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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 SafthiTd Tae AR, TUHT T4 AHAEEH! GLETE dreal rafiesar [0 winmeas
AT AR T IH T T T& g AR (He¥ Yo T6g | I8 TSTHAAT ATEa WX aeird aeis
FHTAHAATE IedIad FAhH TFaf=ad DT AT ATETH T UIEEHT FETAT BRI T AT ARG
HUHT JFRETT AT T Fedls G TAaH Gale A7aR GaR T TR A GEd GeEHin
T TSR g AT GFa-ad IR SHFEIAT A W6 T F9e g |

&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 GLAT SHAEATT T
o Ty WFI-Yl GXARE AU =gl BN TH
o TUTEH FHioan! AT FSl were Tany 1 |
o T AT Bl @ qur Y 9ard fafve e @i W w8 q =
o TUEHNUF A FAST
o USNIR qU1 TALOIR WE HiOells SAHT A1ag T+

W& F=Tr T I

T TMETHHA T B Fahel GFIET T HREAT AENT § T IH FAeEAls @0 ASTAsEH
AL MNOHG | T MEAFHAA AR eeas ATH AETHA T Geadl ATeqHT ASTd/FE AR
AT T Gl 9GS T | W AGH cARh I R ¥ T e Wiegd T aweierd
T FFaedl Aiege 9 GHE TRUBT G (ST FE e |

TETHAS! faRra:

A IEHT A ARG TSTHA B aqar wiarendt wiga Rprgers af=d g o=

UEHEHT G0 YiaeTd au A Rebrgar T R0 Wiaerd wwy Ygifeas FHH AR geguH 5| aad,
TH AGHHAEN SIS TEHAAT FHEL TRUHT GIeE® Fa T+ =1 BT g7 |

AMTH e

q&0 YUy

e e
o SUeieE WiElE qur sArEEe W T At e T gegd gAee
o FAUTR FAEE

NIGCRS EE

T MEHA THINH A FEHH AT g T B A
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U WUEHAT AfUDHTH R0 S

WIRTEATTERT AT:

WIS W AUl g | A, gAwd T OAMH T WiEe®  eaEdie®  (Technical
Terminologies) AISTAT Joerd g1 qg |




giErerff Suteuta:
e afawe wiTendieT Jufald Toi® S  HFIAT Q0% T g7 Ireg A9 FATA 3T
AT A |

EERK IR At

T e O T Afhe® A9 AT e weHe |
o ITURVA fTET (5 ) IO T 95 A9 JU qAH 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 wEH! S WH T q AT WEAT ATHT B DT T HREAAT § BEDH] HLETH FLE00
(Training of Trainers) AT ® WTH; Sgar
o TG faHr W-fevetrr T2 stuan AL W when qRidare =qAaw 98 I AT 91 Wb
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 ATHEB! A=aHl TIT TIARHS T Jgi-ab
e wrEt el 3 e |

o YT TQET AT TR FoEr Frafad TeArer T g T |




st qeargT I fefan:

.. | Jueled gqerd TP | ALATHT Jelisd TR ATEdT
ag TSI

9 {0 T [T AY ¥.0 A+ A (Outstanding)

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

3 90 T GNI=aT W GO WwaT HH | 3.3 B+ IHE (Very Good)

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

'y &0 W=al HH - NG Fafi®d (Not Graded)
JH-IA Y&

I IETHH ATAR FHCT qlMeTH TRAAIEH qFaa T ARTaTdieears araf-ad diferd & deare
TR YaTT g | HETeiel TEashAAT Joei@ WY FHISH AlGdd %A (Module Sequence) HTARET

FE ASTAEEAA ThAdIa® qFa= AT 9 HETdiel [RUHT Faga ATarAr I Aldae®
Jool@ T FFafod dlerd f&e 9edrel TH9S Y& TS |

9 gQEveR! gae:

7 AT RIS TFIa T THOTA TH TRpT ARTerdigee AT AT qaqu |figry e
NGHT AUEUS G AT FF-ad ST a8 § 1 99 TO&0r T et g1 qag |
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X w2
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91.
qx.
93.
9¥.
.
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TRTET OF qeTHH qUIRIH ALIAT T ST TIR T, TS |

TR 9 (Question Answer session)ﬁ SFEAT 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]

Rrepreas dq ovarg T ud oAtk TAwer T YA, AN, SUBLT WANT qe et
AFad T gRtaa T, /e |

Uchel ¥ ‘Efqﬂrf{:[ﬁ%ﬁ?lﬁ AT (Guided Practice) T, RIS |

TRTETeEds ARArhaT T Aieded T |

iRt ioaa R Tgid sEewaT T |
yiRrETiiEEars T [HHE aeiEE Iqwsd IS |

ILTETT AT AT FHIAT 8L qHA FTeqh Iqer=d gl |
gRTeTieeare ot Suftafaer @Rt dreares 19 T INeEd! e Aferg TH |
AVITHH HHAT ATALIHA AT TSI e |

et Ta gyae W9 TR T ga gEtEd T, WS |

Rprect W RFEHT HHAT ICHET TH! o] WY AFHT HedTgq T, T3 |

atferaar eRa kefsd (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 ¥ TAMAT T AN

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
rafea sramatas T

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 |

qSIHH 9T Curriculum Structure:

LM Occupation: A FHioT Heb

WA (Duration): JZIFA%F 35 VST + ARG 43R UUST= &0 =T
AT # e @ | deae (J) | saEeieE (=) | S
ﬁ@fﬁr 9q Y= Introduction 3[ q¥.0 q¥,0
Weger 3| T A T e o+ = ¥.0 93.0 9§.0
> Occupatonal Safety and Health
W 3 | ST PR T+ = 3.0 19.0 9¥.0
> Entrepreneurship Development
TEegal T RIS Hygiene and
i sq ¥ Sanitation ‘a + s R.0 &.0 .0
Mise-en-Place Preparation
ATl % ' o+ .0 33.0 ¥9.0
ot o qar
Hot and Cold Beverage
AT € Preparation Trdr & =@T ¥ T+ sq 3.0 ¥.0 £.0
Tl qATY T |
Higga | 9% fafgr Cooking Methods o+ = ¥.0 R&.0 3%.0
3c.0 RR.0 930
i@ % 30
ARAST § | BT WA (Fry rice) TAR T, el F-HI A¥HT I TR I, Fe@l WHK | 0.0
TR T, e BT T 1=, T e see )
feguar U s {eHa He $8 TR T, A0S 99 TR I, AEh
e 2 AR TR T, @D elh! Fd IR T, T8I TR T, I agHh aaR T, 10,0
FHT G TR T, @Y RERl TR T, 3qa TR (WHEA, T F@ed |
TR T |
aREeET 3 | T, R R T, e 3 T dUR T, i /gl daR I, R | Q0.0
TIR T, TS TR T |
SFEAT | 980




1ﬁ%@l}fﬁﬂrModuIeSequence:

TEIT AT HAC TSTHAAT HIggd | o o g1 & ASTe® g Al dobd g | ThIH
AT q T HHfe, TErdiee FHag O Wedd ¥, ¥, & T\ W AN qFAg| Wegd R T
HETA 3 1% A | T9d  GAMFGR ®GAT AEIHA ATEOR AN T4 Aibog | ARAH RS
AT & T41d T TS Wibg | aRtardiees Faiia Aegdes Use difem SEwEST @t
AT AMTH FAHAB] JTAeddl, FRENAD] ATHFA AEIHAT T Geoldl AT Hlh-Hid THIA
A g MCTH FEHAA GHT Gewrlt & FfEa g qege |

020, 00O

[ R (9-3) }_—> &)
©
bo




META 9
YT 9=

Occupation Introduction



eI §: W= Introduction

ﬁWT(Description): agq ﬁ%@?ﬂﬂ TeTTehT FATHT T IO HrieEd! ieTd FHH, Jeh! HATaT,
YL T P T T A FREE T TAN g AAAF AW, JIHT q47 AEAEE, @ qa
T 92T @RE YA, WUERY fafer (Dry, Refrigerated, Frozen), @ifcif@s fafe, dam @M1 WogRO
YA, ATl e, WIS qAT GSlTehl TbRe® qrardl AU foaaeqe® qHEe TR |

WS IR (Module Outcome): T HETA T WU WeTensiee Jemspr s ¥ a9 e seavia
T HTEE, JOMET T, A @A g T A AGA B T AN g AR, IR a4
WHAEE, GE 97 9 9218 @RE YT, WERW fafer (Dry, Refrigerated, Frozen), @feirasr fafy, qard
@A HUSRIT FFHAT, THAT TEQT, IS ToT QAT TRHREE Bl AT ATHR GG |

forrereg
TAMERT IEWHT, UATAT, BTIEE, WEed T FEIEE. S |

TR FATET, T W A g T T AGT HIAEEH] AAT AAHN |

UM A= A PRIEEHT AT e BT |

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

g rg 991 97 Terd ’@iE (Procurement) AHAT, IS ﬁﬁ%(Dry, Refrigerated, Frozen) T
EISCICEZUNE IR

&. TA @I ISR (Storage and Holding)

©. YT AT, I qAT GeHT IREREE

X wwo0

AT (Duration): 1% #=UAT
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Occupatonal Safety and Health



e R WWINT L& T T@ee Occupational Safety and Health

T

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

AT WA T -HaT Y& T qEH g |

eI TRIH (Module Outcome): T8 AIEIA T WIS TRTEATHEE SARHIT LETH! @AH FRIEE
SITEAT T, SARKI A AW, SUH, AHA, FEHEAE T ATAERT AT GHIET T T el

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 X w00

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

¥ (Duration): JETFaF ¥ HUET + SATEERE 43 HUST= 9§ HUaT

Module: JTRTd YLEAT T TAT 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.  AELIH B for | HASEAT (Condition): SAfHITT TR
3. ARHI SRS HEF T o TARKIT GRS o URET T ATETAFA
o T = ) Tr=e WIETS o WUETE
o ot W@ g7 T agEr 9w | | (R S (Task): o TTHHIS TH YART
o AT AET Ut a1 THEESRA | SRR SREwTS BN T | B RS
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 THEA AN TW |

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

WW’I"%(Safety Precautions):
o TF TG, T HITATIH, BT HICATIA, TIWTE! =arsd Sear & T |
o  FHUEIAA! A TN AEH TaTd Faq Foe I |




Module: JTRTd YLEAT 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)
9. ATEYIF AHEN oI | FFEAT (Condition): SAfRBATT GLEAT g ar
3. ARKId TRERTS T | o HEEIA IHTT (PPE):
3. ®M TET QBURT qeE S o TEEFYT YMHT A | o UREE, THR, U=
Y. I9 UIMHT AT FERer TRusr sachd i safhTa qeem T HYEUE AT
AT JUH G T | SIHTHT T T AR
Y. D YFA ATEAR [ q9qr a9 RIRCLCH o THAH FREE
TSTHHBT SARHITT FLET TTHLT Fffe =& (Task): o TE T AATHRE
A ool TRUHT SARBAT GEEAT | SARHIT GET SIHT WART | o SUHIIH] GRS
SIHEE TART T | T fafer
. T LEqH IIH (Eye protectors) | W% (Standard): o TUBLHI HIGRI
9. Ha7 {E® IIHT Hearing o  HEEE FHHE TIAT fafar
protectors e qUHT |
. ¥a (Respiratory protector) . TURETT AT JIFHTEE
M. ggl &b 3UhT Foot ﬁ%@;m
g. Bld P I9H M Hand E@ﬁqmm
. IR P IIH T Head . QT&%TH?JTWW
§. WX & HIST Clothing STEE AT
& BIHPT UF ATER FOC Foffeatd T | | oo oo
eI T | T |
9. HE FEE WU i TART RTHT
SARHT GLET STHLT qAT ARAEE
FoRT T et Tamer wrere 9|
c. HAGFEES e T |

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 I & AYREAHT FLHEE e HRAUH! a7 TS GHeAl HIST el |
FHATE SO EeT3T HRFEE T WaTgel RIFH! FART 1 |
FHTHCAAHT FeArorg 47 Aash qard qaa =g T |

9c



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

Y. TN TRUHT AR qUT JIHIT G
T i T queReT 19|
&, HEGEIET ANE T |

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)
q.  AELIH AHEN o | FTET (Condition): FrACTAHT GLET
AATAF AT, I T AAWEE | o HRIEe KRR
FHA T | o HIUTAA AT AUGUES | o HECIA G
3. SARHId GCARTs HTIH 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):

FHTHCIAAT FeArorg 97 AEsh qard qaq =g 7 |

11



Module: JTRT YLEAT 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)
. AEATTF 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. SURKIG WEETE HEH TH | LT ST AT AT
Y. AR 97 SUEEE Fata wHa-avr| BT w1 (Task): o AN T ITHEE
TRuHT GHE T | AL SUFHTTHT G HH-TEIR
W, SIS T ST 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 Fait T
HUGTROT 7T |
. HEGEIET AferE TH |
aﬁﬁﬂ'(, JAHT 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):

o ANR IUHTEE TN &l Aeqehane A qa% & |
o TARRHIT YILET SUHI (PPE) FINT e I |
o HIICIAH AT TAT AEH GRTS e g T

A



Module: JeTRTA YLEAT 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 ATH for | FTET (Condition): TS g &l
R. AETAF AR IUH AU AAAEE | o AW qeawey qgRew | =g
FHed T | HIETE o TR AT
3. ANTER gHeTe GRET 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, IIHIT q4T
IrEIfEE 6T T Fait T
HUGTROT 7T |
Y. FEGEET ANTE T |

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

WWW (Safety Precautions):
o TURHIA GLET STHLIT FART T |
o TSI URTHREATS SHARTT A HIGRI T |
o TEEdT ITFEEE FAALET ARTAN A WDl qEa g |




Module: JeTRTA YLEAT T ¥1ET 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
P TEE (Steps) v BT qFIER g WieRE A
[T (Terminal (Related  Technical
Performance Objective) Knowledge)
Q. AELTF AHHTY for | FEET (Condition): e T
2. AEYTE AR, SUHT qAT GHAEE GheH | o WrAfiE IR . Uf=m, wea
T AT /AIETS o THMH ITER
3. WEWHE SUER T A Afted 99, A o FHTEIA EH (First Aid
TRISTHT A ATEYTH ATHITT GET . fogercs @ Kit) AT T8
TUFEE FINT T | Fife & (Task): BIEIEEES
Y. WET I AGAT TAEISSRA 810 96T T | | WER Wi IR o TUMH ITER T
Y. T aeqenter Sifaw W@t saeam T | fafar
FATEH FEq SR AT HUST AT HISHT HHS (Standard): o FICH/HAFAET
NEGRENEIVAIERSIENE GBS o TR AR®], T
§. Tl emgaens e T TEl AR AT /IS EHED)
TS | FHISH 9T | o TS WUH!
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
. I ARG WY /A T R | (phw
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 |

o TId WA AMBTURY BISATE HFATAT ATeitet
[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 |

1%



F ICEE (Steps)

Ffraw ®E gFIETR
G%W (Terminal

Performance Objective)

TFaq Wietee® AW
(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
o TordieTs sEUare UeTse |
YE WCHIETS TEHE TR

o ToRTHIET TTORAT HIYUHT HUST WY Fobled
IfT ST STIAT HUAT ATFAl HUST et
= AR TH |

o Godl BT HUHT SISH W |

o A W TGl WY TIIHIATS Gal Heal
10-93 T A I T |

o AF WA WUHI TAUH S T

o TUeq WUDI WUHT WfF T

o HAEAYYH AT HAH AT TAE T3 |

9. HATEYAF q9 JTAHT AR Towd Ao BT

EATEST YEATT T |

C. TPWR TSAT WUHAT BEAh! a0 T AR
FHRO grafad e e 1|

%, WANT TRUHT AR, JIHT T7 AHAEE
TN TG iRT TATH AR I |

Q0. |ET UHI ALAT TAMHSTZOReT B G T |

Q9. FETFIET AN TH |

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 ATIUEE FAWET WANT S0, Teroll WUsh! AT RIS |

