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A UISTHY  TEAATET AT UISTHH (Competency-based Curriculum) L A | PP e
TRIEFEEAls gFa-ad TRl N qEedE I9 WA 99l dUeE YE q9r WREw T T
ieTeTeieEers SafthiTd Tae AR, TUHT T4 AHAEEH! GLETE dreal rafiesar [0 winmeas
AT HHA T IH T T T6 g AR (He¥ Yo g | I8 TSTHHAT ATEMRA L G qierd
FIFHHATE ICAET T TFa-ad TLTHT AR ATEEAH T GTEEHT TEAT S T ATaT ATEET
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

EeA~ed GAHT GITTh SAEdid® Felich Jearas T AT ol TS ATGLEE ol I |

EiARE
T ASTHAA ATING LT AN AMTH HIAFHHAB] A-qH TRETHEE FF BReE T Gaig:
o UINIA TETELY AT LA STAEATIT TH |
o Fb HTEIET IR g
o UTEHYTTE, UM AR qET FHoeT GRS SHTET T |
o bl WANT B HIATE®H! Y& FANT T4 WA HHT FHI T |
o WMHH WA TNHEE TR T |
o TUEHNAF AT FAI |
o S T TR W IS AT Arg T |
o TEEMUT THAUEAT I WA TS JA TS GO T ATASART AEAHAS
farepTarsiaT gar <ars |

q&IHH FAaRr T HE:

T IETHH AEANUF FF (Professional Cook) T FFIET T HIIAT AN § T Ih FHeEAs
e AISTAEEAT FHEE RUSG | T8 MEaHAT ARedeedrs A0 AEeadwdr T gesar
ATEUHT HETel/EE HA AL T Gadr T Y Téeg | AT TGAT ARG /A AEEres=a
EATEed T YL, AR T, G qo SAeudn 6, <y qor A aurariesr T gaaefierd
o qFerdl e GHd GHTET TRUEHT G (e E= gderd) |

ETHAHT TARIa:

A AETHA LA AT TETHA WD AT TRENS birgd Rprges AaEd g a9
UEHAH] GO WA G0 Eq RSB T 0 WA GHT Ygifeas FHHT AN GeASuH F |
TEY, T MESTHAB] AS TMSTHHAAT FHAL TNTH! AIEE G T4 a1 [GHGTA g |

RUGGEEE P
TY qETHA ATAR AMHB! FAT BT (On-the-Job) ATMTH Aed &% & BT g, SEHed 9%
TET (X 9% =ver) HET qferw afard TRusr g |

af@mw;g:
o STeIRE WElE qur SR W T A wE T gegd JAeE
o TR JAEE

e T
T MEHA THINH A FEHT TIAT §F TFT B A 0




uﬁrw&ﬂﬁw:
TH GHEHT AIHTH R0

gfRETERr ST
FRRTEATTRT ST AT 9 SRS AT ARl TR g9 g W g0l A9, gethel €A ST
LI Bl E R EHE I L (Technical Terminologies) FS W 9N Jeor@ @Eﬁ\l

giErerff Sufeuta:
T sAare HRTendi! Jufeafd Joi® AT HFAAT 40y DI BT Tg A-adl T 3T
AT AT G| ASTHAAT Foohd TUHT Tt Goar 9vame T T60aqr gt T gqag |

WA AIETS:
T e O T Afhe® A9 AT oL wehe |
o TUTAH ATURYA AT (5 FEm) JW T 9 A I THT TH AEIAT ARG T
SAHEE |
o TXGMETE T FALT qQEr IfAvl HUT FAfhee |
(ST G forarerd Tl AT, o T S e AeAr $Ae A T g
eI A T 94 | )

RYE® (Trainer) #1 =IAqH AWAAT:
o gragd v R a8 ar @9 gdeEer g 3 3 et &
o TEAYT SAARIAT WAH TH.UAH a1 AT Qe q8 I I T BIEGAT L qUDT AT
U] |
o UTTETE WA TEEE AT U T |
o T FUIX qAT T HT HUHT |

EREER NI EZIER IR
o  WANTCH® HETH! AR ATAd :90
o Ygi=am HEATH AN ATAT §:30

WRTEATET AreaH T |
JATAHTE FITEAT TAT GILHHT AT ATALTF AHAEE:
o ETAYRAHT (Handsout), & T (Checklist)
o HUTH WA, WeeHRaT TreiaeX
o THFYSIAT ARG AR AN (TeTTeH Iuasd e amsfl, seaiharcas Miegar
o AEdE® aE] (Real Object)

giever fafer

TG ASTHAAT AT e AT FATAT TET T9%h b1 WHIT Aderva TR T HTETD HHAT
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(Teamwork), et sy (Guided Practice), Ukl A (Individual Practice), <Id EIECRE]

gferereT fafeee wan wies |

HIENT e

T AT FHTAFHHAT Yoo HUHT YTendieec ¢ FHIH! AN Alferd AT T4 Fehufey A-ardeTH
93 BHE! HEAA QA (OJT) T FEWIRT BT IHg | AT M SAATTAT AETd TOAT FFali-ad
FEATD] AW T T 99 | (OJT) JRTad Gedars TUedHl Iedie T8 4 HITd diferd aeda




T yETEdiEeds A e YaEE WeATel THTA YETH T deg | B difer aved g
& TR T AN s |

MW
o YirETdiEE WH BT HUB! Hedidwd qrai-gd WEwe FAmd T TH9E |
o viETEndiEEe RebRr Grattaa Wi ARl Hedaihe wEeud gieteE Wi® A

THEAERT T |
o TRIET WET g TAF WSTH! TRICHF T Ygliead 39 TedidT T HEAE 0 gherd
% W T |
o UCHF HIGTTHT FAHT § AT AN Hedli® ¥ ACTHer! el TSl YANTeHs T g
L e e | o |
o AU TEATCT TFYU IUHT A¥ATE D! JAIT YT T I |
TR qearg U9 et
. | T T TP | AGHT JUelfee TR SATEdT
SE IqArEER
9 0 T vl AT ¥.0 A+ FAIH (Outstanding)
R CO T HWET WY R0 WAl HH | 3.6 A HAITAH (Excellent)
3 WO T FIWAT W 5O Wval HH | 3.3 B+ IFHE (Very Good)
¥ §0 T AHwaT WY O ¥=aT %W | .G B IAH (Good)
Y &0 9val &N . NG #afidd (Not Graded)
FHUGA HET:

T MSTHHE AR G qMH FHAAIEd 8 T Aiererdieedrs vafad aferd & dear
THITA YaTT g, | WETiel TEashAAT Soei@ WY FHISH AGdd HH (Module Sequence) HTARET
FE AT qhAdIa® GFae AT O FRrereficl usl Faaaa! amarAr S Aeddes
IJeer@ T FFead Al &7 Geamel JAO Y& T |

RIERE U HEIR LR
I e AHAAIAS T T FAOTA JH el wiedise Ay a0 aden affagrr Fare
TRUHT AUETE G AT FF-Ed UMb d8 I B1 A TOE07 T Feomit g7 qaig |

WRTEATT qFeer gea:

TRTEAT 9F AIETHH qUIGTHT ALTAT T SIS TR T, TS |

TR 97 (Question Answer session)ﬁ ST T |

CO WY THA ARATEH! AN Gears |

WETHAD! AT FRTeTdieEers ATHr RIS |

gfeTET TUE TEeITEH URER Ggieah Eaedes T ggare JiRE w9 € 6

I I |

. Repwas @9 avarg T OF safhid TAee q9r qREN, AR, IS WA q9r gRET
Afard T gEfEa T, RIS |

©.  UHA I 94 waiE LT s (Guided Practice) T, RIS |

c.  UETdieEds deaear T Aeaned I |

. WRET Hiaq s ughd wEaee T |

Q0. WRIEATHEEAS TAH [HHE AHHEE Iqed IS |

9. WA T AVATER] FHAAT B qAHY HREH IqAed g |

1R, wRrerdeEar Fafa Sufufasr it deaeT T T SHeEd! Bk e e |

X X W W o



93.
9%.
9.
9&.

AVITER HHAT ATALIHAN AT IEA e |

RpTee Taq=a gFaTe W9 GFIET T ga GHied T, T/E |

Rrect A RFEHT HHAT ICMET TH! a6 WY AFHT Hedlgd T, TS |

atferaar g efgd (Green TVET) T gierendigEs! YR HIge (Communication Skills,

Thinking Skills, Interpersonal Skills, Technology and Information Technology Skills, Planning
and Resource Management Skills and Personal Qualities) T ?ﬂ?‘faﬁ FHEAT T Qs

FHEDHIT T AT AR Feaedl dveesdl qd o T =g g1 T FE T,
T3 |

WETHH AP AR FrT:

T ¥ YEbE GET T A BRHAST TR GHET T AfawiE Haemene
Fafa ST T T WA BETEA AURT S T |

FEIUT e Y& TETel YoNTRETdT adT I+ GURRATAEEST JH-aT q97 Gehbrd T4
GRTEATA eSS AR TN TSRS AT FEfAeHT 7 |

HieTEneiieears USRI qo TF-USHIT. TFel JOHT Y&TT T, T3 |

gfTETdEE ST ATAvAE cAREIT [FER, AR/ TAISAIRERT A AMGh! ATg Ted T
BRICCEERIEICEARIEE

qISTHA HEAaIT &l dl(HhT THIHB] B GFIEST GHAMT TERcHE A98 99 T
AELIHA ATAR TETHHAT AR T4 ibwigg T AEIHAT ATAR 49 T Y& T4 Aicbieg |
THRATAEE TETHH GIRH! AN GFar-ad Mo (TETHA [ a7 qHaHaar e
HeTeTrE, WiEte e qun saEaie ety aikeg) @ AeEe S I8uh & e |




q&I#HHA Y& (Curriculum Structure):

WM Occupation: SATEFATIH P& Professional Cook
T (Duration): FZI0F 333.4 T + SATERE ¥ER.Y H@T= 9636 W
Hgi=ae | cAEEE
AT # [ElES T ST
g (& (cam)
Tg T T ﬁ%@'ﬁ (Occupation Specific
Module)
LI 9= (Introduction ) g 30.0 30.0
- . UYRTS L& T F@reed (Occupatonal 3+ = .0 92.0 9¢.0
e Safety and Health)
AT 3 ATITIT H (Basic Skills) e | o %.0 ¥.0
ﬁ@i{ﬁ ¥ 1 fafer (Cooking Methods) T+ = 4.0 30,0 3.0
RICRI Y 98 AW I (Mise-en-Place) q+ = .0 %&.0 33.0
& g I¥qe® (Food Commodities + =1
falRS TE ) | ¥
F- AT -9 P?Iéﬂt, )ﬁ% T AT (Rice, Bread and | 3y | = 2w ¥e .y ve
asta
FI-HEIA §-3 | WA B€ (Vegetables) o+ %4 3R.4 ¥R
AT £-3 TSMie T EEE  (Cereals and F 4= 2.0 99 93
~ Pulses)
I-AISTe §-Y | AT q91 HIGE® (Meat and Fish) F+om | 934 | R0Y 03
NI, FISSHT A% FIHT (Foundation Of | 3 | o
> Cooking)
a-AIETd -9 | TF (Stock) ¥+ | R0 c 0
- ©-3 | g9 (Soup) J+=a | 90 e g0
AT -3 ?)’H )ﬁﬁT T R (Sauce, Gravy and Fesm | quu 92y Y0
ips
I-AIETA \9-y | TAFE (Snacks) ¥+ | 0.0 | oo 0.0
TI-AIETT -4 | FT T 34T (Salad and Dressing) | & + =47 | 9.0 | ¥&.0 £0.0
HEAETT -5 BFH i%ﬁ)ﬂ T R (Sandwich and - 3y Y. 2.0
urger
-G 0-© | FHHES (Breakfast) ¥ | 9% 4z 90
Wﬁ%ﬂﬁ ©-¢ | IHNHT INHEREE (Bakery Products) T+ = R R c¥.0
I-AZIA 8-% | BT UT Fleg opiA +=m | R0 ¥.0 £.0
SHAT EUE h 9&3.4 | &b¥.4 | T35.00
e 9 HTETT ﬁ@?}f (Generic Module)
AT TG T (Applied | 32.0 - 37,0
> Mathematics) '
AR TG SAAAART doze
UISREIK (Communication and Employability T+ | RR.0 &&.0 ‘4.0
Skills)




, Q Jgia® | caraeE
> & (za)
A THEAT T GHTARBT
ST 3 (Gender Equality and Social T + = &.0 10.0 1&.0
Inclusion)
Hreer ¥ Saaefierar @™ (Entrepreneurship T+ = 3.0 9.0 q¥.0
e Development) T+ = ' ' )
ST EIE @ | ° + 3 | 80.0 5.0 94,0
Qg T: i w5 =7 934.0 | qRr%.0
AT | W+ Q4.0 | 9.0
SFAT (EUE FH+E+T) R3I3.L | TreEY | 99R0.0
— FHRATT AT (OJT) ¥& EveT Ui o Jot yot
THIH! T4 4R BT
ST (@UE &%, 9, T T 9' ) RIIL | ¥ER.L | 9&R&.0
STHAT | 9&%&.0

ﬁ%ﬂﬁ “H Module Sequence:

g

—

qig &

gis 9

T ST A TETHAA @IS & - A | A e &1 @E & A © ASI@sE T GIE @ A
Y HISIAEE g WAl Gobd g | AT %-9 T AUy WREndEe @e & B avF Aedede el
FHAG T T GEG| G @ FI ACIAEE G F T ASIE® YT W GHEEE A
TR € TH AEIHAT ATAR. AL T Hiobeig | RIS ASqd @ & T @8 @ Hihy e
TSI Wb | AT ST by Ui w0 wiReredieears Haidd Aaeve qiisH HET qie
(OJT) 1 Yo g | Firemdieeer Ml degeee tge qfem wri+as! safmr quar qiem
PEHAB] JUAH, WAGHDHI ATFA ATALABAT T FESAAT ATEY Fleb-Hlh qHIHI GAT Bl
Aifers wrfFwAT Tia ewnlt ¥ 9fefe g aeg |




TEAr G (Competency List):
AT q&THA AR M Td Jfredieee i@l dwaa 7 Sirqeardieen gadr afia T

|
4. TEAT (Competency) qHg HUT
Ygi=aer | WARTcH® | e
e F: QNI ﬁ?,ﬂ?r (Occupation Specific Modules)
ﬁ@?lfr 9 | 9= Introduction 30 o 30
ﬁ@?lfr R | YEmE G T T4€ (Occupatonal Safety and Health) ¥ R 1&
Hegd 3 | AMETCT ® (Basic Work) 'y Q ¥
3.9 FHIILATHT TATIE TAL T | q.0 R0 |30
3R TR Sgaedl T | q.0 R0 |30
3.3 FHdT TRTIH] HaEdT T | q.0 R0 |30
3.¥ AVREE AU T+ | q.0 .0 |R.0
ER HIETERE] qEETZ T | q.0 R0 |30
HIgId ¥ | 9% fafr (Cooking Methods) Y.0 30.0 3Y.0
¥.9q ATy T | Perform Boiling 0.4 R.0 R4
¥.R 9t T | Perform Poaching 0.4 R4 3.0
¥.3 st | Perform Blanching 0.4 R.0 Q.4
XY fafig T Perform Steaming 0.4 R4 3.0
¥. 4 T&AF T Perform Stewing 0.4 ERS ¥.0
¥. & FS™F T Perform Braising 0.4 3.0 3.4
¥.\9 WIEE T Perform Frying 0.% ¥.0 Y.
¥.G AT T Perform Roasting 0.4 ERS %¥.0
¥.% ffers T Perform Grilling 0.4 3.4 ¥.0
¥.q0 Afg 9 Perform Baking 0.% ERS ¥.0
ﬁ%?lﬁf £y "{ﬁ TR T (Mise-en-Place) .0 R&.0 33.0
£.9 Prepare requisition ANT 1A a1 0.4 q.0 9.4
LR Perform Thawing =% T+ 0.% R.0 .Y
1.2 Clean Food raw material =1 TR/ AT THT T 0.4 9.0 9.4
.Y Perform Vegetable/Fruit Cutting d(ohlfllhvlgwl HICH/ q.0 .0 .0
4.9 Perform Fish Cutting HT&T W’c‘ﬁ q.0 ERS ¥. Y
1.5 Perform Meat Cutting HTg T q.0 ERS ¥. 4
2.9 Perform Marinating TITRAC T 0.4 R.0 R4
2{.c Prepare Dough T T I q.0 3.0 ¥.0
y.Q Prepare C?ndiments/accxrigents 9.0 30 ¥.0
‘ﬁgﬂﬁ & | @ TPe® (Food Commodities) 33.0 qc¥.0 | R9g.0
T__Tgaﬂ TEE, UfE T 9 (Rice, Bread and Pasta) ].Y ¥R.Y %%.0
€.9.9 HET T (Plain Rice) TR 1 | 0.4 9.4 R.0
&.9.R HITHN I3 (Kashmire pulao) TR T | 0.% R4 3.0
&.9.3 /T TE¥ (Jeera Rice) TR T | 0.4 q.0 9.4




*.4. TECT (Competency) 9T |t

g | A | S
%.9.Y% 1% et (Chicken Biryani) dd 19 | 0.4 3.0 3.4
&.9.% A ST TR T | 0.% 3.4 3.0
&.9.% =TTl AR T | 0.% 9.4 R.0
&.9.9 & g 9T (Seafood Paella) TR T | 0.4 .Y 3.0
&.9.% @ (Risotto) TR T | 0.4 R.0 .Y
€.9.% WIES A (Fried Rice) Ta T | 0.% R.0 .Y
€.9.90 | 9rel=aT (Polenta) Td T | 0.4 .Y 3.0
€.9.99 | FE@ET (Cannelloni) TR T | 0.4 3.4 ¥.0
%.9.9% TIRE AARASS (Spaghetti Bolognese) T T | 0.4 3.9 ¥.0
%.9.93 TINIE HTAMRT (Spaghetti Carbonara) T 7T | 0.4 ERS ¥.0
&.9.9% Lasagna TR T | 0.4 ERS ¥.0
&.9.94 U ST (Panne Napolitana) T 19 | 0.4 ERY ¥.0
&.19.9% R (Fetluccine Arabiata) SRISRIAT TR 7T | 0.4 Q.Y 3.0
&.9.9¢ ARATE (Nasigoreng) T 7T | 0.4 3.9 ¥.0
£.9.95 | AT (Ravioli) AR I 0.4 3.4 ¥.0
£.9.9% | BlErk! G aaR T | 0.% 9.4 2.0
T:‘jgﬂ?f TH (Vegetables) <y — ¥2.0
€.%.9 Boil Vegetables TR T | 0.4 9.4 2.0
&% Vegetable Augratin T T | 0.4 9.4 3.0
€£.R.3 Saute Vegetable AT T 0.4 9.4 3.0
&.R.Y Jacket Potato T T | 0.4 9.¥ 3.0
£.3.4 Ratatouille TI T | 3.0 9.4 Y
&.R.% Mashed Potato Ta T | 0.4 9.4 Q.0
&.R.9 Braised Vegetables T T 0.4 9.4 3.0
£.3.5 Palak Paneer T 7T | 0.4 9.4 R.0
€.R.2 Vegetable Korma T 71 | 0.4 9.4 Q.0
%.R.90 Vegrtables Kofta Curry TR T | 0.4 3.0 3.4
£.%.99 Alu Gravy Masala TdR T | 0.4 3.0 .4
£.2.93 Began Ka Bharta @ T | 0.4 9.¥ 2.0
£.2.93 Shahi Paneer T 7T | 0.4 3.0 .1
&.R.9Y Alu Dum TR 7T | 0.4 Q.0 .Y
%.2.94% Matar Paneer T 7T | 0.4 3.0 .Y
%.R.9% Vegetable Munchurian dam ™ 0.4 3.0 3.9
£.3.90 | e WIE Pak Choi T T | 0.4 9.4 3.0
&.R.9¢ Sweet and Sour Vegetable T T 0.4 Q.0 .Y
W—‘ﬁgﬂ? ﬁ@ﬂjj% ¥ Tg® (Cereals and Pulses) 2.0 49.0 43.0

& -3




*%.49. TEAT (Competency) THY U
VT | TR |
&.3.9 THT L TAL T | 0.4 3.0 3.4
§.3.% A Wls TR I | 0.4 3.0 el
£€.3.3 T /G IR T | 0.y 3.0 3y
€.3.¥ T fRwifer R | o4 3.0 3y
T‘j@aﬁ HGT T4 HYEE (Meat and Fish) N P 1030
&.%.9 AT T FAST | 0.% ER ¥.0
&.%.% et e ameT | 0.% ER ¥.0
€.¥.3 Lamb Stew T3 | 0.4 ¥.0 ¥.Y
£.Y.Y Chicken Ala king T3 | 0.4 3.4 ¥.0
£.¥.% Terg HT A TS | 0.4 3.4 ¥.0
€Y. Grilled Pork Chop T3 | 0.4 3.4 ¥.0
£.¥.0 Grilled Steak fillet mignon 33 | 0.4 3.4 ¥.0
&.¥.5 Buff Strognoff T3 | 0.4 ER .0
&.%.% Pork Goulash 33 | 0.4 3.9 ¥.0
€.¥.90 | Fish and Chips Ta® T | 0.4 3.4 ¥.0
€.¥.99 | Grilled Fish FS | 0.4 ¥.0 ¥. Y
€.¥.9% | Baked Fish &3 | 0.4 ERY ¥.0
%.¥.93 Fish meuniere T3 | 0.4 ¥.0 ¥ .%
&.%. Q¥ Mutton Rogan Josh T T | 0.4 ERS ¥.0
%.%.94% Chicken Butter Masala I3 | 0.4 ¥.0 ¥.%
&.%.9% Chicken Tandoori ST3 | 0.4 ¥.0 ¥ .%
€.¥.9@ | Chicken Tikka Masala IS | 0.4 3.4 ¥.0
&.¥%.9% Chicken Barbeque wings 3¥T3 | 0.4 ¥.0 ¥. 4
&.¥.9% Sweet and Sour Pork SIS | 0.4 ER S .0
£.¥.R0 | f=%T miki® (Chicken Garlic) TS | 0.4 3.4 ¥.0
€.¥.29 | Chicken Chilly F9T3 | 0.4 3.4 ¥.0
&.¥.2R | Chicken Sizzler T3 | 0.4 ERY ¥.0
&.¥.R3 Chicken casetore ¥ | 0.4 3.9 ¥.0
&.¥.RY Sesame Chicken SIS | 0.4 3.9 ¥.0
&.¥.3% | Sushi TR T | 0.% ER ¥.0
HigdeT © | BI3~sdT A gol?bu (Foundation Of Cooking) vz.0 ¥QL.0 | ¥R3.0
TI-TETA
-9 ¥ | ¥&% (Stock) Q.0 z q0.0
©.9.9 Heae e TR T | 0.% q.0 9.4
©.9.% White Stock TIT T | 0.% 3% 3.0
©.9.3 Brown stock TR T | 0.% 3.0 3.4
©.9.¥ Fish Stock TR T | 0.% .4 3.0
- 9 (Soup) 10 40 &0.0

©-3




*%.49. TEAT (Competency) THY U

Ygi e | WRTcH® | e
.R.9 EErI T (Consomme Soup) TIR T | 0.4 R4 3.0
L.3.R %= T ¥ (Chicken Broth Soup) TR T | 0.4 .Y 3.0
L.R.3 =9 o A9eq g4 (Cream of Mushroom Soup) T T 0.¥ R4 3.0
L.R.Y fﬁﬁ"t‘cﬁ? g4 (Minestrone Soup) IR | 0.4 R4 3.0
©.3.% S foE® (Bisque) TR T | 0.4 % 3.0
L.R.& T211Tr|“¢€11_~*aﬁij:?(Gazpacho Soup) TIR T | 0.4 R4 3.0
©.3. Hfewararan 9 (Mulligatawany Soup) TR T | 0.4 .Y 3.0
©.R.c GizH! 9@ (Paya Sorba) TR T | 0.4 .Y 3.0
©.3.% AT A (Alu Tama) T ST TAR I | 0.% .Y 3.0
©.2.90 | 7S& T ( Noodles Soup) TR T | 0.4 R4 3.0
©.R.919 97T g9 (Wonton Soup) TR T | 0.4 R4 3.0
©.3.9% | FEag® g7 (Sweetcorn Soup) TR 1 | 0.4 .Y 3.0
©.R.93 2HEl TWIET g4 (Tomato Eggdrop Soup) TR T | 0.% Q.Y 3.0
©.2.9¥ | AT I (Manchow Soup) TR T | 0.4 .Y 3.0
©.3.9% | TIHT T (Talumein Soup) TR 1 | 0.4 .Y 3.0
©.2.9& | YIEIHT T (Nettle Soup) TIR 7T | 0.4 % 3.0
©.2.9¢ | FEEH GT (Kwaty Ko Soup) TR 7 | 0.4 % 3.0
©.R.9@ < UUS HET g9 (Hot and Sour Soup) TR T | 0.4 R4 3.0
©.2.9% | TH F9 9T (Tom Yam Soup) TR 7 | 0.4 .Y 3.0
©.R.RO ‘J)T{ab_cﬁ ¥q (Fermented Mustard Leaf Soup) T T | 0.4 R4 3.0
?:;w T9, U T T (Sauce, Gravy and Dips) Q.9 8. ’Y.0
©.3.9 SUTHS (Bechamel) ¥ TIR T | 0.4 R4 3.0
©.3.3 e (Soubise) T TIR 7T | 0.4 3.4 3.0
©.3.3 | N (Mornay) ¥ TR T+ | 0.4 2.4 3.0
©.3.% 2ET (Tomato) T TATT I | 0.4 .Y 3.0
©.3.Y YA (Veloute) T TR T | 0.4 .4 3.0
©.3.% ﬂﬁ'ﬁ(Supreme)“él'{{?RTl'{Tﬁl 0.4 .9 3.0
©.3.9 A8 (Hollandaise) ¥ TR T | 0.4 .Y 3.0
©.3.5 RSt (Bearnaise) 99 T 71 | 0.4 .Y 3.0
©.3.9 FT3/ (Espagnol) T TR T4 | 0.4 3.y ¥.0
©.3.90 =P A AT T Prepare Chasseur Sauce 0.Y Q. 3.0
©.3.99 | 989 (Mushroom) Tg TaR 79 | 0.4 M 3.0
9.3.9% A (Red wine) 9 TR T | 0.% % 3.0
9.3.93 THT TS (Lemon butter)'&l’(‘[wﬁl 0.4 .4 3.0
©.3.9Y% %ETI'IT%TJF(Hot Garlic) ¥ A T 0.4 Q.Y 3.0
9.3.9% | TICIHETHT @R TR T | 0.4 2.4 3.0
©.2.9% ¥l (Tamarind) 99 (Fef¥) TR T | 0.% .Y 3.0

qo



*%.49. TEAT (Competency) THY U

Ygae | wamTeRE | ST
©.3.90 | fawer grodEr w1 0.4 2.4 3.0
©.3.9¢%¢ 9T (Peanut) I8 TR T | 0.4 % 3.0
©.3.9¢ | ¥ UM WE TR T 0.% 2.4 3.0
9.3.]0 SETSE U White Gravy T 719 | 0.4 .9 3.0
©.3.R9 Tl U Yellow Gravy T T | 0.4 .Y 3.0
©.3.}% 9 9T Green Gravy TR T | 0.4 . ¥.0
©.3.]3 ST U Brown Gravy Ta 19 | 0.4 3.4 3.0
©.3.RY Rae Urg @R Sweet and sour TE AR T | 0.4 .Y 3.0
©.3.]% ﬂgﬁ(&“—r Manchurian T IR T 0.4 .9 3.0
©.3.R% WSzechuan Sauceﬂ'{ﬂ?ﬂ'{ﬁl 0.4 .9 3.0
©.3.R0 éTgTF-Tempura_WW T 0.4 .9 3.0
©.3.RT KR Lemon?l'%[ﬂ?ﬂ'{ﬁl 0.4 .9 3.0
©.3.R | WIEIRA Mandarin 99 TIR T | 0.4 .Y 3.0
©.3.30 | fiFe Mint I TR T 0.% Y 3.0
©.3.39 :lﬂ?lﬁﬁlﬁCoconut Chutney TIR T | 0.¥ .Y 3.0
Z\'i;ﬁ?@? g (Snacks) 40.0 0.0 co0
©.%.9 Potato Croquette TITX 7T | 0.4 ER S .0
©.¥.3 R (Cheese Ball) TR 719 | 0.4 3.4 ¥.0
9.%.3 o TR IR 71+ | 0.4 ERY ¥.0
oy | e TR 0.4 ERY ¥.0
oy | M wEE TR 0.4 3.4 ¥.0
©.%.& I T TR T | 0.4 ER ¥.0
9.%. HEN TR T | 0.4 3.% ¥.0
©.¥.5 BUW BT AR T | 0.4 3.4 ¥.0
8.%.% a1 fefe TR T | 0.4 3.4 ¥.0
©.y.q0 | e FHTEd TR T 0.4 3.9 ¥.0
9.¥.99 g Fare TR T Prepare Sikh Kabab 0.4 3.9 ¥.0
©.¥.93 | BT fear @ 0.4 3.4 ¥.0
©.¥.93 | ¥ T TR T 0.4 3.4 ¥.0
©.¥.QY | TFIO TR T 0.4 3N ¥.0
©.x.q% | FET Aa qER T 0.4 3.4 ¥.0
ey.qs | g T@ @R ) 0.4 ER ¥.0
©.¥.qQ© | THN TR T | 0.4 3.y ¥.0
©.¥.q95 | TN TR ) 0.% ER ¥.0
©.¥.9% | FET TR T 0.% 3. ¥.0
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*%.49. TEAT (Competency) THY U
g | WA | S
©.¥.30 | FEE UK | 0.4 3. ¥.0
FI-ART | qw T 3 (Salad and Dressing) 12 0 ve o c0.0
©-%
©.¥.9 Ceaser dressing I T 0.4 3.0 .4
G.4.R Oriental vinaigrette dressing T T | 0.4 3.0 .Y
©.4.3 Vinaigrette based dressing I T 0.4 3.0 .Y
©.®.Y Balsamic Vinaigrette dressing dadmX T 0.4 Q.0 Q.4
CR &S Mayonnaise based dressing TIX TN 0.4 3.0 .Y
©.4.&% Thousand Island dressing T 7T | 0.4 3.0 .9
©.%.9 FFcA ?ﬁ'@(Cocktail Dressing )X T 0.4 2.0 .9
CR Ceaser Salad T T | 0.4 3.0 .4
G.4.% Grarden Salad T 1 | 0.4 2.0 .9
©.%.90 Tossed green Salad AR T 0.4 3.0 .4
©.%.99 Greek Salad TIR T | 0.4 3.0 .Y
©.4.9R Niscoise Salad TI™ T | 0.4 R.0 .9
©.%.93 Pasta Salad T T | 0.4 3.0 .Y
B.1.9Y Russian Salad T T | 0.4 2.0 .9
©.4.9% | Waldorf Salad TR 1 | 0.4 3.0 3.9
B.4.9% Caprese‘cr"qTCIﬁ Salad T T | 0.4 2.0 .9
©.4.9 | Chicken Hawaii salad TR 71 | 0.4 R.0 3.4
©.4.9c | GHA (Somtam) Salad TARX T | 0.4 3.0 Y
©.%.9% | FFEX (Kuchumber) TR 1 | 0.4 3.0 Y
©.4.30 | =T T AE TR | 0.4 2.0 .Y
©.4.39 | Rice- fin Salad TR T | 0.4 3.0 .Y
9.M.RR | AT T TAR T 0.4 2.0 .Y
Y33 | FEg FER TR T | 0.4 3.0 .Y
©.4.RY Couscous Salad T T | 0.4 3.0 .4
AT T=ga™ ¥ X (Sandwich and Burger) 3y Yy 2c0
©-&
©.&.9 Chicken Sandwich T T | oY 3.Y ¥.0
©.&.R Vegetable Sandwich T TN oY ER A ¥.0
.53 Grill Sandwich TR T | 0.4 3.9 ¥.0
©.6.% Club Sandwich TIR T | 0.4 3.4 ¥.0
L.&.4 Vegetable burger dIX T oY 3.¥ ¥.0
©.&.& Ham Burger Ta T oY 3.Y ¥.0
.. Canapes da TN oY 3.¥ ¥.0

A



*%.49. TEAT (Competency) THY U
g | WA | S
':i-sﬁg?,'ﬁ FEHEES (Breakfast) 93 = 90.0
.9.9 IR AVST (Boiled Egg) TR T | 0.y 9.4 3.0
©.0.k |9 T (Poached Egg) TR T | 0.4 3.0 2.4
0.0.3 THRYFIT U (Scrambled Egg) damX TN oY R.0 .Y
CACRY ATIE (Omelette) TR T | 0.4 .9 3.0
©.9.4 WM %% (Pan Cake) TR T | 0. 3.0 3.4
©.0.& %= 2ka (French Toast) TR T | 0.4 .9 3.0
©.8.8 RIGE THT T qAA (Ham, Bacon and Sausage) damC T oY Q.4 3.0
©.8.5 T §TS Uil (Hash Brown Potato) T 71 | 0.y 3.0 3y
©.0.% Baked Beans 9aX 1 | 0.4 3.0 3.
9.9.90 Lyonnaise Potato Ta 7T | 0.% R4 3.0
©.9.99 | P P I T T 0.4 .4 R.0
©.9.93 | T 2 @I 0.4 1.0 9.4
9.0.93 | TS/ FAFCAHE AL | 0.4 1.4 2.0
©.9.9¥ | Fruit Platter T 71 | 0.4 .Y 3.0
0.0.9% | TS TR | 0.4 3.0 3.4
.8.9% grﬁawr& TAR T | o4 3.4 ¥.0
©.60.9 | o T T | 0.4 3.4 ¥.0
©.8.9c | M1 TR T 0.4 3.0 3.y
©.9.9% | STH TR T | 0.4 2.4 3.0
©.9.30 | AR TAR T 0.4 z.0 2.4
9.9 | G TR T 0.4 R.0 .Y
©.6.3% | WX TR T 0.4 2.0 .Y
©.0.33 | TR (Idly) TR T 0.4 2.4 3.0
©.0.]Y | FER TR T 0.4 3.0 3.4
TI-TETA | AHNHT IRHREE (Bakery Products)
oc s R ©R zY¥.0
©.5.9 White Bread Loaf 0.4 3.0 3.4
©.c.R Brown bread 0.4 3.0 3.4
©.c.3 French bread 0.4 3.0 3.4
CR-AY% Bread Rolls/sticks 0.4 3.0 3.4
9.5.% Doughnuts 0.4 3.0 3.4
©.5.5 Croissant 0.4 3.0 3.4
©.z.© Cinnamon Rolls 0.4 3.0 3.4
v.c.c Cupcake/ Muffins 0.4 3.0 ERS
©.c.] Danish 0.Y 3.0 ER'Y
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*%.49. TEAT (Competency) THY U
i | waRTews | St
©.5.q0 Fruit Cake 0.4 3.0 3.4
©.5.99 | Puff Pastry 0.4 3.0 3.
©.5.93 | Sweet Pastry 0.4 3.0 3.
©.5.93 Plain Cookies oY 3.0 ER
©.5.9Y% Chocolate Cookies oY 3.0 ER
©.5.q4 Marble Cookies oY 3.0 ER
©.2.9& | TS b oF (HAlared) 0.4 3.0 3.4
©.5.qL Apple Pie 0.4 3.0 3.4
©.5.95 Chocolate Mousse 0.y 3.0 ERY
©.z.9% | Lemon Tarts 0.4 3.0 3.9
©.5.R0 Cream Caramel 0.% 3.0 3.9
©.z.kq | Gulab Jammon 0.4 3.0 ER
©.z.k3 | Rice pudding 0.4 3.0 ER
©.z.k3 | Jelabilerry 0.4 3.0 ER
v.c.Ry | FruitSalad 0.4 3.0 ER
?::W FC Ug Hieg oA (Hot & Cold beverage) R.0 ¥.0 &.0
©.2.9 TET 39 BT TR I Prepare Masala Milk Tea 0.4 q.0 9.4
©.R.R 39 Hh IR T Prepare Milk Coffee 0.4 q.0 9.%
©.R.3 Tl IR T Prepare Lassi 0.4 q.0 9.4
.Y e T8 AR T Prepare Fruit Juice 0.4 q.0 9.4
G UE @: qERT AEIA (Generic Modules) 90.0 cL.0 | q4e.0
eI q | TANTcHS 0 (Applied Mathematics) 3.0 - 33,0
AETd 3 | 99R FFQT Gﬂ'cl*ﬁ“ﬂﬁ"ﬁ 9gE  (Communication and 32.0 5.0 2Y.0
Employability Skills)
ﬁ%ﬂ?f E ﬁﬁ? FHAT T FHTERIET Gender Equality and Social £.0 q0.0 95.0
Inclusion
ﬁ%ﬂ?f ¥ | Semefierar &% Entrepreneurship Development 3.0 9.0 9¥%.0
g e T IR
RETST H EL EL
GUE H: BRI Qe
HRNT AT BT 1 | YB&.0 | 4BE.0
R39.0 | 9¥LYL.0 | 9&R%&

1Y
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g F WeIA 9: U Introduction

@ (Description): 9 WETTH JeaH! ATIHT ¥ AT FHAGEHT (e FTH, TTHT HATET, TLTH
T T g T T g BHEE T FART g A=9T%F AW, JTHL a7 AHfes, @rd qa9r 9 &
@R Y&, USRI e (Dry, Refrigerated, Frozen), ARM@® I f&fd, A @1 HUSRIT WaHT, TE,

WIS T W] IRBREE FFa8l ATaRAd [aoaede® qarae TRuaT g |

WIS IR (Module Outcome): T HETA T WU WeTensie® Jemspr s ¥ o9 e seavia
T Frefe, et FTET, YA g SR, SUHT U eiieE, @ 7o 3 gard wie uar, WoeRe
fafer (Dry, Refrigerated, Frozen), ArIfEEr e, T @ werReT ARAT, A, AT qAT GTSATRT

URBREE I AT B g |
[EREEL)
1. Tl qEHI, AR, FEEE, HEed T GEITEEE e |
2. Wead! U=, #ea, FRISieH! aiEd, Hecd, PREdeEd! aAr S |
3. WEIHIE! URE, TER, GSNSHICHE SEAT qa1 HIIEE |
Y.  PiHSH UREE, I, THREE T WECARE |
4. YUTE TN Y IR, STRL U SrEifees! AT qdr 9 |
&. Qrg qar 9 garyd qvegrer fater (Dry, Refrigerated, Frozen) ¥ AIRgHT Aty
. ToEEE W g Wil earEeiEe
= TATY @M1 ISR (Storage and Holding)
R. WM IREHRE® ¥ AT (Food Courses and Portion size)
q0. =T @Y 9aTd (Food Commodities)
%, R T YEREE®
. TERT
T TWCRA
9. TRISSYA AF F(HS
%, T, g4, W9
W, THHHAE T WMHE
1%. ﬁj (Menu)
%, =T T . TBR
T, W TG A AT FEE
93. @Y ¥ (Food Preparation Cycle)
Q¥.  ¥gEET (Nutrition)
%, U=, YHR T Hed
9. Balance diet
9¥. @Y Tegdr (Food hygiene)

F. UET T YBR

@, HE T

. HACCP
o URH Y #EcA
o T X RgTFaEE®

FHT (Duration): 30 ¥UAT

Q0



e FH-ALIA R

UITAT YREN T T
Occupatonal Safety and Health
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qis & H\lsgvl R: WA GEET T TG Occupational Safety and Health

fa@T (Description): 7& AISIEAT YIRT GIEAT T TR qFael AEAF A T YIe® THIE RIS
Ext

SIS TRIH (Module Outcome): T8 AIZIA T WIS TRTEATHEE SARHIT LETH! @AUH FRIEE
ST T, SARRIE AT SIS, SYH, WHA, B T AERoR] GET GEta T T e
AT WA T -HaT Y& T qEH g |

FrieE:

q. SRRHITT AXTHTS HTIH T4 Maintain Personal hygiene

. SRR AT IUR T FART T Use Personal Protective Equipment (PPE)
3. FHTIEIART qEn ﬂﬁﬁl—d T Ensure Workplace safety

¥. 3ﬁ'\'f|'l’(? TYHTHT Qe ﬁﬁf’?ﬁ 9 Ensure Tools and Equipment safety
L. ARTATNT gide & T Protect from Fire Hazard

&. WA AR T Provide Basic First-aid Service

©. FHICTAD BIEY STICATIT T Manage Workplace Garbage

qHY (Duration): YgIivae Y BT + SAEEINGE 4R VT = 9§ HUQT

T AT AISTAT HUHT 8 FCT 14 HEY BRI T HIHBT Fhall AT gAded- qeded GLaT Gadia
ATITAT ATILAF U BRAGEHA FLET T ST F(h-a T =ehl THT SATHHAT TWNST F(hg |

<



Module: J2TRTT YLEAT T ¥d1ET Occupational Safety and Health
Task: § SAHIA GHBTS HIAH T Maintain Personal hygiene
g (Duration):a'@'lﬁﬂag 0.Y HUST + TR .4 HUeT = R.0 HUaT
H IORE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
9.  AEYTH AHH ol | AT (Condition): BT GRS
3. SARKIA TERE HEAR T BT GREHTS T a-dr o URET T ATALAHA
o [afE =W I TS . HUETE
o o 7@ g7 T AgEr e = (Task): o TLEHTE T FANT
T | SAHIT qLEHTS HTAH T | B qHdEES
o Tafia g ot a1 TeESRe | AM® (Standard): qfg=me T wanT
BT TR I | o UMl AT Ferha FEaedl HH
o [FufE 9% e T 9w 1| IREITT AR ATIES . ‘Elﬁ?a‘(Grooming)
o HAEIHA ATAR HUC HICA, B AT TEIE AR
T s o TE TUT WEAUHIHT
o TIFY FHEH THT HIST TS | SUIEE AT |
o« HEE] YA ATeT e 9y A
TR, FSae qEl F-ad
FEAEE TN T |
o HF GEIEH ANTE e |

SﬁTrlT{, TIFHT T IqHNEE (Tools, Equipment and Materials):
T ARAETE T WIEUE ¥ WYEUE STHINHET AR, STHET T GEHEE

WW (Safety Precautions):
o TF Tla, TP HICATIA, BT HICATIA, TIWTE! =arsd Sear & T |
o HTUTIAHT AT AT WESH TaTd A (e I |

0



Module: J2TRTd YLEAT T ¥d1ET Occupational Safety and Health

Task: 3 =aRETA GLET IUR T FAWT T | Use Personal Protective Equipment (PPE)
g (Duration):a'@'lﬁﬂag 0.Y HUST + TR .4 HUeT = R.0 HUaT
F IRE (Steps) AFaH B GRS SeXT | GEEEd Wi TgE [
(Terminal Performance (Related Technical
Objective) Knowledge)
9.  AELTH AHE o | FTET (Condition): 2 R R R S R
3. cAfhid OB | o HTIEIA 9% (PPE):
3. B TET AlBUHI GeMh T3 o TFEATYT T AN o UKW, YHR, dleAH
Y. T Ul i e aReet wfha|  Faia s geen T AT FHISH
FRET JIHN Yhard T | JIHH] G T AIITES TART
Y. D YHA ATEAR e qO a9 e & (Task): o THCAH FREE
WETFHAB! SARHTA AT IJTHT SARBIT GREAT IJTE AN | o FLET T ATHEE
A ool TRGHT AR GEm | T | o  JUBLH GRS
SIFHEE FINT T | A (Standard): fafar
. W L&EF IUF (Eye protectors) | o HIAURIEE HiHE TIHAT o  JUHTUHT TSR
g, HA % IIHT Hearing TEET HUHT | fafer
protectors o U TET JTHEE
. TEI-A (Respiratory protector) Hatfa Hfﬁ T HgaTE
. gl W&d IR Foot TR AT U
g. gld {&d® Ik Hand o TTET TUT AEETHET
T, TSHN ¥EH STFT Head gwﬂg_wl
g. TR TEAH HIST Clothing . FEgTET aher
& B TEA AT T ToAlcT ) ey
=afedq I | !
©. FHI GHE WU Tl TN TRHT
SARHIT GLEAT JTHT TAT ARAEE
FHT T Fad Taar qUSR I |
c. HIGFEIES AhieE e |

EﬁTrlT{, AHT T THNEE (Tools, Equipment and Materials):
Hearaa safth T qRa ITHHT Foll T AURTE, Gl TAIGHET SARHIT G JTHL

WWW (Safety Precautions):
o W & AYTEAHT FRAEE FEd HRATH! a1 5§ Ghell HIST TS |
o HWAR A BT BREHEE Wed WS RIFHT TINT I |
o HIICIAH AT TAT AEH &TS e g T

?9



Module: YT YLEAT T ¥d1ET Occupational Safety and Health
Task: 3 BRIEIeTHI LT ﬂﬁﬁl—d T Ensure Workplace Safety

g (Duration):a'@'lﬁﬂag 0.Y TS + TR .4 HUeT = R.0 HUaT
I ICEE (Steps) ATH B TIRAHT Se¥T | T WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
9.  AELTH AHE o | FTET (Condition): FrACTAHT GLET
. WEAYIF AR, JUECT T EAEE | o A R
FHA T | o HIUTAA AT AUGUES | o HECIA G
3. SARHId GRS HTIH e | Fffe = (Task): HIETg
Y. BHEIT GREADH! RSS! A0 HIACTAD] AT G T | | o HIAEIA TH1 T
o FHIEIA YT TEA (Neat & tidy) A% (Standard): fafer
o Frfeder 47 AR T e o FEEIA GET WUGTE | o WK T GHAEER
fed (Non Silpery & Non-OQilly) T TRUaT HUSTUT Fp AT
T FHET T | o TIET TAT AU o IET UHT TRCAT
o BHRIEIHT TART TR AARES JUIEE AT | T WANT q4 WEed
SAredd &Il e | o  FHUGHEIET AWTE o A FFATH b
o TUHEEAS AALAHA ATAR TRt | TAT SHHIA
AT B A e | o BT GEIETHT THT
o XA WYY Fehd qAT LA T Wfrecre e wecd
Frge® gaer A" T 9E e @ o g g
T | A B
o TH T AlreIeMah! JATH g€ EIGEAL
HUH! AT T |
o FRAEITHT WUH THEAT T FLEM
Tl HeAeE wvarad e
fard |

Y. TN TRUHT AR qUT JTHIT G
T T TIHAT SR I |
FHAFHES AHeE T |

&.

