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A UISTHY  TEAATET AT UISTHH (Competency-based Curriculum) L A | PP e
TREFEEdls Gvargd YDl AN ATELTH I ATIRAT T AT AIe® Gaei= qor URia T ¥
ieTeTeieEers SafhTd U AR, ITHT q47 Aradfieesh! GREATETs Ul Wafiienar U wnmeas
TAE AHhd T WH T T T6 g AW HEx a8 g | T8 MESAHAA ARG Wl g
AT FHTIFHHAE ICAMGA ST Fraf-ad TLMepT AT ATEeTF I GIeEH FeTar e T qar
AR HUHT TEFRET G0 T FAAE GHA TAAAH T@d ATER GOR T a9R Gream® qed
UTBHIBT TUAT TR EH AT F¥eli~ad JANT STAGAAT AR WE T T goigg |

&g

TG SAAT WIGH STk ICATET T YA TN EASH ST ATAEE s T |

SiALE
T ASTHAA ATING LT AN AMTH HIAFHHAB] A-qH TRETHEE FF BReE T Gaig:
o UUIRTY TATELH AT GLEAT SHAEAIT T
o AT FFH TEES TN Eq=gl HIAA TH
o ARTAT YT e AT AT B UF gErd duR T
o UEH AT A
o WUSR SHFLAH T
o TUEHNUF A FAST
o USNIR qU1 TALAIR WE HOells SAAT A1ag T+

qETHA G T G

Tl MSTHH ARCAT GFAET T HEAT AT G Y I e AW ACIAsEdl qHeT
RO | T TEAFHA ARETSEEAS ATHF AELAHAT T Feadl ATeqHT AGIA/FE AMA ALqAT
T gier o e e | @Y gewn safh e qRer ¥ €Eeey gred Aege T el few
FrAT AT A FHE TRUHT (ST =T eie@) |

ETHAHT TARIa:

A IEHT A ARG TSTHA BT agar wiarendt wga Rprgers af=d g o=
UEHEHT G0 Yiaerd wug A Rebrgar T R0 Wiaera wwy Ygifeas FHH AR geguH 5| aad,
TY MEHAB! A€ TGHAAT TAEL TNUH! JIe® FaH T a1 B3 g71g |

AMTH e

q&0 YUy

e e
o STeIieE WiElE qur S W T At e T gegd gAee
o FAUTR FAEE

e T

T MEHA THINH A FEHH AT g T B A
uﬁrw&ﬁﬁw:

T FHEHT AdHTH R0 ST

FIETEATET AT

WIS W AU g | A, gAwd T CAMH T WiEe®  eaEde®  (Technical
Terminologies) AISTAT Jeerd g1 qg |




giErerff Suteuta:
e afawe wiendieT Jufald Toi® ST  HFIAT Q0% T g Ieg A-F°T FHATA 3T
AT A |

EERK IR At

T e O T Afhe® A9 AT e weHe |
o ITURVA fTET (5 ) IO T 95 A JUT YA ANREEE |
o AT FAL TAET IV THT 2AHEE |

JiRETHHr AT
o THEFY fATIAT TSl TAT THOTA qE AT ARA AT QA AT AR T8 3 AUl
Al TEH! G WH T q AT WET ATHT B THT T HRAAT § BEDH] HLETH FL00
(Training of Trainers) AT ® WTH; Sgar
o TG faHr W-fevetrr T2 stuan g W when qRidare =qAaw 98 I AT 9 Wbl
eI w3 adenr wieTe WE@HWTW?W@W@W(ﬂammg
of Trainers) TTCTH WTH;

kBl G2 B G AR R RIRE
o WANTCH® HETH! NN ATAd :90
o FgIaE FEATH AN ATAT 1:R0

JiRETERT ArEaw T WA
YATEHTY FILTEAT TIT WEIHRT M ATAITF ATHNEE:
o TR (Handsout), T T (Checklist)
o HUTH WA, WecHRAT TeiaeX
o THFYSIAT ATIMNG URTET AR (STETTEH Iuaied & asfl, SeaRiharchs Miegar
o ATEE® aE] (Real Object)

wiRrErer fafe:

TG MISTHTAT AT T ATH TIAT T TIE [ebTg WA AFAFeT T T WRTETD AT
SREWIh  edredr (lllustrated Talk), eI (Discussion), PERIE (Demonstration), ¥Hg Egu
(Teamwork), Fefea s (Guided Practice), Ukt A (Individual Practice), <Id EIECRE]

gferereT fafeee wam wies |

TRTET Aeaie:

o TRTEATSEES W TH! WIHT Hedidm qrar-ud WREwHd Faa o T |

o vEETdiEEe bRl Tt wiHle AEET qedis e uEEw qis a1 ot
THEAERT T |

o URTEd T g T Hedad! FANTHE T HgTvad g9 e T B &0 gfaer
#% WH TS |

o UCHH WISTAH BIEGHT TS ATANH Gedish T AlTHB! A=adl TIT TIARTHS T Jgi-ab
e wrEt el 3 e |

o WAYT TQEN AT TANTH AT FESAGA G H AAAT TG |




gRrETt Weare U et

4. | ueled gierd TP | ALATHT Jelisd TR ATEdT
ag TSI

9 {0 T [T AT ¥.0 A+ A (Outstanding)

3 CO T |W=AT AT Q0 Weal &HH | 3.§ A HAITH (Excellent)

3 90 T Gl W 5O WwaT HH | 3.3 B+ IHE (Very Good)

Y €0 T GNaT AT B0 WaT &/ | .5 B IAH (Good)

® &0 el HH - NG Fafi®d (Not Graded)
JH-IA Y&

T MSTHA ATAR TAId T FRAdIdd G T Rrendieedrs graftad qifem o gear
EEINEEREHE] Tﬁ?ﬁl‘ﬂfﬁ&mﬁﬁ YISTHHAT JoaT@ Ky THIH ﬁ@?lfr “HH (Module Sequence) STIHRT
FE ASTAEEAA ThAdda® qFa= AT 9 FETdiel [RUHT Mg JTaRAr I Adaee
Jool@ T g dierd & 9edrel TH9S YE TS |

T qqEUDT T
T AMCH FHAAES FF T FATA TH TWHT Fardigea A A9 o qmiagrr e
NGHT AUEUS G AT FF-ad ST a8 § 1 99 TO&0r T et g1 qag |

AR T gHa:

TRTET qd AT H qUIGTHT A Y qSANHT TIR T, TS |

TR 9 (Question Answer session) T ST T |

SO YN TR AXAEH! AN gedrs |

METHHB! AAT TS TS AAHR TS |

YRTEAT T TEEATH WEEe Gglad HrEeders yAEE ggae g w9 T 6

LENERIE]

g, T € wvrg ] ud oA TEwer qur YREN, AN, UL WANT qe geEm
AFad T gRtaa T, /e |

CR WWWI’H‘E?WYFH%%@H AT (Guided Practice) T, RIS |

c. RrETdieEds dearar T Arcaned I |

. uRtEdt Fisq ReTe wgld sEee I |

Q0. wREATHEEAS TAH [HHE AHHEE Iqed IS |

9. WA T AVATER] GHAAT B qHY HREH IqTed g |

93, viETeTdieEar Fathd SuRafds i Jcaes 79 T IHeeh! ek Afer T |

13, FATHH HHAT AEALIHAT ATIR TEAT {37 |

Y. R Taa gyae 49 TR e T4 qa@ greied T, TS |

4. e 90 FEEa HHAT IR TWHT a6 AU D! edT3 T, TS |

9&. dfergar g fafrgdr (Green TVET) T gierefieEs! YR Aaee (Communication Skills,

Thinking Skills, Interpersonal Skills, Technology and Information Technology Skills, Planning
and Resource Management Skills and Personal Qualities) T A ¥ FHMAN T IS

FHTEARIHEHT GHA (@8 T HAEAT g T B I, TS |
WETHA BA-aqTH! AR GO
o FHEUA ACH YETIH TEAT T ANMCTH HEHHAB! R G T ANGFRE o
AT AT T T IR H BRI HUHT e T |
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o TEAFYT TANTH FaTIh TEATT USHIRGTAT qAT 70 qUBRATAGEIT T qdT qehrd T
GRTEATAEEHT AR TN TSRS AT FEfIahor 7 |

o TETETSEES ASHIR TAT TF-USHIR. TFaeell qRaet Y 7, TS |

o URTEMSEEH! ATATAF SARKIT A, AR/ ARG Aqeql ATl Ao T T
BRESEERIECeAIE]

o UETHH HATAIT &I QBT FAMSHEB! HF qFIET ARG AHRIHE AGC q99 T4
AEAHA ATAR TESTHHAT AR T b5 T ATELAHAT ATAR 9 W9 J&H T HAiepieg |

o TFRAAEE NETHH IRH AN FFaf-aa Hard (e G aar aaswaar FHaio
HeTeTET, WiafE e qur caraae aeis uikeg) W AT TIEr gEueer yE e |

qI&IHH Y& Curriculum Structure:

e Occupation: ST Barista

WA (Duration): gI+a% 35.0 TS + U@ {3¥.0 HWaT= Q50 T
AT # e e | gk (J) | camEeie () | o
ﬁ@fﬁr 9 9= Introduction T q4.0 - 94,0
Weqer z | T AT T A T+ = ¥.0 43.0 9€.0
> Occupatonal Safety and Health
rege 3 | SOl AT F 4= 3.0 99.0 9¥.0
> Entrepreneurship Development
Tegdl T JARTS Hygiene and
=T ¥ Sanitation T + = %.0 &.0 c.0
Freer y | O AT R T 9@ Hotand |, o < o ve cc.0
> cold beverage ' ]
ﬁ?:?lff & YT 4T Customer Service F o+ = 3.0 .0 9.0
STFAT 3%.0 R&.0 3R
IR B 3%5.0

FrfRad w1deE T |
9. ¥ ST AeHH! AT oI Take order of 4 pax
R. e ATER TR T 99 T
. Uh WIS HERSH Americano
W, UF SHEE B T T FA A4 ATged o
. UF EIAE FE i Café latte 1.
Y. U WIS FAmEET Cappuccino
AEHAT T o Take feedback from customer.
¥. Taa g® 9 Perform Table Clearance

foret wate 7 Perform Bill Settlement.

i@ 9

o

9.

FrfRad S1dgE 1 |

HEIA T T e 9 Clean and Sanitize Work Station

FHT A FIHT AT TR T Make Coffee Machine ready to operate
FHead R ¥ FHE 9 Cutleries cleaning and sanitization

T&H AT, ASY feq T AST AR WA UH T Stock counting, ordering
and receiving

qREATST R 93.0

< W N 0

STHAT | 980




ﬁ%ﬂﬁ%‘q Module Sequence:

TEI AT HH TETHHAT AT | AC o g & ASTAR® gl Al Gobdl g | ThHUSH AT
W WUty AETdEE FHAE T HEId ¥, ¥, T & W AW GFIg | AT R T WA 3
S AT § IS0 FHMFAR EIAT ATEIHAT ATIR AN T b | IRASEE Hiedd & T2
T TS Wby | wEEndEed fuiia AeqerE Use dferd wRiBEST satEr duEr i
HUHAD! ITAHU, FEATHDT ATFA ATETIHAT T Feolal AqeT Fleb-Flch GHAAT A€ g
Aifers wrfFaar aiq el ¥ gRefe g1 aeg |
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AegA 9: IR=F Introduction

ﬁWT(Description): WW&Q@WTWWWW, UM HATET,
TN T T P T T A FREE T TN g AAIF AR, SIHT q47 Al gy
AT Fvaaege® T TEreT T FWH! AR AREes! e T ST T v ¥ ffees
Fafd EwE, 6 A (Coffee Beans) &I TTY, WM T AR T dihT ¥4 A= a2
HUgE qHEET MRUHT B |

WS IR (Module Outcome): T HETA T WU WeTensiee Jemspr s ¥ a9 e seavia
T FrfEE, THT wATE, T WA g T A g FHeE T TR g AR, SUHT a9
AAfiEEH! AT T UGS T Hh! ARHH! WHTEEH! Ue=r T JTANT T+ et T fodigesr Fafia
TS, F! [A78 (Coffee Beans) HI YR, WG T WIERW T ANHT qX ATHR A |

forrereg
U] IEVHT, TIATT, BRiEr, Heed T FRIEE. S |

YT FATET, T LT T g T T AGT HIAEEH] aAT AAHN |

T Al R FRIGEHT ARAT e FAHHT |

YT TN g AL, STHLT T4 AAAEEHT A T4 = |

UEweT T AT AT HNEEHT qfese T ITAN T et & faeieean! Fafid aawrs
FH! a7 (Coffee Beans) &I YT, FINET T AR I ANHT |

g rg 991 97 Terd ’@iE (Procurement) AHAT, IS fafer (Dry, Refrigerated, Frozen) T
AfrIRassToT fafer

= TA @ WIS (Storage and Holding)
R Opening and Closing Activities

e mx X MWL

AT (Duration): 94 &IaT
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WEIA R: ULETA L& T F@E Occupational Safety and Health

T

@ (Description): T8 ASTHT YN &N T TaATEed qFa-dl AMEYTF A T A€ FHTET TRTHT

AT WA T -HaT Y& T qEH g |

eI TRH (Module Outcome): T8 AIZIA T WU TRTEATHEE SARHIT LETH! @AUH FRIEE
SITEAT T, SARKI WY AR, SUH, WHA, FEHEAE T AAERT GRAT GHIET T T e

FHTE:
SR ITd GXEHIS H1IW T Maintain Personal hygiene

HTIETADT L& ﬂﬁf%—cf 9 Ensure Workplace safety

EﬁT*lT(“{ TYHTHT LT ﬁﬁ'f%—cr 9 Ensure Tools and Equipment safety
ANTERN gee LT T Protect from Fire Hazard

WrAfE AR 9 Provide Basic First-aid Service

. FHICTAD BIEY STICATIT T Manage Workplace Garbage

G 2 K w0 o

SR AT IUR T FART T Use Personal Protective Equipment (PPE)

FWT (Duration): JET=d® ¥ HUET + @R 13 =T = 9 & HULT

Module: JTRTd YLEAT T TET Occupational Safety and Health
Task: q SURKITT GXIHTS HIH T4 Maintain Personal hygiene

