30

= AT~ FEGHRA ILIIE® | qHa(ead qriaieed s
TE® . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATEYTF SATAHRT fefe | = (Condition): TRl AH A g9
R HATEYIF F AR, JTHV T ATARIEE foF=m, Amava® AR, o ufrem
Feheld T | ITHIN T ATAUET o T
3. HEAR AAATE AHRTET HATI |
¥, T IEET QU Fae freme arens aeTe | ¢ TRIEAT SPredl
Y. TR ATPT (et AlEAT e | fafds @t (Task): ° I IH W
o, { TIHT FET T | ¥ | ) o I qF A
5. WAl BIdH] AT, AYA T A @I H 3 I FATSET AT
g ¥ fAe I79 e | faoe #REs
%, WH GATE AATTY THATST | sag4_(Ingredients)
qo. TSR, AT, I T AT @R I¥aT fad | o I TA-9Y0
99. AT FH T T AW AterE R vo feye | Ao (Standard): e
R T ® T T UTHH | o A 4o I
2. W’CI'&}CU FHIHT AP Rl | o Y TEAT U | R —
3. TSR feprer ferdt g fae | .
Y TS A A FA | o FIUWEET AATE e T -3
4. 3T FerT 9uafs Blender |T /@R Puree T AT | o W (faern)-9
THT T J&HT e | o AT AWl W -
9%, HIGHAT FTEH TR THT QT IHTA | ¥ =
qu. 9 T Hivered @ fAarsd o fad+ w9
Q5. Al I aIAHT @Y HAET JEH | feraz
9%, TART TRTHT AR, YT T ATAUES FHT o T WA q AT
TR fAgifed TITFAT HUSRIT 9 | T
0. HAFHEA ATaTE@ TET | o T T AkE-
QTETAR
® FNTAl -9 FaT

AR, ITHVT T FrATHEe (Tools, Equipment and Materials):
=g, A A, =AUy d9rS, aTaT, FER, T, Y g A, I T3, Teal, B T doe, Iy

AT T gragries (Safety Precautions) :

FHITT GIARTSHT &1 fad |
feF=r Rt IraETZAT e oo |

) N Y Y
F 9 F& A1 AT BleY BTad qg |
Il AR AT O3 Aleddd AR [T |
[l aTe’T ¥ A3l T fdd® 9T THUH IF T |

o)




H8 fagamer (Task Analysis)

fAfds & (Task) 7. 3% : 8¢ T Aq@R (Hot and Sour) 9 T4R I |

FF FHI © R "I
JgTiw ;30
TN : q °Uer 30

= A~ FEGHET ILTE® FHafa gifatae s
(Steps) (Terminal Performance (Related Technical
Objectives) Knowledge)
Q. ATELTF AT foa | e _(Condition): 8¢ TUS YR qU
. HTEYTE T AR, IIHI T fep=rT, saead AR, o ufv=g
HHETES Febeld T | FII ¥ AHAES o wEe
3. Soup Pot #IT I« TRH I |
¥, HIGAT FIEH] AGAT, THA T WS @ ¢ P 5
T | fefiee @t (Task): * TS WK I A

«. Small Dice #rz1 @ Vegetable &%
@Y Saute T |
g TWHATS [aediy GaraT |

o g fafae T FrsEr 97 (Spatula)

fereame =S |

5. Fed, MR, e, 99 T 1=
BT T3 |

’. HF Q¥ TAAT THUR IFAA fa |

qo. T3aT ®=RTAT Corn Flour ¥ 9r+rHT
ETeIY uTe |

9. SFAREH UAT Hretsbl Corn Flour ¥
arTeRT fasTr faeaie @ |

R. ATRTEHT TAR qUaTs {5k ararr
FATS |

3. 4, A, AR ¥ ferecirades @ns
s |

Q¥ ATAT T TIAHT BIAT DTS Bh? T |

QW TANT TRTHT AR, ITHIT T
Irades T T feifed TereET
TUGRI I |

9%, HEIFEET ARTeE T |

g2 TUS AER g9 JAR I |

HAEE (Standard):

e Dice FIEH HITAEE
Afermieuwat |

o U A UTTHT AT ATFAT
TR |

o [T ATHAI =T WU |

o FHUMIEA HAlerg
TEHT |

fafea
® 7 UUE X U FAT34l
AT faqa FrET
9949 _(Ingredients)
AT, FTEhI-40 TTH
TTHT HTEHI-¥O UTH
=TS HIEHI-30 UTH
FIAHT T -¥0 ITH
a1 BIEHI-30 UTH
st (Chopped)-30 99
@99 (Chopped)-R drdT
ugdr (Chopped)-% ¥
e fada /999 feaex
IEH-R =
fR-3 ==
T ¥ AR=-EETEar
gfear Dice fadr-30 g™
Fereett |-amen Feramere=n
qe-R ==
Corn flour - R =rF=
qmHr & =T
gfedr wrer-Afasr ®rewr Her

AR, ITHVT T FrATAHEe (Tools, Equipment and Materials):
=FE, G e, ATF IS, T, FART, SIS T+, Hidl, TT, I I3, FAeal, FH T dge, IqhT

AT T gragries (Safety Precautions) :

R ATARTSHT &1 o |
fF=repT FTEHRTZAT & fae |

e i a%q a1 ATHAT RIER aTae g |

Il AR AT O3 ATeddd AR [T |
[l aTe’T ¥ A3l A fdd® 9T THUH =F T |

A




H8 fagamer (Task Analysis)

T T % HE
JgTiw : 30

STAETE : q =T 30 7

fAfes & (Task) . 9 : I3¢aw 99 (Broth) I TAR I |

G.

Q.

q0.
1.
.

9z.
9%.

9.

FIICHT AS(edd b T BT eTelk ¥
fam 1

THATHET F1ehl (Macedoin), #eidaaes,
AT, 9 T AT &R FATST T THGT
AT fae |

AWTATS DA 919 T A ATSHT Bie ATem
AT qre fad |

frte® (Scume) e fepTeiR ®Te |

& AT (Bouquet garni) FeTeiY ®re |
T ¥ A= @ faars |

AT T FASEHT ShIT T AHT g9 A T
E |

T IRIAT Feb? ATl TEeh |

TANT TRTHT AR, ITHIT T AHAEE THT
T feifea T queR 9 |
HIAHET Ao e |

HHE® (Standard):

o cb[dhl HlddAkh]
Shape AT
qehTUHT |

e YR T F4T hT I
Ifguepr |

o FHIFWET AN AT
pceall

= AT~ FEGHRA ILIUE® | GEarq qiiaiaes s
TE® . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATFYTF ATAHI feae | st (Condition): AN AT
R HATEYIF F AR, JTH T ATARAEE fF=r, smava® S, o =g
HHe I | IJIHIUT T qTHATEE o HEH
3. 9o FIAAEE GHRTET q@re | o HTZAT FETET
¥, Bled O Seiedase gred | o NI FT A
Y. S Aeidadesars Macedoin FEHT 1T fafds @t (Task): T M
AT AAT ATSTHT T | USTEAe 99 Y qAR T | | o AR FF AT

AT T faqa
FRTET

31311; (Ingredients) :

Hordael- (MR,
TTREHAT, HaT) R00
IR

Afdaaed®-q feaax
=11 (Rice)-30
IR

7 T Afe=-
FEEER
ECICIR

Tq ARIA- TET
=TE=T

AR, ITHT T FrATHEe (Tools, Equipment and Materials):
=FE, G e, ATF 9IS, AT, FART, g T4, Y S A, T T3, Feal, HIH T 9, FarT

AT T gragries (Safety Precautions) :

o fhid IXERTSHT &ar fad |
o TFaH®Hl IXARIZHT 17 [ |
Y ~ N ~
F 90 FE& AT AT ®lEY BTad qg |

Al AR FATIET O3 Aeddd dARare [T |
el aTeal ¥ YISl ¥ fd® 9T T90H = T |

O




H8 fagamer (Task Analysis)

T T 3 HUE
Jgriw ;30

ATSETRE : 3 "var 30

fAfese &/ (Task) 7. 3= : 9 % dHer (Cream of Tamato) 4 TR I |

#rd HIH FEATTRT ILVAEE | qaread griarae ar
TE® . .
(Terminal Performance | (Related Technical
(Steps) Objectives) Knowledge)
q. HATAITF TR eI | sa=_(Condition): 5w dRd
3. AEYTF T FOR, IIHTI T GTATIES fep=r, araeTd AR, o uf=m
AT T | JTHR T ATHAES o UEH
3. MANST TGy HiGAl THT e | o TRTZET JHTAT
¥, A @Ay AfgHr Fra | o [ % IrHdr 99
J. R G TEHT T2 T | ffés ®& (Task): ey faty
% @A ¥ AV @R gedl A R A M2 | fpm o dver | qur o [FH o% arHar 99
o, Ewwmaﬁﬁ?gm@ﬁ@nﬁ T TSN AT fae
|
1 FREE
5. HIdHl Tenel BTeR THiE TR Fars | s @ (Ingredients)
¢ TP WP T FF el =& (Standard): * AR -¥o U
q0. Hfgar I fad |
99. ST FH T | ¢ T TR o W -¥oum
2. 9 T AR EeR FT@ATS | o TT AN TS A | o AHT -3 TEN
93. Hi¥a 0 fHae HegH Af=HT qra fae | Eicpeall o TAHET -300 UTH
9%, ATIITF U RS [HehTer? ®Te | o Tur firal wREHT | o TWIA - ¥ T
4. FORT SITATHT BTEY Bl T TEHT A& | o FIEEIET WTErE o wE- q Fefav
&, HATITAT TETAY IFAT (& | N . FR@r- %0 I
qu. 79 ¥ AR @re ffarsd |
5. FH @Y FATIA | o THWA -9
2. Tl qI TIAHT TS T ke T =9 o W H-00 fA.E
TRIAT TER TER | o PIdH- R0 TH
20, WA TRTHT AR, FIHOT T ATHUEE TRT o T URIAT -ATHT
TR AT TaTAT qUSR T | e
Rq. HTEGFEA ATAeE TE | o AT 7 WiE-
(iGN

AR, ITHT T FrATHEe (Tools, Equipment and Materials):
=, G U<, AT AT, &, T U, SIE T, %I%h, 9 JIolid, qIASd, Feal, HIH T dad, fara

RE T gragres (Safety Precautions) :

TRITT AXARIGHT AT & |

feF=repl TRARTEAT eard o |

e i a%q a1 ATHAT RIER aTqe g |
Il AR ATl 13 AeUesh ANAare ST |

“eRl ATl ¥ aTSEr e fee qU AU e T |

93




®1Y farewor (Task Analysis)

T T 3 HUE
Jgriw ;30

ATSETRE : 3 "var 30

fafds ®r (Task) 7. 3R : F@7 S9@ I TR T |

-, HAITH FEAGHRT IeIAe® | qHEd Jiiataes [
(Steps)g (Terminal Performance (Related Technical
Objectives) Knowledge)
q.  ATIYTE ATHERI e | e _(Condition): faee A @
. ATAYTH T FR, JTHI T ATATUIES fep=rT, saed AR, o U=
FHAT T | JUE T AR o HEd
3. UTdehl (Al ggel (MR Hle | o TRTZAT THTZET
¥, faebael ATgarg Dice #ra |
Y. 9T THT FeT T | fafese #d (Task): o FoErehe T q
% HaT gk gel @31 (Blond) BRI 2 | e e[ g qIR T | qATg
o, AT g wF faea GersT T C SR S S N
ATSRTEFT FAATI | TS ST EET
5. T, A= T @ﬁgﬁﬁ BT | A% (Standard): e
%, THded IFAT fad | : _
90. W@Wﬁm FH T HAR ATTAT FRA 0 ) m e ml??sdxm
. ST P e I e D
92. Medium strainer |T €1e% g~ ¥ TaHT & | THTHT | : quqw
93 TIAT T A FAGT ¥ TF U I || o AT fr@r e | JR
Q¥. TTFHT FIEHT (bl A TE | o FHETIET Fiaeg o Sar He T e -
Y. T T H=H @1e 7S | T | h
q%. TIaT FARTAT AVST T FIH A€ FHTaA MR
=3 T Liaison qam® T | ° ?‘;a\'ﬁy\o\ﬁ?‘aﬁ
qo. faea quaT @ered T AferrEdT adrs | o TR A - 50
9. dTdT 9 TIAHT & | ™o
2. FT AT Fb? TEHT | o IUSTH Ugdl AT -
20, WA TRTHT AR, JTHIOT T ATHUEE THRT 4
T A T4qTHT SORRYT I | * mﬁﬁq?—xm
4. FEGHERET ATaE TET | * ?;m S

AR, ITHVT T FrATHEe (Tools, Equipment and Materials):
=HE, G A, AT AE,qT UL, IEF, FlT, T, FERI, TG T, T G AN, qT T3, <Aeal, B
T e, I

AT T gragries (Safety Precautions) :

FHITT GIARTSHT &1 fad |
feF=r Rt IraTZAT e oo |

) N Y Y
F 9 F& A1 AT BleY BTad qg |
Il AR AT O3 ATeddd AR [T |
[l aTe’T ¥ A3l A fdd® 9T THUH =F T |

oY




®1Y farewor (Task Analysis)

fAfese &/ (Task) 7. 30 : @drer gl s (Paya Sorba) TR 7+ |

FA AT © & "I
Jgriw ;30
TN : ¥ T 30 7

HAIH FEATTRA ILTAEE qHafea yifatae S
FY TRUEE
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
q. HATAITF TR eI | sa=_(Condition): Gl Gl WA
. ATEAYTF AR, IUEIT T ATHUTES fep=r, sraegs AR, o Ul
GEAT T ITF ¥ ATHAEE o e
3 G gEraTs 3 Aed TSR TE@re | o THTZET FFHTEA
¥, @R GEATs ITAh ATSSTHT He |
Y. TR HHCHMT qd qdls doid1e T qear PP : o THH GITHN FIA FATIH
Al W ! @?ﬁaﬁgmgr-r%?;l—:r)-aﬂmﬁ | ffa
. ;q;r?q@mﬂ@? R freas =R > o GEH G HE
1T FATIST AT f&que HTEe
o, 9ER, A{H, STEhd, SRI, TG, AgaT (Standard) 7
2 R IGED andard):
T@Tﬁ_;g'%;%:;glw'“ RN JRP— g4 (Ingredients) :
5. TARHT 9 T A Eer FRd qo 3fg 93 aEE : aﬁggi'_"i?ﬁ?'ﬁjw
BTl [Hid AT T THhTI | o HIHT HHAH A | N -
<. AN g= W fordEr g fam | TF | f_i
q0. FHHTeH! ferehl Grelx =3 | SR S o FISHI-X0 T
99. GEWT EHG! A TH T I o TRH wEAT- 9 fm S
G GEFT FHIAHAT TH THAT O T | o TRTATAN F T3 T
93. Tk Tod IJHTA | a\5|éa§|
3. 99 T HEATH @1e s | * WX -90 WA
Q. qTAT WRIe T GUTRN GERT THRT Aled o ST gT -q FermeEn
qq AIAAT e | o TSTHICS-SATaT=rAT SF=T
qy. efedr afrate e awk | o SR gal-/z ferarEeEn
9%, TANT TRTHT AR, ITHT T AHAES o UM -9 faex
JHT T A TIFHET USRI T | o i gfar - 3 ==
[ J

9@, HEAGHTET ATHTE e |

el @HHl-¥ Jel

AR, ITHVT T FrATAEe (Tools, Equipment and Materials):

AT T gragries (Safety Precautions) :

RS ILARTSHT T & |
fF=rerT ITaHTZHT e fae |
) N Y Y
F 9 F& A1 AT BlEY BTad TG |

Il AR AT O3 ATeddd AR [T |
el aTeal ¥ A3l T fdd® 9T THUH = T |

oy,




®1Y farewor (Task Analysis)

® 9T 3 "UeT 30 TR

Jgia® : 30
TR @ q =0aT
faféee & (Task) . 9 : FEH T TAR T |
= A~ FEGHET ILTE® FHafa gifatae s
TE® . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
q  ATIYTH STAHI e | sa=1_(Condition): FES A
R ATAITE HNR, JAHLOT T ATAYES fep=rT, saed AR, o U=l
bl T | ITE T ATANES o HEH
3 ﬁ?ﬁl@@_& JHRTET HATI | o ThZa dHTZET
¥ J®T GIEMET G0 T@Ted TehTd =T
FerstraT | : o TETLHN A TATSH
W I JHUR ATl T TSRS AAT AT mﬁé-;ﬁgﬁ | Fafr

N

30

11
R

9%
9%

AL
9%
9
=

9%

e |

IR HbTHT qe TATI |

qTHT TR FATEATS Bled T AT |
AR, T, SR, @A, AZAT T AGAD
Ut @Y HAATIA |

FATEAT AUHT THIATS GHTTATS AR
AT AET T AT |

FHRTH! fahl g8 T ¥ Heg 90 @ 9
fafe =+ Tr3 |

AT faTeR ferEr g fae

ferepT @TeR HM@TEN AT T ATIITF AT
AT FUR BT FATAR THIIH |

T T HEAT %l @1E (7S |

AT HTe IIFAT & qarsd I sar g
I g T TEHS |

qTebebl FTETR] FhIAHT ST Wl |
qrdr g SAIAAT e |

gfar afqater gmuR arar aeem |

TN TRTHT AR, ITHIT T AHAES
TR T e T HISR T |
FREEEA ATTAE T |

"% (Standard):

®  VRICTHT AT JHb
TSTEN |

® WHITHT TSNSl AXH
FAIR R ATeheh] |

® R T FTIRl AU
fHerenT |

o  FHFWEA AdaE
TG |

o TTEH I TATIET
AT faa FrET

Faga(Ingredients) :

A #TdTr - Q00 UH

e - 30 fafa

& - R Al =T

fei sar-q e =

ALAT ALART T - ¥0

DIE:]
arHT q fefe?

g -q ferar ==
9 - @R ATaR
gaHr qrge- q =
=T
forerept argey - 9 =
=T

AR, ITHVT T FrATAHEe (Tools, Equipment and Materials):
FRTE, T, HART, ATT, TaX FKF2, AT, =IFT, =Tk I, AMTF aTe, T I3, Feal, FH T doge, A

AT T gragries (Safety Precautions) :

FHITT GIARTSHT &1 fad |
fF=repT ITEHRTZAT & fae |
) N Y =
F 90 F& AT AT ®IEY BTad g |

Il AR AT O3 ATeddd AR [T |
[l aTe’T ¥ A3l T fdd® 9T THUH IF T |

%




®1Y farewor (Task Analysis)

FT THT © 3 T

Jgriw : 30 T
TRl © q "uar 30 A
fAafes &/ (Task) . 3R : 1@ @@A) W (Red Greavy) TaR I |
= AT~ FEGHRA ILTE® FHafa yifatae s
TE® . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATAYTP STAH fer | s (Condition): T Il
R ATEYTF AR, ITHI T qTHRIES . o Uiy
qHaT T | FTIEIA, Fel, HH T J
3 o fgel? T e | S, A AT, o THTZAT FETZAT
¥, FRTEMT O JATR TS @31 g T4 feq | Fv=H T oagE, et o I (W@ YA FATIA
g T febled fep=r, amaeTs AN, PRy
Y. B ATATS SUE MR T qAR T | | STET ¥ ATHHES o Tz omaEdn T A
& HOT BT T HIS AT T3 |
o, &UE Y U qAR T | P @t (Task): %WWW
o, T FRTET T RH T ¥ A, AL, | vz gy 366 g o Faga_(Ingredients)

q0.
1.