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

* .
SRE] | ' qord TATRLY HETHT |

2



Module: JeTRTA YLEAT 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)
. AITIF TR R | FIE (Condition); FEHAT SHFEI:
AEATIF AR, IJIHIT G ANEE | o HIETHAT SqACATTT o Ui
bl T | TS o UREM, YHR T A
3. AEYIF ARKIT GLET SUHEE o HRIEIA o TEHRH, TEEAMF,
TART T | Rffe ®rf (Task): S, wete® T
Y. FHETANE N BIeHTH Uea | HHEIasd! hieHer TATEL] AT
T BB, TS, WEE T SEEAT T HECHAT SHTEATIA
e, W TANTHT 0TS (Recycle fafar
) W, I TN A IR HA#® (Standard): e 3R’s Principal
geTeT | o HIETHET SHIEHTH o HIETHAT SHAEATT
Y. TR TN TS AfE RS T S | TS T FAA
ETUR DI E e S DL i o o T T A w1
T R A T T | SIIEE ATCH | « AT T
S, VA TUT EHERE HEHATATS RIERRIERES
T AR T G qahEE ¢« M T RS
AT TG T AT BIECHT e
WU dfey Gerd ARl A€ T @
T3 |
o, TEEY TN BEHAT FdH
TAFHHT T FEMET TAT SAGEATIH
T
G, WART URUHT AR, ITHL q4
qrfie® TR qar Fuferwer T
FeTia T ar YUgReT T |
%. WEA I AT TSR BT dhT
T
q 0. HREGFIET Al 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 HIETHA STaTaRorar Yol Eﬁ%\‘g[ @?I



MeTA 3
SIART e

Entrepreneurship Development

qu



ﬁ?@?’l‘ ERRSLCNISRIRECIR Entrepreneurship Development

@ (Description): T8 AISTCHT STHNA [AHTH TFael A T HIE® THTAL TRUHT T |

eI URUIH (Module Outcome): 79 RIS T WUUfy Wiiemdie®e soaam qored T g o <

ERF A TR T T8I & T 67 gg |
HE:
9. TN =qaa™ QA= T4 Foi fof Make Decision for establishment of Business Industry
. AT AT TIE T Prepare Business Plan
g (Duration):a@f}d?b‘ 3 VST + SATERIRS 19 ®vel= 9¥ ®vel
Module: STWINAT e Entrepreneurship Development
Task: 9 SHNT SHa@M™ QA T4 017 fo7 Make Decision for Establishment of Business Industry
F9T (Duration): YETd® 4.0 HUST + SA@EINGE 2.0 HUST = 3.0 TG
P TRE (Steps) AeaH T TURT ST | GFEud WA F (Related
(Terminal Performance Technical Knowledge)
Objective)
4.  AMEYIF AHEN oI | ST (Condition): TN ST
FEATT FEUNT SATGITHT o AT oEEr U o TN, TUNT SH=E, TSR
T TR I | FfdE & (Task): T TSR et avax
3. SUTH fawen g T TN FIEE FAC@T T | o AHA ITAHA g BE
A AETTT 7T | [SUCRSER o TUTHT AIIA SN SHAAITE
o TA-TEATET | A (Standard): i s S e
o TUEAIIF (=Rl o TENET TN JANTRT BT
TeATE T (SWOT FAAHT A TR o WY IYW, UL IAN, T IEM,
Analysis) | TH | e AN T oot ERIUREEED]
Y. o e = e o o SUGH faFew Al yvax
SIGEH SN SFAd AT T EF-HeATET T o SWHAH, ICNEAHAS, HU T4
T | AR et o UETERHAT AT, @,
Y. UfdaET TR I | HATEA T JAACHS AR, T, qE gy, =R
& HE GHIET AhieE W | HEATT T | Tate T GEA JERT gater
o TA-HAEA T AT AN T FAHAE I
EERI DEREE tEa o s=ax
TeATgTHT ATIRAT SEw T GHE:
AT fomar e o | o TE-weanss uEa
T SIN AT GAC | o CHARINAE HAARHT HedrsT
TRuenT | (SWOT) T gl sqaamaaT
e wFa

SRgH ~FHTH ITIEE

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

WW(Safety Precautions):

qc



Module: Sawierar e 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)
q.  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.  FIHOT AT AT | fFffe 1 (Task): EEICHRIIGRE]
%, S A1 Al dieE I | SFGT ST TAR T | e
@, AU AT g € T Fae | WEsw (Standard): o €U, JTITHT TRCATI,
ey i T | o ATHA fasrar &= fr T @S Rar
M. e UEE qfe= T | T IR A GAE | Tl T T
o, feard faer T | TR | o FAAM T WA
T TR fEEar dgiged T o TSN AT o TG I TRHATT T
9. Jcures qor & @Ew 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 YA T fafer [Heier 1w | SATETIT AT GRIEL | = Ieqrad qer &t
g, qaTE TIR gERy FuRer 19| TRYHT T AR g
. Rux qeaEr grEwd FuRer w0 | o ol dremr g » T IS
&. SHIGEH] GIEHICHS T STFEATIS AT TRgT IqET QT
TAR T | o o SEreT W o  IFURIT T ATALAHAT
%, SHAAIH! TS GaAT Haior FHTELT TYHT o IS Arar fHwfor
T o URfaFg faEmm T,
W, FagIH] A-dRE AIeqTT G iRaT | o o grufaer g@
frmor T | EERER
M, AR T AT AT ST T SYaEI:
ofE=r T o FAYRUM T AEALAEA
o, SRR HT ATEYTEdT GEe a9 o forvR == Meior
famRer T | AT
3. HaaEs R wdeE Myt o TAEATHSE T
T | SIFEATIT FTSAT
. AT AT (Operation Plan) TarT o EEZL
T | IERIRIDIEIB
©. Rl Ao TER T o IAYRM T AELASHA
F. FHA AEvaE G e ) o ol Ao w0
@, ST Hq SHEaedTT O AT
Jeor@ T | o o TereT T T
R ICICRl

1%



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 FEw T |
3. Joafed a€q A FArh! Yo feior
T Ieed T |
c. Wideasd TR I |

¢, H GRSl ANTE TH |

o URMEFY faEr weHa

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

WW(Safety Precautions):

¢



eI ¥
TGl T GCaHRE

Hygiene and Sanitation

1



eI ¥: Taegdl T EETE Hygiene and Sanitation

T3t (Description): 78 ST = AEWHTE T, AIOIR T ITHLEE HHRIHLT T4, @I
Tl HAH T T @rE q€] BT T BT Freel 7 T AIee A MU |

Aege IR (Module Outcome): 78 HISTel T0 WUufy WETaTdie® fFo g T, #ise o
JUFTEE [FHTHT T, @ Tegydl HOF TG T e a8 FHesr T 68 g |

FrieE:

q. ﬂT@Tﬂ’ﬁET FLG®TS T Perform kitchen cleaning

R. 3ﬁTvl'l'( TAT JUHFEE HHTHLIT T Sanitize tools and equipment
3. G TEegal H198 W Maintain Food Hygiene

Y. @re aeq FHE T Sanitize food items

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

Module: Ta=gar T AEHRTS Hygiene and Sanitation
Task: 1 ¥ HIST FLAERTS T Perform kitchen cleaning

T (Duration): JETFaF 0.4 HUET + SATEERE 9.4 TVl = 3.0 T
H IOEE (Steps) Af~qq HE gEIRAT Ievd Trfaa Wit F
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATAIF AHB o | HAFEAT (Condition): e TS
3. H T gAE T | . TFHRE . uREm
3. AEIH ARKT AR JTHTEE | o o o THR
TART T a7 TS | e WEH
Y. AT R A A gemer | (A€ e (Task): . ffy
T WHARE G T | = TS T Perform Fiwa:
kitchen cleaning
Y. FAR TUT AHT CqTH IJTHEE o U=
EEERE HHEE (Standard): o TUDR
&. TAHT TMET SHIH I @=ars | o« TEA
o, TR gEAETE T T T A o [RTTR WEBED TER |, By
HE®T T | AT FAD AT T o T aEwTE TRl
C. FARHT ATAIHAT ATAR HHEBAR! ¥ HRT T gedr TEh & 9 Hee

WINT TR AT 58T R gedr TH | THRTE AMIHT AT
Q. didy TTAUH FEEr ST THT T | foFsmr 3% (Daily
Q0 2% FEEEH! oI fEr 3 IR 3 Cleaning), BHTHT T

ST W geE H T | TEFETS (Weekly Cleaning)
9. EHTHT TRA TARTS gHIHT U 4T T TR GARE (Deep

M earsT| Cleaning) TIﬁQT:hlf |
qR.7EX TEHTE (Deep Cleaning) & AT | FrF e e

M q TTH UF T T TRETHT |
3. TEIA WUy H TIA GHRT T |

QY. JIHT T AREE ThT T e
TYHAT GETT AU T |

R



P SEE (Steps) A HE qFIRT I g WAt [
(Terminal Performance (Related Technical
Objective) Knowledge)

QY. HT e AT T |

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

T qReRT STelt (Hard Scrubber), HHEHS I AT (Mop), T EHT (Mop Basket), &Sl 98 (Hard

Floor Brush), Wiper, Gloves, Duster, PPE

WW(Safety Precautions):
o FHEIE, AR qAT ITHLT WY qrfiEEn) AT gEEE T )
o SURHIT FIEAT UL AHAE FART T |
o @ qur aier dsEE W@ TR qEaE qeeas |
o HIWEH WAN TET WUETS ATAR WART T el A |

LS



Module: Ta=gal T IS Hygiene and Sanitation
Task: R AN 997 IUHLEE HHITEHIT T Sanitize tools and equipment

AT (Duration): IZI= 0.% HVET + AR .4 TSl = 3.0 HUal
H IOEE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATAH AHB o | HFEAT (Condition): IEERIEUE
3. FHIETT gAE T | o T o U=
3. WA ARHAT GUATH JUHTEE | o ADIE o THR
TANT T a7 S | o WEA
Y. ATACTRA FERE AR A Iy 7 | A€ P (Task): . ffr
qrfiEe e T | AT T I EoCo
Y. gET 3ﬁ3ﬂ'( T ITHLEE forg T et 2T T Sanitize tools . ufEm
@ T8 T WS T | and equipment R
&. U forex amer ¥ 1 for snegee HHE® (Standard): e WEA
AIAT FHFA T HleA | \ . fafer
©. & grRfieeds R0 fReaw & o SR IIHTTEE A9 faf
Sl gAY Rt e g o1 g A i
TE | (AT R A v Rt dere | 0 < e fed gear
T ITFUTEE TXEHTE T | ) W'
o T TR WAy B e W | | o AT SUROEE e
2. SUHLT qUT AT G T i el B B A e
TATTAT AR 7 | gEHE THTHT |
Q0. % TEIET Ard T | R S .
TRGTHT |

AR, ITHTT T TAEE (Tools, Equipment and Materials):
Gloves, Duster, Sanitizer, Detergent, Hard Brush, PPE

WW(Safety Precautions):
o HEEIH, AR T IIHT A ArefieEsd] TN T4 G GHEE T |
o TURHIA GLET TS AWAE FART T |

o T qun aiiten AREE FART et qrEaE qeEe |

o HHBHA AN TET AT ATAR WART T AL ATAS |

R



Module: Ta=gal T IS Hygiene and Sanitation
Task: 3 @I T@=gdl 1AW T Maintain Food Hygiene

AT (Duration): T 0.4 HUET + SHEEIRE .4 HUEl= 2.0 HUaT
A TORE (Steps) A~qw B TR ST T Wifatees
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TAFH oI | HFEAT (Condition): g g
3. F T gAE T | . M . uREm
3. AEAIFH SARHI GLEATH IJTHEE e HMUITS o TP
TART T AT 93 | e & (Task): o UREH
Y. AR AR AL Gl JUHT T | G Tl B T
s dHeT T Maintain Food Hygiene e forgror wecaet
T peme——————— | £ Y C EUI LT} = =g Hazard
. T > T3 = o  GMT UFTIT 3ﬁqﬂ‘{ qa1 Analysis C_ritical
IS T | Control Point
§. WHETE AR WA TS T HE STET TH A (HACCP):
JFET AT =TS | * HACCP %I HI92U8 [0 . R
. HACCP &I & Rigraeears a¥eT @ TR | . By
EATEH! AITTS I T | U TR PR 9 . WA
. e fram FEF! THA AT . Rz
. SRS TEeAd FRreA R | . =Y
fergee fgier | o TR TR ATHC G| g gRem Food
o WHEAT HHEE TAIAT T | Food Items); 1 (Chilled Preservation:
o QUNHF HEEE TCT T | AT T e A |0
T AP BIEPIRPERIeea| - ff
. T FPARE T Al (Freezed Food Items) . T
e Establish record keeping o TUFK

(AT T T TTT)

C. G TEegdl HEE W Joold RIS
faferene @ a9 9re wTEI S
T |
F. G gHIEE HeasT

FIH FEe®: qUSd UaTd, gAEe® (0

@ w Tl afFaie)

TG G@HEEE: 9eX BeeE (0-5 Gl
Hfraug)-

. IO T Gl @rg aHiEE

wgT, W, 99, Agared (95 3Rg -

Rofew IFIR)
Q. BT GHIR WU HTF €I T T |

Q0. ITFI TAT AREE® THRT T Faiia

TYTTAT HUSOT T |
99.%1 gFaed wfderE T |

o WER THR AR ATHHA

foremee @ arlt queeT
TR |

o B IR AN
TG |

Eet



Sﬁﬁﬂ'{, SIHTT T qHHEE (Tools, Equipment and Materials):
Food, Thermometer, Freezer, Refrigerator
WW(Safety Precautions):
o HEUE, AL qAT IYHIT A WAAEEH! FAN A1 G G T |
o SHRHIT YREAT BT A FANT T |
o T qun aien AREE TART e qrEaE ATEe |
o TMEESR, BWEA T Sesive qfe W= TNt T |
o G WHAT FEHT TET eIl FANT AFEr I |

R&



Module: Ta=gal T IS Hygiene and Sanitation
Task: ¥ @re a&q FHHIT T Sanitize food items

F9T (Duration): YETd® 0.4 ST + SAE@ENGE q.% TSI = 3.0 HUAT
H IOEE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATATH AHB o | HFEAT (Condition): ara Fefers:
3. F T gAE T | . = o ufEm
3. AEF KT DT SUHTEE | o FHE o UHR
TANT T a7 a3 | Fffe ® (Task): o I
Y. AEYIHA ATAR AR T4 IR0 | @rer g ferssor . WM
T gEiEe® e T | Sanitize food items . By

Y. @ AU RIER, SN, e T HHS (Standard):
FIST AT AT GANT TR WNGF T . W@W@WW
FE TE qAEEEAE "el HaTee T FHT T AT

2T | TG | |
§. Residues (FT99EE) BT, . W@TTTF@W“{
©. TAMETESR a1 fTasive®! O WAt T4 WIET THT T AHeTES
R g | Erel
. AT Ul T | o WITHT HUHI BER =,