EﬁTrlT{, AHT T THNEE (Tools, Equipment and Materials):
FHTHEIA FLEAT WUV, AUSTE THIVHEBT HIEEIA LEATHT AHAEE

Y& AL (Safety Precautions):

FHTHCIAAT FeArorg 97 AEsh qard qaq =g 7 |
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Module: J2TRTT YLEAT T ¥d1ET Occupational Safety and Health
Task: ¥ 3ﬁ'\'r|'l'( T JUEHTITRT LT ﬁﬁ%ﬁ I Ensure Tools and Equipment Safety
g (Duration):a'@'lﬁﬂag 0.Y TS + TR .4 HUeT = R.0 HUaT
F IRE (Steps) AFaH B GRS ST | qFEEd WAt T
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATEATTF TEHE © | FIET (Condition): AR TS TFe
2. AETEH AR, JIH T GANEE o BT et
Gl T | o ISR 1 SUHLT GREAT | o AR JUHEEH]
3. SURKIT RS HIAA e | AR AT AT
Y. AR 97 SUHEEE Fatia wHa-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
A Hh (Standard): HISTT
. 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 | Fata wea-aeR
o T ATEAH Eh! T UETARE (6 | TNGH AT TRUH! |
WUHT JUBHLEE A TN T | o AR qIT JUBIEE
o ffé ®wrier wift Suaes et JANT T GRET
A YR T | AT JITEE
o TUFTEEATE ATELHAT ATAR AYATH! |
LT W WA e | o HHGEIES AT
€. WANT TRUST AR, U6 q7 TRTT |
THTe® TRt T Furha T
HUSRIT 1 |
©. HHGEIET ATE e |
3ﬁTf|T{, AT T THNEE (Tools, Equipment and Materials):
3ﬁT*TIT qIT YR JLAT HMUTs, T YL&ET YR (Personal Protective Equipment), ITRT

FTIHT AR ATELTF T AR T STFEE

'{RW'GI’I’GI‘H’I"% (Safety Precautions):

o AR JUHLEE FIRT &7 ACqHAE SR T @ |
o TARHIG &N BT (PPE) WANT A 71+ |
o HIICIAH AT TAT AEH GRTS e g T

Rz



Module: YT YLEAT T ¥d1ET Occupational Safety and Health
Task: 4 ANTRT EHeMC Y& T+ | Provide Fire Safety

Y. HRGFEIET AT e |

g (Duration):a'@'lﬁﬂag 0.Y TS + TR .4 HUeT = R.0 HUaT
H IORE (Steps) A-qq B GHIETR! Ie¥T | AT WAt [
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELTH AFH for | FTET (Condition): ATTARETE g
R. AETAF AR IUH AU AAAEE | o AW qeaeel qeeam | =g
FHed T | HIETE o TR AT
3. AN gae T T: o X FE IUH JUHTEEH! T
o AN T-dl GLEAT AIITS FATAT FF=8T T | T Jam
AT T | o FHIEIA o SANTART TFa=eY
o FANYF Ysaaeliel qaTdgecs AT AIETE T
HOETE THIH SaedTT T | ffi%e @rf (Task): JUFR T A
. R A AT e | | TN G AT | e g g
o TR YFE JUHIUT YANT T AT A (Standard): EEERGIREE]
a%wnfrmuTiTﬁ " . fir aered e =, YR T WART
o TAELYH] AN BIMFHRSF Sdd qaT N AN g
TEANE qTEEE w91 — FRUEE
§aﬁwwwﬁgﬁf%ﬁ o GIET AT AL « ST EAE T
| e EAIRES
EE LRI IRCENGIRIECRISE o AIAST T IAA T4l
o B THT WU Ul AT qEIHEE
SUFHEE I8 TNUHT TS
T |
Y. WART TRUSHT AR, JIHIT q4T
IrEIfEE w1 T Fatia T
HUGTROT 7T |

EﬁTrlT{, AHT T THNEE (Tools, Equipment and Materials):
HR YFE SUHEE, FR YFE T T Frqad

Y& AU (Safety Precautions):

o TARKIA LT ITHIT FAN T |

o TeAAfIer qRTHREETE AR GHEIE HUSROT I |
o T STFEEE FAALET ARTART gHa AU qad 3 |

RY



Module: YT YLEAT T ¥d1ET Occupational Safety and Health
Task: & WAfH® IUAR | Provide Basic First-aid Service

quT (Duration):a'@'lﬁﬂag 9.0 HUAT + SATFLEINGE R.% BVl = 3.¥ HvaT
F TEE (Steps) AR HT FEETHT ety WRE 9
92T (Terminal (Related Technical
Performance Obijective) Knowledge)
Q. AELF B o | FSEAT (Condition): TS I
2. AECTE AR, JUH T GHAEE GheT | o WHAWE IJTAR . T, e
T AT /ATIETE o WHMH ITAR
3. WEH® IR T Al |iida qea, AR o HIUTIA MHT (First Aid
TG A ATATTH AT el . faeee TR Kit) AT T
SIFEE JINT T | fFffe = (Task): IHFEE
Y. WA U AT TS B BT | | WEUR WGHE IO | o WIHHE I
Y. fargde aeqariel Aaw WH daear T | fafer
FTETH FEq S AT UG a1 HISH] A (Standard): o HICHI/ESART
L R e aerg e TS | o TTR AR, T
§. Tolemgaens e T TEl AR AT /IS EHED)
T3 | TR T | o e W
FICHI/HA[AC ANBMA TAHE ST o TIET AT AR o TR
o T ANREHT WU HICHI/ATIAC WIHT JUIEE AYATTHT | (Fracture)
TS T GHCA/FHISTH] THIT | | o FHEAGFIET AE o T HUHT
. T ARREH WY BEA/AIAE ACH e | (o
WIS & TH I qeaT A g e fter)
T T | o FEMT
BIERIRIRES

o HICHI/UGAT TUHT ANTTS Hel THT
ITSHT 2T AT ST Afhe a1 G
FHICHT WUHAT HIECH! T=aT AT HIST AT
THTEAC afe |
o TIA WA AMBTURY BISATE HFATAT Teitet
[RT T |
o THHI AAIC TAS WIS Telel o |
o AR W V@ A FEATT TSI |
LGEICIRIDICE TR LIy
o TUASIHI HRIT IAT TS |
e s A g s
T T |
o B e UAT FEqCTe 9ETI |
TAFH TAHE IR
o T MUHI WNTETS stabilize T FIET
TIAT A |
. H%@WWWIookwarm water
o T |

Re



I ICERE (Steps)

HeaH B GFIRTH
G%W (Terminal

Performance Objective)

Feefogq Wiafa® W

(Related Technical
Knowledge)

o RIS WUDI WRTHT BT (splinter) ATEA |
o  TRIFER HUHT AETATA TSTI |
TR a1 fhaer Arbepien! Wi S
o g e wAER =@ fEaer afeee
T
o TAHH! TAFAT look warm water 1 THT
T
o UM F% SHER bl WU T3S
AT AQT 90 /T Y e
e |
o Tl WNTHT TSl aTe
o RTINS sEUAe qoTs |
YE WCHIETS TEHE TR

o ToRTHIET TTORAT HUHT HUST WY Feblerd
IfT ST STIAT HUAT ATFAl HUST et
= AR & |

o Godll ETAT U SISHT e |

o A W TGl WY TIIHIATS Gal Heal
10-9R T HIY JACT e |

o AF WA WUHI TAUH S T

o Tod WUHI TNUSH! At T

o HAEAYYH AT HAH AT TAE T3 |

9. HATEYAF I9 JTAHT AR Tord Ao BT

EATEST GEATAT T |

. TP HSAT WUHAT HIE AT [&Faw T FHeAth!

FHRO grfad e e 1)

%, WANT TRUHT AR, JIHT T7 AHAEE

TN TG T FATAT HUSROT T |

Q0. |ET UHI ALAT TAMSTZOReT B G T |
9. FREGHRES A T |

AR, ITHTT T TANEE (Tools, Equipment and Materials):
o SURHIT YLEAT JUH (Personal Protective Equipment), WTaf¥e IT=R a9 (First Aid Kit)

o JTUME ITER FATTAA/AIITE,

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

o ATIEE FAWET WANT 0, Terol WUshT AT RIS |

o I, HF U Hie a€G 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

<\ .
T | T Tareed Feamr 5 |

R&



Module: YT YLEAT T ¥d1ET Occupational Safety and Health

Task: & HTIEIART ‘ﬁ%‘{'ﬁ?ﬂ SIEET T | Manage Workplace Garbage

g (Duration):a'@'lﬁﬂag 0.Y HUST + TR 3.0 HUT = .Y HUeT
I ICEE (Steps) ATH B TR Ie¥d | GFE-ud WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYTH B oI | HSFEAT (Condition): SIEETI:
3. AEAYIF AR, STHT A7 AAEE | o FIeTHaT SHaedmdT . uREm
FHed T | HIETE o URREN, YHR T G
3. AEE KT G JTHEE o HIUEIA o BHHRS, TAAND,
TR T | Rfée ®rf (Task): S, eteE T
Y. FHETANE N BIeHaT® Uea | HHEIad! hieHer TATEL AT
T BIHHEE, TS, SEE T SITEAT T FIETHeT STTETTT
31_31'%1'0!'?, TR JARTHT w139 (Recycle EIES
) Wi, T q9T A BrEHa Wi (Standard): e 3R’s Principal
. o THIEIHAT SHAEATH o TRIEHAT SUAEATTH
Y. R TARTHT ATST WiHT hIedHerers FIETE A | TS T FAA
T FANTHT TS A wEER o T T FEATAE 1T
BIGAT A& garit T 93 | STAEE SATACH | o ATTEXIT JEIIT
= T IuIEE

&, FSAATIN qAT BNERE RECHATTS

e UeR T Grad gufEE
TAT GG T AT BIEHAT TE
WU Tfey FeT aRepTel € T Fgar
TEAIT STSHT Gard garir T
TSI |

. TEEE TEANT  hIEHAT AdH
TAFHHT T FEMET TAT SAGEATIH
|

C. YANT TRUST AR, ITHT q97
THWEE qhT a7 HHferasor T
T8 TIaT YUgReT T |

%. FEA THATEESR B QT T |

Q0. HETHET ARCrE TE |

o A T AEAUHRE

AT, STHT T GHAEE (Tools, Equipment and Materials):
ST Y& IUhIT (Personal Protective Equipment), handling tools, waste collection containers,
safe area allocated to dispose, RIECHe AT WIIITE, HIETHAT TEA-ET Felferd BT

WW (Safety Precautions):
JeaeIie TAT BB BIeCHe STarEaCuTar Gooll Eﬁ%\‘g[ @?I

RG



G & WA 3

AT BT
(Basic Skills)

Rg



GUg F AT 3: ATURAT H14  (Basic Skills)

@ (Description): T8 a-AISTHT TRTATAEE HRIAC ATETT TF-dl HHeE [FT G| o9
AT HRILTATHT TATIE TR T, THTH! STAET T, H=a1 GETH qaee T, AREE HISRI
T, FEAT TN AEATIHT Frge® TART T4, T AHAEE WISRU T, HRLAR TEHRS T
FIIHT e A T GIe® qaEel TS G |

WIS IRUTH (Module Outcome): I8 Fa-HIST T WU FRTEMHEE HAMa® qaTse TR I,
YHITHT AFTIT T, el GaTeh! sqaed] T, AVREE AR T, GoT a9 FrAaiehT FHrges FanT
T, TR AT HUSRY T T BT TGS T GEH g |

FeE:

EANIRICARCDC DI E T

9. HIMATRT AATIS TAR T |

. WHTTH STIEdT T |

3. FHodl UGTdHT SgEaEdy I |

Y. ASREE WIS T |

Y. AT GOHhTS T4 |

F9 (Duration): YZTd® ¥.0 TS + SA@EINE 2.0 Tel= §¥.0 el

R



Module: 3 HTHETATRT SaEAd T+ (Basic Skill)
Task: 9. FHIMTH! TATIT TR T |

€. Wl AER AL TG BT T
UTEE, USRI & TAT AT A=A
D] AR TECTH Seihl Gobel
F |

©. T It ATt AT @ TEeuH
F |

C. BT GLET =g T aagree
F |

Q. BT GHH WUUS HHICTA FHT T |

0. INT TRUHT JTH T ATREE
THRT T [T I g I |

9 9. %1 TEIET Al T |

o FHIHIAE AT ForeE qAr
HEIHEE  TE BIAT

I |

AT (Duration): TG0 4.0 BT + SAEEINE 3.0 HUeT= 3.0 WUl
H IORE (Steps) F~qq HE THRAT Ievd T Wifatees
(Terminal Performance (Related Technical
Objective/Learning Knowledge)
Objectives)
9. ATEAYTF BN o | AT (Condition): o AN (Layout)
2. AETIHAT ATER A TAT JUHT T | o HIALTE o o
HAEE Hhad T | o M o HATEYIEHAl
3. WRETERAT B T GEdr g T B o WEA
AR AT JUH T AHAEE FT Fife rf (Task): o TSEAHT AT
ST @ W T W A FRAMAR! TAGE TN | | ooz welvr g
¥. e qAT AT USRI T €A A (Standard): AR AT FTHIT
YA e T | ) SR N — T GHAEE SN
Y. AREE VUSRI T4 T G S S —
Joad T | T ‘q'Q_Gﬁl

EﬁTrlT{, AT T IHNEE (Tools, Equipment and Materials):
T, HH, SR, BT, T8 AT =T, Teal, A <, R T AT T AR

WW’F& (Safety Precautions):
o TURKIA GLEAT JTHTMH TAN I |
o HECTA W UL AR T Fradigesh! G e T |




Module: 3 TR SaIEA T (Basic Skills)
Task: R. THIITERT TIEAT T |
¥ (Duration): IETFaF 9.0 HUET + SATEEIRE 3.0 HUST = 3,0 TS
H IORE (Steps) F~qq HE THRAT Ievd T Wifatees
(Terminal Performance (Related Technical
Objective/Learning Knowledge)
Objectives)
9. ATEYTH B oI | HSFEAT (Condition): o TEHT (Layout)
2. AETAHAT ATER AT TAT JUHLT T | o HIHUTE o TR
AT dherd T | o  TEM o UHR
3. HIIYMATAT HTH T CATTAT Jh1eT o ATEYTHAT
AATFATEHT AT T | Rfte = (Task): o WEa
Y. FTRTET W T O | TP e | . TEEEeE RiE T
AT T | HA® (Standard): Rt ST
X, PIHCHT FEH GHET s | e s FELLT BT |
TYHT ATGITH ACHT A FeM 9 | SETR SATEAT WO |
&. HIAUTCATHT WP FHTHT A
YIAHT Transparent Sheet TE T
TSR] @I AR {™r Fee 9 |
©. THE [T T THEAT T |
c. ® qUEd AeE T |

EﬁTrlT{, SIHWT T GHAEE (Tools, Equipment and Materials):
ﬁl’ﬂ'w, HelH, é\(W(,tohc'i, SIS, Transparent Sheet, ﬁi’ﬂT, g, glesy, hl& dl e sclch, Udehq, Foﬁ?r,

AT, FAN T A |

'{f{&ﬂTW’I’vﬁ (Safety Precautions):
o TURHIT FLEAT JTHIINH! FANT T |
o HICIA W UL AL T Gradigesh! GLam e T |
o Torgdia Tl 9ur IUHTEE WA T fover reer Surs |

EN



Module: 3 HTHETATRT SaIe™ T+ (Basic Skills)

Task: 3. &= Ul =TaEdT T |

F9T (Duration): YETd® 4.0 HUST + SA@RENG 2.0 HUST = 3.0 TG

A TORE (Steps) At~aw B TR ST T Wifatees
(Terminal Performance (Related Technical
Objective/Learning Knowledge)
Objectives)
9. ATEYYEH TAFH oI | HSFEAT (Condition): o FHEAETT (Raw
. HIAIMATHT HTH ST ATATF T Foel | o BIALMAT materials)
TRTHEEH! qEl TR T | o oAl TRTSHN G o AT
3. HEETHT TN T Hodl UaTde®d] o I
JTUEA T HFOHER Tl qar Th e B (Task): o WW
S HoaT YETdH] SATEAT T | o A= FviaT
Y. HoA YSTIgEH! T AR SSCAT ST |
. 2 e HIAP (Standard):
OIS el T | o TR T TTAIHI
o T, THN T TOEANT e
Y. FHoA1 URTIEE qAdl THl T O .
N CE | AR EE e AN E L] 8
SUNENSENEEY o FHTAT URTIEEH
TRTT |
& T ATERE! H=a GRIdEEH! g RERSINED
EIGEAR

T BTAAMAAT SHIEAT T |
o, HF IR AT TH |

EﬁTrlT{, AHT T THNEE (Tools, Equipment and Materials):

Y& AL (Safety Precautions):

o ARKIT FREAT ITHMHI FART I |

o BRI QY FUBTT AR TAT Grefigesh! L& e T |
o foEr qur arien TEqEE TN W&l foue e oS |

3R



Task: ¥.ASREE WIERT T |

Module: 3 SR STIEAIT T+ (Basic Skills)

S T qUERAT T |

% WIFETHTAT HUERUT TRUH! AR a9
JUH AMEUHT SelrHr ot I g
T T |

q0. % YFIETHT AN TH |

C. WFETERET ST AR T SUHUEEAS

A (Duration): TFT-0% 1.0 HVET + @RI 4.0 HUaT= 2.0 TVl
A TORE (Steps) Ffraw H qFET SeYT T Wifatees
(Terminal Performance (Related Technical
Objective/Learning Knowledge)
Objectives)
q. AEITF AFHY o | FFEAT (Condition): o T WHHA
3. WIFETEHT HTH T i TN TR o HHC o TR AR T
AR T ITAREEHT LA G o dREEH T | [RRIEEECIE |
T AT ATH
3. WIFETIRAT WU A SIHCTEEH! Fi<e # (Task): . SSRET THEE
TART T Ao T TdH Gears | ISIEE ATSRT T | . VNEE SRR
Y. %al:maw sreilTqu FATI T SWILT A (Standard): MW e faEe
ANEEdE GAT3T | = .  AEATTF OB AT PUEE |
K.mrmawaﬁﬁrr(swmw T geT 7 T
TR STIEIT THATIA | E[{f@lﬁ %l'f?} é’ HUSTT
§. WIFETERAT AR T JIHLEE WU R
T |
9. AR T SUH AR I €
SEEAT T |

EﬁTrlT{, AHT T THNEE (Tools, Equipment and Materials):

WW (Safety Precautions):

o TURKIA LA ITHLMH! TAN I |

o BRI QT FUBTT AR TAT Grefigesh! GLET e T |
o @ qor arfen woieReE TANT TR e A aere |

33



Module: 3 SR STIEAIT T+ (Basic Skills)
Task: Y. WFATOT TXAHRIG T |

F9T (Duration): YETd® 4.0 HUST + SA@RENG 2.0 HUST = 3.0 TG
H IORE (Steps) F~qq HE THRAT Ievd raa Wit e
(Terminal Performance (Related Technical
Objective/Learning Knowledge)
Objectives)
9. ATEYYEH TAFH oI | HSFEAT (Condition): o TR
. WIFETERAT AR TS AT WIETERT o UEA
YATTEEHT G T T | o fafa
3. WFATIRET RO EHT AEE T Rie = (Task): o Wed
IIFEE GHeAT T | UEILICARSERERIT . FRER
Lo Tﬁ[ < HH® (Standard): ©
TS T T | B o UER
Y. WIFETERET AR, STHEE T . SreTRETE RRmTE o THAEATT
YRS T/, THTHT AT T | o fafer
REREE STaedd AU |
&, AEAYIHA ATAR HIALAHAT F@T a0
= |

. HTITATEE FRFTRT FREREE 3 R
principle ST ¥l wsl TITTHT
RENT TERT ST T |

c. WAl qer et s TerEe Fam
T |

Q. Y YEAEAR! AT TH |

aﬁTrlT{, AT T IHNEE (Tools, Equipment and Materials):
1, BIER e ST, BIER ST WILT, 9, T T 74, faar gere ward

WW‘W‘?{ (Safety Precautions):
o ARKIT FLEAT ITHTMHI FART I |
o BRI QY FUBHTT AR TAT Grefigesh! L& e T |
o @ qur arden dieReE YA TR Ee W Ae |




e F AN ¥

1 fafer
(Cooking Methods)

3%



g % ARSI ¥- q% faf¥f (Cooking Methods)

&= (Description): 79 Hiegaw fafwa ww faftee wey wigee fie My, 3 fe By T v ue
Tl A T WIe® qHrEeT TRUHT g |

WIS IRUH (Module Outcome): T8 AT T Uy ARTendiee s fafoee wedr agfary, W,
=iy, ey, Tcdry, Ty, wey, ARy X Ry Bivee @@ bAve ieres @R 1 9699
HERY

HETE:

q. @efery M| Perform Boiling
qf=F T Perform Poaching
sdifeg M| Perform Blanching
%‘&I’ﬁ T Perform Steaming
AT T Perform Stewing
FRF T Perform Braising
WISF 9 Perform Frying
AWF T Perform Roasting
e. fufers 79 Perform Grilling
40.9f%g T Perform Baking

NG mpx < wA

T9I (Duration): TZTd® ¥.0 HUET + SA@EING 30.0 HUT= 3Y.0 =T

3%



Module: ¥ Tre fafer Cooking Methods
Task: 9 Agfers | Perform Boiling

¥ (Duration): JETFaF 0.4 HUET + SATEERG 3.0 HUeT= .Y =T
H IORE (Steps) F~qw HE THIRT Ievd T Wifafee
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TAFH oI | HSFEAT (Condition): EFN R
3. F T gAE T | o T o UREZ
3. AEAH ARBT GLATHT ITHUEE o RU/AFT/KoT o UFR
TART T a1 s | o TIUHH
Y. A AR A qAT JUEHI T Fi<E F1 (Task): . Bfr
srfiee e ATy T | Perform Boiling o or T
W, I THET GfuE @ anRt gey | e (Standard): e
T T | .
o AR (boil) TRuHT
&. T IHTe | (oo TSl wred) N N -

. @ AT [ETT AEde Tk, TTHRHT
IF T |

C. @ GTHI Uk Ufe) STeitehl geradrel
el |

%. Boil 9T @ ArEfieTs XRd/KOT/Menu
T ITART T/ 17|

q0. %1 ¥ WUU BT I hT I |

9. SUHI T ATREE TR T i
TATTHT USTIT 7T |

9% THIET AReE W |

FHAX T THE TUH |

o WNIEE/@rE AT
T |

o AT TRUHT
Yo aer/ara e
Rt/ A AR TR
TR |

o B IR AT
TG |

EﬁTrlT{, AT T AHNEE (Tools, Equipment and Materials):
S, TeF U, U, ATErERl AR qAR RUST @ e, Teal/ T e, N, grere

'{RW'GI’I’GI‘H’I"% (Safety Precautions):

o BT, AR T IJIHT A GrEfigEeh! TN q97 G G T |
o TURHIA GLEAT TSI AWAH FART T |

o  TUHT TAT AGNREE FANT TET AEE AIAS |

30



Module: ¥ Tre fafer Cooking Methods
Task: R UfEI§ 79| Perform Poaching

g (Duration):a'@'lﬁﬂag 0.Y HUST + @RI .Y HUeT = 3 ®al
I ICEE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. HAELTEH B for | HSEAT (Condition): e
3. FE A gAE T o fH=m o UREZ
3. AEAIF ARHIA GLEATH ITHEE o RU/AFT/KoT o TTHA
FART T a7 TS | o fafer
Y. ATEAEIHA ATEE AR AT FIHT T fiffe =T (Task): e o R
qrfieE SEeT T EF | Perform FEE
Y. e O R Poaching HIMe (Standard):
&. AT IT T White WTR T T [ANE . Ay TReR AR
™| . 5 AT AT IR |
9. TS BT Tell WA B T Ho@r | R ST T WO
| . A T
c. foufg wrfend e froman s=megH . Sfre ¥ W
erddiel A3 | .  FF TR dherg
2. HCWH ATSATS FANE ! o= W .
I T AT |
qo.Rafy o q fee 3€ R fee T
THTIA |
9 9. SSRHT eIl AT HabTe |
QR.HRT IeH e e |
93. %0 ¥ WUU BT I GHT I |

Q¥ JUHIT T ATREE ThT T Feiia
TYTAT AR T |

4. FTH e AN T |

3ﬁTf|T{, AHT T AHNEE (Tools, Equipment and Materials):

I, I, WEFHT AN TR RS @ A, Feal/TA™ 6, R, e, 99, d0ST, White ¥R, wIT,

Duster,g9q g1

WWW (Safety Precautions):
o BRI, AR qUT JUBHKOT AT GrfigEh] WINT ol gLl gerEd 7 |
o TURHIA GLET TSI AWAE FART T |
o TUBIT AT ANE® WANT &l e o |

3T



Module: ¥ Tre fafer Cooking Methods
Task: 3 @difeg T | Perform Blanching

T gars |

C. WHN FriX GhT WESHT TarsT T gea
g fe

Q. BT GHH WUUE BT €A T T |

0. JIFH AT ATREE GHT T e

TYTTAT USRI 1 |
99. %18 gFaEd AW T |

MeT HX T THHAT T |

o AfSCet /@ a1
WIH |

. WWl

o ST /@ arit
IR/ AR AR TR
TH |

o H RS AT
TRTT |

¥ (Duration): JETFaF 0.4 HUET + SATEERG 3.0 HUeT= .Y =T
w4 IURE (Steps) AraH HE FHET LA read WAt
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TAFH oI | HSFEAT (Condition): S
3. HEEd gAE T | o FHEIEIA . e
3. AEAH ARBT GLATHT ITHUEE o TR o fafg
TN T a7 a3 | o UTEHHT ATIITRAT o G HIAHT
¥, AALAEHAT ATAR A T ST Tl ATed
qfEE GHaT T | ke #m (Task): ATHT T THIET
(. Frgfmr T S T e e =S T | Perform S
. ST T R A 2o | Donening R
JHUg 3@ R e 9 JAeA | (qo00 A% (Standard): FUAEE
et srear wredt) o AT (Blanch) TRUHT
B, HOREHT el gie q e 9w HiSicaeT,/ @ qriiEe

A, JTHT T GAEE (Tools, Equipment and Materials):
T3 (Sauce Pan), Sell, e, o /T 9, Ffeu®T T, Teal/Ta™ Ieal ¥e, Duster

Y& AL (Safety Precautions):

o BRI, AR qUT JUBHKOT AT GrfigEh] WINT ol gLl gerEd 7 |
o TURHIA GLET TSI AWAE FART T |

o  SUF TA ANREE WANT &1 AEEr A0S |

EN



Module: ¥ T1e fafer Cooking Methods
Task: ¥ efig 79 Perform Steaming

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y HUST + TR .Y HUST = 3.0 HUIT
F IRE (Steps) AaH B TR YT geEgq WirAtee® [
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELTH AFH for | FTET (Condition): Rt
3. F A AT | o = o Ui
3. AEAIF ARHNT GETH JTHTEE | o Tl o THR
FART T a7 TS | %W(Task): o fafer
Y. ATEhdr AT IS AT FHBLT fEefirs T Perform Steaming o UIHHI/TUHH!
T gHAE® Ghed T | WS (Standard): qer T fafer
Y. Raawr atemar et a9 e o fRow niwar @ uard o T
&. U SFAUUfy Rewwaw! o R T |

T W wred | (R0 I 9va1 Wef) | o ATHR AR |

©. few T @rg werders fRewRA o O FHIH TR U |
T | o HW FEET AT

c. Rowwarg wifvene @t o | RITHT |

Q. @M Iehehl/AUTHHT ST T |

Q0. 9Theh! @IS U9t FTHISH ITINT/
T T

99.%1 ¥ WUU BT I GHT I |

Q3.SUFI T AGREE a1 T4 Feiia
TATTAT USTIT 7T |

93. %1 IrET AieE W |

EﬁTrlT{, AT T AHNEE (Tools, Equipment and Materials):
e, Feal/Ta™ Teal ¥e, T, Refiy o @ra ey, R, o 19 aer, R, Duster, BT,

'{f{&ﬂTW’I’vﬁ (Safety Precautions):
o HIEE, AR qAT IYHIT A WAKEEH! TN A1 G G T |
o TARRKIT FLEAT IUHI AAE FART T |
o TUBIT AN ANEE WANT &l e o |
o T Uled o AU T ALl AIATS |




Module: ¥ T1e fafer Cooking Methods
Task: ¥ fefas 79 Perform stewing
g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y HUST + TR 3.4 HUST = ¥.0 HUIT
I ICEE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELTH AFH for | FTET (Condition): Rt
3. FE A gAE T o = o Ui
3. AEAYIF ARHNT GUATH IJTHEE | o T o TN
FART T a7 T3 | %W(Task): o fRefag @ ffy
Y. ATEGHdr ATIA A qa1 guFw | Rafag T Perform stewing
T gHAE® Ghed T | HH® (Standard):
Y. WY X ANcaaars dmEvdes® am o TEefay nivws! @ gard
HTESTHAT e | T |
&. TATEHT WM 3-8 T ATEI® aa o Refay Tusr @@ gard
T | AEIHM ATAR I TOHT
9, FTEHT WY T ATACE T G | o TR AL A
FAL TG T A | o AT TAITSH TAR UHT |
C. AEYIH LA T Liquid (Milk, o Y THEH ARG
Wine, Stock)Tl'@l T |
2. FHH ATITA AH THT T GIUT
THT3A |
Q0. WM el /TR AT T ATTTTH
Wi Aied o T
99. %1 ¥ WUU BT I GHT I |
3. JIFH T ATREE GRT T Feiia
TATTAT AR 7 |
Q3. %1 IR A T |

EﬁTrlT{, AT T AHNEE (Tools, Equipment and Materials):

Feal/ T Feal ¥, UM, RefEy T THd @rd uaTd, 9 T WIET, Duster, BT, 94, Liquid (Milk, Wine,
Stock)

WWW (Safety Precautions):
o BRI, AR qUT JUBHKOT AT GrfigEh] WINT ol gLl gerEd 7 |
o TURHIA GLET TSI AWAE FART T |
o TUBIT AN ANE® WANT &l e Ao |

¥



Module: ¥ T1e fafer Cooking Methods
Task: & AT 9 Perform Braising

¥ (Duration): JET=aF 0.4, HUET + STAENEF 3.0 WUl = 3.4 T
H IORE (Steps) F~qq B THIRAT Ievd raa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AEITF AFHY i | FTET (Condition): E(ELE
3. F T gAE T | . B . e
3. AEAH ARHNT GLATH JTHUEE | o 17Ul o TTM
FART T a1 s | o FE T fAty
Y. ATEIE ATER AR q9T S Rf¥e #0f (Task): N
T qrfieE o T s 9 Perform Braising
4. WYX SRR HH® (Standard):
FE | . 3T TRuE @@ Ty
&. TUIHET I FASH T ATATE oA rare
T |
o FfF TRUSI W TETSHAT
9. FeE! qY T A T A AT FEE 3
FUCET T g o R I TR WU |
G. AEYTEH AT T Liquid (Milk, JRE S .
Wine, Stock)Tl'@l TR |
Q. FHH ATSTA AT THT T¥H iU
BT |
0. @M UTehahl /AT b T
aravas fr afed wf T

99. %1 ¥ WUU BT I GHT I |

3. JIFH T ATREE GRT T Feiia
TATTAT AR 7 |

3. GEIET A T |

3ﬁTf|T{, AT T AHNEE (Tools, Equipment and Materials):

Teal /A Fwal U, T, Ay T A9 T qa@re, W T AT, Duster, BT, 999, Liquid (Milk, Wine, Stock)

WW’F& (Safety Precautions):
o BRI, AR qUT JUBHKOT AT GrfigEh] WINT ol gLl gerEd 7 |
o TURHIA GLET TSI AWAE FART T |
o  JUHI AT AGREE FAN T&T AL A3 |

¥R



Module: ¥ UTe fafer Cooking Methods
Task: @ WIS 9 Perform Frying
FWT (Duration): 9ZTa% 0.4 HVET + ARG ¥ HUET = Y4 BT
H ITEE (Steps) A~qq B gFET 33T T wiafee e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. HAETEH B o | HFEAT (Condition): LAY
3. FW TG FAE T o T o U=
3. ATAYIF ARGAT GUATH JTHTEE | o RH ¢ UFER
YANT T 47 WS | o WIE T fAfy
Y. AR ATER AL T FIHT Fife rf (Task): e wrs:
T gfiEE g T | WS T Perform frying . =T
L. W TH  AED GG A& (Standard): © WA
ATETTH AT TGl Ao | SR G N —— o U wE T
&. TATEAT HAZ TG T WEaE] e fafer
AFYTFH qd @l qdqT3 |
o YR FmifeH | '
o, TR e TR YT e T | et o
¢ o TS TRUSI @I g -
a'ﬁ K3 @ T | Golden brown &elX ‘ﬂ@l )
<. WM T/ TIEET A I | ¢ Wed
o HI IR AN B
Q. Ul GHET ATEYTH AT GINT SN .
T T AteTEr T | ffa
90 Tehe! @HTTs O T |
99. %1 GFIH WUU BT I GHT I |
Q3.FUHI T AGREE TR T4 i
TAT AUSTOT 71 |
93,10 qUIET AN T |

3ﬁTf|T{, AT T AHNEE (Tools, Equipment and Materials):
T FeRl Ye, I, TS AU @ gard, W T AET, Duster, B, SR, F40E, T4, A€, O, 0
'{f{&ﬂTW’I’vﬁ (Safety Precautions):

o« BRI, AR qUT IUH A AAEEH] WIRT qAT GRET GRS T |

o TARRKIT FLEAT IUHI AAE FART T |

o TUHWT AT AREE FART TET GEM TG |

o TS &l AUASY TF ArEE |



Module: ¥ T1e fafer Cooking Methods
Task: & U®T 9 Perform Roasting

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.4 HUST+ ARG 3.4 HUAT=Y.0 |UI(
H IORE (Steps) F~qq B THIRAT Ievd raa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. HAELTEH BT for | HIEAT (Condition): LUE
3. FE A gAE T o = o Ui
3. AT SARHAT GLATH IJUHTEE | o T o THR
FART T a7 T3 | Fffe = (Task): Oven
Y. ATEGHdr ATIA AR a1 JIHCT | AT T Perform Roasting o T
T qrAEE FHeT T | TS (Standard): o PN
Y. 9T on T | o UMT MNUHT GT TaTd o ¥Hed
§. WA B AALAHAT ATAR AHT A5 T | o W W Y
fifee . YRl a0 S T AW
. YR ATER TR RO @ . AT R @@ s | ;@gnjﬁw
qae

AN AT T |

C. CHI T @Al ATAT TR 3

T AHH T FH [ERT T |

2. REUH w9 78R @ TEwl/
TAHH ST T |

0. U WHHL AATIH ATAL FANT
T FHT HSHT T |

9. 9MFH @S T T |

brownWW{ﬁl
o HM FHEEH UG

TRIUET |

931 GFIH WUUg BT I GHT I |
3.3 q41 AREE A6 T4 i
TYTAT AR T |
QY. HT FEEA ATE T |
3ﬁTf|T{, AT T AHNEE (Tools, Equipment and Materials):
T, BTE T@Cﬁ greg uard, g T 9T, Duster, freer, 9, arer, o, Roasting Oven Set, 9=, Baking Glooves,

WW’F& (Safety Precautions):
o BRI, AR qUT JUBHKOT AT GrfigEh] WINT ol gLl gerEd 7 |
o TURHIA GLET TSI AWAE FART T |
o  JUHI AT AGREE FAN T&T AL A3 |