.

3.
9¥.

.

q%.

q0.

9z.

FHHA T M TSHTS |

SER, AgAT, TGl T TER ATH g
T JehTS |
GHIH gl IER FAATST |

Ut TRl ATATST AT el T T
fam 1

TS AT Uee, FI I, AT THTH!
qraT e, T AHTEl FRI AE |

T fafgs T =@rsT |

g gar, RT g, afqat gar ¥ 99
BT T3 |

| AT [ Terse wiRa Q4
fgee v g fem

TRH HGHT, HEL, AT ¥ T2 &Rk
TATI |

TN TRTHT AR, FTRLT T ATAAES
T T Huifea Tar=ET querer T |
FTAGEET ATTIG e |

HE% (Standard):

o Il TF AT T@THT |

o T I UTheh! T
TRTEHT |

o  FHETMIEA AT
pccall

=IE]
GEl
T

300 YH
Yoo T &
T 30 7T
TS ¥o ITH
YA, HAgATH T 9 /9
=T
g gl =
AT HIEHT 00 T
ITHT THTeHT &fg 400 AT
TSN T & =
B L e
STRT/afear ger 9 /==
qar 9 feram =
TRH wger q Faar ==
qeard 3 Far
TS, GHHA A=l Q0
DIk
2T 400 ITH
o HE HAT q Foram ==

AR, ITHVT T FrATEe (Tools, Equipment and Materials):

TR/ arearee (Safety/Precautions)

RS ALARTSHT T & |
fF=repT FTEHRTZHAT & fae |
) N Y Y
F 90 F& AT AT BlEY BTad qg |

Il AR FATIET UTS Aeddd ARTarE [T |
[l aTe’T ¥ A3l A fdd® 9T THUH =F T |

LV




®1Y farewor (Task Analysis)

fafdse &1 (Task) 7. 33 : Tear I (Yellow Gravy) @R 9 |

FF THT © 3 "UIT
Jgriw : 30
STEETNF : 3 "var 30 f7

- HAIH FEATTRA ILTAEE qHafea yifatae S
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
Q. ATAYTH ST e | sa=1_(Condition): Tedl Il
R HAMEYTE ANIR, JUH T GTAREEH fep=r, sraegs AR, o U=d
bl T | ITEI T HIAUES o T
3. TS [9RR AT Uk U JHTER f=rEr o RTZAT TFTEAT
FATI | o Tedl T (Yellow
¥, SAUSTH] 6|9|<‘<xius TR I TR T | | pyfdee o7 (Task): Gravy) smr3+ fafa
X, TETAST FHRIET T@e | e 5T (Yellow Gravy) | o @&t ¥ (Yellow
% TAHSAE I J413 | Gravy) aaTsaTr &
TAR T | y
9. HIS[ T HIS (ISR v T Ue TAR Faae axTEs
T f Faq4a_(Ingredients)
5. FEMT ¥ TR SEEIGAKZIES -
oA T Ao TS | A _(Standard): ’ ﬁ‘ﬁm 150
LR = - 0]
% TV, WA, T AEAET U @ qersy | @ I qEen saww ) | mW-azuur?
FeT &1 EH T A | o W T T R
° b ESU ' o T -¥O UH
0. Y TXH AN &TelR AXH g
TEIT | o Ul THIEH T HAUH | o @A Bl Y- =¥
1. TR, afvr, {7 gatre Teer 13T WO | * mﬁyaﬁﬁr&f-ﬂmr
EToR TATSS ThT3 | o FITHEA TG ¢ ’ - A
9. BT T IS UL BTl HEAH AT=A] TRET |
Hieg qo fave v faeame ar fao | o ST ATSET
93. ATIYTF TU Eeebl UTAT QT THTIA | .
Q. TANT TRTHT AR, ITHIT T AHAES . WWW%W
W I fe UNACURALE o IAR-ITHT foraT ==
Y. PR ATHTE e | . - ¥ =T
o CSTUTA- R 9dl
o AE, GHHA, AT
LA

AR, ITHVT T FrATAHEe (Tools, Equipment and Materials):

AT T gragries (Safety Precautions) :

RS ALARTSHT T & |
fF=repT ITaHTZHT e fae |
) N Y Y
F 9 F& A1 AT BleY BTad qg |

vl AR AT O3 ATeddd AR [T |
[l aTe’T ¥ M¥TSal T fdd® 9T THUH =F T |

i




®1Y farewor (Task Analysis)

fAfdse & (Task) 7. 3¢ : e 1 (White Gravy) TR I |

FF THT © 3 "UIT
Jgriw : 30
STEETNF : 3 "var 30 f7

N — HfwH PG ILTATE e Fiiaie® [
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
. AR AABNT (oA | &1 _(Condition): e i
. ATAYTH HGR, JAHLIT T ATATHIES fep=rT, sTaead AR, o U=l
HpeTT T | IR T ATHHES o WA
ERER IS W T gl LK W | e ThTZAl a'cmga'[
¥, AT 7 g T HfeeRk AT |
L. m\@ ﬁ:g lﬁ'Q: | Pafds @t (Task): . 0815:6. T ®|"|I\‘3f| fafa
P gﬁqw SN | s e | FTEE WA (White Gravy) | * FTEE T A
‘ Tﬁj TATR T | e ﬁi—iﬁ A
. STSAHT HISUE T GAT BTelR ITHET a4 _(Ingredients)
ez e | * WS- 300 ITH
& FHT HEET B N T qehe ¢ aw | 2w (Standard): o WS- 40 UH
I TEFTI | o T HAT WA A o WH- 300 UTH
0. THHAT TS, AGAT, T AGAB! I BT | el o EA Uw- q farw
9. FTATSE &bl ATEAT ATST T THSH | | o U ABISH | o GAT T Y- q For A
2. g9, &9 Ie< ¥ g1 AW fAfeT w8 o CEUIHEIRA dadd o WAT- SO UH
FATS | SN
Y o | L ?{\%T - Qo0 ﬁ:r?’ﬁ
93. AN FH TR FAATIS HLT AT=HAT o TEEA- 3 AT
THIA | NI NI
V%. FAT AT el, THAT T AR * ;a; | T -
qIeT BT Hivd 0 fHe 91 fav | - ! ]
QY. TART TR HTAR, ITHIT T JTHAET * Sl NS
TR T [T T AR T | o P IR
. FHGHEA ATFAE e | e
o - ¥ T
o TN -R &0

AR, ITHT T FrATHEe (Tools, Equipment and Materials):

AT T gragries (Safety Precautions) :

RS ALARTSHT T & |
fF=repT ITFRTZAT & fae |
) N Y Y
F 9 F& A1 AT BlEY BTad TG |

Tl AR FATSET °TS FeTed ARTaE ST |
[l aTe’T ¥ A3l A fdd® 9T THUH =F T |

9




8 fagamer (Task Analysis)

fafdse &t = 3 : B BT (French Vinaigrette) TR 1+ |

& G © 3 HUET
Jgrt=® : 30 fHae
ATIET : 3 "veT 30 A

- A~ FEGHET ILTE® FETaq qiatae S
TWEE ) .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)

q  ATEYTF SATAHIT fof | sra=aT(Condition): e e o

AT AR, ITHIT T feF=re, saeTed AR, o Ui=H

AHRIES FFad T | JIE T AHAES o TEH
3 UICT I3 AT AT, R, e ThTZST THTZET

S qI9SX, 79 ¥ H=Hl gar

PRI 2T | fafése #d (Task): o Gy fydie aeTeT fafy
¥ R ol i T Sers | G e IR T | o Thed [qAUT FATSET &
W T9 T AR @ s |

& TUNT MRTET AR, ITHIT T

JIHAES IRT T Haifea orar

USRI I |
¢ HEGMEA ATAE e |

> >

9449 (Ingredients)

"% (Standard):
o T ¥IUT W TATTHT
o Eoehl TATHAT FGUHT |
o  HETMEA AfqaEg
pceall

AT ATTA - 900

fa e

R -¥o faar
e 99X 9 = =
9 - SRR
AI=HELAT- TR

AR, ITH0T T JEATIEe (Tools, Equipment and Materials):
FeRIT a9 ¥ 1%, Fqeel, HIH T dqd, 974, Aarg

QAT T gragries (Safety Precautions) :

TRITT GTARTSHT T fad |
fF=rerT ITEHTZHT e fae |

A af a%q A1 A HER ETad g |

Il AR AT O3 ATeddd AR [T |
el aTeal ¥ YISl W fd® WU TH9CH =F T |

O




HISIH & : Main Course TIT

THY : 90 T () + LY HUGT (3D = &Y HUIT

g1y fqa)r @ 7« Hgga T Main Course TaRI %1 FF=dl ATaYAF ATH T 98¢ THEL TRUH |

I ¢

R L R R G

-~ o0 o0 o0 O 0O
»x X w o o Q9

-0 0
G AN

LN e M XY P

- o0 o0 O O O
¥ ' w 0w 2 0

9%,

qe.

fre wug fere (Fish and Chips) TR 9 |

grer qars (Plain Pulau) @am 19 |

Hsireaa wantaa (VegetableAugratin) TR 19 |

o1 13T (Aloo Paratha) TR 1 |

=Tt (Chapatti) TR T |

dreg fRE & 9o 99 (Poached Fish with Veloute Sauce) TR T |

ferebe fasee & w@ed @9 (Chicken Sizzler with Mushroom Sauce) TR T+ |
I warfaas (Penne Napolitaing) damR 1+ |

aff= Fex "9« (Paneer Butter Masala) @ 1+ |

. frg =msfas (Mix Chowmein) TR 19 |

. &9gT #4 (Egg Curry) TR I |

. Heq FAr (Mutton Korma) T 1 |

. fsteas st (Vegetable Jhalfrezi) dam a1+ |

. a1 aga (Daal Tadka) TR 1 |

. ¥RTeh! AT a1 (Jhaneko Massko Daal) T3 19 |
. o1 79T (Rajma Masala) T a1+ |

W wEd (Steamed Rice) TR 19 |

frer wog fa=r (Fish and Chips) Tamw 1+ |

grer qars (Plain Pulau) @am 19 |

Tetrdare ganfaq (VegetableAugratin) @am 1+ |

o1 9731 (Aloo Paratha) TR 1+ |

=q1eir (Chapatti) T3 T |

areg fRa & 9« 9 (Poached Fish with Veloute Sauce) TR T+ |

e fasere & w@ew ¥@ (Chicken Sizzler with Mushroom Sauce) TR 19 |
I Fqifeas (Penne Napolitaine) TR T+ |

affR Fex 79« (Paneer Butter Masala) @am 1+ |

. fre =msfAs (Mlix Chowmein) @I a1+ |

. 99T #4 (Egg Curry) TR T |

. ®aA ®MET (Mutton Korma) damw 19 |

. Afsrdas st (Vegetable Jhalfrezi) Tam 1+ |
.31 @ (Daal Tadka) TR T |

. Rl AT a1 (Jhaneko Massko Daal) T 1+ |

o 7Eer (Rajma Masala) 3w 91+ |
W e9 (Steamed Rice) TR 19 |

=9




CaplCRE L]
(Main Course Tam)

g



HE fagamer (Task Analysis)

fafes &/ (Task): . 9 : ‘@ qug fa=w (Fish and Chips) @R I+ |

FA THT @ ¥ "I
Jgriw : 30 T
TR ¥ guar 30

S — AT~ FEGHRA ILTE® g gifara® J
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
1 ATEIYAF BT [ | s (Condition): e e
R AETE AR, IUHT T US| fp=e, e e, o U=y
HheAT T | ITFT T ATHAET o UEH
3 HIE I9UTh ATSSHT & Fel avTer o RTZAT TFTEET
THT g T FlaA |
¥ R PUST HIGH THETATE TR | fafbeer 7 (Task): o TR Hrad afear
TEar qr '\ P ®TE TR T | e RIS FATSH fafa
4 A, nﬁ%ri FET WS 7, mustard o FE WS TS G
T BNIART T HIGH THEEATS feaeT FXTET
AR A | "% _(Standard): AT (¥ AR A1)
& B e A | o fow wder &y | e fRa fEer co0 wmw
©  @afE ATETE! THIEATS HarAT s °
TR | T HTs TWH | o 79 ¥ A WRATAR
S TIaeTE Rl AUSHT TS 2 o wTE WAl fRY ® Mustard 9 =
FSHAT garar Coat T | TEIE o IR TE 3 =AFT
] U AMEH Shape M3 | R ‘ . SE ® FRTAMD I R ddl
90 e 950 fefirer arashaar qars+ | o It e feAex
c T |
19 ATEIATS FAM @30 g T ardr O g S—
Ik AT Deep fry 9 |
1R A GRT TR AR AT ® SUST- X AT
T | e Bread crumb 900 ItH
13 FHT WA qodre, oo, o\ ¥ 99 Accompaniments:
TER GEh e Finger chips 300 TH
¥ YANT TRTHT AR, JTH T e Tartare sauce 900 ITH
ATHYTES |1 T {Agifea TarTa e Lemon wedge ¥ THT
HISTRIT 7T | e Cole slaw salad €0 um®
QY HTIGETET AT e |

ATAYAF AR, YIH T FEAES (Tools, Equipment and Materials):

TR T |q19 gree (Safety Precautions):
PPE sfard 9amT T |
TRITT TS [haTehl GIIHRISHT T [ |

e 9T F% a1 AU RIER aTdae g |

gIiver AR FATIET 13 =leddd AN [T |
el aTe’l ¥ M¥TSel ™ fd® 9T THUH =F T |

3




HE fagamer (Task Analysis)

& THT ;¥ HUET

gTfeeres :  =uar
ATIETeE @ 3 TUaT
fAfds &/ 7. ;&R q@r$ (Plain Pulau) d@R 19 |
S S HITH FEATHRT IeVAe® | qearead qiaraesd
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
(. HATAYAF SATARIL [T | Fq=_(Condition): RIEIRGLE]
2 HTEYTE AR, ITH T qTHUES fep=r, araeTd AR, o uft=a
e T | IJTHIUN T HTHIES ° HEHA
3. STHE GORTET Hells 6T I R o * HIEET WRIET
dTR wETe | o I TATS TS
v, =THEETS Hed U frreae qrE frfde #rd @): T

0.

9.

R

3.

9%.

ALE

q%.

eI e |

FTHEAAT TEHT Tl ITHAT I TS |
JraAT IFATHT P 2ok qdTs areramr,
Ty, A, [5121, T q€ers |
TS 1ol &eal @RI g T 572 |
AT T AR T Blerd T B %
g e |

T THTSTHT ATHA BT FATIH T
Fiear ¥ fave gearr @ g o |
JFAD! Tl T A BT bl E T AT |
Ul T AT AT FTAT STATST |
graT At T faeie 31 |

Fear R0 fAe TF =TS |

forel @iy Eeahl|TT qaTs =S |
TN TRTHT AR, ITHIT T AHAES
FHT T (AT AT AUSR T |
FRAFFEA AHE e |

qIET TAT3 T3 |

>

AU (ER):

o TAT3 TN UTHH |
oW@?ﬁ@ﬁﬁhﬂﬁW
o TATSHI &1 T HAATHI
I T8 |

o FIFHEA AfHerE
TEH |

o TR GATI TATIET
AT fau FrEe
HAUF (¥ SATH AT
e THA- ¥OO UTH
o JFABI YTHI AT
frex
° %{[\-KOU}T{
FraAfeAl- R
9F ST
asT9r- 3 &al
«lg- & 9dl
EHHA- & qdT
AT T AGAB UL
q =T
- TWEATEAR
o TTA-¥O UYTH TS

LN

Eareal

ATAYAF AR, SIH T IHAEs (Tools, Equipment and Materials):

AT T 919 gree (Safety Precautions):

PPE sf9ard 9amT T |

TR Ug fheehl TRAHIZHT & fad |
Y ~ ~ ~

F 9 T AT AT ®lEY BTad qg |

gIiver AR FATIET UT3 =eddd AN [T |
el aTe’l ¥ MYTSal T fad 9T T9TH = T |

¥



®1Y farewor (Task Analysis)

FA FHT © 3 GO
JgTi : 30 T
STEETNF : 3 =var 30 i

fafdse &1 (Task) 7. 3 : |elieaw sEnfaa (Vegetable Augratin) @R T+ |

S SUN— HITH FEAGHEA ILATE qrafegq wifatae s
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
Q. ATEAYAF BT fe | Fa=_(Condition): Asiresd e
2. AEYIF AR, TR T ATHAES | [FEA, AT A, o ufr=rg
Fhe I | ITHTI T AT o W
3 TSR, fHT, #TIl, AT, gRar #Rrs ® ThTIaT AFIAT
AR TXBRIET TR HATI |
%, FEHT T G107 q@re | fafdse @@ (Task): o SSiEEE AT aTS

THATHH Mecedoin FeHT Hla |
IFAH 79 g Blanch T
Refresh T a1 TS |

TR FHATTAT T2 qAATe =T TR
FEA HISH T FFO AfTEad TR
Tz fA¥e I¥9 Sauté T |

5. Eree 99 q@? fAfad W F«rsH |

q0.
1.