.t TafrerET A T ey ey | T FEOE
o T G o HW GFIEA A

Q0. WHT FUSTH! FEFdl ge@l T | T |

9. B ¥ WAy w1 T FH I |

9. TUHT T ARe® FH1 T Faiia
T HUSRT T |

13, ® FFET AR TH |

A, SIHT T IHMEE (Tools, Equipment and Materials):
fgaviva, TAMCIER, U, S, HUST, FEha, v, T

WW(Safety Precautions):
o HEE, AR qAT IYHIT A WAKEEH! TN A G A T |
o TURHIA GLET TS AW FART T |
o fomEr qur aiRer ANREE YA TET WEEE A9 |
o TFETESR T Reoe |fE AEE WA U |



RIS
TS e AR T

Prepare Mise-en-Place

Rl



eI Y: WSt W TR 79 Prepare Mise-en-Place

fa@T (Description): 7 WEIAHT AW BRI W, 985 I, Hedl WHAHAGA B/,
TWEAEARA HIEA/, AGN B, Y HIEA, TS T, Tol TAR T, YW TR T, 9 TR T T
FHirgHed/UH T TR T HReET TFadl 9 T WIe® THELT TRUHT T |

HEIA IRWH (Module Outcome): T8 HEIA TN WUURY FRTETSEE ART ®RW 9, 9575 I, FHoall
THFAFEARA BE/T, WHFAHAGA HIEA/, WG Hed, AY Fled, FRAC T, ol TR T, AW
TAR I, T TAR T T BirgH-q/THFIAHCd TR T4 T+ G&H gg |

FrieE:

Prepare requisition HNT HITH =

Perform Thawing 9% RiE

Clean Food raw material &=l T el /qHT ™
Perform Vegetable/Fruit Cutting cl(chl@llhv@vl hIc/
Perform Fish Cutting HT=T ?l?ﬁ

Perform Meat Cutting HI{ W’cﬁ

Perform Marinating TRAST

Prepare Dough g TR TN

?. Prepare Gravy U TI T

40.Prepare Sauce 99 TR T+
49.Prepare Condiments/accompaniments Firgd=ad/THFI-IHCE qaR T

NG mx < W v o

F9T (Duration): YETFd® ©.0 VST + SAE@ENE 33.0 "= ¥ 9.0 HUAT

Module: TSI T G 7197 Prepare Mise-en-Place
Task: 9 AN ®IIH 99 Prepare Requisition

¥ (Duration): YgT-d% 0.4 HUST + SA@EIE 9.0 VST = 9.4 BT
FH TOEE (Steps) Aaw B TEART 3T FFEaq WAt [
(Terminal Performance (Related Technical
Objective) Knowledge)
9. HAEYTEH B oI | HFEAT (Condition): HART B
3. FH A gAE T | o TFF/FE B . uREm
3. AEYAF ARKI GLATHT JUHTEE | o HI/KOT (Kitchen Order o AT
WART T a7 3 | Ticket) o T qUHT
Y. AEIEHA ATER AR q9r a0 T P
T HHHEE HeherT T | AT B (Task): e
Y. ¥ (Inventory) = T U [ S *
TTUH Prepare o  AETTFAT
T AHATEER T A T | Requisition Y
&. IR TRUH FHEE AaTH ° uisg
qEEETE AT BRI 9 A (Standard):
e S s | S E R AU RIS
©. AT W IR ATEE Famere YT GHrAT ARuwT |
WE WY Uy TS T4 ANeE qeEigs | TH AR T T |
T

R



w1 IURE (Steps) AqH B TR I rEgq WiAfEe A

(Terminal Performance (Related Technical
Objective) Knowledge)
c. WH AEEEH 3T ISR I | o H THEA ATE
2. H GHIH WUURg HA TIA GHT T | RutEreall

0. IYH TN ATTREE AHT T4 e
TYTAT HUSRIT T |
99. %18 gFIET AT T |

AR, ITHTT T THAEE (Tools, Equipment and Materials):
HIET SRIUH, Inventory Register, Menu, Well equipped Kitchen and Store

WW(Safety Precautions):

o BT, AR T IIHT A Grfie®sh! TN q97 G G T |
o TURHIA GLET JUHT A FART T |

3C



Module: [f=T T qam T Prepare Mise-en-Place
Task: R I%F T Perform Thawing

FWI (Duration): ¥ETwa% 0.4 HVET + SAE@EINGE 2.0 VST = .Y HUET
1 ICEE (Steps) AaH B TFIRT ¥ e Waree
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATAYTH AHHT ol | FSET (Condition): 95T
3. B A gAE T g1, IFoRe aeaeH o T
3. AEIF ARG AR JTHTEE | = o FEAYIHA
YN T AT IS | IHTTE o fafar
Y. AEIHA ATAL AR TG FTBIT
T qefiEE daHe T | Ff<e Prf (Task):
Y. IMUs T EteTs SieY STHET @ arerr 9gF T Perform Thawing
w | A% (Standard):
§. 9TF TN U @ aHers: o HETE TR BT
e TE TARESRT T GRIHT T W |
(Running water) HT gaTUX AgaT o T AEAE T T
o Y Tt AU weaT w7 qUHT A |
U YRR TR AT o GHHl HX, FoAdT, 9T,
e gy (Defrost) IcH foRR wTgehTay Wl
ST T AT T | « M FFAEA AT

©. H THH WA B I THI T | e |
C. SUHT AT ANREE T T [

TIAT HUSTOT T |
. B gHET AMeE TH |

Sﬁ?ﬂ'(, JIFHT T GHAEE (Tools, Equipment and Materials):
AW, HoNey, T O9 aHN qgdl Fahd, ATgl, g

WW(Safety Precautions):
o HEEIH, AR T IIHT A ArefieEsd] TN T4 G GHEE T |
o TURHIA GLET TS AWAE FART T |
o TR XA THET GEErE O T BT Aee |
o UFICH U7 TNUHI @EaEqas 7 Thedr T |

B



Module: TSI el 9 T4 Prepare Mise-en-Place
Task: 3 &= WF&/W@_QT HT 7T Clean Food raw material

T B gHT A T A T |

9. |ET Agrolel TFA HTel q@re |

G. il FEar g |

Q. T@Teld! Il FTe |

Q0. FANART SATHT THT ACHI AIAT
FAGA (0 Fe IF AT |

19.90 ¥ @8 AU WEH Aga
HAGAATS R ATl T@re |

QR 9T BIHT RIS |

3.9 AT et |

9y, HT TV VOIS B €A BT T |

QY. IUHIT qAT ASAREE a1 T i
TATTHT AR T |

9. B RS ANCE TH |

o THNA HAHH AT Foell
AT |higL bl |

o  TUIGUHT E@l FEUHT |

o TERIHeHel /B Fhbid
ATCID!
TMETE SR/ HHEHT TR
WU |

o BRI q0 HITHTH TR
9T X
TSR /B THT
AR TEH! |

o BT IR AT
TG |

¥ (Duration): YZT+a% 0.4 TS + ARG 4.0 |Vl = 9.¥ HUaT
1 ICEE (Steps) Aeqw HE TR ST e At
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATATTH B ol | FFEAT (Condition): oAl BN/
2. HE T gAE T o T FAGART RS
3. AEYAE ARHAT AR SUHTEE | o THE o UREH
FART T a7 IS | . WEA
Y. FEACTRA AR AR e geer | (e P (Task): . Bify
T WHWEE Fahed T | P TE/FAFT TR | | oy
Clean Food raw material
Y. TR ATl HeAhel hella |
&. UIQT WIEHT THK F9aT Fahd ge | A (Standard): AT/ T

e TY&R (Chlorine,

Peroxide, Acid
Anionic, Hydrogen
Peroxode,
Idophorous)

o WEH
A ERIEI

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

WW(Safety Precautions):

o HIEE, AR qAT IYHIT A WASEEH! TN A G G T |
o TURHIT FLEAT JUHII AWAH FART T |

o fo@r qur aiien dREE FET TR wEaE a9ere |
o TMEESR T AT H WART T AEGHT AT |

3R



Module: TSI el 9 T4 Prepare Mise-en-Place

Task: ¥ Perform Vegetable/Fruit Cutting d(dvl(“l*hﬂ@d P/

3. AEYIF ARHAT AR IUHTEE
TIART T AT T3 |

Y. AEIHA ATAL AR TG FTBIT
T efiEE el T |

Y. TN AFaT FABAeds G6T T
fiferaor T |

&. AT TRUHT TRH AqaT
FARAAE GieHle T |

AEAAHAT ATAR FHIE |

g, Wi (Jardinier) &< W’dﬁ
(Ux¥xy¥y) TAfIRET

T, AREET Macedoine FE $I?j
(Uxuxy) e

. gﬁﬁ Brunoise &< W’c‘ﬁ
(*xxR) et

©. GleFe TS TWHH T Fahdars

%, qaT HeE He (Ixqxyy)

g, Y Payssane %c W’c‘ﬁ square
q0 fafw, triangle 90 T circle
10 mm dia

9. Batonette, Chiffonade, Fine Chop,

Wedge &d WIE\%(
. Mince T

TYTTAT USRIT T |
q0. H TFAET ANTE TH |

G, H T qUUe 1 T 9T I |
Q. TJUFI qUT ANREE FHT T [Faifa

e HJ/KOT (Kitchen Order
Ticket)

o THRE
Fide art (Task):

Perform Vegetable/Fruit

Cutting TR/ FAGH HIET

HHd (Standard):

o FHCFHN UHTIA HUH! |

o ST FT BT
(xx¥®) FfRiReT

o WIRMIR (Jardinier) &<
Yxxy ¥, TafeIfreT wuat |

o WRIEIET Macedoine &
(uxuxy) fafrfie quar

o ajhﬁ Brunoise %<
(xxxR) fafafeT swwwawr

o UM Payssane &c square
q0 fAfy, triangle 90 fafax
circle 10 mm dia %qqa?r

o BT IR AT
Rytcreal

FWI (Duration): 9ETFa% q VST + SUFRING @ BVET = ¢ HUAT

*1Y TORE (Steps) AaH B TFIRT ¥ e Waree
(Terminal Performance (Related Technical
Objective) Knowledge)

q. ATATTH B ol | FFEAT (Condition): HeT:

3. B T g T | o o dfem

o B T FANT

o B T FANT

3ﬁ?|'|'{, ITHT T THAEE (Tools, Equipment and Materials):

WW’I"%(Safety Precautions):

o BT, AR T IJIHT A GERfEEH] TN qA7 G G T |
o TARRKIT FLEAT JUHI AAH FART I |
o fo@r qur aiien dREE FET TR wEaE a9ere |




Task: ¥ HIGT ‘cb‘l'cﬁ Perform Fish Cutting

Module: TSI el 9 T4 Prepare Mise-en-Place

AT |

c. ge@l WUH Ags 5 Auy aeH
T |

2. HHT Iocl@ WU FHISH AGT HIEA

Darne

Supreme

Fillet

Paupiette

Delice

Goujon

90, HF T WU HF €I T I |

Q9. IUHIT qA1 ASAREE T T Faiid
TITTAT HUSTRIT 71 |

9. HF RS ANCE TH |

2

o HICFAT THBIA ATH |

o S AUT ASH TART
WOHT |

o B R AR
TRt |

¥ (Duration): 9ZTFa% | VT + SA@ERG 3.4 HUaT = ¥.Y4 =0T
1 ICEE (Steps) ATH B TIRT IexT qrIFad WiafeeE e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATATTH B ol | FFEAT (Condition): G BT
3. @ T S T | o . WEGH A
3. AEIF ARKNT GUATHT JTHTEE | o HY ¢ UK
TANT T A1 3 | o TABRIT e ey @A
Y. AEIHA ATAL AR TG FTBIT
T qefiEE daHe T | Ff<e rf (Task):
Y. WG 987 | WTGT F1eA Perform Fish
- e Cutting
G EE T T H% (Standard):
. ﬁ‘T{ YAl bUglehl Cldeie] tl:‘e(dl

Sﬁ?ﬂ'(, JIFHT T GHAEE (Tools, Equipment and Materials):
Fish Knife, 5 9fUg oS, @&, U9, fsT ¢, Agn

WW(Safety Precautions):

o HEEIH, AR T IIHT A GrefieEcd] YA T4 G GHEE T |
o TURHIA GLET TS AWAE FART T |
o @ qor aften demee wEn 1=t aEaE G |

EX



Task: & HIg ‘cb‘l'cﬁ Perform Meat Cutting

Module: TSI el 9 T4 Prepare Mise-en-Place

Y. WIS HIG WY 95F I |

& U AT FHUSTH ATl Gedl
AT |

©. eEl TUH WS ¢ ANy AeHr
T |

C. WA Sooid WU RIS

o TARH AT S(SHAT FHIEA |

o TICIHIAT FHIa |

o U TR

. H 9O Udly HE T 96T I |

Q0. IYFEI AT AREE T T Faiia
TITTAT AUSR T |

99. B GRS AR TH |

WY H1EA Perform Meat
Cutting

HH® (Standard):

o FHCFHN UHTIA HUHI |

o T ANF AEH WA
WU |

o fFar o @ =fy
(Finely chopped) qUT |

o  HF GEUEA wAlTE
Rytcreal

BRE] (Duration):a@f}d?b‘ q ST + SATERINE 3.4 UUeT= ¥.% Tl
F TTEE (Steps) ATH B TIRT IexT e At
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATAYTH AHHT ol | HSEIT (Condition): g
3. B A gAE T . B . e
3. AEIF ARKNT GUATHT JTHTEE | o HY . fafa
FART T a7 IS | o FHCTE ¢« UBR
Y. AEIHA ATAL AR TG FTBIT . ISR
T qefiEE daHe T | Ff<e 0 (Task):

AR, ITHTT T TAEE (Tools, Equipment and Materials):
Butcher Knife, ¥ =fUy Ale, aTad, YUX, THST <, WIS gar amen #1g

WW(Safety Precautions):

o BT, AR T IIHT A GrEfie®eh! TN q97 G G T |
o TURHIT FLEAT JUHII AWAH FART T |
o fo@r qur aiien dREE FANT TR wEeE aeers |

34



Module: TSI el 9 T4 Prepare Mise-en-Place
Task: © ¥RACT 9| Perform Marinating

0.

19.

ST AT AREE T T iR
TITAT HUSTROT T |
H e AeE TH |

AT (Duration): FEI-TH 0.4 BT + AR 3 UUET = 3.4 0T
1 ICEE (Steps) Aeqw HE TR ST e At
(Terminal Performance (Related Technical
Objective) Knowledge)
q. HAETEH AHH o | FFEAT (Condition): FRART
R. HE A E}‘vﬁ?f T | o o (Marinating):
3. AEYAF AT GEATHT JIHTEE | o A o =T
FART T a7 IS | o THRIT o TUAN
Y. AR AR AL T ST o fafa
T qefiEE daHe T | Ff<e P (Task):
Y. Fey I THH TG a7 HEATE TSeT AT | Perform HIHGST (Herbs and
N Marinating Spices):
gﬁ (Bowl) AT HT SHISHEDT IIHTITAT W (Standard): )
| T
o FARAT ARG WG g |
& W1 AR IRAH AHAAEE I A e |
(Herbs and Spices)ﬁl’%rﬁl fﬁf?ﬂ@l
©. ;;ﬁﬁamrq—vrr (Gloves) TITIX B e g .
« AEATS =g T HeaHr
c. WG A AEH AFR, THR T HY o Yy 2Ry 9 Fver
I s (Wraping) T Hieqar YRSt Tl%r{a'ﬁ|
AR O b Gl
Resting | R |
H FIF AU BT T g7 T |

AR, ITHTT T TAEE (Tools, Equipment and Materials):
Bowl, ST T, Y{hsitey, FIcH! W@l A9ar A, Hd, H AT9RHI FHAA (Herbs and Spices),

Gloves.