¥Y¥



Module: ¥ T1e fafer Cooking Methods
Task: % T T Perform Grilling

RS |

qo. TEUHT T ATEAR @A THH/
TR Al T |

qq. W] GHET ATEYTH AT TINT
T FHT HSHT T |

1R. Wbl @AATg a4 T |

TYTTAT USRI T |
QY. BT FFIET AR TH |

93. B G WU HT €A T T |
Q. STHT TAT ARG THT T Fraiia

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y HUST + TR 3.4 HUST = ¥.0 HUIT
A TORE (Steps) At~aw B TR ST T Wifafee
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. ATILTE AR ol | HSFEAT (Condition): e
2. F T gAre T | o = o Ui
3. ATEYIE ARG UaTH SUHTEE | o ¢ IR
FART T a7 T3 | Fffe = (Task): Griller
Y. ATAIHA ATER AR 9T IUHT | WErE T Perform Grilling o e
T gHAE® Ghed T | HH® (Standard): o PN
Y. Griller g on ¥ | o icre wusr @ ward o Wed
§. QAR AEEAHAT ATIAR Griller TS TR | o ¥R T fH
frfee . frd s Ao | ¢ e TR
o, Yt ST T TR e | o e e g |+ e T
Griller T TW | brown %<lT W{ﬁl SRRIER) i
c. WEUEE ATIHA AIER S e Grill sign XU | hlaiud
T o  HF IR wAlTE
2. UHMEHT VAT UhUle ABMAE T |

3ﬁ?|'|'(, SIFHT T GHNEE (Tools, Equipment and Materials):
Eﬂ'vﬁ, W%C Tlffﬁ ECIE3) ‘ZIET?f, ™7 T HTST, Duster, i%IT-EI, %l?f, d1CT, 1, Griller Set, 979, Glooves,

WW (Safety Precautions):

o BRI, AR qUT JUBHKOT AT GrfigEh] WINT ol gLl gerEd 7 |
o TURHIA GLET TSI AWAE FART T |
o TUHW AT AEE FART T&T a4 |




Module: ¥ T1e fafer Cooking Methods
Task: 90 df%g 9 Perform Baking

T |

%, USlUigsh! AN qrbUiey Abare
HHTS |

qo. TEUHT T ATEAR @A THH/
qATBRT Al T |

qq. W] GHET ATEYTH AT TINT
T qET AT T |

9. qToheh! WIS O 1 |

93. B G WU HT €A T T |

QY. JTHTT T AREE q6T T Faifa
TATTHT USTIT 7T |

QY. HT GEIET AR T |

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y HUST + TR 3.4 HUST = ¥.0 HUIT
I ICEE (Steps) ATH B TR ST geEgq WirAtee® [
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELTF AHHE i | FTET (Condition): Sfere:
2. F T gAre T | o = o Ui
3. ATEYIE ARG UaTH SUHTEE | o ¢ IR
FART T a7 T3 | Fffe = (Task): Oven
Y. ATAIHA ATER AR 9T IUHLT | TAHS T Perform Baking o e
T gHAE® Ghed T | HH® (Standard): o PN
Y. Griller g on T | o WY UITH UhaI | o ¥Hed
§. WEHH AEIHAT ATAR oven @E | o (UG THIGH TR HTH! | o AN T Y
fO-fee ) o  @IT UaTH brown FHX o Ahrg T R
6. YR AER TR RO EreE T | o dfhT RN AT
oven W TW | o HI IR AN ERRIELI
5. WEAES! AEIHAT ATAR AR TG |

3ﬁ?|'|'(, SIFHT T GHNEE (Tools, Equipment and Materials):
Eﬂ'vﬁ, W%C Tlffﬁ ECIE3) ‘ZIET?f, ™7 T HTST, Duster, i%IT-EI, %l?f, d1CT, 1, Griller Set, 979, Glooves,

WW (Safety Precautions):

o BRI, AR qUT JUBHKOT AT GrfigEh] WINT ol gLl gerEd 7 |
o TURHIA GLET TSI AWAE FART T |
o TUHW AT AEE FART T&T a4 |

¥&



IS & HSIA L
et oo AR T

(Prepare Mise-en-Place)

¥



gug & l-?lsgvi Y: [t = 99’ T Prepare Mise-en-Place

f3a<TT (Description): 7& AITTH AN BRI WA, 957% T, Foal AN/ FAGA B, AG B,
WY HIEA, FMNAS T, B TR T, UM TR T, 6 TR T T Hireded/THFIH<ey TaR T
FITEIT Yl A T WIeE FHEY TS G|

WIS IRUH (Module Outcome): I HIETA T WU HTeTHe® AN BRW 9, 9875 T, FHoar
TWHER/ FAGA HIEAd, WHN/ FAGA HIEA, AG Hed, AY e, TS T, I TR T, AW
TAR I, T TAR T T BirgH-cd/THFIAHCd TR T4 T G&H gg |

FrieE:

Prepare requisition HET ®TTH =

Perform Thawing 9% RiE

Clean Food raw material == W’&/W TR T

Perform Vegetable/Fruit Cutting d(chl?llhv@vl I/

Perform Fish Cutting HTT ?l?.ﬁ

Perform Meat Cutting HTY Eara]

Perform Marinating TR

Prepare Dough EGRIRIE]

Prepare Condiments/accompaniments ﬁ'ﬁ_{ﬂ/wﬁ'ﬁ_&{ TR

AN G e W

¥ (Duration): FZ1+a% (6.0 HUET + STEEIRE 6.0 HUT= 33.0 HUaT

¥a



Module: ¥ < = TaR T Prepare Mise-en-Place
Task: 9 AW ®IOH 99 Prepare Requisition

F9T (Duration): YETd® 0.4 HUST + SA@RENGE 9.0 BT = 9.4 =T
A TORE (Steps) At~aw B TR ST T Wifafee
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATEAYTF AFHTY for | HSET (Condition): HET RIH:
3. F A AT | o TFeF/FEm FlaT o =T
3. AEIF K JLEATRT TR e E . ﬁi[/KOT (Kitchen Order o IATAXTRAT
TART T a1 s | Ticket) o W AHT
Y. AEATIHA AR AR qor gowr | 0 T P
T IHEE G T | _ A
FikE =& (Task): R -
Y. ¥ (Inventory) = T U [ S
TrITH Prepare .  ATAYIEHA
T AHEER] %‘Ijﬁ A T | Requisition T By
&, TIR TRUHT FHEE AE9qH *
AEAEETE T BRHAT 4 H® (Standard):
e FNEHeH a2 | o dfeTE T AN B

. WRT WHT Al AEE FEmEe AETET e wieaT |
W Wy o o T AR s | 0 T S e TR
T o HM FFAEH UG

c. Wi grediees! 3 WUSR T | T |

Q. BT GHH WUUE BT €A T T |

0. TUFI T ANREE T T4 Feiia
TATTAT USTIT 7T |

99. %1 TFET AieE W |

EﬁTrlT{, AT T AHNEE (Tools, Equipment and Materials):
HIT 1A, Inventory Register, Menu, Well equipped Kitchen and Store

'@'{WW (Safety Precautions):
o BT, AR T IJIHT A GrEfigEeh! TN q97 G G T |
o TARRKIT FLEAT IUHI AAE FART T |



Module: ¥ < = TaR T Prepare Mise-en-Place
Task: X 9% 79 Perform Thawing

c.

2.

JUH TAT ATAREE TRT T4 i

TYTTAT USRI T |
w1 g¥e AveE 9 |

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y HUST + TEEING 3.0 HUET = .Y HUeT
I ICEE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATEAYTF AFHTY for | FTET (Condition): DESH
3. @ T A T HTgh T, XFoIaT AR . TR
3. AEF KT GTHT JUHTEE | (o o AEATTHA
FART T a7 TS | CEari o fafer
Y. HTETIHAT AT AR T JIHLT
T ARHiEE WEe T | ff¥e #0f (Task):
Y. =fiE T eEfers WS SR @ ara 9% T Perform Thawing
W | HA® (Standard):
§. 95F T U @ anniiers: o WTETE FHGH BT
. T TR T AR T el
(Running water) TITS}IT"{ITI’@&T o T AEAE W T
o W [ afFcdie wear ®H QA e |
S S e o WMIH AL, FolaT, Y,
e I3F (Defrost) acH f2RR ATZ=Hraw AT |
ST '{T@T gTF Tﬁl o FH qgHled EIEEe
©. HT FFEIA WUUS HTI €I GHT I | e |

EﬁTrlT{, AT T AHNEE (Tools, Equipment and Materials):
AT, WFSRET, T I WHN AId b, A, 7Y

'{f{&ﬂTW’I’vﬁ (Safety Precautions):
o HIEE, AR qAT IYHIT A WAKEEH! TN A1 G G T |
o TARRKIT FLEAT IUHI AAE FART T |

o TG TCHAT THET WS WA GEH B TG |
o UFHICH I3F UNUH @rEEEqars 07 Fhedr T |

Yo



Module: ¥ < = TaR T Prepare Mise-en-Place
Task: 2 %= Wﬁ/‘}ﬁfgﬂ HT T4 Clean Food raw material

T FE THT aE T T TH |

. T TETele qFA AT T@le |

C. Sl Feraar g |

R. U@II®H! Il FATe |

0. FANART AR TH A9 FAGA
Qo fe 9+ gars |

19.90 e &¥ FAUHI RH AFaT
HAGAAS GBI A q@re |

Q.U Ol T e |

Q3.9 AR Hare |

QY. HTF A WAl B I TR T |

QY. ITHLT AT AT G T e
TYTHT HUSRIT T |

1&. HE FFIET ARE TH |

BN HeAhel S gea
AT Wil bl |
qUiETHT gedl SEUH |
THI AR /B T
ATCTD!

T o/ FHEHA TANT
I |

FHiEqAr q0 Ty qwr
qHr T

TR/ BT
A TEH |

FEre Ugide® FMutrswr
TRTH |

FH FEET Al
TG |

F9T (Duration): YETd® 0.4 HUST + SA@RENGE 9.0 BT = 9.4 =T
H IORE (Steps) F~qq B THIRAT Ievd raa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AEITF AFHY o | FTET (Condition): ol OB/
2. #f T gHle T o T AR TR
3. AT ARHAT GLATH] JUHTEE | o BT o UREZ
TART T a1 s | « WEA
Y. AT FER AW e gEr | (e P (Task): . Bfr
T AHAEE dEHeT T | o TE/FAG A6 T | | oy
Clean Food raw material
€. W—& AJ| ‘h(ﬂ\:“h(d A3 |
§. T3 WEHI TH AT Felhel g7 | Wi (Standard): RURCERIVAC LR

e Y&KR (Chlorine,

Peroxide, Acid
Anionic, Hydrogen
Peroxode,
Idophorous)

e WEHA
R ERIE]

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

WW (Safety Precautions):

o BRI, AR qUT JUBHKOT AT GriEEh] WINT ol gLl gerEd T |

o TURHIA GLET TSI AWAH FART T |

o TorEr qur gien AREE AN &t arEae Aaars |
o TMCES T THET &I FANT T radrl 913 |




Module: ¥ < = TaR T Prepare Mise-en-Place
Task: ¥ Perform Vegetable/Fruit Cutting HTEW@W W?:'ﬁ/
qHT (Duration):a'@ﬁ%ﬂ?ﬁ 9 |UCT + ARG 9 |UeT = & "l
F IRE (Steps) AaH B TR YT geEgq WirAtee® [
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELTH AFH for | FTET (Condition): HieT:
3. ® T AR T | o B . Ui
3. A SARHAT GLATH] IJIHLEE | o HI/KOT (Kitchen Order o THR TAT AHR
JIRT 9 AT TS | Ticket) o fafa
Y. AEACTRA SR AR e gem | ¢ e .« WHTH WA
< B T ke = (Task): ,
Y. TR A FAperdrs G T Perform Vegetable/Fruit &
Frfferor | Cutting T Fergr ey | 0 O
&. i TRuHT Tt e o WHR T WA
W glewte T H® (Standard): Hﬁ? qe:
©. BleFE TRUF T A wAGAE | ¢ FICTA BT SO | . T
AEALTHAT ATEAR BT | O o TR FE wT ¢ FER T M
F. T Fe FET (1x9x:%) M. (9xx¥ ) fferfirex
9. WEHIX (Jardinier) & HIa o MR (Jardinier) $T
(uxitxyy) Wl Lot 4, FRfCAET |
. HREET Macedoine % HTaA » HRISTET Macedoine ¢
(uxuxy) faferfireT (ot THfET Wt
. Tsﬁﬁ Brunoise F& e * g‘ﬁ%ﬁ Brunoise %<
(x3xR) FferfET (kxR MleTRET woH!
ERREIE] Payssane &c %IE\%( square o T Payssane < square
qo R, triangle 90 MR T circle 10 ¥, triangle 90 ¥
10 mm dia circle 10 mm dia wa%r
<. Batonette, Chiffonade, Fine Chop, |e &1 9FqET ARG
Wedge FT 1T putckeal
5. Mince T
c. H GFIE 9UUeg H T TR I |
Q. TUBI qAT AAREE g1 T e
TITAT AU T |
Q0. HF qFEIEA AR TH |

Sﬁiﬂ'{, SIHTT T qHAEE (Tools, Equipment and Materials):
WWW (Safety Precautions):
o BRI, AR q&T JUBHKOT AT GrfigEh] VN ol gL gerEd 7 |
o SARKIE YA U A FANT T T @ qen el ASReE AN TR AEae qore |



Module: ¥ < = TaR T Prepare Mise-en-Place
Task: ¥ AT WE‘\%( Perform Fish Cutting

90, HTT I WUUE HM €A BT T |

Q9. IUHIT qAT AREE T T e
TITTAT HUSTAIT 71 |

9. ®F R ANCE TH |

FW (Duration): I2Ta% 9 HUET + A@RE 3.4 BUET = ¥4 BT
A TORE (Steps) At~aw B TR ST T Wifafee
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATEATH AHH ol | HFEAT (Condition): A BT
3. F A AT | o = o W U=
3. AEAYIF ARKAT GATH JIHTEE | o A . UHR
JIRT 9 AT TS | o THRIT o Hicy fafar
Y. AR AT AL N BT
T geRfiEE GFed T | ffife #rf (Task):
Y. W ggF T | HIGT WEﬁPerform Fish
g s e Cutting
& ﬁ T T & (Standard):
0. A4l hYglh[ Cldelel dedl|
N o HICFHAT THTUA HUH |
TS |
C. gedl WUH! WEeg ¢ Ug A5 | o oo wAUF AEH TN
T | TUHT |
2. HTAT Iocl@ AT SHISH ATGT HIE o FH WUREA ANE
e Darne U@Wﬁl
e Supreme
e Fillet
e Paupiette
e Delice
e Goujon

AR, ITHTT T TANEE (Tools, Equipment and Materials):
Fish Knife, 3¢ S oS, &, Ua, FsT ¢, ArEn

WW’F& (Safety Precautions):
o« BRI, AR qUT IUH A AAEEH] WIRT qAT GRET GRS T |
o TARRKIT FLEAT IUHI AHAE FART I |

foran @ g AeREE WA el aEaE A |

13



Module: ¥ < = TaR T Prepare Mise-en-Place
Task: & HI{g WE‘\%( Perform Meat Cutting

quT (Duration):a'@ﬁ%ﬂ?ﬁ 9 HUST + TR 3.4 HUST = ¥.Y HUST
H IORE (Steps) F~qq B THIRAT Ievd raa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYH B oI | HSFEAT (Condition): g
3. F A AT | o = o Ui
3. AEAIF ARHAT GLATH JIHTEE | o A o fafa
TIART T AT IS | o THCE o B
Y. HTETIHAT AT AR T JIHLT . WIERT
T areiEE Wae T | ffi%e #rf (Task):
Y. WIS W 9T 98T T | TIT@WIE\%Perform Meat
= Cutting
&. :ﬁ;qoﬂ FUSTH! ATl gedl A (Standard):
| FRFar U
. FEE WUHT AGAS ¥ AT ASH ) .
T | o T AT ASHN TN
C. WA Sooid WU RIS WO |
o TET AT STEAT T | o TFw AR T e =y
o TICIHRAT Hla | (Finely chopped) WUT |
o AT FETS o HM THEEH AN
H TEIA UG BT T GHT T | TRIHT |

Q0. IYHT TAT ATREE THT T e
TITTHT AUSRIT T |
99. HF gFared AW T |

EﬁTrlT{, AT T AHNEE (Tools, Equipment and Materials):
Butcher Knife, 38 Uy a8, aldd, YR, fHeT %;, IS AaT T HIY, keema madine

WW‘W‘?{ (Safety Precautions):
o HEEIH, AR T IIHT A ArefieEsd] YA T4 G GHEE T |
o TURHIA GLET TSI AWAH FART T |
o T qun aiien AREE FART &t A qeEe |

LY



Module: ¥ < = TaR T Prepare Mise-en-Place

Task: © TIRAC 9| Perform Marinating

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y HUST + @RI X Vel = R.% Hval

F IRE (Steps) AaH B TR YT geEgq WirAtee® [

(Terminal Performance (Related Technical
Objective) Knowledge)

Q. AELF B o | HEEAT (Condition): TRARS

R. HE A ?fﬁ’c" T o =T (Marinating):

3. AEAIF ARHAT GLATH JIHTEE | o A o UREZ
TART T a7 S | o THE o SWM

Y. HTETIHAT AT AR T JIHLT . Fify
< WfEE daHed T | Fifée =T (Task):

Y. iy T TR WGy AT HTQDFﬂ? TS T&Tiﬁ?‘ﬁfl Perform HIAGRT (Herbs and
T (Bow) g i e | 2T e

! . wiE TRuF! AT a9

§. Y ATARET AT FHAAAEE S—— E
(Herbs and Spices)&l’%ﬂ%ﬁl ﬁféﬂ@l *

©. -3 [HTTTH =T (Gloves) TITUT . TR AR wE A9
A s <y T e

c. WG A A AFR, THR T {Y N
TS AT (Wraping) TRE v efr
i wy¥ 3 9 wver Wheier . T YRRET qRIE |
Restingﬁ?iﬁ?l’@l . TP aTEe A

. T G U HT €A 9T T | Sy

Q0. IUFIT qAT AIREE T T Fafia
TYTAT AR T |

9. M TR AT W |

EﬁTrlT{, AHT T AHNEE (Tools, Equipment and Materials):

Bowl, [ ?;S, RSIER, HICH ATGT AT Y, ﬁj, ﬁ';f W HIHATT (Herbs and Spices), Gloves.

WW’F& (Safety Precautions):
o« BRI, AR qUT IUHT A AAEEH] WIRT qAT GLET GRS T |
o TURHIA GLET TSI AWAE FART T |
o T qur aier dsEE W TR Qe qeEs |
o A AUAW TAT AT FALT AT |

L4



Module: ¥ < = TaR T Prepare Mise-en-Place

Task: & S FSH Prepare Dough

qag (Duration):a'@ﬁ%ﬂ?ﬁ 9 HUST + ST 3 TSl = ¥.0 Ul

F IRE (Steps) AaH B TR YT geEgq WirAtee® [

(Terminal Performance (Related Technical
Objective) Knowledge)

9. ATEYYEH TFH oI | JAFET (Condition): X (Dough):

3. F A AT | o = o Ui

3. AEAIF ARHAT GLATH JIHTEE | o A o THR
TART T a7 S | o THCE o TUAN

Y. HTETIHAT AT AR T JIHLT . Fify
T areiEE Wae T | Rife #rf (Task):

Y. ﬁ_@[ TR AAEEaE WET AFAH 2T TS | Prepare Dough Raising Agent (W
i R HA® (Standard): dcdee:

&, AH IS AT AERH! A9y Toiee, | ° et T o ek (. e
=, TTaTE g9 AT AT oo | e, R, T, 3 RN

©. I WIS SeR TRITET Rerers ) FHEGYHT HRGURT | | o ITART
ﬁ?ﬁﬁ‘l’(ﬁ?@ﬁﬂ@%l o TH T TUR HUH | o HEGM

C. I SIClS HETHT ATIT YUl TF o SIS SAF T FE
IR I T T | AT HUST IR

. T GER U HT €A g%T T | e |

Q0. IUHI qAT AIREE qHT M4 i | ° FPE FErE e
T AUSRIT T | |

9. M TR AT W |

EﬁTrlT{, AHT T AHNEE (Tools, Equipment and Materials):

Mixing Bowl, TSI <, 2T, Xig worre, #4, BT, T9, 9 SA9a1 911, Gloves. S H™H, Wire Whisk

'@'{WW (Safety Precautions):

o BT, AR T IJIHT A GrfigEeh! TN q97 G G T |

o TURHIT FLEAT JUHII AWAH FART T |
o f@r aur afier AieREE TRt T aEa qus |

1%



Module: ¥ < = TaR T Prepare Mise-en-Place
Task: < Prepare Condiments/accompaniments %i%ﬁraﬂ/@rﬁ?—rﬂ TR T

F9T (Duration): YETd® q HUET + U@ 3 HUST = ¥.0 HUET

H IORE (Steps)

AaH B TR YT
(Terminal Performance
Objective)

TS WA [
(Related Technical
Knowledge)

c.

R.
q0. %1 FIH WUU BT I GHT I |
9. TIFHTT AT AAREE GHT T Faiied

. A AHE oI |
. B T GAE T

AALAF SAHIT GRENHT ITHEE
TANT T AT S |

AALAFAT ATAR AL TAT FTHLT
T WHAEE Heher T |

¥, T W R a€T (KOT) |

Y AR AR @eEsT aEHr
FAS |

T FAUH @HAREH! Weead &l 9
TR FhT a7 el r T
ICREIERCIEE) Shape and Size HT
HTe |

TS ATadaTs =R T 96 qrl
T TS |

QA YH(d ATAR @A T I |

TITTHT AUSRIT T |

93. %18 gFaET AT T |

AT (Condition):
o fFem
. 7

ke = (Task):
Prepare Condiments/

accompaniments HirgUrad/

THFIAHEd TR T

HA® (Standard):

o W TUN W WA
match U |

e HE Gl 92T ik
[EaREEal Cooking Method
AT 9T |

o Nuitriation Value 9T@T |

o T, FU, TF T FHHomEr
THRIA FHIAH HTHT |

o HF TEUEA wAferE
TRIUT |

Condiments/
accompaniments:

o U

. UFR

o TUN/ITT
o faf

Kitchen Order Ticket:
o U=

o TP

o ST

Nuitriation Value:
o  IAAYRM

e Hecd

o ITAM

EﬁTrlT{, ST T GHUEE (Tools, Equipment and Materials):
Knife, Mise-en-Place Tray, Bowl, Plate, Choping Board,

'{f{&ﬂTW’I’vﬁ (Safety Precautions):
o HEE, AR qAT ITHIT WA AAKEEH! TN A G A T |
o TARRKIT FLEAT JUHI AHAE FART T |

o forEr dur aiier SRe® WA T qrEee e |

L8



e F AT &

e ot q
(Food Commodity)

e



Hege: & @e 9] (Food Commodity)

@ (Description): 9 AT fafsa @Te s (Food Commoditi TFael T T HIEE THIALT TRUHT
gt

ﬁ%ﬂ? RITH (Module Outcome): J& RN Uaty wiRTeTdieE @™ €] (Food Commodity )
THN TSHET , e, A T97 AYEE T U39 Al T UEaes TR T+ qeH gig |

9. TS, AT T IEATHT IRHRE® TR I |
3. W@ FT IRFHREE® TR ]

3. TERE! T @] IRHREE TUR T |

Y. W a9 AgHT INFHFREE TIR T |

¥ (Duration): ¥Z1+a% 33.0 HUET + SAEENE (G4 .0 TSI = 24&.0 HUET

L



[ ASTA €.9 TEH, W qr e |

fa=T (Description): 7@ AeerH T &l T fafage Ta, AT T wrear gFardl w9 T divee qHEe
RUHT A |

WIS IR (Module Outcome): TH HeTd U WUIfy WRandie®e w# fFfoee wer arfry, @y,
saifey, Rafus, ey, asfs, wEy, Ary T Ry ffteae ame Bie aieree Tar 1+ a9
ichl

. &7 9T (Plain Rice) T 1 |

. HICH IS (Kashmire pulao) I |

. oo e (Jeera Rice) dIX T

. BT A (Chicken Biryani) ddm |

. A A TR T

. A AR T |

& %S Il (Seafood Paella) T T

. fmar (Risotto) AT T

. s U9 (Fried Rice) TR 79 |

q0. Jret=dT (Polenta) TR T |

99. FATTAAT (Cannelloni) I T |

9. TINIE A@MAAES (Spaghetti Bolognese) TR T |
3. TINIET FHEMRT (Spaghetti Carbonara) T 7T |
q¥. 9 (Lasagna) ddR 9 |

q¥. Y9 9@ (Panne Napolitana) TR 19 |

q%&. ﬁw@’%‘*ﬁ (Fetluccine Arabiata) SIRIEIdl TR T |
Q. RS (Nasigoreng) X T

95, IR (Ravioli) TR T

9R. HEMH G TR T |

N G MM X X W Y o

N

FW (Duration): JZTa% 4.4 ST + SAEENE ¥Q.4 HUST= ¥2.0 BT

%O



Sub Module:&.9 g, Y& AT 9w
Task 9 : 9TET 91 (Plain Rice) 79 T4 |

Q2. TI AT 18 HISTHT TR
T

93. H I YOO HEACTA THT
T

Y. SIHET T ANREE THT T
i T e 1)

%, T TR AE T |

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y HUST + TR 4.4 HUeT = R.0 HUaT
H1d TEE (Steps) e BT TURT YT | qeEaa Wifatee W
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATALTH AR o | FFEAT (Condition): IET 9@ (Plain Rice)
2. B T g T | . o  FAYRT |
3. AEYTF SARKI GLATH SIFEE | o WY . FATEEE |
TART T AT S | o THIE o TTET WA YHTGHET
Y. AEYIHAT AR A T4 FIHT AT T RS
T qrEwiEs Gher T | ke #rf (Task): o TTHT WIT UHTSA A
¥, T S AREEATS AT g::nmju“ T Prepare | g (Ingredients)
AT {E T | HM% (Standard): o T — 9§ foreT
§. TUAATS G TRT FHarsa . e € 3y qo | * TG — 300 WW
9. FAUHT ATAAAG YTl T@TAL BT fve Rsiea |
¢ I qo fareaw fiemr W | R T
c. WISTAT YT =THeT WwaT 3/ 397 Td | .
Q. ::;;Ié TR IHIAT TET q=aTeT . T
|
Vo gy Bt e | T
AIHHAT AT T o | . FHEEET e
99. Wbl AHAATE ANNATE HahTed | T

3ﬁ?|'|'(, IYFHT T GHAEE (Tools, Equipment and Materials):

WW (Safety Precautions):

o IEUE, A TG IYHLOT WY ArEdieEen FAN U GET gHEE T
o TARRKIT FLEAT JUHI AHAE FART T |
o fo@r qur aiien AREE FENT TR wEaE a9ere |




Sub Module:&.9 TEE, AT AT II&am

Task R : U 913 (Kashmire pulao) TATT T |

¥ (Duration): JETFaF 0.4, HUET + SATEEIRG 3.4 VST = 3.0 TS
H IOEE (Steps) Fraw w1 TEET Se¥d | SeEud Wiafte W
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AELAF AHHN o | FFEAT (Condition): FHIHY IS (Kashmire
. FE T g T . e pulao)
3. AEIE SARHIT GREHT JUPEE | o HY A
TART T AT TS | . TERE ©  FaEE
Y. HAELTHAT ATAR AR TAqT ITHI o fosr gff
< gratfiee G T ke = (Task): o HYHY TAI THTHAT
L A AR A aEvas | Pd IS (Kashmire AIAST I AEAIHEE
1 pulao) TTATE I | o T TS THISH
. fafer|
&. ;l];:lvlls d;cm-n TRg FarSA | A (Standard):
o, 79 T HIR Ul HARET L . wrd T
T | frafia O A9 (Ingredients)
c. Slice FIH! SIS T g T Terl T « WT — Y00 W (long
FryTﬁ‘{mﬁl o TG AT CT WUHT | grain)
%, FT, qa, fpatae, REeers e oA e s o HTY, T3, T,
N < o AREA — wo U™
W@@ﬁrﬂ%{ﬂ'@l JR S - o e 200
90. bdlUh[ IATHAATE YdIiY WWTIT ml ° o R :

FE ¢ g Qo e feme Tw |

9. 9T WIEHT TFaArs qars |

9. TSI, w4, b9, AT T
FfeaIels IgHIST T AHA ek Q0
afg R0 e el

93. AT WISTET U= TS |

Y. TRA I A Bl AIETHT @I
AT |

QY. T T I I 5T |

Q&9 GhUleg AW HH T TG ATTH
et YT qraF o

. TFH! Wi T uFE Fems Wit
T

qc.ge HEM T FER WSS g9 @K
AT |

qR. Fry T T, Dry nuts T cobe apple
TH |

o TU (W) — ¥ <o«

T
e HUT (saffron) — 9/
=
o TWUT — R 9
o AN, YHHA, TTea
Aol — BT 0 U
e Brown onion — 9 4T
o TAI WRAN FEH  —
R0 UH
o = — q0 U
o« ¥ — R TFA FFA

o T/ BT FE

&R



F ICRE (Steps) Araw B GHRT Se¥ | SFEEd Wifated W
(Terminal Performance (Related Technical
Objective) Knowledge)

0. 9TFH] AHAATS ANNATE [HebTe |

R.TAR BIHAG qrS; WISHT ARG T
RiE]

IR.HI GIIH WU Ul H €IA FHT T

I.JUHT AW AGREE  GHT T
Fafa T swwerer 1)

Y. B FEIET A T |

SﬁTrlT{, IIHT T GHAMEE (Tools, Equipment and Materials):

WW’I’% (Safety Precautions):

o BT, AR qAT ITHLT G GrEfiEEen] TN q97 G A T |
o TURHI GLET JUHN A FART T |
o fo@r qur aiien dREE FENT TR wEeE aeere |

&3



Sub Module: &.9 TEE, A AT II&aT

Task 3 : ORT WS (Jeera Rice) TR T |

T
QY. SIHIT TAT ATREE qHT T
e Tarar YUegrRoT I |
q&. B IFAET AT TH |

qH T (Duration):a'@ﬁ%ﬂ?ﬁ 0.% HUET + SAEEIN® 1.0 ¥l = q.% ©veT
A TORE (Steps) A-qw FE GRS ST | SEEUd WAt [
(Terminal Performance (Related Technical
Objective) Knowledge)
9.  AEYTH AHHE oI | AT (Condition): ﬁ'(f'(l'&s'ﬂ(Jeera Rice)
. & T gAE T . B o AR
3. AEYAH SARHIT GETHT . WY o FAA|
IIHTEE FANT T a1 TS | o IAFMCIE o THsr wfafer
Y. Il AR A qd S ER R e
IR T AAEE G T | e = (Task): ATTIT T AEaAEE
J. W TR AT A ‘jgpfjdjjzm . forr wgw T R
IRATTT FHeAT T |
§. UCEET 9T R WF (Standard): HATT (Ingredients)
9. RN BT ST T | o w ARrerd &g | AT HIHET AAATT AT
c. T T ARers SR g T TEFTAT — oo ™
TEHTS | . THEE WW @ TR | 3 A0
%, ST, T, T TesAers B | S o ST T — q/3 T
0. THHT W TR TG IS &S| | o HE WA T
19. T GH TR Hars . FfEEET a0 0o 3
93, T SAE A fe T o T - R gH
93, Tand for T e ARy W o TEE =
Q. FTF GEIA WUARY HRICIA TR e T —RAIW

EﬁTrlT{, ST T GHUEE (Tools, Equipment and Materials):

tIﬁ'?ﬁ,a‘l <1, ,slicer,bowls,wok

WW’F& (Safety Precautions):

o BRI, AR qAT BT AT AHEED] WM 1 Gl GrEd T |
o TURHIT GLEAT TSI AWAE FART T |
o T qun aiiten AREE FART et qrEaE qaEe |

&Y



Sub Module: &.9 TEE, A AT II&aT

Task ¥ : % fRAFT (Chicken Biryani) T 19 |

¥ (Duration): JET=aF 0.4, HUET + SATEEIRE 3.0 VT = 3.4 TS
H IOEE (Steps) Fraw w1 TEET Se¥d | SeEud Wiafte W
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AEAYTF AHH o | FSEAT (Condition): %= S (Chicken
2. H T AT T | . e Biryani)
3. AEYAF ARHIA GLEATH . W o HAUTMI
STHCTEE FAN T AT I | . IFRE ° dEl
Y. ATEIEA ATER AR q9T U o T fafar
e wn—— ke = (Task): o =T BEm awrEhar
o YR T e g | P T JR | AT T AAAAEE |
’ o Prepare Chicken Biryani o THT T gmsT
§. AT FEEHTET AT, TG, TR, HHS (Standard): LAl
fir";f‘rﬁ IS, ST SSX T AR . éi\;:u@ Tgﬁ TS | yrorat (Ingredients)
! > ! o T - g00 UMW
. FHAATS J@IIX & AT G0 e Chicken Cury | | qoogmen oy
e IR T@ T 9 qeie | Rice®! 8T M0ET| | | o0 o — qo0 wma
Z. Fry pan 91 ¥ @ TH 7 | e Chicken I A &7 | T T AT — 1%
<. RE, BT FAHAE S g T T DD | —
qa¥ Td | e Rose Water &1 =& e
) [ ] - ?.K W
qo. HUSHET TS TH T+ T slice AT . P e — 4
FTEHT TS ST g T qX o FOREEET ARG | | R ager — u
et | TGS | . TH—u T
‘H.@% WISTAT TISTATd, waT, Yo, . AR T — 400
EEL T STeddrs qg\%@ﬁ T

chopped WW@W&‘Q@I

Q3. Wl A TEH Chicken &5 9Y
fome ey ¥ = wer e T
A3 |

93, T T TEE AR Tl s T
IFAT 2|

Q. AN FH TR HRa 4 Feeasw
T e T IBTI |

qy. Rt gw are fem )

Q&. THH! TaE Hars |

. IREET v, gt srader @iy e
g |

UH

e TJ — qo00 Y™
o TITS HICH — 00 UH
o WU — R FcT

o AT, A T GHAA —
Q0 u™H

o SRE® AT — ¥ F&A

o ANEd, FI9, "W — 30
N

e Rose Water -2ml

&4



H IORE (Steps)

A-aw HE GHIRT X
(Terminal Performance
Objective)

TS WA [
(Related Technical
Knowledge)

9z, Tl b fBRar g
MaTe |

9. TG e oA werr afg
KiE]

0. H THIH WUAl HTIETd qhT T |

9. STF qAT AREE GHT T
Mt Tam=mT SUeRer 19 |

3. % e AfE W |

SﬁTrlT{, AHT T IHAEE (Tools, Equipment and Materials):
WTG?L?’I\T,T?TFH Eﬁﬁ@?ﬂﬁ%ﬁ@ﬁf,mnyani bowl,spoon,Deopping board,Serving Dish

WW’I’% (Safety Precautions):

o BT, AR qAT ITHLT A Grfie®sh! TN q97 G AR T |
o TURHIA GLET JUHT A FART T |
o fo@r qur aiien dREE FENT TR wEeE aeers |

&%



Sub Module: §.9 U9, T& T4 Tl
Task ¥ : 99 W& (Naan Roti) TR I |
T (Duration):a'@'l'irlcﬁl? 0.% ¥l + eI 2.4 ¥Uel=3 .0 ¥ual
F ICRE (Steps) AFaH M TR ST | gFEaq WiEee §e
(Terminal Performance | (Related Technical
Objective) Knowledge)
9. ATEAITF THHN o | JAFEAT (Condition): = A (Naan Roti)
R. m%‘%ﬁﬁl o o o SIYROM |
3. AEYIF ARG GEATHT JIHEE o WY . FIUA|
JANT T AT S | o THE o fHroT yfafer
Y.,  TETH AR AW A IR T e T A TEGHT
qraieE Wahe T | Fifde = (Task): AT T
v, U FEE qraiEEad aEvTE xpajﬁaanazzi T e |
IR T T | o M UL ST A
. Wl @S e T AETH G | W% (Standard):
©. FaTH FEET gedT @eal FNIT T AT | o Dough TUR TWAT| | A (Ingredients)
FERR T | o TodAAS | e ww
c.  Baking Powder T 2T X fams 1 (Naan) &1 &R | ° Baking Powder — 4
2. 7, B T 9 TWR B HER Dough eeal i
AR T X /R °UET BUSH GIR TH | o anr awgd w0 e —RAd
Q0. Side TAAATS THT T | TG THITH | - R 3
ﬂﬂ.é@aﬁﬁ%Doughﬂ'@TWW o Ufewmr =R wmr o
G T AR AT T geal ST | erulerrercall © W T RoouH
93. W PHT Toadls Ael TH o AR TH WU o T — AR
93. Sooll A Tol ok =8 ST X o Iar ST TEEUHT | e
@ . AR A | 00 T ¥
9Y. BRIl WEAR Tl & (Naan) FT | T@E N
AHR | o T — ¥o0
4. ATd! Tgd WA T e T e | Rfer
1&. WHH TEAATE Bk HISH TH |
Q. Y qIIH qUUT HECT ThT
T | JUHT T AREE qHT T
et Tarmr swerer T
1. 1 GHERA A TH |

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

R U £ W | S| B | | RS K M [GR I CAREZ Y
WW’F& (Safety Precautions):

o BRI, AR qAT JUHTOT A AAEED] WM a1 Gl GrrEd T |

o SARKIE YA U AT FANT T T @ qen el AeReE AT TR wEae qere |

&9




Sub Module:&.9 TgH, AL TAT Irear
Task & : = (Chapati) T3 T4 |

¥9T (Duration): YETFd® 0.4 HUIT + SA@EINGE 9.4 HUST=3.0 FUaT

H IOEE (Steps)

Fraw I TR ST

Tetag WA w9

Y. T U OIS HEHCTA THRT
T

QL. ITFT A AREE  TERET T
Faiia Tarar AU W |

9. B e AeE T |

(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATALTH AR o | JAAET (Condition): Ui (Chapati)
3. & TS AT T . e o AR |
3. AEYIF AR GLETH JTFERE | o I o AU
AN T AT S | o THCIT o THroT fafer
Y. AEIHA ATAR AR FAT FIH o Ul THTSHAT AT
< HIEE e T | Rf¥e 0 (Task): T AETHEE |
q. W7 T AEEdE g | TG TR T L Prepare | | ooy gy R
IRATTT FHeAT T | Chapat A99T (Ingredients)
&. T ATCTHT ATET T 99 HErs | e (Standard): o @ — q/R fHaw
©. T BTeR 6B | e Dough TIR TH | o — /R R
c. #&Dough TUR I | o SodlaTs UL Bl ATHR ==
2. HUST GIUT HE AT Tl TH | el e UMl oo fHfer
q0. BT Y0 MW &0 UTHH! [BHTET INT | o ATAHT ATaT AT TE@T
TG el TS | THTTH] |
9. HW T I FTAT ol BHHT AET | o TIER TTHT |
TaT T MBI AT oo | o TEHR WU |
93. AT A §F T6 FHET TAAE | o FoaE qTEHH
A | o HEGHEA ARG
3. THHT TS Bl WS T | TG |

3ﬁ?|'|'(, IYFHT T GHAEE (Tools, Equipment and Materials):

vQ
T, AT /Aol Cad, TIe, qal Il =], Il 9, Duster

WW (Safety Precautions):

o BRI, AR qAT JUHTOT A AAEED] WM a1 Gl gerEd T |
o TURHIT GLET TSI AWAE FART T |
o T qun aiiten AREE TART et qrEaE qaEe |

&G



Sub Module: &.9 TEE, A AT II&aT

Task © : & FE U (Seafood Paella) TR T |

F9T (Duration): YETFd® 0.4 ST + SAE@ENGE 2 .4 HUET = 3.0 HUaT

H IOEE (Steps)

Heaw HE TR Sevd
(Terminal Performance
Objective)

Treftaq Wiefe T (Related

Technical Knowledge)

9. ATAYTEH AHHE oI |

3. H T A T |

3. AEIF  ARRITA TR ITHTEE
TART T o1 T3 |

Y. AR ATAR AR T4 SUHT T
AHAE® Fherd T |

T & B 11 M 1 715 x| R | R
RETTET G T |

&. paella pan (9T YT+ AiST) AT JAels
TH T |

. g, T, B R ar T el e
“@"ﬂ%ﬁﬂ]’%ﬂ'@'{sauteﬁl

C. HANUH THA QX B 9§ 9 R O+
e |

2. Fishstock@WWTﬂH“ﬁﬂ?@

40, FHIN AT FHA |

99.Mixed seafood Wl AIEE TET
T & 7|

.M HH T wigms EFdkl giR
rIATeATS e o |

3.9 T A= @R s

V.9 e qMHadl [ T we drg
[Ecal

.78 [ Fe wrren Jer arg 9 T

&, GV WUUT HEETA GhRT T

. JUHI TAT ATREE T T
Feiia Tarar yrgReT T |

1. HTd TR ANE TH |

HILTT (Condition):

Pk s (Task):
& F 9 TR I |
Prepare Seafood Paella

A% (Standard):

o TRl HAX WUH|

e sea Food &I @&
ATTH |

e TMHT “TH TUHT
THH |

o FHIIGEUEA wfeE
TEHT |

=& P I (Seafood Paella)

J94T (Ingredients)

HALT |

AT |

fosor wfafer |

& g qIen d@wrHar
AIAST I AFEE |
& g qen g@wrsy |

AMHA(medium grain)

— 400 I¥H

TS (chopped) — L0 AH
TMHET (chopped) — 00
UH

Bhar /i — Yo 7
Tar e gar i — jo uw
g fig g — o
UH

Mixed seafood — 100 UH
PR — q B

Fish stock — R ferex
Olive oil - ¥0 TA.f.