FHT (Duration): YZT-d® 0.% HUET + Sq@RE 9.4 BUET = 3.0 HUET
H IOEE (Steps) Af~qq HE gEIRAT Ievd Trfaa Wit F
(Terminal Performance (Related Technical
Objective) Knowledge)
Q.  AELTH B for | HASEAT (Condition): SAfHITT TR
HITT GLEES BT TH: o ARKIT RS o UREH T ATATIHAT
o T = ) Tr=e WIETS o WUETE
o ot W@ g7 T agEr 9w | | (R S (Task): o TTHHIS TH YART
o [T G A AT FHABTR | SARHIT qLE®TE BTAA T | & WHEES!
BT GHT T | AHS (Standard): qfg=mT T WAt
o afa 7% F1eT T qH T o T @t Ml Fra=el SRR
o AEAYTHA ATIR HI HIEA, B SR FEES AU | o YW (Grooming)
T fars | AT TJEEe ST
o THY THIHH THT FUST ST | | o FLET TAT AR
o  HHF TF ATCT fHed 9 WA JUIEE AT |
TG, Golae qar gafead
THAEE  TANT |
o HW THIEH AN W |

Sﬁiﬂ'{, TIFHT T GHAEE (Tools, Equipment and Materials):
IRETTT TRARTS TFa=dl WYL ¥ AIEUE FHINHET AR, TIHT T e

WW(Safety Precautions):
o ¥ TG, AH FIEATS, FH HICATIH, TAWET Frerg™ F&dr w1 497 |
o FHTUTIAHT AT AT WSS TaTd o ue I |




Module: JTRTd LT T ¥1ET Occupational Safety and Health
Task: 3 aRea LT IUB I FAWT T | Use Personal Protective Equipment (PPE)
FW (Duration): JET=a® 0.4 HUET + SAE@ENE 9.4 VST = 3.0 BT
H IOEE (Steps) A-qT B GRS Ievd | SEEd WA /e
(Terminal Performance (Related Technical
Objective) Knowledge)
q.  AEITH FAEHN o | HSET (Condition): SAfRBATT GLEAT g ar
3. SARHI AERRE T | o BT I (PPE):
3. M TET QBURT qeE S o TEEFYT YMHT A | o UREE, THR, U=
Y. I UIMHT AT FaRer TRusr sachd i safhTa qeem T HYEUE AT
AT JUH G T | SIHTHT T T AR
Y. D YFA ATEAR W a9 a9 RIRCLCH o THAH FREE
TSTHHBT SARHITT FLET TTHT Fffe =& (Task): o TE T AATHRE
T Sl TRUHT SARBAT G | SARHIT GET SIHT WART | o SUHIHI GRS
SIHEE TART T | T fafer
&, T LEqH IUH (Eye protectors) | W% (Standard): o TUBLHI HIGRI
9. Ha7 & IIHT Hearing o  HEEE FHHE TIAT fafar
protectors e qUHT |
. I (Respiratory protector) . TURETT AT JIFHTEE
. ggl &b 3YhT Foot ﬁﬂ%ﬂﬁtm
g. BId &P I9H M Hand E@ﬁqmm
. AIR! Tk IR Head . QT&%TH?JTWW
§. WX & HIST Clothing STTEE TR
& PP UFA ATER FOC Foffeatd T | | oo o
eI T | T |
s, P FHH WY dfey TN TRGHT
SARHATT GRET IIH AT FHAEE
T T AT T WUSRr T |
c. HEGHRES AT TH |

AR, ITHTT T TAEE (Tools, Equipment and Materials):
i safhTd TR ITHTHT Gol T AUETE, Tl STHISHET SARHITd el ST

gE

RIERIE] (Safety Precautions):

o Y & AYREAHT FLHEE e HRAUH! a7 TS GHeAl HIST Tel |
FHATE SO 22T3T FRFHEE TEd WarZel RIFH! YIRT 7 |
FHIIETAHT FArorg T4 Aesh qared qaq e 79 |

qo



Module: JeTRTA LT T ¥1ET Occupational Safety and Health
Task: 3 BRIEIeTHI LT gﬁf%?r T Ensure Workplace Safety

Y. TN TRUHT AR qUT JTHIT G
T i T queReT 19|
&. HEGEET ANE TH |

g (Duration):a'@'l'f}cﬁ? 0.Y TS + TR .4 HUeT = R.0 HUaT
F TCEE (Steps) ATH B TIRAHT Se¥T | T WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
9.  AELTH AHE o | FTET (Condition): FrACTAHT GLET
AATAF AT, I T AAWEE | o HRIEe KRR
FHA T | o HIUTAA AT AUGUES | o HECIA G
3. SARHId 9ARTs HIH TH | Fffe ® (Task): HIETg
FHRIETT D! GHTaradra! m: FRICTAH! GLEAT FHIEA TH| | o HIEATIA R TA
o FHIEIA YT TW (Neat & tidy) A (Standard): fafer
o Frfeder 47 AR T e o FEEIA GET WUGTE | o WK T GHAEER
&S (Non Silpery & Non-Oilly) AT TTRURT ISR YA
T FHET T | o TIET TAT AU o IET UHT TRCAT
o BTG FART TR ATREE JUIEE ATTH | T WANT q4 WEed
ARIT ST TH | o FHUGFIET AT o TIET EATH Fohdl
o TUHEEAS AALAHA ATAR TRt | TAT SHHIA
R o B W | o HTH WEIGAAT THTET
o XA WYY Fehd qAT LA T Wfrecre e wecd
frge® e A T wE IR T o g g
TH | A B
o TH T AlreIeMah! JATH g€ EIGEAL
T GRFAT T |
o FRAEITHT WUH THEAT T FLEM
Yl UTAR® d-ad
fard |

Sﬁﬁﬂ'{, SIHT T qHAEE (Tools, Equipment and Materials):
HIETA GLAT AIITE, HIITE THIVHET BRI GLATH qHAEE

WW(Safety Precautions):

FHTACTTH GArr=d a7 WEdh Gard Jaq g 7 |

19



Module: JTRT LT T ¥1ET Occupational Safety and Health
Task: ¥ 3ﬁTvl'l'( T JUEHTITRT LT gﬁf%rcr T Ensure Tools and Equipment Safety
FW (Duration): JgT=a% 0.4 HUET + SAE@EMNE 9.4 VST = 3.0 BT
Hd TEE (Steps) A~ BT TIARAR YT | FESE WiA(S® T
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATEATTF TEHE © | FIET (Condition): AR TS TFe
R, HEAYIF AR, SUHT T AEhee R el
e T | o AR q°T JUBLT | o AR JUBIEEHT
3. SURKIT TGS HEH TH | LT ST AT AT
Y. AR a9 SUEEE Mata wea-avr| BT w1 (Task): o AN T ITHEE
TRuHT GHE T | AL SUFHTTHT G HH-TEIR
Y. SIS T B AR AT | geiEE T o VR T WEfEEH
T AW (Standard): HUSTUT
. AT IUHTEE Pl wold- | o SR qur IUBOT G
TR TRGHT GHET T | WIEUE FANT TRUET |
o T FACAA EH! AR A FAM | o AW T4 JTHTEE
T Fafta wid-arIr
o T ATEAH Eh! T UETARE (6 | TNGH AT TRUH! |
TUHT JUHLTEE A FART T | o  HANR T IJTHEE
o ffé ®wrier wift Suaes et JANT T GRET
A YART 17| EIHIHT ITTEE
o TUFTEEATE ATELHAT ATAR AYATH! |
JIET B A T o HHGEIES AT
§. TANT TNUHT AR, ITHT a4l TRITT |
TrEIfEE 6T T Faite T
HUGTROT 7T |
. HEGEIET Aferd T |
aﬁﬁﬂ'(, AT T IHWEE (Tools, Equipment and Materials):
3ﬁTvﬂT qIT YR JLAT HMUTs, SR YL&ET UK (Personal Protective Equipment), YT

FTIHT AR ATELTF T AR T STFEE

WW(Safety Precautions):

e JINR SUHTEE YA & Sevahare S vab @ |
o TARRKIT FIET JUH (PPE) FANT A& T |
o  HECIAH AT TAT AEH &TS FaT g T |

A



Module: JeTRTA LT T ¥1ET Occupational Safety and Health
Task: ¥ ANTANN E&E FREM T | Provide Fire Safety

FW (Duration): JgT=a% 0.4 HUET + SAE@EMNE 9.4 VST = 3.0 BT
Hd TEE (Steps) A~ BT TIARAR YT | FESE WiA(S® T
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELTH AFH for | FTET (Condition): TS g &l
R. AETAF AR IUH AU GHAEE | o AW wEARH gWEw | =g
FHed T | HIETE o TR AT
3. ANTAR geTe GRE T o TR HFE B JUHEES] AR
o NN Tl YL HIETS FATAT FF=8T T | T Jam
AT T | o HITIA o INTARN FFA=elr
o FANYF Ysaaeliel qaTdgecs AT AIETE T
TS FHIH SHaEaT T | Rf¥e = (Task): JUF FA B
o I A ST e | | T G G T e i g
o IR YT TUHIT FANT T LT A (Standard): [EEERGIREE
a%wnfrmwnﬁl . . T e e =, YR T FANT
o TATELYH AN BFIFHRF Sifdd dqur e ANTARN gda
TEANE qTEEE w91 — HRIEE
§aﬁwwwﬁgﬁf%ﬁ o GIET AT AL « ST g T
| e SITEE
HACTHT L&l GRTET T | o HIATST T ST T
o B WA U g AT qEIHEE
SUFHEE I8 TNUHT TS
T |
Y. WART TRUSHT AR, JIHIT q4T
TrEIfEE hT T Faite T
HUGTROT 7T |
Y. FEGEET ANTE T |

Sﬁﬁﬂ'{, SIHT T qHAEE (Tools, Equipment and Materials):
FRR YFEl ITHIEE, B AFE T T FAIAd

g‘{wwﬁ (Safety Precautions):
o TARRHIT FLEAT IUHIT FANT 7 |
o oAl UETHREATS AT SIEE WIS I |
o YA ITFEEE FAIET ARTANN GG ATDHICl AEGH g |




Module: JeTRTA YLEAT T ¥ €T Occupational Safety and Health
Task: & Waff® II=R | Provide Basic First-aid Service

W (Duration): FEITH 9.0 HVCT + SATEINE 3.4 BT = 3.4 =T
% TEE (Steps) A BT qFER wread Wiefe® S
[T (Terminal (Related  Technical
Performance Objective) Knowledge)
Q. AEIAF TS foi | FEET (Condition): e T
2. AEYTE AR, SUHT T GHAEE GHed | o WrafiE SR . Uf=m, wea
T AT /AIETS o THMH ITER
3. WrafHE STER Y e afed aw, A o FHTEIA EH (First Aid
TRISTHT A ATEYTH ATHITT GET . fogercs @ Kit) AT T8
TUFEE FINT T | Fife & (Task): BIEIEEES
Y. WEA U Al FHECIEOReT B G AT | | AR WEHE IR | o WIHHE JIER T
Y. T aeqaEniel Sew WHl Taeam T | fafar
FATEH FEq SR AT HUST AT HISHT HHS (Standard): o FICH/HAFAET
g faHl/argaerg e e | e TTER ARHI, T
§. Tolemgaens e T TEl AR AT /IS EHED)
TS | IS T | o TS WU
FICHI/A[AC ANDBA TS ST o TIET AT AR o TR
o T ANREHT WU HICHI/ATIAC WIHT JUIEE AIATUHT | (Fracture)
HNTATS |1 THA/HISTHN THIT =T | o HRAGFIET AME o TEW WTH
. T ARG W FEE/ A AT R | (FPw A
WIS & TH I qeaT A g e fter)
T T | © WX
RIERIRIEES

o FHICHI/USAC HUHT ANTATS Fel T
ITSHT 2T AT o Arher ar ggr
FHICHT HTHT HIEH! Wwa WA FHIST a1
THTEA afe |
[RT T |

o THHI AAIC TS WA Telel o |
o IR T [T W AETAA TSI |

o TRITFER WUH! VRIS stabilize T GfeTd
T TS |

. H%Qﬁﬁ AT @ﬁ'@ HU ook warm water
o AT |

1Y



F ICEE (Steps)

Ffraw ®E gFIETR
G%W (Terminal

Performance Objective)

Feefogq Wiafa® W

(Related  Technical
Knowledge)

o TRITFIRX WU WHTHT HTT (splinter) 3T |
o  TRIFER HUHT AETATA TSTI |
TR a1 fhaer Arbepien! Wi S
o g e wAER =@ fEaer afeee
T
o TAHH! TAFAT look warm water < THT
T
o UM % SHER bl WU T3S
TR gAML 90 TR Q% fHe |
o Clheh! WNTHT UL aMed
forrdierTg sreaarer et |
é@vw@m’éwﬁmw

o ToRTHIET TTORAT HIYUHT HUST WY Fobled
Iix SIS SISHT HUHT ATl HIST Qlah!
A IR TH |
o godl BT WUHT SIS T |
o A W TGl WY TIIHIATS Gal Heal
Q0-93 = AT ISR TH |
o A YA WUH AHUHT Sfd T
o UcH WUHI TSI Sfd T
o HAEAYYH AT HAH AT TAE T3 |
9. HATEYAF q9 JTAHT AR Towd Ao BT
EATELy FETHT A |
. TP TSAT WUHAT HE AT [FaRT T FHeAmh!
FHROT gEarea ewrmr e w9 |
%, JANT TRUHT AR, ITHIT 1 AHAEE
FHRT T FeiRa Taar qUSR 1 |
Q0. |MEA I T FHAFRE BTd | T |
Q9. FETHES AerE T |

AR, ITHTT T THAEE (Tools, Equipment and Materials):
o TURHIA GLET IUR LT (Personal Protective Equipment), TAHE IIAR THg (First Aid Kit)

o TTUME ITER FATTAA/AIITE,

WW(Safety Precautions):
o HTET A1 ot ARaR fie g7 Al

o ATTUEE FAWET WANT S0, Teroll WU AT RIS |

o I, HF U Hie aTG THAT/ ASHAT TATH, T&e, HITHT [HUEE G THT dd aTed T
o TAEET GEATAT W | ATEHT B A€q Gl AR Ui dtar T | qigT B

* .
SRE] | ' qord TATRLY HETHT |

ARS



Module: JeTRTA LT T ¥1ET Occupational Safety and Health
Task: & HTIEIART ‘ﬁ’a’{'ﬁ?ﬂ SIEET T | Manage Workplace Garbage

quT (Duration):a'@'l'f}cﬁ? 9.0 HUAT + SATFEINGE R.% TVl = 3.¥ °vaT
H IOEE (Steps) A-qq B GHIETR! Ie¥T | AT WAt [
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AITIF TR R | FIE (Condition); FEHAT SHFEI:
2. AEATIE AR, U qq AENEE | o HIETHAT SHFEdTT . i
e T | TS o UM, YHR T @A
3. AEYIH ARKIT GLET SUHEE o HRIEIA o TEHRH, TEEAMF,
TART T | Rffe ®rf (Task): S, wete® T
Y. FHHCITEE FedhT Redad! e | Hedasd! e T YT
T BB, TS, WEE T SEEAT T HECHAT SHTEATIA
e, W TANTHT 0TS (Recycle fafar
) Ak, I qAT qA qﬁ%ﬁ?ﬂ WP (Standard): e 3R’s Principal
geTeT | o HIETHET SHIEHTH o TRIEHAT SUAEATTH
Y. TR YARTHT TATST AFET RIECHeTs T S | TS T FAA
FE TR A3 qAT g o T T A EaNal
ST R A T v | SR AR | + T S
O [ | e 1ALl P o 3 T T g
TR e T H g * T T RS
AT TG T AT BIECHT e
WU dfey Gerd ARl A€ T @
FrSfead SISAT gierd gar T
T3 |
o, TEEY TN BIEHAT FdH
TAFHHT T FEMET TAT SAGEATIH
|
C. YANT TRUST AR, ITHT q97
THWEE qhT a7 HHferasor T
FeTia T ar YUgReT T |
R, WET UM FIAT HHAHR BT qhT
|
q 0. FHIAET A TH |