WW(Safety Precautions):
o IEUE, AL qU IYHLT A WEfEER] FAN U A gHEE T
o TARHIT FIEAT JUHI AAH FART T |

o f@r aur afier AieREE TRt T aEa qus |
o THY AW TAT HIATHT AT ATATI |

Module: To<T e qam = Prepare Mise-en-Place

3%



Task: & S TG Prepare Dough

BRE] (Duration):a@f}d?b‘ q TS + SATEEINE 3 VT = ¥.0 Hual

1 ICEE (Steps) AaH B TFIRT ¥ FES-e Waree S

(Terminal Performance (Related Technical
Objective) Knowledge)

q. ATAYTH AHHT o | SET (Condition): 3T (Dough):

3. B T A T | o B . Ui

3. AEIF ARKNT GUATHT JTHTEE | o 7Y ¢ THR
YN T AT IS | o FHCTE o TUANT

Y. AEIHA ATAL AR TG FTBIT . Ry
T qrefiEE daHe T | ff<e = (Task):

y. i SR e SRR A S1 913 | Prepare Dough Raising Agent (GRS
RO o | A% (Standard): dcde e

&. AP WL AT ATIRAH! (o7 Tore, | ° frer T s wmnh (. e
o, TS g9 AFET I Hie | e, BR, 3, g A ¢ R

o, I WISRT SER URIET e ) gaEEeT RauST | |« WA
e TR A g qa | o T TR A - WA

C. ITH SIlTs HIETHT AT U] TF o ST Ay T A
G S T T A HeT R

. H G WOt T T T | T |

Q0. IYH qAT ATIRE® &1 M4 (afed | ° FPF T A
TATTAT AU T | T

99. % TEET AfNE TH |

AR, ITHTT T TAEE (Tools, Equipment and Materials):
Mixing Bowl, f=TT T, f9er, Yo% wete, 71, 0, T4, 39 s19ar 9, Gloves. S #RM, Wire Whisk

WW(Safety Precautions):
o BT, AR T IJIHT A GrEfie®eh! TN q97 G G T |

o TARRKIT FIEAT JUHI AHAE FART T |

o To@Er qur gRer AREE AN et arEaer Aaars |

3¢



Module: [f=T T qam T Prepare Mise-en-Place
Task: & N FIR T Prepare Gravy

(Crackle ) | P QR TeEe PR i
40,7 SR =g g @A g T N

Reall

9. 37gaT, TEgTH! &l (Paste) T
TEATEEATS HEAUT e |

1.9 AR qF THEE fHEmgT
FHiraar yY e gedr =
(Simmiring) TETI |

Q3.7 dRA orerafe TR T AETr
USRI T |

9Y. B GEIA VOIS BT €I GHT I |

QY. IIFHT TAT AREE TR T Fafia
TITTAT USRI T |

9&. B GEET AN T |

FWT (Duration): ¥ETFa% 0.4 HVET + ARG 3.4 BVST = ¥.0 HUAT
F TTEE (Steps) Aeqw HE TR ST qrIFad WiafeeE e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. HAETEH AHH o | HFEAT (Condition): Wh (Grevy):
3. FH T FAE T . B . e
3. AEAYIF ARG GIEATH STFTEE | o HI o TFR
FART T a7 IS | o THRIT o TUAN
Y. AR AR AL T ST o ffr
T FiiEE eher T | e 1 (Task): . AT
Y. Y RIS Qe ATavaE 9T AR T Prepare Gravy
S N G ST qge:
T A% (Standard): =T
&. Y TEINT qEfeeds Hiey T y
3 o U THIGHST YW TR —
HIAT FHieF X AQUHT AHHEE *
) WOH | J—
o AT, WY T LA
©. FT THE aEfieEd YF aATST N - .
L B afzT iy s ATHT | e
FA A TH :ﬁl R ERRErEal . Ui
c.amém%mammapr{q ! o TR, AEAT, T T | . WER
Q. TITH dcTHT Ul HITTR i’v‘iﬂdﬂ THETAT HTH Wl . Gq?ﬂ'lT

Sﬁiﬂ'{, TIFHT T GHAEE (Tools, Equipment and Materials):
HYE, <G, o Bowl, =TT ¢, Y, W sHGwH AEead weekl, S/ ww
WW’I"%(Safety Precautions):

o BT, AR T IJIHT A GERfEEH] TN qA7 G G T |

o TARRKIT FLEAT JUHI AAH FART I |
o fo@r qur aiien dREE FET TR wEaE a9ere |

3



Module: TSI el 9 T4 Prepare Mise-en-Place
Task: 90 T TUR 9 Prepare Sauce

FWT (Duration): ¥ETFa% 0.4 HVET + ARG 3.4 BVST = ¥.0 HUAT
F1 TOEE (Steps) AT B FEIIET SE¥T | el e e
(Terminal Performance | (Related Technical
Objective) Knowledge)
Q. AELTF AHHTY for | HSEAT (Condition): 99 (Sauce):
3. B T g T | o B o dfem
3. AEIE ARHAT GUATHT JTHTEE TART AT | o HY ¢ THR
T S | o TUAN
Y. AECTHA ATAR AR G4 ITHIT T fAfde @ (Task): . fafer
HfEE ge T | T TR Prepare
Y. A SR HREETS SAvad RATTH Sauce Thickening Agent:
Teheld T | A (Standard): © T
€. 7Y AW GRS FF T a9 Fey | o A oAsmEr e |0 e
TR Agua! qrfiee o | TR ATHT | AR
8. Bechamel 99 IR T o TG, AW, TF T Base/Stock:
F. TG M FIL TR T | forsorr uwEeTar R -
. Wfd 92X TH RGN & A HAE HaT FIIH AT | R
A FeR qRE"d g7 T 92T (White | o 1 qFdEe Afier@ JRE .
Roux) | T |

T, HR! ARENT AHER 3 R ey
I, wdTy T ool el HH AT
(Simmering) FHFTAT YY ¥ e |

u. Refy (I, I Aies gar T ewas!
gell) T ATER A el (Strain ) |

©. Veloute 99 TR T

F. O Tl e TH T |

@, Wd 92T T MRUST 21 <t /A Ha
R ol @A Faed aREd g1 T4
92+ (Blond Roux) |

. HIHT URHATT ATER White stock FrETR
TATIS HH AT (Simmering) HETAT ¥ Y
foee 9T

¥, ety (F7 T wRas goll) @R af@r
TRg =l (Strain ) |

?. Espagonal 9% ddR T

F. T M FeL TRH T |

@, Wd 92T TRH RTS8 At AERT /e
foramgr @ Herar aREd g T e

(Brown Roux) |

3R



F ICEE (Steps)

A HE qFIRT I
(Terminal Performance
Objective)

TS WA [
(Related Technical
Knowledge)

T, W IRAT ATER stock AT 1SS
Y A (Simmering) HiFaAT ¥Y fFHT
THTI |

H. HY AJER ST B TWE T Tomato
Puree fa@T3T

T, Ty (I7 T af=wr gan) =m sgEr
i e (Strain ) |

40.Tomato ¥9 IR I
%, 99 IHT g2 TRA I |
G, T TMNUH qEqH, WS, FIRIE, Jd,
REESIITE RG] (Saute) ) |
. ﬁ@ﬁ ARATT ATH Tomato Concasse
ﬁ"&lm'( EIFHG% EZEEIEE) (Simmering)
FHRTAT 90 e B3|
. ﬁ‘j ATHT Tomato Puree [HaTIT T FH
HATTAT (Simmering) FHETAT YY fve
THTI |
7. Rey (T7 T A= gar) T A,
AT T ATAR
Q9. S T TR T
. el FHEHT TEAT AV Tl =,
el BTeR fHare T |
@, /3 forex qer e r 9 9o eles U
THATE Whisk T8 FHTSH |
T, qAHT HAT TG Whisk T8 S |
Q3.9 SHISH @ETET & T |
3.5 GFIA WUy H TIA TR I |
QY. ITHTT TN AREE qHT T4 Feiia eorar
UGRIT 1 |
Q. HT T A T |

Sﬁiﬂ'{, TIFHT T GHAEE (Tools, Equipment and Materials):
T A, IS TAEC, W@ TEAT, TR, g, e Bowl, e T, 3, ¥ aHIGwHI A@va®

AR, <[/ T, Whisk
WW(Safety Precautions):

o HRICAAHAI TAT IUHLIT S QAW g&hT GLET GHTEe T+ |

o TURHIA GLET TSI AWAE FART T |

o TorEr qur gier AREE AN & arEe Aaars |

o TH AT AUHAA €A o o |

¥C



Module: TSI el 9 T4 Prepare Mise-en-Place
Task: 99 Prepare Condiments/accompaniments &irgH=cd/THFI-HCH TR ™

FW (Duration): 9ZTFa% q el + SA@ERE 3 HUET= ¥.0 BT

F TTEE (Steps)

Afrqw H qFaRT XA
(Terminal Performance
Objective)

e Waree
(Related Technical
Knowledge)

q. ATATTH B ol |

3. FH T FAE T

3. AEYAE ARHAT YRR IUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBLT
T AT Had T |

Y. BT Y e €T (KOT) B |

&, AT ATER ARRE @mEEs 9
AT |

©. T FACHT GHEEH! Aicad ol o
TR GOt a7 HHewT TR
s faE Shape and Size AT
e |

c. HICUH! INCTAas d9R T A% A
QT A3 |

2. @MIH JHd ATAR @EEAT a4 T |

q0.H TrIR WUule HTF TIA TEHT I |

9. 3UFHT TAT AVREE GHT T4 e
TITTAT AUSR T |

qR.®F TR ARNCE W |

AT (Condition):
o =
. 7

FE ® (Task):
Prepare Condiments/

accompaniments Hirg AT/

THTIHHCg TR T

A% (Standard):

o W TAT HEH WHET
match ﬂﬂ?ﬁfl

o T G W=aT ik
[EAREEA Cooking Method
AT WU |

e Nuitriation Value Wqﬁl

o TR, Av, T T fHmum
THEIA FHIIH U] |

o HI THEH AT
Rytcreal

Condiments/
accompaniments:

. Ui

o YDhIL

o SUEN/TINA
. fafar

Kitchen Order Ticket:
o UET

o UdX

o SN

Nuitriation Value:
o YU

e HE<d

e THAN

AR, ITHTT T TAEE (Tools, Equipment and Materials):
Knife, Mise-en-Place Tray, Bowl, Plate, Choping Board,

WW(Safety Precautions):

o HEEIH, AR T ITHT A ArfieEd] TN T4 G GHEE T |
o TURHIA GLET TS AWAE FART T |
o @ qor aften demee wEn 1=t aEaE G |




MeIA &
qmar aqor a9 uerd

Hot and Cold Beverage



WIS &: Tt qur & 97 w_rf Hot and Cold Beverage

{30t (Description): 7@ HiETeH WA T4 BT TR T, Hih TR T, T8 TR T T He T4
TR T HTIEEAT FFaedl 79 T H9e® THILT TRUHT T |

eI IR (Module Outcome): T8 AT IU Wuly WEraTdiee wamer gg o 7o T, #ih
TR T, € TR T4 T BT FF TR T qEd grig |

FEEE:

3. g9 &% TR T Prepare Milk Coffee
3. @l TIR T Prepare Lassi
¥. T I R T Prepare Fruit Juice

. HEen g9 B TUR T Prepare Masala Milk Tea

¥ (Duration): JETFaF 2.0 HUET + SATEERE ¥.0 HUET= §.0 HUGT

Module: drar =1 =&r T 9t Hot and Cold Beverage
Task: q HET 39 =T TR T Prepare Masala Milk Tea

TYTTAT HUSROT T |
93.%1 gFared wfderE T |

¥ (Duration): JETFaF 0.4, HET + SATEERE 9.0 HUeT= 9.4 =vaT
H IWEE (Steps) Arqw B TR ST qrIFad WAt e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. HATETEH B o | HFEAT (Condition): R
3. wEfEad A | o FHTHEIA . U=
3. AEIF ARG GEATH JTHEE o XM ¢ UFR
WART T AT IS | o UEHDHI ATATTHAT o TR
Y. AR AR AR o1 SIHT T W g =
Trfies dae T | ke = (Task): . e
(. Fraft 1 e 3u T 3 e e 7 | T 39 e @R . TR I R
AT TH |
H[h (Standard): HATeT:
& T=d = %E\E«'{lq T FHATe | . memw ’
©. T, @y, A, GHAAE 9o, R » et <fi s
T, Agar e 9 R S | R
g o TTAT WY WU
c. TF TG 3,3 e SR T Aavasar Y N PR
- . ST TR e
T Forefr T | AT T WA WMEHHI
fafer
Q. HT a1 TAHT o T | ATATEA AT AU |
QO.WWWMFWWﬁl . T TR aheE
99.JTHT qAT AWREE g1 T e R

Sﬁiﬂ'{, TIFHT T GHAEE (Tools, Equipment and Materials):
wedl, [9q, Fq a1 Toaw, =, B, g9, O, JEen (@4, R, gEeasl gol, T, dgar

qrareHT, B g, e/ == ), |
WW(Safety Precautions):

o CURHIA,HICE, AR qAT JUHT AT AAEED] WANT 1 AT Frad 7 |

Y3



Module: drar d=r f=@r T & Hot and Cold Beverage
Task: R g9 ®[h TUR 1 Prepare Milk Coffee

Al SHI( D] qr LG H+[hl]
AT el T Agroret T el
FATS oIl Tl |

C. AEYIHEA AR HICH Hihars a9

Td, IFABT G T AW TEHHI

TATI |
2. TF G R I 3 e IR X
AELAHA ATAR o T |

b |
Q9.9 39 Hih B AT TATGAT T
T |

TITAT HUSROT T |
qy. % gFaed AfderE T |

T HI/TAGAT T@ T A& SFeAhl

AETAFAT ATAR G T Fod T

Q0. Wi gell Hlh AT THeIH! gall

93,1 ¥ WUUg BT €I BT I |
3. ITFET T AOREE THT T e

o 3G T R WHT T AWM X
AT WEHH! ATAITHAT
ATAR ATH |

o Y FHREA AN
TG |

¥ (Duration): JETFaF 0.4 HUET + SAEERE 9.0 TUeT= .Y =T
H IOEE (Steps) Hf~qw HE THIRT Ievd T Wifatees
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TAFH oI | HFEAT (Condition): iy
3. F T gAE T | o FHEIT o Ui
3. AEAIH ARBAA AR JTHTEE | o AW o UFR
TR T a1 s | o UEHH! ATATIHAT e TER
Y. HMEYIHAT ATER AR T JIHLT o R T
T qeRfiEE GFe T | Rf¥e = (Task):
. Fref @ adhn qu T R feve | 39 A AR
SHIET T AT “i'#[ A (Standard):
f el A e SHI | o of TRUHI FHT A1 T
©. AEHH AFTLAHAT ATIR T3 S
HH /WIS Hithab! gell T R I ¥ . R o o

3ﬁ?|'|'{, ITHT T THAEE (Tools, Equipment and Materials):
weal, [9d, F9 a1 T, ==, {@E, 3, 9, gar B, Fal/aE ol

WW(Safety Precautions):

o BRI, AR q&T JUBHKOT AT GrfigEh] W ol gL gerEd T |
o TURHIA GLEAT TSI AWAE FART T |