T 9% o ==

A — /R B
TE=T

Sundryed tomato and mix
olives for garmish-3 <&

Lyl

o~

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):
‘*:lfﬁ ,Eﬁﬁ, :ﬂ's’fﬁ/%! o C?IE, paella pan, Knives, Chopping board, bowls, pots, spatulas, laddles, plates. spoons,

forks,

WW (Safety Precautions):

o BRI, AR qUT JUBHTOT AT AAEED] WM T gL gerEd T |
o UK YA SUBT A WA T T @ qen e AeReE AT TR wEae qeere |

&%



Sub Module:&.9 g, Y& AT 9w

Task & : f&@mar (Risotto) I T

g (Duration):a'@'lﬁﬂag 0.Y HUST + TR X .0 HUT = 2.4 HUeT

A TORE (Steps) ACqw HE GRS | gFEd WEEe S

(Terminal Performance (Related Technical
Objective) Knowledge)

9.  ATEAYTH W& for | AT (Condition): @ (Risotto)

3. @ T gAE T . T o FAFURM|

3. AEIH UK GLATH JUPEE | o H o HAUA|
WART T a7 S | o IAFMCE o fHror yfafer

Y. HEAYIH ATER AR T FIHT . T whrgEr duArey o
T areiEE W T | Rf¥e P (Task): JIEE |

Y. W oW A sEvs *;ﬁfjow T Prepare | | Ry qarey B
RETTT Y T |

&, THAAE B | W@ (Standard): #ATA (Ingredients)

©. | T (pot) A Olive oil ATE TATST| | o =TEE FHeTHT | o THEAE@EERR) — GO

C. T, GgF, TEX ¥ g 4 TATCEFH | o e il qed =
TH FA T S| (Saute) T | TTHT | o TWH — 300 ML

¢ = T QR . e frer |0 W oo ML

q0. ¥@F @R FATST,Moshroom T T | «  TAT & HUHT| o T FRA FH — 3
i TR 3T o )| . 6Fﬂ%ﬁﬂT‘TﬁTgratted e

99, AT WA T T PR SRR BEAY | B R ¢ TTARAT FH— L0 g
FAHAATE T {2 | o HHGEAET AR o TS HREA FCH— R0

Q3. AT TH UG T EeR IHTS | TGH | i

13. T9 GH T Aq& T qrg BH T o T -9 o WA
et BTeR =rereT | « A& —q0 9w

QY. AW FreT T 9 T WREE @w . Ef:ted a;njsznﬁ%'
Wfl . cheesep— 40 YW

- m&am %ﬁ?ﬁiﬁ » Oveol - &0 ml

Q. H I qUUf HEACTA THT T |

9T, JUHT I AGREE  qHT T
e Taear yUegRe T |

9%. H1F FrE AfE W |

a'ﬁﬁl'l'{, IYFHT T GHAEE (Tools, Equipment and Materials):
‘*:lfﬁ Eﬁﬁ:ﬂgffﬁ VeIl (Chopping Board), Cooking pots, wooden plates, spoons, forks,graffors
WW’F& (Safety Precautions):
o BRI, AR qAT JUHTOT A AAEED] WM a1 Gl GrrEd T |
o SURKIE YA SUBT AT WA T T @ qen el AeReE AT TR wEae Ao |




Sub Module: &.9 TEE, A AT &

Task & : 9 WEE Ued (Fried Rice) IR T |

¥9T (Duration): YETd® 0.4 HUAT + SA@EINGE 2.0 HUST= 3.4 HUAT

H IOEE (Steps)

Fraw I TR ST

Tetag WA w9

Y. §g THE qAUEEAE A
R AT T |

§. WSS HACHAT defells TH T |

O, THTAE TSHISA |

5. WRET THT FICH W T 9 G
vegetables%“@‘?l’@'{ﬂ@(Saute)l

Q. ATl WId UL e |

10.999Y, 9 ¥ A= e MR T
e |

19. %15 TEHTS AT (37 |

R0 FIES g 15 WIS A T
T

93T BIEHT BRAT TS T A3 |

9Y.HT U VOIS T IhT T |

QL. ITHCT T AGREE G T
i T 9oerRer T |

€. FHIEA AWerE T |

I WES Ted AR T |

Prepare Vegetable Fried
Rice
A& (Standard):
o UTEY, T¥ Y WRA
T |
o THHI AT TET IH |
o BT TS g |
o FEGHEA ACE
TG |

(Terminal Performance (Related Technical
Objective) Knowledge)
9. HATEYTH AHHR oI | AT (Condition): A WleS Td
3. ® T AR T | o A o AR |
3. AEIF UKD GREAHT IJTHTEE | o HI o TS|
AN T AT S | o THIE o THroT fafer
Y. AMETIHA AR A TAT SUH o WIZE EH UHIH fafd |
T gelEE waa T | Rfte @ (Task):

o WZE UIE  FASAl
AT I ATl |

J9IH (Ingredients)
e Ul AET WA—EO0O

H

o TATS HRA! FHICHI—
q00 UMW

e WX HM — £O0 UH

o TOR WRMAT HIEHN —&O
=

o TR TEFr WA FEH
30 U

o o ARAT FHEH —Y¥O0
piE

o T AT —q e =T

o TA — YO ml

o AIEH — § <A TEA

o YT FBEH — R HA

o T W -0 g

AW, ITHTT T TEANEE (Tools, Equipment and Materials):=[@ 3T, el /=Meal (Chopping Board),

Cooking pots, wooden spatulae, plates, spoons, forks,wok,ladle,gasrange

WW’F& (Safety Precautions):

o BRI, AR qAT JUHTOT A AHEED] WM 1 gLl grrEd T |
o TURHIA GLET TS AWATE FART T |
o T qun aiiten AeREE TR et qrEaE qaEe |

9



Sub Module: TEH, T T A&
Task 90 : =Tl (Polenta) T 1 |

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y HUST + TR .Y HUeT = 3.0 HUaT
1 ICEE (Steps) Araw M THRA SeYd | 9FEtud Wt W
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AEAITF AR o | HILIT (Condition): E K] (Polenta)
2. ®E T A T . e o AR |
3. AEIF ARG GUEATH JTEEE | o A o IFUA|
FANT T a7 WS | o THCIT o fospur wiAfer)
Y. AEIHA ATAR AT FAT FIH o THIA Al
T qrEwiEs Gher T | fike #f (Task): o TEI
. ¥ TR aeieEdAE  qEvE AT AR T Prepare | gepmr (ngredients)
JRATHT Febead T | Polenta e Polenta — ¥0O UM
&. Sauce pan ¥ 9 T 39 SHTA | H (Standard): e T — X¥O ml
. SFIFN U T IO Polenta FEAN | o OReAerE Al ga | o W — §00 ml
G HIEH! Tl FTarge T THTTHT | e T — 9§ THA T
G, Wel=dTerg sl g T4 IS | o HUGFAET AN | e dSX  — ¥ UMW
%, I @R T as | TEH |
Q0. AN =% T T FaT QT A3 |
99.TTebeT Qlel=dTells AT T@Y e T
9. B GHI AU HIICTd T T |
13.39HCT  q9  ANREE  WHT T
freifea Tarar Svgrer I |
Qy. T FHEIEA AR TH |

EﬁTrlT{, TIF T AHAEE (Tools, Equipment and Materials):?lfﬁ ,EﬁFf,,TﬂE\Tfﬁ Vaial (Chopping Board), Cooking

pots, wooden spatulae, plates, spoons, forks, Polenta

'@'{WW (Safety Precautions):

o BRI, AR qUT JUHTOT A AAEED] WM a1 Gl GrrE T |
o TURHIT GLET TSI AWAE FART T |
o @ qor e derEE Wi TEt qEaE aurs |

©R



Sub Module:&.9 TE, A& TA1 &M
Task 99 : FIEAMT (Cannelloni) TR T |
¥ (Duration): JET=aF 0.4 HUET + SAT@EIRGE 3.4 TUET=Y¥.0 UGl
H1d TEE (Steps) I FE TR Sed | gFad Wiaee WH
(Terminal Performance | (Related Technical
Objective) Knowledge)
q. ATEYTEH AAET oI | HJATYT (Condition): Wﬁ?ﬁﬁ(Cannelloni)
3. & T AT T | o T o FFURT |
3. AEIE ARKITT GUATH SUHUEE TN | o 7 o FATA|
T AT T3 | o BT o AT fafer |
Y. AETAHA AYER AR qA SUBT T | o HEE B (Task): o THTIA faIfer|
A FHaT T | o FIIAN o AT |
Y. WY THINH A ATEvaE  IRHATITHT (Cannelloni) T
FHET T | T HAIIT (Ingredients)
&. Ready-made Cannelloni pasta T A © HH® (Standard) « Connelloni Pasta -
oi T efres . olognese
e Boil T ¥ T TMT Refresh TRT T |« Bol @ fmor | YOO TN
©. TJIJT Bowl HT Bolognese,, ATAT Bechamel T Cannelloni Pasta HT * Bolognese Sauce-
Gratted cheese T HATIT | AT | éoi WI s
e Bechamel Sauce —
z. Bolognese % 89T Cannelloni Pasta @ | ¢ Grated Cheese / Y00 UM
T T | OreganoﬁTopping
T | e Grated Cheese -q00
%. Baking tray HT TGl Tomats sauce g %ﬁ T
T Fi'ﬁ' e Oven ¥ & §3|‘|f T
Cannelloni &g g T | T oS 00
. Bake T | e Tomato Sauce —9
qo.mif¥are at#fl Tomato sauce / Bechemel o
T ?,q?i'ﬁ o FHRGHEET AN
T e Oregano — ¥ IH
99.Grated Cheese / Oregano o Topping RIE]
9. Oven ®I ey @‘Ifl Bake W9 T
salamander W 1
93.0ven AE M&IIY AEMT @ 99 (Serve)
T
QY. B TEIA HUATE HTIESA GHT T |
QY. JUHLT AT AREE 1 @ i
T HUSROT T |
Q€. FEIET AR TH |

3ﬁ?|'|'(, IYFHT T GHAEE (Tools, Equipment and Materials):
‘*:lfﬁ Eﬁﬁ:ﬂg\ﬁf Ve lca =g , chopping Board, cooking pans, roasthing tray, spatula,

spoons,oven,salamander,Gratter,Oven gloves

WW’F& (Safety Precautions):

o EUE, AL TG ITHLOT WY ArdieEen TN U G gHEE T
o ARG YREAT SUB AHEE FAN T T @ aur aier disReE W Tl e auers |

3



Sub Module: &.9 TEE, A AT II&aT

Task QR : TN AEAES (Spaghetti Bolognese) T 19 |

o)

q0. Chopped HITH [T T3 |
9. 79 ¥ AR T e |
qR. Oregano BTeik quiar fa |

IS Grated cheese@"qiﬁl

QY. ITHT T ATREE THT T
FraiRa Tarar yregRer T |
9%. BT TFEAET Ao TH |

93.Boil T®! Spaghette T UEHT I

QY. BT GV WU HIEAEIT HT I |

FWI (Duration): JZT+a% 0.4 HUET + SATEEIRE 3.4 TUET=Y¥.0 HUET
H IOEE (Steps) Fraw FE TR ST | SRErEd WRRe §
(Terminal Performance (Related Technical
Objective) Knowledge)
. HAELTEH BT o | FAEAT (Condition): TR AR
. B T gAe T | . e o FEIRT|
3. AEAYH UK AR JTHTEE | o A o HATA|
FART T a7 s | o THCIT o fHror yfafer
. AEYTHAT AR AR TAT FIH o THIA Al
T wrfiee G T | ke @rd (Task): R EE N
W Al geifeEds  amEeaE PE T AICATAES ?R‘ft:
. repare paghetti ;
TR T I | Bolognese kL) ('"gre;:“ts) oo
. Sauce pan HT Olive oil TRH T, T4, o — X T
AT T O BT A A qge | | o (Standard): « TR — R
. P W T T ERT qerey werw | ¢ UG W T | o TAHT — 10 I
A o W qo frvewew R T » T — 40 W
SR T | o TIER qcd TEHI | o fF@T W — woo IW
| TR T e T T B AerE 3 ¥y | e O T S o« TG — R4 AW
v freaey twmsT | o spaghefti TXH TIAT | e FT AR — R0 AW
. Red wine, Tomato concasse, Tomato RiE:a) o I AET — qoo0 ffe
pureeﬂﬁ(%%’l@l@ﬁ%ﬁ o  HEAFGHET ARG | o Tl HAFMY — 00
FATIT T GIUT AT ATAT G AT TGH | P

o THE WX — q00 YW
e TU HYLH — 30 U
o TM— RN UMW

o WRAF gAl — 2.4 TN
o AT — 2.4 I

o dEA TN — £00 UH
e T W@ BT — &0 UH

AR, ITHTT T GHNEE (Tools, Equipment and Materials):
‘*:lfﬁ chopping board, fry pan, sauce pan, wooden spatula, kitchen fork, plates, Tong

WW (Safety Precautions):

o BRI, AR qAT JUHTOT A AAEED] WM a1 Gl gerEd T |
o TURHIA GLET SUHW AWAE FART T |
o T qun aiiten AREE TART e qrEaE qaEe |

LY



Sub Module: &.9 T, A& T1 &N
Task 93 : TUNIET HEMRT (Spaghetti Carbonara) TR 7T |

F9T (Duration): YETFd® 0.4 HUST + SA@RENG 3.¥ HUST = ¥.0 HUGT

H IORE (Steps)

Ao FE TR SeXd

et wRfee w9

&

TYTTAT HUSROT T |
BT e AerE 9 |

(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELIF B o | FEET (Condition): TR HAART
3. M T AT T | o T (Spaghetti
3. AEYIE  ARKId LR SURTEE | o HY Carbonara)
) A > o YT
FART T a7 S | o IFMIE R
Y. W&W’WWWWT _ R ——
S Fffe & (Task):
AW HEERT a0 | ° EIEAREEY
W, Y THISH aREliEEars ArEavdd FRHATTH , T
. - Prepare Spaghetti o HEYHT|
P T | Carbonara F949 (Ingredients)
&. Pot W 9 ¥ WMl AR spaghetti TEX . Spaghetti pasta —
FRa ¢ 3 Qo fegew AR uHrey | e (Standard): xzsmp
o. UM a T BET G Refresh TRE | ° aﬁ}”é" ® éa; Ba;g(; . < Chopped — ¥
R 7w | BT -
N /i)
©. Sauce pan HT Olive oil @5 TR T | 3 . W% Chopped —
. WA FRA Bacon wE T gy wy| o Lasion A owmw)to T CEE
M T AT W w3 ¥ o e = R
T FHE Saute T | * spaghefti \TTH TTH e
0.T3IET BowHT T3, AT (Yolk part) T =t T | -
TR ey | e spaghefti T@%F@I -
< e — q00
99.fFe®T PFUeS Bacon UHUST pan AT| ° ATATI s fr 1 Olive Jer —
AR AT T | i  fufr
30 TH.[T.
3. JHIHT Spaghetti pasta BeR wemrgs T | ¢ ASL  ATER AR . T —y um
93. Grated chees / Chopped parsley ?ﬁ?( aer | ° . =T TET TR — ¥
TR Serve T | T | et
QY. T FEIA WOUTe HIACIA THRT T
Q4. JIHL qAT AReE qET 8 Faifa

3ﬁ5ﬂ'(, IIFHTT T GIHAEE (Tools, Equipment and Materials):

=g, AU dAE, B, GOIM, HEH! U3, Hid, wIe, TF T Hial |
WWW (Safety Precautions):
o BRI, AR qAT JUHTOT A AAEED] WM a1 Gl GrrEd T |

o SARKIE YA U AT FANT T T @ qen e AsReE AT TR wEae qore |




Sub Module: &.9 TS, VLT T &
Task ¥ : Lasagna T3 9 |

F9T (Duration): YETFd® 0.4 HUST + SA@RENG 3.¥ HUST = ¥.0 HUGT

H IOEE (Steps)

A+aH HE TR ¥
(Terminal Performance
Objective)

T At A
(Related Technical
Knowledge)

Q. AEAYTEH AHB o |

3. FE T gAE T |

3. AEAYIF ARG GLATHT IUHEE FART T aT
TS |

Y. AETHA ATER AR T ITH T AHAEE
FHT T |

Y. Y STHIGH AElEEArs ATvaE qAH Hehe
T

&. Lasagna Sheets T WMl AR UHIS T =@
T Refresh T FaTeR TW

©. T Baking tray HT TT TR W‘Fﬁ Lasagna
Sheet @Ts U#% ¥ WU T |

. Lasagna Sheet R ID) Bolognese T @
e gre |

%. Bolognese AT Bechamel T =FaTel Tl T
framR g

q0.Bechamel ¥H W Grated mozzarella Cheese
b T AT W g qemeT T AW ag (3
layer) ST X T =T A cheese BRI e |

99.7F9 9=ar Wi Tomato sauce ¥ chopped parsley
FH |

qR.0Oven/salamander HT Cheese é’ﬁ @ A Bake
T

1.7 AAAS WS Mg qF T

9. B GFIH WUUg HTAeqd bl T |

QY. JUHTT AT AARE® AT TG e e
WIS 1 |

Q&% THEIEA AerE T |

JATAT (Condition):
o e

.

o THIE

ke = (Task):
A TR T | Prepare

Lasagne

H% (Standard):
e Lasagna Sheet
Y Bolognese ,

Bechamel 9q ,

Grated mozzarella
Cheese dg dg

[EEipreceal

e 3 IayerfﬂQEhlfl

. ﬁ?[meltfﬂ'@hlfl

o  HIGEIET AT
TEH |

KEIE) (Lasagne)

AT |
Ecpel
forsyor wfafer)
g3 e |
GIERIEIN

HAIIT (Ingredients)

o e — 9
hT

AN q9 —
OO0 UMW

TqHA g —
¥OOo UH

YT DI AT
=t — 200 U
Tomato  Sauce-
100g

Olive seed -6 Pcs
parsley-5 g

AR, ITHTT T GHAEE (Tools, Equipment and Materials):
=F, AUS S, AHe ¢, AN, FIEH U3, wIe, Mo ¢ salamander,graffer,mizabowl,fry pan |

WW’F& (Safety Precautions):

o BRI, AR qAT JUHTOT A AAEED] WM a1 Gl GrrEd T |
o SARKIE YA U AT WA T T @ qen e dsReE AN & wEae qoere |

&




Sub Module:&.9 TEE, AT AT II&am

Task 9% : U9 %l‘?ﬁ%fa'l—"lT(Penne Nepolitaine) TATX T |

%. T T WA BOR AL ATHAT THTSA

qo. wrar Far wer B geR A
ERAURICEREEY

9. Basil T Oregano Herbs T |

QR. IFIHT IEHAT 99 TGl Penne Pasta
e FRE Q0 fde AR THE |

93. UMl THITT Penne pasta g sauce
T AT |

9¥. Plate HT Grated cheese / Chopped
parsleyl‘l’@l

QY. TATG U AT AT TEl Serve
T

9. B IGFEIA UG BRETT IHT I |

e, ITFTT AN ANREE GHT T
et Tamar wrerer I |

15, HF TR AHE T |

e Panne Pasta TTH &9
T IEHHT

o Pasta:@m

e Pasta &I WIIAT HRT
AR TANT AUHT
1

o FHGEEA  wieE
TEHT |

A (Duration): TFT-0% 0.4 HVET + @R 3.4 TET=Y.0 =T
H IOEE (Steps) Fraw FE TR ST | SRErEd WRRe §
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AELTH BT o | FFEAT (Condition): T e
3. & TS AT T . e o TR
3. AEYIF AR GLETH JTFERE | o I o HAUA|
YINT T a7 e | o THCIT o Tosur wiate |
Y. AEIHA ATAR AR FAT FIH . THTST fafer
T AIEE G T | Fite #rf (Task): . TEuHT|
. W e aEeEdrs  ATeaE ? eTer ameTﬁh
a4 repare enné | 999 (Ingredients
G T | Neaploitane) ﬁ%r( g o)o
&. Olive oil @T$ Sauce pan AT TXH T * % K
9, G, T T YT BT Saute T 7 (Standard): * T — 30
Z. Tomato Concasse ¥ Tomato puree e Plate Grated ffe.
&Tel wooden spatula T AT | cheese | Chopped |« =m T — 2 I

e TT JANR — Q¥ UH

o CTMHAl BT — R00
|

o E@’cﬁt{{&—?oo UH

o T AR/A — .U UMW

o T AMQMAN — § FT

o TT— .M UMW

o WA gAT — .Y TN

o YT M@ UHGA B —

10 YN
o T YNNI — ¥ UMW
o TUFI — R forex

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

=F, AUS S, AHe ¢, AN, HIEH U3, WIE, Mo ¢, Strainer |

WW’F& (Safety Precautions):

o €U, AWK TG IYHLOT WY GradieEen TN U GLE gHEE T
o CURKIT AT IUBT A G T X E@r qAr S deREE GENT TEt areee auers |




Sub Module:&.9 TEE, AT AT II&am

Task 9% : ﬁﬁ\:ﬁ?ﬁ IJRFEFTT (Fettuccine Arabiata) T 19 |

F9T (Duration): TETd® 0.4 HUET + SAE@RENGE R .Y HUST=3 .0 HUAT
F TCEE (Steps) ATH B THIET ST | GFa-aa Wifaree
(Terminal Performance | (Related Technical
Objective) Knowledge)
Q. AELIF B o | HSEAT (Condition): g srerar
3. FE T gAE T | o fFH=u (Fettucine Arabiata)
3. AEAYAH ARGTT GUEATH ITHEE FANT T | o HT * SR
o TS | R o EUA|
Y. AR ATAR AR T FIH T Araifiee o foor wfafer |
T T e & (Task): o THST fET |
o, YR S e g R | e AU PR o e
) =y T AATT (Ingredients)
P Fettucine | o  siiferyeT er —
&. Olive oil @S Sauce pan T TRH T A:Zggtea etiucine a
8. Bacon g WTE X HaeR TH | vy fafer
&. AE Sauce pan | W, @ T g gaierg | e (Standard): o FHT — Y TN
Saute | e Bacon dWIE TS |e T WUN—YYL UH
?. Tomato Concasse &TIX TahTI | acall o FI AYT—L IH
q90.Tomato puree T T H T BT wooden spatula * Tomato Concasse |« = 2RAT gﬂﬁ%
o =TS | [ Fln'% — 10 W
. * Fettucci c |, 2rer _
Q9.9 HT A AEAT AT T T TS | e ecine Eacai
> @ 90 fHAcaw 200 T
9.T3aT Pot AT IIHT JHTeH T Fettuccine ©T8 & 319
q0 THACTF JHTCR THhT3T dhid o WS PR—300
. . o Plat HT  Grated
93,9 TUET dHi3- T Arablata Sauce AT TET chae:se / Chora © Rl
TR PPed | | shfrmi—3 yam
< ' parsley @I | )
9¥.0regano &Ted T 9 T AREHT TR fHarsH | o @A T HUHT | e JT— UM
9%.Plate T Grated cheese / Chopped parsley T | | , shape size ATAITHT ) g’Fﬁ_KW
Q&. A AT FRIEFar WIS g F9 T . el wPE | R e —
V0. % FFIR WO HIEEA T I FTER AR ACHT g0
1. BT AT AREE qh1 T i v |, FrfaTaes whera | T qrfer—Y I
WIS T | SR o TERR wE -
1. qFaET Ao T | 100 9
o IRAIAT TI-
9200 UMW

AR, ITHTT T GHNEE (Tools, Equipment and Materials):
%, I =, AFS ?‘AI YA, HIEH U3, Toid, o %A: , Gratter , Salamender , Gas Range|

wwﬁ (Safety Precautions):

o BRI, AR qUT JUBHTOT AT AAEED] WM T gL gerEd T |

o CHRHIT YREAT SUBH AHEE AN T T @ qur el deReE W Tt e auers |

I



Sub Module:&.9 TEE, AT AT II&am

Task 0 : TRATRE (Nasigoreng) T T |

F9T (Duration): YETFd® 0.4 HUST + SA@RENG 3.¥ HUST = ¥.0 HUGT

H IOEE (Steps)

Fraw HE GERT S
(Terminal Performance
Objective)

Tetag WA w9
(Related Technical
Knowledge)

q. AEAITF AR o |

2. B A gAE T

EREICERED Cili?b‘ld g(&ﬂchl SEEZUES
FART T a7 s |

Y. AEIHA ATAR AT FAT FIH
T AHATE® FHAd T |

Y. WY FAIGW AEEdls  AEYdE
RATITAT FheAd 7T |

§. AT et 9T for |

. Fry pan AT dadTs TRH T, AT, g,
G, W Bl Saute T |

c. WRAT A FERT BET T prawne
AT I T 9T |

2, Uiheh! W TWX sptula TATI

ﬁo.m Oyester Wﬁ?ﬂﬂ{“{qﬁﬂ
ﬂ'@?sptulawwﬁl

99.Fry pan T el AveSTars Tl
AT TS T AT THT HICT ATTHT
e |

93.Plate T T¥H= T ERAT WS T g4t
EEIcE]

3.7 TRAIRE A Ry
T

QY. B TEIA HUATS HTIESA GHT T

QU.STFT qUT ANREE  GR T
Feiia Tar=ar ygRe T |

€. % qraEs A T |

Serve

HIEAT (Condition):

Pk (Task):
ARG TA I | Prepare

Nasi Goreng

A% (Standard):

. FrypanIIT%lT*IT*FI'sPTR'Ff
oS B Saute
T |

. @H’H’H\ Oyester 99,
e 99 ¥ AT TR
sptula EILNES
THITH |

o Plate A AIRANGE
TERY  BRAT WS X
giater aemeT |

o ¥R HAER AFNG
TR HTHT

o FHGEEA  wieE
TEHT |

MR TG (Nasi Goreng)
o IAYTO |

o 3AUA|

o THoOT yiAfy |

o THIIT &)

o EIHT|

J949 (Ingredients)

e M -L00 UMW

o UM -R L

o T -RTAA TEAT

o HUST -¥ 9ddl

o A -R UfT

o TN -4 O UM

o BREr gar — 90 AW

o AN [EHT - 00 UH

e TUISHT —-900 UM

o THEE — % MR

o UEX WH — 9% MR

o B gffar — 94 Im

o i@ @@ o — 20
TH

. 9 99 — qo fMfen

e TT— 4L UN

o HREHN gl — Y UH

e Ginger — 410 g

e Lemon Leaf -4 g

e Slde Salad -900 g

AR, ITHTT T GHNEE (Tools, Equipment and Materials):
=g, AU AE, AHS ¢, I, HEH! U3, =ic, AT ,Wok ,Omlet Pan ,Table Gas Range |

wwﬁ (Safety Precautions):

o BRI, AR qAT JUHTOT A AAEED] WM a1 Gl gerEd T |
o TURHIA GLET SUHW AWAE FART T |
o T qun aiiten AREE TART e qrEaE qaEe |

N



Sub Module: &.9 TgH, AL TAT IrEam
Task 9% : AT (Ravioli) T8 71 |

e T |

& GEET TE@RH! qlEl GNds SRidl qIEr
Todl T TEX INAls GHOT fBEr o
Refresh Tﬁ'{ﬁ?ﬁiﬁiﬁﬁ"‘ﬁml

9. Fry pan W O TRA T, TF TEHT ARTeTS
9, T AT BTel spatula =13 |

g. ATETe %o Cheese (mix) , Mozzarella
TR s ¥ Nutmeg Wspatula AT |

]. AETHT WaT AUS( ¥ Eedbl UMY T % Dough

TR T

Dough W% CHHT TR Ardal B4 T oo T

Roundle shap AT Eb‘l?:ﬁ

99.9 = =F=n e MeER TR ges
@G’HTE@R Ravioli seal 7T |

qR.ITIT UFET U1 HeTelk Tomato sauce T
IS |

93.Grated Cheese b

QY. TAE AT ATE WIS A Serve T |

QY. HTd IS WU HIeT qhT T

q & . JTHLT T AAREE 61 T e e
IR 7T |

0. % FFIET AverE TH |

qo.

T TR T Prepae

Raviolli

Hh (Standard):

e Dough IE] é?gw
Mg wA@r g T
Roundle shap HT
FEH |

e Ravioli Shape HI
qUHT |

o Ravioli?ﬂ;ﬁﬁ

e Sauce HT  Ravioli
AL |

o WS ATAR AT
AL AUHT

o FEGHRA  ANTE
TG |

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y HUST + TR 3.4 HUeT = ¥.0 HUeT

A TORE (Steps) ATH HE TR SeYT | GFEaa WiAtee A
(Terminal Performance | (Related Technical
Objective) Knowledge)

9. ATFAYTF AHH o | AFEAT (Condition): AR (Raviolli)

3. & T gARE T o fFm o FAFURM|

3. SARHIA GREATHT JTHEE FART T | o W3 o HATA|

Y. ATACTHA ATAR A qAT BT T GAHEE | o Biere o Tommor wfafer

FHAT T | o THISA fafer)
y. W oEfw aEfEeer oy o | 9E P (Task): o TEEE

J94T (Ingredients)
° fm -Loou™y
o AUST -¥ 9T
o UHI— ¥ MR

Thferest «fvy
300 I

o oY B —
ﬁOOIITJT

o AR TA -
Q¥ .

o AT UH

o WIEHAD gl —
R

e TA- ¥ IW

o AREH gl — Y

aﬁvrr(, IIFHTT T GIHAEE (Tools, Equipment and Materials):

wwﬁ (Safety Precautions):

o BRI, AR T JUBHKOT AT GrEED] WINT a1 gLl gerEd T |

o CARHIT YREAT SUH AEE FAN T T @ qur aier deReE W et e auers |




Sub Module: &.9 TEE, A AT II&aT
Task 9% : e GST TR T |

F9T (Duration): YETd® 0.4 HUST + SA@RENGE q.¥ TSI = 3.0 HUET

H IOEE (Steps)

Fraw I TR ST

Tetag WA w9

(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATALTH AR o | AT (Condition): wre &=t
3. & TS AT T . e o AR |
3. AEYIF AR GLETH JTFERE | o I o AT
AN T AT S | o THCIT o THroT fafer
Y. AEIHA ATAR AR FAT FIH o THIA Al
T qrefieE e T | e =1 (Task): o« FEFEE|
(. W TR AEEdE g | PeE s TR |
2 wE—— Prepare Kodoko Dhido #9TT (Ingredients)
. T FHET TS RIS ¥ U B | e (Standard): e S
IFAT o o fugmr fraf ot | ° Frar et - 3 F9
. FEE MG wE BoF A | o vy Aew awwE |0 L FT
TAST S | o TRE HATH AUHI
c. el gHe Famse A T T | o BT AT IAUBT
TS | o A ATIAR BRI (&S
Q. AT FEH! EST AT ST ARG T TR U
T o HUGTIET AT
Q0. BT FEIA WUUTG HECHT THT T | T |

99. TUFTT  qA  AGREE TR T

e Tarar YUegRT I |

93. B IFAET ATE T |

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

55(% , W ETﬁFﬁ Gas Range
Y& Qe (Safety Precautions):

o EUE, AL TG ITHLOT WY ArdieEen TN U G gHEE T
o TARRKIT FLEAT JUHI AAE FART T |
o fo@r qun e dREE FENT TR wEeE aeers |

29



T AIGIA &.] THN (Vegetable)

@ (Description): T8 AISIHT TWHIIEE (Vegetables) TIR T 1 FFAEd A T HIEE FHIALT
TRUHT A |

HEIA TRTH (Module Outcome): T8 HZIA TU WU FRTEAAS AHTHA Hbda! AWl AETH

T TWH FT INHREE TAR T BREE T [FHST [@e TRPRes aaR T q&d gig |
FrieE:

Boil Vegetables dIX T
Vegetable Augratin T |

Saute Vegetable T T

Jacket Potato T T |

Ratatouille TR T |

Mashed Potato T 71 |

Braised Vegetables I |

Palak Paneer T 7T |

Vegetable Korma I T

q0. Vegrtables Kofta Curry dam T
99. Alu Gravy Masala d3X T

9R. Began Ka Bharta 31X |

93. Shahi Paneer 9 9 |

q¥.  Alu Dum TR T |

q%. Matar Paneer 9 T |

9&. Vegetable Munchurian TIm RIE]

qo. ¥eX WIS Pak Choi TR T |

9z. Sweet and Sour Vegetable T T

N e mx < W v 0

)

¥ (Duration): AZTFa% .4 HUET + SATEEIRE 3.4 HUST= ¥R.0 HUET

R



Sub Module:&.] TEIIHT INEREE Vegetables
Task:q dseg ANICaeq SIS Prepare Boiled Vegetables

&. Vegetables T ATALAHT ATAR TH
T |

©. VegetabIeSF’ﬂ":} Jardiniere TT&sHT
HTe |

G, e A TER I |

?. HICHI Vegetables @S AZe T |

90,35 WUHI Vegetables @5 =Hr-rarar
CEIERCNRIEN

99. %1 FIH WUUg BT I GHT I |

3. JIFH T ATREE GRT T Faiia
TATTAT AR 7 |

3. GEIET Ao T |

H% (Standard):

o TG, ATEAT, TF ¥ fAsorar
UHGIAT HIH TTH |

o Y THEA AN
TG |

o AT TAT WEALNHT

SUIEE ATASUHI |

F9T (Duration): YETd® 0.4 HUET + ARG .4 TSI = 3.0 HET
H IOEE (Steps) F~qq B GHIRT Ievd qrraa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. HAELTH BT o | HSEAT (Condition): =ed ASiead  (Boil
R. HE A ?fﬁ—c" T o =T Begetables ):
3. AEF SACHAT TR JUHTEE | o WY o LT |
TIART I AT SIS | o THCE o FHIET AN
¥. W&Wwaﬁwamm o fHsror wfafer)
T wrifiEe GEHe T | ke rf (Task): o THST AR |
¥, Y SRS afeEdrs v Pé = SigBéa‘_l‘;;' mtﬂbﬁ o TF T |
E . ﬁl repare boll Vegetables

#94q (Ingredients):
Vegetable -4 00UH
a q-feree

T -3 I

aﬁTrlT{, SIHT T qHUEE (Tools, Equipment

g‘{wwﬁ (Safety Precautions):

and Materials):

o EUE, AL TG ITHLOT WY ArdieEen TN U G gHEE T
o TARRKIT FLEAT JUHI AAE FART T |
o fo@r qur aiien AREE FENT TR wEaE a9ere |

c3



Sub Module: & THRIHT INHREE Vegetables
Task: R Vegetables Augratin CEIRE Prepare Vegetables Augratin

T

8. Vegetables TS Jardiniere TS STAT
HIE |

T, UM JH T S |
EArEa) Vegetables T8 AL T |

AT TR T |

TATTAT USROT I |
93, ®F IFAET AT T |

&. Vegetables TTg ATAYATHT ATAR FHT

Q0. AEA WUHI Vegetables TS FrEMHET

99. HTT U WU HM €A BT T |
3. IUFI qAT AREE FH1 T4 [aiia

H% (Standard):

o TG, ATEAT, TF T fAsrorar
UHGIAT HIH TTH |

o Y THEA AN
TG |

o AT TAT WEALNHT

SUIEE ATASUHI |

F9T (Duration): YETd® 0.4 HUST + SA@RENGE q.¥ TSI = 3.0 HUET
H IOEE (Steps) FaH P FHET LA qrraa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
9.  ATEYTH AHHRE oI | HSFEAT (Condition): VegetablesAugratin
FT T FArE T | . = o LR
3. AEYTF SARKIT GUETH STFUEE | o WY * P AR
AT T A e e o oA FHte
¥, ATAIHAT ATAR AT T FIHT o TS A
T qrdieE dHe T | %W(Task): oEI:qcFHTWT-ﬁI
. I I A o & S Prepare BoiI(;/eg?;thblTelj T (Ingredients):
RATITAT FheAd 7T |

Vegetable -4 00UH
a §-ferex
REEERIL

EﬁTrlT{, ST T GHUEE (Tools, Equipment and Materials):

g‘{wwﬁ (Safety Precautions):

o BT, AR qAT ITHLT A GrEfEED] TN qAT G A T |
o TURHIT GLEAT JUHII AW FART T |
o fo@r qur aiien AREE TENT TR wEaE a9ere |

oY



Sub Module: & THRIHT INHREE Vegetables
Task: 3 9d ANCaeq IS Prepare Sauteed Vegetables

QY. TIFHT AT AAREE GHT T i
TITTHT AUSRIT T |
q&. %18 gFaTET A TH |

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y HUST + TR .4 HUeT = R.0 HUaT
F TCEE (Steps) ATH B TR YT TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYTH B oI | HSFEAT (Condition): T Aelead
?.WFW@EW}TI o fFum o ST |
3. AEYIF ARG EATH JIHTEE | o A o HIEH AT
TANT T AT SIS | o FHTE o Torsror Hfafer
Y. HTETIHAT AT AR T JIHLT o THTST A |
T e Yehe T | Rfi%e #rf (Task): o T3 qEEE |
(. W i aEET e AT WA T T
3 —— Prepare Boil Vegetables #@9q (Ingredients):
&. Vegetables Ts ATAYITHT ATAR TH1 | A (Standard): T WA —
T . TR, e, o T A | (A0 T
. Vegetables @18 Jardiniere ATSSHT THTUAT HIH TUHT | AT — Y00 uH
HTe | o H FEUEA ANITE —RWw
c. UHiemE T TR ST | QAU | nﬂaa%a?ﬁ—?wr
?. HICHI Vegetables TS AZe T | o AT TAT WEALNHT
90,35 WUHI Vegetables @5 F=Hr-rariar TUUEE AUATSUHT |
CEIERCNRIEN
Q9. FIEATTHT T2 e |
Q3.3 Wiy Aec THI HGcaedars
YR AT |
3. FAEATER 79 T A= af TH |
9y. B GFIH WUUg BT I GHT I |

3ﬁ?|'|'(, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o IEUE, A TG IYHLOT WY ArEdieEen FAN U GET gHEE T
o TARRKIT FLEAT JUHI AHAE FART T |
o fo@r qur aiien AREE FENT TR wEaE a9ere |

Y



Sub Module: &.] T&EIUHT INFREE Vegetables
Task: ¥ SITHC Gidal qdR T | Prepare Jacket Potato

RATITAT TeheAd 7T |

&. ATIATS ATFALAHT ATAR GHT T |

S, S HUS gew@l i |

. ATIATS WD I g T Foil g
HIE |

2. Foil &g w&¢ fireira |

0. Foil /I T bl |

9.3 TET THN G Foil AT I |

9X.Baking Tray W @Y dTdl Oven AT &
T T

93.Foil MR ®Tex T AT AT Fodb
Cross T 3= |

QY. 9, B T T 99 TR ga amar
qEH |

qY. B ¥R VOO B A g®T T |

E.JUHT AT ATREE T T Feiia
TITTAT HUSTRIT 71 |

. TFIEA A T |

Prepare Jacket Potatoes

H% (Standard):

o TG, ATEAT, TF ¥ fAsorar
UHGIAT HIH TTH |

o Y THEA AN
TG |

o AT TAT WEALNHT

SUIEE ATASUHI |

¥ (Duration): JET=aF 0.4, HUET + SATEEIRE 9.4 TVl = 3.0 TS
H IOEE (Steps) F~qq B GHIRT Ievd qrraa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
. HAELTH BT o | HAAEAT (Condition): EC ER IR R RC
3. ® T AR T | o B o AFURI |
3. AEAYAF ARKIT GEATH JIHTEE | o Y o EIIEE |
AT T AT TS | o THCE o FHIEH ARG
Y. AETHA ATAR AL TG ITHLT T o TosTOT wfafr |
qrlEE wEHaT T | Rie = (Task): . THTIT AT
v, T et arieeers e FAFE e TR T o T4 FEEET

#94a (Ingredients)
AT — %00 IA
Aluminium foil — L OUTH
T — R U™

T — 00 UMW
FH &I — qo0
UH

=9 g — 30 U

3ﬁ?|'|'(, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o BT, AAR qAT IIHT A GrEfEED] TN qA7 G G T |
o TARRKIT FLEAT JUHI AHAE FART T |
o fo@r qur aiien AREE FENT TR wEaE a9ere |

c&



Sub Module: &} THRIHT INHREE Vegetables
Task: ¥ @é TIR T Prepare Ratatouille

TYTTAT USRI 1 |
qY.HTd gFaEd A T |

g (Duration):a'@'lﬁﬂag 0.Y TS + TEEINGE 4.4 HUeT = R.0 HUaT
F TCEE (Steps) ATH B TR YT TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. ATEALIF B o | HEEAT (Condition): qaAqS
2. B T A T | . e o TR |
3. AEYIF ARG EATH JIHTEE | o A o TEINIEE |
TART T AT SIS | o THCE o FHIET AN
Y. AEIHT AT AR FAT ST o T wfafer
T WHAEE el T | e #f (Task): o THIT AT |
.. YR mmm@ﬁl T gf'egjgafume o T T
&. Vegetables TTE ATALAHT ATIR THT | Aeb (Standard): #74 (Ingredients)
Rl . @, e, T T R | O T T
. Vegetables 2&s Dice HTSSHT HIE THTUAT HIH TUHT | aﬁ‘?ﬁ.ﬁ — o4 W
T A FAT T | . FF TR A T W gE — by
. WIS WA q adrs | TG | R
%. I9 TN TS T GT TER Gl o TXE TN AT RIS — 6% W
E_@“ JUIIEE ATAETH | S — 30 YN
Qo.3f4, arEw T AQMA TER Todbt a9 qgT — 90 uH
| Aferawr 9 — qo0
99.5veT, wE, HSEAT TER gedl A fafer.
T e | T
4R ERIET BRI ST | AT gl — R I
3.9 IR WUARg FT T Gl N | T — 3 I
Q¥ JIH T ATREE GRT T e AT — R 3™
aEH — 3 UH

EﬁTrlT{, ST T GHUEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o IEUE, A TG IYHLOT WY ArEdieEen FAN U GET gHEE T
o TARRKIT FLEAT JUHI AHAE FART T |
o fo@r qur aiien AREE FENT TR wEaE a9ere |

V]



Sub Module: & THRIHT INHREE Vegetables
Task: & TIT9 UICAl IR T Prepare Mashed Potato

&. ATIATS TERR AT fege |

O, TFRIH! T AT T@T qEF T
THTIA |

G. el WO AT Wlfeldh! ATETHAE ¥
T

Q. qEAFAS qATS T ¥ T
ATTATS BTN HIEH! AHIT TR
AT |

0.9eX B T3 |

19.39, T7 T AR=HT gl T Al
AT TS THTI

T |

TYTTAT USRI 1 |
Y. HTd gFaEd AT T |

Q3.9 epdly AT Ae Fepredl arar arar

93. %1 ¥ WUUg BT I GHT I |
QY. TIFHTT AT AAREE qHT T i

H% (Standard):

o TG, ATEAT, TF ¥ fAsorar
UHGIAT HIH TTH |

o Y THEA AN
TG |

o AT TAT WEALNHT

SUIEE ATASUHI |

¥ (Duration): JET=aF 0.4, HUET + SATEEIRE 9.4 TVl = 3.0 TS
H IOEE (Steps) F~qq B GHIRT Ievd qrraa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AELTF THH i | FTET (Condition): T qear
2. B T A T | o B o FALRM
3. AEYIF ARG EATH JIHTEE | o A o EIIEE |
TIART I AT SIS | o THCE o FHIEH ARG
Y. AR AT AL Gl BT o f=ror 9l
T qAEE SHAT T | RiE #rd (Task): o THTSH AT
v, U sl qrlEeard arEeasw ?WiéMé'a:iﬁt o T3 qEEE
E . 'lﬁ | repare iviashe otato

#ag4 (Ingredients)
AT — 400 UH
qeL — 4O N

g — wo faf.
TT— R

AR gl — R WA

3ﬁ?|'|'(, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o IEUE, AT TG IYHLOT WY ArdieEen TN U GLET gHEE T
o TARRKIT FLEAT JUHI AHAE FART T |
o fo@r qur aiien AREE FENT TR wEaE a9ere |

(o1



Sub Module: & THRIHT INHREE Vegetables
Task: © 3gog AN TS Prepare Braised Vegetables

&. TSR T USHATSD! AT qed T AW
ATAT BT Diagonol shape AT WI

©. I TATTHT geX ATs qarsH, e T
TUEHET TR GU FHIR 9 |

C. WS T g led T Bodbl WA |

2. %Y ToF qUR IFAT |

0.7, AT T UTHN TEL TS T
Bl AFA B T WA ARTA
THI3 |

99.HaT HUI B TS T BN X 31
3 faee are fa)

QR.F1 TIH WUy HTF €I TR I |

93.JUHIT qAT ANREE T T4 i
T HUGRT T |

QY. B TEIET A T |

H% (Standard):

o TG, ATEAT, TF T fAsrorar
UHGIAT HIH TTH |

o Y THEA AN
TG |

o HLE AT WALAHT

TUUEE AUATSUHT |

¥ (Duration): JET=aF 0.4, HUET + SATEEIRE 9.4 TVl = 3.0 TS
H ICEE (Steps) F~qq B GHIRT Ievd qrraa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYTEH TAFH oI | HSFEAT (Condition): EEECIR S E )
2. B T A T | o B T |
3. AEEF KT TR JUHEE | o HY o AHIEE |
TIART I AT SIS | o THCE o FHIEH ARG
Y. ATEEIHAT AT AL G BT o f=ror 9l
T geRfiEE GFed T | e = (Task): . THTIT AT
v, U sl qrlEeard arEeasw Pag“g | EBéE_“*dF\'/'W ﬁ)l o T4 FEEET
tl'ﬁ\_FITUTFIT W ﬁl repare pbraise egetaples

A9T9 (Ingredients)
TN — Q40 I
AT MICHA — Q40
P

T HU3 — 1O U
T TH TGT — ¥
e

S — 40 UH
ASHR — 3 U

T — R UA
ARE=H gel — R AW
T — 30 U
=T & — Yoo
fafer.