AR

93

Augratin fe&HT FaTTR T |
ATTTeTE PIHT ForoTelrs T |
ATAHT AT AT TATHSTHAT FATAT
@I g9 T Gratinate T |

TANT TRTHT AR, ITHIT T
ATHAES THRT T fqaifea raan
JUGRT T |

FAFETET AT e |

ToiTeaer FAfa qar T |

HE% (Standard):

® STMTATHT Wbl HIoT
R TNATHT |

o T AT @31 T
Eicreall

o FIHTmIEH AfierE
pceall

afeeT
e ITedad AUTAA TATI &l
o fee e
o IR T Al
AT (¥ STATH A0
o g afstead-voo UH
o EATSI (JATHA) TH-R HT
o FR& fae-s0 IH
® FIT-¥O UH
® -3 UIET AIEHAT BTkl
o UTHAT AY-TATIEHT ATHT

ATAYAF MR, SIH T AHAEs (Tools, Equipment and Materials):
SN, g9 o, =ity ATE, =k, B1sy A, Augratin fed, o1, arsd, <[, w9 T dofw, Jaf

QAT T gragries (Safety Precautions) :
PPE fam™ 9aiT T |

TR Ug fhemehl TRIAHIZHT &= fad |
) N Y Y
F 9 F& A1 AT BlEY BTad TG |

Il AR AT O3 ATeddd AR [T |
el aTe’l ¥ A3l T fdd® 9T THUH =F T |

Y




®1Y farewor (Task Analysis)

fAfds &/ (Task) 7. ¥ : &e W11 (Aloo Paratha) TR I |

T T 3 gUE
JgTi : 30 T

STSETRE © 3 "uar 30 7

(Steps) (Termggjlezgc‘gsr)mance (Re:z:]eod 'Il'eeé:ger;lcal
W
Q. ATELTF AT o | e (Condition): T RIS
R HEYIF AR, SUHR T AHAEE Hopad | fH=, qaead A=, o ufv=rg
T | JUH T AHAES
3. el GHT FHT AT e | °* T
¥, FAATT AT ATl HBY S q4R MY e | ® PIEE AREE
¥, ST wTerehr ST fgelk Mash 9 | frfds #d (Task): AT RIS AAST AH
& WAl HTEH BAT afal, I T A | A RSN TAR T | ® AT WIS TATSAT &ATH
ATTAT e | feot axTes
o, gHl HEATES TER ATAHT Fel Fafere wy F9IT (¥ SR )
goebl T Heg | W= (Standard): S —
c.@aﬁcwwwﬁmﬁﬂﬁn o RIS WA, T, oo
%. TIATE EEhATHT @Y USTH ATHFR fa | atfew AfferTaE | o IfamEr oM 300 N
q0. HI¥T 30 YTH TR ATAH! [HFER TSThT S ® TS 30 YTH AiGHAT
e 7T | ® T X e B
49, FH: ST GrET AT FedT feR A W | FH & S o il gar -3 =er foaf
93, ol HaT Th? (&Y TeATel Tel¥ TRTST o E*i*:'ﬂ“‘*“%*" FepTere Ui FTTET
ﬁ‘c“rawrﬁ | o  FHETWEA AT o =it afyat afeer
q3. T AT Ewebl & @R AT | TGE | 2 =Te
ﬂX.aﬁaﬁer?@?@aﬁ| o T e q PRI S
Q4. Bobl B G T TeadlS | ,
q%. Eehl ATTHT ¥ Teg §9 O T I ° Z‘;ﬁ':ﬁ”'d“ 1 F*T*:;'
THS | e g T3Sy ATdm .4,
g, FART TIRUET AR, ITEHO 3 ATHUES ® ¥ FAEA
TR T [T T HIER T | o HAATAl UTHT -ATaedehal
95, HEAGHET A e | ELUIN
e TF W@T AW

ATAYAF AR, SIH T AHAEs (Tools, Equipment and Materials):
AT, AT, FaAT, AT, TecT, Feal, HIH T Toqa, dafa

AT T gragries (Safety Precautions) :

PPE sf9ard 9amT T |

TR Ug fheehl TRAHIZHT & fad |
Y ~ ~ ~

F 9 T AT AT ®lEY BTad qg |

gIiver AR FATIET 13 =leddd AN [T |
el aTe’l ¥ M¥TSel ™ fd® 9T THUH =F T |

&%




®1Y farewor (Task Analysis)

fafdse &1 (Task) 7. ¥ : =9rdr (Chapatti) TR I |

FA FHT © 3 GO
JgTiew ;30
STEETNF : 3 "var 30 {7

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
q.  ATIYAF START [ | q= (Condition): RLIG
. HATAYTE AR, TR T JTHIES Fheld fep=, wTavas AR, o ufr=rg
T ITEHIT T AHAES o TEX
3. 1T A ST e | o W
¥, A ¥ ATALAE HEATHT G BTAT HER o
Todl B qAR T | fafese #rd (Task): IS A
4. wed 94 TG 20 fasve Mg geelr gy | T TR T o =TI TS afveRr
qTer =T FISTel S A | o IS TETSET AT
. Ub AEHE F-FAT IR T2 SATEEAT faru aTEe
ST T | A (Standard):
o. i FaT a1 waT TET AT 7 AEeTS @y | © AN W AEH | JATA (¥ A A
FATIA | ® YTl UHTIS Telehl | @ fiar - 40O ITH
5. @Il qaE A TAEeATs ool ael? o FHFWEA ATaE o AT T -
REURICEUN-S IRl T | ATTLAHAT STAR
<. AT FATS | o o q P e
qo. ATATRT LT ATATHT TER Fa | °
9. T4 TH YUl AT A=A B FPprR
AT |
9. TART RTHT AR, JTHT T ATAAES
FRT T AT =T qUSRY T |
93, HITHTEA ATTAG e |

ATAYAF AR, SIH T AHAEs (Tools, Equipment and Materials):
Teel, AT, AT, qTa, Favar, S, <[eRl, FH T a9, At

QAT T gragries (Safety Precautions) :

PPE sifama 9amT T+ |

TR Ug [hemehl TRIAHIZHT & fad |
Y ~ ~ ~

F 9 T AT AT ®lEY BTad qg |

gIiver AR FATIET 13 Hleddd AN [T |
el aTe’l ¥ VTSl W fdd® WU TH9CH = T |

[V




H8 fagamer (Task Analysis)

FA THY ¥ U

Jgit : q "uar
TEETNF 3 °Ue[

fafdse #1d (Task)w. & dr=s Re9 ¥ A7 99 (Poached Fish with Veloute Sauce) sATS |

- A~ FEGHET ILTE® I gitatae F
TR . .
R (e pofrnance | (Rt e
Q. ATAITER STAHT (AT | sa=n_(Condition): o=e e
3. HEYTE AHE, GISTH T qa9d fepere, amaeTd AT, o iy
el T | U ¥ HIHUTES o TEX
3. Fish fillet g 3v<h ATETAT ¥ . e
T & T FET |
¥. 9T Ta8@T Court bouillon #r &3 fafése Rt (Task): ® HTEE qRIEA
HTH AT ATAT AT F T ar=e RaET 9qd a9
U | T | e U=g MRy IATSH
. ST GIR AT ST SR AT | feart
% U Tod B A T AT HH TR o Ur=g Ry FATIEr A
Simmering point AT & | w=® (Standard): fe o #XEe
9. Fish fillet & faediy I BierAT o WG TEIA T o I FET afve
T | THTSTH | e Court bouillon a¥T3=
5. W AT Fish fillet a1 59 | o oo o veloute | @
GIEIEURIEARERE sauce, Mashed potato,
% Fish fillet qf:'@ T e Saute vegetable & HATT (¥ STATH AT
I foraie e | lemon wedge AT TEE | o wrar Fillet - 520 T
10, FRT SACHT e | o FREFFEA AfHeE o = TAT WITHET g -
19. Veloute sauce, Mashed potato, T | > >
Saute vegetable & lemon wedge. AT
AT TEET | ® NIl TH R =T
3. TART TRUHT HTAR, FTHT T Court bouillon #t =it
ATHAES FHRT T fqaifea araar e UMl R feex
ISR T | o Py yo fA.T.
93, HIGHTEA AT e |

e T q FCT FHIdaH |

® Tl TSIY  FTehT
Far

o Il ¥O YTH HIaH |

® TSI R T |

o e o fH.A.

o T q Feram == |

(S35



Accompaniments :
Veloute sauce, Mashed
potato, Saute vegetable &
lemon wedge.

ATAYIF AR, ITHVT X qraAdes (Tools, Equipment and Materials):
S, ATE ATS, FaH, A, T, KIey A, arsd, qeal, HH T g, Aq

T T gragree (Safety Precautions) :

e PPE wf9ard $IRT T4 |

HThITT Ua [helmel RAHRIGHT &7 fa |

e T F% AT ATHAT BIER & g |

YT ISR 13T °Tg =Eqeeh ANTE ST |
el ARl T 9IS d fas 97 T9UH = T |

G



®19 farewor (Task Analysis)

FA THY ¥ U

dgriee ¢ 9 Hvar
TR © 3 °uar
fAfds &/ (Task) 7. © : fadb faseR &1 #9e® 99 (Chicken Sizzler with Mushroom Sauce)
TAR T |
- AT~ FEGWRA ILTE® |  qeaierd qiaras T
(e . .
(Terminal Performance (Related Technical
(Steps) Objectives) Knowledge)
Q. ATAITER STAHT (oA | s (Condition): ferae e
3. HqTAITF AR, JIHIUT T ATHUTES fep=r, araeTed A, o T
Hepere T | IR T ATHATES o TEX
3. O] WA RYEIGIER 99, dd, =9 S
A, T, ARHRT gEAT T AT T
TR Fordres AR W | R @ (Task): * TR T
¥, T SR &ia q °guaT WRoReAT | e fasora T q9eq 99 N .
TS | AT | o fodm fawoR a9
Y. FHT T JATR AT TFAT qax glieal
TG I | o fada fasoR FATSal
& HESH BT Saute T | A% (Standard): & [aI HEe
O, FI3T Y BT A3 | o feae gopr @I f@uar | | @ @A daw T
5. T ¥ AP TR AT WAL | | o fgier qo7 qr807 | Siteal
2. WW?%@WJ . o NP o Rra T g
q0. W freeaTg qarsy T ger oo B
Wff " L qQ AT AT AEAAET
qq. TereeepT BT a% @Y S T BT o fon S A
R qufe o TeersT | e
2. TAAH A T Forebd qehTS | e 4
93. ThaH ardl [Fed¥ WTHT T &le | .
Y%, TEEATL @ 7T | ¢ AT
Q4. SrgEwIta P AT HereH 99, o oW 9w q fa
Grill tomato, Sauté noodles, sauté ® I q Ul HIeeh
vegetables T TER | o H ¥ HRH TWRITEAR
5. TANT TRUHT AR, STHT 2 o EE q FE T
W;;T T feifea wareeT SR —
0, FIFFET ATeE TE | TS S 31 SO
o FISH U 3 =T
o HITEH R FaT AfgHT
FTEHT

R0




o ITATEA § =¥
o ¥ q ===
Accompaniments :
Sauté noodles, sauté
vegetables & Grill
tomato

ATaYIF AR, ITHVT X qraAdes (Tools, Equipment and Materials):

fase wie, 2%, ga9r, e, TR, 9@, FH 7, WX, IFI, Agale, qah, e, arsd,

FTIRIA, Feal, HH T dad, Aqrg

T T gragree (Safety Precautions) :

PPE afqard wamm I |

HThITT Ua el TRAHRIZHT &7 fa |

e T T AT ATHAT BIER & g |

el AR ATl 13 ATdUdeh ANAare ST |
el ATeRT T 9IS d fas® 90 T9UH = T |

29




®1Y farewor (Task Analysis)

fafdse &/ (Task) 7. & : ¥ Adifqaw (Penne Napolitaine ) @R T |

FA FHT © 3 GO
JgTiw ;30 T
STEETNF : R "var 30 {7

T TRUEE HTTH FREGHRA Ie¥Ae® | qealtvad giratde A
(Steps) (Terminal Performance (Related Technical
Objectives) Knowledge)
Q. TEAYAF BT e | Fa=_(Condition): T Qe
2. AHIE AR, IR T AT HEed | (P, AT AN, o U=
T | JIE T AHAES o TES
3. F®T YEHT 9141, Ueb = == 99 7 9 e TSI FFTIAT
P ST | fafie e (Task): \
¥, GRIH GTHEMT O 91&T @R Blanch T | | &5 Seifereer qaw o | o T YT SHIS
J. TS freprer ferar qrerer Refresh | gl |
. Colader T I@R M1 qHS | o T UIfedHr SATIaT
6. q SIFIT T TET Ee AT qTEdT Hiew ey | | J (Standard): e ?Fljﬁ HEE
. Fry pan TR¥ T 927 TCT I | ® TTRFT T BT o soffes farfe
<. TR TG TR AR BT G | oo &el gt R VT AR AATaET
qo. 9Tl IWR Saute T T arHar TPl | e T TIET Y UH |
(Napolitana) T @R Eehl TATIS ® I A E.;' ! o T R faev |
TEET | ® I Il I (AU | | @ el R =T |
9. T T HZ= BT E@rE (Hers | ® FIAFIET FfTera o T ¥ HiXT WX
ﬂ?.wmwm?wﬁw T ® X ¥O ITH |
Grated cheese ¥ Copped parsley &= ® T qrdr HiEAT
= FTEHT |
TR |
3. AT TRUHT HNR, I T ATHUES ° WE\ ﬁal O((’)\l%lf;zgtalna)
TR T [T T HUER T | o
: Y > e Grated cheese z0
¥, FREGHTEA ATHAE T |
T |
e Copped parsley 9
ferar =re= |

ATAYAF AR, SIH T IHAEs (Tools, Equipment and Materials):
O, T9 9T, FISH T7I, WAR, SHFT Ay dle, qaF, aIsd, deal, HMH TH dad, Aarg

AT T gragries (Safety Precautions) :

PPE #fvamd 9amT 1+ |

TR Ug fheehl TRAHIZHT & fad |
Y ~ ~ ~
F 9 T AT AT ®lEY BTad qg |

gIiver AR FATIET UT3 Haddd AT ST |
=l dreal ¥ [AWTSer Wy fde WU A90HT = T |

R




®1Y farewor (Task Analysis)

T T 3 gUE
JgTiw ;30

SATARTNF @ R "Il 30 T8
fafese & (Task) 7. < : 9fWR 9 #¥« (Paneer Butter Masala) @R T |

N S Hi<H FEAGFEA ILATE grafeerd yifatye e
(Steps) (Terminal Performance (Related Technical
_ p\ Objectives) Knowledge)
q.  ATAYTH ATAHI [ | Fa4e (Condition): R qex {9«
R AEYIF ATH, TS T AqTd FFer, S ST, STRT | o gfvepy
FHeA I | ¥ AR o WHEH
3. OfRATE THATEH SEHTE a1 F o wrEEr AHTEET
STPTAT P | s T (Task):
¥ %qaszé‘fﬁ'”'gaﬁmzww R FaX HEe AR T | o qfT Fe¥ W I
RIE] I RIECT
Y. EehT ATl W HUHTg O THTL o UfR FeX FHAT FATIET
g Pt | o o A% _(Standard): T faT e
« RISIL gAree ! o Al ERT g T
o, TIaT T ST FaT W T T U ) HATA (¥ AR AT
R A | o wi-200 T
FATS | . -
e AT R AN If@THT | .
( : GEI
z. :r:rzm Erﬁ;jf arar ‘j'f?THT [T | . T T o " ;;ep?fzqm
. A ¥ AR frersa ' Ef T o i
qo. TS KT 3 fHAE qE THS | ° FIFEET dAlacrd SR —
. AT fear a1 argan e | TTEH | o fpr-q e
3. PR¥eTe wifaeme des T afqar 2
o T IR

3.

9¥.

qGAT T TEh |

THNT TRTHT AR, ITHIIT T
IradEs T TR feifed TereET
JUGRT T |
FTIGETET AT e |

Sifere el AZAT- R
=T
gt Aq-Fradenl AT

ATAYAF AR, SIH ¥ AHAEs (Tools, Equipment and Materials):

AT T gragries (Safety Precautions) :

PPE #fvamd 9amT 1+ |

TR Ug fheehl TRAHIZHT & fad |

e i a% a1 AU RIEX aTde g |

EES

N2

Al AR FATIT OTS Aeddd aARare [T |
el aTeal ¥ YISl T fd® 9T THUH = T |

3

L_(:rdr |3fy ng\lr g ﬁ\a\,sy\{“




H8 fagamer (Task Analysis)

fafdse &1 (Task) 7. 90 : fae === (Mixed Chowmein) @R I |

T T 3 gUE
JgTiew ;30

STSETRE © 3 "uar 30 7

AT =T -3 I
QT |9 -9 =
9 T Aive @rETar

S SUN— HAIH FEATTRA ILTAEE qHafea yifatae S
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
Q.  ATEYTH AR fere | sq=1_(Condition): e =msfue
R HTEYE R, STHIW ¥ ATHAES fF=r, smavTE SR, o ufrEm
b T | IIHIT T ATAUET o wEe
3. HAUST HATR ST3HT @R fhed |
¥, AAEH AT TRH TR Eobl dd ST * USRS
TeheH Tl dAAE TAR T | fafds #@ (Task): .
x.  uwae fsrer o ga fav 7 g frerr =mStAY qamw 19 | o fay =3t AT
HTER AET AR
% WOK@TE TRH X I @l qars | o ey =TT awTaT
o, Fh, [EebA, WIS ¥ YA @Y AT A% _(Standard): Sl 2%";? RAUN
T T | o 1 farfr dfEua | R AT A AT
. AT A AT AGETARE TCR AT | o oo qriapy | o HgelS TSH ¥O-UTH
tl'[_oﬁ' TI'?I' ‘ﬂﬁ | . < | Py apl' - 3 IET
i et feredtT TRfEueRt
2. TS WY FATIA | r . . - o Podd Se-¥o WA
Q0. HATHH, T ¥ HXH BT AlaRTgH RIRERR LN
AT Stir Fry 77 | TGHT | ® I HSS-¥O IH
99. FRT WITHT &Te | ® HUST - adl
92, 2SS FIAHl AUST T AT TSI o TSR HEE-q A
ISR G | o Il HIT -AET &Y
3. TANT TRUHT AR, JTHT T o T gEMI-SRT AT
e FhT T i T o T HT -4 T
mic:rlTUT T | . . o fafy Srge- amem &9
Y. BEAHIGT ATHAY e | °
[ ]
[ ]
[

ATAYAF MR, FIH ¥ AHAMEs (Tools, Equipment and Materials):
@AY, ®wrgw A9, Wok, Chopping board, knives, Plates, Bowls, spoons, F[e&l, ¥ T+ g, &

AT T gragries (Safety Precautions) :

PPE #fvamd 9amT 1+ |

TR Ug fhemehl TRIAHIZHT & fae |

e 9T F% a1 AU RIER aTdae g |

gIiver AR FATIET UT3 =eddd AN [T |
el aTe’l ¥ YISl ™ fdd® 9T THUH =& T |

Q¥




®1Y farewor (Task Analysis)

fafdse &1 (Task) 7. 99 : 3T H (Egg Curry) T@R 9 |

FA FHT © 3 GO
JgTiw : 30 T
STeETe: 3 "var 30 7

(Steps) (Termglg_leFéi_rfgsr)mance (Re:g:]eod 'Il'ee‘;:ger;lcal
Jectiv w
Q. ATFTYTF SATAHRIT fefe | s (Condition): HUST H
3. HEYTE AR, ITH T HTHUES fep=r, araeTd S, o ufr=ry
Heherd T | JIHI T GTHUAES o TES
3. IR ITGHeRT VSTl FhRT fger |
¥, WRTE I R TET UF FAFET A 2O ¢ TRIEST T
Jars | fafds ®@ (Task):
Y. TR gl ATl ERT g T 0T UET FE TAR I | ® VST & FAAS A
Shallow fry I | ® IUST HI FATIET AT
. Avel (e fordr g9 faw T e game faae #&ee
IeY T | HE% (Standard): ¥ ST S A
9, TR 3 FFAT A gTelX qars+ T <@, ) o Ifaaepr vl -¥ Far
ATl GHHA T qSTATT TSHTS | o VST ST A o oY =EET
5. OIS BTOR Ewh & g T A | oSl AR RN | e
<. el AT G e e  fAe qaT | | o It SrST SreaT fgUeT | Bl el
Q0. THH ATATH T ETeR AT | A T =TT >
§9. =9, AT, FATE F T A FOR AT : ® NYA-R FA
fafersy T =R AT 3 fawe gy | O PO A9GE o = o -300 UMW
9. ATTYTE [ATHT 9T 8T T aq9s | T | o I TAAST-900 ITH
3. 7 T WEATHT @re Hers | o Tl T 3 e
W.WW?‘FWTWI . o T ATAT T T
w;ﬁm;ﬁge—«rﬂ?wwzm J Ay
T TR | < '
&, TART TRUHT AR, ITHT T HTHAEE ° aﬁm%lfﬁ-ﬁha
TRT T Fraifa =4mET qUeRer T o el G- o
0, HEFEET ARTeE e | ® TXH HIFAT-ATAT &,
o ¥ - 3 =rF
o T afvat ®rde-3
==

ATAYAF MR, FIH T IAEs (Tools, Equipment and Materials):

EES

S

QT X grawriee (Safety Precautions) :