Task: 3 Gl TR M Prepare Lassi

Module: drar d=r = @r T & Hot and Cold Beverage

c. TEdiars sl gar T 99 W TEHT
Nuts T & T & 71 |

TYTTAT USRI T |
99. %18 gFaEd AW T |

Q. BT GHIH WUUE HT €A T T |
Q0. JUHI TAT ATREE T T4 Faifa

o & T B FET T A T
AT WEHH! ATAITHAT
TR WTH |

o HY THEA ARTE
TRETHT |

¥ (Duration): JETFaF 0.4 HUET + SAEERE 9.0 TUeT= .Y =T
w1 IURE (Steps) AqH B TR I read At s
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TAFH oI | HFEAT (Condition): T
3. F T gAE T | o FHEIT . e
3. AEAIF UK GLATH IJTHEE o R o TUER
YART T a7 3 | o UEHH! ATAITHT o T R W [ty
Y. HMEYIHAT ATER AR T JIHLT o T T W
T AHAEE dEHeT T | ke @m (Task): farerar
Y. Nuts @g Roast T =9 T | ST T T
§. TIET WHT ST ST A, 30 gy | e (Standard).
o, B, A o e S g |0 T KR TR A A
fRe TS T semg T AL cal
©. e g A W o WNE AUHA AEHAT TET
TANSH HUHT |

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
Glass. Grinder, Curd, Sugar, 94T, Ice Cube, Dry Nuts, Pan, Spoon, Straw

WW(Safety Precautions):

o BT, AR T IJIHT A GrfieEeh! TN T4 G A T |
o TURHIT FLEAT JUHII AWAH FART T |




Module: drar d=r = @r T & Hot and Cold Beverage
Task: ¥ % F T T Prepare Fruit Juice

0. % TV WUU( H1 €I 6T I |
Q9. SUHI T ATREE T T4 i

TITTHT HUSRIT T |

93. %18 gFAEd AN T |

T |

FAGADT ALEE AT
T HAH GHT A
AT |

TEA FAGA T HAGADT

Trer WY Stedra SrEar e
AU |

IlE aIHT AEHHT e
TR 9UHT |

FH FEET Al
TG |

¥ (Duration): JETFaF 0.4 HUET + SAEERE 9.0 TUeT= .Y =T
H IOEE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TAFH oI | HFEAT (Condition): wT I
3. F T gAE T | o FHEIT o Ui
3. AEAIF ARHNT GETH JTHTEE | o (M (KOT) o UBR
TR T a1 s | o UEHH! ATAITHT e TER
Y. HMEYIHAT ATER AR T JIHLT o R T
T qeRfiEE GFe T | Rf¥e = (Task):
Y. AR gt T T ) % TH T T ¥ TEC
- , o Ui
&, ST q@ fHed T A, =, St A (Standard): NN
BTTL T | o T TRUHT HT a1 T NS
. TEHT g T FbTe | S *
C. UIST IR TAHHAT TS | . ETES AT, WE T
?. AEIAHAT ATAR LT T T T |

AR, ITHTT T TAEE (Tools, Equipment and Materials):
=g, 95 1€, Juicer, T, =¥, HIGH ATALHT S FHISH [Hod Helhel, Bowl,

'g'(&’lT'HW‘&TFﬁ(Safety Precautions):
FIEI, AR T TR T AHAEEHT TANT T4 LT GG T |

SHIA GLET STHT AWAd FART T |




AT ©
1% fafer

Cooking Methods



Wegw ©: W faffr Cooking Methods

@ (Description): T8 AT fava Wi fafae® wey arsfy, Wiy, saiy, ey, AT,
FEiE, Wiy, AMT T ey Bl qeerd s T dvee wway aiasr g9

HEIA IRTH (Module Outcome): TH AISTA T WUURy URTemdiee wa ffoge #ed aslry, €ET,
iy, Rafiy, Tody, weiE, wey, AEy ¥ Ry fEftee amme e dwree @R T asm

GHEAN
FieE:

q. @gfely | Perform Boiling
qifeg | Perform Poaching
seiferg | Perform Blanching
f®effrs 9 Perform Steaming
@?ﬁ’ﬁ“ I Perform Stewing
a%ﬁ?ﬁ" T Perform Braising
s T Perform Frying

ﬁ%’%‘ T Perform Roasting

e, fufers 79 Perform Grilling

NG mx < W W

¥ (Duration): Z+a% .0 HUET + SATEEIRE 6.0 HUGT= 39.0 HUaT

Module: 1% fafer Cooking Methods
Task: 9§ Agfers | Perform Boiling

¥ (Duration): JETFaF 0.4, HUET + SATEERE 3.0 HUeT= .Y =T
w1 IWEE (Steps) Arqw B TR ST qrIFad WAt e
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELAF THHY fol | FSET (Condition): MNefers:
3. FE T gAlE | o e o UREH
3. AEYAF SARKT GLEATHT STFUEE o RU/HT/KoT . TFR
YART T a7 IS | o TMUFHH
Y. ATETIHAN ATAR AR T JIHLT T fif¥e %l (Task): . Bify
AEREE T T Argfery M| Perform Boiling o oI BTy
v, I I AUE @ anE gey | e (Standard): FAEE i
T TE| _
o ESA (boil) TUHT
&. I SHTeA |{aoo%1frm@ﬂ> S N
. AT A TR WA T/ T FER T THE WTH |
- T o WEEe/EmE awEn
G. 9rg 9y qﬁﬂﬁ;{?ﬂlé% Héaalé W§|
| o Argel TRUHT
2. Boil WUHT @I"Jﬁﬂ Hiﬁﬂlﬁé IRd/KOT/Menu At @ awEed
FHISH AN T/ |
K VA ELEE G IR
q0. %1 FFIH WUUg BT I hT I | / Jam T

Q9. IIFT TAT ATREE TRT T i
TIATTHT USTIT T |

T |




P TRE (Steps) AaH B TR XA g WAt [
(Terminal Performance (Related Technical
Objective) Knowledge)
R.F TR AME T | o F qEUEA AfiTE
RutEreall

AR, ITHTT T TAEE (Tools, Equipment and Materials):
THN, TeF vT, U, aEferal @it qar Ruw @ aEl, Teel/ A A, AR, grere

WW(Safety Precautions):
o HEUE, AL qAT IYHLT A WAAEEH! FAN A1 G A T |
o SHRHIT YREAT BT A FANT T |
o IUH qAT ANREE YART &7 WAL AT |



Module: % fafer Cooking Methods
Task: R WEF 7| Perform Poaching
¥ (Duration): JET=a% 0.4 HUET + SATEENRE 3.4 UST= 3 HUET
H IOEE (Steps) F~qw HE THRT Ievd rraa Wit F
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATAYTH AHHT ol | HSEIT (Condition): =g
3. B T AT T | . B . R
3. ATEYIF ARG GEATH JTHEE o RU/HT/KoT o TTHH
YN T AT IS | o fafar
Y. AETIHA ATAR AR T FIHLT T ff<e #f (Task): o o R
arfieE dEeT T qfrg T Perform FEE
Y. T O R Poaching HIM& (Standard):
&Wﬁﬁmﬂthwtﬁﬂﬁ_ﬁﬁl . WWW
©. :rt;ll AU TEel WRT S TR o G an S
c. fafy arerg tge femar sesgE : gﬁﬂ;ﬂﬁ;;}:
e dlel =Aelr3 | o A e AT
2. FEUH HAvSTars My qrient fae R
T TR A3 |
qo.Ref o q fee @ R e @
T |
9. 3MSRH! e AT Hebred |
Q. 9RT Teledr g 9o T |
93. %1 TIF WUt HTF €I TR I |
QY. JUHIT qAT ATREE T T4 i
T HUSRT T |
QY. B TEIET Ao T |

Sﬁ?ﬂ'{, SIHTT T qHAEE (Tools, Equipment and Materials):
T3, A, WEFH! AN TAR ARUHT @ A, Feal/ a8 ¥e, FeR, Fraoed, T4, A0S, SR,
I, Duster

GET QT (Safety Precautions):
o HEEIH, AR T ITHLT A GEfEES] TN T4 G G T |
o TURHIA GLEAT TSI AWAH FART T |
o BT AN ANE® WANT T&T Aer oS |



Module: 1% fafer Cooking Methods
Task: 3 @difeg T | Perform Blanching

R 3|

c. TWEN PR g6 HISH @A T gedl
B fa)

?. HF qFIA HUURg HTF TIA TR T |

0. JYH T ATREE qHT T Feiia

TITAT HUSROT T |
99.%1 g¥aed wfderE T |

HAX T THHAT F |

o UCEA/ /A AR TH
TUHT |

o AT TRUHI
Yo aer/ara i
Rt/ AT ATER TR
TGH |

o HI THEH AWM
Ruicreall

g (Duration):a'@'l'f}cﬁ? 0.% ¥l + SN 2.0 |Uel = 3.% HUel
H ICEE (Steps) Ff~qw HE THIRT Ievd rIraa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATAYTH AHHT ol | HSEIT (Condition): ST
3. FRETT gAtE T | o HIIESA o ufET
3. AEYAE ARHAT YRR IUHTEE . T . fafar
FART T a7 IS | o UEHHI ATATIHAT o T ATHUWHI
Y. AEYIHA ATAX AL T4 FTHLT T TH AT
TrfieE dFeT T | RiRE # (Task): ATHH T THAE
J. Frafmr Ao g5 T A g S W1 Perform e
. feemEr T FE e o | DN R o
YHUS IW R AT T FHA | (100 S (Standard): FEE
S sear ATt s~ (Blanch) TRTHT
. TORHT FerardT g q e av g et/ ara aElieE et

Sﬁ?ﬂ'{, SIHTT T qHAEE (Tools, Equipment and Materials):
T34 (Sauce Pan), STTetl, RS, aX®/FET O, FICUHT THN, Teal/Ta9 Feal ¥, Duster

WW(Safety Precautions):

o €U, AL TG IYHLOT WY GrEdieEen] FAN U1 AT gHEE T
o TURHIT FLEAT JTHII AWAH FART T |

o  SUFT T ANREE FANT &1 AEE ATAS |

S|



Module: 1% fafer Cooking Methods
Task: ¥ fefig T Perform Steaming

FW (Duration): JZT=a% 0.4 HUET + qARE 3.4 S = 3.0 UL
H ICEE (Steps) Ff~qw HE THIRT Ievd qrIraa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELTH ATH for | FFET (Condition): fafas:
3. FE A gAE T o = o Ui
3. AEAIF ARHNT GEATH JTHTEE | o Tl o THR
TANT T a7 a3 | Fffe ® (Task): o fafar
Y. ATEhdr AT IS AT FHBLT fEefits T Perform Steaming o UIHHI/TUHH!
T AHAEE dherd T | A (Standard): TAET T dRET
Y. Reaear aterr it e o TRew wiusr @ qard o AL
&, T Iy Rewant fa=r anrers T |
I A e | (R0 TSI wwar wneft) | o AT AffiuaT |

o, Rew T @ wErdars fewwn
T |

c. Reuweng wivene st amms |

Q. 9l QIdOdol/ﬂqldodoluaﬂ'ﬁl

Q0. Theh! @IS U9t STHISH ITINT/
T |

99.%1 TFI= wUdfe HT TS T I |

Q3. IIFT T AREE THRT T e

TYTTAT USRI 1 |
93.%1d gFaed A T |

o YW TWioH TR WU
o H FFEH UAferE
TRgUET |

Eﬁsﬂ'{, SIHT T qHUEE (Tools, Equipment and Materials):
Rewr, =[eal/7ama Feal ¥e, ur, Refy o @ gard, [, a9 e aen, R duster, e,

T

o~

WW(Safety Precautions):

o €U, AL TG IYHLOT WY GrEdieEen] FAN U1 AT gHEE T
o TURHIT FLEAT JTHII AWAH FART T |

o JUH qUT ANREE YART T WAL AT |
o TH Uled T VUK qrEaem™l Aq3 |

43



Module: 1% fafer Cooking Methods
Task: ¥ fefas 7 Perform stewing

q0.

13.

. VW S 9IS T ATadE qel

T |

. BT Y T ASieaerers TE T

HeX g T 9 |

ATFLTF HLHF T Liquid (Milk,
Wine, Stock)Tl'@l

THTI |

T YTohehl /T Al T
qEvaE I Aed a9 T |

99. %1 GFIH WUUg BT I GHT I |
QR.ITF T ATREE THRT T e

TYTTAT USRI 1 |
w1 g¥qre AfMeE TE |

o Reafag wius @ qerdar
AEHA AT I AT

o YW TWioH TR WU

o Y THEA ARTE
T |

qaq (Duration):a'@ﬁa&? 0.4 UUST + TUARING 3.4 HUET = ¥.0 HUAT
H ICEE (Steps) Ff~qw HE THIRT Ievd qrIraa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. HAEIH AHAHE for T | FSET (Condition): feefa:
3. FE A AT | o = o Ui
3. AEAIF ARHNT GUATH IJTHEE | o Il o THR
TANT T a7 a3 | Fffe ® (Task): o fRefag @ ffy
Y. ATEhdr AT A qa1 9o | Refag T Perform stewing
T AHAEE dherd T | AW (Standard):
Y. WY ¥ ANcaaars dmEvdes® am o TEefay nivus! @ gard
HTESTHAT e | T |

Sﬁﬁﬂ'{, STHTT T qHNEE (Tools, Equipment and Materials):
el /A Feal ¥T, U, g T U @ qarY, ¥ I WIS, Duster, BT, TR, Liquid (Milk,

Wine,

Stock)

GET QT (Safety Precautions):
o HEEIH, AR T ITHLT A GrEfEEen] YA q97 G GHEE T |
o TURHIA GLEAT TS AWAE FART T |

JYHT TN AAREE GINT &1 e IS |

43



Module: 1% fafer Cooking Methods
Task: & AT 9 Perform Braising

q0.

13.