AR, ITHTT T TANEE (Tools, Equipment and Materials):
=E, AUgAS, T, B, O, Wi, G, Miads o |

WW (Safety Precautions):

o BRI, AR qAT JUHTOT A AAEED] WM a1 Gl gerEd T |
o TURHIT GLET TSI AWAE FART T |
o T qun aiiten AREE FART et qrEaE qeEe |

¢



Sub Module: & THRIHT INHREE Vegetables
Task: & TeT® 9T qOR T | Prepare Palak Paneer

o, WIS THFG=RAT TET 5el7g T |
&. Sauce pan HT Fg/%lﬁfl'@'{ﬁ'cﬂ%%“{

T

el

Q0.9 THT T Bk TH613 |

9.9 FENX WY T TEHART T3S
e TS |

13.3E¥ FHIECH WX gled T A TR
s |

TYTTAT USRI 1 |
Y. HTd gFaEd AT T |

e gai, Jgar 9 I8 TR 9

<. FRTET 9o T GEE ae TR e

93. %1 ¥ WUUg BT I GHT I |
QY. TIFHT AT AAREE GHT T Faiied

UHGIAT HIH TTH |
o Y THEA AN
TG |
o AT TAT WEALNHT

SUIEE ATASUHI |

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y HUST + TR .4 HUeT = R.0 HUaT
P TTEE (Steps) AR B TFIET Sexd T Wiatee e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AETIH THH o | FFE (Condition): KISEZR I EEN
2. & T g T o o FHAYROM|
3. AT ARHAT GUATH JUHTEE | o A o TEIEE |
TART T AT SIS | o THCE o FHIET AN
Y. AEIHA AT AR FAT FTHL o T wfafer
T gEfEE WhaT T | ff¥e #0f (Task): o THTST ARHT|
Y. ¥ S e aE I W A Prepare | o grered
W%TUWIT E— Palak Paneer >
&. TAHAE IFIHT THH Blacnh T | WM& (Standard): %74 (Ingredients)
refresh 71 | o AT, ATET, T T Tsumr qiefeh — L0 UMW
9tk — 00 A
HgR Al — 9 =
=
¥g/ded — &0 UH
AZAT TTHT TE —
% I
P — 30 ffer
FGEM®! gal — 3.4
TH
SR gt — ¥ qW
TITH AT — .4 UH
T— U
AREH gl — R AW
T T — 9
TH

3ﬁ?|'|'(, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o IEUE, AT TG IYHLOT WY ArdieEen TN U GLET gHEE T
o TARRKIT FLEAT JUHI AHAE FART T |
o fo@r qur aiien dREE TENT TR wEaE a9ere |

RO



Sub Module: & THRIHT INHREE Vegetables
Task: % HfICae HAT TAR T | Prepare Vegetable Korma

€. ATas SRR feger T SEw wawr
BT |

. Y TATHT BFATS A1 T AZAT
D] UgE TEX Fodbl 9 |

c. TR e FErsT T %R fme we

?. AT, WS, AT HUI T@ ¥-%
e aF 1 T3 |

TET 1o & |

19.FFH BTelT w&T g =g T A0
e e |

QR.99 THT AT afar e w I |

TYTTAT USRI 1 |
qY.HTd gFaEd A T |

Q0.FR WSS T FHIY I¥ 7R AT 39

93. %0 GFIH WUUg BT I GHT I |
QY. TIFHTT AT AAREE GHT T i

HA® (Standard):

o TAE, ATE, TF T R
THEAA HTIH U] |

o HY THEA ARTE
Ruicreall

o AT TUT WEALNHT

IITEE ATASUHT |

g (Duration):a'@'lﬁﬂag 0.Y HUST + TR .4 HUeT = R.0 HUaT
F TCEE (Steps) ATH B TR YT TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELTH ATH for | FTET (Condition): Aeae B ():
2. B T A T | o B o FALRM
3. AT ARHAT GUATH JUHTEE | o A o HIVEE |
TIART I AT SIS | o THCE o FHIEH ARG
Y. AR AT AL Gl BT o f=ror 9l
T grfiEE gedT | %W(Task): . TETIY T
. i AT A NS FTHi TR T Prepare | | ot et
E‘"’ E— Vegetable Korma =

#9499 (Ingredients)
AT FICH — R T
TS T TR — 9§
e

TR FEH — q F&T
W gEi — q Ja
AT YT T — Y
pIE]

FI U8 — {00 YW
B — % TW

FH TGS — Y T
WX FAS — 400
e

= — qo0 uW
TN — 4 T

I T G — Y
e

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW (Safety Precautions):

o BRI, AR qAT JUHTOT A AAEED] WM a1 Gl gerEd T |
o TURHIT GLEAT TSI AWAE FART T |
o T qun aiiten AREE TART et qrEaE qaEe |




Sub Module: & THRIHT INHREE Vegetables
Task: 90 AT HIFAT HL TAR T | Prepare Vegetable Kofta Curry

Q2. JUFEI T ANREE T T4 Feiia
TTTAT HUSROT T |
Q0. %1 gFES Ad TH |

g (Duration):a'@'lﬁﬂag 0.Y HUST + TR 3.0 HUT = .Y HUeT
H ICEE (Steps) F~qw B TR Ie¥T | GFEad Wi W9 (Related
(Terminal Performance | Technical Knowledge)
Objective)
q. WQWW%% HIET (Condition): WW
3. @ T A T . f5a o LRI |
3. AEAIH UK GLEATH IJTHEE . B o QHITIEE |
TIART I AT SIS | . %;i%rg o FHIET ARG
Y. HMEYIHAT ATEAR AR TAT JIHLT o foor fafer
AT dherd T | Pffe =1 (Task): o TEHTIA ANGT |
L. HY I A A TR | oo s o s | o T A
P Tﬁ ! Prepare Vegetable Kofta RERE] (Ingredients)
§. W, TN, HeX, elepl, HTIfer «rg AR AT SR — 3 =@
77 R Tufeae e T | A% (Standard): TR FIEH — q Fq&T
o, form, afva, AR, GEi, T T 50T 8RR | o wE e, 9o, @ T HIL HAI — 00 YH
T Ao | ResorT TEEar USHAT — q =
c. AR cylinder AHR A THI ATHR e BT — YO UH
TR T | J— o FIIMT — Yo UMW
?. I qATIA T ATl I qra T 8T wre AT — YU TWH
| T | ST A¢ET — YL TH
Q0. HUEA IR T qaTS | o T TA AN | gfr qrgew — 2.4 T
9.9, <aTE, gHAd, T Hars SUMEE ATMLUHT || FER — q WA, T — .4 AW
TEHIA | GAIHHT I — .4 T
{R.T, AT AGAHT I A AR 9 | T — q ferex
13.2H1 FHICH! MeiEl ek A &1 T AT T
TR | el (AR FTeh!) — Yo
V. PR g, T9R, GElHH ga, gt piE)
gell UL Foabl HEH | IS =T B — 30 UH
Q4.2 IR TER =3 | A AT UE — 4 I
1&. T e FemR I @R T R gt — ¥ qW
16.RT T THT BT BT UMHAT TSI g gel — ¥ AW
qaATSA T ERAr gt gy 9 T | FR AP — L uH
5. % A Ul B T T T | FEH gl — .4 I

TH AT — .Y UH
R — 9 U
e g — 00 M

AR, ITHTT T TANEE (Tools, Equipment and Materials):
=E, AU, T, B, 6T, Wi, Fiel, Miads o |

WW (Safety Precautions):

o BRI, AR qGT JUBHTOT AT GrRiigEh] WINT ol gL gerEd 7 |
o SURKIE YA U AT FANT T T fr@r qer A dE® WAt el e A9 |

R




Sub Module: & THRIHT INHREE Vegetables
Task: 19 A1 U WG TR | Prepare Alu Gravy Masala

TATHT Fha T |

§. TS ATET qra T G AT FHeA T
FAEH FHE He |

s, HAGHT TA/EY S IRHA I |

. AT ¥ T B A g T e |

?. AT, AEHH, S, AGR,GA aiar
qI3SY BT Bodhl A |

Q0. AR FIEHT AN BRR ACE TH
EARLUREIEEN

9.2 R BeR HErsT T wger U
LRISIEY

Q3. AT T YT @R e o T TRA
T BT |

3. 77 T fHers |

Vy.Rw TR fEre |

1% BT afar e & T |

q&. P VIR MUY H1 €I BT T |

. UH qAT AEE AHT T i
TYITHT WOSRIT 1 |

12.%0 qFIE AfierE T |

Prepare Alu Gravy
Masala

A% (Standard):

e IMQ, IMEAl, T X
s usedar
HIH WU |

o W TR AT
qrEua |

o TIE TAT WALTHT

SUTEE ATASUHT |

¥ (Duration): JET=aF 0.4, HUET + SATEEIRG 3.0 VT = 3.4 TS
H IOEE (Steps) Ffraw H THET SeYT | gREad Wit we
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AEITF AFH for | FFEAT (Condition): AT IR HGT
2. B T A T | o B o FALRM
3. AEIF SARHNT GUEATHT IUHEE o T o THINIEE |
TIART I AT SIS | o THCE o FHIEH ARG
Y. AEYIHA ATAL AR T4 FTHIT T o TosTOT wfafr |
qrerfiEE G T | ffte @ (Task): . THTIT AT
v, U sl qrlEeard arEeasw M I TAA TR T || oot gy

#9499 (Ingredients)
AT FGF BICHl — 40
=

FIST — QU0 TH

T FT TR — YO UH
ghar gEiT — 90 uw
ST I9 TWHT — YO U
2Wel IR — Yo UMW
AZAT YT UT — 4 U
qeard — q FaT
St geit — ¥ U
FEH gl — .4 I
TR — Q N
gl gar — 2.4 U
TT— .4 I

TRH HTl — R TH
P — go ffa
B/qd — ¥4 T

T DT g — ¥ U

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o EUE, AL TG ITHLOT WY ArdieEen TN U G gHEE T
o TURHIT GLEAT TSI AWAE FART T |
o fo@r qur aiien AREE FANT TEl wEeE aeEre |




Sub Module: & THRIHT INHREE Vegetables
Task: QR SWTF&T WA 99K T | Prepare Began Ka Bharta

[RAT 97 T T |

c. TRISCATTAT dIedTs qars |

2, T WL Eodbl aﬁ@ﬂ‘&

ﬁo%ﬂn‘uﬁwmﬁﬁmtg&&rwﬁ'—ﬁ
TER Bohl 9 |

9. 99 TH! AN T@X A & T
qHT3 |

Q. 9T TLHT AUST BT THN HT A3 T
T HI @R s |

Q3. ardr arar 9 T |

Qy. HTd T U] HTIEA FHT T |

QY. STHI AT AGREE FRT T Fafa
TATTHT USTIT T |

Q€. HT IR ARG T |

o TG, ATEAT, T§ T [T

UHGIAT HIH qTH |
o Y THET ARG
TG |
o AT TAT WEALTHT

SUIEE ATASUHI |

FHT (Duration): ¥E1f+d@ 0.4 BT + SN 9.4 HUAT= 2.0 BT
A TORE (Steps) Atraw HE TR ST TEad Wifafees
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AELAF AHHN o | HSFEAT (Condition): S HT St
2. B A gAE T o o FALRM
3. ATEAYTF SARHTT GUETH STFEE | o WY o EIIEE |
FANT T a7 WS | o THTE o TATH T AN |
Y. AEYIHAT AR AL T4 FTHT o foor wfafer
T qefiEE GFaT T | Rie = (Task): . THTIT AT
W, W SIS qrAfEEeTs AT ?WW:—“'?WE’;:: t o T4 FEEE |
tlﬁ‘thrmT W ﬁl repare began Ka arta
€. WUSTATE FTIHT WA T W | W (Standard): #79 (Ingredients)
©. TSB! JICTH ATHTAS el Bled T | o aER dcd Redl | e — ¥00 I

9 THT T — KO
T
TAIET =9 TR —
L0 UH

=T HT ERAT G
— q0 UH

Ry a9y — W I
FAEST gl — 2.4
uH

R — 9 U

T — % I

aa — go faf
9 T g afar

— qo0 UH

3ﬁ?|'|'(, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o IEUE, A TG IYHLOT WY ArEdieEen FAN U GET gHEE T
o TARRKIT FLEAT JUHI AHAE FART T |
o fo@r qur aiien dREE FENT TR wEaE a9ere |

Y



Module: TEHTUHT INHREE Vegetables

Task: 93 ¥Me R TR 719 | Prepare Shahi Paneer

Q. T e AeE TH |

g (Duration):a'@'lﬁﬂag 0.Y HUST + TR 3.0 HUT = .Y HUeT
F TCEE (Steps) A-qH HT IR SeXT | FEEaa WA [
(Terminal Performance | (Related Technical
Objective) Knowledge)
q. ATELTH BT for | JFEA (Condition): mie 9]
2. B T A T . e o AR |
3. AEIE SARKITT GUATH STHEE TR | o AT o THITEE |
T AT TS | o BT o T T ARG |
Y. ATl ATER AWK qdT JIHLT T o Tommor wfafer
qHEE FhaT T | Fifde =r (Task): o THTIT ARHT |
y. i S e A dhy | e T T o« T G|
e T Prepare Shahi Paneer
§. UMTTS ATET S BT FA B Bodl ¥ | WM (Standard): 974 (Ingredients)
R R W T 3 T e I T A L
. SRTECIT W AL ST HIeTS gl Y, o TEE, AET, T 3 e — qo0 I
TS T BRAT G BRI gedbl A g T fsqorar Usmeddr T LT T — %
TS | FHAT TUH | o
2. T AR P W R N AR T | o o e e | 0 T9SC — 4 W
<. W CANTAT 3 Eel A B UH T TS TR | GAA gell — 3.4
ST, TS, TTedl, T GHHA <8 USHIST | | o FLET TAT Araei-ienT i
qo. ST, TR, T QAT ISST BN Hfe THTE SUIEE ATESUHT | TR — I
WX T agAers (R ) R e | TTH |E — R.X WA
99. %19 TEC BOR 92 T a8 wer sy ¥ — 30
—— qoard — R Fel
93. 7 BOR TAE TS ¥ w@REr I Taw ©AE — 3-¥ I
T ﬂﬂﬁﬁ—qw
V3,57 AT T IR AR fre T A A — R
T s | sy T
qy. BT g g A e T P — K0 9w
qu. FTF T WUty HrEeAT W T | TS FEHT — 400
q&. ITHT qAT AREE G T4 Fafia o=
T SR T | BT gt — qo
P

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW (Safety Precautions):

o BRI, AR qGT JUBHTOT AT GrRiigEh] WINT ol gL gerEd 7 |

4



o TARKIIT YT JTHI AfEd FANT T |

o Tor@Er qur gier ANREE AN & arEaer Aaars T |

Sub Module: &.R : THNHT INHFREE Vegetables
Task:9¥ ] &9 TR | Prepare Alu Dum

¥ (Duration): 92T+a% 0.4 TS + SAE@EINGE 2.0 VT = 3.4 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

AETAF AHFR i |

H T g T |

SHIA GLEATHT ITHTEE TANT T |

MIEERECN]) A éi\l“ﬂ( GREIESEEZY Tﬂmﬁ?@
FHed T |

Y. WY SHSH GAATEE ATEea® TRATTAT Hahad 1 |
. TSNS FHN Al A GHad T, g7 T T@RR
TET T I T T G JAR T3 |

< o A 0

£

T (Condition):
o T

. i

o THRE

ke = (Task):
AT TH TAR T
Prepare Alu Dum

o, TEE @R Aars B g i T A e |

C. HARA dd TH T T A1 15 BT %8 TR 3
TH |

?. TATSATs Bodbl sallvd TR HI9 T IMeHeST
oo faerg=) W IF TR T |

0.9 W Bgells qars |

Q9. BTAT TSOIT |, <aTE, gHad, aTedi it T R gikar
GEATS TEHS |

3.5, R T G WSST TEX Fodl Hed T
FHTUAHTA BT THII |

1377, 2fE 3R UM TIR T |

1%.RT W1 THT A1 I AT TR ISHIS |

4.9 T TR AT TR Tl T S |

q&. 2R afvar gH arar a9 T

9.1 ¥R WUUg HTAeqd ThT I |

1. JUHT A1 AREE 61 T [ e
WIS 71 |

1R qFEIET AferE T |

A% (Standard):

o BN dcd EHT |
o TAE, ATE, F X
fstoran U
HTIH TUHT |
o HY TEUET dATE

QAU |
o TIE TN HEALNHT

SUIEE AIATSUHT |

AT <H (Alu Dum):
o ST |

o TWTNEE |

o TATY T NG|

o o7 wfafer

o THIIA NG|

o J4 UM |
#9949 (Ingredients)
AT TSR] A
300 UMW, I TH
S Y0 UTH, e
T DT YO U
19 40 U, 3fe
go fafer, 97 v Iw
qe woo Mf.

£ Q% U, derd
R =@, GHAA R q&A
T 9 T
g 3-¥ aal

B gat = aer
S aresT v Im
ST gl AL
IR q U, TRH
HAAT R.¥ I, =9
! B gt 9o
™, BFw 30 MR

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o €U, AWK TG IYHLOT WY GradieEen TN U GLE gHEE T
o ARG YREAT SUBH AHEE FAN T T @ aur aier dsReE W Tl e auers |

&




Sub Module: &.R

: EHTAHT IRFREE Vegetables
Task: ¥ WX UM TR T | Prepare Matar Paneer

THTST T AWM HH T (eclls U Hars |

Q0. HeX HUS T UMY ek HETH AT THI3T
HAELIF AT g T T@T TACL GH13H, T
TAE AALHA AT BT T FHeArs |

99.7TH HIAT I¥sY TG TAATIA |

1=.FPFw TR s |

9 3.8 afFar g arar o Ty

9. GFIH WUUg HTAeqd qhT I |

QY. JUHIT TG ATREE T T FHeiRa e
UG T |

Q&% TEAEA AN TH |

g (Duration):a'@'lﬁﬂag 0.Y HUST + TR 3.0 HUT = .Y HUeT
F TCEE (Steps) ATH B TR SeXT | GFE-ua WA [
(Terminal Performance | (Related Technical
Objective) Knowledge)

Q. HAELTEH BT o | JSET (Condition): HeX 9

3. & TS AT T o B o FALRM

3. AEYIH SARHIA GLEH ITHEE FART o WY o QHITIEE |
T AT S | o THCIE o TTY T AN

Y. AEEIHAl AHER AW T JIH T o T wfafer
qrfieE Geber T | Rfte = (Task): o THTIT AR

TR o e e e S I AN LA A o 7F EEE
A Prepare Matar Paneer ST (Ingredients)

&. WY TAHI g5 Al =¥ dadls IRA T W% (Standard): WX 40 uH
ST BT ISHST |, g, AgAT T TSIels o TER Tcd EH | 9 T HICHI 200
THFA T A | o T, A, F T w

. IS TMAHST BT LA GG qebrg T, e T g =T T S Y, U
TG T selmgd A R IR T | HIIH WO | YT HICHT 30 UH

C. I FAIHT Al T B TRA T | S, o HE gEUES Ao | R TR YOI
AT GEA ST IS B ¥ /%, HbTE TRITT | FEH gar — % U
e | o I TA EAUMHET | R — § uH

%, TR TOUH FR T U I BRR T3S SUUEE ATASUHT| | TRHA FhaT — 2.4 UH

g gell — ¥ U
ST geit — ¥ U
afe — yu fafr

aa — o faf

9 T Biear af gt
— q0 UH

T — % T

& — 30 Wf
el IR — Yo W

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o BRI, AR qAT JUHTOT A AAEED] WM a1 Gl GrrEd T |

o CHRHIT FREAT SUH AEE AN T T @ qur aier deReE W Tt aEye auers |

R



Sub Module: &.} : THRIHT THNEE Vegetables
Task: 9& Wiicad ﬂr—glﬁa—"f TIR | Prepare Vegetable Munchurian

¥ (Duration): JET=aF 0.4, HUET + SATEEIRG 3.0 VT = 3.4 TS

P TOTE (Steps) S HE T SR | S W W
(Terminal Performance | (Related Technical
Objective) Knowledge)

. AEAIF B ol | AT (Condition): W W

3. F T gAE T | . B o FTIRT|

3. AEIF ARKITT GLETHT IJTHTEE TN | o AT o qHRIEE |
T AT S | . THRE o T T AR

Y. ATEYAHA ATAR AW TAT ITHLT T o fipsror wfafer |
qrrfiEE G T | Rie = (Task): o THST AT

Y. W RIS afieEdrs ATaeas T St AT T o T4 FEEE |
T ;ﬁ Vegetabl .

§. T AT AT 9% W AT WA | yoreorina #4 (Ingredients)
ASIcaag® Gobad T4 UIST 9T [HieaT T =9 BT 00U
AT BT T T w9y fe @) | e (Standard): g Ry = e

©. IETEEE g ool WAl AU Whl | ° E qed T | q‘oo Rk
S R AT a T A ey |0 O A, W T | TR S A

c. YUEl, HaT, HAFTIE, T, AT T A T e qoou™
AT T T Y TUH | HTIT AT THT —

Q. HAT 30 I Y UTH FEABT T—TT o B TR AN | 100 UH
TAEE SIS | TREwHT | =T AAT — 00 UM

q0.)R9 wIE 7 derers 9o R Atama A | ° AT TIT WAL | T BT AT AT —
qATST ¥ T ANCad TARETS Mo a3 JUFIEE AUAEUHT| | RO UMW
ARG URIERIEY HqUST- q AT

9. 9EFS F0E/qF TTH TIR IRHT HARAT T — ¥ UH
AT AT TeAe® BT TH13 | HERT gell — % T

Q3. FEET R W e W FfAERE — 9 I

Q3.5 qEe udly Hrfeae 9wt T | a1 — €0 U

QY. SIHIT T AGREE ThT T4 Feiia FAFARL — YO UTH
TYTTAT WOSRT T | Fa — woo faf.

Y. % grared afverE T | ;r—vﬂ%&'rr% Tq — £00

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

WW (Safety Precautions):

o BRI, AR qAT JUHTOT A AAEED] WM a1 Gl gerEd T |
o SURKIE YA SUBT AT WA T T @ qen el AeReE AT TR wEae Ao |




Sub Module: &.} : THRIHT THNEE Vegetables
Task: 19 f¥eT WIE 9% =€ TR 9| Prepare Stir Fry Pak Choi

o, AT AHAT d qATST T AAAAAT | o
G S TEHIST T TG AW ol
eall .

G, o = TR e Wi T A,
AR gell, AGHMRT T T 99 .
BRI 9T | |

R. 3Ll k9 Th Bled T TAISH |

0. 9T FERTH FHATAER T T Bt
TR T |

99.9%TE TAHT T =T AT TET WEqraT
T T Bl wEE WA |

93. BT GV WU HEEIT FHT I |

3. J9HT TG AGREE a6 T Feiia
TATTAT AR 7 |

QY. HTd FEIET A T |

g, AAT, T T s
UHGIAT HIH HUH |
Y qEIE AT
TG |
[LET TAT AAHT

TUUEE AUATSUHT |

¥ (Duration): JET=aF 0.4, HUET + SATEEIRE 9.4 TVl = 3.0 TS
H IOEE (Steps) F~qq B GHIRT Ievd qrraa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. HAELTH BT o | HSEAT (Condition): f€ex wIE I As:
3. F T gAE T | o e o FAYRT|
3. AEYTF SARHIT ETH SUFTEE | o WY o EIIEE |
FART T a7 s | o THRIT o TG T AN
Y. AEYIHAT AR A T4 FIHT o foor wfafer
T WHREE GHAT T | RiE w1 (Task): . THTIT AT
W, W S grafeEars aEavaE ;@Tmsﬁﬁfﬁﬁ o T4 FEEE |
3 . T repare Stir Fry Pa oi
&. b Eh_q- F’ﬂé HRT IGIE I '{rl;l'& %]3% T H¥® (Standard): MERE (Ingredients)
TE@IR qHl Thls Hle | o RN T TEH | TE AT — 300 U

T W qGT — ¥
T

@ gaid — R qa
T — 39

wH — R0 M
FHH AT — 30 UTH
qaq — 30 R
AREH! gl — 4 uH
AR — 9 U
g g — ¥ R

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o IEUE, AT TG IYHLOT WY ArdieEen TN U GLET gHEE T

o TARRKIT FLEAT JUHI AHAE FART T |

o f@r o aRer AieREE WRT & aEa qus |




Sub Module: &.} : THRIHT THNEE Vegetables
Task: 1¢ Rae TUe qra] Aicaed TR T | Prepare Sweet and Sour Vegetables

95, H1d GFIET AT T |

T (Duration):a'@'lﬁﬂag 0.4 HUCT + SYEEINE 2.0 HUAT = 3.4 HUaT
FTd FEE (Steps) At e e Sev we WA T
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. ATATTH B ol | HFEAT (Condition): Rae uig Qe AR
3. HT T A T | o B o FALRM
3. ATEAYIS SARHIA GLEHT o W .« IEREE |
JIHTEE FAN T a1 3 | o BRI o T T AT |
Y. STEAYARAT ATAE AR T4l o Rvstor R0
ST T A G | | € P (Task): o THTIT AR
(. W TR AEEE qEn | e ©e W WNCIR TR ||t ey
TR T T | B
€. G Nieoedars F#79/SmEd ATHIAr \P,;egﬁgié\s'veet and Sour #aga (Ingredients)
HTeA | TEAYT - R0 WK
©. TET/FIT FIEH! G Anieaed H® (Standard): Mo — BY UH
<§ <t TR R T | . R T TR W gl — vo W
G, ST AHAT A AArS | o T@E, ATE, TF T R ghar f&fw — wo wmw
% Tl T TGS A | THEUAT FIAH U | FTICT — &0 A
q0.F%T TP B I | o HF TEUEA wAferE TR — YO UMW
99,3, W, S, Renw fed gy | R T — Y0 IW
HHT BT T3 | o T T WEAUHHT JUTEE | FECH — 30 UMW
13.% FTER FT B HEm At AU UHT | T TR T
T TIR T | = TR TGT — L U
9 3.5 T Alocaeqals T, R T@d — Yoo
F7aT, T AIGH 2o qEdT TehTs [CAS
LTI BT AT | i — wy fufe
1¢.77 FI @ HersT | TS HAT — 400 TN
Q4. BRAT I T TE | A — 2 9w, 7 — 3
q&. B TFIA WU HIACAS THRT T I, AREHT g — 3
0. IYHIT T ATIREE GBI T T, | §E — 30
e TarmT SUEgrRe 19 | e, @@ — 30 ffn

T DT ERAT T —
AE I

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

WW (Safety Precautions):

o BRI, AR qUT JUBHTOT AT AAEED] WM T gL gerEd T |
o SARKIE YA U AT WA T T @ qen e AsReE AN TR wEae Ao |

qo00



¥ AIgX &.3 SRRl T I (Cereals and Pulses)

@ (Description): T8 AT fofia ST IRFREE TAR T G FFarad 4 T GIeE et
TRUHT A |

HEIA TRTH (Module Outcome): T8 HZIA TU WU FRTEAAS AHTHA Hbda! AWl AETH
a9 e Tl TEEE TR T Bree T [fHrsT e gig |

FieE:
Q. TSHT FHR TAR T |
. T WE TR T |
3. T HEM IR T |
Y. Tl fedel qam T |

¥ (Duration): IZ1+a% 2.0 HUET + SAE@EIRE 99.0 HUaT= 43.0 HUam

109



Sub Module: &.3 TSRE! T T
Task q: TSHT HY TR T |

¥ (Duration): JETFaF 0.4 HET + SA@EIRE 3 TV = 3.4 =veT

H IOEE (Steps)

dfraw TR S
(Terminal Performance
Objective)

HEaq WReE w1
(Related Technical
Knowledge)

ATAYTH B oI |

FT4 T gAlE T |

SRHATT GREATHT ITHTEE FINT I |
AAGTHAT AR AR qAT JUBT T
AHAEE® FHaT T |

Y. WY SHINH WHAEEAE  ATaE AT

< W N 0

HIAT (Condition):

ﬁﬁE‘a?Rf(Task):
TEHT A qAR T |

Q. TRH HIAT TR HJEsT |

Q. FFH BTeR 2T Felra |

c.efar afar g |

Q% T AT FHATE AISTHT ARG |9 IO

20.JUF qA ANREE R W aiia
TATTHT HUSRIT 7 |

9. % TR AeE U9 |

Gpad T | _
§&. TSHTATS HeUY qauiy Heme T | Prepare Rajma curry
o, SHTATS q@led M (Standard):
%. Presure cooker AT {SHT ?Tﬁ Ty [ ASITd,<aTS, | ¢ USHTATS EISILES AR
FHAA, T A BerR Haa ¥ g ¥ R | fasmen)
T T o | e Presure cooker HT
¢, YA A A T WA TH T THT A A
90,7 BOR Eehl T g1 T SIgT el | ST, TS, GFHHA, T
9.3, g, SR T AT TSEY B g T BTeR %4 Y
AT g ¥ & aw T ueEe
1. YT AZAT BT Bodbl e | Tt |
13.7%CH! NS Bl TLH T YT T Red | o (MM IOR  TIR
ff TR W TRUA |
Y. JEHT TSHT T AT TER I3 | o TN FAET #Ah@
4. T TR Fare s | TRET! |

A H4A (Rajma Curryl

o STAYT |

o JITTEE |

o THsyur HiaAfer |

o THTS fafer| |

o ITEUTT |

J9Td(Ingredients)

o {SHT ROO UYMW

o ¥ R TAA IFAFA

o 9T R AT

o YHHA R AA

o T 4 THT

o TAE 3/¥Y A

o TUTST AYAT FHIEHI) L0O0
T

o TTAST(AREAT H1EHT)
Yoo ¥

o YT AZA [UHHT 9
T =T

e W M Yoo UMW

o gfFar qrgeY 9 FEmEE

o ST UTIEX —q B
TET, AAR—ATE=AT

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

Y& QT (Safety Precautions):

o BRI, AR qAT JUHTOT A AAEED] WM a1 Gl GrrEd T |

o CHRHIT GREAT SUBH AHEE FAN T T @ qur aier deReE W Tt aEee aues |

q0%




Sub Module: &.3 JERE! T T
Task R: T WIE IR T |

T (Duration): J21+a% 0.4 HUET + SAEEING 3 BUET= .Y ST
F ICEE (Steps) a1 qFET 93T TrIegd WiAEeE
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AAYTF AHH o | FSEAT (Condition): T WIS
2. @ T A | o fFo o FAYRT|
3 ATEYTF SARHI GLATH SUFTEE | o AT .« ¥FUT |
TR T a1 s | S EARI o o= gfafer|
. AT TR A T ST o THIST ffer) |
T aeiEE W T | e T (Task): o TEET
(. T AW e amEv | o T9 e T |
SR ST JA9Td(Ingredients)
jﬁl HM% (Standard): o IET TA — 8O UMW
L. T TE T AU q@led ¥ .
o TTTE TN PR | | o 30 T
TIET BT Y EveT e T | S — N *
T w w1 X we v o T —X TAA FEAT
©, YIR FHHIAT T s TRA N S

o G ge|r — aaT
S T FD RN T g GRS | o o w7 e R

l‘|\='>\°|'>Id"|, [kl WYl gl podhl @'ﬁ
< T o T R AT CRIRIRIE TEHIST, o I GT  — amem fEm
ACRN hIdhl TS Bl godhl

SIRIEEE U S B AU 2 a1 f R SN
AZAT, AEA, TR, gFA ASST TWX %? TR | e —qFm

N e P vt s FTH R

e WU gmER TR
YR sr3e T Presure cooking 7T | | - o F T B =
o T ( HICH) — YO UMW

90. Cooker &1 fa! @ielX ATAITAH qRMT | HT gHET e TervreT (FTET)
° —¥0

T TG STged FAA3 | S el
19. BT g BE | ! Rl
9. Y AT e e A » YT A R
3. SUFTT  TA AGREE  GHET T AT
e TI=ar YR T | o P ATgST —ar e
V%, FHTF TEAET AeE T | A
o« T4 TW

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):
WW’F& (Safety Precautions):

o IEUE, AT TG IYHLOT WY ArdieEen TN U GLET gHEE T
o TARRKIT FLEAT JUHI AHAE FART T |
o @ qur aiiter dEE g TR AEee qaeere |

q0%3



Sub Module: &.3 JERE! T T
Task 3 36T @ qIR T |

4. T gEES A T |

g (Duration):a'@'lﬁﬂag 0.Y HUST + TTEEING 3.0 HUeT = 3.4 HUaT
H1d TEE (Steps) e B TR gF | A Wiatee W
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATAITE AHHR ol | HSFEAT (Condition): A HG
2. B T AT T | . B o AU
3. EARHIT GREATHT IUHEE TAN I | o WY o FHAUA|
¥, qEAYTRA ATER AR qOT IR T | e i o forsor wfater

AAEE FHad T | o UHIST fafar) |
y ¥ TR aeerd aEvE o | € P (Task): S CEIE

FheAd T | AT T AR T | FqT(Ingredients)

* mgﬁgwww Hh (Standard): © ¥ G‘;:é Sl
O, g%l g o | . ElSl EEISE)
5. T T e | e T+ i — 00
2. TWSTUaT qTerelis 99, =€ T da T 3-¥ &E . w
wﬁnﬁwgﬁaﬁmw—ﬁl . ‘(‘s'ﬁfgtg‘«rtg%rmé?azf o S — 30 UMW
Q0. U3l WISTH dexars I | T T T ] | e T 30 I
q9. =0 CASeg Beht e T L. T erer e | | S e e e Iq AHIT — %O

EISI WTI'&&@I . FTF T gfirerg U+
9. SHCIHT T BT Fel [T Thrs | . . ffr a® — <0
3. % UMW, T9 T IT R A[@ A& Ted T pE)

THTI | . PFw— 30 Wfm.
1%, FEY HAAE g@r A FArST o TU— 00 M.
Q4. TATHT FIA AAATS BT AL TH o ERar =T afat —
1% T F@E Fars | 10 UMW
e, FeX FTed T PR @R Tuiar R e T — 1 Fmm
95, ANETe Mared | IFT
9. PPw@T gmar T BREr et 'R qard e e ¥ UMW — oo

RreRICIFRERRIE ] ffer.

R0, JUHI AT AREE a1 T i e e HEY TWhH — 9

IR 7T | B ==

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):
FHISH T, IEH dish Bow, TAEE 3Tl TS ST

WW’F& (Safety Precautions):

o BRI, AR qAT JUBHTOT AT GrigEh] WINT ol gL gerEd 7 |
o SURKIE YA SUBT AT WA T T @ qen el AeReE AT TR wEae Ao |

Q0%




Sub Module: &.3 JERE! T T

9.
1%.