PPE aifqamd 9anT e |

TR Ug fheepl TRIAHIZHT & fad |
Y ~ ~ ~

F 90 F& A1 AT ®IEY aTad g |

IS, FISATH, Feal, B T aqd, qara

gIiver AR FATIET UT3 =eddd AN [T |
el aTe’l ¥ M¥TSel ™ fd® 9T THUH =F T |

4




FY fayewor (Task Analysis)

fafes &/ (Task)¥. 9% : @ew dHT (Mutton Korma) TaR I+ |

T T Y AT
JgTiw ;30

TeEE: ¥ e 30

9Q. HIFFITET AT e |

S AT FEAGTAET AT | qHeHd qiarae® A+
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
Q. TIYAF AHHIL e | e (Condition): HEA FAT
R ATEYTE AR, ITH ¥ ATHURS feF=r, amava® AR, o ufr=r
FheTd T | IJIHIUT T ATHAEE o TE A
¥, G AIAATS THATHH Fe T
P | fafde ® (Task): o TIT FET FATIY
Y. TR FF TRH T & g aarsd | | Hed HET TaR T | qfeept
& OSTE, W, YEAA T qAleeAl BlelR o HIq FHM[ FATSAl
TEHS | T e #Rree
9. TS, AAT T AFAR! I BTR T = (Standard):
W‘ﬂ?ﬁl .ngﬁw& HEIT (¥ TR AT
5. THHT HIY Bled T FAATIS Hive 3 TETSTAT | o @HAFl WY 400
e 2 | ot 3 e | o 73w
%. U HY qHl &l T il SR &
NI G— ® HICTRl JId IEhl | ® TS L0 UH
qo. AN o= T A Forel g fae | o Eial uifatel FTR || @ AR
9. |1 A A TR White gravy @ ® WM ¥ A
AT | o el q T |
9R. YR FHhaTE A ey AT T o JHUA ¥ 7T |
93, Cocogut cream, T ¥ HITH BT o AT ¥ A F
TATI S T3 | 3
Ut q =
LSRN ! T | e White gravy R %9
. TR ATIAAT GTI |
N e Coconut cream ¥
9%. Fresh cream 9134 |
qo, AT giaar S TTH |
e, TANT TRTHT AR, ITHI T e Freshcream<
AHUEE TRT T THaifea s ki
HUSRUT T | o i afqat R ==

BTEH |
o 79 ¥ Al
TR

%




ATaRIF AR, IIHT X qraAdes (Tools, Equipment and Materials):
I, AL, TG, ST, ATF ATE, Tk, ATIA, =g WA, Feal, FH T dad, Iqhd

) (SN

T T gragriee (Safety Precautions) :

e PPE wf9ard $aRT 9 |

o FHIA UF [h=hl XARIZHT &1 & |

o H Ui F% AT ATHAT RIER BTAe TG |

o ¥l AR T3S °UTS ACACH ATHATE ST |
TRl aTe’l ¥ M¥TSel W fad® 9T THUH =6 T |

¢



FY fayewor (Task Analysis)

FA THY ¥ HUT

dgifere : 30 T
STRTE @ 3.4 "l
fAfdse &1 (Task) 7. 93 : |Afweaw swEBwir (Vegetable Jhalfrezi) @R 19 |
(Terminal Performance (Related Technical
(Steps) Objectives) Knowledge)
Q. HATAIF AR oA | sa==_(Condition): HABIAT
3. ATIYTE AR, JTHLT T qrAAEs | (b=, g @, o ufr=rg
b T | IIHIN T ATAUES o HEe
3. AT f@elR q S0 SRTeReRT @rell o rear Az
ATHITHT BT |
¥, TR, Tedet, fadT, =, aegar | fafes #@ (Task): .
T FTIET TR THT R q@TeT | | ARTIEe ST qaR T | 'WWHW
v, e, T, T, Segar T Frger ® WAL FATIEl &
FATAT ATFT ATHTHT BrE | fag &res
<. W@ T T Blanch T | 7 (Standard): ¥ A A A
e, ferEr grvraT Refresh = 9=l o U ATHHT AT ¥ ® TTS¥- Q00 UTH
THUT T | TALTAGE FIETHT | ® 3ITe- 3If=®r Qo0
5. TAASTATE AfGAT HET TE | o YRTAGST AT AT T
Q. W TRH T ATE T | U | o - vo
qo. i<l gAY, ITATd, w@¥T, TAfaAT | o SHIAGSIHT T T HIATH! o T3 q00 T
T bHA g Jghl3 | NS ?%_ﬁﬁ | . .
W, o A @ ¥ . T e * NS Lo
9. AGAT T AHAHI T BT FATIA | TEH | ® TISHET- 0 I
3. SIRT g4, GAMT gaR JqR 8y ® TS - %O UH
FHE 30 HHUS HaA | o & ITFEAT
QY. AIFAT FTEPT TS TET TATSS o IoUTE R FET
qPTS o AN Y dal|
" e o gt hisikal
4%, AT T SSTEEAAET W UTAET ar ® HRAT ¥ A
iy | o A I 3 =FAT
Q0. T AT e TAATST T IRH "I e White gravy 9 ®9
el =3 | ® 3ITAT AT T~ g
95, ATSAHT BTerd T ATTAT T T | =T
9%, TN TRTHT FAR, ITH T o o @A 3 T
Hmﬁ%?irwnﬁﬁraﬁ?r AT o it afmr- 3=
o, vty s T o T el § Fee

e




o FHMI gar q feram
T

e TRH T« q ferar
T

o IER-ATET fErAT =F=T

e - HEATHAN

ATAYIF AR, ITHVT X qraAdes (Tools, Equipment and Materials):
1aT, TS, T, SHI, AMTF dle, aTel, BIA™, TIREFL, =4, A3, M, FTeal, HH T dad, AT

T T gragree (Safety Precautions) :

e PPE fqard wamm M |

HThITT Ud el TRAHRIZHT &7 fa |

e 9T F% AT ATHIAT BIER & g |

IRl AR TATIET 13 ATedesh ANare ST |
el ATl T MATST 9 fas 90 T9UH = T |

R



&4 fazewur (Task Analysis)

fafes & (Task) 7. 9% : &« ag@ (Daal Tadka) TR I |

FA qHT ¥ T
JgTiw ;30 T
TN 3 T 30 7

q0.
1.
AR
3.

9%.
9.

9.

TS, AGAT, TG T Ear &l
BT} T 30 HUE Had |

5. TTeHET BTeR q&dl g T qehr3 |

T AR Eled T FATS |
ATIITF AT GTHT BT AT |
A BT e (Hers |

AT Fry pan /7 & 8TelX JarsH |
T AT oY @3 g fa ¥
fETT eTeR STer|T ShT |

ghear afaat gy Ik |

TANT TRTHT AR, FTHLT T
ATHES FHRT T fqaifea raan
TUGRT T |
FTIGETEA AT e |

o TN ATFF TR THSUHI|

o T ¥ TEITRT STEAT T8 |

o TEHT AT IFGUHT |

° q‘a‘ﬁﬁ@ﬁﬂ@ﬁ'{
qTSEH |

o FHIATHTEA ATqEG
pceall

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)

1. ATEITE SR fer | = _(Condition): A AR
. ATAYTE AT XA T 999 fep=r, sraegs AR, o i

AT T | JIERT T ATHUES J—
3. A HATTT FHRT AT TETAT

e 20 frz fee e ® I TR
¥, YR HHIHT T, IT T o@R gy | ffds & (Task):

Y FdT TSI 9T | T qSHT TR I | 'Wmﬁaﬁw
Y. WM FTATUR qTer forEr g i | ® WHIAG TATSET T
%, FHT FEMT R} FT 2 e faae BaEs

JATGR LT SIRT TSRS | A% (Standard): o T[S YRI dfeeT

¥ Wl AR AaqaEs

e =T TARE TTA-00
T |

o UMl -HTALTHATTER
o oI~ 3 wEl

o & q foredy

o SER- q ferar == |
® IT IXHl HATA-LO UTH
o =T TH EfAT AT

R Far |
e IY THl TeHSl- YO
T |

® I T TAHA- YO
DIk

® I Tk AZAT- YO
DIk

o ST SIRT- 3Mar
Ferarm=re=n

o el GHiAl- ¥ 7T |

q00



® HdHl EAl PIGE R

® - (AT

ATAYIF AR, ITHVT X qraAdes (Tools, Equipment and Materials):
TS, SFA, a1, RIS, TIREHSHT, A TS, =TFp, ATIA, Feal, HIH T dod, Fa

T T gragee (Safety Precautions) :

e PPE fqard wamm e |

o FHIA UF [hohl XARIGHT &1 o |

e T U FXT AT ATHUT Hlex eTaed TG |

o dTaAT AR AATIET TS ACUSh ARHAEATE ST |
o @l ATAl T MATST H fad 9T T9UH = T |

909



H8 fagamer (Task Analysis)

FA FHT © 3 GO
JgTiw ;30
STEETNF : 3 "var 30 {7

fAfes &/ (Task)w. 94 : ¥l 99& T« (Jhaneko Mas Ko Daal) @R 19 |

°

19.

R

3.

gTe? faepl o= 97 &ivd ¥ 3@ Y
fadr e T T e fad
AT /g WY Forr g+ fae

o AT T P @ |

HTEALHAT AR A TGN FTATS |

. Fry pan #T q =1 ¥ IRH T4 ¥

qegr g ¥ i 8o @31 g W
A |

Ih B UTehehl AT WRTe T EiRdl
gtat T TR |

TANT TRTHT AR, ITHIT T
Irades T T fAeifed TereET
TUGRI I |
FTAGEET ATTG e |

o T ACHD e T
TeRTSUHT |

o T T TSRl ATEAT
TEHT |

o TR IF TSl HIaAl
S@UHT |

° Gﬁ'ﬁﬁ@?‘f?@ﬂﬁﬁ'{
TEEHI |

o HETFEA ARTeE
GHT |

S At~ FEGHET ILTE® FHafa yifatae s
(Steps) (Terminal Performance (Related Technical
Objectives) Knowledge)
q.  ATIYTE ATARIT e | <4 (Condition): TRTA HTHHT T
. ATAYTE THUT GIoH T (999 fep=r, sraegs AR, o TR
AT T | JIERT T ATHUES o TET
3. WAl QT HATIX JhT T ATATAET
FHE I TUT FASTUR T | ® TRTERT STed
¥, YR HHIHT § FFT B A T T fafs ® @ (Task):
TS, HgAT T AGA @R T 30 TP HIHH! I TAR ® ST HTHAT A AT
YPUg qa | T afeart
w. PISITTET HTET T 8T T AT S ® SRl HTEH T TATIaT
Hiee 3 fAee e | & faqud #Ree
& ATILIHAT AR TRH TMHT T 99R "% (Standard):

HAUF (¥ TR AT

® HIH &l qTA- 00 UTH

o ITS( HIFAT HTEH)-q el
AT

o IIATHIGHAT HTHN)-q AT
TH

o THA( AIEHAT HdehI)-R
qrer

B -% &l =FET
AT qe@dr-3 aar
fv -9 &dr =re =
T -TETEETR

gfear afqar -t

ATAYAF AR, SIH T IHAEs (Tools, Equipment and Materials):
TTg, SHIN,AMF als, TdF IR FF2, ATIA, Fqeal, HIH T aqd, fama

fep=r

AT T gragries (Safety Precautions) :

~

ERK

) N RTh

PPE #fvamd 9amT 1+ |

TR Ug fheehl TRAHIZHT & fad |

e 9T F% a1 AU RIER aTdae g |

gIiver AR FATIET U13 =eddd AN [T |
el aTe’l ¥ M¥TSel ™ fd® 9T THUH =F T |

q0oR




H8 fagamer (Task Analysis)

fafds & (Task) 7. 9% : T (Rajma Masala) HE@T TR T |

F T ¥ g
JgTww ;30 T
STETNF 3 T 30 7

- A~ FEGHET ILTE® FHafa gifatae s
TUEE . _
(Terminal Performance (Related Technical
(Steps) Objectives) Knowledge)
Q.  ATIYTE SR A | e (Condition): TSTHT HHAT
R ATEYIF ANR, ITHT T AHUES | [, o =g
3. Heberd T | o TEe
¥, [SHT BT FHRTET q@Ted |
ot s o ae afe fEE BT (Task): ® IS AR
eI e | TSTHT AT TR T |
. OIS ¥ TroweT HiEHT e AT o TTSTAI HHeT AT
e e | T _
©. TR FHHIAT IATH, I, Jedre, | WEe_(Standard): ® ITSTAT WHAT a3l
T, STeATHT ¥ TBA BTelY 0 o TSl FeEE T TH o fa e
fadt sme T qera | TEHTTE | HAT (¥ ST )
5. AN e WY FrEr B fa o e o v HaerE | © o 100 IH
°.  WIETHT 9 qdTE TS IET ekl T T | o ©T 3w
T T M A | ® [T &N AT AGUAT | | @ TSUE R FeT |
qo. HEAT ¥ AR T QR FATIA | | ‘ r— o T Y T
Q. ST, g, JER T GErn gar T | .
QY A& AT T e | K TRt
2. TR IR aaE T T ® AT L A
THS | ® TITS LOYTH
93.  ASTHT T 7 TR JHTA | o AHET 50 YH
9%, T ¥ HHATH T8 (AR RH o YgAT T T § TEA
HYAT BTeAT AT | ° %ﬁ'?f]' a.ﬁ:m.r 3 =
WM. IS TIAHT BT | o e waw § fr e
¥, PRAWTE dere T efedr gt '
TF TEHA | o gt gar q far ==
Q. YERT TRTHT HATAR, FTHI T o ST ger § ferar =w=
AHIATEE T TR (e TITaT o TR ATAT f=rar ==
TUSROT T | o G 4T § for s
& HEEATET AfHeE e | o FFE 3 ==
o T WRMAR

903




ATaRIF AR, IIHT X qraAdes (Tools, Equipment and Materials):
FEI, SIS, T HF3, Ay dAle, T4k, BIey UM, aATsd, Feal, HH 9 A, qGrT

T T gragriee (Safety Precautions) :

e PPE wf9ard $aRT 9 |

HThITT Ua [helmel TRAHRIGHT &7 fa |

e I X AT ATEUT BleX e qg |

YT HISTR =13l °1g =T ANaTE ST |
TRl are’l ¥ MWTSel W fds® WU T90H =& T |

q0%



®1Y farewor (Task Analysis)

fAfdse & (Task) 7. 99 : €\ WEH (Steamed Rice) TR T |

& AT © 3 HUET
JgTww ;30 T
ATIET : =TT 30 A

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATFTYTF SATARIT fefe | = (Condition): ¥ T
2. HTAYAF AR, JUET T ANEE Wk | (B, AR AR, o ufr=ry
T JIHIT ¥ qTAAES
% AT T B AT AT e |
P W A R | P @t (Task): T
¥, [HSITUeT STAAR I QT THS |
X, SFAET O ¥ AT TR GETeA | T TR T o W TLH A
& ATHAATE IJFART UTHTHT Q@Y Eoehl TATIH e |
o WA AT (G Strainer W TG T | yre (Standard): o TIW UH AT
THIIA | ® T U7 UTHHT | & ﬁz—i‘:ﬁ &ee
. e qTebel =THerers Perforated container B )
(AT TehTS ATST) AT fHamu e | * %QTW HAYG (¥ AP A
. HH THISA TS 9T ST | ) o ATEHAN AHA - OO
Q0. TR GIHTHTTT ATET UTehebl ATHA T&ehl * TR tH
Container ITeT | o e FATrauaT | e UM - 00 fAfd
99. ATET UTebep! ATHA Teehl Containe s ® FHFWEA ATdE o [ - e ferar =T
faepier BT9= Steam =T 9T fa e | TR |
9R. TANT TRTHT SR, ITHIT T AHAES
FHRT T (AT TIFAT USRI T |
3. HEEEET AiTeE T |

ATAYAF AR, SIH T IHAEs (Tools, Equipment and Materials):
T[eal, SFAT AT JEX L, FH TF daa, Aqfg

AT T gragries (Safety Precautions) :

PPE sifama 9T T+ |

TR Ug fheehl TRAHIZHT & fad |
Y ~ N ~

F 9 T AT AT ®lEY BTad qg |

gIiver AR FATIET 13 Hleddd AN [T |
el aTeal ¥ YISl T fad® 9T T9CH = T4 |

qoy




HIgga 9 : Salads aaw

THY : R g9 (@) + 90 U (&) = 4R "I

T faeR . 79 A Salad TN FFEwIT ATGYTAF FH T AMAe% THEL TRUH B |

I ¢
9.
]
ES
¥
£}

FIAET

X X wonP

ghear @eme (Green Salad) TR T |

. =31 (Chukauni) TR T+ |

FwrR (Kuchumber) Tamw T+ |

. Ifgae |« (Russian Salad) damR 1+ |
. & @ (Cole Slaw) IR T+ |

gfedr g« (Green Salad) TR 9 |
=31 (Chukauni) TR T |

FIerR (Kuchumber) @amw T |

faaa @@me (Russian Salad) Tamw T |
®a T (Cole Slaw) TR T |

90%




&1 fagamo
(Salad <)



®1Y farewor (Task Analysis)

fAfdse &1 (Task) 7. 9 : &Ar ¥ (Green Salad) TR I+ |

FF FHT © R "I
JgTiw : 30 T
TN : q °Uer 30

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATAYTH ST e | sa=1_(Condition): A wrg
. qTEAYTF AR, ITRI T ATHATIES fep=r, Aaege® AN, ITHT | o  giv=ry
Hherd T | T ArHdES o YFR
3. TRHNIEE THRT G q@red | o TEH
¥, Fe e TR feged | ® THISAT hIgal
Y. T ARPRICATE THATAR] T HATHIH] frfdse #rd (Task): o W A IR T
FTET | YA qATE TAR T | By
& BNl ¥ ThT g T a5 ATHRAT o N AR TIR &l
FIEA | e fa #3rew
9, HETATHT Tt FrapTeT | A% _(Standard): sragd_(Ingredients) :
5. G THFRIET STl Fd FIdh] ® HIAAEE TehTHd ® FTAI 300 UTH
s e P | o W 900 W
o, W T AR G o WIEHIY ATFYH qael o TR Q00 ITH
Jo. AR TRTF favrire aw famre | AT A | o fig @a 9 7@
99. 7 T A= @re faere | * g‘?ﬁﬁw o IV q T
R, WIE HIE 9EH Il [aagars | ! ® BRIl - 93T
93. TAR AUHI FAR dCH AT TET | o Wy ¥ Ol
9%, FATGH AT HRTCATRT T, BRAT T o i sfersy -30 Far
Al ATAAETA T3 | o FEl AfAT -0 FaT
. T TRl TREAAT Geh? TEH | o T, Afvwar ger -
%, FATT TRTH AR, ITH T e AR
ATHAES FHRT T fqaifea araar e TR TT eI q
TUGRT T | el
qu, HITHTEA AT e |

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):

AT T gragries (Safety Precautions) :
e PPE 3ffqard 93T 9 |

o fhiTa TUT [F=ehl IXIHRIZHT a1 & |
) Y Y Y
o & UlH F& A1 AHAT HleY &Tad qgH |

o IIRAl AR TATIST UTS FaUeH AN ST |

0%




HE fagamer (Task Analysis)

fAfds & (Task) 7. R : F@e€AT (Chukauni) TR 9 |

FF THT © 3 "UI
JgTiw : 30 T
STEETNF : 3 "var 30 7

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATAYYF SAHRI AT | rae4n_(Condition): HSAl
. ATEAYTF AR, IYEIT T ATHUTES fep=r, a9 3ﬁ7rﬂ'<’, o U=
FeperT T | JIHIT ¥ qTHUATES o TFN
3. AT HTET q@rel THHT IHTAY o TEA
THTS | ® ThIZaT dhIZal
¥, T TR el e & Fa fafdee @ (Task): o TEIS TAR T By
£, ST e AT e | > TR T o T:cbldvﬂ TR &l AT
& AT UHATHD Fd THTAT Fl | ﬁ;‘iﬁ FEE
o, FEHT FTETHT JER AT ATHT o sa@d_(Ingredients)
RS TR AT AT | A% _(Standard): e I - ¥0O Y
5. AR TR TS | o S T THAT | o T - 3 T HEH
<. YRTTehl ST ATHT RISUTTHT JRIHT | @  ATAATS UhATHA o T -9 T
qT qATS Zebl @R g T HIT FICTH | ® HNTAl & TH- R AT
TEHIS | o T fafay wh o | @ T - q =
QO.WWW%@W& o FTET A T @Y ° Gﬁﬂﬂ?ﬁ-qmw
lj-om—ﬁm \ \ e | ) o AT gl -urar o=,
" W\? fe e fﬁw | ® FoHl Yadl IMGUH | ¢ T - e AT
9. fafa T T GoR T T | ) S e T AMI - R FaT HigAl
q93. WA TRURT AR, FTHIT T ¢ *'f*im'“ A Frae (et 2fee)
AETES AT T iz et | Rl AT
HURIT T | ® < - 3 T
¥, HEGEE Afqeg e | o HAH TeT-q feram ==
o f&g-q Fdt
® @l GAI- ¥
o R-3TAT feram ===

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):
Y9 FehT, HIGATH, dqTaT, =dF U, ATy AT, =eal, HH T4 T, A

AT T gragries (Safety Precautions) :

PPE afamd YT T |

AR q9T [Fehl IRIRTSHT &7 & |

e i F% a1 ATHAT RIER &Tde g |

Al AR AT O3 Aeddd ARTarE [T |

q0%




8 fagamer (Task Analysis)

T T © % HE
JgTiw : 30 T

STAETE : q TUT 30 7

fafdse @ (Task) #. 3 : &R (Kuchumber) R T+ |

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATEAYTF SATAHI fae | e (Condition): FHIFR A
. ATEAYTF AR, ITRIT T ATHATIES fep=r, ATaegs AR, ITHT | o  giv=r
HHAT T | T ArHdES o TER
3. TEHRIEE AHRMET T@eR Fid @d T o TEH
e | it & (Task): e Tzl AR
¥. ¥ aETATE uHAaE Fine Shredded | 7Y (Kuchumber) o TEER TUR T
& T T | TAR T | Fafig
Y. HEATATS ¥ TH g1 T A58 e | e FHIWR TAR &
& FNTATR! faat e | & fa e aRTee
9, T T AT Flewl Todaadgs | A% (Standard): @74 _(Ingredients)

e |

g, 79 T gl AT g |

Q.

q0.
1.
.