THTIA |
Al Yl bl/ AUl Dbl ?I%Fr 'lTﬁ'
araeges It afed af T |

99. %1 GFIH WUUg BT I GHT I |
QR.ITF T ATREE THRT T e

TYTTAT USRI 1 |
w1 g¥qre AfMeE TE |

¥ (Duration): JETFaF 0.4, HUET + STAEINEF 3.0 HUST = 3.4 T
H ICEE (Steps) Ff~qw HE THIRT Ievd T Wifatees
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AEITF AFH i | FFET (Condition): E (T
3. F T gAE T | . B . e
3. AEAIH ARHNT AR ITHUEE | o QU o TTM
TR T a1 s | o FE T fAty
Y. AEATIHA AR AR q9 TR [ide = (Task):
Y HTRiTE e 3t 9 Perform Braising
LA AP AP (Standard):
FIT | o o i @ T
&. TUHT W FAISH T ATAYTE oA rare
T |
o FfF TRUSI W GETSAT
©. FeE! qY T A T A AT FEE 3
FEET T I o YW TWoH TR WU
G. AEYTE AETT T Liquid (Milk, R S .
Wine, Stock)Tl'@l Rt el

Sﬁﬁﬂ'{, STHTT T qHNEE (Tools, Equipment and Materials):
Terl /A el ¥e, T, Ag T 9 @rg qard, 99 T A€, Duster, BFRT, W, Liquid (Milk,

Wine,

Stock)

'g'(&’lT'HW‘&TFﬁ(Safety Precautions):
o FEEI, AN qAT ITHLT WY AElEER! TN U1 AT G T

o TURHIA GLEAT TSI AWAH FART T |

IIHWT TAT AREE FANT &7 qraem a3 |

LR



Module: 1% fafer Cooking Methods
Task: © WTs 9 Perform Frying
WA (Duration): ¥FT-TH 0.4 BT + SATRING ¥ HVET = ¥4 HVT
H ICEE (Steps) Ff~qw HE THIRT Ievd T Wifatees
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATTF AHH ol | FSEAT (Condition): ERER
3. F T gAE T | . = o ufEm
3. AEAIH ARHNT AR ITHUEE | o QU o UFR
TART T AT <3 | e T3 T fafyr
Y. ATATHdT W—{ 3ﬁ'\7ﬂ'{ qAT FTHIT ﬁﬁ:g $I?f (Task): %q. ‘;Flé::
T grfiEE gedT | TS T Perform frying . =T
L. WIS T AECTE W AR A (Standard): © WEA
ATETTH AT TG Ao | SR Qi N —— o U WE T
&, TATEAT HAZ TG T WEAE] e fafer
AFAYTF qd @l A3 |
o Rt wmifew | .
B N N T et o
¢ o IS TNUHI W qard -
TR F g T THTE | : .
olden brown %X Wlﬁl
©. T Uhehl/AaTheT Afeh T | * Wed
. o H FHEEA ANTE T .
2. THH @HEHA AEATF AT TN R *
TR FHT AT TH | ffa
Q0. 9Tkl @HTTg a T |
99. %1 ¥ WUUg BT I GHT I |
Q3. SUFI T AGREE ThT T4 Feiia
TAT AUSTOT 71 |
93. %10 qUIET AN T |

aﬁﬁﬂ'(, STHTT T qHNEE (Tools, Equipment and Materials):
T Feel ¥, U, WIS AT @ qard, @ T WET, Duster, e, FER, #FUE, 99, dreT, a1,
RIS
WW(Safety Precautions):
o €U, AL TG IYHLOT WY GrEdieEen] FAN U1 AT gHEE T
o TARRKIT FIEAT JUHI AA FART T |
o TUBI AN ATNEE WANT &l A Ao |
o WIS TET AUATST U GrEer |

LE



Module: 1% fafer Cooking Methods
Task: & AT T Perform Roasting

AN AT T |

c. THI UH! GHIeTs AT TR o+
TR T T gH FyiRer w9

2. REUH @9 TR @ TEwl/
T Tl T |

0. ! FHHT AATIH AL FANT
TR TRT AT TH |

q9.9TeheT TS ¥ T |

931 FIH WUUG BT €I GHT I |

Q3. SUF T AGREE ThT T4 Feiia
TATTHT USTIT T |

Y. ®F e AieE W |

brownWWZﬁl
o HIT gFUEH AN

TRgUET |

quT (Duration):a'@'l'f}cﬁ? 9 HUCT + SHFEINE ¥ TVl = ¥ HUST
H ICEE (Steps) Ff~qw HE THIRT Ievd qrIraa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. HAELTEH BT o | FFEAT (Condition): LUE
3. FE A AT | o = o Ui
3. AEYIF ARG GETH JTHUEE | o U0 o UFR
TANT T a7 a3 | Fffe ® (Task): Oven
Y. ATEhdr AT A q47 SOFT | A®E T Perform Roasting . TR
T WAAEE G T | S (Standard): * PR
Y. 9T on T | o UME TRUHT G TaTd o ¥WEH
§. WA B AALIAHAT ATAR AHT 15 HHT | o WA T R
Befee w0 . YRt o T | (e T EE
o, YRt STER TR TRUET @ . vy TRuH @@ TEe ‘ ?Eg“iﬁw
qa

Sﬁﬁﬂ'{, STHTT T qHNEE (Tools, Equipment and Materials):
T, TS A @ uerd, @ T WIET, Duster, [¥ET, O, @1ET, 91, Roasting Oven Set, 97,

Baking Glooves,

'g'(&’lT'HW‘&TFﬁ(Safety Precautions):

o BRI, AR qUT JUBHTOT AT AAEED] WM a1 Gl GrE T |
o TURHIA GLEAT TSI AWAH FART T |
o BT AN ANE® WANT T&T Aer oS |

&



Module: 1% fafer Cooking Methods
Task: % TS T Perform Grilling

93. Wb ! @S 99 T |
Q3. GEIR 9UUTg BT €I gHT T |

Q. TIHT TAT AGREE TR T4 Fraiia

TYTTAT USRI 1 |
QY. B FFIET AR TH |

qaq (Duration):a'@ﬁa&? 0.4 UUST + TUARING 3.4 HUET = ¥.0 HUAT
H ICEE (Steps) Ff~qw HE THIRT Ievd qrIraa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)

Q. ATILTE BT ol | HFEAT (Condition): DIRES

3. HE T GHIE T | o =M . U

3. AEAYIF ARG GUATH STFTEE | o U0 . TFR
TART T AT <3 | Fie #& (Task): Griller

Y. ATAYHdl ATIR AR A1 IUHT | Wierg T Perform Grilling o T
T AHAEE dherd T | A (Standard): ° PR

Y. Griller g on ¥ | . Iﬁ%‘s’ﬂﬁ@@'ﬂwﬁ o HEd

§. QAR AEEAHA ATIR Griller TS TR | o AN T fafa
frfee T | o frd Rl @ e |+ e T R

o, YR AR FRGE TR @A | o e es e @ | o WS @
Griller AT T | brown &elT Wlaﬁl EENIEN T

5. WETAH! ATIAFAT ATEAR AT o H GEET AT RlEEl
T qRAUH |

<. UHMAIzeh! AT qebdle Ahidiz
TS |

qo. AZUHT T ATAR @A THdl/
AT DT AfH T |

qq. T GHET ATEYTH AT TN
TR FRT WISTHT TH |

Sﬁﬁﬂ'{, STHTT T qHNEE (Tools, Equipment and Materials):
T, WIS I @re 9ETY, @ I WIS, Duster, FIFET, O, SET, 91, Griller Set, 97, Glooves,

GET QT (Safety Precautions):
o BRI, AR qAT JUHTOT AT AAEED] WM a1 gL GerEd T |
o TURHIA GLEAT TSI AWAE FART T |

IYHLT T AEE AN &l A A |




QRIS B

Project Work

yc



qRANT 9

faaoT (Description): T® TRATSHT HEAT, IAUET TR T, I qae TR T, FEHT S0 a3,
CHT AT (Fry rice) TR T, ¥Rl SRS AEH! 3T GIR T, @l B qTaR T, Brer F=eps
TR T, T G sAs+ H1dg® qarEeT TRUET 3 |

IR (Outcome): I IRA TFIA T Uieg FRTETAe® Jeidl R 74, B goe 9ar =,
FAEHT A S, WD WA (Fry rice) TAR I, FFel AR AEHT TA@ TR T, Fe@l TWHRT

TR T, Bt B TR T, T R aeT qeH g |

FieE:
Q. TRE TR T
3. M ¥@® TR T |
3. FAREH A FAS |
¥. ﬂ%’aﬁmﬁ(Fryrice)W T |
Y. FSFaer SiMs! AT 3T TR T |
&, gedl TH TIR T |
L. BT ®reT dar T
g. R asA |
¥HT (Duration): 90 ®vaT
T (Direction) AaH B TR ST TFE-aa WAt [
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. HAELTEH BT o | AT (Condition): AU
2. B T A T | o AR IUH el o Ui
3. AEIE SARHAT GREATHT IUHTEE LIl o AT Ingredients
JIRT T AT TS | o RN Y TR RT o TR fafy
Y. HTETIHAT AT AR T JIHLT
T qriiEE gHaT | RS (Project): i g
¥, I T T o SO T A - e
F. THAAE 9IS q@el T A o [ gemE qUrR | o ?ﬂ'ﬂ"frlngredients
g TER 4 T e 7 T o TS A TS | LA
AT amwaars seve ar e | ° YT 9T (Fry rice) AR it
U= sreran AT et o | i W
| AT A e, B ey | d A W AT : S R
HAAD! gl BT TS | T | AT .
T, ATEAYTF HATHT I BTed Bl o e WHH TR T | ) Wgﬁln%;;d'ems
A T T AR = DIt e e | '
. fr T « THF T
Y. TIEHT do A9ar ¥ qars |
. Al JTAT ETdel AYET ATl A (Standard): YT W
AT E (T TS ) W | S o =T
el T Goars | ¢ o T, S, e  ITHUT Ingredients
7. Rm wwe gewt wame e | e et Bl oy
FreTerdl T v W oy e | een LA ey e o
TR JeaTue e & | W | fafar
T, TR e ¥ R Aw A |0 SO bown FR AR | ape oy

48



e (Direction) F~qw HE gHIRAT Ievd qraa Wit w1
(Terminal Performance (Related Technical
Objective) Knowledge)
ERCE R e e el s Frar
& PN weE TR T o T, IFT T JUY HIAT | T
%, /U ATIRHT AA HE qocaad aF feT B ANcadst | o =
(=0T, e, TSI, MAWST I YA TRUHT | e  ITHUT Ingredients
T TACHT IUed Hi= @H o YR/ UTEHHT AST THIGH | o THIST aler
e wiviead) AE IRl =T T qUHT | o TifE fafer
e BeR g @l T Fear T
THIT| FALR T o iR
| a Ry o e A ¢ T FOTAMA W g oredients
fager | el . THTST B
T, el MR, By deE o R T TR . afify &
e /IR AT AT TR |
e FE | o Tear WY, A e | | B R
o, TR TIEHT TS | e . ﬁ |
g, i gl sfar e T . T E T AR (50 * W_ﬁ'n%%d'ems
WWWl foofy T w) o ¢
o qnfF fafe)
. e /qSAHT ASL THIH =1 o -
;!;Ttgﬂmlé gedhl Feht T . R g R R | qﬁ?m
o, FEAEH AT TS | ) glv g A o N AE
F. FOl G ACH] FAE MRS | S R
THET F, g, T | o UHYF ARFT AWEUHT | o R e fafy
g, e TRREE YR HH . T T TR
ST AEATHT A T e foreger et AT e e TEUI Ingredients
e | o XEU/UEEHD! AST FAANGH | Rrsyor YT |
M. TEE AERE T AR qE T f o | TN
THI3 | o TOFT, AgA, TEYT ASHI| |
H. Ul Pe WS T AT I qqE | o e A e
FeAH! Wl ST qgHIS |
T A A Eed WU T G.G gear T
paste TW T Tkl FaTcial A | ® /AR A S
e T qUHT |
. T TRH T Bowl AT T T o g, N, aRET
St afrer e Tk [0 T R
T. YeH W (Fry Rice) TR T | o -

F. T AT JAAS BT qAdrsH |

@, AP T AT qH GEr T
SRS TSRS |

T, e, WA Ee W g T
e |

o EH ATAR TAR TRTHI |
e Overcooked/Undercooked

T |

ferT
. WTWW|

£C



fET (Direction) F~qw HE gHIRAT Ievd qraa Wit w1
(Terminal Performance (Related Technical
Objective) Knowledge)
. WAl T A FHEH WHE A o TTEARR WU |

.

WY a1 R savas wrEw AW |

R AT BT T PhT Bl
W Soalee s |

Soell FeTEUl AIaelrs BT
BT TSl STellU el a0 e |
T ATATAH G EeR FTASE
T wra R T8 @A T
e |

TR HUHT CHT WIAATs F=R a1
TLHTART LT T TE |

R. Tt A& AEe! T TR T |

.

.

.

.

.

BTl TAATE R HATYL TR
AT G T |

AT AT B AT BUSTERH
s T |

I ATER FS AGA G
FHIAT THT T@X HIARTAAS
JHTEA |

FET AW (FF A=) AT g
TS q qra 4 |

AT ATARD! T (s |

A EEAT e qarsT T g,
g, g BTeR et @Y g
&

ATk TS A T SFeAlIL
s (agst ams) |

WIS A1 USRI e |

0. ge@|r TWHR TR I |

.

.

i

AW AERE Ao BB
FHeT T |

6T AT q@Te |

fgo I THTHT AT e
Fe |

FAHT dd T T AT F=A13 |
FITHN A TR Eobl T g
T e |

OR! argaT, e W T ol
TATR FIEHT T TWHEE TEX
Bl W |

o MMRUB T TfeTdT TATHT
qT |

o HAl THAT A(ETHT |

o T JUGIHT UTHH |

&1



IBELIE (Direction)

AW HE qFIRT I
(Terminal Performance
Objective)

gagq WirATee® [
(Related Technical
Knowledge)

. TE ATER 7 BleR ¥-4 fme

THTIT T T HEAT WX HRa
T3 |

. TreET TER e HEs |
. Eodl UM GbL fHbiel ged T

e e

J. T T GIE ARy FEE

giaTeRT 91a gl wd, By ayEr
TS I |

99.f T TR T

E

A4 o o A

3.

e fthete (e T 831 WUt
FGUH! AY) S AU AFARERT
AT T IESAT TR T |
PR TH, T, TT ATER T
T A QY THRAT e
(marinate TT7) |

FE UH wvar o TH |
e U qars |

g fRE AfeT gedt adl Ted |
WA FeR /Y TR 9w e X
b I Afel I Uy AHl dh
Jeals-Uecls Usbis | fag-feemr
AT AT T G |
BT WU WUU FMepred T WA
T A g W)

9.} =

E
9,

i

.

<.

.

3.

T3l AFAl SHAAT ZIATE AT |
R I | | e |
SFeuHr guw T |

e st wy e 3 q wver
THI3 |

foRepr wary, Wi, gpae T B
T |

3w v aarg ®re, i,
AT B Ih FGTHT TH |
AEATATS, TUIETHT =TI 0T
T |

ATIEAT TN T T |

9 3. IR BT ¥ UG B T
BT T

&R



fET (Direction) F~qw HE gHIRAT Ievd qraa Wit w1
(Terminal Performance (Related Technical
Objective) Knowledge)

QY. JUHCT T AREE 6T T e
TYTAT WIS 1 |

14 TSI %7 e Ao T |

3ﬁﬁﬂ'{,E'“I?{“T'('€ITlT\1ﬂB"§(TooIs,Equipment and Materials):

AT, ARG, qE, SFE qS, Tell/7A0g Fell, ST, Ao

ESICEIRCITE

THAHT ST Yoo WH, ¥ Y FFA1 Toll, vy YHAA gal X gl =owa, & qwo U, T e

= BT WeH @,

R gaasr @

FIHI YO U, e YO W, FAT YO UMW, WS YO UH, eRal Gart ¥ ae, fig gar yo

W, W 0 brd, MWl Lo I,

I, Hell, TR, MAWST ET M AT Juersd =l @ [Hod dioicae &t agar

e, T @8 ATER, AT

FAED! AR WEMUHT F9E — 900 U™, JT 3 UH, € - R0 W, WS - YO U, BRAT Gar

q @2, TMAWEST KO W, AZAT TG - ¥ W, FR/sam — /3 U, s¥R, BT T afar gar - qo

W, TRAT af AT - ¥ U,

P! QP! AR AT 100 UMW, eg/aa 30 R, Fea! agT - (¥ TW, = - 30 U, 79 3

U, THR L0 W, Y 40 W, IR 3 AW, BRAT aF@m — ¥ 7w,

Saer ST AT T e Fr T Qoo U, g W W, T9 4 I, 1 30 [,

ATAT TG W/L UMW, TAT bR GEA 3 T2, 9@R, O T g geit — 90 U,

TE@l TWHRIH A o TH Q00 U, I yo ffe, 7fr 3 W, = 20 9w, g T

T 0 UMW, TT L U, MewET 30 UM, 98R, 1 T g gar — qo Im, i g -y

TH,

e ! @i B w0 Im, Fwaew @ Wi f, ae@ @ qo W, @ T o W, 1

Y I, w39,

&t =t

T q fo., eefRm =me: Qoo wm, BE: wo Im, v 9 Taw =, (\ARE, w9, e g0

U, (7aTg, gFHHA, AE=): Q0 UMW

Y& QT (Safety Precautions):
o TURHIT GLEAT TSI AWAH FART T |
o HRICAAHAIT AT ITBIT G A gEeh! GLET GHTEe T+ |
o TURHIA AXAHIS TAT T GHTad I |
o  FHUEIA TAT W TEegar g I |
o TF FAEE B HIEAAC T AN Aol o= B IS |
o f@r qur aien AREE FENT 6l wEeE Aeere |

GRAS R
W(Description)zwﬁwmfﬁﬁﬁgﬁﬂﬁwﬁ, AVSTH! U TR I, WGHT R
TAR T, WD GEHT 3 TR T, TSl TR T, T TgHT TR T, S 96 TR T, G
RPN TR T, A TR (AR, T TH8 IR T HRies qAIEer RIS g |

&3



TR (Outcome): T8 IRAWH T¥FI= X g WA EE Roa e J@ TR T, dAUSHH 9" Ta)
T, AR A TR T, SRR GEH A TR T, S TR T, I qTEHT TR T, FABT AR

TAR T, @Y ETeE] TR T, B 9 T (FTEE), T IHS TR T qeH gg |

FEEE:

1.