Sﬁiﬂ'{, TIFHT T GHAEE (Tools, Equipment and Materials):
ST GL&ET 39S (Personal Protective Equipment), handling tools, waste collection containers,
safe area allocated to dispose, % ECHET SHAEAII HIUETE, higCHe gra=dl gaferd E2NS

WW(Safety Precautions):
JeaeIie TAT BB HIETHAT STaTaorar Yol @%\‘j g%?l



eI 3
SRR [Fora

Entrepreneurship Development

q0



ﬁ?@?l‘ 3: JuHLAaT A Entrepreneurship Development
@ (Description): T8 AISTCHT STHNA [AHTH TFael A T HIE® THTAL TRUHT T |

eI URUIH (Module Outcome): 79 RIS TN WUdfy Wiiemdig®a soaam qore™ T g o <

2 AT TR T A4 & T A9 g |
HETE:
9. TN =qaa™ QA= T4 Foi fof Make Decision for establishment of Business Industry
. ST AT TIR T Prepare Business Plan
Y (Duration):a@f}d?b‘ 3 UVl + TAERING 99 |l = 9¥ ®|Uer
Module: Sawefrerar fawm Entrepreneurship Development
Task: 9 SHNT SHa@M™ QA T4 017 fo7 Make Decision for Establishment of Business Industry
AT (Duration): ¥FTdH 4.0 BT + SAEENE 3.0 HUET= 3.0 ¥l
P JEE (Steps) AW T qHIRT Je¥T | SFEET WiAte® A (Related
(Terminal Performance Technical Knowledge)
Objective)
9. AEYIH AHEN oI | FFET (Condition): TN STEqE:
TR AN STAaE] T | o AT coaa U o TRA, SERT HEE,
TAR T | Fide & (Task): TIRSIY T YSHIR faapl avax
3. SUTH fawen g T TN A AT T | o AHA ITAA g BT
qAATCHSE AT 7T | ot o o TUTCTH FAId UM
o TA-TEATET | | (Standard): IIAIEE a1 AIErd DT
o SAEAIS HAERE! o GEAET I ST AHT:
FeATg T (Strength, TAAIHT A TR o Y IYUW, UL IAN, I
Weakness, Opportunities M | TANT, HAT IAN T oo
Z:ZI;;STS_SWOT o SUGH [AFHeT GAlC ?ﬂjﬂ IEEEINE RES
v, ST B & B o T EF-HeATET T o IUHAD, IUEARAE, HU
ST ENT ST e ST T AT 9 YSTARAT ATHNA,
T o p—— AT T | wraty, ER Wt o =
T —— - o TA-HATEA T TR AT e AR T
EEIE o FAAE AN FEH AR

HCATSAH! AT SREH T T
AT o & B | o Ta-uearsd uEA

U TUNT 09 GAIE | o SHANIE [HEH HedTge
TR | (SWOT) T gETad saadaahl
ERICAER

o SIREH TAFTH ITTEE

Sﬁiﬂ'{, TIFHT T GHAEE (Tools, Equipment and Materials):

WW(Safety Precautions):

iz



Module: Saraefierar s Entrepreneurship Development

Task: X STEUE AT GIR T | Prepare Business Plan
FHT (Duration): YEI+d@ 3.0 BT + ST 2.0 HUAT= 9.0 HUT
A TORE (Steps) AqW FE GRS Se¥T | SEEUd WiAEe [
(Terminal Performance (Related Technical
Objective) Knowledge)
9.  AELTH AHEN o | FFET (Condition): I A
. TR TN GEH oo T | o THAT AT A o Ui
3. SHAEEH €37, IL9T Joold T | faguar o THAQIUE AT
Y. FAIHOT AT AT | fFffe 1 (Task): EEICHRIIGRE]
%, S A1 Al qieE I | SFGT ST TAR T | e
@, AU AT g € T Fae | WEd (Standard): o €U, JTITHT TRCATI,
ey i T | o ATHA fasrar &= fr T @S Rar
. e UEE afe T | T IR A GAE | Tl T T
o, faeard faar w9 | TR | o FAAM T WA
T. TR fFEar giged T o TSN AT o TG I TRHATT T
. Jcures qor & @E Fatr w1 AT TRTHT | RECIEReEl
g. fat® et T yagas e o ITUET A THET | o WiHEHd qfese g
EERURIEE TRUET | « TR BT Aiwad
Y. A A TR T | o TUAAID! TEAHSE T AT
@, JeUrET WA T fafer [Heier w9 | SATETIT AT GRIEL | = Ieqrad qer &t
g, AFE TR gEy Furer 19| TRYHT T AR g
. Rux geaEr grEwd FuRer v | o facliE dreer g » T IS
&. SHIGEH] GIEHICHS T STFEATIS AT TRgT IqET QT
TAR T | o o SEreT W o  IFURIT T ATALAHAT
%, SHAAIH! TAHcAHT GEAT Haior FHTELT TYHT o IS Arar fHwfor
T o URfaFg faEmm T,
W, FagIH] A-dRE AICqTT G iRaT | o o grufaer g@
frmor T | EERER
T, HAHIH] dAgd TAEATTT AT YIS T STIEAIT:
e | o FAYRIT T ATALAHAT
o, SRR HT ATEYTEdT GRS a9 o forvR == Meior
famRer T | AT
3. g R wdeE My o TTATHE T
T | SIFEATIT FTSAT
. AT AT (Operation Plan) damT G EEZL
T | IERIRIDIEIB
©. R A9 TUR T o IAYRM T AELASHA
F. FHA AEAH Yot IR T o Tt A
@, SN@T Hq SHaedTT AT
Jeor@ T | o o TereT T T
R ICICRl

<



w1 IURE (Steps) FFaw B TR I

(Terminal Performance

TS WA [
(Related Technical
Knowledge)

Objective)
T o SEsT W T R Wi g
et |
o, IRfEg fEm T |
3. Joafed a€q A FArh! Yo feio
T Ieed T |
c. Wideasd TR I |

¢, H FHEAH! AT TH |

o URMEFY faEr weHa

AR, ITHTT T TAEE (Tools, Equipment and Materials):
AN TG U, TG SHTE AT

WW(Safety Precautions):

0



eI ¥
oGl T qChS

Hygiene and Sanitation

?9



WIS ¥: Togal T WAETS Hygiene and Cleaning

for@®ur (Description): T8 AT o TLEHTE T, AWK T4 SUFHEE MHHT T, °rE
Tl HOH TG T @rE q€] [HHIHT T BT Freel 7 T AIee AL TUH |

Heget IRUH (Module Outcome): T8 HI W WUy WEreneiee From axawrg 7, dwK qer
JUHLEE HHITHL TH, G =gl w0 T T @ F€] i T 998 gig|

FEEE:

q. HTIEIST GXARTE T Perform work station cleaning
3. AR qIT IYHLT FHAHTT T Perform tools and equipment cleaning

3. GrEaAr I uErd =g dl hIIH @ Maintain Food and Beverage Hygiene

¥ (Duration): JETFaF 2.0 HET + SATEERE .0 TSI = &.0 HUGT

Module: Ta=gal T TS Hygiene and Cleaning
Task: 9 FEEIA LIRS T Perform work station cleaning

¢, difecdr fad=s Tava (Cleaning
Agent)EﬁTMop T AT TET FAR
T T |

Q. T Uida/Nr (Glass Partition/Wall)

FUETT IS T AT I |
90.Counter Top/Table Top B& el
FUET IS T AT 1 |
Q9. 97T qHT 9 g /aRM scrub T |
1R.THT, TAA T FGH! EVSA I &t
TaEe® 81 ¥ i 9 |

e Counter Top/Table Top,
FIRE AE TN, e,
et fed T A IUHT |

o Trg/aT gear T 9@
W |

o TIH, TATA T TR
RILCEIRE K Gl R
THRT HUHT |

. Wmﬂﬂaﬁﬂash
Bin AT HUHT |

FHA (Duration): FZT=q% 9.0 VT + SAEEIRF 2.0 ¥Vl = 3.0 T
F TCEE (Steps) Arqw B TR ST e WAt
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATATF AHH o | HFEAT (Condition): Al T EhE:
3. FH A gAE | . FHE AT . UREm
3. AEAAH ARKT GLATHT JTHUEE | o ABCIEY o THR
TART T a7 &S | e WEH
Y. AT TR A e g T | eE P (Task): . Bfr
afiEE gHa T Tvﬂfi?lfft‘érq;(r;ﬁ !Derform .  TEAET
H\' a’(—%%ﬂﬁ‘{ﬁw_{ \30 orkstation Cleaning
T T T T R T AFF (Standard): Cleaning Agent:
§. <A WY RAUHT e (FAMEA, | o Yed o€ ad T Fh qwr | i
Bt T WIET (Sugar Sachet), BT T gedl U | © AR
T® qoT T Ml | o Tad WY TRIUET ¢ e
. FATHET ST L&kl hIETes Follcl anfieE g WA T awE | T
T W | . wEm fafy
o TIEAYTT

23



TEH! gl THT T FHABT T | o B FTHINH JIHT |
QY. FTF TFIA AU AR SIHT TAT | o HE TEAET AerE
TrafeE g T MR RIUHT |
HUERIT T |
9. B RS ARG TH |

P SEE (Steps) A HE qFIRT I g WAt [
(Terminal Performance (Related Technical
Objective) Knowledge)
93.Trash Bin {1 SFAT YUHT HIEEE e Light bulb, photo frames,
FIETHT YHT AR B | display items g& g?ﬁ fed
9¥.Light bulb,cphoto\aframes, display items WO |

AR, ITHTT T THAEE (Tools, Equipment and Materials):
Wiping cloth, water, cleaning agent, broom, mop set, duster, Spray, Floor Sign

WW(Safety Precautions):

FTEe], AL T4 ITHI0T WY Arefieedd] FCEm grEa T |
SARHIT GEEAT SHHT A FART T |

forar aor aiiten AeREE WA et wEer q9rs |

Tllaedhd TAE® Al &1 Hie ANT G HUHC BRA A3 |
=T T el wagar w1 Tt Qe JuEs |

%&IW/CIeaning Agent TART T qrEer IS |

Rz



Module: Ta=gal T TS Hygiene and Cleaning
Task: R AN q97 IUHLEE HHTHTT T Sanitize tools and equipment

o T Steamingﬂﬁ'ﬂ% qi%q Pitcher
RUERELS S CE R U E IO

o I AT T A T e
blind basket T cleaning agent porta
filter AT @ Group Head T Back
Flush 71 |

e Drip Tray, Porta Filter %ﬁ'Q'( qedr
TR TH |

e Zigzag Brush o Group Head &1
o Fr 1 |

. Tong, Utensils, Glassware/Crockery and

cutlery & qedr ™ g@ﬁt [BREIEZY]
T

. Syrup Bottle, €Tl HAEE ISR
TRUHT AETEE T T gal o
TNEE B3 |

. ¥®T 9 T g€ (Duster Wiping
Cloth, Table Cloth, Apron) ?ﬁ

. WIELE® WET WUHT Trash bagaT%'{
Hfe STSHT e |

. H TEE WAty H T 9T A |

cutlery g% gedl T q%h(
WU |

e  Syrup Bottle, @<l HHIEE
ISR RS WEEE®
FHN T gl o1 TAEE
B |

o W 9 THIA (Duster
Wiping Cloth, Table Cloth,

Apron?@‘?ﬁh‘fﬂ@l

. tlﬁ%’(%“@‘\_rlTﬂTWlﬁTrash
Bin AT WU |

o H FHEEA ANTE
Rytcreal

¥ (Duration): JgTFa% 0.4 HUET + SA@ENE 9.4 BUET= 2.0 HUET
A TORE (Steps) A~qw B TR ST TEad Wifafees
(Terminal Performance (Related Technical
Objective) Knowledge)
. AEAYTF AHEN for | HFEAT (Condition): @Al T 9w
. AEYIE FARHIT GLATHT IUHLEE (o HH A9 o UREZ
TIRT 9 AT TS | o THRRIE o UFHR
. ATETHA AR AAR T4 FIHLT T o Wecd
qrrfiEE GFHe T | e #1F (Task): . ffy
. T ARE, FE W, R, s | oeaa SRl T Perform o IFET
o Workstation Cleaning
TEA JIFCEE Fedl T FHEAT T |
o FH! ST Ul Porta Filter &1 | A (Standard): Cleaning Agent:
i - FHT knock box AT HTIT o FE ARE, FE e, |0
Porta Filter Group Head dTar dTiet ThY, selre IUHTEE *
g7 T %8 Group Head & T4 | TEEr T AEET qyE |0
o T Steaming &% U Steamer |  Pitcher, Tamper, Distributor | ® A
TS T T& =l purge T | AT X edl WU | o fafy
e Glassware/Crockery and o AN

RY



F ICEE (Steps)

A HE qFIRT I
(Terminal Performance
Objective)

TS WA [
(Related Technical
Knowledge)

0. ITHT TN ATTREE AHT T4 i
TYTAT HUSRIT T |
99. %1 gFaET AN T |

AR, ITHTT T TAEE (Tools, Equipment and Materials):
Wiping cloth, water, cleaning agent, blind basket, zigzag brush, broom, duster, Spray

WW(Safety Precautions):

o FHEIE, AN TG IUHIT WY AEfEEF! AT AT T
o TURHIT FLEAT JUHII AWAH FART T |
o HEM T Tifag®d appliances € THT &1 [l HaeA 23T T MA T GHae

TS |

e Back Flush TI&T H@eTIqa® HISFHAT Porta filter lock/unlock &1 €A1 T=aT3 |
o HHEA/Cleaning Agent TINT T&T AT ATATI |

Y



Module: Ta=gal T TS Hygiene and Cleaning
Task: 3 @I q91 YT qaTd =gl hIIH @ Maintain Food and Beverage Hygiene