H7 AW qAdEEdl AEdd
JRATTHT Gherd T |

T BT BHNATS WerT TRg 99 11
JUH AT AREE O T e
TYTTAT HUSROT T |

Task ¥ T RHART TR T
F9T (Duration): YETd® 0.4 HUET + SAE@ENGE 3.0 TUET= 3 Y HUET
H ITERE (Steps) Ffraw H™ qHET Sy qrraa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AETD BT o | FFEAT (Condition): AR S
2. F T gAre T | . e o YR
3 AEH ARG TR JUFTEE | o WY o HAAA|
FART T a1 s | o THCIT o fHror yfafer
¥, HETIHAl AAER AW TAT FIHT o UH ffA| |
qrerfiEE G T | ffte @ (Task): . TEEH
Tl fRwrel U |

HAITH(Ingredients)

H-& (Standard):
q . — 30
T | FAYL  T@led T Elé‘{—?muﬂ:r
8, YIR FHIAT I TFA BF A5 A T | s .
5. AOAqels qEHISH, T AN AgAl AEdH 3 | . E— KO;{T%
o — 30 TH.I<.
BRI Bodhl 92 | r o THIH TR | | =g _ qo0 fufr
R, MEUH TR T@EE BRR SIE Bt a1 T R i%w %1—@[' .
TETTL . 9
= e o fodr | e
Q0. A WMl T 9@R TR f[@ai a78 T’ e e o dedld ‘
Wxi’%xﬁéalddﬁqmwé.w e W.Eﬁiﬁwaﬁ?ﬁ—‘io
W&%' > o IH
ga T [Fg ERR
9. TEEE GEE AT @re | é‘ﬁ@n‘&ui NE I — 9 o ==
R TT T TEA =3 | I o IS UR — R00 ffer.
93. Fry pan AT a1 ¥ A T | . YR — o AT -4 UM
9%, A EET gew gErr ¥ e grer T o o YT — R FA
RAREU E 22 ISR I BRI I | — o
e | R

9, HTF FEEA ANTE T |
3ﬁ?|'|'{, SIHTT T qEE (Tools, Equipment and Materials): =%, @,‘ﬁ, k! Q§'él é, Slg, 79, % 5oy «, 99T,

(Frypan) spatula,Plate.
WW (Safety Precautions):

o BRI, AR qAT BT A AAEED] WINT 1 Gl GrrEd T |
o TURHIA GLET SUHW AWAE FART T |
o @ o eiften demEE Wi TEt AEaE auErs |

q0%



¥ AT &.¥ : AIGN A AIGSE Meat and Fish

@ (Description): T8 AISIHT =, Wied, The T we®T IRER s &1 wvai-ad A
T HUEE qHIEET U B |

HEIA TRTH (Module Outcome): T8 HZIA TU WU FRTEAAS AHTHA Hbda! AWl AETH

aq B, wed, % T Apes e aReRee T T 999 g |

FTE:

AT T sareT |

e = arsT |

Lamb Stew I3 |

Chicken Ala king T3 |

Tare FIhT oAF TS |

Grilled Pork Chop &3 |

Grilled Steak fillet mignon TS |
Buff Strognoffﬂ*ﬂ%efl

Pork Goulash a3 |

90. Fish and Chips @I T |

99. Grilled Fish T3 |

92. Baked Fish TS |

93. Fish meuniere I3 |

9¥. Mutton Rogan Josh TR T |
9¥. Chicken Butter Masala T3 |
9&. Chicken Tandoori FFT3 |

9. Chicken Tikka Masala T3 |
9%. Chicken Barbeque wings FATS |
9%. Sweet and Sour Pork T3 |
R0. =% mid® (Chicken Garlic) IS |
29. Chicken Chilly T3 |

3. Chicken Sizzler I3 |

R3. Chicken casetore ST |

RY¥. Sesame Chicken SIS |

Y. Sushi TR 77 |

NGe Mm@ < WL

N

FWI (Duration): JZT=a® 3.4 TUET + AN 0.4 TET= §03.0 HUET

q0%



Sub Module: &.¥ HIG G ATYEE Meat and Fish
Task: 9 U¥ R g3 Prepare Roast Chicken

9 3.Food tharmeter check TRY
accompaniment &g e )

VY. T A Fhars wiemmr TEr o
T

Y. P qEI MUYy 1 €O 6T T |

€. JUHT T ATREE a1 T Feiia
T HUSTROT T |

0. % TR AHE T |

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y HUST + TEEING 3.4 HUeT = ¥.0 HUeT
F TCEE (Steps) ATH B TR YT TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)

9. ATEYYEH TAFH oI | JAFET (Condition): q® R (Roast ):

3. B T A T | o B o IR

3. AT ARHAT GUATH JUHTEE | o A o HIEH AN
TANT T AT SIS | o FHTE o oo fAfY

Y. HTETIHAT AT AR T JIHLT . ATSY T
T aeiEE Wae T | Rf¥e #rf (Task): qATHEE

v, W aﬁﬁwwmwﬁﬁl AATTF ?iiﬁ::gcﬁken N GIEERCIE]

&. e g e ware | HH® (Standard): H94 (Ingredients)

. TR, T, Yol T@TeR H1e | o A T TH AUH | R -

o, BT o, TR g A A | . gl T e e = ¥ W
T red | @‘g@?ﬁ w3 9w

2. fersar ﬁ?TMtre-poix vegetable T | o A qFOET AE - 2 I
YTl ATEA | Rt el T 100 UMW

qo.FFTarE Afey T T | LT 2 AW

99, ST TS T | T T 20 I

9. NS AUHT 300% [T ARG L0 ﬁpiifzgetabm-
foee T | 500 g.

Boquet-garni 1 pinch

SR, STH T Afie® (Tools, Equipment and Materials):
q, <, ToFe &I, 99 W, 919, e, Ay & |

& qEYr (Safety Precautions):

o FHIEUE, AL TG IYHLT A GrEdieEen] TART G4 G GHTE T |
o TARRKIT FLEAT JUHI AHA FART T |
o fo@r qur aiien AREE TENT TR wEaE a9ere |




Sub Module: &.¥ WG AU HAIHeE Meat and Fish
Task: R fiet =% a91SY Prepare Grill Chicken

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y HUST + TEEING 3.4 HUeT = ¥.0 HUeT
1 ITEE (Steps) ATH B TIET Iexd e iatee
(Terminal Performance (Related Technical
Objective) Knowledge)

Q. AEITF AHH ol | HSET (Condition): e B (Grill ):

3. B T g T | o B o AU

3. AEYIF ARGAT GLATH JTHTEE | o AT o T AN
FART T a7 IS | o THRIT o foeor fafer

Y. AR AER AL T FIHT o ST T
T qefiEE waHe T | Rf¥e #f (Task): qAEEE

Y. ﬁgaﬁﬁwwam@%w@ﬁl AT ?:pizrmiin . ST B

&, FETaE g G GiEd gl T | A& (Standard): F@Td(ingredients)

©. FFH gt T g grrgs T . TET BE FEeE | S
EERIERL o WU T T T FECHN | o h

. Hed gdl e | o TG G @H AUH| 7 -3

%. T, AR gl A€ 9 ARG Aot | | o w1 wFET Abverd DN N —

q0. Al FETars 30 e fhowr TRITHT | e e 30 W
T | qE - 3 UM

19.Frstere Fefer Rieme amar qmar T e -3 T
[FTEF AT G WHS| | - € ofifr

3. P T aF wErE wEE W T S —
TAQ FHA TS T | X €0

3.5 G0 @1 o Fate |

Y. T e B @ stgrar a9
T |

Y. FT qEI MUYy 1 €O 6T T |

9 5. ITFT T ATREE THRT T e

TIATTHT USRIT T |
0. %1 g¥aed AfdeE T |

3ﬁ?|'|'{, IIHT T THAEE (Tools, Equipment and Materials):
A, <, ToFem &I, 99 WM, a19d, e, AUy die, e, Rreue |

WW’F& (Safety Precautions):
o FEIEIH, AR qUT SIHT W AEAEER! FAN a1 G YR T |
o TARRHIT FLEAT IUHI AHAE FART I |
o foEr Qo aien AREE FART et qrEdE qaEe |

oz



Task: 3 =g e a3 Prepare Lamb Stew

Sub Module: &.¥ WG AU HAIHeE Meat and Fish

F9T (Duration): YT @ 0.4 HUET + ARG ¥ BT = .4 HUET

H IORE (Steps)

A aH B GFIRT Sexd
(Terminal Performance
Objective)

FHEgd WiAe® AT
(Related Technical
Knowledge)

q. ATATTH AHBR ol |

3. FW TG FAE T

3. ATEYAE SARHAT GRATH SUHTEE TANT
T AT TS |

Y. AR AT AR o1 SIHT T
HAEE G T |

Y. W THIH AiEEdrs ATEead JRATIH
AT T |

&. W‘@% ATHRFT(cubed)
e |

L. FST W for |

z. TR, o1, Rl T gewrwers fger use
ATHRAT( cubed ) FHTET IR |

%, TWT HYSHT I, AT T A0 TH |

0. 9] AT dd qdre, ARl FHIEH agT T
TS e, WS (R et W4 g T
e |

Q9. HaT , THA A TR YL -qo e qex
TTH BleA |

9R.9°geT TR faspiet Grit &7 ATAT I3 |

q 3.9l SISy, T4, AREHT e, 9%
a9, qeT BT 4 -qofie d@Ts |

9y . 3R ASicaa FEeT |

QL. T v Reg o wierar wEr e T |

€. TEIA WU HTE TIA THT T |

. JIH 7 ATREE GHT T Feiia
TITTAT WUSR T |

95, %Td qUITEd AT T |

S

HSEAT (Condition):
o =T

. g

o SHE

Ffde = (Task):
e Re3 TR T

Prepare Lamb Stew

H[ % (Standard):

o WIS (cubed )
HATHTCHT HIEH |
WIH |

o HI FHEEA ANCTE
iU |

s a3 (Lamb

Stew):

o FFURM

o I ARGHT

o fUayor fafar

o YRS T
EIERIEIEES

o TS T

A9 (Ingredients)
Lamb shank- ¥ 9cT
T R0 WA

-3 U™

- gofufer

e -0 UTH

TSR -5o U
qoarg_T- & UH

TG -9 T

A -50 IW

HF@- 00 UMW

HaT %0 U

Al - Q4 OTHTA
@ BT @ - T
THEX HI UEe- 00
|

qedl [lld -Udh bl
G A TH T
T 90 - 3 AT

A, STHWT T AHAEE (Tools, Equipment and Materials):
T A, TrEE, U, <ared, ared, A8 w, 9|y a8, 97 |

g QLI (Safety Precautions):

o FHEUE, A TG IYHLT A GrdieEen] TART G4 G GHETE T |
o CHURKIT AT SUBT AHAE G T X f@r qAr S deREE GENT TET e auers |




Sub Module: &.¥ WG AU HAIHeE Meat and Fish
Task: ¥ = e g amrsH Prepare Chicken Ala King

TYTTAT HUSROT T |
Q. B FFIET ARNE TH |

QY. BT G WU H1 € T T |
€. TUHT TAT ATREE T T Faiid

¥ (Duration): JETFaF 0.4, HUET + SATEEIRG 3.4 TVl = ¥.0 TS
H IOEE (Steps) F~qq B GHIRT Ievd qrraa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AEYIH AHB oI | FTET (Condition): R e b
3. % T A T | o B (Chicken Ala King)
3. WAYIF ARKIT GRATH STHCEE | o T ° A
TANT T AT SIS | . TFERE o A AR
Y. ATEEIRAT AT AL G SUHT o for Gy
T qrfiee G T e 14 (Task): . Wﬁ
y. W TR A JEv P aren B2 o T BRI
Ny . Prepare Grill Chicken o ITIT T
RATTHAT ehers 7T |
€. T dFe T T UBAERT THET | (Standard): ST (Ingredients)
FIT| (FI) o A fF forge | R7FT q¥00 T
o, AT, TAG T WS GHMATS T@eik o WS (cubed ) HATHITAT ¥ e300 T
% % ATHRAT T HEA | Eaceall =$—9400 UH
o, e aq o | o A T HT AUHT | Fq‘lT:]‘—C]OO‘JTq’
<. ATTATE WIS A T T BT | o Hd qraEe afie der—vo
TS, QY- ofiE 9HTST | qRIuH | Ae—9400 W
Q0. TIET TATHT A, TS, WSEA T 79300 fifr
I | Frm—yo fLRT,
9. 779 ARFH gl T SIEH Bled S —
QR. THTHS GEAT TS | ;ﬁaﬁ o, 3 I
93, AVSTRT TgAT 9N BHHAT {haT 8o T FATEE AET—Y0
Y -qoffiFe T3 | frfr
Qy. FI e wren fhe org wterar T e R —
| AIT—R AT

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

T W, ey A, TET, U, <aed, arsd, A5, Juy a8 i |

& qEYr (Safety Precautions):

o HEUE, AL TG IYHLT A ArdieEen] TART q97 G GHETE T |
o TURHIT GLEAT TSI AWAE FART T |
o fo@r qur aiien AREE FANT TEl wEeE aeEre |

190



Sub Module: &.¥ HIG qAT HIYeE Meat and Fish
Task: X T¥e T T IS Prepare Stuffed Chicken Breast

¥ (Duration): 92T+a% 0.4 TS + SAEEINGE 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

qEYTH AHET oI |

FT T A T |

BT GLEATH ITHTEE TAN I |

AALIHAT AR AL TN FIHT T

HAEE Ghad T |

Y. W THIH AiEEdrs ATEead FRATIH
Teheld T |

&. T Trde wed gel e T g
AfaTe |

©. WPUEIH THT TS |

C. 9 JHT A, T, A3, WRAl B S
|

Q. IR Y IS |

Q0. AT A Iecligd AR 74,
HiT®! gell T Aoead arelt feer o o,
TAUH s |

99.39€ FHFIAT [HbT R Al |

§3.TACH FIEF AT Eobl GO g1 T4 &
TS R0- 30 A THe | |

933739 TEAT FHeldl YHRUT el Hapmed & |

Vy. T g 3 3Ry 3 wgEEr THW
HTeH |

L. T Tere b oF org Wit @ o T |

9&. B GFIH VOIS BT €I GHT I |

Q8. SUHIT TAT ATREE T T4 i s
JUGTIT 7T |

9. % GEIET A T |

< o A 0

T (Condition):

e & (Task):
Teoe F=HT AT TR T

Prepare Stuffed Chicken
Breast

Hh (Standard):

o T ATEH WEd
BT ehTeraT |

o T I T,
AR=H! gl T
Afeeae el e
ERIERTCal

. T
U |

o HI THEH AWM
qrEuaT |

W Mo 9E
(Stuffed Chicken
Breast):

o TR

o BT ARG

o for fafyr

o IR T
BIERIEIEES

o TS T

JA9IT (Ingredients)
" o q Far
e fFar Qo0 umw
I HFI 200 UH
TAEH IHT 3 9T
o R0 U
=13 90 UMW

qe wo fe,

W B umw
AUSTHT JAT AN 30
T, <.

I3 I
= 3 U
TAME 4-0-FeT
e 9 B9

ST | & OfHfT

3ﬁ?|'|'{, IIHWT T qHAEE (Tools, Equipment and Materials):

& qEYr (Safety Precautions):

o FHEUE, A TG IYHLT A GrdieEen] TART G4 G GHETE T |

o CURKIT AT IUBT AHAE G T X fE@r qAr S eREE GENT TEt areee auers |

119



Sub Module: &.¥ WG AU HAIHeE Meat and Fish
Task: & fIeT 9 =17 =TS Prepare Grill Pork Chop

9. AT e =9 ars Aierr qdr a9 T
93, HTT U WU HM €A BT T |
QY. ITHT T AGREE G T FaiRa

TYMTAT USRIT T |

Y. B g¥ET AfeE T |

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y HUST + TEEING 3.4 HUeT = ¥.0 HUeT
Y ITEE (Steps) ATH B TIET Iexd e iatee
(Terminal Performance (Related Technical
Objective) Knowledge)

q. AELTH THEN o | FTET (Condition): et @ =19 (Grill

2. B A gAE T . e Pork Chop):

3. AEIH ARHIA GUEATH JTFEE o WY o  FAYRIT
TN T AT AT | o AHRE o FHEA ARG

Y. AMEEIHA ATER AL T JTHLT o Ther Rfy
T AfieE b T | Rfde #r (Task): o FEST W

& & AT IS | A& (Standard):

©. UiF TYTS GHT T @,W a@r . @@, g?ﬁ?ﬁ a_a = J94T (Ingredients)
T I T AT WRR 30 e WOFT | KRR EL
fohrT e | o TAE, AT, TF T TR JT I

g, U qAE 9SS g9 q Eedhl THETAT FIH WU | A 3 I
R AT FE T MO I | o v = g0 B

<. ¥pE GF s vo ¥ o fire wrcay TETIA TEEH 400
SATITHT AT FTATHUS T T | o H FEET ATE o

Yo. WYy e TEwTE R WERT | afm RURLRLL
qoffe  qamuE W |

9. 9k =9 /Y A TARE AGHNS
el TS |

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

e, BT WM, AT a1 ATATHIVEY, T3, 919, A5, FUF die 9l W |

& @Y (Safety Precautions):
o FHEIE, AL TG ITHLOT A ArdeEen] GART q97 G GHETE T |
o TARRKIT FLEAT JUHI AHAE FART T |

forar qor AT AREE TN a7 AEET SIS |




Sub Module: &.¥ WG AU HAIHeE Meat and Fish
Task: © fier T fReTeTAM aHTeH Prepare Grill Steak filletmignon

qz.

TYTTHT AUSROT 1 |
H FHET Aed 9 |

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y HUST + TEEING 3.4 HUeT = ¥.0 HUeT
A TORE (Steps) Atraw HE TR ST TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
9.  AEYTH AHHE oI | HAIEAT (Condition): B s fhere e
3. % T gHE T . BB (Grill Steak Fillet
3. AEYTF SARHIT GUATH SUREE | o WA .M'g;;r;w
YIART I a7 3 | o TBE .  FEY afE
Y. HAEYIHAT AHER AL TAT SIHT . fm BR
T AEE G T | Rf¥e #rf (Task): o
Y. W THIOH qAAREATS AT %Www“ﬁ ) PREL|
. Prepare Grill Steak Fillet *
itllﬁ,ﬁl]m g"?_'rﬁl Mignon o AU qq
& 9% |
6. RRAETE 20 TR gEE | | A (Standard) m
c. EIEATHT eradrl fthetels T e weE e |
Frer T A T | 150 IR THM F9T (Ingredients)
Q. =, WREE e, e, Feew ww FIH | % fRr 630 T
e o A G TTH ATH | = 3 9m
Y0. 30 fire Sromr T | o« TF A AT AN | ey g0 7
99. e a1 areFr aren a4, o b FFIE Ao T, qoofdfer
9. I Tl el g9, T | A= 3 U
93, WA ATHHAT A fherarg gof
Th FEE BHE G G THE |
Y. TCF A ATER R HETH T IS
AT |
1. T B e g wierr wEr o
RiE]
9¢. B G WUURG B A R |
Q. JUHI AT AeREE T T i

3ﬁ?|'|'{, IIHT T THAEE (Tools, Equipment and Materials):
fga, amar a1 Wiy WM, T, arsd, A, AUy e O |

NS

RIEEIE (Safety Precautions):

o HEUE, AL TG IYHLT A ArdieEen] TART q97 G GHETE T |
o TURHIT GLEAT TSI AWAE FART T |
fran @ et dE® Wt et qEE A9 |
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Sub Module: &.¥ WG AU HAIHeE Meat and Fish
Task: & d% FEK"*'@W TS Prepare Strogonoff
¥ (Duration): JETFaF 0.4, HUET + SATEEIRG 3.4 TVl = ¥.0 TS
H IOEE (Steps) Ffraw I TFIET SeYT | gREuad Wit we
(Terminal Performance (Related Technical
Objective) Knowledge)
q.  AELTH RN o | FFEAT (Condition): TF TR (Buff
3. B e g T o TFum Stroganoff)
3. AELAE SARHIT GREHT IUBHLEE FAN o T LU
T A R . T A
Y. AEATIHA AR AR T JIEHTT T o fowm fafy
iEE dEeT T | Fiée ®& (Task): . Wﬁ
Y. W FHISH qAdEEds ATEvad qCATITHT :‘:’5 EEA”;quf; gﬂﬂﬁ:cf BIERIRIEES
A repare Buff Strogano o T3 fafer
& 9% [hoas @@l M0 (Jf@T) FET1 | 9 (Standard): FHT (Ingredients)
©. TATSIES WREAT AAT THET HIE | o A% fholals Sierdd oF B3 €00 T
C. TRipAeTE U ARMT AT THE HIEA | Earcall .3
Q. Al HIEE CAMHT 92X qArSH, TS o A B EH S qoofifr
TeFl T T, s e geht @0 @ TTHT | N —
AT T WIS T e IF THI® AT
® =T R0 faf.
10. T FHErS | FIAR ST | are w9 sofr .
19. ST T[S, T, AT gl 96 §9, | o« bR GEAEA Ao P59 q00 W
TSTHT T XS A3 T | TG | Aok @
93. q%- Roffme e fem T autg e IS -30 UMW
g ferer | ‘ TRFH- 30 WH
93. T 9% TCIAE drs WIS TEl 9 T WK T §0 T
9y, HT U WU HM €A FHE |
QY. ITHWT qT AAREE qHT T i
TITTAT HUSTIT 71 |
9. HF FHET AT TH |

3ﬁ5|'|'(, IIHT T THAEE (Tools, Equipment and Materials):

& RIEEIE (Safety Precautions):
o HIEUE, AL TG IYHLT A GrdieEen] TART G4 G GHETE T |
o TARRKIT FLEAT JUHI AHAE FART T |
o foEr qun aien AREE FART et qrEdE AaEe |

9%



Sub Module: &.¥ WG AU HAIHeE Meat and Fish
Task: & T M IATIA Prepare Pork Goulash

TIATTHT USRIT T |
9% %18 gFaEd AT T |

g (Duration):a'@'lﬁﬂag 0.Y HUST + TEEING 3.4 HUeT = ¥.0 HUeT
F JTRE (Steps) H-qH B AHIRT Sexd | SEElrad Watee A
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELTH ATH for | FFEAT (Condition): P M (Pork
R. HE A ?fﬁ’c" T o fFum Goulash):
3. AEAIH ARHIA AR JTHTEE TAM | o T o FTAR
T 9T W3 | o BT o m@aﬁm
Y. HEYIHAT ATEAR AR T JIHLT o Topsor Bfer
TafEE Weher T | Ri¥e 0 (Task): . ATAIT T
(. I S A A qRer | T e @ T | BIEEIRIEL
ST T | Prepare Pork Goulash . TS R
&. “Tgﬂ'l"a} Q_u% STRTTHT Wl?ﬁfl A (Standard):
©. A %@I’{ AT HT W' . W QG% AT W (Ingredients)
c. 9 fger A ae | HIEHT | FCHT WY B, e,
. ST, FATF T WTH T A HuEr o F W Ay | T TE—eoo
TR T T T | . U e ad T,
O FFl T TAH el TS | ATER AT | T—400 U, TGT
99T T | . T wEET dher |
920 T e A G A S Tuead T 9T
3.9 FHTST gedt ¥, I, AREHT golr s,
faT, FEET T qAT AT WIS B AT I, 2 T,
a1 TG -3 0fHE TS, AT 3 9,
1¥.FeF FTed, g A q0-9% fie T@ sy | FEeX 7Y, o fafr
q Y. SIET T BT | qa—yo ffer,
96,7 T e T e e W #T—30 I,
Q9. T FFR Ul HTH T R AT | e iy o fafa
5. JIF T ATREE GRT T Feiia FH— T

TeH a1 I 00T

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

T M, w8, =, ¢, 5%, Juy a1, ar3d |

& qEYr (Safety Precautions):

o FHIEUE, AL TG IYHLT A GrEdieEen] TART G4 G GHTE T |
o ARG YREAT SUBHK AHEE FAN T T @ qur aier deReE W Tl e auers |
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Sub Module: &.¥ WG AU HAIHeE Meat and Fish
Task: 90 %% Ug =¥ FIR 9| Prepare Fish and Chips

QY AT T Gl 9T 9y Heare et |

Q&7 g wre oo @ wiemr @t a9 T

9. FIH WUUg BT I HT I |

5. JIF T ATREE GRT T Feiia
TITTAT AUSR T |

9%. % FHET AMaE TH |

g (Duration):a'@'lﬁﬂag 0.Y HUST + TEEING 3.4 HUeT = ¥.0 HUeT
H IOEE (Steps) Ffraw I TFIET SeYT | gREuad Wit we
(Terminal Performance (Related Technical
Objective) Knowledge)

Q. AELTF B i | FFEAT (Condition): e we B (Fish

. F T gAre T | o T and Chips):

3. qEAYAF ARG GUATHT STHTEE WM | o A o FAAR
I AT TS | o TBKE . m AT

Y. AELAHAT ALAR AR TAT SIHLT T o Topsor Bfer
e Teher T | Ri¥e 0 (Task): . ATAIT T

Y. B SANE WHWEEAE AEvaH TETET et ovg oy e T TS
. Prepare Fish and Chips . TS R

&. WIGs sad THAT He | WA (Standard):

o, T, = ?f’ﬁ IeaT W\,Wﬁﬁ T . e QG% 999 (Ingredients)
e | HATHAT FHICH | ¥ Te—go0 I,

c. 30 fe Phewr @ o WG THEE q7 2 9,

%, ovEl fhex ge AT T | e e, e | d 3

Q0. 73T T FSHA (TS gar) @glggg A SIS HHAT gL | T W, £0 fHf
T . W - @Fﬁ HRT T, 30fAf,

19.2%E 99 16 | qUHT | T, 200 Ff.

QR ATGHT THTETS HAY Hal, 90T T FEHAA | o {57 TS e ardT #a, 400 I
SR Sl HEA T3S AHER | AR WTH | HUST R AT

q3.FEAT I HETW ATIHHAT T3, o HM FEET AN TS gel

Q¥ WG BTE I, TRguat | toowd

TRER a9 & offer

3ﬁ?|'|'{, IIHT T THAEE (Tools, Equipment and Materials):
T M, w8, =, ¢, e, Juy a18, a9 &8 |

& qEYr (Safety Precautions):

o FHIEUE, AL TG IYHLT A GrEdieEen] TART G4 G GHTE T |

o TARRKIT FLEAT JUHI AHAE FART T |

o f@r aur aier AieREE R T aEa qus |




Sub Module: &.¥ WG AU HAIHeE Meat and Fish
Task: 19 Rice e TR T\ Prepare Grill Fish

¥ (Duration): JETFaF 0.4, HUET + SATEERG ¥.0 TVl = ¥.Y4 T
H ITEE (Steps) A~qq B qFET I3 Tt wiafeeE e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AEITF AFH i | FTET (Condition): free T (Grill Fish)
3. F T gAE T | . A I Rl
3. AEIF KT AR JUBEE | o HA o T AN
FART T a1 s | o THRRIE o THmror faifer
Y. ARl AT AL N SUHT . ATIT T
T areiEE Wawe T | Rike 1 (Task): qaaEE
W, B I qraieEdE davTw ?W%ZTF:%' . O gEHEE
3 . — repare Grill Fis . S Rify

&. WG fhorems sad M F1eT | Hi\@ (Standard):
S. T, AREHT gell, T T, FOAET | o WG TIE ATHET T4 (Ingredients)

T Hied R e fher—g00 oM,
c. 30 fFe Themr T | . BT T TEE WSS Uge — 400
Q. T T A | . fires g o€t 9ER aH
Q0. \egH a1l Fieg a1 argr qrarr o T | T -3 UM,

TE AGEE T T W g T | o B @ st - 3 I,

I | Rutcreall e Y- g oftfer
9 9.TICHT AT T IIATNY qATUHT qa AR - 30 fAfer

g, T T HAAH & TH | - Roo ffen
9.7 fieg [haag wierr et o e -q00 UH

™
13.%0 ¥R qQU(y H1E T qHT I |

Q¥ JIF T ATREE GRT T Feiia
TITHAT AISR 7 |
QY. F FEIEA A T |
3ﬁ5|'|'(, IIHT T THAEE (Tools, Equipment and Materials):
T M, w8, =, ¢, e, Juy a18, a9 d HE |
& RIEEIE (Safety Precautions):
o FEIEEH, AR qUT SIHT W AEAEER! TN T G YR T |
o TARRKIT FLEAT JUHI AHAE FART T |
o forEr dur aier Res WA T qrEEe qauers |

196



Sub Module: &.¥ WG AU HAIHeE Meat and Fish
Task: 9% &€ [y TIR T | Prepare Bake Fish

FHA (Duration): ¥ZIFdH 0. HUCT + AELIE 3.4 VT = ¥.0 BT
A TORE (Steps) Atraw HE TR ST TEad Wifafees
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATEAYTF AFHTY fol | HSET (Condition): &€ {9 (Bake Fish)
2. B T A T | . e o  FFURIN
3. AEF KT GUATH JUHTEE | o WY o HIEH AN
TANT T a7 S | o IAFMCE o Toayor fafer
Y. AR AT AL Gl BT . ATTIT T
T aeiEE Wae T | Rf¥e #rf (Task): RIEP LIS
\. T R A s | 07 o A . T R
Ny . Prepare Baked Fish
AT G T |
& HIGRT T T % (Standard): 74 (Ingredients)
. T WGTE e FiE T AT | o AGES U8 ATHRAT fthg fher—g 00 oM,
T FTEH | - 29,
G, HEH WG ¢ A TH, FobT T | o ST g T ABTH | AR 3 9,
T, . free fhw 9w T T LI
%. HICH] HIGETS T, ACAB! Gell, FEL AU | FHIdHT @- 30 fafe,
TG T HAMAHT el AR 30fHe . T weE A Ja-z00 ki
e 7T | T | ST - K00 W

0.\ FH! TeATs Tl ATHTHT T,
qHT3 |

9.9 s Thaag wierr TEr o T

93.% VIR WUUTg H1 €I IHT T |

3. ITFET T AREE THRT T e

TYTTAT USRI T |
9¥.H1d gFaEd AT T |

SﬁTrlT{, IS T AHAEE (Tools, Equipment and Materials):
T M, w8, =, ¢, e, Juy a18, a9 &8 |

& qEYr (Safety Precautions):

o HIEUE, AL TG IYHLOT A ArEdieEn] TART G4 G GHETE T |
o TARRKIT FLEAT JUHI AAE FART T |
o fo@r qur aiien AREE FENT TR wEaE a9ere |

11¢&



Sub Module: &.¥ WG AU HAIHeE Meat and Fish
Task 93 Fish meuniere TR 1| Prepare Fish Meuniere

FW (Duration): JZT=a% 0.4 HUET + SAEEING ¥.0 VST = ¥.Y BT

H IOEE (Steps)

AFaH HE TR YT
(Terminal Performance
Objective)

TS WA [
(Related Technical
Knowledge)

q. AELTF AFH i |

3. F A AT |

3. AEIF SACHNT GUETHT IUHEE
FIRT T a1 s |

Y. HEYIHAT ATER AR T JIHLT
T gHAE® Ghed T |

Y. AT FHIH FAAEEATS ATETE
RETTET YT T |

&. W & T

o, WG Fharers aREd TH HeH |

c. A, AREH A, G FH, BEMdH
T Ao |

2. 30 fe fohomr T

Q0.9eX T A3 |

Q.| Therers HaTar S K-90
e W |

93BT WNHT O dd1eT AT 6

93, HGIE Tk @A G BT T |

Y. T Tl T A BHIAHT @ T T
BTe |

Y. IR Fish meuniere @5 wiem@m @
T T

q&. P VIR MUY H1 €I 6T T |

Q8. SUFIT TAT ANREE ThT T4 Feiia
TYTTAT HUSTIT T |

9G.%Td qUITEd AT T |

AT (Condition):
o

.

o THE

ke = (Task):
Fish meuniere TR 7T |
Prepare Fish Meuniere

H% (Standard):

o WGETE TS AHRAT
Earcal

o T ET I IHCH |

e Fish meuniere 8T ATAR
TUHT |

o Y THREA ARG
TG |

Fish meuniere:

o AIYRUM

. FTE

o oo fAfY

o  HUAEH U
BIERIRIERES

o TS fafer

J949 (Ingredients)
g Tha—g 00 UM,
7 30 UM,

A" 30 U,
FTaH! W@ 30 M
T, 00 ff.

92T 900 YUH.

3ﬁ?|'|'{, IIHT T THAEE (Tools, Equipment and Materials):
T M, w8, =, ¢, e, Juy a18, a9 &8 |

& qEYr (Safety Precautions):

o FHIEUE, AL TG IYHLT A GrEdieEen] TART G4 G GHTE T |
o TARRKIT FLEAT JUHI AHAE FART T |
o fo@r qur aiien AREE TENT TR wEaE a9ere |

199



Sub Module: &.¥ WG AU HAIHeE Meat and Fish

Task 9% HeH WA AT TS | Prepare Mutton Roganjosh

¥ (Duration): 4Z1+a% 0.4 HUET + STEEIRE 3.4

T = ¥.0 "UIT

A TORE (Steps) ATH B TR ST | GFEd WAt e
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. HAELTH BT o | HSEAT (Condition): HeT WH A9
3. T T A T . B (Mutton Roganjosh)
3. TARKIC GEMHT IJIHTEE TN T | o WY ¢
¥, SATEAYIHAT ATA A T FTHT T i o PR A
AHATE® Foherd T | o frem R
v, W TASH ArAiEEers Aravad qiE Rfite = (Task): o TS
S T e A TG FIR T YrEuHEE
& QG‘% T Prepare Mutton Roganjosh | , graw fafer
©. W el TelgE T WM (Standard): ST (Ingredients)
C. AEAT, AGAH UL A o UHAE UIC ATHRAT JEY RN NEIES
%. HREH UL TS Earceall S —
0.9k AgAAE W T o Prm e agar | tm\;r—ﬁ(oum’
9.3/ g TERR Fe | gfrITer ETaT | R —
43,99 TAHT A A, o HSA T TH ML | | o z0um
3.7y, TII B3, ATER T | . %ﬁ:_ao&r%
VY. TS T, o FE AR ANTE@ | o 5o g
QYA G HUATE ARETS A e, TfgusT | R
1 &. 99, o/, ger T 39 W . ff-30 7w
ﬂks.gwﬁwrr@aﬁmmﬁaw R —
! ° -30
5 2 A 7 T T T L T e
<. el Frer e e i . S, 2oy A
FRTAT AZAT T AT FAST T S
0. T Hed WWE A 18 wigrr e wf T . S 30
39.% Ve WUdRy FRF T 9T 9 | iy o
??.ﬂgmwnﬁﬁ%?w N
O
33.% qFIRET Aherd TH | %’Eioﬁ

A, STHWT T AHAEE (Tools, Equipment and Materials):
T M, w8, =, <, e, 9uy ar8, a9 d & |

g QLI (Safety Precautions):

o BT, AR qAT ITHLT A TS WA 1 AT A T |

o CARHIT YREAT SUH AEE FAN T T @ qur aier deReE W et e auers |

R0




Sub Module: &.¥ WG AU HAIHeE Meat and Fish

Task 9% T 9eT Ao TR T | Prepare Chicken Butter Masala

¥ (Duration): JZT+a% 0.4 HUET + SATAEIRE ¥.0 HUET = Y. 4 BT

F JTRE (Steps)

Alraw HE THRT ¥
(Terminal Performance
Objective)

T Wete® A
(Related Technical
Knowledge)

q. HAEYIH AHHN o |

3. M T gHlE T |

3. SARHIT GRATHT SIHTEE FANT I |

Y. AR a9 JIHT T GHHEE Geher T |

Y. WY THIGHEHT qAUGE AT qICHATTH
FHT T |

§. FFTaE grer FEer R g T R g geas
Y AT S

©. F= A=A G T ETS wF = |

. T, U AT, TG WA AT HEAT AT

TR Ao |
2. I FHISH TH |
10.7E FUSHT FUSATE T4 T THamsT T

Frepers s |

9.9 HE YA TR I |

3.7 TATS, Wl FRIS, AZA-TGA U, TAweT
=TS, TRl 4 HY I, T Mg GHhe |

13.FFTaE BRAT IR T FaF a1 gHT e
SATTHT e |

QY. ATy A AT THAT Bied T WA Frars
T, F2X T B6H gre |

4. FrFTars F4 Baa Ter ety agarn, BFA T
PIEDICICE I cE)

Q.7 RrhTaey Agarers sterrrEr 9 19 |

9. %1 FH WU H1 € T T |

5. JTFHT T ANREE qHT T i e
USRI T |

9%.H GRS ARCTE T |

HSEAT (Condition):

Fffe & (Task):
=T 9o WA TR

T

Prepare Chicken Butter
Masala

HH® (Standard):

. HEE UIS
ATHTCAT FHIEHT |

o I FEET BT T
GETATS =gl = |

o T e SR

o T T Hwgen
I ATER AT |

o B IR AN
qrEuaT |

o [T FeT wHeT

(Chicken Butter
Masala)

o YT

o T AN

o Ty At

o IS T
BIEEIRIFEES

o IATI fafd

AT (Ingredients)

o &% -9 00
=

e HNTHI TT-30 UH

o TEL WHA, AN A
qEAHT  gell- 3 UH

o T 900 i

o TEU WT- Y TN

o WY UMW

o TEWET- £0 UH

o AgA Y T, TEI
YU, - & ofdfer,
TA- 3UW, W -3
T, SR -3 UMW,
RI®! gar -3 m,
e I —30 UM,

o FR TR0 TH,
Pra—30 i, Bfar
g Yo U

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

T WM, w8, TE, <, A8, AUy 18, A9 HE,aqd , AN

& qEYr (Safety Precautions):

o HEIE, AL TG IYHLT A ArdieEen] TART G4 G GHETE T |

o CURKIT AT IUBT AHATE G T X fE@r qAr S HeREE GENT TET areee auers |

139




Sub Module: &.¥ WG AU HAIHeE Meat and Fish
Task q& A3 F=I%T TUR T | Prepare Tandoori Chicken

95, H1d GFIET AT T |

¥ (Duration): JETFaF 0.4, HUET + SATEERG ¥.0 TVl = ¥.Y4 T
A TORE (Steps) Atraw HE TR ST TEad Wifafees
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AELTF THH i | FTET (Condition): EAURCE
2. B T A T | e (Tandoori
3. AEAYAF AR EATHT JIHEE RS ;2;:?;)
TANT T a7 S | EEaric)
FHIEA AT
Y. AR AT AL T SUHT Gt B
T geRfiEE GFed T | ffi%e #rf (Task):
Tt R R T AT
Y. AT FAH qEEATS ATEaE N e qEUHEE
A . - Prepare Tandoori Chicken
~ i Er\ AT fafer
&. EbHhl [ledl Hdbled W(Standard):
o, e e Repers wger B Y TIE ATHIHT EELCH
C. T, BCHT I, AR T, AAATHT Earcal (Ingredients)
gll, AT, AGTHT I TRME e | et e TS =g Fr Rrmi-qo00
<. T HYSTAT IS A5y T e Etcal T,
¥ g gagE T | e B 3T PITART T-30
Q0.97gd el gy, s B 9= T Fhah! et
THERT Q0 AF [ gl B o€T aEr TGl W, o
99. FEX WK Fehl Tod | U | TIH HEAT el
93. R awgd Tem wha 3 fFe o Eauics colE B -0 9™
THICT MR THT AU HIe | Ruereal - (1?0 farfer,
Q3.9 AT i | gl W- 4 IW
1y TR T e T AR SSSURE S
FHHTHT THT, ATH T | qgT-3 A
QT gl e g g T wf T & ofafer
T TT—2IH
& T FFIA Ul B T T I | T — 3w
90, IUHIT AT AREE T T Feifa AR -3 I
T USRI T | FrreT gefr -3

=ATC HYAT LO UTH

3ﬁ?|'|'{, IIHWT T qHAEE (Tools, Equipment and Materials):

T M, w8, TE, ¢, A8, AUy 18, a9 He,aqd , AN

& qEYr (Safety Precautions):

o HEETH, AR qAT ITHLT A GEHEES] WINT 1 AT A T |

o CHRHIT GREAT SUH AHEE AN T T @ qur el deReE W w6 e aues |

3R



Sub Module: &.¥ WG AU HAIHeE Meat and Fish
Task 9 =%+ @@ TR | Prepare Chicken Tikka

QY. ITFEIT T AVREE TRT T e
TYTTHT HISRIT T |
Y. F gHET ARerE T |

¥ (Duration): JETFaF 0.4, HUET + SATEEIRG 3.4 TVl = ¥.0 TS

H IOEE (Steps) F~qq B GHIRT Ievd qrraa Wit e
(Terminal Performance (Related Technical
Objective) Knowledge)

q. AELTF THH i | FTET (Condition): % =3 (Chicken

3. FE A gAE T . e Tikka)

3. AEYIF ARG GEATH JIHTEE | o A ° A
AT T AT R . I A

Y. AR AT AL Gl BT o for Gy
T qrfiee G T %W(Task): ) Wﬁ

* ﬁj o A Eﬁ %Eérh' TRTTE[( Waqw%r fafr

. ﬁ| repare ICKen | 1KkKa °
& iz;d:' A R | UIe S W(Sta"dﬁg T4 (Ingredients)
z o WY HTPTLHT o T fEI-qY

. BETAHI @, T7gd A, FEATHT Eaceall — e
e, T8, wgAr g, A T, o A Ao BEE T | e @ 2o
AR, SRIH gal, e #7gar T R Ereal -

T TS | I EERCIFRECIICE . aed waer ar

c. WM BT fEm wRa q =ver T et o T
TH | o T fTE #S agEn ge- 30 T

?. TgU AT A T Fhas gHhars WU | R —
forer S=r| arar e HRe qo o H qEES AfierE . T 3 AT
e T cytereal . %IH“—&O&[%I'

Q0. MY TR WIR®! aeT To | . T 3O
®i R e S S Fe T . Fﬁ%r g
T |

e JR-30 AN

ﬂ‘i.mﬁaﬁ?ﬂﬂ'@'{aﬁwaﬁl . FREr g@-30

2.7 Frpe fegr wg ster wEr 9 — -

ﬁ
o T THA- Y
3. FEI WUy H TIA GHRT I | — i

3ﬁ?|'|'{, IIHWT T qHAEE (Tools, Equipment and Materials):

T M, w8, TE, <, A8, AUy 18, A9 He,aqd , AN

g QLI (Safety Precautions):

o BT, AR qAT ITHLT A TS WA 1 AT A T |

Rz



o TARKIIT YT JTHI AfEd FANT T |
o Tor@Er qur gier ANREE AN & arEaer Aaars T |

Sub Module: &.¥ HIG qAT HIYeE Meat and Fish
Task 9& M&T a” ‘oﬁ'w"q\‘d’&l'{ T Prepare Chicken Barbeque

FWT (Duration): ¥2Ta% 0.4 TS + ARG ¥.0 VT = ¥.% HUET

F JTRE (Steps)

AW P qFIET S¥A
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. HAEYAD AHH oI |

3. B T gAe T |

3. AEIE ARKIT GEATH JTHTEE
FART T a7 IS |

Y. AR AT A N FUH
T AT gHad T |

Y. WY THINH GiEEds ATEavas
GRCATITAT Tehetd 7T |

&. R gren Meer 38 g T gsadl
et gears+

S, T AREEDT gell, ST T T qH
re |

c. 99 ¥R SMeEr ey, e 99, 71,
ST TR, &€ IR A T s |

e, Fwams e ar aEmr g 7,

0. R HF] qY THME T T
AR HAT T H |

9.7 areRufey AT 9ieer T Airead
T |

Q=T T AR deg g wierr wd
o T

93,1 ¥ VOO B €I g®T T |

Q¥ JUHIT T ATREE T T Feiia
TITTAT HUSTRIT 71 |

Y. B TEIEA A T |

T (Condition):