Q.

NG MK

HUSTH! qr= AR T |
HEHT IR TR T |
GRHT e AT TAR T |
feer TR T |

T AGHT TAR T |
ST GHT TAR T |

@R TRMEEl qaR T |
BAT TAR | (HTART)
FHGA TR T |

TqHT (Duration): 90.0 ¥UIT

T (Direction) Af~qq HE gEIRT Ievd Trfaa Wit 7
(Terminal Performance (Related Technical
Objective) Knowledge)
9. HAEYYEH TAFHE oI | HFEAT (Condition): AUSTHT A
3. FE A gAE | o AR SUHIT WEdH o uREY
3. AEIE SARHAT GREATHT IUHTEE q=gr e TTHUT Ingredients
FART T a1 s | o YW ¥ TR AR o T fafer
Y. AR AT AL G BT
T qriiEE gHeT | i@t (Project): HEGHT TR
q. mﬁi’mﬁl o TSR U qUR T | o UNEY
F. B 3 T NRA T & T o HIGH IR TIR T | o ?ﬂ'ﬂ"frlngredients
TS WIS U, T, T R | o G G e I o T B
o T
BRI JFT o | R g A
. INT 7 T R 6O g 5% o fe=t P - e TR s
o 5 o TAIHI WIZS T TUR I |
j_'g' ¢ T . T AT A e  ITHUT Ingredients
ot v e |+ O ABE R | AR
T < 3 w0 | e S BR
AUITE FERR Ik AR @ | | * fon T ! ’
5. i 3 ¥ 3 fre we R |0 DTS O T R
T - HH® (Standard): o T
T, THH! AT THe T Habled S o AT Ingredients
7. o T o UHI3T fAfT
o TATAl O |
&. HEH! T TR T = o gnfy fafar)
%, el WD IAs T@eR qhl
- <A dghl:
T ::;(—Trac‘avammwﬁ p— .
@, Grinder a1 @ A AR | ?;ﬁﬂ:qaﬁu i e FH Ingredients
@W&ﬁ'@l o THIIT fafd
o TnNlE faifer)

&%



e (Direction) F~qw HE gHIRAT Ievd qraa Wit w1
(Terminal Performance (Related Technical
Objective) Knowledge)
T U R ATCSTH TER A GEHT B D GA:
THAE g T BRA 0 Fe w9 | o IR TAlm TR o =T
AT | et | e TN Ingredients
. T, S, g, gE, g, o TS, WHT T TARATA (€0 o THIA fafy
TeqT R Ao T R HRa T afretie wiy) ot o TRy fafer
T4 TvaT TH | WO |
2. PR eeraT A Lo W AW RN
ferrr Rt T P et T AR | OO ¢ T
AR B T A e weter & | ¢ O €R1 T qrrar (g0 e TN Ingredients
ERRUUREE I A ER R I Ik ot See W) o . TP
T | WU | o ThFE fafer
q. dd | o R AR I AR .
. AR qe e T g | O (A
ES —Hﬁﬁl o ° W%
b, ER® GEH T TA T | SEgeet T e RN Ingredients
%, Bl Al TACH FAlE ARErs | - . TR B
AR FerS, g, T@re | R e ¥
g, @R® GErE Dice ATHHT o W TR
a'Tl_c'\ﬁl o amr @t aRuE o TR FmTe fafer
T YT FHTA ad qars | o G Ingredients
H, AP JHT ST T g EIECARCITE o TTHA fAfTr|
AT ISHS o AW/ UEHHT AST FUH
T. O X GEAE TR R e 9 T TTHT |
VT TS | o | BRAT TFH AT
o, 9ER, WA, SR, SR, TqEE, el
AT T SEAT A3 T g o TN W TRUHT
TATIA T FHICHT TMedeT HarsT |
IR LA

<.
.

<.

HE T F@E ATER T TER B
10-9R &gl @m T Heaw
AT THTS |

AW a8 TR TIREGHHT el o
&)

FHH! [FFH G T3 |
Gl ! AGEE A AW
WHHT VAR GEHT A TH
[T ek FAAT3T T U Yo
SHTeA

T X WHAH TEE s |
AT S T GHHT GarwT THT
e FEH TEHT |

g aftarer miHE W W T

z. fosr TR T

o WH AER TR TR |

e Overcooked/Undercooked
U] |

o TTEFA! QT HUH

o AHYF Al TF SRITHT T
T T U |

%@T(W):

o TS T T IRITH |

o TTEARR 9UHT |

o USTHT Sl TIHT T
TS

THTI:

o T ATER TR TR |

&4



e (Direction) F~qw HE gHIRAT Ievd qraa Wit w1
(Terminal Performance (Related Technical
Objective) Knowledge)
%. FoTaTs e e | . 9 T TR R
@, HASH I e | AT |
M. IECAHT TEHT B BTOR WA &9 T [ o Todhl Teell Seldl aoll
gl Ul Gob | peeall
o, gEerRl T frea feT ered o T T AEAH TR
HIEH! T TeTIg W | freran |
T, HHY: AEAEHT Ul Tee TMSE | o AMER qcd AAHT |

.

aldlcdle] ATHTIA |
TUETT Swell g T AEBTGT
W A=A [ESrATS raFare |

R. T AGH TR T |

E

ER

.

YHRTET HATTHT =T STTAT AT
TGl UgeT gEgE (dier/ar v
&

TGIHT HEIH ATTAT 5-90
foreear o i)

farT <muR Ty AtEET e wver
TE e o |

FIeRlde Thabh! 3T e B
B e

LIS HECE IR I CEOE A E)
JUT I o |

AT A B TRA T T IRA
TIAT T T, SR A, 9T X
A GEHE S g T e |
Qb bl QoTHT AT qlel dg bl GEIES
T T qrar ardr a9 T |

o, A AT AT qEh+7 |

90. M JHT TqI T |

.

o o9 4 g

4 g o

ARTATS TR B3 |

FHT THMAT g7 T q@re |
ARTATS AIGAT T a0 |

T THIS |

FULH qaelrs adrs+ ¥ forw, fw
G T AEgAdls qgH3T |
ARTEATS M= T Sged =ara |
HRA ¥-Y Fear ae 77|
e ATIR T st T FE W
e o |

. US AT AT T |

ﬂﬂ@%%ﬁ%ﬁwﬁl

&&



IBELIE (Direction)

AW HE qFIRT I
(Terminal Performance
Objective)

gagq WirATee® [
(Related Technical
Knowledge)

. G AGATS R TR AR
FIA T I |
G, HUH I T TH T |
T ITAAATE TGHTST T TS el
Tl U g T YT T TeT
Al |
H. g, FEgT T 9% T qEeAeE
WL Bl AEAT ATIA TG
THTI |
T. HICH! TSl gk HRA R e
THTI |
T, IR A BTeR TS |
. T ATER T B REs T
AELIHAT ATAR T Bl T GO
T AT SE G g T
e {2 |
V. TRA A T R BeR =S |
. FHCH BRAT gl qors |
=, ey, wa, e ar AT aww |
TQAT (ART) TR T |
%, BHUSH B T3 |
@, T A gehuey gel B et
AT |
T g W ety B o e
ETelX AeIg e FaraH |
¥, uter fe wfd SreT ase |
T. BOT FNEUE 3 BT BN
[EEIEEE
7. AR G TIATTS FERE TE
T |
9R.9FSA AR T |
. U3TT ATl SFAT ATIATS FHIe |
U qHIUT AArs = g7 |
SR ATIH AFHTATE (e |
ATTelTs TebTgD! FI THME
BT |
T ST T A€ AT Gl
THUTEE T ATTTS Ho |
. SATABI AT AT FTSO=aT arish!
qeelrs s |

o 44 8

a




e (Direction) F~qw HE gHIRAT Ievd qraa Wit w1

(Terminal Performance (Related Technical
Objective) Knowledge)

3. dlddolﬁﬂmsvdﬂ@'ﬁ@ﬁ
RS TS, AT Bled WA
TR BT ATTH 1 |

W, fufs @ WS AR g |

. RS B GEH WOU B
TIA FHT T |

. IUHI qAT AAREE TR T
e T swwerer 1)

T, R T gEaEs Afverd T |

3ﬁ?ﬂ'{, SIHTT T qHUEE (Tools, Equipment and Materials):
IFT T, TA/TAE T, X, Ao

AT qreeh! A
AT AT, Tl AELIHAT ATAR, MR ==, 9 T Bt

D! AR

WEHT A 300 AW, AT @A q a4, BT g Fer, By weex 1/3 R, aw T
TR 9/ e, agar 9/ FamEe, ggar /2 B, &y 9 B, 9 R aTEr,
T ABT AT

TRAH GEHN AT AR

GRIFHT el R F2, a0 &0 Ffifcle, Touar ] 9T, WS ARl HICH L0 W, T Al g

o =¥, e AgAH UE R TFAEE, MAWST L0 W ARMT HIECH, 89”0 W, ST gar g
T ==, Jrer Wi aan e, ae q e, s afvar 3 e, gedr ge Y oAe, ffET
q I, SEHA AR

IEEICRSUTE
fUgr o0 U, At § ferex, v 3 =

I TSHIHN AR
=1 A 300 YW, T FE ARER, W I gl =0, qegd § A0 ==, qgar § 0 ==,

AR =F, T RS gEE R Fe, B 90 W, g A 4 @A S, qedr R aer, R g
AT =T, I qEAAT § A e

T AT R
TAHT AT Y00 W, TAAH! da I Tl =¥, ST Ry e ==, R gear o 3 e,

AEGT HICHl § =N, T TG TR, AGAT AT <F=

R TRERH A
QYT AY-£00 UMW, qA-Y FF, qoard- 39, i@ 9 ==, g (@) q =w=, G5
(Tr&e1) 4 ==, weg (URepr) 9§ ==, SR q B =, g (Waen) q ==, @ e

&C



YO Y, AN HICH &0 UMW, T T8 ATER, THAGAT 14T Frar=re=, [CFR gear ave
e, B g,

E@T(‘H’l‘*ﬂ“)ﬁ?«l‘lﬁh

ol 300 YW, BF 400 UM, ¥F 00 UM, A 900 UMW, IE HT 100 UH, UHI AT
AR

W@rwﬁ:

AT YOO UMW, TS 3 TFAT HICHI, Tal | FY, FNAH T R acT, ARSI gar § =w=1, gar
gl e =R, 99 TR AqER, BRA gt R e /e #iehl (Bt @)

FAHT AR qa 3 ==, Hliepl @1 9 B, /By 1 PR ard, gear gart ¥ del, S8R
e T

WW(Safety Precautions):
o SARKIT YT JTHI AfEd FANT T |
o FHEUCTAANIT T IUBI0T AT AHA g&eh! G GHIEA T+ |
o TURHI GLAHIS TAT GLET FHTAT T |
o HUEIA AT WrEl TAEGAT GHIE T |
o TE TATIET BT FIEAAE T AW Uledle o BIRAN IS |
o forEr qur aiiten AT g TRt AEeE qaere |

&



IRANT 3

f3@RT (Description): € WRATSHT AT, T8 TR T, Fiwh! FHS TR T, Tr5bb! A AL T,
FIEE FHEL TRUHT T |

RO (Outcome): FH IRATSH ¥l X dfey HETiE®, T4 TR T, Al gHer TR T,
T S TR I, et T e, Al I e TR T, R wgr @ o, fe an
T T FSA TR T T e ga |

FieE:

Q. 98 TR T |
Ffep! gHel TAR T |
gl A T T |

e USRI

Argedt I T TR T
AT /T (Fish Fry) 9 T4 |
Rt qam T |

G, T TR |

G M X W

AT (Duration): 90 ¥UT

€T (Direction) Af~aq w1 gEIRT Ievd Trfaa Wit
(Terminal Performance (Related Technical
Objective) Knowledge)
1. HAEAH AABH o | #EEAT (Condition): N
2. B T A T | o AR JUHIT AR o Ui
3. AEIE SARHAT GREATHT ITHTEE g o THH Ingredients
TART T a7 @S | o YW ¥ TR AT o T fafar
Y. ARl AT AL T BT
T geEfEE €FeT T RS (Project): wfer w:
W 78 TR T o T0 TR T o TR

. BT IEH AT, o, ad, 99 T . P ﬂisé' TR T | o  TTHUT Ingredients

T T T T g i | ¢ TERH A T . 7l B
3 (Dough) TR TR & T4 | « TRt TR T

. SeE FRA Yo UH TIEH goell | ° ﬁ;ﬁfﬁﬁw@w W@W
FAR farer 1 | | . Mltaq _
T, TEAAHT BT AST/HET T arelr | ° TIgﬁﬂﬁﬂ(ﬁsh Fry) T . '”%:%d'ems
MATHR T qe | ! . gﬁ:{””?%' |
. HUSH T/ TRH T | o Tl qar T
3. o At e g k| e o Y
. Wﬁéﬁ@nﬁ HHS (Standard): o TG
| Lk e  ITHUT Ingredients
T, ThAE TH (Arsh) G arar o ) T . T B
&, whar ﬁéﬁw,ﬁl . GO A g g | ¢ R
| ’ i et IR T

%, qgdiers e e |

o IO WEHH T Helehl |




e (Direction) F~qw HE gHIRAT Ievd qraa Wit w1
(Terminal Performance (Related Technical
Objective) Knowledge)
g, H WAy Al AT ST . o T
W?ﬁfl ﬂﬁﬁgﬁ: e TEUT Ingredients
T qET A TH | o TR TR T THN | | gy By
o, g, e, e g ¥ o« TP T TR . @iy Rl
oS T AR e gpd | * /IR T AR | ey e
A AT T | TR T T O | . =T
3. FAEF @, TE A6 M, 7, | T8 et o WUl Ingredients
e T A T w0 A . T R
ST Fel TTE | R | o GiiF fafer
=1, e afer e e | o TEF AR T AT
B, TFHH A TAC T | T Rt
F. TS TR S | o HEHR TSTH T ORI | . TR
g %Wﬁﬁmmi . WWWI o ﬂm'f,ﬁlngredients
éﬁ%ﬂmﬁwwl o TS, T T AT (§0 o UHIIT fafer
“ﬁ%@l | e
. HUSHT 3 TN JAAg dari Ry . Ty B
EHHATS X MR 9 | . . .
o S S mﬁﬁﬁw TR Ingredients
TE T g, BRr T gafens | TR |
| o T
. Trgbars T Fere T 96R, T
T NSl TER T 3 e o970 | At 3 T
THTIT | o TSN, T T Tl (§0
. HTl 9 TR [Feers Y et afredie wiy) oot
e ¥ SARR 9&%TeA | U] |
W, ¥@EE AR 99 s | o Y ATER TR ARTHT
. o TGH! AHEAE [5hh
Fireran forara | T A
. TAR AOAT TS FE | ¢ S/ AEER AT AW
gfraTer FSTU arardr | T | T |
5. R TR o T AREH
F. 3@ T A HRA 30 e Y
e R T . Xl R a A
W, YE HHTAN B TS | o s
. DN BIAT DT AT FS, JREEE Rt
HLAT T A BTelT gedbl e | T |
. ST ATAAHT Tl qhIUT Bled, S

TR T, ARART gl T
TATI |

Q
T BTed T TATIS SHTe |

o T ATER TR TR |

il



IBELIE (Direction)

AW HE qFIRT I
(Terminal Performance
Objective)

gagq WirATee® [
(Related Technical
Knowledge)

o o4 g 4

.