. CIeaningAgentBl’&l’*TTﬁ{WTlﬁ
G T U GRS RS |
o WIF TUT YT YT EMUSA &l
Gloves/Tongs/Napkin TN T |
o WA TN YT UITAEEH Production T
Expiry Date T |
e Cooked ¥ F=1 @I RIS PIrge
ISR T |
o WIF TUT YT YT EMUSA &l
SAHATT GLEETS HIAH T |
. HotingridientsﬁﬁWﬂW‘oﬂ'ﬂT
T ATA AR/ TReTEr TEr I |
. FHiey A, =%, utensil and counter
g AEA T qTar Gl F6T T T
G T UG GETGAT B aTET g
AT A |
o THATHAE THUT ANIHI SARHATS
T T |
ataa e weara T |
Y. WWWM?WWTW
§. U AT ARe® FT T i
T USRI T |
©. HF RS AN T |

A TW Maintain Food
and Beverage Hygiene

A% (Standard):

o  WF qA YT TaTH
THITE TR Ta=gal
HTAH TRTH |

e Cleaning AgentWﬂ"T
T FRT T @ qdqr
ERIECREIERE RIECal

o WI qA YT TaTH
YUERIT &1 Production
T Expiry Date RIUHT |

o HTF TR wAferE
putckeayl

¥ (Duration): JETFaF 0.4 HUET + SATEERE 3.4 TUeT= 3.0 HUaT
H IOEE (Steps) Hf~qw HE THIRT Ievd Trfaa Wiafee F
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TFH oI | HFEAT (Condition): QT TIAT YT g8
. AEYIF SARHIA GREATHT IJTHTEE TN | o HIHEAA Ao
AT AT S | N Ea o U=
3. AEYAHA ALER AR qAT ITHLT T - IEEREI)
AEE W T | e 0 (Task): . ffy
¥. TS A I T e A | | O O T S| gy

3ﬁ?|'|'{, IIHT T qHAEE (Tools, Equipment and Materials):
Cleaning Agent, F&B utensils, food wrapper, Refrigerator, Water

WW(Safety Precautions):

o HEEIH, AR T IIHT A ArefieEn! gL gHEE T |

o TURHIT GLEAT SUHW AWAE FART T |

R&



RIS
qmar aqur a9 e

Hot and Cold Beverage

RG



e L: Tt qur =& 97 9_Tf Hot and Cold Beverage

W(Description):ﬂ'ﬁm@?ﬁ (S =a1%F) TR T, AUREE TAR T, FIh A TR I,
ATZEE A TAR T, Sefre HH! TIR I, FAT 4 =1 TR T, 8 ol TR T, B AT
g g wre PR TR T, SEAE TR T, dge fE TR T, e TR T, hee [y we
YT TR T HEEEAT qFI=ell [ T AUgE qHraeT RUHT G |

ﬁ%ﬂ?qﬁvﬂ'ﬁ (Module Outcome): Idq ﬁ%@'ﬂ@ Tuqley wieremdiee voyar (9 seusd) dOR T,
FHNFT TR T, Fh @0 JaR T, dd A a8, Bl TR T, FITh Widl R M,
AEATA TR T, AT AARBMET TR T, ATFES A TR T, Selwgs Al TAR T, WAl g4
= TR T, g Faclc TR T, B¢ W9 @9 B U NeeRal B dur T, oEMe dar T,
A1gee fo TR T, T TR T, el B8 T I Y9 TR T " g |

FeE:

Q@Fﬁ (I seuTs) TR T Prepare Espresso (Short Black)
FANHMT IR T Prepare Americano

FAH AT TR I Prepare Café Latte

AT ATE FTST Make Latte Arts

FHUEAT TR T Prepare Cappuccino

FATH [HT T T Prepare Café Mocha

[iHAA TR T Prepare Macchiato

BT Tl TAR T Prepare Hot Chocolate

Q. HATIES FAANHM TR T Prepare Iced Americano
40.¥TgEE AT qdR T Prepare Iced Latte

99.5cI"sg T dI 9 Prepare Blended Mocha

Q3. 99T g9 =1 TR T Prepare Masala Milk Tea

13.3C o@A fFg & ure eeR @R T Prepare Hot Lemon with Honey and Ginger
9. <MHME IR 9 Prepare Lemonade

QY. 3EEE & TR 9 Prepare Iced Tea

9 &. ST Fﬂfr{ TIR T Prepare Banana Smoothie

q6.fheex &9 (V60) TAR I Prepare Filter Brew (V60)
6. YT TAR T Prepare French Press

NGe Mm@ < w2

FHT (Duration): YET=d®H 2.0 VAT + SAEENGE % 2.0 "= §5.0 HUAT

Module: ardr T =& ¥ 9ard Hot and Cold Beverage
Task: 9 TEET (¥ seumeh) qIR T Prepare Espresso (Short Black)

¥ (Duration): JETFaF 0.4, HUET + SATEERE 8.0 HUT = 8.4 T

H ICEE (Steps) Araw B TR ST TSR WAt
(Terminal Performance (Related Technical
Objective) Knowledge)

q. ATATH B ol | FFET (Condition): TS Hh:

3. F T gAlE T | o FE AT, . =T

c



Cup) T

qR.Espresso Machine T Shot Button
Press T | (R0 3 30 v M
Espresso TR g5

43.U3eT Saucer/Tea-Spoon T@X
Espresso Serve T |

QY. HT TIF WUATey HTd T TR I |

QY. JIHT T ATREE GHT T i

TITAT HUSROT T |
q&.% gFaed AfderE T |

FE TCEE (Steps) AaH B TR XA gagq Wirtee® A
(Terminal Performance (Related Technical
Objective) Knowledge)

3. AEAIF ARHNT GQUEATH JTHTEE | o TR o TN
TANT T AT s | o TUER

Y. AT SER AT A g 7 | GE P (Task):

e ‘g‘a%{':[ el T (IS 5 q19) AR T Tt

Y. Coffee Beans @Ts Grind ¥ | H# (Standard). SR

%. Porta Filter (Single ©-Z WUTH, /Double o R0 W 30 TS FrA ¢ WPR
9&-9% UTH) W Grind &I Coffee TEFET T HOH | SRR
= o TATH THRT /3 A (07) | FE:

9. Coffee Ground Porta Filter T Level ﬁ T TEAET H o e
9=aT WY ATTAT Doser Lid T Straight ferrerar 20 fafefer T * PR
FAAT C Cut T Level Frems T =t e o fafefere .
Wl‘cﬁ Coffee Ground @15 Dosing Unit W@ﬁl W
W B | o« AW Q’@?ﬁ'ﬂT Crema W | o =T

S. Porta Filter AT Level foeg T ml * PR
Coffee g Distributor <7 fHeTgT o F wEET s o A
Tamping Al ml Knock Box:

%. Group Head @ Shot Button f2=R R ’
Flush 71| .  START

q0.Tamping T Porta Filter @S Group Distributor:
Head AT TFIX Set T | . i

99.Coffee Spout I AW FAATAl Espresso e -
Cup (2/3 0z) /Ceramic cup/Transparent Y

Sﬁiﬂ'{, TIFHT T GHAEE (Tools, Equipment and Materials):

Coffee Beans, Coffee Machine, Coffee Grinder, Cup, Saucer, Tea-Spoon, water, Weighing Scale,
Timer, Knock Box, Tamper, Distributor, Tamping Mat, Tray

WW(Safety Precautions):

o HEEIH, AR T ITHLT A ArfieEh] G T Tagal s T |
o TURHIA GLET TSI AWAE FART T |
e Porta Filter Set T&T WEYMIId® S System ATAR Lock I |

<R



Module: drar = f=@r T 9= Hot and Cold Beverage
Task: R FUREE FH TR T Prepare Americano

93. %18 gFIET AT T |

quT (Duration):a'@'l'f}cﬁ? 0.4 HUUCT + SqMEeiNa 3.0 HUST = 3.4 HUeT
F1d FEE (Steps) FH HE TR T T WAt w9
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELTH AFH for | FFET (Condition): FARGHT Hh:
3. FE A gAE T o HE T, . i
3. AT ARHAT GLATH JIHTEE | o Y o THR
TART T AT IS | o VAN
Y. AETIEHA ATAR ATHR T JIHLT T e ®rf (Task): e
THNEE YHad T | FHGHTAT FHT T T . TR T B
Y. Coffee Beans @1 Grind ¥ | A% (Standard): TARETT T HT
& G Oz Ceramic #¥aT Transparent « R0 @ 30 TS FrA o U=
Cup o Espresso/Doppio T . UFR
. ITH HIWT QT I ©O% (upper WO | o AN
handle &1 lower level TFF) 9 | o T RN AAT 0%
C. Espresso/Doppio extract 7 | ‘WW‘TI
?. Saucer, Tea-Spoon, Sugar T@T o TG SFARETHA Crema
FURET Serve T | RUREcEaY
R e R e I A S
99, IYHI qAN AREE qHT T e W |
TTAT WOGIT T | o F T
TrGUHT |

Sﬁﬁﬂ'{, SIHT T qHAEE (Tools, Equipment and Materials):

Coffee Beans, Coffee Machine, Coffee Grinder, Cup, Saucer, Tea-Spoon, water, Weighing Scale,
Timer, Sugar, Knock Box, Tamper, Distributor, Tamping Mat, Tray

'g'(&’lT'HW‘&TFﬁ(Safety Precautions):

o HEEIH, AR T ITHT A ArfieEh] AT T el GHrEd T |
o TURHIT GLEAT TSI AWAH FART T |

e Porta Filter Set T&T WAYMIYA® S System ATAR Lock T |

30



Module: drar = f=@r T 9= Hot and Cold Beverage
Task: 3 FITH &Td GA 1 Prepare Café Latte

g (Duration):a'@'l'f}cﬁ? 0.% ¥l + @RI ¥.0 |l = Y .¥ =ual

H IOEE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)

9. ATEYH B oI | HFEAT (Condition): ETIORSICH

. FF T gAE T | o FE A, o TR

3. AEAIF ARHNT GUEATH JTHTEE | o TR o TN

TART T AT SIS | e TER
Y. AT AR AR T FEH 7 | e P (Task): . fif

qrfEE e T | FAE TS TR T

Y. Coffee Beans @T$ Grind T | A& (Standard): U= (Pitcher):
&. AFaIl ©-% Oz H Ceramic Cup o1 | ° R0 3@ 30 FHTS FrA . i
©. w0 fafferer arar BEr 3o fmw TEET/EE FE TAR o B
(Jug)r o | WOHT | . VAN
c. TEEr/SUA extract T (TE™ATAT 30 | ° BRIURUEEIVEUL LIRS 9RF (pouring):
% 3 Wy o fafifrex) A (07) F AR THF | o =T
2. Rm#r gaers uo-wo Rfr dedem For frer 30 ffafoex | o @R
qarsT| T gaadr o faferferex o TN
4 0. TATTHT TUATE T TEET Ao WO | . ffy
SifuarET FuRr KT ¥ pouring 7T | o FAH TG TARL AGH Lk
99.U3eT Saucer/Tea-Spoon ¥ X TE me_ﬁff mam o Ui
A T Serve T | velvet, silk)'/ smooth ﬂ@l : ﬁ
ﬂ?.mW@MFwwﬁl RN
qs.;;:;?;jr{::;ﬁ@ &I T FHaia ye-50 Bfy 3B o
WO | o Ui
VT FET AT T | e HITH ATd®! microfoam o UhKX
AT YU % WUHT | o AN
o WF FT G ACHT |
o H THEEH AN
TG |

AR, ITHTT T TAEE (Tools, Equipment and Materials):
Coffee Beans, Coffee Machine, Coffee Grinder, Cup, Saucer, Tea-Spoon, water, Weighing Scale,
Timer, Knock Box, Thermometer, Pitcher, Milk, Sugar, Tamper, Distributor, Tamping Mat, Tray

WW(Safety Precautions):
o HEEIH, AR T ITHT A ArfieEd] YT T Tagal s T |
o TURHIA GLEAT TSI AWAH FART T |
e Porta Filter Set T&T WEYMIId® S System ATAR Lock I |
e Steam Wand Purge T FHT ST TANT T |

29



Task: ¥ d ATE IAT3T Make Latte Art

Module: drar = f=@r T 9= Hot and Cold Beverage

q&.% gFaed AfderE T |

qaq (Duration):a'@ﬁa&? 0.4 HUST + SUEEING &.0 TVl = &.4 Tl
F TCEE (Steps) A-qH T TR ST FFEaq WA A
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEAYTF BN o | HIET (Condition): AT AT
3. FE A gAE T o FE T, L]
3. AEAYIF ARHNT GUATH ITHTEE TAN | o IR o AW
T AT TS | o TER
Y. ATEIEA AER AR q9T S T Rfite @ (Task): . fafy
s dHeT T AT AT TS Make Latte
Y. = qar aen g ([uo ffafeer femar Arts fI=1T (Pitcher):
&l | HE® (Standard): LSk
&. TEHAUEATs U9 (purge) I | e 20 I 30 JFvE A © AR
TR Y o e T
5. foerer ot gemr Rewavgsn Aeerars q Ercall R (pouring):
[ e o SR LB i
%,. T FHrloh] TEdart gUas 45 3 A (0z) BT FEAAE FWEF | 0 T
90 Rt 3FeiE WHR AT Rotae T | R 30 fRRe |0
T FaTsT | T gIemr o fafferex - T
q0.ZaH! AR 45 IR o eIt AfFade U | T
TRy T A A T e . TR T i a0 T
eiifieT ¥ Rewavs Fame | yc-wo Rfr deiem © R
9.f=RHAT 9UBT AT TUATE Tap and Swirl qUHT | . A
T | o THITH ATd®T microfoam g%
43 eI/ Tz W (30,50 RRREY) | W@ 34y SOET - e
q3.FeRAT TR TET FEATE FAA AR o FAF wrE o a0 T
TEIEMAT pour 7T | o TNF HY GHT U | U
Qy.HT GEIS HUATg F €I 9T T | . F gEOET AReE Steamer:
QY. ITHW T4 AREE q6T 74 Feifa TRgua | . T
T HUSRT T | * g

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
Coffee Beans, Coffee Machine, Coffee Grinder, Cup, Tea-Spoon, water, Weighing Scale, Timer, Knock

Box, Thermometer, Pitcher, Milk, Tamper, Distributor, Tamping Mat, Tray

WW(Safety Precautions):

o HEEIH, AR T ITHT A ArfieEh] YT T Tagal GHrEe T |

o TURHIA GLEAT TSI AWAE FART T |

e Porta Filter Set T&T WAYMIId® HEHH System FATAR Lock I |
e Steam Wand Purge &I ¥%T a9 WINT T |

3R




Module: drar = f=@r T 9= Hot and Cold Beverage
Task: ¥ FAUEAET GAR T Prepare Cappuccino