9z.
9%.

.

9.

FRTATH 7T QAT 73T |

AR F@ME fHars |

T HITY oed uar faegars |

TUR AUH] AT Acq AT Te |
FATGHYT =TT TIAT b |

FRTAIHT TR, BRAT AT T &

i AT ISR IR |

TANT TRTHT AR, ITHIT T AHAES
FHRT T (AT TIFAT USRI T |
FTIGETEA AT e |

® W dAAEE ThATHA X
fHaTSTeR |

®  FHICH HdIAHT ATAITR
HIATEE T BETATR I
fraTsUe |

® HIFERAT AT AYATH TS
AUHT |

e FIFWE ATTAG TGH |

fHe ga™r 9 Far
MARST YO UTH
FlBl 5O UTH
TSR Yo ITH
TS YO UTH
g afaar #fe
ATH ¥ qwl

FRTATRT TH ¥ =T

e HOIAT q =al

e ITd HIAT q =(FAT

o ol A e feram
=T |

o TF TWEIR

o 2T @AM ¥ Far

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):
e, G U<, ATy dAle, aATal, IIax, Feal, FH M9 dad, Aarg

AT T gragries (Safety Precautions) :
PPE afamd 9aRT I+ |

AR q9T [Fehl IRIRTSHT &7 & |

e i a%q a1 ATHAT RIER aTqe g |
Il AR AT O3 ATeddd AR [T |

110




FY fayewor (Task Analysis)

fAfdse &1 (Task) 7. ¥ : = ¥@g (Russian Salad) TR T |

FF THT © 3 U
Jgriw : 30 T
STEETNF : 3 "var 30 i

rATES TRT T AT TITTHT
JUERIT T |

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATFYTF ATAHI feae | @ (Condition): Fagq qa=
. HATEYTF AR, IURIT T ATHTIES fep=r, araeTed A, o TUi=H
HheTd T | JIH T FTHAES o YFR
3. TRENIEE AHRMET T@Al Hie Bie TR o WEH
Exall ® THIZAT JhIZAT
¥, o TdTAEE UHATHH S5 fafds ® @ (Task):
(Brunoise) ATHERHAT I | g FeE TR T | o fFIT AT TAR T
4. R ASTHT 9i¥ 7 2o a1 SHTA | fafar
§. TR, fawl 7 #r9 Eer 5aE e o AT FeATE FAR El
Wﬁr' A% (Standard): S R e
:. %Tﬂ:r“ mgmquﬁﬁ AT | o UTITET, WIS T 9% ELL (Ingredients)
Q. T Yi ITAhT ITHIET TehTS | R T * T - %0 U,
Lo, T e Prae ¢ Perel g e il I A
99, GwE g R o frie e o IIHAEE, |3 ¥ 93 o &l &I - %0 UH
o | FeE qI THATAA o i fasy - so U
92, TSI fieprer Ferdit O AT gaTe | '“ﬁ@@' . * ®T - 00 I
93, ST FERR ¥ T BN See R o FHIWIET ATHIE ® S FaaX - §O UMW
—_— 7 TGH | o fRE - q ==
Q¥. g1 THFRINT SQeHT @18 T 98 o HIUHS - ¥ ==
FCETATS SISd T & | ® SUST - ¥ ad
QY. THETSUH AT T Tofdad i T | ® A, WREHN ge -
5. I (HHOAT T7 T AREH g1 T | AT
Q. TR TRTHT AT TF T BFT &Te | o I TN TREA -
Y. T Fafery T T W | o
9%, AR @8 (AT | ° e - v aa
R0, WEHIY W e |
N, AFHINT FATT IE |
R ¥ THT AUST (HATR FATS |
3. TT THN TR Tb? TEh |
¥, TART TRTHT AR, ITHI T
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Y. AR ATag T |

ATARAF MR, IIHL T JrTES (Tools, Equipment and Materials):
=9, g Ae, AT a1S, e, are, FERT, GeR, S U=, G T A, Tea], B T 9, A

T T gragriee (Safety Precautions) :

e PPE #f9ard Ya[T T4 |

o I AT fhael AXARIZAT &1 fad |

e T U FXT AT TTHHT Hlex eTael TG |

o XAl AR TATIET TS AICUCH AT ST |

4R



HE fagamer (Task Analysis)

fafdse &1 (Task) 7. ¥ : &« @ (Cole Slaw) TR ™

FF FHT © R "I
Jgriw : 30 T
STeETNe : q HUer 30 1

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
q.  ATIYTE ATHEI e | Fger _(Condition): P & qAQ
. ATEAYTE AR, IUHIT T ATHTIES {ep=r, sraea 3ﬁ7fﬂ'<', o U=
FFAT TF | JIHIT ¥ qTHUATES o TER
3. ASEAMI, g1 ¥ TR FHR1ET @i o WA
Y. Fd aIhRIEs THAEHl Fine Shredded zij%ﬁaﬁ (Cole Slaw) o IEUH AT TR T
HTHTHAT HTeA | fafar
& Ao AR Hie 0 e e | o HAT AT TAR TT&(
9, Fa T AR TR =R 9T BT | T faqa Bee
o, FRafHEars T RSO TR T A _(Standard): Faq4 (Ingredients)
<. AT FHRIAT argeraT O e v, | © T AHEAAEE TFAAA | o A - 400 T
freegt, TR ¥ fEataE e | ST | o s @& - q e
q0. fkﬂ'“ﬁ,:ff 7 wf= BET | ®  HNITARE ThATH o IRNEIEl - 300 UYTH
99, TR RGH AEEST FE a At frrameTa | o oS - § A
T A | o FAFWIEA fTaE o AT - ¥ ==
9R. H A=H F@ME fHars | TG | ® 7 - T AR
3. WIEHIY oed fasarsT | ® Few® geiT-TaTe
9¥. IR AUR[ FATE TET | AR
Q4. =T TR TREAT FbT T | o farr - q Ferm =
Q5. TANT TRTHT SR, ITHIT T AHAES ® IHFUTT - ¥ T
IHRT T LT T USRI T | o fpafa® - 90 uH
Q9. FRIEFET AfFerg e | ® =T TRl TR - 9
a‘l:-?;ﬂ'

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):

AT T gragries (Safety Precautions) :

PPE afamd YT T |

TRITT T9T [l ITARTGHT &A1 & |
) N Y Y
F 9 F& A1 AT BlEY BTad TG |

Il AR FATIET UTS Aeddd ARTarE [T |

RN E




HIgge & : Snacks TR

THY : ¥ 99T (@) + 3L "I (|AT) = ¥O UG

T f9aRTT : 79 HIGIAAT Snacks TART TFawdl ATGeqF AH T AIee a9 TRTH B, |

I ¢

K S S B

°

q0.
1.

& X X wowP

c.
Q.

q90.
1.

a1 fe@ebr (Aloo Tikki) TR 4 |

Afsead ®aeie (Vegetable Cutlet) TR 1+ |
=5 @« (Cheese Balls) T I |

dfsteae Teier (Vegetable Pakoda) R T+ |
TR TepreT (Paneer Pakoda) TR 19 |

ferdt Fereelt (Chicken Chilly) T 1 |

g2 fae+ faga (Hot Chicken Wings) TR 1 |
e 7.7 (Chicken MoMo) IR T |

%= ®Te (French Fry) TR T |

feres dreasr (Chicken Meat Balls) T 1+ |
wTge fara (Fried Chicken) TR 19 |

o1t feabl (Aloo Tikki) 7 T |

AfsTead #aeia (Vegetable Cutlet) TR 1 |
=<t o (Cheese Balls) TR T |

afeae TehreT (Vegetable Pakoda) amw T+ |
IR gehTeT (Paneer Pakoda) d9mR a1+ |

e fareett (Chicken Chilly) R T |

ga fa@= fagq (Hot Chicken Wings) @R 1+ |
faree 7A@ (Chicken MoMo) @R T4 |

%= ®Te (French Fry) T T |

fareh Hreas (Chicken Meat Balls) T 19 |
wTeg fae+ (Fried Chicken) dam a1+ |

9%




CaplCRE L]
(Snacks Tam)
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FY fayewor (Task Analysis)

fafdse ®d (Task) . 9 : s feaat (Aloo Tikki) TR T |

FF THT © 3 "UIT
JgTi : 30 T
STEETNF 3 "var 30 7

T - A ==
=R [T31 - q F9

- AW FREAGHEA ILIAEE qHafea yifatae S
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
Q. ATIITE SATHAHI foeT = _(Condition): 1 faFhr
R ATAYTF AR, IIHIU T ATHAES feF=r, amaea® AR, o uf=rg
HehereT T | ITF ¥ ATHAEE
3 AT JEY EHHTHT I | : E‘;
¥, qreharg fHerer Foer aers | Pyfr .
Y. ATABT FIRT TG | — Eﬂj (Tasik)l. ® THIEET TR
& AT PIETS B T AT TE | > ® T WIs T Afee
o, STEAT AT, BT af=ar, gfedr g, o T fearr aATa fafa
STIRT FHT T | o e feal amTSaT e
2. I THHUETS 9% AT oIS | "% _(Standard): =
q0. %@ﬂm;n;ﬂq?ﬂ@r Joal qATE AHART | @ T@TE R A TOH | | grapeyg (Ingredients
. s T B 3 fove | o T AL e e Sfev - oo
ard | 7 ’ o FHATHIET AfqE o OIS AT - €0 YW
2. TMAASTH! AARET TEHT | TH | o it afar =9-yo wH
3. WA TRURT HATAR, JTHIT T o il at T =9- o WH
AATES FRT TR Feifed T o SIRT HAAT -3 TaqA Fw=AT
HUGR T | o gifal HEAT-q =¥
V¥, FTAFFEA ATTerE e | o
[ J
[ J

q - e ferew

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):
IR FHT, P, AMSATS, HTS, BIGUH, 2T, eI, ATel, AT, it I, G, qd, T, Teel, H
T &g, Fafa

AT T gragries (Safety Precautions) :
PPE afamd 9aRT I+ |

AR q9T [F=hl IRIRTSHT &7 & |

e i a%q a1 ATHAT RIER aTae g |
Il AR AT O3 Aleddd AR [T |

9%

~




HE fagamer (Task Analysis)

FF THT © 3 "I
JgTiew ;30
STEETNF : 3 "var 30 i

fafdse #1d (Task) . R : SFTEa« FEae (Vegetable Cutlet) TR I+ |

- At~ FEHRE ILTE® qHafea yifatae S
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
1. ATIYTE TR foae srgaT(Condition): ANTeTw Feac
X AT TSR, FTRT T fep=re, ATaeT® AR, o uf=yg
AATES HaFer T | | SR 7 A o TEW
3 AT G HehAT 3T T e .
FATE HIET B | e
¥, TR, fqdT, wrsers =g T ® THIZET THIEE]
Y. T 9 adre AR ffdse # (Task): o IfSTead Fede AR T
TS FRIST T 0T T feae Pede AR T | fafir
a?ﬂ?ﬁ l o UfTITT FHIod TUR Tl
& e, T Telr =rera | I ﬁ:—i'qﬁ FEE
v T, qv T Elc?ﬁ, EHERC ) "% (Standard): Faaa (Ingredients)
Wa'q g?ﬁiﬁr TR HH ¥ | o graere Tiresd wew o AT 3fETH 200 WH
< . HTHT | :
5. TqEATE 9% W oS qT ¢ TSR =9 00 UH
HTPRHT TATST | ® PCAIC RIH HFH o fafw =4 900 UH
3. ST AU ATEHT e | (Crispy) 9T | o TS AT 900 TH
ﬁo.ww@mwm o FEHMEA AlHerE o I yo WA
FEATATE HIAT AT | TEE | o far =9 Vo &
9. v AT ATSTHT AT | .
42, ST FEHEAT AT AT | ° & 1@0“\' =9 3
3. ETATET 99 TET qEh | o T V2 & e =
Q. TANT TRTHT AR, ITHIT T o HIEF gl § Tad =l
rEdEs T T AT o SRT I
TITHHT USRI I | o T 9 FW
. HIGHET AT e | o 3UST ¥ HI
® YSHHA 00 H
o JAq Wl

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):

9 > ) 1Y \’ ‘\ r’ am’ Wé” 3]Ta-ol 1 1 1 a?’rl 1Qqa']-l am! > i 1 ' ) chﬂ-’ a\;@)

FH T A, AT

AT T gragries (Safety Precautions) :

PPE afamd YT T |

AR q9T [Fehl IRIRTSHT &7 o |

e i F% a1 ATHAT RIER &Tde g |

Il AR FATIET °TS Aaded dARTarE ST |

999

~



HE fagamer (Task Analysis)

fafdse #1d (Task) 7. 3 : <ot a6 (Cheese Balls) @R I+ |

FA THY ¥ HUT

JgTiew ;30
SATAETE : 3 °UeT 30 |

wrd At~ FEGHET ILTE® FHafa yifatae s
TE® . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)

Q. ATIITE SATAHI foeT Fa=(Condition): 4 ad
. AEYTF AR, ITHE T AEWET | B, AEAAF AR, o ufr=rg

HHAT TS JIE T AHAEE o TFN
3 TR EHTHAT AT IfE T e o HEd

TR BT Bl | ® THTZaT JHTEAT
¥, forel #IR? arerdT [E | i & (Task): o IS T qUR T fafy
L. I ATCHT HaT, FUET, H=TehT FIST A A T | o TS ad TUR T AT

q0.

19.

g, T BIeAr AT TER TS |
JehIg qTSSX TSl TH0T JIR 91 |
frsorerTg 3% AT SIS AT IATS
AT qdTs S<h (907 Hiea 3w fg=e
ar |

AT quats, e T 99 6
R |

TN TRTHT AR, ITHIT T
Irades T T et TereET
TUGRT T |

HIAHET Ao e |

AE®_(Standard):

o IS AW WIH I
AUHT |

o I FAGA 7T HUH

o =S TAH THES
THATERT TTHT |

o  FITMEA AAeE
TEHT |

faqo erew
g9 _(Ingredients) :
o =S (FILHI) 0O H
AT IFHI 00 WH
a1 q BT
HUST (JATHRT) R 91

Hi=TebT gt q e
=T

a7 9 ferar ==
gfedr @t =19 /% #9

IJfpg arser q § =
=TT

e do 9 feex

ATAYAF AR, YIH T JETET (Tools, Equipment and Materials):
YT FHEL, BTe, ATSATS, G, arar, o, o, 7, Afehg ITg s, eiedl WS, 79, F[eal, HH TH dad,

at

AT T gragries (Safety Precautions) :

PPE afamd YT T |

TR ITT T9T [Tl ITARTGHT T & |
) N Y Y

F 9 F& A1 AT BlEY BTad TG |

Il AR AT O3 ATeddd AR [T |

9=




fafése w1 (Task) = ¥ : Sfweasr g@ier (Vegetable Pakoda) TR 19 |

HE fagamer (Task Analysis)

FF THT @ R "I
JgTiew ;30
STeETNeF : q HUeT 30

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
AT SR [ | srge(Condition): AT qepreT
AATTF AR, STH T ATHAEeE | [Fo, Amaeas R, o ufr=rm
FeperT T | JIHI T JTHATES o TFN
e wfsTeadrs @a=d T T o HEA
AT e | ® ThIZaT dhIZal
. 9+, gtedr gar, 99, frmaer, | fide #w (Task): o fiFeae Tl AR T
A, F9R, 9 IR A qur | 9fdad gereT aar A fafer

uell

. THsOETE 33 9T e |

A qdTS AT AT o TS TR BT
T epTe |

. kel T a1 FdaATE I BT

UGl

. Al FHAX AUl Aoy wred T
TR FARIT &b T F7d qGAT
T |

. YART TRUHT HAR, TR T
Irades T T fHeifed TereET
JUGRT T |

90. HEAGHTET ATHTE e |

AE® (Standard):

o THieT fRT eUar Taeh!
AU |

e TSl HoH heH WQ‘CI?I |

° ?ﬁ?ﬁ T U

o TEHISTH THEE THATAEH!
AT |

o FHHWIEH ATqE &

o Ifead Tpler TUR el
AT faqa FrEe

g9 _(Ingredients) :

o e AfsTdad Yoo U™
(&=, TR, far T, s, )

e I¥d 00 YTH

g garHr =9 q dad

T

T q da ==

°1ﬁl<l‘-|'%lc'1| q EO!C’I AT

JgrR q e ==

qq q 1

1TI_""IBT AT b Al A

TCHIAT 9q E‘,Olt'l HAT

FTeRT A=A

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):

l §~\| é, Q_&J Eé) al, 3“@ :llis l; T llgir\“ Q\jfi ill'_:':-\ql E\W’l’, \” T, QEE\, Pl Wﬁ- \EQEI\IiEi

AT T gragries (Safety Precautions) :

PPE #feamd YT T |

AR q9T [Fehl IXIRTSHT &7 8 |

e i a% a1 AU RIER aTdae g |

AT AR FTATIET °T3 FlaUeh ARTarE AT |

119




HE fagamer (Task Analysis)

fafds ®& (Task) 7. ¥ : TR gabter (Paneer Pakoda) TR T+ |

FF THT © 3 "I
JgTiew ;30
STEETNF : 3 "var 30 i

FATIA |
FRTSHT I TATST T HTEh]

HReATS S&TAT =eR are |

AT HAX AUl et T qfasTe
AR a7 99 I T&h |

. TANT TRTET AR, ITHIT T

JIHAES IRT T [Haifea orar
USRI I |

. IR A e e |

HE% (Standard):
o Thier fRT =euar
TTEH! TUHT |
o THITT FEH HIH

AUHT |

o Il TF qUH

o THISIH THFET
THATEH] TR |

o  HIUIHIET ATHIE
GH |

= At~ FEGHET ILTE® FHafa yifatae s
TE® . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
ATFTITE SR fer saeT(Condition): g+ R ehreT
AATAF AR, STF T AHAET | (6o, Haeaqs AR, o ufr=rg
Heperd T IJIHIUT T qTHAEE o TF
i ReTg =RATE ATHITAT 33 I o HEH
R Wl T qTeHl A& o THTZET AHTEAT
. ¥fafr (Recipe) a@w @ frfd & (Task): o Ui T TErer qar T fafy
HTHTHEEATE FeHT BTel ATFel Al | THIR Tehiel qam 7 | o PR TErEr T el

AT faa FrEe
g4 _(Ingredients)
gfqT  ¥oo WH
99T 00 WH
T Yo TN
Fgar agT 9% ==
gt Iq 9/% F9
T q dae ==
SN QA =
JER q Ferar ==
T ATTLTFAT AR
i T3Sy q f=ram ==
GER R
qfed T =R 99

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):

=fuare, g1, #Ts, ael, 9, o, afhg qIgey, O, T4, JFAT a9, %, Feal, HH T dad, Jaf

AT T gragries (Safety Precautions) :

PPE afamd YT T |

AR q9T [Fehl IRIRTSHT &7 & |

e i a%q a1 ATHAT RIER aTae g |

vl AR FATIET °TS Aaded dARTarE AT |

qro




H8 fagamer (Task Analysis)

fafes & (Task) 7. & : fa@a ferwetr (Chicken Chilly) TR 19 |

FF THIT ;¥ "I
JgTiw : 30
IR 3 °uar 30 9

= At~ FEGHET ILTE® FHafa yifatae s
TE® . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATIYTH STAHT fered sa=n_(Condition): feree fereetr
R ATEYTF AR, ITEIT T ATHUTES fep=r, araeTed AR, o TUi=H
FHe I | IJIHIUT T qTHATEE o TFER
3. fasaars aWaa (Boneless) T 218 o TEA
HTET ATSTHT TET | ® RTZAT JFTEAT
¥. 3 arerr Cornflour, #ar, sver, 79 | fafds #rd (Task): o a faedl qu® T
AT gl T FaT 99 @R [ELNECICEICT fafa
TIAR T | o fashd faectl Taw Tar

0.