TR FHH! [T s |

HRA Y I © g TH TS |
AT AT Y e S T |
FHL G AEAIHAT ATAR TAH
T s |

feeieTs = g @ TE
B afvarer qemR 9€ T |

R. W I TER TR T

E

ER

=)

JUAET HUHT AEH THHEE e
TSR, I3, BT W, HS T
ATTATS THAED! IJUTH THBE
HTeH |

Pplchl Cl(oblaék\(dl‘g S -
JFAHT I AT 314 |

AHT HALHAT T/ qA TRHA TR 0L
TEYA, AGAT T BRAT G
Foell ¥ |

AR, ST T GEAD gl B
A3 |

ARAr T FHICHT M@l T T
TR ol UMW TR T |

JUER q@H! AEd b es o
Ecicdeeacnl

T ATIR T T AT s |
TR THT FIH! BRAT W T
e g TR Frs |

Tl TRH FAET TEX TAST T
Pl A THS |

AT, T AT TSR TEA |

HO.aﬁwwﬁl

.

.

TS AT ATGTels odl ATaRan!
YT ATeoHT for /e |

T, A, AT ¥ HNAHT I,
FEET e, T Agar g,
e ¥ sww ufe A/ TEeEars
el o o |

HRF q TveT TR T |
qaers 950 TIH qauHaar
FHUSHAT I qATS |

AT/ SHEEATE A g T8
qTar JeTEr Deep FryTﬁl

R



IBELIE (Direction)

AW HE qFIRT I
(Terminal Performance
Objective)

gagq WirATee® [
(Related Technical
Knowledge)

T, TG T BRI aF T4 |
99. Rt TaR T
%. Terclls 9T HISTH q uvaT
FUSATIT T A AR |
g, W FTER B O SAeR =
TR T T = a3 |
. FUSATLTHT TEl, e
FaeTS UIST SIETHT @ THRAT
e |
. Dessertcupmﬂ%mf%ﬁw,
TN T BT T qor3 |
T. @M Gregsdiy Taiah! TIAr a9
T |
93. TENT FEH T T |
%, e/ g araeE T efar
GEHIATE AHRTET g, T@Ter T
I ARSI |
g, g/ g T A garg gt
e |
. AGEA, AZAT THET e |
Y, SAVSTHT AT RIATSTHT HIChI
AT/ AT, TEEd, AgAT T ERAl
G (0T |
. HEAIB! T T ATAITHAT TR
I BT <&l JaR T |
o, TR ATER T, 38, ACHYT,
s |
g, A, AW, @ G g T |
9 3. 9RATST B G WUy H1 €T
FEHT T |
QY. IIFHT TAT AVREE GHT T e
TITTAT AUSR T |
QY. IRATST B e AeE W |

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

TFA ¥e, FAA/TA™ T, T, Alfee




4
AT LOO UMW, ol LO W, qef R =¥, I 4 F=r =¥, Il AEeshal AR, df 87 Wigah!
Uil

W'ﬁﬁ:
YFHS ASA/TH 300 U, AZAT § =F1 AW BICH], AEGT 4 =Fa1 AW BlHl, BRAT GAF L

F2T, FETAH! @ q acT, S gt q Forameen, g gen arer Fam=esn, 99 @ Jq4r, oo
TRET TA Y =T, T 30 YW FIEH, eRar afar amer w9

5l Fie:

T3 30 YW, TG AT FIEHT § 7w, qHr § ferey, qifepn aet o faferferay, s@r q Frame,
AMAHEST ARFT FHIECHT L0 UH, T TR ATAR, GAH bl 3 T, FHal WeA™ §0 U, ORI
e q =

(CLEE

A | FY, qE q B9, T Y T, A | AT, WS AR Fewl 30 U, AgAT /i
FHICH § FTFT, T TR AR, 9@R q e, afiEsr gon QB =w=n, qq oy w9

ﬁ'ﬂ"ft'ﬁﬁ‘d@lﬁ:

Hred AET (FEd: TMER KO UMW, BT Yo U, el Reft o v, el was Ko o), o
00 UMW, T T@E ATER, BT 30 UMW, AEgT 10 UMW, BRAT A R, Mawel Lo Im, fie
gEr ¥ fuw, 2R e R0 U, TgEEr g ¥ Fer

WTHET:
AT A1 AGIHT THT §00 UH, T T ART T8 AqER, Feah! gar 9 Frr =w=, Huide |
FeT, ad, [UEET AgAT e 10 UH, S@T §0 UMW, [THY 3 UH

R
TE e ferex, 9t Yo ffaferer, B wo Im, BRR wo fivtwer, vy, gFHaw! gar 9
R ek | M [ | e | i 1 e o Ll WAV okl

iRt et
gfeAT/affar Qoo ymw, R a3 Fer, Wegd ¥ W, Aqgar 9 q ORI, BRI R A,
qfe W =, Ga gar @ =, S WSeY q =, AeHdrer 9, 99 @R a9aR

Y& QT (Safety Precautions):
o TURHIA GLET SUHIT AWAE FART T |
o HRICAAHAI AT ITHIIT G A g&h! GLET GHrEe T+ |
o TURHIA AXAHIS TAT T GHTad I |
o  FHUEIA TAT W TEegar g I |
o TF FAEET B HIEAAC T AN Aol o= B AIra |
o f@r qur aien AREE FENT 6l wEeE aeEre |

)



AR, SUHTT T INEE Tools, Equipment and Materials

(R0 viTETdiHenT)
SR GL&ET IAHBIT (Personal Protective Equipment)

4. [EERU] LSRR THE R

1. & FT (Chef Cap) wHa Pcs EE]

| IE FIE, WEE He Pcs 3

2. TI (Apron) ®Hd Pcs R

¥ gl (Gloves) LEL8 Set el

4. ST (safety boot) RlEESE] Pair EE

&. Y& ST AT (Safety dust mask) Pcs EE]

SﬁW qql IYbI (Tools and Equipment)

.. ECiul RS EUREAE LIS T
9. Kitchen Kit Bag Pcs 22
| SR Pcs -
3. T Pcs 93
Y. Tordy Pcs 1R
L. -é;w& EE] Pcs 20
&. 2R Pcs 29
. A= Pcs Y
S| o emER /T Pcs 22-22
2. Chopping Board Pcs 22
1°. | wug/ae Pcs 29
19. | oSt /qaen Pcs 29
1R, | qres/fB=3a Pcs 29
93. FIRHHL Pcs 15
¥ | sfarm /== Pcs 29
L | g Pcs 29
& | w=Rg Pcs 29
. | fremg Pcs 29
1%, | &t Pcs 5
8. | Rt /@eea AT AT
RO, | TFH Pcs 5
R | ey Pcs 5
R | e Pcs 29
R | Y Pcs 29
RY¥. RIEVAR IGVAIEL Pcs
R ag—cg,ﬁ Pcs 5
R&. | qrger /agHar Pcs 5
RO, | FfeaT Pcs 10




4. REURERIE FE TRATT
RS | |, W Pcs 5
RR. | wEAT/ @ Pcs 10
0. | Fer AT Pcs 22
2. | Reter/ER Pcs 5
IR, | " Pcs 22
EERENE 1t/ Pcs 5
Y. | S/ Pcs 5
L. | g AEd Pcs 10
& | g/ AT HTEATIHAT AT
6. | Yewr Pcs Y
3T, | /e Pcs Y
3% | FeAT/ATEAr Pcs q0
¥O. | fhfthe Pcs Y
¥9. | B gl Pcs q0
¥R. | Fy@Er Pcs q0
¥3. | gErm Pcs ok
¥Y¥. | e Pcs 2
¥4, | Ffer &mer Pcs Y
¥&. | fUew Pcs eE)
¥\, | gtger e Pcs %
QI (Materials)
4. LSRR ERIE TEE K]
1 | = ES) q0
| s = ¥ Y
2 | irewEr BiEl) £ q0
X. EI| w5 q0
Lo | g EC) q
& | wEa EC) q
©. e w5 €
G M B2k} &
S | FTR EX ®
10. | wHraeh E2A 1) 30
1. | efar e EC) Q
1R | gath EX) Q
12 | Hrrh L} 9
1¥. | gfar & F UR
4. | afar gt F R
1% | @ o= Bl B
19. | afar el 2 3
& | amr EX) ¥

&



%.9. RS EURENE T g
9. | HeA 3
RO, | gway ES) Y
M| £ q
XRe | T gHHT g W qo0
R | gE gen B2 ) R
¥ | Ry el F S R
R4 | gfEn gar Eal] IR
& | TR B2k q
RO | TRW wgen F.o UR
RG. | R g T q00
X% | gfETeRT = IH q00
0. | Ay I qo0
R | s IH q00
3. ﬁ-ﬂ-{ | qo0
22| AT gar P 300
Y. | = F. c
| = (arsfEE) Ec] Y
e | El 3
S| RN (At F5 %
3C. ﬁ-;\i[ I 00
K| wEET =T F.5 Y
¥0. | gugr K qo00
¥9. | @@ g Bl 2
¥R, | prEm Tar ] 'y
¥2. | e IH 00
¥¥. | gHad IH 00
¥4, | gy DIE Q00
¥& | qoura | Q00
Y. g?ﬁﬁ I Q00
¥GC. ao_{:l'( A Y
¥R, ‘g}‘ei It q00
0. | e ferex %
9 e ferex 3
4. | F £ R
43|t F0 UR
4. | AiEe Eel) Q
W | R et Q
L& | Al glar T s} 3
9. | o £kl 3
4. | AT T ferex 3




Ek TR T g
A% | aE F.S q
&0. | wraetsT fUeT F.S ¥
&1 gwdr Eal] %
&X. T35 ERe q
&2 |y Ec) q
&Y. | gy T Eas] R
&L | 9@ wger I 00
&&. fx T e q00
8O gm feree 1R
8. | B fereT R
8% |afe forex 5
©Wo. | Argn EC) &
1. | RFEE (@) .5 &
CR. | wE A £l ¥
C2. | W g EC) 3
Y. | et F 3
oL | fqenTs /I 300
O&. | T/t = 00

[Ca



AEAIIF WIS Stationery

YM: A FHi9 H% Nepali Cuisine Cook

ary: 950 HUEr

THEH! AH: R0 ST

3. T afor Lot
1| e ¥ e I AR AT

| TR wEA iIE) 3
3R 3 T

¥ | HEE U q oA

O q o YU BT
& | FeFeR q 9= rEfralthd
C. g Rew 3 a9

C. | SEU /YA ¥ T

2. | AUl wEw q 3o Fed T GHA
10. | qfeag e q I

1. | yafee A q &5

R | o a8 T v & 3 e AEALIHAT ATAR [EEEICREE]
12 | e 3 TS

1¥. | g e R 9 15 TH.TH.
. | IR Fex a8 q o

& | wrea AATAHA AR

0. | e T q Re/9m (Loo =) A4/75 grm
15, | wrEmd T AATIHAT ATAR

1R | arzfrey q o Q5
0. | A€ AR R T

RN | 7 wEa Y I

RR. Fﬁ?{\;ﬁ 3 9N

R AT W= 3 T

R¥. | gl T 3 T

R4 | THT wg /BT 3 To

& | T (4R ) R TS

RO, | wrEew wifdewd B R A

G, | TR Aiew T U R 9=

X% | erEerge W 3 9

0. | R wH q o

1. | grze A€ (3X5feet) q o9

IR, | gEew R 99




ETR 0 GEAERE Infrastructure and Facilities

I ATt HIT F% Nepali Cuisine Cook

It 460 HUST
HEH! AH: 0 ST
4. RIECIIEIE) g (AfFad)
1. | weprer LIy aaraw o TUTH WHN, SUIH ATTHH T AlrearerT
RECIMLAEELY Y AN AT Sgaedr quHt
FHEHST (R AT H)
o HHH UH ATAR aUEH qal
AFLIHAT ATAR LT AT AT
TRTEATRATS AR o T o fie
wieeEE (HFEqAr R0 J2)
o TATEEY TAT GLEATHT FrHraraar
X | sreITEESR (AT, o FHTHH TP ATAR TATH TP, ITAH

BT AT BIETA) T
FE TN Fradn (H=R)

A T e A e Ry
SHFEAT YUHT AT (AT HEAAT
R A W)

o TAEEY TAT GLEAHT FrHraraar

o TIANCHE AT a1 etk fU=gy araifie®

o AU FIAT ToAE /fUTAE T

A/ TFAT=E TR /ASTHTE
2| TS T s U3 IieRT TATH SuEE AT YUt
¥. | SierersT caae AR, T TR FAH! AN BT T
AT qEIH] STaET IR
4. | BRR URETIEER (Fire FRR SREFIEER T MAWE STAR AHaH
Extinguisher) T Waf#a® YT T FoId qg“%r HUHT
EREICIE )
& | T e T F@we o WU WRTEATHATE UH-UF ¥ ARBId
FLET JUHT T ATIAT AR Afeasr
SSEEL
o UIAHE IUER fha ey
o AT T¥l-gd TAAHAEE
©. | yferes TETHHAT FHER IRY TR
C. | wferemdt TETHAAT e Ry A=
& | HINR, IUH q9T GeiieE | Teashear e G it
10. | Frfegear a=erds e | adied HEEHT 0dr/ s yge T
TN QUL (Industry exposure)ﬁ SgqET
TR
. | g o I AHH] AN GeATg HH

o IS ATARHT HeATST FOTTAr

(@)
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© Pawan Bhandari Jaulakhel, Lalitpur SCYREGETEY
® Ramesh Thapa KHM RTC&IRTT0LR
¢ Ramkaji Rana New Baneshwor RE0oTLYTRY¥
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FHIIaA TR AT TEAA ARA T JAMIT AFITaE I Wit qar afde qeanme am
T WAt fen qur caEatE e R gfdd AR SUh TEE |







L)

ormgs
1989

Council for Technical Education and Vocational Training (CTEVT)
Madhyapur Thimi-17, Sanothimi, Bhaktapur, Nepal
P.O.Box No. 3546, Kathmandu, Tel#6630408, 6630769, 6631458,

web: http://www.ctevt.org.np
Email: curriculum@ctevt.org.np, info@ctevt.org.np



http://www.ctevt.org.np/
mailto:curriculum@ctevt.org.np
mailto:info@ctevt.org.np