¥ (Duration): JETFaF 0.4, HUET + SATEERG ¥.0 VT = Y Y4 T
H IOEE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TFH oI | HFEAT (Condition): TR
3. F T gAE T | o FE A, . uREm
3. AEAH ARHNA AR JTHTEE | o (Y o WM
TART T AT SIS | e TER
Y. AT TR AR A S T | e P (Task): . B
e dHe T FATI=EAT TR T Prepare
Y. {FATr ¥-& Oz I Ceramic Cup oI | Cappuccino fr=r (Pitchen):
o U=
&. o Mfferex arm R 37 =) A (Standard): e
(Jugyr fer | *
e 0-30 JHUg NFT THE/ T
o, TEHI/SMUAT extract T (TEHHT AT 30 y
SIYAT FHHT TAR WU | A N
T Sifuar WU go ffefeey) (pouring):
oy o TATY TEUAI/SMUAT Y-§ R N
. foruer quemg ws-wo 1 e T (09 T e |
T | Far e 20 ffefere? | | e
3. TET QTS T T AT T gae &0 Ffer WuHrl || oo
Sifuarar ®uwe o aw PouringTﬁl . FIERT T W ot -
90.U3ET Saucer/Tea-Spoon ¥ FIX @ THAHT TEER bubbleless, R
FIME Serve T | microfoam, velvet, silky
9.1 FIR WU BT T GHT T | smooth 9T | © PR
4R FTHT A ArEE wE T R | o s iy a0 T
TATTHT USTIT 7T | Yz-wo Bfr IFav=mr e
93. % e AvE T | TUHT | J -
e FAMMEFTHT microfoam . TUHX
AT YO % WU | JRE
o THfF FHT THT WD |
o Y THEA ARG
TRITT |

AR, ITHTT T TAEE (Tools, Equipment and Materials):
Coffee Beans, Coffee Machine, Coffee Grinder, Cup, Saucer, Tea-Spoon, water, Weighing Scale,
Timer, Knock Box, Thermometer, Pitcher, Milk, Sugar, Tamper, Distributor, Tamping Mat, Tray

WW(Safety Precautions):
o BRI, AR TG JUBHTOT AT AfieEsh! GLaT T Towagal e T |
o TURHIA GLEAT TSI AWAH FART T |
e Porta Filter Set T&T WEYMIId® S System ATAR Lock I |
e Steam Wand Purge T FHT ST TN T |



Module: drar = f=@r T 9= Hot and Cold Beverage
Task: & TFITH HIEHT IR 71 Prepare Café Mocha

FW (Duration): JET=a% 0.4 HUET + SAEEINE 3.4 ST = ¥.0 HUET
A TORE (Steps) At~aw B TR ST T Wit F
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TFH oI | HFEAT (Condition): FATH [P
. FF T gAE T | o FE T, . T
3. AEIF SARHT GLEATH o fHY o WA
TUFEE JANT T a7 WS | . TER
Y. AETIEHA ATAR AR ol Ride #f (Task): . Bify
IYET T RS GHAT T | WWWTﬁPrepareCafé
Moch , .
Y. WAl 6-90 Oz &I Ceramic Cup ocha f= (Pitcher):
for | _ RIS
HH® (Standard): . UFR

&. R0 Ffcierex drom B 39 =) . 20 ¥ 30 ¥pvE A

o TART
(Jug)ar fer | S 2 |
. 30 ffifreT el 99 aua ‘WW‘TI/ R AR (pouring):
TSST 30 M FHa | . T A o dw | =
c. Tlf@"'{iﬁ HIHT Q@@T/@ﬁﬁﬁf extract (oz)ﬁ e ® e

T (TR 20 TS A | e 20 fafefe €

ffetfere?) I 0 R TuHT| ;qi%n%
% TN T SERIEH WA AT | e e e iy s ) .qﬂ%m
fo.ferwFt guers wa-wo B YS! VA bubbleless,

HFIeHT TS | Eicrof(;am, velvet, silky * ﬁ
19.qACH TIATE TA WA FHIHT smooth WU | *

7 9¥ Pouring T | o HITH AIHIH! GRlF ddHH e
9.U32T Saucer T TET FATH AT 4z-9o R Afradiedr =) | | -

Serve T | e T AHTHT microfoam . TET
13. %1 qFIA WUA(g T €O A Jrear@rer I % AU | JE -

T | o UTYHl T FacIeH! [HT -
QY. SIH TN ATREE TR T TUHT | -

e TIaT SR T | o GHWF HT FHT WD J—
V4.1 qFITEA Ao T | o BT TR AT TRTHRT | e

Sﬁiﬂ'{, TIFHT T GHAEE (Tools, Equipment and Materials):
Coffee Beans, Coffee Machine, Coffee Grinder, Cup, Saucer, water, Weighing Scale, Timer, Knock

Box, Thermometer, Pitcher, Milk, Chocolate, Parfait Spoon, Tamper, Distributor, Tamping Mat, Tray
WW(Safety Precautions):

o HEEIH, AR T ITHT A ArfieEd] YT T Tagal s T |

o TURHIA GLEAT TSI AWAH FART T |

e Porta Filter Set T&T WEYMIId® S System ATAR Lock I |

e Steam Wand Purge T FHT ST TANT T |

ERY



Module: drar = f=@r T 9= Hot and Cold Beverage
Task: © ATHIT TR T4 Prepare Macchiato
g (Duration):a'@'l'f}cﬁ? 0.% ¥l + SEEI® 3.4 el = ¥.0 "ual
F IRE (Steps) A-aw B GFIRT ¥ geEgq WirAtee® [
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEAYTF BN o | HIET (Condition): At
3. ® T AR T | o HI AT, . diEm
3. HEAH ARHNA AR JTHTEE | o AT o WM
YANT T AT S | e TER
Y. AT TR AR q9r g | e P (Task): . ffr
O N WFFART TR T Prepare
Y. WAl -3 Oz &I Ceramic Cup Macchiato f= (Pitcher):
o . . UfET
HA® (Standard): . TUFKX
&. QH\OWW%@T@W . 20 ¥ 30 FrvE f . a
(ugyr T | e S e |
©. TEHT/SMUAT extract T (TEYET 4T AT | Rk
. U=
30 T Sifar w4y &o ffferee) RV e I S
c. ng yc-wo fefr affediewr (oz)ﬁmwm . i
AT | e 30 ffufeex T
R, TRGHT FIRT HACTS Feraqet QT gaaw o ffdfeex wuwrl | g
S| TUHT HHHT TOER o UHR
40.73eT Saucer/Tea-Spoon TER bubbleless, microfoam, velvet, |, garT
AT Serve T | silky smooth 9T |
9.1 qFIH WUl HA TIA TR o WIHATAIR AifE dUHT ©o-
T | wo fefr afcadiear wu=r |
Q3. JIFH T ATREE GHT T o TN UEIAT AT SifuAmEr
e s Jrer T | TATHT TIHT B =g
93,51 R ANCE TH | TS |
o TRfE FHT THT TUHT |
o H TEEA A TRITHT |

AR, ITHTT T TAEE (Tools, Equipment and Materials):
Coffee Beans, Coffee Machine, Coffee Grinder, Cup, Saucer, Tea-Spoon, water, Weighing Scale,
Timer, Knock Box, Thermometer, Pitcher, Milk, Tamper, Distributor, Tamping Mat, Tray

g

RIELIE] (Safety Precautions):

FIHETE, AR T ITHLT A AHfeeh! YL T Tewagal GHrae T |

KA GLET JTHLT AWAd FART T |

Porta Filter Set TT&T A@ETITd® HRHEHT System ATAR Lock T |
Steam Wand Purge &7 9T a9 WINT T4 |

3%



Module: drar = f=@r T 9= Hot and Cold Beverage
Task: & & dgalc qIR T4 Prepare Hot Chocolate

30 U FHIAT for T |

5. 3o zf@ 30 fMfferer amr 9 T
TFATRT [T TS |

2. fomar ggarg sv-vo KRR e
qATS |

q PouringTﬁl
99. 7MY B FFoIcals Fdeic T8 A

q3eTel MHE (Garnishing) 71 |

Q0. qAYH! FEAS A (R BUB! KA

Serve T |

TYHT AISRT 71 |
QY. HTT GRS AT T |

9R.U3CT Saucer AT IFT YET TS TAdIC

93. %0 ¥ WUU BT I GHT I |
QY. TIHT TG ATREE THT T i

o B T TARL TRUHT
HIAT TIH! €T
bubbleless, microfoam,
velvet, silkky smooth Wlﬁl

o BC TFCH! GMF dUHH
£¥-vo R aFaIgw
WO |

. RW microfoam
[TATGTEAT Y % WU |

o TTMMI T Taeicahl (=T
WO |

o TRiF BT GWT WU |

o Y THEA ARG
AT |

g (Duration):a'@'l'f}cﬁ? 0.Y HUST + I .0 HUT= .Y Hval
H IOEE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TFH oI | HFEAT (Condition): T
. FF T gAE T | o FE A, o TR
3. AEAIF ARHNT GUEATH JTHTEE | o TR ¢ TR
TANT T a7 S | e AN
Y. ATEIEA AER AR q9T S T Rfi%e @rf (Task):
e dHeaT T BT Tl IR T Prepare BT I
Y. WAl 6-90 Oz &I Ceramic Cup Hot Chocolate * ﬁ
e | HH® (Standard): o UEAT
& o ffeifere® T R 39 e e TN BC WEC 5-90 A9 |, é{g
ugyr fer | (07) A1 A B
L. 30 Mfetlerer FaFle 9 FIAT I -

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
Coffee Machine, Cup, Saucer, water, Weighing Scale, Thermometer, Pitcher, Milk, Chocolate, Parfait

Spoon, Squeeze Bottle, Tea spoon, Tray

WW’I"%(Safety Precautions):

o HEEIH, AR T ITHT A ArefieEsh] YT T Tagal GHrEe T |
o TURHIA GLEAT TSI AWAH FART T |
e Steam Wand Purge &I ¥%T a9 FINT T |

R



Module: drar = f=@r T 9= Hot and Cold Beverage
Task: % #AT3ES AURBMT TIR T Prepare Iced Americano

10.FR BT (R0-30 ffeferer) wd
TATHAT T ¥ TEX 99 7 |

TYTTAT USRI T |
93. %18 gFaed A T |

99. %1 GFIH WUU BT I GHT I |
QR.JIFHT TG ATREE THT T i

g (Duration):a'@'l'f}cﬁ? 0.Y HUST + I .0 HUT= .Y Hval
A TORE (Steps) A~qw B TR ST T Wifatees
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. ATEALAF B o | FSEAT (Condition): ATITS FANHT Hhl:
. FF T gAE T | o FE A, o TR
3. AEYIH ARHIG GETHT JTHEE | o Y o UFR
FART T a7 TS | o TN
Y. AT AR AR T FEH 7 | e P (Task): . TER
Y. Coffee Beans 8 Grind T | H® (Standard): ATZES AARBTN HHY
€. 9§ Oz %! Tl 5-90 & argd | ° R0 3R 20 FEE A | o,
‘cr"g‘q'fl'al Doppioﬁ'ﬂﬁﬂ@l . =T
. I TGN R & Oz B ar o TS0 wrfieEr e & oz . YER
T | WO | . TN
z. 3 (50 fffer) Fm T o T TIRCR T T
<. I TATEAT TUR TRUET ST WO |
AT @S | o P T e
TRITT |

Sﬁﬁﬂ'{, SIHT T qHAEE (Tools, Equipment and Materials):
Coffee Beans, Coffee Machine, Coffee Grinder, Glass, Water, Weighing Scale, Timer, Sugar Syrup,

Knock Box, short glass, straw, Ice cube, Tamper, Distributor, Tamping Mat, Tray

WW(Safety Precautions):

o BT, AAR qAT JIHT A ArefgED! G T Tl s T |

o TURHIT GLEAT TSI AWAH FART T |

e Porta Filter Set T&T WAYMIYA® S System ATAR Lock T |

30



Module: drar = f=@r T 9= Hot and Cold Beverage
Task: 90 ATSES &M TAR Prepare Iced Latte

qaq (Duration):a'@ﬁa&? 0.4 U + TUEEINGE 3.4 HUEI= ¥.0 |l
H IOEE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELTH AFH for | FFET (Condition): ATZEE AT HEH:
. FF T gAE T | o HHI 9, o U=
3. AEYIH ARHIG GETHT JTHEE | o Y o UFR
FART T a7 TS | o AN
Y. FTACTRA FERE AR A gy 7 | NRE P (Task): . TR
e G T ATETS T bl TR T . TR T R
Y. Coffee Beans &g Grind T | H® (Standard): ATZEE AT FH T
& 4% Oz Hl Ta9AT &-90 TH a=q | ° R0 S 30 TS o U
FI9 T | Doppio dI W{ﬁl . TUFKX
. I TR TR & O P « R0 g A € 0z . W
T | W |
z. 3 (50 fffer) Fm T o I TIRCR T T
%, I TN TR TRGHT S WO |
ifrETe A T3 | o FTH T e
0. R fRa (R0-30 fafferar) ad T |
TATHAT T ¥ TEX 99 7 |
99. %1 GFIH WUU BT I GHT I |

QR.IIF TAT ATREE TRT T i

TYTTAT USRI T |
93. %18 gFaed A T |

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
Coffee Beans, Coffee Machine, Coffee Grinder, Glass, Milk, Weighing Scale, Timer, Sugar Syrup,
Knock Box, short glass, straw, Ice cube, Tamper, Distributor, Tamping Mat, Tray

WW(Safety Precautions):
o FHEEIE, AWK TG ITHIOT WY ArefieEn] YA T TEegal gErEd T |
o TURHIT GLEAT TSI AWAH FART T |
e Porta Filter Set &1 r@MIIA® HIRHEHI System AT Lock T



Module: drar = f=@r T 9= Hot and Cold Beverage
Task: 99 Fcvgg AT TARX T Prepare Blended Mocha

ST T |
2. qoo faffrex Sifa e g9 % |
Q0.3 FHAEEATS el AT T e
TF T 30 3T 3IY YHTS salvg T |
9.9l T TATIATS SHIRE T |
1.3 TATIHT TN Selvga AT 9 |
93.Whipped cream < Top X Fald a9
drizzle T |
QY. T oleeg Al T T Rawarsy aF
T Aied a9 T |
Y. GFIH WUU BT I HT I |
9 &. JIH AT ATREE GHT T i
TATTAT AR 7 |
Q0. FEIET A T |

e |ce crushed WF@H
o T THI T IHICE AU |
e Whipped cream Topping

BLea)