19.

q qaTE A4, ISSHT & |

BIEIAAT TARTel AT AT FRISH |
TS, HSGHMT $13 T4 T BT T
TS |

BTg TR QR FAETHT dHTET 99,
fafet @, Grar 99, 99TR, AiEewT
gl Ml FTATIH T WEHT @ TR |
g STeTer IS |

QAN TRTHT AR, ITHIT T
Irades T T fAeifed TereET
JUGRT T |
FTAGEET ATTG e |

HHE® (Standard):

o Tordbe®! THTHN AT
THATHHT TTHT |

o [oea forectl XA 9T |

o fude faeirears f=y
AUHT |

o FHHMIEH ATeIg
TEHT |

AT faae axrEe
o [erebiebl Blg fHebrem

fafer
o Hfvaaa 9 fafa
o T T BIg T fafy

94 _(Ingredients)

o fIgdhd Fed Y00
DAL

o T q feram ==

o wfem gelr q e ==

e Cornflour 9/3 #v

o T R IAA =EAT

o UMY R Iad TFA

o 3UET ¥ar 9T q e
=

o T qfa

& TS Sled 00 YUMH
o UIEHAMI TEH 00
DIk

11




MAAET 83T 00
=

gt garHT ggd Q00
=

AR IEANIR: ]

AT THT =T
fafet I 3 a9
=

AR q dae ==l
AT AT Fere

ATAYIF AR, SIHV T qrATNES (Tools, Equipment and Materials):

afugare, g, FTs, IR, BISUA, fodd, @Te, JS@dT, TaasT 949, i a9, 99, d, 9,

AT, WiR, =[e@l, BH TH dege, Aai

AT T gragriee (Safety Precautions) :

e PPE fqard wamr I+ |

o MR TAT fhermehl TXARIZHT &ATH T4 |

o F ufF axq AT AT RIER aTael g |

o XAl AR TATIET ©TS ACUCHE ATHEATE ST |

=R




®1Y farewor (Task Analysis)
& qET © Y HUET
JgTiew ;30
HATIETE ¥ TUar 30 7
fAfds ®F (Task) 7. © : g fa@a fag@ (Hot Chicken Wings) S9TS |

At~ FEHRE ILTE® FHafa yifatae s

W?cSteps) (Terminal Performance (Related Technical
Objectives) Knowledge)
Q. ATIYTH ST fered sa=1_(Condition): g2 faoa fag
R AEYEE AR, ITHO ¥ eS| U, davasd de, o ufrem
FHerT T | JIFE T AHAEE o TFN
3. oAl TEel 9@y T U3l o TEH
ATSIHT e | ® THIZAl JhIgal
¥, AT T4, AR e, @, frfds & (Task): o =2 P+ fasg qume o
g, gaT, TP TXe TER g ok fasd amrae | fafer
HTe | o &2 foad fagw qame &t
(. FaT, FARIR T 0T TGN HT | AT faa FrET
. TI9HT 99 qare ard | H=®_(Standard): o fadaa gfy fMeren fafg
o, wieHT ¥ 919 @l EAE R | @ grebebr fereb @y fudy o #faga T fafy
= (Hot Sauce) I T 9% | =Tg U | AT (¥ T )

ferepe forger 9% U=
T A =F
Hiv=repr gt § for. =

5. AT TRUH AR, ITHT T o gl 7e AfauH
AATES FHRT TR Feiied sqraT T T |

[ ]
USRI I | . . -

%, FEAFEET AT e | | =9 @ifra q
gt =9 R dad =FE
ST /&9

HUST JAT AT R G

F TR 3 Q/3 F9
a9 &

Hot Sauce-3 dad ==

ATAYAF MR, FIH ¥ FEATES (Tools, Equipment and Materials):
afugdrs, gi1aTEg, Ry, faed faga, a0, HaT, &9 W, 9541 a99 I, <eal, FH T 99, Hot
sauce, T, Aiv=e® gar, am

TR T gragres (Safety Precautions) :
e PPE s#fqard wamr I+ |
o TR AT fFaAel TXARIZAT & fae |
o U F¥T AT ATHUT Hlex eTael g |
o Iival ISR FATIET B3 ACILH ARTATE SN |

3



®1Y farewor (Task Analysis)

fafdse 1 (Task) «. & : fa@= w#A: (Chicken MoMo) TR T+ |

FF THT © 3 "I
JgTiew ;30
STEETNF : 3 "var 30 i

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)

Q. ATEYTE AR fe sra=(Condition): [ s

2 ATEAYTE AR, JIHI T fep=r, araeTed AR, o T
IEEs Fehe T | IR T ATHYTES o TEX

3. IS PET ATETHT 91T BToR . W
g ¥ IS GIuY AT "uel
TE | frfdse @ (Task): * ‘jﬂ%ﬂT T

¥, forsee! [FH1 TR T T AR | g g 997 T o o WH: TR T
e | fafar

Y. TIEH AT =9, gAr g, o fadd WA TIR e
RS W e s | A% (Standard): e faqa FRres

<. W,W,F,WW? o T WHAT AT T o 73l HggH afvarr

. ﬁzﬁ :ﬁmi lﬁb_;”qu WO | o [FHT FATIH Akt
. | o e mem f U | ® IER FASA AT

¢ o wH: Pl freT ¥

- Ei{l Z?f?jzﬁg Akl TEET | W?Ijr (Ingredients) :

%, EHCATHT FE Teell TET TEE | ©  FATEEA HfeAE ° WA woo UM
ITETTATS Q0 U fewT Ty =y TGET | ® T RO AL
ST FETIATS HTT TS el o foebe fopAT 0O YW
Sl FAI | e TN 90 UMH

0. EEH YEHT Il TEl JHTA | o =it afmat 9,3 F

1. @Wéﬁaﬁwiw?@r? o  JIATAYA R A =FAT
i\?:?@:\ﬁqﬂzﬁ?ql'\ﬁl N o [T q da«d =¥

R TSI AAR T AT TEH | A

3. TN IRUST AR, ITET T o daf § &I =
qrfres TR T FAaifee z T o HfTmeR gaT 9/ TA9
HUGRUT T | =ET

¥, FREGHEET ATAE e | o T § <A =F

o gHT ger  feram ==
o Fav q I =HE
o ¥l IR

RY



ATARAF MR, IIHL T JrTEs (Tools, Equipment and Materials):
ferr @i, =frgare, g2, arer, few ge, fae, Har, @, ogan, a9, Garwd! gal, 79, HiwTeh! g,
=[eel, B T dad, Jard

T T gragriee (Safety Precautions) :

e PPE #f9ard Ya[T T4 |

o I AT fhael AXARIZAT &1 fad |

e T U FXT AT TTHHT Hlex eTael TG |

o HIRAl AR TATIET UTS AldUCH ANHEATE ST |

R4



®1Y farewor (Task Analysis)

fAfds ®& (Task) 7. & : ®ea W18 (French Fry) 9 |

T T © % HE
JgTiew ;30

STAETE : q =T 30 |

S HTTH FETHEA ILATE grateq wifafas S
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
Q. ATAYTH STARIT fo= geT(Condition): T I E)
R AEYEF AR, ITE ¥ e | [EE, AaTE AR, ST | o gfverg
Fherd T | 7 e PR
3 A @R F g ar 9 9 ¥ .
ATHTAT gaTs |
¥, AR T TR ASE FEA | fafds @4 (Task): * rs
Y. AT ATHI FIZSATE I ATeE FeA | | Bedl HIg A3 | ® el HIE TAR TH
% FRUTE ATHREBN TATSA | fafer
o, Grerare HTax fHER WA Frdl o T d TIE JAR &l
TG | A% _(Standard): & faqud #Rree
. AT ATAATS BTell 77 @Y IAT | @ heed Hlg Hed Hed
Q. ATBH TRTSH qTHT | g4 _(Ingredients)
0. I TATS B3 T T IMET JIAT | o A TEH ATE | o a2 &M
9. WATT ;ﬁw AR, FTHT ¥ * < ! * T
' - o FHHEEET AierE RS
W,T?T T fafftea e . . T % FAw
IR, HTIGHTEA AT e | o T YR

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):

=YEars, 9 U, YA, BAS WA, IR, A<, T9, O, Feal, HMH T4 a0, &g

AT T gragries (Safety Precautions) :

PPE afamd YT T |

TRITT T [l ITARTGHT AT & |
e i a%q a1 AU RIET aTae g |
Il AR AT O3 ATeddd AR [T |

1%




HE fagamer (Task Analysis)

FF THT @ ¥ "I
JgTiew ;30
TR ¥ guar 30

fafdse #1d (Task) 7. 90 : Fa@« Hieaw (Chicken Meat Balls) @R 1+ |

= At~ FEGHET ILTE® FHafa yifatae s
TE® . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
1. ATIYTE ATARI e e _(Condition): LECK
R AEYIF AR, ITEIT T ATHAES | RO, qEedE AR, o U=
FeperT T | JIHIT ¥ qTHUATES o TFN
3. Tadears T amTg USer arerH o TEd
qE | ® TRl JhIZal
¥, AT T, gt efr garr fafd= ® (Task): o foeaer qur T fafa
EEUNBERICEN For freae ars | o THgad AR &l T

0.

19.

FSHH, AT W7 AR T |
FSIUrETs 3% AT &S ¥ el
WAl e IATS |

qe qdTs A |
IaHT Ml IR ¥ TH XS
FTaX FTATTT TATSH |

FhdA bl JTIAHAT TMATSTHI
FARGT TR |

TANT TRTHT AR, ITHIT T
Irades T T fAeifed TereET
JUGRT T |

HIAHET Ao e |

AE® (Standard):

o fHeaw wHew W
AUHT |

o fHITT Tl T TUH |

o THEIAH ATEA
THATERT TTHT |

o FHHMIEH AfeIg
TEHT |

faa #xTe®
o TBHT TS AfeerT

o Tl el FATg AT [t
Taq (Ingredients) :

Faree feHT Yoo Wi
oS 9 400 TH
Fqugr R 4™

gt afqat =g 3 ==
giedr gar = d
9ShHH %0 WH
wfe=renr q ferr ==
T q dad ==
A 9 Yo HI =l
HIT %0 WH
qd q 1

ATAYAF AR, YIH T JETET (Tools, Equipment and Materials):

fermr Afew, Aftgare, g, aer, &g 99, Tray, 9o o, @Te, eT, #a1, F<5hH, efkar afqar,
GAMT, 9, qoal, FH T g, AqrT

R4 T gragres (Safety Precautions) :
PPE sfqamdl 9amT 1+ |

HTHRITT qAT fFaART TRARTZAT a1 T |
e i F% a1 ATHAT RIER &Tde g |
Il AR ATl 13 =eqesh ANare ST |

v




HE fagamer (Task Analysis)

fafdse #1d (Task) . 99 : Wwree fa@+ (Fried Chicken) TaR 9 |

FA AT Y Tl
JgTi : 30 T
TR ¥ guar 30

- HAIH FEATTRA ILTAEE qHafea yifatae s
TWUIEE ) .
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
Q. ATIYTE STAHT [ | sraen(Condition): HIse o
3. HATAYTE AR, JTHI T ATHAES fep=r, emaea® A, o Uft=y
b T | EREZL IIL DI o Y[R
3 [orbeeTg aRTER g TR Ukl TR o Hecd
L fafifee @t (Task): ® I A
¥, A, HE, AREET Y T BEATR 77 FTeg P qA” T | o WwEe fadd TR T
fafer

FerebTeT THTee ThATa Hie |

FHiee § war RSTHT TE |
T3 dT AueT ¥ Cornflour 1 €<t (241eR)
TAR T |

[ereb-TpT Th1E% TUR TRhl EId (AT
AT FofaR AT |

ATATE 950° [ &I ATTHAAT TATS |

<. ferdbeerr THTEE FAEN G g T

q0.

19.

AR

Deep fry I+ |

TN TRTHT AR, ITHIT T ATHAES
T T fAEifa T queR 9 |
TN TRTHT AR, ITHIT T ATHAES
T T fAeiia T qUeR 9 |
HTIHET A

TG e |

HAEE (Standard):

o [T WRT U |

o UTeHT Forebe AT G0
g T TS TRTEH |

o TSH |

o FHEMIEA Alerg
TEHT |

e Tse oA TR el
o e e

o foda e afear

o I fasyur fefg

o o wIs T AfTehr

FATA (¥ AR AIRT)

o f=rbT <00 UYTH

o TAY HRH e ATIAR

® FHRIAH I q Tl

e do Yoo fH fa

e Cornflour %o ¥

o IRITX ¥ qu fAfa

® USGT-q 4T

ATAYAF AR, YIH T JETET (Tools, Equipment and Materials):
e, AMTE als, aTsd, ¥RelY, WM, wdes, ad, Cornflour, UST, =[el, &\ 9 o, Fadr

AT T gragries (Safety Precautions) :

PPE afamd YT T |

AR q9T [Fehl IRIRTSHT &7 o |

e i a%q a1 ATHAT RIER aTae g |

Il AR AT O3 ATeddd AR [T |

Rz




Hirgg« R : Sandwitch and Burger qawt

THY : R " () + 93 HUGT (AT) = 9% =T

g1y fqavor a9 "rggeAr Sandwitches and Burger TaWT Iwa=dT aed® ATH T AMqee THTEET TS
e

I ¢

Fa =vgara (Club Sandwich) TR T |

ferep =mgars (Chicken Sandwich) TR 1 |
Afsdaw v (Vegetable Sandwish) TR T |
Afsdaa aTX (Vegetable Burger) TR 1 |

feres awik (Chicken Burger) TR T |

T o om0

Fa =vgara (Club Sandwich) TR T+ |

feree =g (Chicken Sandwich) TR 9 |
Afsdaw s (Vegetable Sandwish) T3 T |
Afsdaa ax (Vegetable Burger) TR 1+ |

feres @ik (Chicken Burger) TR T |

X X wowP

RESS




CaplCRE L]
(Sandwitch and Burger Tam)

930



H8 fagamer (Task Analysis)

F qHT © R "Uer 30 fH

JgTiew ;30
SATIETRE 2 Tl
fafdse &1 (Task) 7. 9 : ¥ @wea™ (Club Sandwich) TR T+ |
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
. ATIYTF SR ol | s (Condition): SR RILEElR]
R ATEYTF AR, ITEIT T ATHUTES foF=, AaeT® 3ﬁ7rﬂ'<’, o TR
GheTT T | SAHIW T AHITEE o WEHA
~ c ° W aq’lgal
3. TSI I ﬁmw arse (Toast) R S
T AT 99 Tl | ot (Task) Pafey
¥. TR T ST T A wE ay | e ask): . S -
FIT DUSATH TR T | i e

e |

Y. IUSTATS TS TS STHTET AT

e |

Ferep e |

o, IHATET I AT AN HElE T

9T SATHRAT P T waHT
BTATAT TN Bvrd BIGRT TIAT
qTh |

5. AT TRUHT R, JTHT T

JIHAES IRT T Haifea omar
USRI I |

. HIgHE AfTE e |

HE% (Standard):

o IS W FHALHT AUH |

o ToA SHY HUHI |

o I A Tkl TH |
FTAGHTEA AfTerg
pceall

LER=IENECRE NG
o Bread & afear
. Wa_cf CE| Eﬁ FﬂﬁT
o Wfee fafg
o TUEAH Hide fafd
9949 _(Ingredients)
areRidl R 9«
HEATES 99 q &9
Lettuce - & 9=
I A
qugr ¥ 4
A =pT 300 IH
fast w=a qR0 U
T A" F@E AR
T TR 4R 9=
Bl BTS

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):

JRE \l g(y q;rs\ ) @ﬁ, a\ EE{J 3{\é ) ml |E\| ll lill a\l la\ll [ \“\“ W! 3“?:';1 aﬂ-! < y 1S {1 C\Eg\y
FH T A, AU

AT T gragries (Safety Precautions) :

PPE afamd YT T |

AR q9T [Fehl IRIRTSHT &7 & |

e i a%q a1 ATHAT RIER aTae g |

vl AR AT O3 Aeddd AR [T |

1




fafes &/ (Task)¥. R : fa@w v (Chicken Sandwich) TR T+ |

HE fagamer (Task Analysis)

FA qHT ¥ T
Jgriw ;30
TN 3 °eT 30

= AR FEATTRA ILTAEE qHafea yifatae S
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
9. ATIYAF SR fea T | s (Condition): CnR Ikl
R ATEYTE AR, IYHT T fepare, ATaeTd AR, ITRT | o ufreEy
ATHAUTES Feberd T | T qrAYEE o TE
3. mcmvl:s BT T Blg 8als . -
¥, e et wudlyg =9 T T Prfés Frd (Task): ° ﬁﬁﬂﬁrﬁfﬁwﬁﬂw
T3 ATETAT e | fearer TTUEa= T
K. T, |, AEES 99 Tl e o [T =S TAR
fasror R T Tl e fadque F3e
N a9 HH=% (Standard): * : PR Tt
Tod ¥ FATE deal T | ——
2. mﬁm” NIESEIER ) —— a4 _(Ingredients)
|
o TR frd Wl g | e S * ST - = T
%. YT AU ARl FeradTed TEBTHT | o fEder b - 340
e | o TATUSATTF! I THATIR! aH
q0. TIHIT ATHERHT TS HTeA | TTHT | o WIS qH - &
9. <ICHT M God BIeH! ATHT | o HIAGEIET ATAE o - q dad =F
%cbfl?cli««vﬁ TATE TATTAT MR | o HiTH gar - 9/3 ferm
q&h | T
93, AN TR AR, FTHIIT T o [HSTE AT - < 7T
“M”W“ir_:ﬁmﬁﬁ e G BTE - 00 YW
il ST qeT - 9/ 0
3. HEAGHTET ATAIG e | * !