%W(Task):
BT R 9 IR T |

Prepare Chicken Barbeque

HA® (Standard):

o WY FFTH FGrew Fder
T= gl T geacT el
A |

o AR Y qY UHMZ Todl T
AT FAT TET
HHH |

o FET AR Ao AL ATER
T |

o HI GEUET dATE
QAU |

R IR fia
(Chicken Barbeque)
o  AAYRM

==
o oo fafar
o  HUAEH U

BIERIRIERES
o UEAMEE
o TS fafer

J94T (Ingredients)

. WRE g3 T

o AT WH- 30 YW

e TR FHI-30
UH

o TS GR-30 IW

o TR ¥9-30 I

o T WY (AR AFg.
TEH! AMWI)- 30
UH

o T [mM—quoo
M,

o IA-I UMW

o YT - UMW

o du-5offfer

e TT- UM

o fH=-3 yw

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

T WM, w8, TE, ¢, A8, AUy a18, a9 He,aqd , AN

L& qEYr (Safety Precautions):

o HEUE, A TG IYHLOT A GrdieEen] TART G4 G GHETE T |

Ry



o TARKIIT YT JTHI AfEd FANT T |
o Tor@Er qur gier ANREE AN & arEaer Aaars T |

Sub Module: &.¥ HIG qAT HIYeE Meat and Fish
Task 9% Fac TTS 9qrax T TR T | Prepare Sweet and Sour Pork

¥ (Duration): 92T+a% 0.4 TS + SAEEINGE 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

AaH B TFIRT SL¥T
(Terminal Performance
Objective)

T Wiete® A
(Related Technical
Knowledge)

q. HAETEH AHHT o |

. ® T A |

3. AEYIH ARHAT GRATH SIHTEE
TINT T AT IS |

Y. AR AR AL T BT
T AEfiEE gHad T |

Y. W FAH afEEdE Aaad®
RATITT e T |

&. B AIYATS qaal HeT 19,
FAFAR T ATSTT Aled T AT |

S, AT AT fgeR AEAT FE |

5. e, SGEH T TEAIAATE TS
YHRAD! ATHHAT F1e |

?. FHATAR =™l qHHAT Hie |

Q0. :TH AT I TS, ATAT, TG T
IS Fed BT T |

9. ¥H, TRH A FFHH, A
AT T T FHaAT ARG IHT3 |

9. UThUg HAFAR TGl ol a3 |

3. FRISTAT TW AT T qolra |

QY. T e UUg @ER did A wigmr
TG e T

Y. GFIH VOIS BT €I GHT I |

9 5. JIF AT ATREE GRT T e
TITTAT AUSR T |

Q. TFIEA A T |

T (Condition):

%W(Task):
e Urg 9raR Ui qU
T

Prepare Sweet and Sour
Pork

HA® (Standard):

o AT WIS Ul
FIET T, FAFAR T
AUSTA ifel T |

o [Fac urg 9@ as
S ATER AU |

o HI GEUET dATE
QAU |

faa we 9@ 9id (Sweet
and Sour Pork)
o FIYRTM

o HIE ARG

o fHror fafer

o  HUAST U AALEE

o IATI fafd

AT (Ingredients)

o FCH WE- YOO UH,

o URHANA TATEH- ¥

o Fal

o FAMCFHH-30 UMW

o TN -30 UHFEMI-§0
Ik

o MR- 30ffT

o CTMIE %9U, -30 UH

o FHAFAR-900 UMW
qUGT- R AT

o T&&® AT UHI-R0OffT,

o BRAT WS- q HEA

o WREHI g3 UA

o UTAT- 3N

o THT-3IIN

e« TA — O UMW

e W—3UW

o o -3 um

3ﬁ?|'|'{, IIHWT T qHAEE (Tools, Equipment and Materials):

T M, w8, TE, ¢, A8, AUy 18, a9 He,aqd , AN

L& qEYr (Safety Precautions):

o HIEUE, AL TG IYHLT A ArEdieEen] TART G4 G GHETET T |

134



o SURHIT FIET IUBH AHAE FANT T
o Tor@Er qur gier ANREE AN & arEaer Aaars T |

Sub Module: &.¥ HIG qAT HIYeE Meat and Fish
Task R0 =& ii® TR | Prepare Garlic Chiken

¥ (Duration): 92T+a% 0.4 TS + SAEEINGE 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

AW P qFIET S¥A
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHHR ol |

. FW T gAre T |

3. AEYIH ARHAT GRATH SIHTEE
FART T a7 IS |

Y. AR AR AL T BT
T AHAEE FHed T |

Y. W FAH afEEdE Aaad®
RATTHT Tehetd T |

&. FHAsr g Mo

o, FrHTaE USe ATHHT TS |

C. HUET, 7, FAFAR TE AAE T |

R, AYATS fegeik ARAT HIe |

Q0.9 TATe BT W I |

9937 WIS el qars,

1R.9gT $IE T |

Q3.5 Bler |

Q¥. T AREABT GAl, ASHTHCT, T,
FHAFAR [FE IHAT ST e
TS |

QY. WTE T P R gt
qHT3 |

q & . HRISTU TER AT wareiel qers |
T e el org wfemr TEr af
_lﬁ

Q. H TrIR wudfe w1 T FEHT A |

5. SUHIT T AGREE ThT T4 Feiia
TYTTAT HUSRIT T |

9.1 FHET AeE T |

T (Condition):

ke = (Task):
[EEERIISCAITIE

Prepare Garlic Chicken

HA® (Standard):

o P Uge AR
TS DT |

o UL, T, HAFAR @l
R T

o A AR T WIS
TGH |

o T Mi® FEX ATEAR
U |

o HI THEH AN
Ruicreall

R Micie (Garlic
Chicken)
o  AAYRM

. T R

o oo fafar

o  HUAEH U
BIERIRIERES

° ﬁm’q’aﬁﬂ%‘@‘

o TS fafer

J949 (Ingredients)

o R AmeE-
£00 TN

e TIINT — 30 UM

e TR F99- 30
UH

o HAFAR — §O
UH

o HUST-R 9Tl

e TI&H A7 YMI-R00
R

o B Te-q g

. R g3
U, AgaT-3 U

o YT — UM

e dd- g0 fafer

e - 0 UMH

o fHu- 30 yw

o ANFMART- QUITH

3ﬁ?|'|'{, IIHT T THAEE (Tools, Equipment and Materials):
T M, w8, T, ¢, 5w, AUy a8, a9 a6

1%



gLE qEEEr (Safety Precautions):

o FHEI, AWK T IR A GrdiEEn] TR G4 G GHETE T |
o TURHIT FLEAT JUHII AWAH FART T |
o foEr qur aiien dNREE FENT TR wEeE aeEre |

Sub Module: &.¥ HIG qAT HIYeE Meat and Fish
Task 39 =% el TR T Prepare Chicken Chilly

¥ (Duration): 92T+a% 0.4 TS + SAEEINGE 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Aad B TFIRT Se¥T
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

. AEIH BN o |

3. HE T g T |

3. AEYAF KT GRATH SUHTEE
TART T a1 TS |

Y. AR ATER A T FIHT
T qHANEE FHAT T |

Y. W FAH afEEdE Aaad®
TRATIHT Feherd T |

HAAEAT (Condition):

AikE =t (Task):
e el Tor
Prepare Chicken Chilly

§. FpamE U9e wHET TR B

. T, AT T HAFARS Hied T WIS
T

C. AgAT, A WAl THE HIEA |

<. GEM TS, WS g T Aewel Uee
HAHRHT THMT HIE |

90,9 qagT =T WIg T,

9. AT AT dd qArS, AZAT, AGA
FS, G, WS AT T LA
Reall

qR.FTS T = TE

13. ¥, AREHT g, |ar q€ A,
TET |

Q¥.%aq ¥ Freell 99 T@sh a1 i
FAFAR T |

4. Frepe Rl @re wierar e 99 T

q&. B TFIA WU HT TIA FHRT I |

Q. JIF T ATREE GRT T e
TITTAT AR T |

16.%Td qEIET AE T |

A% (Standard):

o FrFTerE Uge AR
TAEY T |

o ATE, T, FATAR T@
AT T

o FFT Freell €T dTER
U |

o HI THEH AN
Ruicreall

R et (Chicken
Chilly)
o AAYTUM

o A AT
o Ty fafar
o  HUAEH U
BIERIEIFES
° W%ﬁ

J94T (Ingredients)

o fIFT ameE-
£00 N

e TUIN- 30 UMNH

o FHAFAR — &O
UH

o HUST-R 9Tl

e ¥H AT UMI-I00
fafer.

o B WS- qHE

. Wi g
UH

o AGA-3 UH

o YT-3 UMW

e dd- g0 fafer

e TT—3IUN

o fHw- 3 9m

o HNMMER-3 UMW

o HUEE- §O0 MR

e CTMEIE- 30 UMW

16



SﬁTrlT{, STHWT T qEAEE (Tools, Equipment and Materials):

gLE qEEEr (Safety Precautions):

o FHEI, AWK T ITHLT A ArEdEEE! TR G4 G GHETE T |
o TURHIT FLEAT JUHII AWAH FART T |
o foEr qur aiien dANREE FENT TR wEeE aeEre |

Sub Module: &.¥ HIG qAT HIYeE Meat and Fish
Task R == RS@X R | Prepare Chicken Sizzler

¥ (Duration): 92T+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JCEE (Steps)

Afraw B qEIET YA
(Terminal Performance
Objective)

FFfead WAt
(Related Technical
Knowledge)

Q. AEIAF AHH ol |

. HW T gArE T |

3. AEYAF ARHAT GRATH IUHTEE
FART T a7 IS |

Y. AEEIHAT AER AL T BT
T AT gHad T |

Y. W FAGH aEfEEdE Aaa®
RATTHT Teheld T |

&. FErpTars T, ARG g, a8389 T
T Ao 3offwe e T |

L. g Y (REeR wie) qar T |

C. dI3d WQ"H\")"H

2. " @ ar g fer 19

Qo. ATl AWTHT JFT AT RY AT FE
qHT3 |

99.ReeR wie qarsT |

93.Reer wienr BT T,

93.ReeR wrewr BT AfdEe FHae a9
AU TG Ao

Y. Frpe Riser @ sterr T o T

Y. GFIH VOIS BT €I GHT I |

q 5. SIHIT TAT AGREE ThT T4 Feiia
TYTTAT HUSRIT T |

Q. HTd TR ARNE TH |

HAAEAT (Condition):

e #1 (Task):
e R AR

Prepare Chicken Sizzler

HAS

o T W a1 g™ e

T |
o TOSTOR wieHr R

wiaTe HwWeT T A0S

Tl STl

o FHT Eee w8 agER

U] |
o HTT gFUEH AN

TRIUT |

% RS (Chicken

Sizzler)
o YT

o HIEH NI
o ooy fafar
o YRS T
BIERIEIFES
° W%ﬁ

A4Iq (Ingredients)

o fF%T ame -
¥O0O UH

e TWE UY — q00
UH

e TT—3IUN

o WA= -3 UMW

o THSHI 99 -
o ffer

e Jdd-50 UH

o TMUE- wo T,

3ﬁ?|'|'{, IIHWT T qHAEE (Tools, Equipment and Materials):
T M, w8, T, &, 5w, AUy d1s, a9 He

Rz



gLE qEEEr (Safety Precautions):

o FHEI, AWK T IR A GrdiEEn] TR G4 G GHETE T |
o TURHIT FLEAT JUHII AWAH FART T |
o foEr qur aiien dNREE FENT TR wEeE aeEre |

Sub Module: &.¥ WG AU HIHEE Meat and Fish
Task 33 BT Ak TR 9| Prepare Chicken Cassetore

Q6. ITFIT T AVREE a1 T e
TYTTHT HISRIT T |
95. %1 gHET AerE T |

g (Duration):a'@ﬁ%ﬂ?ﬁ 0.Y TS + TR 3.4 HUeT = ¥.0 HUaT

H ITEE (Steps) A~qq B gERT Ievd Trfaa Wit 7
(Terminal Performance (Related Technical
Objective) Knowledge)

. AETIH THE o | FFET (Condition): % HAAMT (Chicken

. FF T A T | o o Cassetore)

3. ATEYIE ARKIT GRETH STFEE (o AT S

s T A | R ¢ IR WA
Y. ATEATAHAT ATAR AR q4T ITHRT o s fafy

T grfieE g T %W(Task): o Wﬁ
\. T s areeers S P AR T T TEAATHEE

3 P Prepare Chicken Cassetore o T3 fafer
. T 5 AR | AP AT9 (Ingredients)
©. T TEg T T Bkl BIs T o AN TS TEH TEAN | | AT FTE-¥00
. W o frarae) s R, ¥ .
R. SRR Fe TrEd T | ARSI R AT S C I 1 N I —
qo.TereET, ¥ gaH 9 Temgg T | RSty T | . ;ﬁwm-sum
19 e o BT TR TR AT | L 3 g
Q3. T@re f=rr, 99 ga, e, T | S

T, AREHT gelrer sty T | o HY TEEA ARier@ R
93BT Frew T, A O R .

& uf BTe | o TEIHST UTH- 30
qy. BRAT afeaTer aems | . IR G- Yorw
1. i ¥ s e . 1
&P THIR WA HT TIA TR I | fifr

A, STHWT T AHAEE (Tools, Equipment and Materials):

139



WW (Safety Precautions):
o BT, AR qAT ITHLT G GEfEES] WA o AT TR T |
o SURHIA FIEAT IJUHI AHAE FART T |
o for@r dor aie ARe® WANT T Qe A9 |

1930



Sub Module: &.¥ WG AU HAIHeE Meat and Fish
Task ¥ REAW FFET qor ) Prepare Sesame Chicken

Q. IIFI TAT ATREE TRT T g
TATTHT USRIT T |
5. % gFIEd AferE T |

¥ (Duration): JETFaF 0.4, HUET + SATEEIRG 3.4 TVl = ¥.0 TS
H ITEE (Steps) A~qq B qFET I3 Tt wiafeeE e
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TAFH oI | JAFET (Condition): o e (Sesame
3. F A AT T R ] Chicken)
3. AEYIF ARG EATH JIHTEE | o A ° A
TIART I AT SIS | . TFRE o T AR
Y. AEATIHA GTAR AT qA I - T R
T aeiEE Wae T | Rfi%e #rf (Task): o TS
(. I T T A v oo e T AT
TR S T | Prepare Sesame Chicken o T3 fafer
g, FpTars ue T A& (Standard): 9994 (Ingredients)
©. T, FAFAR ATSTHT Aol T @ o TEAEET ST TEH AFT | | o g
1T T | TS o, 9 ga, £ 0OTTH
c. FPA R T MR e | T, T, AR AT | | bt q/3 0
. T B e e | st T -
90,7 TG o wrg T | o R RET AR || e
9.9 g dd qAR F€H, T, HUHT | s
W“ita‘ag l?ﬂfﬁ’ BRI U EE . ?@@W‘ T AT . R T R
QR.FAFAR TG AT T A3 | . ?m el 3
2.7 T PR fEmsT S ’
ﬂx.wﬁwﬁlﬁmw ST b | i R —
o T, IRUMN
4. ferar e @ e T . ¥R YR T
q&. P VIR WUUTG H1 €I BT T |

o TSI R UMW
o TEEH /R W

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

& qEYr (Safety Precautions):

o HEIE, AL TG IYHLT A ArdieEen] TART G4 G GHETE T |
o TARRHIT FLEAT JUHIT AHAE FART T |
o fo@r qun e dEE TENT TE wEaE a9ere |




Sub Module: &.¥ HIG qAT HIYeE Meat and Fish
Task Y G TIR | Prepare Sushi

FWT (Duration): ¥2Ta% 0.4 HET + ARG 3.4 BVST = ¥.0 HUAT
&Y TEE (Steps) ATH B TIET Iexd e iatee
(Terminal Performance (Related Technical
Objective) Knowledge)

Q. ATATH AHHT ol | HSEAT (Condition): g (Sushi)

. F A gAE | . B o  FILT

3. AAIF ARBAT GUEATH JTHTEE | o A o THICH TR
FART T a7 WIS | o TBME o ooy fafer

Y. AEYIHA ATAX AL T4 FTHIT . AUASH T
T qefiEE waHe T | fif¥e #1 (Task): qAEEE

v, T A arEieEeTs AEvaE Eﬁpjffsjii S LERRCIE]
RATTHT Tehetd T |

&, G TEHarE are T gTse ¥ R | He@ (Standard): 9944 (Ingredients)
R T | . AT e T oy | 9 Oe€ — ¥E0

5. T, TSR T TSRS v waE e, W gar, o
ATHICHT H1H | Trerirer, T, W gee | ﬁﬁﬁz—x

c. W R, B T 3 e e R T | © PRI RO H
SHICR &[T aA 1T =\ 9 Ha o R agER TR wewr | ° L — &0 W
T o HY R @ ¢ THFERN — &0

<. s e AR R T R | i

Y0, AT Rieafr SRA=T e fremge + fA@ — 209w
T o TSH MR — Y

19.Rew s Hwewr AT A
freme T@ | ¢ BT W — &3

9. AT Te e Ia T | T

3.3 TRTHT GRTE 19/ T c JT—bIH
TR T a9 T |

9y. B GFIH WUUg BT I GHT I |

QY. TIFT T ATREE THRT T e
TATTHT USRIT T |

q&.H1d gFAET AT TH |

3ﬁ3ﬂ'{, TIHAT T GHAEE (Tools, Equipment and Materials):

g QLI (Safety Precautions):
o HEIEIR, AR qAT BT A AAEEDT AN q4T GLET GHEE T |
o TURHIA GLET TSI AWAH FART T |

3R



o TorEr qur giRer AREE AR & arEaer Aaars |

AEE



g & HSIA ©
BIESET AT PibT

(Foundation Of Cooking)

3%



Hegd: © HIS~e€d A® Fihe (Foundation Of Cooking)

@7 (Description): T8 AIGTAHT HIS~<dT AF H(HTT (Foundation Of Cooking) FF-HT HH T HMe®
THTEL TRUHT B |

ﬁ%ﬂ?‘?ﬁ“ﬂ'ﬁ (Module Outcome): Id ﬁlgﬂc‘fl qa Uty Aerdie® weread I gvlr;hil (Foundation
Of Cooking) ¥ , g9, 99, I T B , Tam@9 , TG T SRAT, VST T R, AFHS, B
URFREE AR T GeTH gg |

TaH TR T |

A TR T

Tg, It T T TR T
T AR T
AR T IR TR I
TS T WX
EEaate

THNHT INEREE

. B2 US ®leg S

PN e M X WY

FHY (Duration): YZT-d® BT AT + SAEEINE ¥ ¥ .0 HUaT= ¥ 3.0 HUQT
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T ASIA 1.9 ©F (Stock)
@ (Description): T8 WEITH! ¥€F TR T T FFEAUT M T HOEE FATEL TRIHT G |
ﬁ%ﬂ? qRemH (Module Outcome): T ﬁ@ﬂ'ﬁ qa 311'{‘1'%{ girerdters WeeHe W AR ATAAF
U T TR T BAEE T T GEH e |
FieE:
q. AT TeH TR T |
3. White Stock TR T |
3. Brown stock T T |
¥. Fish Stock TR T |
quT (Duration):a'@'lﬁﬂag 2.0 HUQT + SPEEIN® G.0 TUeT= 0.0 HUaT

13%&




Sub Module: ©.9 ¥ % Stock

Task: { WNICad ¥@& I T4 Prepare Vegetable Stock

¥ (Duration): YZT+a% 0.4 TS + ARG 4.0 VT = 9.¥ HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. AEYAD AHH oI |

q. B TT AT T

. AEAIF ARG GLEATH! JTHEE
FART T a7 IS |

3. AETHA ALER AR qAT BT
T AT Had T |

Y. IR Ty qeieeas arEvas
RATTHT Tehetd T |

T (Condition):

e # (Task):
IfSeaeT e TR T Prepare
Vegetable Stock

Y. W ASCATET Goha TR THe T
IR e |
&. ¥TH TSHT (Stock Pot) AT THT THT

ASicade® qRT Simmer T |

©. IR MEwT Tthaars sER a1 SEH

S EHPLISREEaCE

C. NN HH T HeIH A=H HRT 9/3
-9 "vaT R qTE 3|

Q. Simmer ¥NICAd g AT IS
AT ORI G T 3 9T e |

Q0. T TeHaTe WM TRg ¥4 T

9 9.5 TFI= WUufe HTF T FEHT A |

Q2. JIFHTT T AREE THT T e

TITAT HUSTOT 1 |
93. %0 g¥aed afderE T |

A% (Standard):

o [hoemg wmER A SIEgE
FErareT HeTeraT |

o WEUH HAEHT BT 9/ -9
ST TEH YHTUH! |

o ITAHT AT g =T
TS AT TR e

o ¥R ATER TWH TAR HIH

o Y THEA ARTE
T |

s &
(Vegetable Stock):
o ST |

o HIEE |

o HIaT fafer|

o o7 wfafer

o THTIA fafe

o TH AL |

A9I9 (Ingredients):
Mirepoix (Fieear) —
qo00 AH

o TIIS-LO UH

o TMOR-Y0 UMW

o {aR-30 UH

o - UM

o f®-yo Im

e Bouquet Garni — 9

il
o TWUTT-q AT

o HREHI TST-¥ W

o UMI — & forex
rEH -9/3 =
=

EﬁTrlT{, ST T GHUEE (Tools, Equipment and Materials):
=g, ANgae, 99, gie, e ¢, gl i, Laddle |

'{RW'GI’I’GI‘H’I"% (Safety Precautions):

o €U, AL TG IYHLOT WY GrEdieEen] FAN U1 AT gHEE T

o TARRKIT FLEAT JUHI AHAH FART T |

o f@r aur aRer AieREE R T aEae qus |

136



Sub Module: 8.9 ¥@F Stock

Task: } @TSc ¥ea ddR T4 Prepare White Stock

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATEATTF AHBR ol |

3. T g T

3. AEAYIF ARG GLEATH JTHEE
FART T a7 IS |

Y. ATETHA ATAR AL T4 FTBLT
T AT gHad T |

Y. YR Faem aEieedars amETs
RATTHT Tehetd T |

§. Bigems g1 g T HIEA T AMETH
AT qAT WA Bl gars aHie
g |

s, ARicaTEE g dHeT g

c. WRCaaas FIH T T
Fe |

?. ¥& TSHT (Stock Pot) T THT THT
ASicade® qRI Simmer T |

90.Simmer &1 [EH T e =@
SIEH! I HabTe |

Q9. AN T TR TeIH A=A §/3 -9
HUST TF AT & |

93.Simmer T ANicad @8 =Er s
AT AR el T S 98T e |

3.7 glEc TEHae WEH Trg a5
TI%",

QY. HTd FEIA U] H1T TId BT T |

QY. SIHI AT AREE FhT T Fafia
TATTHT USTIT T |

q&.F IR ARCE T |

T (Condition):
o =

. i

o THE

e # (Task):
) 3T TH AR ™ Prepare
White Stock

Hh (Standard):

o BiYEE THN g T HIEH

o [hoemg wmER A SIEgE
FETIdTel MahTeTa! |

o TFIHI AT wre =T
FAE A A Gl

o A AR TFH TIR WIH

o HW FEET AT
TRITT |

BT W& (White
Stock):

o FFLTT |

o IHINIEE |

o HIaT fafer|

o TH=IT YfAfer |
o TSI fafer
o TH AL |

A9I9 (Ingredients):

o TS T Bl —
Y00 UMW

e Mirepoix (fixear) —
qo00 I

o TIII-LO UNH

o TOR-L0 UMW

o TAR-30 UH

o HT-YL UM

o RMH-yo IW

e Bouquet Garni — 9q
%'CCIT

o SUCT-Q AT

o ARFHI TLST-Y TN

o WM — ¥ TR

o UTZH -9/3 R
T

AR, ITHTT T TANEE (Tools, Equipment and Materials):
=%, AUSAS, O, e, FeT ¢, G T, Laddle |

WW (Safety Precautions):

o EUE, AL TG IYHLOT WY ArEdieEen TN U GET gHEE T
o TARRKIT FLEAT JUHI AHAH FART T |
o fo@r qur aiien AREE FENT TR wEeE a9ere |

93¢




Sub Module: 8.9 ¥@F Stock

Task: 3 ST Th IR Prepare Brown Stock

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

Q. ATEAYTF THHR for |

T (Condition):

qo.%fSicawEE «g It g

19.9Cades TH THT T B

13.¥2% TEHT (Stock Pot) T THT WG
Aicaag® TRT Simmer T |

93.Simmer &1 HEH Thorars MR o1
SIgH! AT HabTe |

QY. AT HH T HETT ATTAT BRT ¥ -4
HUST TF AT & |

QY. IFerh! ARiead s =™ aare SetHr
A G T 3 T8 e |

Q. T ST Tehals WS TRT TSR
T

0.1 ¥ WUUg BT €I GHT I |

5. JIFH T ATREE GRT T e
TITTAT AR T |

9%.HTd TR ARG TH |

. FE A gAE | . B
3. AEYIF ARGAT GLATH JTHTEE | o AT
AN T AT S | o ABRIT
Y. AEIHA ATAL AR T4 FTBIT
T AHEE TehelT T | Ffde #1 (Task):
Y. R siom arRieeers v ST TF TR T Prepare
N Brown Stock
§. TSN AHI Elgells THT &1 T BT T | AW (Standard):
AAEYTH G AT AT BT . eferd T g gew
EEERCEa el o Thoems zmeR @ SES
S, ST Go@rs qarsy d Bgars WERIAT T |
B e | o HEUW HTHI BRI ¥ -4
C. TEHISH THI TEX UHTed IFa | HUST ¥ YHTTH] |
Qﬂ%ﬂ%%@ﬂﬁqﬁﬁm'{l’al . StockaﬁWWl

o ST ATIAR TCH TAR WUH
o HTT gFUEH AN
Rytcreal

ST ¥ EF (Brown
Stock):

o STAYRM |

o HIEE |

o HIaT fafer|

o o7 wfafer |

o THTIA fafe

o TH AL |

A9I9 (Ingredients):
R CE VA L VACE R Cal
qrsT Bl — %00

UH

e Mirepoix (Feeam) —

Y0 UH
o TATW-LO UMW
o TOR-XLO UMW
o YAN-R T
o TT-Y AW
o fM&H-yo I

e Bouquet Garni — 9q

Bl
o TWUTT-q AT

o HREHI TST-¥ W

o UM — ¥ forex
o UIRH - g
° %l?fr—30ml

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

=g, ANgare, I, i, WS <, Gl Ael,Gas Range |

WW’F& (Safety Precautions):

Stock Pot |

o EUE, AL TG IYHLOT WY ArEdieEen TN U GET gHEE T
o TARRKIT FLEAT JUHI AAE FART T |
o fo@r qur aiien dEE FENT TR wEaE a9ere |

132



Sub Module: 8.9 T¥T® Stock
Task: ¥ [ha o= Prepare Fish Stock

¥ (Duration): YZT+a% 0.4 TS + ARG Q.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATEATTF AHBR ol | HSEAT (Condition): g ¥ (Fish
3. T g T . B Stock):
3. AEYF SARKIT qREATH JTFTEE | o AT o FAURM|

TN T 47 s | o THTE o AHIRIEE |
Y. AETIHAT ATAR AR T FIBIT o FTE M|

T WHEE e T | i #0f (Task): o T iy
Y. R sfew arfieedrs dmavas e T2 TR T Prepare o TETIT fafer|

TRATIHT Feherd T | Fish Stock o T ArEuT |
&. TCHICHT T Wed T HIEH! TN | WS (Standard):

TW@TW@I . TEHH A FRE R0 A4IA (Ingredients):
©. efzafed #1 Amgr ART e fre @ gaTgET | » T A E —
. AN & AT WYY S R0 e o TH FITAl WA | 100 H

TR THE | . WWWI e Mirepoix (feear) —

q00 IH

Q. Simmer T ¥ oS AT IS
i O g T 3 qeTd e |

o ST ATIAR TCH TAR WUH
o HIT gFUEH AN

e UMN-900 UM
o TPR-900 UMW

(0.7 Ty TIHarE AISTHT T HTSRIT TG |
T 1 o TAN-qX TN
9.7 FFIR WU B T A | . TETY TW
Q3. ITHT qAT AREE 6T T4 e o foIF-qu W
TYTAT HISRIT T | e Bouquet Garni — 9
93.% TR ANeE T | El
o TVUA-q T
o HREHI TST-¥ W
o UM — 3 forex
o UEH -q/3 R
==

e daY — O UM

3ﬁTf|T{, ST T GHUEE (Tools, Equipment and Materials):
%, ﬁﬁ%}ﬁé, qg, a9, eei?:', ?ﬂﬁ, EEl E‘, ?ﬂﬁ T'IT%T, Gas Range , Stock Pot |
WW’F& (Safety Precautions):
o BT, AR qAT ITHLT A GrEHEES] TN qAT G G T |
o TARRKIT FLEAT JUHI AHAE FART T |
o foEr Qo aien AREE TART et qrEdE AaEe |

%0



T AT .3 G (Soup)

fa@=eT (Description): 7% HWISTEHT T TAR T4 G FFEAET A T HIEE FHEAL TRUHT G |

HEIA TRTH (Module Outcome): T8 HZIA TU WU ARTEAAS AHTAA Hbda! AN AETH

FuHT W TFEE TR T BEee T T G607 gig |

FrieE:

9. HH g9 (Consomme Soup) TATX T

3. =T g4 (Chicken Broth Soup) AT T

3. U uw wued g9 (Cream of Mushroom Soup) I T
¥ . ﬁﬁ@? g9 (Minestrone Soup) AT T

L. Tﬁﬁ;ﬁ o (Bisque) TR T |

&. AT g9 (Gazpacho Soup) TA |

©. gi%rmmmﬁ 9 (Mulligatawany Soup) TITX |
. @%ﬁ qrat (Paya Sorba) TR T |

%. AT AT (Alu Tama) FT 3 TR T |

q0.78+8 ¥ ( Noodles Soup) TR T |

99.97<T 9 (Wonton Soup) T T

13.Fae® T g (Sweetcorn Soup) TR T |

3.2l TET 9 (Tomato Eggdrop Soup) TR T |
¥ . ATS g9 (Manchow Soup) TATT T |

Q4. AT g9 (Talumein Soup) TR 7T |

‘li.?ﬁ'ﬁﬁ g9 (Nettle Soup) TR T |

9o, T 9 (Kwaty Ko Soup) T T |

9%.8< UIS 9&X 9 (Hot and Sour Soup) TITX T |
9%.29 9 I (Tom Yam Soup) TR T |
?O.W 99 (Fermented Mustard Leaf Soup) daTX T

FW (Duration): ¥Z1+a% 0.0 BT + SAEEINTE L 0.0 BT = §0.0 HULT

%9



Sub Module: ©.} g9 Soup

Task:q =l RERSEIRY ™ Prepare Consomme Soup

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. AEYAD AHH oI |

3. FE T A T

3. AEIE ARHIT AR JTHTEE
FART T a7 S |

Y. AETHA ATAR AL TG FTHLT
T AT Had T |

Y. R FEieH aieedrs JEeas
RATITHT Tehed T T GEIAAT TS

&. Fed W AR JAT AR BT A1
TR T

o FYUTHT stock, AT Yol AT
ol a9 o HIEd gEE a9l T
et WY TG

. HETH ATHT GAAS IFAT &

C. T THST AAGA THAI |

Q. THTUed IFAURG AN HH L HA
AT Q I X UUSEH AAATS AT
o)

4 0.l WAl WY THT HATART HIST
TR AR gdF TS quers
foreame gl |

99. g FETId! S FeaiHaTs gt
YIICHT TRI qF UdHdee ARG T

9R.fF=7 I wEnr T g9 A fBar
EAREN

3. 771 T@re Hers

Y. THE TEX TA G 18 ASAAT T
T |

Y. FT qEIR MUY 1 €I 6T T |

q 5. SIHT T AGREE a1 T4 Feiia
TYTTAT HUSRIT T |

Q. HTd TR ANE TH |

T (Condition):
o =

. i

o THE

e # (Task):
FHeollH g9 TIR I Prepare

Consomme Soup

Hh (Standard):

o TSI YAl WNTHT foHHT 1Y
TR |

o AT HH T FHH ATAA 9
g 3 HUSTHEH YHTUHT |

o ¥ ATER T TIR HUH!

o H FEET AT
qRAUH |

FHeoH ga
(Consomme Soup):
o ST |

o THIVEE |

o HIaT fafer|

o o7 wfafer |

o THTIA fafe

o TH AL |

A9I9 (Ingredients):

o fopm #g — o0
UH

o Irgl-9 4dT

e Mirepoix (Feear) —
qo00 W

o TUIS-4 0 U

o TIOR-LO AN

o ¥AN-30 UMW

o IHA-4 UM

o fTF-yo umW

e Bouquet Garni — 9
Elll

o TSUAT-R FCT

o TISH BeE-9/3
<o

o WH — /R frx

o T7 — U UMW

o HRTFT T — 34
UH

o TE TN — 9
=rar ==

3ﬁ?|'|'{, IYFHT T GHANEE (Tools, Equipment and Materials):
=g, AgAE, S, T, T, GIad, Ml <, AARdH! HUST, el S |

WW’F& (Safety Precautions):

o HIEUE, AWK TG IYHLOT WY ArEdieEen FAN U GCET gHEE T
o ARG YREAT SUBH AHEE FAN T T @ aur aike deREE W Tl e auers |

¥R




Sub Module: ©.} g9 Soup
Task:R =% 919 9 TR T Prepare Chicken Broth Soup

THA (Duration): ¥FT+dH 0.4 HICT + SAEEIRE 2.4 HET = 3.0 ¥
Y ITEE (Steps) ATH B TIRT IexT e At
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATATTH MBI | HSEAT (Condition): % ST (Chicken
3. FE T gAe T | o = Broth Soup):
3. AEYIH ARKAT GLAHT JIHTEE | o A o FAYRT|
TANT T A7 <3 | o TBRIE o THINEE |
Y. AETHA ATAR AL TG FTHLT o T ffe
T qHAEE AT T | i #0f (Task): o TorsT A |
&. W%W'{@%MW AP (Standard):
SFeT . FTET ﬁﬁéﬁ?ﬁ, %’ ™ A4IA (Ingredients):
©. THAE AT FHIEH Aicaed, FHd, I T w= ger fHEwer W | A T —
7w TR frare | FER AR TR oo™
C. ATHT WEUH ATTAT BN ATEN TSI | o AR AT Af=dT HRET | ° Fey (TR
o qre 2 | SATHT VT TEH THITHT fafw, @, =,
R, Te® (Scum) @5 3@% IREAIEY o fhoe® (Scum) @S ::r@@f g, HY)
T | e 100 7|
Q0.39% T SIgA PR e | o WS FTER A oy gw | ° e T —
9.9 Y Wi @R s | TR WG e
43 GO T AR ARET AT U | o F0F weEe qhe o T xAIW
T R | o TRWT ol —
qc. T qu E ArgeHr @ T | R4 I
3.7 TFIE U T T AT I | o TR — 4 W
Q¥ STF T AREE TH1 T Fatfa + % T (Bouguet
ST T2 a1 | Garni) - 9 g1
L. F TR A T | o T EEN
S ERSI
o TURESHI ST

3ﬁTf|T{, ST T GHUEE (Tools, Equipment and Materials):
=g, ALAE, S, TG, T, I, WAl <, AARdH! HUST, FGrel S |
WW’F& (Safety Precautions):
o BT, AR qAT ITHLT A GrEHEES] TN qAT G G T |
o TARRKIT FLEAT JUHI AHAE FART T |
o foEr Qo aien AREE TART et qrEdE AaEe |

AR



Sub Module: ©.} g9 Soup

Task: 3 9 9% wO&A qu qar RiE] Prepare Cream of Mushroom Soup

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

9. HAEIAF AHHIL o |

3. FE T gAe T |

3. AEIE ARHIT AR JTHTEE
FART T a7 S |

Y. AETHA ATAR AL TG FTHLT
T HAE® FHad T |

Y. R FEieH aieedrs JEeas
GRATITHT Teheld T T GEIAE T |

§. ITIMH qd T Fe qars+ T W,

A, AR T FEA 5o TUX AEARR
B 92 |

©. AT BT’ AHl AR BT 0-9%
e 9|

c. ¥a@ B Al AWEr Raig 1)

e, =T sMTR e sores T |

90 AT GAUT AT ANET FHTeH |

19.Roux BT & FHARECTT [HaT3 |

1R.PFH BRR Frs |

93,799 ¥ wiEsH @R s |

QY. I T T AT HICH! T T
FHer gouE arar 9 T |

4. TEIA WU T T FHRT T |

qE.JYHWT T AGREE qHT T Feiia
TATTHT HUSRIT 7 |

Q. TFIEA A T |

T (Condition):
o =

. i

o THE

Fife & (Task):
PF¥ o AEeH g9 TR I

Prepare Cream of Mushroom
Soup

A (Standard):

o U FTER TR TRTH!
o TS ETeR AN AT HRA
qo-9Y% fe year |
o ¥ ATER PFH AF #AOGH
A AR
o Y THEA ARTE

T |

A o wEew ga
(Cream of Mushroom
Soup):

o ST |

o THIVEE |

o HIaT fafer|

o fsqor wfafer

o THTIT fafer

o J4 UM |

A9I9 (Ingredients):
e FCT — 40 UMH

o T — Yo

o T ISl — Y UM

o IT AR — Y
UH

e ¥T AET — 0 UH

o« TIEH - q00 UM

o TaH — 300 TR
e Roux® — 30 UMW

o =0 — g0 fuf

« T— ¥ W

o ARER g — %
uH

o T YT — ¥ UM

o ST TAE — YU
uH

EﬁTrlT{, ST T GHUEE (Tools, Equipment and Materials):
=g, AgAR, S, T, T, YU, Ml &, AARdH! HUST, el S |

WW’F& (Safety Precautions):

o IEUE, AL TG ITHLOT WY ArEdieEen TN U LA gHEE T |
o TARRKIT FLEAT JUHI AHAH FART T |

1%y




Sub Module: ©.} g9 Soup

Task:¥ ¥ 9 TR T Prepare Ministrone Soup

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATEYTH WHHIC oI |

3. HW T GAE T |

3. AEIE ARHIT AR JTHTEE
FART T a7 S |

Y. AETHA ATAR AL TG FTHLT
T AT Had T |

Y. R FEieH aieedrs JEeas
GRATITHT Teheld T T GEIAE T |

§. T AR Goher T, 97 T
T |

©. I AW AT AT SE9 HAT
FEX TH |

c. IS IR = T W |

Q. UM W FeTare TWed T AR
HICH! TG, TS T HAR T I
Fodhl T3 |

Q03T FTHT FCH! T ASCATEE
gIeTT gl =eAT3 |

99.IRHT Irear T q0-9Y foee
ARIAT YBT3 |

4R.2THIET HAHMT TH |

93.%¢® TR R0-3Y e AWM 9HeT

Y. gIH! FHrgecAy € R HaraT |

.7 T W= TR fHers |

& . GUACTHT T T ARG FIEH e T
TE AT ool qomge T 1 |

0.1 FIH WUUE BT I GHT I |

5. SUHIT TAT AGREE ThT T4 Feiia

TYTTAT USRI 1 |
9% %18 gFaEd AT T |

T (Condition):
o =

. i

o THE

e # (Task):
fAEEH g9 TR I Prepare

Ministrone Soup

Hh (Standard):

o URAE  IHeR  fEEr
AR |

o T U LA TR
HRAT HICH TG, W T
AR T AT |
BRISEIED]

o Y THEA ARTE
T |

fafedm g

(Ministrone Soup):
o IIAYTLM |

o THNIEE |

o HIaT fafer|

o fHsyoT YiaAter |

o THTSA fafer

o TH AL |

A9I9 (Ingredients):
e FCT — 40 U

o T — Yo ffr

o TY WIS — YL UMH

o TT AN — U
aH

e ITT ©YT — q0 UMW

o IS BHE — %
aH

e Tomato Concasse -
&0 TN

o TIET — &0 UH
o TR — Y UM

o%ﬁ_?im
.H‘Iﬁ—?iﬂl’q
o HIST — Y UTH

o« TWH — 9 fL.

e Roux® — 410 UMW

o ® T — g0 uW

« T4 IA

o WARE® gl — Y
UH

o T URIfer — ¥ UMW

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o HIEUE, AWK TG IYHLOT WY ArEdieEen FAN U GCET gHEE T
o ARG YRET SUBHK AHEE FAN T T @ qur aier disReE W Tl ey auers |

¥




Sub Module: ©.} g9 Soup

Task:% @ﬁ?ﬁ e EESEILS T Prepare Zucchini Bisque Soup

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. HAELIH AAHM o | ST (Condition): RERREIC ]
3. FF T gl T o = (Zucchini Bisque):
3. AEYIH ARKAT GLAHT JIHTEE | o A o FAYRT|

TANT T A7 <3 | o TBRIE o THIIEE |
Y. AETHA ATAR AL TG FTHLT o e fafer

T qHAEE AT T | fAiE #0f (Task): o TorsT A |
Y. YR sfw armfieears sEvas FER foew TR Prepare | | gy fafy

2 ST T T & Zucchini Bisque . EF!C?IW%TFﬁI

&. IO AT qILATS TWed T H™AT

FHICH! AGA, TS, TR, JAlY, o9

Hh (Standard):
o M W FETAS Wled T

A9I9 (Ingredients):

TR A T HET A TF o T ARA A g, o, |0 o A0 T
T | TR, JAN, =T TR o @ — wo faf

. qEHT AHATE T AT IR T Hr AR e | HaT -0 I

c. ForEr ser ufg rgvey Wi TR TR o TT T — RY IW
WA BT | . T T R A T | ° T da — R

. T T R TR | g |
W@"T&Wﬁl JHTAHT | J Wﬂj{ﬁ—ﬁow

Q0.2 WY, 9 T AT 8ok IFad . T UTER S frew o TT WK — 90 UH
T T TR A o JHH — qo0 I

q9.Rmfe amw W BRE R0 BT |« @0 geaee e o AT TF —
E e o | R | oo fafa.