. WWdrizzleW@l
o %2 T Rawars aF T
afga o fwasn)

o Y THEA ARG
TG |

¥ (Duration): JETFaF 0.4 HUET + SAEERG 3.4 TUeT= ¥.0 HUET
H IOEE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TFH oI | HFEAT (Condition): TAUSE AHT:
3. F T gAE T | o FEHE FY . e
3. AEAH ARHNA AR JTHTEE | o (Y o UFR
FART T o1 T3 | o AN
¥. WQWT.W'{T?W T TTRT T | et o (Task): . gmw;{ o
AHUTEE TP ! Tei~eg AT IR T4 Prepare | R
¥, selegT W for | Blended Mocha :
§&. S W &-90 THT AZE FI9 TH | =TT
©. 30 MiIfeX Faie 99 A9aT 30 T | |\ (Standard): . I
TeFeld Ir3eT TH | e 0 3W 30 JHvE A © AR
c. S (o ffifere?) TR T saivex Doppio TIT WU | . ¥
o AW T fafer

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
Coffee Beans, Coffee Machine, Coffee Grinder, Glass, Milk, Weighing Scale, Timer, Knock Box, straw,

Ice Cube, Whipped Cream, Blender, Chocolate Sauce/Powder, Whipped Cream Dispenser, Squezze
Bottle, Slim line long spoon, Tamper, Distributor, Tamping Mat, Tray

WW(Safety Precautions):

o HEEIH, AR T ITHT A ArefieEsh] YT T Tagal GHrEe T |
o TURHIA GLET TSI AWAE FART T |
e Porta Filter Set T&T WAYMIId® HEHH System FATAR Lock I |

e Blender YINT &1 AEIMITE® FART T T HWX g L A A3 |

e Whipped Cream Dispenser =<l 3T TEET IS |

EN



Module: drar = f=@r T 9= Hot and Cold Beverage
Task: 94X A 9 =T TR T Prepare Masala Milk Tea

T Y0 Mferex qrem =Er go
fomrer fore T &Y 3fg wo =Rl
@%QEWFIatSteamingﬁl

", HYH A AT Afer qiH qe
T |

©. HY AT TATHAT 9 T |

TYTTAT HUSROT T |
q0. %1 gFaed wfderE T |

c. HTF qFIA WUAle H1 T Gl T |
2. TUH TAT ANREE TR T4 Faffa

¥ (Duration): JETFaF 0.4 HET + SATEERE 9.0 TUeT= 9.4 =T
H IOEE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TFH oI | HFEAT (Condition): o
3. FE A gAE T o FHTHEIA (IR A= o TR
3. AEAIH UK GLATH IJTHEE AT FATH) ¢ TR
TANT T A7 IS | o Y o TUER
Y. AEIHA ATAX AR T4 ITHT T | o UTEHH! AT warer 3o o
rrfiee oo T | o U=
Y. FTERIT A=A Rife = (Task): o TR T AR
¥, Fraf a1 e g9 W 3 fe | TN 99 T IR T
JHTeT T AT TH | UL
g Read o e o gmet | A& (Standard): o e @i waw
. e, v_°|T§ i, gEAaHT o W TRGH T AT T EIEE R EL
gell, S, AT @ 9§ e HT AT ¢ I TR T
SHT | o dm@r g’ Wlﬁblfl fafer
. 39 T 3/3 e Swe T o T, 39 T B A
3 gt f& s
ATATHA ATER R T | T T A EE .
§. FATHAT AAIHA AT HOEI| | T
F. &-& Oz FT AT HIA I AT o FEHA 9O FEwer fo =)
T f& =art | AT WU | Flat steaming:
g, IIHIET R Oz Wi @ q@x | ° FPF T A ISR
o =anr femsT | ket . fafg

3ﬁ?|'|'{, ITHT T THAEE (Tools, Equipment and Materials):
wedl, [@=9d, ®9 4 T, e, B, 39, 9, wEwn (@ary, ARE, GRSl g, dodr, =
FTel, AZAT, FA/TAE Tl | e & &, iR, ¢

WW(Safety Precautions):

o TARKIE, FECT, AR TG ITHLCT A AEHEED GLAT T Tl GHET T |

¥ O



Module: drar = f=@r T 9= Hot and Cold Beverage
Task: 93 B¢ oW @ & e Ao TR I | Prepare Hot Lemon with Honey and Ginger

©.
c.

2.

¥, &-5 Oz &I ddl I TWT
Muddler & Mash 71+ |

T R0 3R 30 Ml e @

Y. HE HIeT M= |

. TUR FHYET qrar 9 qET qEEr
ated af T

H GEIA YU B T gHT T |

STFT TN AREE 6T T [Heiia

TYTTAT USRI T |
w1 g¥e AveE 9 |

ARG (Duration): T 0.4 HUET + SHEEIRE 1.0 HUT= q.% HUal
w1 IURE (Steps) AqH B TR I rE-gq WAfEe A
(Terminal Performance (Related Technical
Objective) Knowledge)

q. ATATH AHB o | FSEAT (Condition): T A9 AT B we
. FF T gAE T | o I 4, forere:
3. AETF UKD TR JUHTEE | o (UMY, WEHH! AEIHAT | o TR=T

YN T a7 3 | o TR Y fafy
Y. ST AR AT e gee 7 | e P (Task): . TER

qfiEE SFHad T AR R IR SR i LS I——
Y. ETETOT AT T | EERIcRERRCICE L

F. 8 a1 Fechmr e SueT | A (Standard):

W, HAgATdTs Selad HSHT B | o W TRCEN B A7 T Mudder:

S S g - THT FTHT RRUSE
M. BICUDR] Agdldly IFALEhI
> . Fﬂ?‘ﬁ ?Tﬁ “_an;“ ° ;Ph—rl' Tﬁf ﬁfﬁ
g g 9 FEe S |
W, BT A1 TEH @A HEE R | ¢ A3 HE T BRI /6
T & frmmo e T T AT AEF

§. AR ATALAH ATAR HOET |

F. AGATATS ST HEHT B o F EE e

TigueT |

Sﬁﬁﬂ'{, SIHT T qHAEE (Tools, Equipment and Materials):
weell, f&9d, F9 ar v, =, E W (We), W, A, R, T/ T | Muddler, TE, A0y

Eﬁ?f, Lemon Squeezer, Tray

WW’I"%(Safety Precautions):
o FHEUE, AT qGT IUHIOT WY AreEfeEn] YA T TEwgal gErEd T |

o TURHIA GLEAT TSI AWAE FART T |

o TE TAIA ARAR T |

¥q



Module: drar = f=@r T 9= Hot and Cold Beverage
Task: 1Y <HME qIR T4 Prepare Lemonade
g (Duration):a'@'l'f}cﬁ? 0.% ¥l + SN 2.0 |Uel = 3.% HUel
Hd TEE (Steps) Af~aw BT TR I eaf-aa WA F
(Terminal Performance (Related Technical
Objective) Knowledge)
. AEAYIF THAHN o | ST (Condition): UIEEH
. FF T gAE T | o HHI 9, o U=
3. AEYIH ARHIG GETHT JTHEE | o Y o UFR
TIART I AT IS | o AEAYIF AEUEE
Y. FTACTRA FERE AR A gy 7 | A€ P (Task): . TR
qrefieE b T | SIS T T . TR T AR
Y. UHLHT 5-90 THT AZH 79 TH |
6. quo R Frer a7 A (Standard): T (R R)
¢, R0 PR O wE T W Rrg |0 T CH FH AE S
TH TUHT | o TN
N N o NI TATSI o A TR I fafer
?. Visible glass AT transfer 71+ | RE
4 0. FRTATE FATEET FE | o AR ORREA O
99 PR T TR T T w0 K W A
- o H FHEIEA ANE
3. %7 T Uty H T awr | Rcesal
3. J9HI AT ATREE T T e
TIHAT AISR 7 |
Q0. %1 TR A TH |

Sﬁﬁﬂ'{, SIHT T qHAEE (Tools, Equipment and Materials):

R

WW(Safety Precautions):
o FHEIE, AN TG ITHIOT WY ArefieEr] YA T TEegal gErEd T |
o TARRKIT FIEAT JUHI AA FART T |
. B TEN R T g AR e |

¥R



Module: drar = f=@r T 9= Hot and Cold Beverage
Task: 1% #MEeE f& TR Prepare Iced Tea

¥ (Duration): JETFaF 0.4 HUET + SAEERG 3.4 TUeT= ¥.0 HUET
H IOEE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AEITF AFHY for | FFET (Condition): argee &
3. F T gAE T | o FE A, . e
3. AEAIF ARHNT GUEATH JTHTEE | o TR o UEAITH AT
TART T AT SIS | e TER
Y. AT S AT T g T | e P (Task) . TR T faf
qerfiEE G T | s fe e
4. TSI TARET 5-90 ST AT A A (Standard):
TH | o T TIRUHT HT THT
&. & Oz W =rEr ari | T
9. R Oz W ATl AT gEaer & san | = 7 9 Oz ey T W
FAaT extract 7T | ﬂﬁ'@l
C.Wext;‘;t"r&@%wm . FTF grOET aheg
TATTHT Bl |
TRETHT |
2. ¥NE TR /T 9 0z ¥ Aieq o
T |
q0. %1 ¥ WUU BT I GHT I |

Q9. IIFET TAT ATREE THRT T g
TYTTAT USRI T |

93. %18 gFaEd AT T |

Sﬁﬁﬂ'{, SIHT T qHAEE (Tools, Equipment and Materials):
T, FFT, A, A, ATEE, ATe9 999, ¥, TR A, short cup, [T FART, E

WW(Safety Precautions):
o FHEIE, AN TG ITHIOT WY ArefieEr] YA T TEegal gErEd T |
o TARRKIT FIEAT JUHI AA FART T |



Module: drar = f=@r T 9= Hot and Cold Beverage
Task: & SN TiE TAR 9 Prepare Banana Smoothie

TATHHT T UIAT IR TeATgdd

e TR T3 ¥ Aied @ T |

TYTTAT USRI T |
9¥.Hd gFaEd A T |

931 FIH WUU BT I GHT I |
q3.IUHCT T AGREE G671 Faffa

¥ (Duration): JETFaF 0.4 HUET + SAEERG 3.4 TUeT= ¥.0 HUET
A TORE (Steps) A~qw B TR ST T Wifatees
(Terminal Performance (Related Technical
Objective) Knowledge)
. AEAH B for | HEEAT (Condition): wfe:
. FF T gAE T | o FE A, o U=
3. AEF KT TR JUHTEE | o Y o TEXR
AN T a7 S | o AN
Y. AEAYTEA SR A A g 7 | A8 P (Task): . TER
arEfiEE Wehe T | T A T . R faf
Y. R TR HACTE -G T | A (Standard):
‘. WWW@%W o TUfSEe awr T @ | sIReX (Blender):
{T@l TRU | o URET
©. Sweet Curd ¥ T ww= TS | * T TCRHA FILLT | o APR
z. T4 50 ffrfrex RrameT | T ¥ Wied wf wUH | . W
?. ¥-% ice cube fHET3T| o F FHET S o @
40, 5o FU a7 TR 30-3% ThTE T | <&
BT T | '
o UET
49.99” Banana Smoothie @15 THfSaer .

Sﬁﬁﬂ'{, SIHT T qHAEE (Tools, Equipment and Materials):
T TE, &, ice cube, 39, eY, ¥, TF, AUT A8, MiEA TAE, ¢

WW(Safety Precautions):

o FHEIE, AT TG ITHIOT WY ArefieEn] YA T TEegar gErEd T |

o TARKIT FIEAT JUHI AAE FART T |

o STELHI WA &I fofg a7g WUH FHET T A AT T |

XY



Module: drar = f=@r T 9= Hot and Cold Beverage
Task: 9 fheax B3 (V60) TIR e Prepare Filter Brew (V60)

93.¥%-0 fafifereT 9+t TR Blooming
FHI AN 30-YY THTS Giielad |

1¥.3¥0 Ffifere? (FwhBT & TO0) T
T Siffer A geheR /AT pour T |

‘ii.ﬁ%ﬁgﬁﬂ Brewing @1 <RI
FiefeT |

q&.TIR HHT AT ATl HIAT T T |

Q. TFIA WUy T TIA THRT T |

5. JUHIT qAT ATREE T T i
T HUSRT T |

9% TEIET A T |

T (Duration): FGI-TH 0.4 HVET + AR 3.4 Tl = 3.0 TV
H IOEE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AEITF AFHY for | FFET (Condition): fheax 33 (v60):
2. B T A T | o HHI A, . Ui
3. AEAH ARHNA AR JTHTEE | o (Y o UFR
AN T a7 S | o AN
Y. AT AR AR T JEH 7 | e P (Task): . TER
TREE G T | eet 3 (veo) TR 7T . TR T B
Y. 9% I FH e SR Wiemw wnd A (Standard): o
TS T | o FE U MREw " e
&. U3 hael @l amal 9+ qar T | T | *
9. ®®HI 9 V60 Dripper T Filter Paper o T e s g * W
TIR T |
. Wﬁ—%— W' Wﬁ
. V60 Dripper FHEHT ITHT A ARG . ‘1?‘1%1 CpGrrfl) 1 YR | e iy
ftheaT Ju¥ gTed | %—cﬁﬂqaﬁl . By
%WWWH@W% . WWWWT
(Pre-rinse) T AT T |
90,3 fUR=sr BT I Hre | o A s AT
99.V60 ¥ S Weighing Scale U1 T | TR |
.7 T WA WIve FHT TH |

3ﬁ?|'|'{, IIHT T qHAEE (Tools, Equipment and Materials):
V 60 Dripper, Filter Paper, Coffee pot, Hot water, Weighing Scale, Beans, Hand Grinder, Kettle, Cup,

Coffee Beans, Spoon

WW(Safety Precautions):

o HEEIH, AR T ITHT A ArfieEd] YT T Tagal s T |
o TURHIA GLEAT TSI AWAE FART T |

¥



Module: drar = f=@r T 9= Hot and Cold Beverage
Task: 9% %= Y97 TAR 9 Prepare French Press

WX ¥¥-50 ffferax amar o
e |

90.Blooming T &Rl 30 I yY JHTE
el |

19.R¥0 e (FHPT & TOM) T
T Siffer A geheR /AT pour T |

9 3.Brewing &I @Rl T=aitel ¥ 3 U+
el |

13.3H TRy 99T T |

QY. TAR FHHT AT arar Haar g 17 |

Y. GEIH WUUg BT I HT I |

Q5. SUHI TAT ATREE T T4 i
TITTAT AUSR T |

Q. H TR ARNCE W |

o Toggy 3 MecH wuan|

o HM FFAEH UAME
TRIUT |

qaq (Duration):a'@ﬁa&? 0.4 U + SUEEINGE 3.4 HUel= 3.0 |l
H IOEE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYH B oI | HFEAT (Condition): e U
. FF T gAE T | o HHI 9, o U=
3. AEYIH ARHIG GETHT JTHEE | o Y o UFR
FART T a7 TS | o AN
Y. FTACTRA FERE AR A gy 7 | A€ P (Task): . TR
qfie® Waher T | T TR AR T . TR T AR
Y. jr; U HH o AT B AEee A (Standard): .
| SILEH
§. TUIET FEAW A I TR | %ﬁfﬁwl LS
©. I I e Yerers o Be . &WWWT « T
c. Mifge THr art wTeR S Fed JeTEr SRR Brewing:
g
T g B T | o 9:9& (FHLUM) BT A | o uRET
?. T W UITTS Weighing Scale |1 T OET | JRe