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):

Ffrgars, g, Mixing bowl, 9rsrdT fa=r, @t @4, fore, Lettuce, T, I[eel, 19 T &g, Fadr

AT T gragries (Safety Precautions) :
PPE afamd 9aRT 1+ |

TRITT T [l ITARTGHT AT & |
) N Y Y
F 9 F& A1 AT BlEY BTad TG |

Il AR FATSET °TS AeUdd ARTarE [T |

3R



®1Y farewor (Task Analysis)

FF THT © 3 "UI
JgTiew ;30
STEETNF 3 "var 30 7

fAfdse &1 (Task) 7. 3 : Afwdaw @wea= (Vegetable Sandwish) TR T+ |

. 9 R "EES 99 e T A

ATAITHAT FTHAR I |
HET fAa T T Coleslaw daw®
qT |

. UTSRISTHT AN 99 Tod T

gATEI T e |

. g e TeNeT ¥ Hledl TE |
. ST ATHRAT FTEA T Headrg T@T

q&h |

Q0. TANT TRTHT AR, ITHIIT T

JIHAES IRT T Haifea oraar
USRI I |

99. HEAGHTET ATHE e |

HHE® (Standard):

o T HATR T3
ATART THTHT FHETH |

o UM 7Y ¥ HIGal
HTHT |

o FHIFWET ATAG
pceall

- AR FEATTRA ILTAEE qHafea yifatae S
TUEE . .
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
ATTITF SATTRTL [ | sa=1_(Condition): Afsreaer |ved
ATALTF AR, ITHIUT T ATHAES feF=r, amava® AR, o U=
SEEERIEN JUE T AR o TEH
e, TSR, TATSTars qraal :
(Chiffonade) T @@= ¥ drarHT * N
T | i @t (Task): * ﬁ'“ﬁ %@a.q
- T BT =@ 9y, e et | I TmvedE TAR T | e

o Hifdad HUEAH
TR T e faeae
hed

e Chiffonade @rew fafg

o IMUGATH Hlad fafg

® Tl dfel

94 _(Ingredients)

TSRl & [

Al =1 00 YH

M 4o UH

rst R U™

HIEAMS 9 950 UH

FSTerepr AT ¥ ahT

STHTET TTed 40 9™

BT BT

ATAYAF AR, YIH T JETET (Tools, Equipment and Materials):
Ity are, oo, aTar, qTSIdr [, aw=ar, e, @re, 14, Lettuce, F[eer, & 9 &g, Fadr

AT T gragries (Safety Precautions) :

PPE afamd YT T |

AR q9T [F=hl IRIRTSHT &7 & |

e i a%q a1 AU RIET aTae g |

Il AR AT O3 Aleddd AR [T |

933




HE fagamer (Task Analysis)

fafdse &1 (Task) 7. ¥ : Afseasdr TR (Vegetable Burger) @R I |

FF THT © R "I
JgTiew ;30
STeETNeF : q °Uer 30

Y. TS HEF, AGAT HIdH! AT, 94T,

T AT AT AT MR A T Hie
THY YR e |
T T AR (Vegetable patty)

TR T ¥ Griller AT I % Feh
&% 7% T Grill T |

9. Burger Bun @1 TTell &4 &Tad T 9aX

To? Toast T |

. Tedl 9N Bun #1fa Lettuce feregams+

T B!, Medel MHATIR T |

2. Grill T Patty &l T 3T areh

Bun & SI9% %18 @l Serve T |

Q0. YART TRTHT AR, ITHT T

JIHAES IRT T [Haifea oraar
USRI I |

99. HEAGHTET ATHTE e |

AE® (Standard):

e T Juicy STH |

e X Bun toast T |

o FHIFWEH AfTerg
TEHT |

- HAFH FEATTRT IeVAE® | qEarq qiaidsd s
TR . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)

Q. ATIYYE STHAHT ferel sa=_(Condition): A9 TR
R ATEYTF AR, ITEIT T ATHUTES fep=r, araeTed A, o TUi=H

BEELRIC] SIHI ¥ AHYTES o W

3t Mixed vegetable f=iz qar=T ® THTEaT JHTEAT

HTed T AFAT g T B | o 9 ¥ TR T fafy
¥ T ST o e | s &1 (Task): o ¥ TR THT T

AT R TS |

AT faa FrET
o IS FATIH fafea

o e T+ fafy

9949 _(Ingredients)

o ITEHEN ATA -40 ;M

Mixed vegetable

Ifg=hr - 5o YW

TS - 94 U™

g€ % - R0 UH

ghear afar- q ==

giedr gar - 9 @er

TAER

e Bl TTAAl HIdhl -¥
slice o=t
qTaarerddl -¥ slice
Burger Bun- 9 @ar

T - L U™H

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):
=trgare, gel, Gridle, Turner, a9, Vegetables, ae, 7, @™, Jeal, HH T dad, Aaqdl

AT T gragries (Safety Precautions) :

PPE afamd YT T |

AR q9T [Fehl IRIRTSHT &7 o |

e 9T F%q a1 ATHAT RIER aTae g |

Il AR FATIET UTS Aeddd ARTarE [T |

¥




&4 fagemer (Task Analysis)

fafdse &1 (Task) . ¥ : fe@= a9 (Chicken Burger) @@ 1+ |

FA THY ¥ HUT

JgTiew ;30
SATAETE : 3 °UeT 30 |

oS RE 5 9™
IHTET w9 © U
[T 99 9/ ®Y9

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
1. ATEIYTF AT fered sa=A(Condition): ferd TR
R AEYAD ANR, ITHIU T GrAYUEE | b=, AE9TF AR, o ufr=
RERERIC] IIH T FTHUAEE
3. oAl BTl B dF ga1g [T * e
TAR T T AT TE | ¢ PR ARREE
¥, TIGHT TS, T, RS g, frfd= ®f (Task): o foda @R qaw T fafy
IR TG TET | ferehe Y AR T o [Fdhd TR TAR Tl AT
Y. AUSTHT YAl 9T ETell 98 Y el fe o #XTEe
7 Her e T T A | o e frgr awTE Wl
& TAUErE ¥ AT 9T I a9red | Ae (Standard): FATST ATHT
o, T AT [HATIEE BT T | o [ TIFE FETH | | o FuRETE a7 ¢ forg =y
S. BUNWTE =T #1EH 2 98 TR | o oz 7o 7 wfe Fafr
o | O s (Ingredients)
T LTI R o=
e TS | ’ pceall e UIEY YO UTH
99. TS TFT DATES TG AT o Hwrar ger q ferr ==
I G T AT M HIeAE] o TF 9§ FEram ==
gﬂmtﬁﬁr?wwl o IET Y R TAA TEAT
1% TTIETPT ATAR, TTHT T o 3UST (&I 4 |
me n%;rtﬁl‘r T faffea e S
3. HEIEHEE AfTeE e | * FSHW /R A
o T qal
e Bun ¥ 9«
o JATRUET ¥
[ J
[ J
[ J

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):

ferar wfa=, =frgare, ga, a=, fawd, @, 9ed, 9ueT, T4, Haw g6, Feal, FE T Jaa, Tadr

AT T gragries (Safety Precautions) :
PPE afamd 9aRT 1+ |

TR ITT T9T [Tl ITARTGHT T & |
) Y Y Y
F 9 F& A1 AT HlEY BTad qg |

Il AR FATIET UTS Aeddd ARTarE [T |

AEL




#ggw 90 : Breads and Sponge &t

T : ¥ g (@) + IR " (W) = 9 gy

qed foeRer : 79 HiggerH Breads and Sweets TN FR FFRAT ATaedqeE A T ATA8E FHEL TRUH
EX

Sl -

7aree o€ (White Bread) T 19 |
AR (Muffin) (% /3T TR T4 |
grMe (Doughnut) TR 19 |

o€ A« (Bread Rolls) T I |

o€ fe® (Bread Sticks) TR T |
s+ o (Brown Bread) T I |
=T %% (Sponge Cake) TIR T |

L S S

zaree o€ (White Bread) Tamw 1 |
wfee (Muffin) (Fe/9m@T) TR T |
gMe (Doughnut) TR 71 |

&< 7 (Bread Rolls) TR I |

o€ fe® (Bread Sticks) TR T |
Fsq € (Brown Bread) damR T |
w1 &% (Sponge Cake) TIR T |

G A X X Wwon P

3%




&Y fayay
(Breads and Sponge @)

939



HE fagamer (Task Analysis)

fAfds &/ (Task) 7. q : &@&ree 38 (White Bread) a3 I+ |

FA THY ¥ HUT

Jgiiwaw ;30
STIETNF © 3 "uay 30 7

= AT~ FEGWRT ILTE® | Ea(d giiaiaes e
TE® . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATIYTE STAHT fef | g _(Condition): gaTse JS
R ATEYTE AR, TR I ATHUES feF=r, amavad AR, o ufr=
Feherd T | JIHIT ¥ qTHUATES o T
3. W& ATSTAT 352, ITHT (AR T Forer o TzaT FETEA
e | c
¥, ITh 9@ #aT fH@TE Dough @TE Ser | it ®rt (Task): * $ 73
FATI | EaTed I aAars | . ;
v, afby TaaAT faT IET ATSH T graren * :ﬁ@gﬁi@ﬁﬁm
HAT B2 | . 5
% ST IR A AT HveT B | A= (Standard): Douog\r/]en e
o. e, THATF T | o T TEmE A -
5. I Hiegdl AET AAAR dled T TSH
. > FTIT HALH! [GUHT | | @ Hacq
9 fag g HieeHT TE | )
%, AEYAFAT AR FSaTs Prooving o FTIEET AqE o dre fiy
AT A7 AT STSAT e | T | ﬁ%@xoomq
Q0. YW HUU(g ATaUE ffea AT B wo WMH
R30° AfeTHHAT 30 fAE THTI | T W
9. T HAFITG AMfex HHelr Ffag ATHHT T Ararary 29y i
=4 g9 fa ¥ faer wualg wea ™ FeT 30 fufa
AT T | o€ W Y UTA.
9R. TANT TRTHT SR, ITHIT T AHAES T 90 IT.H.
THT T FAGTRE ETAT GUSR A | WA WA
3. FEGHEA ATHAE TET |

ATAYAF AR, YIH T JETET (Tools, Equipment and Materials):
T, FaeT, o, Fe@l, FH T aga, Aqdr

AT T gragries (Safety Precautions) :

PPE wfqard 93T 14 |

AR q9T [Fehl IRIRTSHT &7 & |
) N Y Y

F 9 F& A1 AT BlEY BTad TG |

Al AR AT O3 Aeddd ARTarE [T |

3%




HE fagamer (Task Analysis)

fAfds &/ (Task) 7. = : AfET (Muffin) (e /A& TH=6T |

F qHT ¥ T
g ;30
TFe<d © 3 °0ar 30 7

Y. YD HaT, AT USSR, T el

feaar T T g4, 9feT, Hl, o,
TedAl Her? QT fead T |

AfthT #7 TR T I (RS
/3 9N BTl 2T T ¥ fu-fee
HTAAT R00° F. AT R0 fAVE I W
TR FeR U, FHebTe |

o, feremualy atfer faeeretr Stera aream

e |

5. TN TRUHT AR, ITHI T ATHAES

IhT T HLTfa T=HT qUerRer T4 |

. FHHHET ATAAE e |

AR (e /ET_T) AT |

HE% (Standard):

o HIRT HeAR T Frgs
Tg< ATH |

o HtRT UThT @I THeh!
AUHT |

o fdl @ME ¥ ATHUE
qUHT |

e  FUTWEA AAeE
T |

= AT~ FEFHET IeXTE® | qea(ead griaies s
TE® . .
(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
. ATEYTE AR fere | sa=(Condition): AR (e /M=)
3. HTEYTE AR, TR T HTHUES fep=r, araeTd A, o ufr=rm
Feperd T JIHIT ¥ qTHUATES o TE
U3l T SAETHT FETeATE B T | o ErTE GrEr
¥, TFA] R qT3ET e AUST T3al o TiFT HZ. @
Tger T ETeR T T | s & (Task): AR TSty

® HItRA (% /HIaT)
TR T e faae
FRE

R)

EERE

FaT 300 JH

TS} fodT ¥Y U
sueT frg- Y

79 Y, Mfa

T ¥4o Uy
Jfpg qTSeT L UTH
A 3 i fer

T4 @R AR
F1] fFEHE Q00 ITH
& R Lo H
WQWW:
AT cbdl AT

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):
s, Sfver, feaarer amer, Td Wl feaem, Wit ®9, #aT, veT, S, afEy TSeR, 39, F,
fopeHTE, =eel, 9 T doa, Jadr

AT T gragries (Safety Precautions) :

PPE afamd YT T |

AR q9T [F=hl IRIRTSHT &7 & |

e i a%q a1 ATHAT RIER aTae g |

Il AR AT O3 ATeddd AR [T |

AEN




FY fazewer (Task Analysis)

fafdse &t (Task) . 3: €M (Doughnut) TS |

FA FHT © 3 GO
Jgiiwaw ;30
TFe<d : R °uay 30 7

= AT FEAGTAEA SLAE® | qHa(ead qriaiees s
(Steps) (Terminal Performance | (Related Technical
Objectives) Knowledge)
ATAYTF SIS fee | Fae(Condition): $11¢ (Doughnut)
ATEAYAF AR, ITHI T ATHAES feF=r, amavad AR, o uf=rg
REEERIET JIE T AHAEE o T
3. afbg TgAET HaT, qd, 79, dUET, TL o TETEET AETEAT
;T;ZT@T e St (DOUgh) | peee et (Task): . i e T [
. ) SRIRIE
v T & ey e g T AT Fa FTeE
ATfeae AT ST dlieh gadl a1d | T
X, Afeby AT HaT B | T woo U
Sad ATGTH! SIS Eobl HaAT BX AT (Standard): it wo T
IATEH! GETAATS Fod T SAE Feh | ® S ThHl T Meed | grugr q fug
HERTATS a3 FaT BRAT THT TG TS FARH A@CH || 3y fir for
ET S ATeS Fod fad | o <Me F@Iad T Arel T e AAr
o, Feraeds fafeaw fee qorm e THTH | T 0 UH
T ¥ TATIA T3 T ATMeR o FHFHEA AfqerE € TEEY ¥ UH
frepTe | TEH | A 93T W U™
5. AT TRTH AR, FIH T T R L fe.
ATAITES FHRT TR Feiiea qraaT
HUGRIT I |
?. HIAGHTEH ATTrE TET |

ATAYAF AWR, STH T JETES (Tools, Equipment and Materials):
W qeel, AT &, SIS FX, alhg dae, ATAHT ATHT [Gwhl, FT3, HaT, I, T8, AU, 7, T =ear,
FH T A, AU

AT T gragries (Safety Precautions) :

PPE sifam 9T 1+ |

TRITT T [l ITARTGHT AT & |
) N Y Y
F 9 T A1 AT BlEY BTad qg |

vl AR AT O3 Aeddd AR [T |

9¥0



HE fagamer (Task Analysis)

FA THA : % HOET
g ;30

STIETNF © 3 "uay 30 7

fafdse &1 (Task) 7. ¥ : 9€ A (Bread Rolls) S |

= At~ FEGHRA ILVTE® | GHa(d qiiaiaes e
(Steps) (Terminal Performance | (Related Technical
Objectives) Knowledge)
Q. ATAYTF ATAHI feae | s (Condition): e A
. ATEAYTE AR, IURIT T ATHUES Feheld fepere, amaeTd AT, o ufr=g
T | ITEII ¥ HIHUES o uwEe
3. g, Pl O (Warm water) ®TS e o wrEa SETEET
feaerert aramT e 19 | o e i T
¥, HaT, 99, 9 TFIAS, T Tgar Plastic frfie @t (Task): Bt
IE A FATIA |

bow! |T drer T, gva, At FaeT fae TRy
1 JIR 914 |

Y. wITHT STSHT w94 -0 FAT SR T |

q0.

19.
9.

93

q¥-30 fave d9fg O e aravasar AR
AT ATHRHAT ATI |

THT q AMSA T TGATS KO ITH qred T T
Tl 9y A 9

fafae arsstar ameRfd fag AT TEl FHers |
gad ATew ATwarg fu-fea ofrvae R00° & AT

0 fA¥eE e |

Megd ATST FAX ATUITS, TR ETTATA el
TSI |

fergT a1 STRTAT e T ATt e T |

TANT TRTHT AR, ITH0T T AHAEE THT
T fHaifea Tr=aT qUeRe 19 |

. HEFEITET 3

TG e |

"% (Standard):

o I[AHl IS H¥e TI
IfgueT |

o ARl FAT TlegH
FIIT G |

o A H, Hedl T
FTEATER TUHRT |

o  FHETWIEA AfqaEg
TGH |

e T IA TIR Tl
e fa e #RTee
CERE]

HaT Yoo YA
fedit  wo ImH.
qET Y AT
ST R 4dl
qrer Y0 P
g q0 YT.4H.
G A
9 THWR ¥ 1A
Tefed 3 ULH,

LN

ATAYAF AR, YIH T JETET (Tools, Equipment and Materials):

19+, #aT, ST *ax, Weighing scale, 39, afes ¢, #a1, g, fawil, 9, o1, T, SRR, =e@l, HTH T
o, Iy

AT T gragries (Safety Precautions) :

PPE wfqard 93T 14 |

AR q9T [F=hl IRARTSHT &7 & |
) N Y Y

F 9 F& A1 AT BlEY BTad TG |

Il AR AT O3 Aleddd AR [T |

%9




®1Y farewor (Task Analysis)

fafdse &1 (Task) . ¥ : 9 fe® (Bread Sticks) SATS |

FT GHA © ¥ T
g ;30
STFETNF © 3 "vey 30 7

= AT~ FEGHRA ILIIE® | qHtEq qiaras A+

(e . .

(Steps) (Termlna_l Pe_rformance (Related Technical

Objectives) Knowledge)
ATTITE AR feT e | s (Condition): I3 fe®
ATIITF AR, JIHIUT T ATHUTES fep=r, araeTed AR, o ufr=m
REEERIC] IIHIT T AHAES o T

3. forr, 9Ty, ST uSer fead argaHn R ——
AT T | . -

v, 37, qa, TAATE dver W @ gver | (IS B (Task): ?ﬁmwm
ey T 7 T, g, Ferer sifereRT 3 fezs a9 | Ry N ——-
e fae 1 1 IR T e fama HeTee

Y. SIS ¥O-YO ITHHAT die TR el qrey EERES
e T | A% (Standard): T RO IH.

%, o0 g W T FE A A W | o faaw T TTH qE ROWA.