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
Hot water, Weighing Scale, Beans, Hand Grinder, Kettle, Cup, Coffee Beans, Spoon, French Press,

Stop Watch
WW(Safety Precautions):

o HEEIH, AR T ITHT A ArfieEh] YT T Tagal GHrEe T |
o TURHIA GLEAT TSI AWAE FART T |

e Tl M pouring T&T €A1 & |

¥&



MeIA &

EF qar
Customer Service

¥



WIS &: Wed qal Customer Service

@ (Description): T8 AISTHI UEHAE ASY o, NEHEEATS INEEH] AST TAIGH T T, &

T T (T WA T FellE /A = ), WE b/ ATAAAE AT {of+ THEHh! T feet T
FIEEIT I T4 T WIeE TATALT TRUHT T |

Hegd IR (Module Outcome): 79 WA T WUU(Y TRIETSE® Wedhare w€X o, Meheedrs

JAlEED! AST AHISTH T T, T Fa=el T (18 AT T Tl /A = T4, Weeh/ A= garor

o T U S T e T wew g |

FEEE:

q. AGHdC #s< o7 Take order from customer

Q. UEHheEdls IgEdhl AT FTAH 99 T Serve customers with their order

3. G YA 9 (A TSEX T Felle |41 A ) Manage Cash (Check Cash Register and Float

Money)

Y. U %%/aia DEII WE@WT o9 Receive Customer/Guest Feedback
Y. EH® Tl‘rlTFﬁ %‘l_;f Deal with Customer Complaints

¥ (Duration): %ﬁwﬁ 3.0 HET + SATFEIRGE £.0 TUeT= 9.0 HUeT

Module: Uleh ¥aT Customer Service

Task: 9 UT@hdlc #€T f*T Take order from customer

¥ (Duration): JgT=a® 0.4 HUET + SAE@EME 9.4 HUST = 3.0 BT
A TORE (Steps) Araw HE AR 3T qEaq WAt 7
(Terminal Performance (Related Technical
Objective) Knowledge)
9. HATEYYEH B oI | HFEAT (Condition): UEH /ST
3. FE A gAE T o FHH T, . uREm
3. ATAIF ARGAT GEATH JTHTEE | o UEH /IS a8 &7 o« UFN
TIART 9 a7 < 3 | (customer/guest Seating
Y. AETIHA AT AR qAT FIHIT T area) A
: e o FHIIAIHT HIETS . T
HNEE GHad T |
Y. HEHTHT O Greet (THEHR, THT R 1 (Task): ¢ TR
) e Kitchen Order
AJE Good Morning, Good Afternoon, | ATgskdlC ¥ 19 Take order Ticket (KOT)
Good Evening) TT& W& /IT3TEHT from customer e BOT
TR T | o AT o1 MRl e
&. THAT (Polite) T |19 Wed /qgrarg | e (Standard): ERERNERUES
Customer/Guest Seating area T+ e T [ ¥ Greet T , SN,
scorting T T F&H AN a@’@fﬂﬁl Ted /NS AT T Cust /Guest
tingﬂﬁ‘@ﬁl (Customer/Gues
9. Ueh/IS THE UfgeT AR A T scor Seating area):
. IRERCIE
gafe; HE AT Y91 SRR . i
. e/ ASAEEes Hie qad i for e /TS AT . TER
T & T AE wait T 7 | WO g e A ki T
2. UEH/TSAEE A a7 TIR WY Ul T A T AR |

BOT &I |

¥a



F ICEE (Steps)

A HE qFIRT I
(Terminal Performance
Objective)

TS WA [
(Related Technical
Knowledge)

10.U% UTH WEdH /3D AL & T |

99.UTEH/ITSATHI ASLATS Bar ATAT FH!
TIGTAT YT T |

9% TrI wuufe HTF T TEHT M |

3. JIHA AT ATREE GHT T Feiia
TITTAT HUGRIT T |

Y. ®F e AReE W |

o UEHUT ST ofaT Al T4
(U9, KOT/BOT Slip, AT
T |

o THFA Gesture, Posture
T (Normal)
T |

o UEH/ITHN AT IH T
afg &9 RIS |

o HHAM®D! WUGTES THINH
U |

o Y THREA ARTE
T |

Sﬁ?ﬂ'{, SIHTT T qHAEE (Tools, Equipment and Materials):

Pen, KOT/BOT, Side Station, Menu (Bar/Food)

WW(Safety Precautions):

o HEITIE, AR qUT JUBHTOT AT AHAEEh GLET T Towagal giara T |
o TURHIA GLEAT STHIW AWAE FART T |

o WIS T HEH T |

¥



Module: UTgh ¥aT Customer Service

Task: X UEHeEdlg IEEH! AST THINH I T Serve customers with their order

&. UTEH /ISR AT Bar ATAT HHI
TIHFATE TR qUHT b YTH T |
S, HEHMH A AST T A6 /TMSls

Tf |
c. H qEH YU B €I 9T T |
2. JUH qAT AREE T T e
TATTHT USTIT 7T |
q0. % THET AReE TH |

HH® (Standard):

o  TEHHH AT T TRTHT |

o T RN ASTH HH ATEAR
T T |

o WMT TAT U TRTIH! THA
FANH dI=6H maintain

iU |

e Standard Procedure

Service SHISH Tray &llel
T T U |

o ATHA Gesture, Posture
@@ (Normal)
TrGUHT |

o HTF TR wAferE
TRGTHT |

¥ (Duration): JgT=a% 0.4 HUET + SAEENE 9.4 VST = 3.0 BT
F TCEE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYH B oI | HFEAT (Condition): Serving:
2. & TR A T o FH T, . Ui
3. AEAYIH ARKA GLATH JuHTEE | © BOT/KOT . o fafw
oART T AT RS . Stand/ard Pro;:}eﬁdugraejSerwce . T Tt e
¥, SEIHAT AIHX LEUSRURSEE LIRS (customer/guest Seating i{wl T PUEE
rrfiee oo T | area) Serving Standard
erving Standar
Y. e /qSAHI AT Bar ATAT HHI
% Bt =Tt ST T e #& (Task): Procedure:
e - NEFHETATS SHEEHT AT o T
o iﬁ§ _ i AT I T Serve e Hed
< Mise-en-place - T | customers with their order o Sl

Tray handling
technique:

=T
A
fafer

AR, ITHTT T TAEE (Tools, Equipment and Materials):
ﬁ'::f, AST THIH Hﬁ?’ QAT (Tray, Cutleries, Napkins)

WW(Safety Precautions):

o HEEIH, AR T ITHT A ArfieEh] G T Tagar GHrE T |
o TURHIA GLEAT TSI AWAE FART T |
o of W& geag T gAY e Fwrf T

o WIS T HEH T |

Yo



Module: &% JaT Customer Service
Task: 3 TG HIIeL STATATIT T4 Manage Cash Counter

TR T |

. T/ G Yy et | TNC W S ) Manage
Cash (Check Cash Register

T and Float Money)
&. G IASET AIAT FHFISTT entry T
JEH/AMSAATE o =ThT T @A WS (Standard):
ATTHT a1 T TAAT AT T WA | o TG e
& | FAITSTH HTd WTHT |
©. 3w fbEF aficrg TR ) o TEH/ASAE oIt =T
c. T ot Rewdn fBfe T e T @A ATTHT GaT
IH TS T T | g wfed @ua |
R. AT g AT &S ATaeg b o BN R AleE
ATER gerd FF T w1 | TRt |

q0. %18 gFaEd AT T |

FW (Duration): YZT+a% .0 TS + SAE@ENE 2.0 HUST = 3.0 HUAT
1 ICEE (Steps) Aeqw HE TR ST qrIFad WiafeeE e
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AEIAF TS foi | HSEIT (Condition): TS SFIEI:
3. AHTHAT ATER AR T FIHWT T | o BT 4, e Float Money
AHAEE Heher T | o B gEER P, e . faf®
3. H T BT GEdl ogFEd T S RER LR CAIE B o T FTT
ST HATAfe qeqIT T | o TNIT Hed
¥, /T AT wdt afw B | A€ P (Task): . T WX
T G T (78 AT | o Tt

AR, ITHTT T TAEE (Tools, Equipment and Materials):

Cash register, pen, stock register, calculator, paper, clips, punching machine, cash of all denominator,
rubber band, bank deposit slip, carbon paper, Credit/Debit Card Machine, Barcord, Mobile Phone

Transfer Mechanism, Stapler, Stamp Pad, Sales Bill

Y& QT (Safety Precautions):
o GG T FAEIA FHET T |
e Cash Drawer ®¢ ¥d @& T TH |
o e wHEAR e Rafe T
e Cash till Key g&rd T |

9



Module: I&& AT Customer Service
Task: ¥ W&H /A W T Receive Customer/Guest Feedback

R T A T
o Wit qur ffed g
U T A R |

. HM ¥R AME TH |

¥ (Duration): JgT=a% 0.4 HUET + SAEENE 9.4 VST = 3.0 BT
A TORE (Steps) A~qw B TR ST T Wifatees
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AEITF AFHY for | FFET (Condition): BT Feedback:
2. B T A T | o T 4, o =
3. AEIF SURHAG G JuHkee | Feedback form o WEH
et ST e Feedback receiving 3
T A ! procedure ¢ 1 fer afe
Y. AR AT AL 1 U T | o s /ST AET A o TS WE &l
HAEE GHad T | (customer/guest Seating [ERERREIUES
Y. HEHTHT AT TEATIS] AT A0 area)
TEAITOT B
T Fffe = (Task): ¢ .
. e TEET W T e T T | e, e getm Ry Feedback Form:
fofea E[E@FW g TET E[E@FW TTUH | Receive Customer/Guest ° :
e T | Feedback o AN
©. FHTT TEATT FIRHT TN Frar-ad ford ¢ cAE
=afey woraT T T | (Stan a;T) ‘
o  HETHMHT AT IEUMI
C. WH ST TAIGH AR T | = : N

Sﬁﬁﬂ'{, SIHT T qHAEE (Tools, Equipment and Materials):
E[E“@IWUT TTH (Customer Feedback Card/Form), ﬁ'rr, Feedback Box

WW(Safety Precautions):

o TARHIE, BT, AWK T JUHT G AHAEEHT G T Towgl YA T |

43



Module: I&& AT Customer Service
Task: ¥ WEHS {DHTH\T ijﬁ Deal with Customer/Guest’s Complaints

STATh AT AU T |

o  EHTATET TLH |

o TS T TZUHT |

o THEATEHT UfgE T
famoTee wea TR |

o Wi qur ffed g
W T e TR |

. THETH AfderE TH |

¥ (Duration): JgT=a% 0.4 HUET + SAEENE 9.4 VST = 3.0 BT
A TORE (Steps) A~qw B TR ST T Wifatees
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AEITF AFHY for | FFET (Condition): & /ST TN
3. F T gAE T | o FE A, . uREm
3. AEIF SARHI LA JUaHee | » Complaints Handling Form o THTE A AT
AT T AT T | o IEEH/TIA T . T G EEE
(customer/guest Seating
¥, ATFIH AT AT T TR T | g0y ’
qelEE e T | S A=
Y. HEHHH Y qaadh A9al FJad [RidE @ (Task): o TR
- ;QW:WWW — Customer/Guest’'s Complaints | o  BTSUTS
Tfedep! R &7/ AT I | (Standard)
LIRE? andaraq).
©. THEH! e T AEeugE yedqd -
T | ) i TS AR
ﬂ\f@.l |
C. e AR T T RS /T3S
. o Tl g7 Seel qAd

AR, ITHTT T THAEE (Tools, Equipment and Materials):
W;FFI'@T Yhad ®H (Complaints handling Card/Form), a'*f, {Eﬂ'@f i

WW(Safety Precautions):

o CARKIE, HIAESH, AN T ITHIT 3 qradfieeas GRE T Tyl i 7 |

13



QRIS B

Project Work

LY



qRANT 9

@t (Description): T9 ARASHT HTHHAT Wbl AT o, L ATAR IR TG 4 T, DT
Americano, &€ e [3gd, FATh A1, FINEAT TR T, WEHT I8ume oy HieE GHTe TRUHT

Eal

RO (Outcome): T TRATSH TFIA VX Uleg URTETAEE Wehh! o<t o, €T @ aar 18 wf
T, FANEET Americano, &€ F@ie, A 1, FUEHT TR TH, TEdaT qgume o TEq :@Eﬁ\l

FEEE:

9. ¥ 9 WeHaHT qET o Take order of 4 pax
R. WY AR AR T o T (I RIS gEeEsT @)

F. Udh IS ARNEHT Americano

W, UF TS B FaeE T FA A4 A5eH Hot Chocolate with Bakery Item

. UF EIAE FA | Café latte
Y. UF SHg FAMEHr Cappuccino

3. UEHAT gguT it Take feedback from customer.

Y. Taa g% 9 Perform Table Clearance
Y. e wae T Perform Bill Settlement.

AT (Duration): 4.0 ¥

IRENIE] (Direction)

Avad B TFIRT YT
(Terminal Performance
Objective)

(e Waree w0
(Related Technical
Knowledge)

9. ATELTH BN oI |
3. FE A gAE T

ATEYT (Condition):

o AR SUHIT WEdH

3. AEIH ARGTT GEATH JTHUEE FHIIEIA, A Y STAB
WART T a7 a3 | AT
Y. AT AT AL G JUHT T | o BT
IHNEE THad T |
Y. EFET AT | IRAST (Project):
S e P 9. X 9 WEHHT AS< o Take
' order of 4 pax
. T TARIT TR T T B ATZEH 2. ¥ ATER TR T w T
JAR FH T F. UF TS FAEE
C. Fh A 9aR T | Americano
Q. mﬁﬁ—%wﬁl 9. TF S 8¢ FHIE ¥
3 F FH AT Hot
1e. il Chocolate with Bakery
quw‘lﬁ| Item
Q3. weEdte T . TH TS FAHR A
q 39T B FFIw WUATg B e Café latte
’ Y. U SIS FATeE
R T Cappuccino

Y. 3IHLO qAT sﬁuﬂ(g{mﬂ%‘r
Y. T FaRa T 9ueRer W |
q & . IRASHT 1 g¥ared AeE TH |

3. UEHHT I o Take
feedback from customer.

¥. Tdd 9% T Perform Table
Clearance

Y. fa@ wale T Perform Bill

Settlement.
HH® (Standard):

L%



T (Direction) ~qw B GHIRAT Ievd qrraa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)

o TEHH AT IZTHT |

o ST ATAR W TRUHT | UH
TS ARHTT, U TS
BC TFIE T FA AH ATEEH,

UF SIS FAE A T UH
g FANEAT Cappuccino
o EEHET g frguEl
. WWWI
o T wale TRgE

3ﬁ?ﬂ'{, SIHT T GHWEE (Tools, Equipment and Materials):

Espresso Coffee Machine, Coffee Grinder, Knock box, Oven, Refrigerator, Pitcher

Thermometer, Tamper, Coffee Distributors , Tamping Mat, Bar Mat, Wiping Cloth, Cutleries Set (Fork,
Knife, Spoon, Tea Spoon), Parfait Spoon, Sugar Sachet Holder, Serving Tray, Side Plate, Cup and
Saucer, Espresso Cup and saucer, Pastry Case, Stainless steel spatula, Tongs, Menu and menu stand,
Measuring cup, Stop Watch (Timer), Weighing Scale, Napkins, Cleaning Agents, Plastic gloves, Straw,
Squeeze Bottle, Dust bin

WW‘W’?{ (Safety Precautions):
o TURHIT GLEAT STHIW AWAE FART T |
o HEEIH, AR T IIHT A ArefieED g gHEE T |
o TURHIA ALAWIS TAT G Hrad I |
o FHUEIA, G TAT 9T T&TS TEgar g I |
o WIS Qovdle o=d 2ard Aars |
o for@n dur e AeRe® WANT T Qe A9 |

1%



YRANT R

@t (Description): I9 URATAT HRAT Hrfege ahT T MA@ T, ! AR FEra=s! @i ) 1T,

FHEAY HT T FHEHT T, TF AT, AST @ T AST STAISHBT G WEH T BIAe® AT TRUHT

Eal

YR (Outcome): TF IRAT Tl Y dfeg wierendie®s wrfeqer wwr ¥ Fuiferswor 1, &6 Jfvw
AT AT TAR T, FHedd FHT T FHET T, T 0T, AT foF T AST THIiorHeT qri WH T+

TR EAG |

FEEE:

9. HTIEIA RN T FHIHTT T Clean and Sanitize Work Station
Q. FHUH A TAEESHT AR IR T Make Coffee Machine ready to operate
3. FHead gET T FHTET T Cutleries cleaning and sanitization
Y. TaH AT, ST I T ST FHIHS! G WH T Stock counting, ordering and receiving

gAY (Duration): 93 ¥vaT

¥ (Direction) Arqw B TR ST qrIFad WAt e
(Terminal Performance (Related Technical
Objective) Knowledge)
9. HATEYYEH B oI | HFEAT (Condition): Hh AfTE:
R. AEYTH SARKI AR SUHTEE | AR IIHT AEAH! U, | o BT AEHHT
TART T AT 3 | FHiTE IEEE T WART
3. AEATH AR AW T IR T .« GG
e SR T IRAST (Project):
Y. e qer T Mo ) 9. FRFEIT A T T T | T MO T AT
) Clean and Sanitize Work
Y. U W TSR AR TR T | Station o ¥ UM,
§. HeAd WET T T T 3. FE AR D o X e T AHA
S, TH A, AT B T AT AAOHD TR T Make Coffee EICIIERE )
Machine ready to operate e IcUEq fafd T wuE
[TH YT T |
3. FHead gl T FHferwr T s
c. AT 1 GER WO B e Cutleries cleaning and R =
TET T | sanitization Heed L
2. JIFT qAT AGREE g1 T4 Fafg | ¢ P T T, AT T T AT ERICERY
Y TS AT I T ATATAHAT
Stock counting, ordering e FIFO (First In First
40 . URATTT 1 TFEIES AT TH | and receiving, out) B
R ERIE]
HHd (Standard):
o ST T T fuifersmTor
gecall
o HHT AE GATATRT AR
TR TR |
o Tl TET T FHfersmr
gecall
o TIFH AT, AST I T ASK
STHISTHET qrET 9T
WOHT |

L8



Sﬁﬁﬂ'{, IFHT T GHWEE (Tools, Equipment and Materials):

Espresso Coffee Machine, Coffee Grinder, Blender Machine, Knock box, Drip Coffee Machine, Hand
brewing Machines(Pour over, French press), Oven, Refrigerator, Pitcher

Thermometer, Tamper, Coffee Distributors , Tamping Mat, Bar Mat, Wiping Cloth, Cutleries Set (Fork,
Knife, Spoon, Tea Spoon), Parfait Spoon, Sugar Sachet Holder, Serving Tray, Glassware (Hi Ball Glass,
Parafay Glass, Hurricane Glass), Side Plate, Tea Pot, Cup and Saucer, Espresso Cup and saucer,
Pastry Case, Stain steel spatula, Tongs, Chopping Board, Squeezer, Menu and menu stand, Whipping
cream canister with ISI charger, Ice bucket, Shaker, Shot Glass, ISI charger, Broom, Dust Pan, Mop,
Brush, Mop Bucket Set, Volumetric scoop, Whisk, Measuring cup, Fire extinguisher, Trash bag, Group
head cleaning brush, Crued set, Blind Basket , Water Dispenser, Stop Watch (Timer), Weighing Scale,
Napkins, Filter paper, Sanitizer, Plastic gloves, Straw, Squeeze Bottle, Dust bin

WW(Safety Precautions):
o SHRHIT YREAT JUBIIT A FANT T |
o FHEIE, AT TG ITHIT WY ArfEEF] AT AT T
o TURHI GLARIE TAT GLEAT FHAT T |
o HIUTYA, @ TN U YA F=GAT FHAISd T |
o AN Ueddle o= BREm a3 |
o forEr dour gie SeiRe® WANT T qrEdre oS |

Yz



AR, SUHTT T INEE Tools, Equipment and Materials

(R0 gfSreATiaprentr)
= (IGTI ) GL&AT IABIT (Personal Protective Equipment)
9. o TRIThEHIT THg T
1. | F9 sam TR 9 (Cap/Hairnet) FHad Pcs EX
| e s Pcs R
2. TI (Apron) ®ed Pcs *R
¥. 9=l (Gloves) AT Set o)
4. S (safety boot) AfCe Pair EE
&. YIET TEC HFY (Safety dust mask) Pcs EE
FR T YT (Tools and Equipment)
4. [ECiul RIThHIT LCaES qRETT
9. First Aid Box Set 2
. Maintenance tool box Set 2
3. Espresso Coffee Machine Semi-Automatic, Pcs 2
Double Head,
¥. Coffee Grinder Manual or Grind on Pcs 4
Demand
<. Blender Machine High performance, Ice Pcs 4
crusher
&. Knock box Stainless Steel Pcs 8
©. Hand brewing Machines(Pour over/V60), Pcs 10
French press)
c. Oven Micro Pcs 1
R. Ice machine Pcs 1
q90. | Refrigerator Pcs 1
99. | Pitcher Stainless Steel with set 8
indicator (350, 550,
750, 1000) ml
9R. | Thermometer Probe Thermomenter Pcs 8
93. | Tamper According to Coffee Pcs 8
Machine
9¥. | Coffee Distributors Pcs 4
q4. | Tamping Mat Pcs 8
9&. | Bar Mat Pcs 8
9. | Wiping Cloth Pcs 12
9z. | Cutleries Set (Fork, Knife, Spoon, Tea Set 8
Spoon
9%. | Parfait Spoon Pcs 8
RO. | Sugar Sachet Holder Pcs 8
R9q. | Serving Tray Pcs 8
RR. | Glassware (Hi Ball Glass, Parafay Glass, 1set= 6nos Set 6
Hurricane Glass)
R3. | Side Plate 8" Pcs 48
RY¥. | TeaPot Pcs 10

1%



%.9. IEERU) LSRRG LGS i
R¥. | Tea Strainer Pcs 10
R&. | Cup and Saucer Set 66
R, Espresso Cup and saucer 20z and 3 0z No 66
R%. | Pastry Case Pcs 1
RR. | Stain steel spatula Pcs 4
30. Tongs Different Size and Pcs 10
Color
39. | Chopping Board Different Color Pcs 11
3. | Knife Pcs 5
33. | Muddler Pcs 5
3¥. | Squeezer Pcs 4
3%. | Menu and menu stand Pcs 8
3&. | Whipping cream canister with 1SI charger Set 8
38. | Ice bucket Pcs 4
3%. | Shaker Pcs 4
3%. | Shot Glass Pcs 11
¥O. ISI charger Set 24
¥9q. | Broom Pcs 22
¥X. | DustPan Pcs 12
¥3. | DustBin Pcs 12
Y. Mop Pcs 22
¥4. | Brush Pcs 22
¥%. | Mop Bucket Set Set 4
¥\8. | Volumetric scoop Pcs 10
¥G. Whisk Small size Pcs 6
¥R. | Measuring cup Pcs 22
40. | Fire extinguisher Pcs 1
9. | Trash bag Pcs 100
4. | Group head cleaning brush Pcs 10
3. | Crued set Set 10
£%. | Blind Basket Pcs 8
4 ¥. | Water Dispenser Pcs 2
£ &. | Stop Watch (Timer) Pcs 10
%8. | Weighing Scale Digital Pcs 4
4%. | Hand Grinder Pcs 8
%%. | Goose Neck Kettle 1 liter capacity Pcs 12
stainless steel
&0. | Scissor Pcs 4
&9. Customer Chair and Table Set Set 4
AT (Materials)

4. oar ESINRERIED THE R
9. Napkins Pcs 500
<. Filter paper Pcs 100
3. Sanitizer Liter 5
¥. Plastic gloves Pcs 500
L. Straw Pcs 100
&. Squeeze Bottle Pcs 8
©. Takeaway Cup Hot and Cold Pcs 1000
c. Stirer Reusable Pcs 100
R. Water Jar Pcs 20
90. | Water Jar Dispenser Pcs 4
99. | Spoon Tray Pcs 6
q9R. | Duster Pcs 100
93. | Napkin Box Pop up Pcs 20

%O



. EEN) RSIEURERIE] THE TRATOT
9¥. | Coffee Beans Kg 20

4. | Milk Liter As required
9&. | Water Liter As required
9. | Sugar Kg As required
qz. Tea bag (regular) Pcs As required
q9R. | Tea bag (Masala) Pcs As required
R0. Chocolate Sauce/powder ml/gram As required
R9. | Lemon Pcs As required
RR. | Honey As required
R3. | Ginger As required
RY. Ice Cube As required
R¥. | Sugar Sachet As required
R&. | Banana As required
. | Sweet Yogurt As required
RG. | Whipped Cream As required

&9



AEAIIF WIS Stationery

UM: AT Barista

Aty 950 T

HEH! AHR: 0 ST

4. T i@ Fithara
1| 5o ¥ e I ATATTHAT AT

| TREE wEA iR IE] 35
IR 3 T

¥ | HEE q &S

%o R q g TR FTeA
& | st q 9= Arsfaiha
C. g Rew 3 a9

c. | e/ ¥ To

R. | Hureht wrEe q &5 HEA I GHT
10. | uffag afem q g

19. | yafaee @ q &S

R | o a8 T v &€ T fiw AEALIHA ATAR [EEEICREE]
12. | yfaa 3 9

1¥. | g e R 9 1c TH.GH,
4. | R FexT A q g

& | wrEa AATAHAT AR

0. | B T q Re/9m (Loo =ar) A4/75 grm
1% | wiEq U ATALYH AT ATAR

. | =mefey 2 q g Q5
0. | 1€ W 3 oA

M| Ry wrEw ¥ o

RR. W\;ﬁ R 99

2| AT W 3 IO

R¥. | JeIr o 3 &9

R | T e /AT 3 T

R& | A Midewd B LRCE L

6. e (9 ) R ESA

G | Tewer #eE T U EERIE]

X8| EEee W 3 g

20 | e q I

1. | grge A€ (3X5feet) q o=

W TR 3 9

&R



ETR 0 GEAERE Infrastructure and Facilities

EM: AT Barista
Fafe: Q50 wve
! AHIT R0 5
4. e/ Ty (3Rart)
1. | Tamer T o qa1 o o TUTH WH, SUIH ATTHH T AlrearerT
RECIMLAEELY Y AT AT SHaedr WuH
HEMHIST (IR = 4.
o HHEHI WH(d ATAR TFTH qd1
AAIHA ATAR AT &AHAT TR
wiTendiers AT geT T W few
HHIREE (HFEqAr R0 )
o TATELY AT GLEATH! FHIZAAT
R | RIS (AT, o TN YFH(I ATAR TAH T, ITIH

FHTAMAT AT HTIETT) T
E TN Grdr (=)

AIHH T AT aY eal Mo
SYAEAT YUH] AIATESA (AR FHEAHT
3R A )

o TATELY AT GLATH! FHISAdr

o TWANCHE A &1 <k (Ueey araifie®

o JATUE FYAT oS /TS T

R IE AL I e L A I S
2. | g T suEEdr EERRCIRIEARE e iR e
¥. | sierasT e AR, T A qash! AN Gt T
AT ST Saaed HUEHT
L. | BER TREEEER (Fire HR REFEER T WIfHF IR AHaH
Extinguisher) T WTafHa® SYAEAT T O TG HUDI
IR A6
& | JemTa qRew T T@we o THF TS UH-UF Y ARhd
TLE B T ATERYA AR AAhT
TATF
o WIUHE IUAR fha ahy
o REHT T¥l-gd TAAHAEE
©. | yierEs qrETHAT e ke s
&. | wigremdt qreasRaar Faier Ry swew
% | AR, SUHTT q9T AEEE | Aok war (g TRy st
10. | Frfegerar caEerds ST | ardied HELHT auar/Aas Jgee T
TR T JHT (Industry exposure) T STaEIT
TR
19. | wegiswT o T ArSATHT Eﬁw EICES

o ST ATHRE! HeATFT FOTAT

&3
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*.9. ™ e/ e b .
9. Bima98la KC British Coffee School, Kathmandu 98183468
R. Manil Bhusal British Coffee School R5O3qUUYRR
3. | Nabin Kanaujiya MASA WILD HIMALAYAN BREW RzY3ICqLY 90
Y. Niraj Pathak Smartly Yours Pvt.Ltd RTYYEYREYR
L. Prakash Darlami Tim Hortori's Café & Bakeshop L¥L T CEIVEIL)
&. Rojina Rai Vega International Training Center 9865479887
©, Sarad Manandhar Adhiran Café 9841434046
c. Shreedhar Neupane Coffee Bhati, Kathmandu 9851202514
<. Suraj Raut Coffee MERO RG0396503
qo.

TR A e Fivmr e s qor wiE weArer, quAed e qor Reew i, e

FIIaA FR ARAT THAAT IRASA a0 JAUTT AFITES TE Wi qar AT qeanTe amt

T WAt e aar saaandsd e Iiug wfdsd AR o T8 |
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