G, e AT Ay THT ITET TIETH T 2 Eicreall g{_rﬁ qiou;;.
fr-fea 9w R00° q. W1 #iea 30 AT | o  fegwr wive R0-3 T H1 3 m‘q:
EERICE faram T AU | oIS I 5o f e,

5. Tiiegd STST el AUl ATHTTE o for Hiye @ ¥ wget | AVET q fr
FraTelt et T e | wat P ST |

?. YATTUlEs ATHYh dAXhI FATUR TET | JR S S

Q0. TANT TRTHT SR, ITHI T ATHAES
FHRT T (A TIFHT USRI T |

9. HrEIEETET ARTeE e |

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):

19, 39, o, diters Afge, 2 #ar, 35e, Fa, Foe, 9T, 99, el 0 T dqd,

AT T gragries (Safety Precautions) :

PPE sifam 9T 1+ |

TRITT T [l ITARTGHT AT & |
) N Y Y
F 9 F& A1 AT BlEY BTad TG |

Il AR AT O3 ATeddd AR [T |

¥R




®1Y farewor (Task Analysis)

fafdse &1 (Task) 7. & : §197 s€ (Brown Bread) TS |

FA THY ¥ HUT

g ;30
STIETNF © 3 "uay 30 7

(Steps) (Termlna_l Pe_rformance (Related Technical
Objectives) Knowledge)
Q. ATAYTF ATAHI feae | sra=r(Condition): EIELKS
. ATEAYTF AR, ITEIT T ATHUTES fep=r, sraegs AR, o ufr=rm
FHAT T | JIFE T AHAEE S
3. HaT, oTeT, A (o A9 fag uger fed o ErTE GrEr
gﬁ?waﬁmw;ﬁ fefife @ (Task): * gaﬁmm
Y. SATFATF AT FTE O oy 7 wwr [ 7o S TS | o IST I qUR War
qY I FoT gers 9r Yo T el grerr e famae HeTee
SATHSATE TATI | MERE]
J. TS AT TR S AR 9 HAH% (Standard): Har WO UTH.
(Same as white bread) ® T TEHH | ST 340 ITH.
%, SIETE AT STSHT AT FIS @Y Q- | @ ASH FAR W T L UA.
R0 fHaa TE | fguaT | g% q0 LA,
6. qu-30 fade ufg B HEY AEET AT | e griwwEd dfgerg | 00 40 M
9IS &S, e @ Mould AT e ¥ T | qrr 300 f.a.
T ATesl AT F-Ee AT R30°, SATHSATE 4 T
. A7 34 fAeE 9% T
5. STHAENE Mol ®ieg TATHAT TE |
<. ¥ ¥l qfg WATfhg T |
qo. WA TRUeRT ATHAR, JTFI T ATHHES

JhT T HLTfea TO=HT qUerRer T4 |

99. HEAGHTET ATHE e |

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):
AT, Feal, dad, dfew ¢, s =g White flour, Whole meal flour, f=rr, 91T, &<, 99, &A1 <916,
[eal, HH 9 o, Fadr

AT T gragries (Safety Precautions) :

PPE wfqard 93T 14 |
AR q9T [F=hl IRIRTSHT &7 & |
A af a%q a1 A HER FTAd g |

Al AR FATIT UTS Aeddd ARTarE [T |

%3




®1Y farewor (Task Analysis)

fAfdse &1 (Task) 7. 9 : T=T 3% (Sponge Cake) TATI |

FA THY ¥ HUT

g ;30
STIETNF © 3 "uay 30 7

S HiH FETHET Ie¥Ae® | FrafEd Tifaae® [
(Steps) (Terminal Performance | (Related Technical
P Objectives) Knowledge)
ATAITEF AR fea e | sa=_(Condition): W= B
X ATEAYIF IR, SUEI T ATHWEE Heperd | (o, ATFITF AT, o qfvr=rg
T | JIHT T ATHAES o uwEe
3. & HieSHT deX It 9 ¥ |Tesl ATER e TTZET JETAT
a7 YT AT HISHT BTe | o IS I8 TIR A
¥, gEael fegerel anel ford T JugTan Far T ffie 1 (Task): Fafer
T TR W GETEE ATeTHT HeTiR AT 3 FAIT FF AR A o TS FT TAR A
feae T | e fa e aRTee
v, TEdteg ol aTgeY aRTaR gEAd ararHr A9
e | _(Standard): HaT O A,
© T AT A, O A A e | © % A TG w0 | AT (A9 440
T3 | Ifguepr | IqT.H.
o, 7% fot h o frat B Ay | @ d wmw ey | T 400 T
TTSEY fHH T e AR T qTH | I xo Rl
qUer Y e

5. e HleSHT aTal [F-fee T =Hr 950° 4.
AT 30 AT & 9 ¥ TS ATl fEweh
TMET & | YTebepl AT fqwehTHT A ¥
9Tkl AT [qvehTHT g, |

Q. TAAETE [HPTelR $H TF=RAT TE |

(TFATE G YFRET b IATSH Al 1)

TN TRTHT AR, ITHIT T AHAES

IRt T AT T qUeR I |

q9. HIGETEA AT e |

0.

® &b AARER HATH |
o  FHUHWIEA AT
GH |

afepg UTIeY V2 =

ATAYAF AR, YIH T TS (Tools, Equipment and Materials):
e Hivg, Afpg &, A9, fegam, feaetept amar, ey TuR, HaT, Ay IT9eR VST, Feel, FF T 39,
T

AT T gragries (Safety Precautions) :

PPE wfqard 93T 14 |

AR q9T [Fehl IRIRTSHT &7 & |
) Y Y Y

F 9 F& A1 AT HlEY BTad qg |

Al AR FATIET °TS Aeddd dARTard [T |

9%




Hrgge 99 : fewid qamr (Dessert Preparation)

qHY : R " () + & "UET (A1) = 0 HUE(

T fqaxar : 79 ArggeHT Desserts TR &1 Tl AT F A I A[9e% FHEL TRUH G |

I ¢
. PRA FREA (Cream Caramel) TR T |
3 e gdr/@rex (Fruits Salad/Platter) T 19 |
3 e ®eere (Fruits Custard) TR 1 |

. PRA FREA (Cream Caramel) TR T |
3 e gdre /@ e (Fruits Salad/Platter) Tam 19 |
3 e ®re (Fruits Custard) TR 1 |

¥4




CaplCRE L]
(Desserts T@mY)

1¥%



HE fagamer (Task Analysis)

fafdse #1d (Task) 7. 9 : B FRWS (Cream Caramel) sHST |

T T 3 gUE
Jgiiwaw ;30

STAENF © R HUar 30 7

= AT~ FEFHRT ILXIE® | qEarud qiiaiae e
(Steps) (Terminal Performance | (Related Technical
Objectives) Knowledge)
. HqTETE AR A | s (Condition): EREINGEE
. ATAYTF HOR, JTHT T ATHUES FebeA = | [, ATa9qeh AR, o ufre
T | JIE T AR o T
. gﬁlwﬁﬂmﬁ?ﬁﬂwgawﬁ? o EEE AwTEE
¢ TR (Caramel) 7Té Frega P e (Task): AU
T RAT ATHR BTe | ERIERIMEEICEICEN - p—
L. W,WW{WWTﬁl T T ey
. FRTHA AlegdT Fd BMT B | _ FEE >
o fy-fez s qu0° & w1 e wy fre | MO (Standard): S
¥F T o HRHA Tlead AT
c. % wa Ay T AT O et arh FATH ST | © T w0l
P Az | o TR a7 ey | © WO T
¢ draETe Pl forET o 7 RS q FAEH TUH | o T A 30 M.
AT & | o FHIIMET ATAY ® UG 43Tl
qo. FTrae Afed T&qd T | TEET | o #fam  qo
9. TIRT RTHT AR, JTHT T ATHAES fa e
T T fAeifea waET qogRer T | o WA I 3 fafa
3. HTEAFEEA ATqer@ e | o TR Yo ffa.

AR, ITH0T T JEATE® (Tools, Equipment and Materials):
FIRTHA Hleg, AW, T4, Fadl, 3U€T, qa7, I, g, [ aTel, 9 M, Feal, HMH 9 dad, Aarg

AT T gragries (Safety Precautions) :

PPE wfard g3 4 |
FTRITT AT [F=ehl ITARTSAT AT fad |
T i 7% a1 AT RIEY BT g |

Il AR AT O3 Aleddd AR [T |

9%




®1Y farewor (Task Analysis)

fAfdse ®E(Task). R : \e d@E/<MEX (Fruits Salad/Platter) SIS |

FA FHT © 3 GO
Jgiieaw ;30
TFe<ed : R "uay 30 7

- HITH FEATTRT ILVAEE | qHEq qIatdsd T
TRUEE . )
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
9. ATAYAF STHBRT [ | 4 _(Condition): %e AR
R AAIF AR, STFW T ATHAEE Fbere | fopom, smaeas dier, o ufv=rg
T | JYHT T ATHAET o T
T i .
s N EAEHEC R ES
q. [afq= JPRHl FARABE ST& Ha, S —
qTEATI, AT, SATIATE TR T T frfts & (Task): >
. T fafer
foer T UZE AESTHT IEH Fe e qATE/ATER FATS | o -
HTHITAT e | ® hI HAR/ TN
2. TR GTEUH Heers faRd (Syrup) | Tl e e
1T gATSA | AE® (Standard): RET e
SR R R CRE R R ChIE) o FafaeT TERE TEeT TE qE, YR
ATHYE FATTIHT FITUX A I | AR AT o ol Qoo IH
W W T | o Ul o fafa
v FATTAT 9IS WEREE WS WE |y o o ey o was@ o fafd
:ﬂﬁ?%hﬁmﬁnaﬁwm AT FFETaE | o fommim 3
Y. YEURT TRUHT AR, FTH T o FTHTHET AT ¢ ”r R T
ATHEES 6T TR0 (Haifed zorar TaT | ® STEH ®< &3 100
HUGRIT I | .
¢ HEHET ATqoE e | ® T 900 ITH.
o EHaer 100 ULH.

AR, ITH0T T FEETIEe (Tools, Equipment and Materials):
g are, Alhy dad, ®le, ATeh, =FT, FaT, aad, AT, FARA, Teal, HH T g9, fard

AT T gragries (Safety Precautions) :
PPE sfqamd 9amT T+ |

e 9T F% a1 AU RIER aTde g |

TRITT TAT feh=rehl ITIRTSHT AT fad |

vl AR AT O3 Aeddd AR [T |

¥z



FY fazewer (Task Analysis)

fAfds ®E(Task). 3 : We ®=© (Fruits Custard) TaR 9 |

FA THY ¥ HUT

g : q A
TAETNF © 3 °e(

#rd ATH BRAGHET ILIAEE | q¥aread et ar
(Steps) (Terminal Performance (Related Technical
P Objectives) Knowledge)
. HATEYAF SATAEET [ | g _(Condition): e FEE
R ATAYTF AR, IIHI T ATHAES feFr, amavad AR, o U=
bl T | | TR qrTEs o TES
3. 9F WYIHT 7{\3’ SHIed T AUGTRl Tl 2
T, 39 ¥ Fardiret faaerars arer : . <
RS GRS | fafdse = (Task): g{fauagwm

¥, FTEEl ofdl qudfg s fa | e FETE TAR T |
v fafT=T JepepT werhaes & Ha,

qTGATIS, AT, TATIATS THT T T

® T FHEIe qIR &l
AT faae e

foer T T AETAT 2T F "% _(Standard): L2 SRk
HTHTTAT HTEA | o FHEE AIVS AT 1. @ w0 fafa.
5. FEIEH A T T IR TTH | R e io?;Tq.Tw.
o, ferdr wuafy fesr @ 7 T A2 o FEISH FeX A iﬁﬁ‘_"j = "
qUdfeg AMfex el ATFds qeide 3T TR | FETS TI3ST ¥0 U
afed g5 T | o HEE AEER T ferdl Y. R qo0 A
s, TANT TRUH AR, ITHT T %@Wl
qrriEs Tt T i T * wﬁgmw
T o HETHEA ATqE
Q. HIAGEEA ATaE@ e | T |

AR, ITHT T FrATHEe (Tools, Equipment and Materials):
e, o, feaeep, @@ @H, 9, =@, afug dis, A9y &9, T, Feel, H1H T4 9, Farg

RE T gragree (Safety Precautions) :

PPE #fama 9T a1 |

TR TAT Tl TXARISHT T fad |

e 9T F% a1 ATHAT RIER aTdae g |

Il AR TATIEl U13 =eqes ANare ST |

RN



eI IR : S=wefieran faere

(Entrepreneurship Development)

THT : 95 T9aT (@) + IR UG (A7) = ¥O HUg[

qred faave :
TIHT AT H AT (AR FATIRO [P T AE@eTH I 71 T GIee FHE TRTH G |
JHHT [FTORT ITHET A=A, IUY<hH AT Ab [q=rl Gisil, ATadnad fa=esl faemg T 2amEdaias
ISTAT TN STEAT {0y g&q8s AT TRUH T |

I
. FEATT T IAHH ATIROT AT T |
3. AT FFERT HAE AR T
3. geTfad sadad =R S T |
¥, AT SATEAITE ATSTATR! TSAT T |
Y. TAAIH ATIRAT ATAAE & |

e

. FAF/ ITHH! ATIROT a1 T |

3. Wl aw =T dAEta faes T |
3. geTiad FadH qie=m T |

¥ AT AT H ATSTHATRT TSTAT T |

Y. TAGIH AIRAT ATAAE & |

= e e A T e e
= N FAFATIRT ATAHT
q OHGIHIH/\-S\%IHQ;L " AR AN H y y
AR 1 T | | » qqTerAT =Md IART Faaraes (Fiered /)
" AT ¥ TR ATeAehl AR
. Fefierar qeer |  RAdTHl SaT=h : :
FAT b T || w e Sifew 7 S A 3O
: TEATTad ATAEERl | GEAIAd SAaETaeRl qie= q : :
qfe=m T | " AT fAERE HATE (SWOT) T BHte
" IR T TARIEIUH] AT
¥ - gﬁ?&ﬁﬁm ' [ = e EESCINECE] 2|95 | RY
q/9 Far sratas | = A T T AT e wed
" IR ¥ foshl &

q¢0




ATSAAT TR T
EESGIRIED

" g feearer e

® fohl AT T TagThl IITIEE

FIEGIYE FIoT : FTERT

» Iqre yhRaT/fata

® e (LR g

» AT D] TEY

B TEYTF AR T AT

» TEYTE FoT T T AT

" =y g (TAR)

FFGIIE T - [T FaemgT

" = gl ¥ ST S

" FXIH IAET AN ¥ fashT Jie i

B qTRT AT (AT afeet

" SRHMHT Yidhd T qrRideg fareeroor

" AEeTE FTHNIE o1 T Hbedd JOHaAT

l@'glq;

TRl ATITRHA

i T |

= feshl @rar

» gfvg ¥ @< @

" F1g ¥ AFTHT @l

9=

R

Y0

Textbook:

F) GlTeTEETEFT TN [T AT © giTerTr aradl, gifarys Rrem © snaanas arda aikug, 20%<

g) GRTET e AT [T TIsaaradl ¢ F1d GRa®E], iatieE Brer 7 rEaaiE ey areng

HYFTRTT), 705¢

Reference book:

Entreprenenr’s Handbook, Technonet Asia, 1981
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Infrastructures and Facilities

I FHRTAA HF/JH (Commercial Cook/Baker)
Falg : 330 =Rl
FHED! ATHR © R0 ST

%.9. | wus/fafy EREIHEITEIR)) YAHTS (HTAT )
q. | GTTETOT TOSET | WIS Jeoff@d TTHTUTERT FUHLOT T ATSAIR T GRET
gAaA (a9 rAATESeRT ITAIAT
ATTIT AT
3. | HEMHIST T T | o TIAT HETHIST (R0 aF HT.)
T Al AT (
HiH=R)
3. | AT T o SRS HRIAT 0 FT AT, e O T ULH FARA
JE T AT o TAETN AT &1 ATeh [To ATHIESD
qfaem (RiH=R) | o FaAm T
o T JehTeT T ETAT Weord HIoT
¥, | SrEdnad o YU TRTATIIATS Uh-Ush FT FRET AU o AT fAT=ror I+ wfaw
@A T qRef el Taaa g (FFITHT TIT)
o UTITHF ITAR fehe aTHA
o IIETHN FHEATIT AHFNE®
Y. | gRTeTmEE o 3 ST qfeTET®
o EIdd WHH~CHT fewirdr dg ST ar fewiaT qe Sl TRl ¥
o FEEta fawar & afEer 97 3 g qiy | FHE AT T
FEIAT 3 TUH B ATHT TR
o JRTETOTRT ATYITT ATT AT |
% | ghrendiEs o TR AS@TH ATH TTHT AT o STIRAIH TEEET
o THT: 9% AW
9 | e T o T TRTH T ATAR
JIFUEE
5. | FEEIeH o FTEATHE FBTTLTAT &THAT/AITRT FEAT T T | o HIALTTAT HRITAT TcTH
RIEEITe] gHI HISAH ATH]
fagerr gamT ATIRTRE HET
Q. | HeuTsd o T ATSTATH AT HeAT3H HITF
o ST ATARB HeATFT JUTAT
q0. | 9ANT &9 o T TRUH AT AR
JrEdEE
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9 Bucket 10 nos.
R Basket 10 nos.
3 Bata 10 nos.
¥ Broom 10 nos.
'Y Butcher Knife 10 nos.
% Chef Knife 10 nos.
9 Chopper 10 nos.
= Chopping Board 10 nos.
Q Cold dish plate 10 nos.
q0 Cooker/rice/pressure 10 nos.
9 Cooking pot 10 nos.
R Cylinder 10 nos.
93 Dust bin 10 nos.
Q¥ Freeze/D freeze 1/1 nos.
¥ Fry pan 10 nos.
9% Full plate 12 nos.
9 Glass 10 nos.
95 Grinder/Mixer 2 nos.

9% Half plate 12 nos.
Q0 Hot case 5 nos.

A Handi 5 nos.

N Kitchen knife set 10 nos.
33 Kadai/Wok 5 nos.

¥ Kitchen duster 10 nos.
W Kitchen rack 3 nos.

W Ladder 10 nos.
9 Micro oven 2 nos.

WG Mops 5 nos.

3% Oven gas/electric 3sets.

30 Peelar 10 nos.
39 Quarter plate 10 nos.
33 Sink 4 nos.

33 Spider 5 nos.

3Y Spatula wooden 10 nos.
3y Sauce boat 20 nos.
3% Saucers 20 nos.
39 Sauce pan 10 nos.
3c Stock pot 10 nos.
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3% Service spoon 24 nos.
%0 Serving plate 24 nos.
%9 Soup bowl 20 nos.
¥R Soup container 10 nos.
%3 Spices bowl 20 nos.
'R Stove/gas/kerosene 4 nos.
XY Tawa 5 nos.
%% Tandoor gas/coal 1 no.
¥\9 WashBasin 4 nos.
¥g Working table 5 nos.
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ofT Faul A FHETT, Chef Association of Nepal, FTSHTIST

ST =% T, IST College, FHYER, FISHTUST

AT HIed FeIgY TS[Xd, qITd IA9T Gl d(aTeh a=a%a, aoal Ho
AT I feFeur 215, RITZ College, FTSHTUST

T ARTATT FETgR guferar, Texas Colege, FTSHTUST

7 TR e, Queen Kitchen, sMTHR, HTSATIGT

o7 fqwefe #TFe, Sheraton Hotel, FTSATIST

T 79T AT 7R, RITZ College, HTSHTIST

ST el |r= 25, Global Institute of Hotel Management, Afadq?

qo. Y feremrer arfaepry, FuTer F=OT diferefe e sf~e=awe, s AT HTH
9. =1 AR fTsrebr, Sheraton Hotel, FTSHTIST
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