9.7 ARF T FRTH & TH | o Fve — o Mf.

93.%9 BRA, FET T HIeHT ST ARG o FHNIAH T — %
TS | fafer.

VY. T S ASAH AR FICH T T * Roux® — %0 W
FHITADT THT (WedgeTTH | o IT— 4 9™
V4T g9 A A e . HREH T — 4

9. EIA WU H TIA GHT I | uH
0. ITHIT AT ATREE T T e o T YT — ¥ UH

TYTAT AR T |
5. F qEIEA A T |
a'ﬁﬁl'l'{, IYFHT T GHAEE (Tools, Equipment and Materials):
WW’F& (Safety Precautions):
o BT, AR qAT ITHLT A GrEHEES] TN qAT G G T |
o TARRKIT FLEAT JUHI AAE FART T |
o foEr Qo aien AREE FART et qrEdE AaEe |

1¥&



Sub Module: ©.} g9 Soup

Task: & T RERSEIRY ™ Prepare Gazpacho Soup

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

AW P qFIET Se¥A
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATEYTH WHHIC oI |

3. FF T gl T

3. AEYIF ARHAT GLEAHT
IIHTEE FANT T a7 S |

Y. AEIHA ATAL AR q0
TUHT ¥ AHAEE® e I |

Y. R FEieH aieedrs JEeas
GRATITHT Tehetd T T FEIATAT
TqH |

&. AU WS ST HRAT TE
ARG T U |

©. ! sFaga g el (Medium
Strainer)TlTTﬁ:@’ ?,{Iﬁl

c. g9 A5 g9 A W A T
R T s |

R, gUETITE TRSTAT 9 HUET TH |

Q0. qUATSAdrs Hisl aie Fapredr
FHIEHT FAU WY T TH |

9.7 TATSIET YUATS WIS T
REIET

4. TR WUufe T T THT
T |

93.3UH qAT AGREE TR T
i Tamar SverR 9 |

Y. B TEIEA A T |

AT (Condition):
o =

. i

o THE

FRE 1 (Task):
TSN TR T Prepare

Gazpacho

HA® (Standard):
o TMETST HREHT TWX ARET

EAALURREEaN
o ST e

o UST ATER TATAE I
A YT

o HY THREA AvTE
T |

ISR (Gazpacho

Soup):

o STAYT |

o THIVEE |

o HIaT fafer|

o o7 wfafer |

o THTIA fafe

o TH AL |

A4I9 (Ingredients):
o Thahl TTHST - 300
UH

o FHH — q00 YW
o IT T — 4L UMW
o IT TN — YO UH

o T @AM — Yo UMW

o TWE PR — Y00
.t

o HNIMAH! T — U
.t

o W — qu W

. él?\‘lflﬁ%lﬂ— &0
.t

o AR[T — W UH

o GET T I A
— L UH

o ORI gell — 3.4
|

o TIYSRR qF —
q0 fafer.

o B sy (|l
HEN) — 94 T

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o EUE, AL TG IYHLOT WY ArEdieEen TN U GET gHEE T
o TARRKIT FLEAT JUHI AAE FART T |
o fo@r qur aiien dEE FENT TR wEaE a9ere |

¥



Sub Module: ©.R g9 Soup

Task:® ﬂ%ﬂTﬂTﬂTﬁ U da ™ Prepare Mulligatawany Soup

F9T (Duration): YETFd® 0.4 HUST + SAERNGE 2.¥ HUST = 3.0 HUGT

F JTRE (Steps)

Araw H THRT ¥
(Terminal Performance
Objective)

T Wiete® A
(Related Technical
Knowledge)

q. AEALIH TAHBM oI T |

3. ® T AT T |

3. AEYIF SARHIT AR SUHTEE FANT
T AT TS |

¥, ATEYAHAT TR AR qAT T T
AEAEE HAT T |

Y. & TAH aeiEEdrs arEaead JiRATH
FHeT T T GEATAT TH |

&, AGIATS FISATTHT ge@r X TH |

5. AT FETATS Wlew T AR-AT Bl
TG, S T B T -3 WS e |

C. FYAAT a9T gl e |

e, %" ToPd AU EEhal s |

Q0.2HEHT 4, MaweT AR FHeHT, TS,
AT, HICAHT HIHT A ARE, FE qFL,
T T AR B IAIH |

9. fheree grger FeTed wre |

.|| AAH! AN HRT Yo feewH
FUATS W o |

9 3.Medium Strainer HT gﬂ?ﬂ% T el T gl
T TH |

QY. gaaTs A T T BRI T q@ Hie |

QY. TR AT T HICHT =IohT gaaT g Srgat
TATS |

Q&9 GUATSAAT qW, HGEE A gt
b |

. TR FIATS O I Arg T 1 |

15, HT GFIA WU HE T FRT A |

9%, I AT ATE® T T i e
HUZRT T |

R0.%Y FHIET AReE TH |

HSEAT (Condition):
o =T

. g

o SHE

Fide ® (Task):
MA@ 9 TR T

Prepare Mulligatawany

Soup

HH® (Standard):

o JETATE  RIETATHH
qear 2w |

o THI®H T, AT
[RET  HICH, €13,
AT, HICEHAT BIHT
qer AEd, w4
WSEY, T T AR
BT JATAHT

o UST AR
AW g9 TaR
O

o HW YR AT
QAU |

RISRUGICIES

(Mulligatawany Soup):

o YT |

o THEE |

o T faf |

o Tosor wfafer)

o T3S f&Te |

o T FEGT |

H999d (Ingredients):

o TS AREAT —
qooU™NH

o FHIEH AT —q0OUH

o T TGT — 14 TH

o IT AT — YO U

o TUI URMAT FHIEH —
q00 AN

o TICNIST WRAT HICHT
— &0 UMW

o T T — 3 forex

e T — LO UM

° Wﬁﬁ—{om’q

. a’a’cﬁtaﬁ—iOuTﬂ'

o HROAT — 3-Y T

o HRUSST — ¥ U

o FHNIUH W — %
MR, 7 — v aw

o WEE! gl — ¥ U

Garnish:

o WId — YO UM

o IT gfFAT — QU W

o AT MHHT — couw

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o HIEUE, AWK TG IYHLOT WY ArEdieEen FAN U GCET gHEE T
o ARG YREAT SUBH AHEE FAN T T @ aur aie dieREE W Tl ey auers |

Q%%




Sub Module: ©.} g9 Soup
Task:Z @fz®! 9@l TdR I Prepare Paya Sorba

THA (Duration): ¥FT+dH 0.4 HICT + SAEEIRE 2.4 HET = 3.0 ¥
Y ITEE (Steps) Alraw B GHRT Sexd | GRElEd WiiAtee A
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. ATEIAF AHHIL ol | FSEAT (Condition): gie®! 9l (Paya
3. FH TG FAE T o fom Sorba):
3. AEAYIF ARKT GLEMH JIHEE | o A o LR |
AN T AT S | o THCIE o THNIEE |
Y. AEIHA ATAL AR T4 FTBIT o HreA |
T WHEE e T | RiRE =1 (Task): o fosr iy
y. YRt am et amEv | GeP S I . T R
S —— Prepare Paya Sorba o T T
&. GO GEATS qH T | A& (Standard):
©. q foreT UFET Pressure Cooker #T | o« @I GEAE  qHl #949 (Ingredients):
GEI, TSI, A, <@, A e, prcalll o TR R - v A
JER, I TR B o7l The4| |o 9 forex o | ° AT FICHT AT —
C. g9 UCHT FcTclls TWled AT HICH] Pressure Cooker 1| | S41

AGAT, A, WIS el GHT I T g, o, @, | 9 TGT — % U
AT erren, B, R, T T WRE| wm, whemr w0 A0 TH

QT e 7T %@—{’;HT@-{ QEFeT o TSl HIEH — &O
?. UIR FHAT THUH Gl T FIISH THITE | o
qUHT AATAAs  (HATST T IFAT | o #ET ATAR Gl o X — 4O UMW
| W g R | T e — % T
Q0. qUATITHT Tl Al @S ¥ el | o w1 FFares Afverd e IT— RU UMW
gttt g | AT | o AREH gaAT — .Y
9. 7R goells g9 T g 949 71 | R
9. HE GFOA WUUR B TOT AR o R gd—R.0Im
| o FTAX — .Y UMW
3. I T AREE 6T T [aiia o BRAT GAT FHIEHT —
TATTAT AR 7 | QUIAH
QY. FFAET Ao T | e TrI—q fefex
o TTIAT—RATT,
FHAA—39CT, 78 —
3 9a

a'ﬁﬁl'l'{, IYFHT T GHAEE (Tools, Equipment and Materials):
WW’F& (Safety Precautions):
o IEUE, AL TG ITHLOT WY ArEdieEen TN U GE gHEE T |
o ARG YRET SUBHK AHEE YA T T @ aur aier dsReE W Tl e auers |

ERAN



Sub Module: ©.} g9 Soup

Task:R 3] TS S TR T Prepare Alu Tamako Jhol

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Aad B TFIRT Se¥T
(Terminal Performance
Objective)

T Wete® A
(Related Technical
Knowledge)

. SR AT W AR we/
T |

c. g ISHAT qAs TRA I |

. B, gemr wEH T IeOECs
TZHST

0.7 TR ¥-q0 e 9, ae
AZAT, e, TRAT @A U g
AT |

19.59R, genr g, S e R-
e e T AR HIEHT e,
|

RAE, A T MAHSTHT Y TE
ARNH!  Todbl ATeAT qMaT 6 |

3. 77! s Hers |

B gt g |

4. TR IS G A1 ARG q9 71 |

1.1 HIA WOl HIAET ThT T

QO.3UHT qAT ANREE AR T
it Toammr wrgrer T |

& F qEIEA A T |

q. AEYTEH AFHM oI | HSEAT (Condition):
3. ®rf T e T . T
3. AEYIH AReTd GEEHT (e WA
SIFEE FANT T a7 T3 | o TBRIE
Y. HEAIHT ATER AR e
IYHT T qAAEE Gher T | ffde ® (Task):
Y. YR sie adieears AmEaead AT AR Sl TR T
RO e T T S T Prepare Alu Tamako Jhol
& SRH ATTes Gok  THAES! | A (Standard):
T HIC T A | o SEH AIeE R

THAEH  FqHA FIC
THT FAH |

o TN TEX Y-q0 fHde
TG, BRAT A T
TG =TS |

o ST AR AT AR
S TAR AU |

o FH WHUEA AME
puickeall

AT A FA (Alu Tama
Ko Jhol):

o YT |

o THENEE |

o I fafer|

o ToT Wit

o THTST Tt |

o T4 TEGT |

H4I9 (Ingredients):

o TT TN — YO UMW

o HZAT AYAHI T — 9%
|

e IT WA — SO U

o TS TR — %0 UH

o TR gell — .4 UH

o TAR — .Y UMW

o gl WA — Y I

o ORTIRT— .4 IW

o TWUAI — R T

. W(W)—QOO
Ik

o T (IREH) — g0 UMW

o M (AT — &0 TWH

o df@ dar — wo fafe

« T—RMIW

o =9 3Rl |ET — q0
Ik

o UHI/TEH — 9 foTex

o BT gFAT BIEH — Y
DIk

3ﬁ?|'|'{, I T AHHEE (Tools, Equipment and Materials): =%, ﬂﬁ@fﬁé glg, I, 991, RIS,
FTEH! IS, gUad, 5ed, Fem ¢, U, el i |

WW’F& (Safety Precautions):

o BT, AR qAT ITHLT A GEAEEH] TN qAT G G T |
o TARRKIT FLEAT JUHI AAE FART T |
o fo@r qur aiien dEE FENT TR wEaE a9ere |

940



Sub Module: ©.} g9 Soup

Task:90 T€ed ¥4 IR 1 Prepare Noodles Soup

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

T Wiete® A
(Related Technical
Knowledge)

q. ATAITEH AHHIL oI |

3. HW T GAE T |

3. dEE  ARRTd GEET
SUHEE YN T AT T3 |

Y. AETHA ATER AR q
SIHTT T AEAEE FHad T |

Y, R awem awfeeas
AETF  ARAHT dheld T T
FEGATTHT TH |

€. ek, fafw, Fwme T R
TS AT FHEAT FIEL TH |

9. ¥@H YSHT qoAare qars |

C. WREAT FIEH AZAT qGT T@ 9-
3 fFE e |

2. STIAHE FIEH T & TET 4 -
Qo0 FFE el

qo.f‘\iﬁbﬂ b Ggr3+ T eI ﬁ%|

9.9, 9=, Reg 9eex T AIEy
T T3 |

1R.3RHT T TR TH1S |

93,799 ¥ Wi @R fHers |

Y. [T T Widare ger ffEsT |

QY. 2l T g o T

6. P TUA WU HRIEIA TR
™

Q. JUHLT AT AGIREE TR T
faifea Tamar SverR 9 |

1. % TR AME TH |

AT (Condition):
o ToFoe

. ¥

o THAE

FidE ® (Task):
o9 g9 TR I Prepare
Noodles Soup

HM% (Standard):

o UTA AGT TG AH |

o T, A, e WX T
TIEH TEHT |

o [T TeF @R
ST |

o SRAHI TEeH TR
TR |

o ST ATHN deod U I
T |

o H THET dAMTE
TRITHT |

qs«¥ YU (Noodles soup):
o AL |

o HINIEE |
o I fafer|
o oo fafer |
o THIIT {1 |
o T4 WY |

A9 (Ingredients):

o TSR - 9% U

o RRT — W W

o FEENE — Y UH

o B W — QU T

o WT@W—QO
uH

o IT DI ATAT — Y
uH

o TooE (SR —
9z0 uH

o T T@Ed — q forex

o T — U TA

o WRAD gl — .Y UH

o TIEE — qo .

o CRET UGS — R UMN

o foemr qa — W MR

. %IT’T—?O&[%T.

Sﬁ?ﬂ'{, IUHTT T GHAEE (Tools, Equipment and Materials):

WW (Safety Precautions):

o EUE, AL TG IYHLOT WY ArEdieEen TN U GET gHEE T
o TARRKIT FLEAT JUHI AHAH FART T |
o fo@r qur aiien AREE FENT TR wEeE a9ere |




Sub Module: ©.} g9 Soup

Task: 19 97T g9 TR ™ Prepare Wonton Soup

3.9 WHUR TAH AR (HeATS |

Qv .foesr T T

4. T GIals WISl g 8 T |

q & IR WUufe HTIEIA QT T

Q8. STF TAT ANREE GHT T Fafia
TITTAT AR T |

1. %1 TR AE T |

#EX ATER aed g
TR AU |

Y qEIEA Ao
RITHT |

THA (Duration): ¥FT+dH 0.4 HICT + SAEEIRE 2.4 HET = 3.0 ¥
% JEE (Steps) HH P FERT e | WeEd WAt [
(Terminal Performance (Related Technical
Objective) Knowledge)

q. AEYTH WHHIC oI | ST (Condition): e g9 (Wonton

3. % T AT T o fFem soup):

3. AEAIF ARGAT GEATHT STFEE | o AT o FAURM|
TANT I AT S | o THIE o QHIREE |

Y. ATETHA ATAR AL TGl FTHLT T o HreA |
TfEE Goherd T | Ff<e #f (Task): o fimror whifer

(. R aahm e A | 7o O T T Prepare | | ooy ffey
oA e T T e | onen SouP o TH WAL |

&. % fFwn, 2R v, et o, wigeex A& (Standard):
T, G, T ¥ W A USeT WS | o o e e o, | Aaoa (Ingredients):
ATTHT TET T3 | T T, dgTar uy, | ° e R — 300

©. UIEl A AT, FA GAR, vl T A | GeE, I T W ad | o
W W R R FRE 90 | eer Rifdee drem qae | * OO @ — 20
! G HUST GIuX T TS | LCEal R

o, T W N W e w0 | . S v e g |0 AT w6 — 44
T T S 3| T R |

¢ FA 3 TEE AN AME | wA qo o fomr |0 AN AW — 900
HIEA T qrebah! [T q = = aRer [HRT FHILT GAahT | K
TV FEAHN AHR B THT T8T | | o 3» To@ anae o | 30 -4 W

Y0 31 1 A T e T A Tk |° R 3 — R

19.99 AT Fidhe Tehds AT | for 9 ®orw == k

R.JFIH  TWHAT TR TRTHI  aTeT A T TSR] « ¥R — 9o ff.
T A, S, W, R | AR fo » T ST — 3
T BTl g I3 | AT | I, T — 200 I

o TSI — R 9T

° q'l_"ﬁ—COﬁ.%.

o TA (WIE TH) — Y00
.t

o T Te® — oo
AT

o UH AT — Y-Y T

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o EUE, AL TG IYHLOT WY ArEdieEen TN U GET gHEE T

o TARRKIT FLEAT JUHI AAE FART T |

o f@r o aier AieREE R T aEa qus |

4R




Sub Module: ©.} g9 Soup

Task: qR ®acsd qu qar ™ Prepare Sweetcorn Soup

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. AEALIH TAHBM oI T |

3. 1 T AT T

3. AEIE ARHIT AR ITHUEE
AT T AT TS |

Y. ATETHA ATAR AL TGl FTHLT T
AAEE Ha T |

Y. R smhm wwfeear dEas
TRATTHT Ghad T ¥ FETATTHT T |

&. GIAUSHT qolells IRA T |

. AT FIEH TEGA, TEX G gad
T |

c. TEHA , G/, QEEd, T T A
FTO AT |

%,. TSl Ml HARET BAFAR T T T
Hied T Srerhl gual FEEdR @ aee
STgel g el g JHTeA |

clo.i?hdcbl EESIERECES ‘Cit'ﬂdé SHTe |

19.799 , AEA ¥ foea@ aa @ g
AT |

.9UaE g9 s Ot gfar e
(FTehT ) ATaTE TH |

93778 guarE Aer AR 9 T

QY. P TR Ul HIAEIA TR T |

QY. ITHLT qAT AEE AT T4 Faiie
TYAT HUSRT 7 |

Q&% TR AWM TH |

T (Condition):
o =

. i

o THE

e # (Task):
Racw qa qA T Prepare

Sweetcorn Soup

Hh (Standard):

o WRAI FCH WEYA, Y@
AT g S |

o THCHA , UHI/TCH,
T, T T AR BTe)
JHTAH |

o fREH sveT TR T |

o ST ATER feaewd @
TAR AT |

o FH TURA ANE
TRITT |

Rae® gv
(Sweetcorn soup):
o ST |

o THIVEE |

o HIaT fafer|

o o7 wfafer |

o THTIA fafe

o TH AL |

A9I9 (Ingredients):

o PR Raewd —
R00 AW

o AT ARG HICH
— 90 UMW

o I9 ERAT TS —
R0 IH

o T — Yo T

o TEEY — U M

o UHI/Te® — 9
ferex

e F FTAR — 30
uH

o UST — 9 9dI

o UFI — g0 fAfeT.

o fesr T — %
e,

o TT— .4 UM

. R gE — 34
uH

o cfag UesT — R
UH

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o €U, AWK TG IYHLOT WY qrdieEen FAN U GLET gHEE T
o TARRKIT FLEAT JUHI AAE FART T |
o fo@r qur aiien dREE TENT TR wEeE a9ere |

943




Sub Module: ©.} g9 Soup

Task:q3 W2l RUCERSERNEIRE ™ Prepare Eggdrop Tomato Soup

FWT (Duration): ¥3Ta% 0.4 HET + ARG 2.4 VST = 3.0 HUaT
F JTRE (Steps) H~qw B TFIET 93T qrIFad WiafeeE e
(;r)ilir:(::}\alL;’eﬁormance %e:::lee% g;l'ee)chnical
q. ATATH MBI oI | HSEAT (Condition): TEY 2w g
3. FH TG FAE T o o (Eggdrop Tomato
3. AEIE SRR YA ITRTEE | o AT soup):
AN T AT S | o ABRIT ¢ FETMI
Y. AEATRIHA AR AR T FUET T « SHIEE |
arfEE W T | Fife &t (Task): o HIaT fafer|
(. YR Rm e A | ST Sl g TR T o oo it
RO G T T T T | Prepare Tomato Eggdrop Soup | o a3 fafer|
&. TaH UCHT dAAs TRH T, ey, T | A% (Standard): * gﬁﬂﬁﬂﬁﬁl
TANST TET T T | o ¥H UCHI dATE TRH T, .
. jﬁfw T, AT T AEE B8R g;ﬁj;ﬁaﬂﬁtw f]a;:r(l_ng;zdg;_)‘
[ T | .
C. FERH B9 FAR T G I AR | . FECTHT GIAT Feredieerars iﬂjjﬁjm
Al STGET ST IS AT | | Girerirey e
2. JFIH! U U TR SIFA wATs FAHT | T — 300 W
WW@%I o WWW . e — v mf
0. HRTAT AVET HeT$ Il thad | ELC | Fite R0 | R | . tn-—'ﬁ/%\ea—q
19.3FIH GO el ATSae @ SATH | Rt
IEA TS| o WS ATIR THA TWET | | oo 3
QR.foemr T T AEA FIEHT ERAT GWAT | GE TR AR | —
L T3 | o HF GEUET dAWTE . WS — 3 A
13.9q9cls ¥4 =a@d g ERAT qrEuanT | . T — so TR
(FTEHT ) AIFEE TH | B
VYT FIArE e AR g9 T _ qy
Y. P VIR WUYTg HRETd g7 T | . e 3 —
& JIHT qAT ASREE qHT T4 i Rifr
TIHAT AISR 7 | . TT— 3.4 T
Q. TFIEA A T | OWE],@—?.K
U

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o IEUE, AL TG IYHLOT WY ArEdieEen TN U A gHEE T |

o TARKI FLEAT JUHI AAE FART T |

o f@r o aier AieREE R T aEae qus |

9y



Sub Module: ©.} g9 Soup
Task: ¥ HT=13 g9 T ™ Prepare Manchow Soup

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

AW P qFIET S¥A
(Terminal Performance
Objective)

HEIFaq Wiaft® 9 (Related

Technical Knowledge)

2.

. ATELEH S for |
. F T gAE T

AETF  ARHIT GETHT
SIFEE WA T a1 A3 |
AATHA ATER AWK qo
IIHW T WHAEE Ghard T |

. U saim aiieede dEeas

URHAHT G T T eI
TH |

. QIYYTHT d@@lg AdidH, I9 Hldhl

T, WIS, AGAT BRAT G, TR,
FaT, ¥ G, MW T =13 B0
Y-q0 fE 9|

. TF GRS, T4, ARE, 9 T

TE BT SHTA |

. UIET FERMAT I T FAFAR BeR

oI TR T |
JEIHT GO U A G AT
IS Al g 2 |

Q0. qUATTHT @=ars ¥ WIiae Wi

T T8ed Y TRAT TANHT Il
TH |

9.7 guarE e AR g9 T
9. TFH WUU HAedd 9T

T

93.JTFTT 9 ANREE THET T

T Tarar YUEReT I |

9¥.Hd gFaEd AT T |

AT (Condition):
o =

. i

o THE

FRE 1 (Task):
AAAS I TR T
Prepare Manchow Soup

HA® (Standard):

o A EEEIEY
qarsd, Fq HIEH
TG, ST, AGAT I
G, AT T =13
R 4-90 e
ACH |

o TH G, T,
W, 9o, T AE
BT AT |

o SEIH UAT A
RUTCERCIEE G| EY
IS Al g
AT |

o ST ATIAR HIAS
T TR IS |

o HI THEH AWM
Ruicreall

HTAS g9 (Manchow soup):

o YT |

o THINIEE |

o T fafer|

o fHsror gfafer|

o TEHTI fafer |

o Td WAL |

A9I9 (Ingredients):

o TUHI/TEH — q forax

o T — wY ffer.

o T T AT — 4 I

o TE T AZAT — ¥ AW

o I TG BRAT AN — ¥
B/

o TT TLHT WK — 30 UM

o T THI TEHIT — 30 AT

o TT THN HIGHANT — 30 WA

o TT THI THEX — 30 UMW

o TE RGN HIEH — &0 UH

o TUTS HRFATI HIEH — 0 UH

o Ty — 4 fafen

o TT— Y IH

o WD gaAl — .4 TN

o 2fE TIPS —3.4 TH

° Eh_"fq'?h_{—3o'ﬂ'l'q

o UST — R 9dl

o U — goO T,

o B W FEH — L TH

o TS TH o8 — &0 UH

Sﬁiﬂ'{, IUHTT T AHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o IEUE, AL TG ITHLOT WY ArEdieEen TN U LA gHEE T |
o TARRKI FLEAT JUHI AHA FART T |
o fo@r qur aiien AREE FENT TR wEaE a9ere |

44



Sub Module: ©.} g9 Soup

Task: {& RET® Y9 TR T Prepare Nettle Soup

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. HAETEH AFHM o |

3. B T g T |

3. AEYIFH KT TR ITHEE
TN T AT IS |

Y. AEIHA ATAE AR qAT FTHIT T
AR FHad T |

Y. Ry awfm afeear  wmEvas
IRATTHT Yoheld T T qEIH TH |

&. RIegems 9T O T |

o, RE T Ta@nE e SFad T
AT ST |

c. Wedly FRAEE (Refresh) TUTdmeit
T

?. WHHI el T [Eals S-S Puree
A |

Q0. g9 USHT ¥/dadls A T,

9.9 FICH ACYAAS Fedbl e |

q3.HaT TER T3 |

93. 9HI/TEH @AUT Whisk o Felrs |

¥ Bl T RETHT e TR s

. fevez, T T AR B wra 1)

9 &.TAHT TarE HetrsH |

6. T TAHT Blewl T FFA AMYEE THTL
1T‘v_alﬁ(Serve) |

1. TFI WU HIAET qHRT T

9%, JUHIT AT ASAREE gH1 T Faiia
TIHAT AISR 7 |

0. RS AN TH |

T (Condition):
o =

. i

o THE

e # (Task):
f@"t‘jﬁ qq qA T Prepare
Nettle Soup

Hh (Standard):

o R FTER TR TRUH |

o W, AFET|

o IR dcT TREHI|

o Y THREA ARTE
T |

RET® T (Nettle

Soup):

o FRETP g TR TH
HAYTRT |

o AHIRIEE |

o HIaT fafer|

o TH=IT Yfafer |

o UEHTIA fafer

o TEHTIA fafer

o J4 UM |

A9I9 (Ingredients):

o WM BT — 300
UH

o e AT FeHr
— %o uH

o TH/TeH — q
ferex

o Tfl’{ﬁ?ﬁﬁ?— q0
UH

. %'Wfl;(- .Y TN

° @?—39“1

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

WW (Safety Precautions):

o EUE, AL TG IYHLOT WY ArEdieEen TN U GET gHEE T
o TARRKIT FLEAT JUHI AHAH FART T |
o fo@r qur aiien AREE FENT TR wEeE a9ere |

14 &




Sub Module: ©.} g9 Soup

Task: 1 FAICH T TR T Prepare Kwaty Soup

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATH MBI oI |

. FE A gAE T |

3. AEYIFH KT TR ITHEE
FART T a7 IS |

Y. AEIHA ATAE AR qAT FTHIT T
AN EE FHAaT T |

Y. YR Fuw anieEds  AEvdd
YRATTT FheAd T T FEIEE TH |

. FAE (ENERE) A% TR FHars,
g, T@Te T FHRT qEHET THAT HSTIT
T |

©. WAfelde 9N HTeR Fel i Iu+ f&T)

c. TENEREAS JEFHHAT I/ H
qrer T IHhT13 |

?. T, TS, TS, HHA 9 TH |

Q0.7 TWR @8 s |

99.99eT g Fry Pan W1 54/3 TR 4 |

1R.FAH GHT SATAS TZHIS |

3. Fodl @ WU T FATEIHT AT
A |

Y. ITHE—RH G 70 TH |

qu efar afvat g 7

Q€. TEIA WUy HEACAT THRT T |

Q9. IUFHT T AREE THT T e
TATTHT USTIT T |

95. % FEIET Ao T |

T (Condition):
o =

. i

o THE

e # (Task):
FANCHT I TR T
Prepare Kwaty Soup

Hh (Standard):

o R FTER TR TRUH |

o W, AFET|

o IR dcT TREHI|

o Y THREA ARTE
T |

FiicH T (Kwaty
Soup):

o UTYUM|

o TWNEE |
o e fafer)
o HEIT YfATer|
o TS fAfEr|
o TS fAfEr|
o Td WAL |

A9I9 (Ingredients):
o FAE—R00 UMW
° ‘?IF?I/W —

ferex
o EL/qA—Y0 UMW

9

o wag—q Form ==

o TA—FARTEER

o BRAT afEt—wTeE

Sﬁ?ﬂ'{, IS T GHAEE (Tools, Equipment and Materials):

Y& AL (Safety Precautions):

o HEIEIE, AR qUT BT AT AfEED] WINT a1 gL gerEd T |
o TURHIA GLET SUHIT AWAE FART T |
o T qun aiiten AREE TR et qrEaE qaEe |

RS




Sub Module: ©.} g9 Soup

Task: 9& < UTS HEX U A ™ Prepare Hot and Sour Soup

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F TTEE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATH MBI oI |

. FE A gAE T |

3. dEEE ARG g
TIFEE FIANT T a7 S |

Y. AEIHA AIER AR q
TUFHT T AHAEE head I |

Y. [T TEm awieeas
ATEAYTF  URATTHT b T T
TETATTAT TH |

&. Soup Pot/Chinese wok AT el W
I, ARAT FHIECHT AZAT, TeGT T
TS e |

. Small Dice HTCHI & Vegetable
FEATS Saute T |

g. WH GIed ¥ dr fAm T
PIO Pl YU TAT3 |

2. WIEs, Feetay, T T AR ger
FATIT T IFaT & |

0.4, A= T Feceesr @R
frmey (6% «fer R =)
MR gear g9 M@ @
Bl |

99.ETei! Corn Flour T el =T
fSea @ T TS T
s oo Al ST |

9. BRAT T WA Fehe T |

937%™ QIS WUl ST Rl
T |

QY. SUFTT A AGREE TR T4
Faiia T SR 19 |

QY. FT FEIEA ATE T |

AT (Condition):
o ToFoe

. ¥

o THAE

Fte & (Task):

72 T AR g TR T
Prepare Hot and Sour Soup

HM% (Standard):

o YR ATER TR RIS |

o HHI, FAFEA |

o WIRR TcT TEHI|

o H FEET AN
QAU |

&cC YIS 9T g9 (Hot and
Sour Soup):

o YNNI

o YHIEE |

o e fafer)

o Tosgur wiAfer

e TS fafer|

o TS fafer|

o Td WAL |

A9I9 (Ingredients):

o AEH—YO U

o dHI—YO UMW

o TIF—3I0 UM

o TfSR—YO U

e TR—R0 UMW

e TIN—30 UH

o WEYT—R U

. —ATA—Y TN

o TWH  FEHI/AN—q
ferex

o EEHE—IFEET =TT

o DER—3FET ==

o T T ARE—FARTIER

. i fefi—30 I

o el UP/AE—9/R
= ==

o TA—R A FFAT

e Corn Flour

o TMT
o ERAI TATST—HARAT
FHIEHT Hel

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o €U, AWK TG IYHLOT WY qrdieEen FAN U GLET gHEE T
o TARRKIT FLEAT JUHI AAE FART T |
o fo@r qur aiien dEE FENT TR wEaE a9ere |

4z



Sub Module: ©.} g9 Soup

Task: 9% TH IH g4 T ™ Prepare Tom Yam Soup

THA (Duration): ¥FT+dH 0.4 HICT + SAEEIRE 2.4 HET = 3.0 ¥
&Y TEE (Steps) AW P qFIRT Sexd T Wete® A
(Terminal Performance (Related Technical
Objective) Knowledge)
. AEYAE TEHI o | FEET (Condition): TH I9 G (Tom Yam Soup):
. 0 T A T o o AR
. qEYFE  ARRITd GETH | e AT o THHEE|
SIFHTEE TART T AT S | o THCE o A fafd|
. AEIEAT  AYER AN qe o Towror gt
ST T AEEE e W | (AE P (Task): . TEET R
Xy s aEEEdrE g | OF 79 49 T T . TETST B
S S — Prepare Tom Yam Soup . Eﬁwi‘mﬁl
T | HM* (Standard):
. Soup Pot #T ¥&&Hdls IHTeA | o WU FER TR e (Ingredients): _
\©. T FICHI Leonongrass, Galangal R | : g:lf;:;gtlz(laigteer;rom_
ERAl @AM T lime leave TER | o T, AU | 10 Gms.
) | L nelae s
. i Febdfe] YL ST ABT HT | o H1F FEAEA A . i gEe R e
Soup Pot AT T ¥ &9 TaTe e | '{I‘f@"'{a’ﬁl e Tomyam Paste—-@))
. I WH  IACA, HEOAH pIE)
Tomyam Paste, Fish Sauce =13 T o HN[AIHI T -9 9T
TMANET TEX YHTIT T b W3 o &l 30 I
TR R g 3 e gHmeT | e Fish Sauce—
40.Coconut Milk BTelR FeT3+ o T—YO W
V9.7 aft T eRar FRE T .+ T WA
TR e T Y T (Serve) . i(éroconut Milkk—-@))
g £\ =
T | R —
R.®F GUIA WU HTAEIA R J
T
13.37FW ql  ANREE FHT T
e €T SUgrRT T |
QY. HT FEEA ATE T |

Sﬁ?ﬂ'{, JIFHT T GHAEE (Tools, Equipment and Materials):

WWW (Safety Precautions):
o EUE, AL TG IYHLOT WY ArEdieEen TN U GET gHEE T
o TARRKIT FLEAT JUHI AHAH FART T |
o foEr Qo aien AREE TART et qrEdE AaEe |

94



Sub Module: ©.} g9 Soup

Task: R0 g Pl YT TIR T Prepare Gundruko Soup

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

AW P qFIET S¥A
(Terminal Performance
Objective)

T Wete® A
(Related Technical
Knowledge)

q. ATATH MBI oI |

. FE A gAE T |

3. dEEE AR GEE
TIFEE FIANT T a7 S |

Y. AEIHA AER AW qe
TUFHT T AHAEE head I |

Y. YR FEiem ariieeds JEeas
IRATHT Yherd T T GEIATTAT
T |

§&. HUCHAT dd qars, ARAT HIdhT
el G, AT T TS B godb]
YT | T dieg T5 eleid ¥ |

. T BTeR e fa |

c. PR deey, gEEl 98e T 9ER
TTeR fAEsT T 9 e uweT |

Q. U WIS Tera |

Q0.9CHT HeHT HarsH |

9.7 TR Todl HAGHT FHRA &
T 9T |

QR.TTHT T T |

q3.afFat e |

QY. T TS F (Soup)
1T‘v_alﬁ(Serve) |

Y. FF A WU HEEIA T
T |

QE.JIF qAT AGREE TR T
Fraiia T Sverer 19 |

Q. HT TR ANTE TH |

AT (Condition):
o =

. i

o THE

FRE 1 (Task):

gﬁ\}mﬁ U TR T
Prepare Fermented Mustard
Leaf Soup

HA® (Standard):

o WU FEER @R
TRGH |

o W, GAFETI

o IR dcT TREHI|

o H FEET AT
QAU |

5! YT (Fermented

Mustard Leaf Soup):
o  JAYM |

o THHEE|

o T fafer)

o TP g |

o TUHIST M|

o TS fafyr|

o TH HEYMT|

HAIId (Ingredients):
e Fish Stock-2 liter
e Galangol(Ginger)root—
10 Gms.
e Lime leaves—3 leaves
e Lemon Grass-2 stalks

o T gE R Ae
e Tomyam Paste—-@))
¥

o HEAHI | -9 T

o R 30 AW

e Fish Sauce—

o TIN—Y¥O UH

o WEYT—3I WA

e Coconut Milkk—-@))
.=

o TUI3T -RO9dl
e TIII -40 UMNH

Sﬁ?ﬂ'{, IS T GHUEE (Tools, Equipment and Materials):

WW (Safety Precautions):

o EUE, AL TG IYHLOT WY ArEdieEen TN U GET gHEE T
o TARRKI FLEAT JUHI AHAE FART T |
o fo@r qur aiien AREE FENT TR wEeE a9ere |

9&0




T AT 0.3 99, IW T Beq)|

T (Description): 79 FEIH ¥4, YW TAT Tt URFR SIS W1 GFaf-ud 719 T WIg® FHTET

RuHT A |

HeIA URUTH (Module Outcome): a9 HISTA TN WUURY HRTErdes Theal HHAHT anfl ATaeas®
o a9, U T By e dRereEe TR T 96 g |

FeE:

N G M < w0

Doy oy o o oy 0 0 0 0 0 0 0 0 O 0 N
QA N G M X X W N o0 0 A N G N X X o o O

30.
ERR

SR (Bechamel) T€ TAR TN
e (Soubise) T TR T |

W (Mornay) qY AR TN

THET (Tomato) T TIR T |

YT (Veloute) T TR 7 |

ﬂﬁ'ﬁ (Supreme) I I T
FATETe (Hollandaise) ¥ TR T |
IERICEH (Bearnaise) 99 I T |
A3/ (Espagnol) I I T

. AEAMushroom) T¥ AT T |

. {24139 (Red wine) 9 TIT 7 |

. T (Lemon butter) 9 AL T

. B¢ RIS (Hot Garlic) TF T T4 |

. TN AR TR I |

. [T @R TR T |

. %’%T(Tamarind)?l?[w T

. fo=e (Peanut) qY qAR T

. € I TR T

. TS UM White Gravy Ta€ T |

. TAT I Yellow Gravy I TN

. B3t Green Gravy dI T |

. FTS UM Brown Gravy T T |

. ae uvg W@ Sweet and sour 9 I T |
. 8¢ UUg 9rEa¥ Hot and sour 9 AT T |
. ﬁ?ﬁ'ﬂ'ﬂf Manchurian € TR T |

. ¥FE@ Szechuan Sauce I8 TIR T |

. ETEN—Tempura_?l'{ TAR T |

. WF Lemon ¥ TR T |

. AUEIA Mandarin BERRIES |

e Mint == TR 71 |
FR@e =it Coconut Chutney TR T |

T (Duration): JgT+a% 4.4 HUET + SUERINGE (824 BUET= 4.0 HUET

&9



Sub Module: © .3 99,3 Tor |/

Task 9. Q'HT?-IF{W TR T | Prepare Bechamel Sauce

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

. HAEYIH THHE o |

3. H T IS T |

3. AEYAE SARHAT AR JUHTEE
TART T a1 TS |

Y. AEIHA ATAL AR T4 FTBIT
T qHANEE FHT T |

Y. W TG GAAREArs Aavdd®
REATTHT G T |

&. U3l 9 WMAT g, WS, qo0ell ¥
edls el JHle

L., JHlIPT QIS , SIS, o9l T odls
EISCEER]

. At GET WY GSHT G e T HaT
SRS AT EeR FRa q e &4 g
T e |

<. Y EOR, gEER Aeed T |

0. %RF 10 3/ 1R Fre Ag aAt=w
AT THI—GHTAT FAGS THTI |

19. 77 T ART gell, SMEHadhl gell TW T
AT |

IR, T 9 S WM AR qd T

3. JUHL qIN ATRE® 1 T M
TITAT HUSRIT T |

Qy. HTH FHEIEA AerE T |

T (Condition):

e # (Task):
FFHA T TR T |

Prepare Bechamel Sauce

Hh (Standard):

o AT UHT|

o FITH SFl WUHI

o T e quar)

o HA  THRET  ANAE
qrEuaT |

o UST AR T TAR WUHT |

ERIE Y (Bechamel
Sauce)
o YT |

o IIUA |

o THrOT yhater
o UHII fafer|
o @M

A4I9 (Ingredients)

o WIYO UMW

e ddl-YLO UMW

o o9 ferX

o TV AHI-9 AT

o TOUAI-9 FT

e wdlE-90 dal

o JAHA GH-300
fafer

o TUN HICHI-900
P

o Pru_go [k

. TM3IUW

o W gell R UH

o TIEHA IUTH

Sﬁ?ﬂ'{, IS T GHAEE (Tools, Equipment and Materials):

Y& AL (Safety Precautions):

o BRI, AR qAT JUBHTOT AT AAEED] WM a1 Gl GrrEd T |
o TURHIA GLEAT TSI AWAH FART T |
o T qur aiiten AREE TR et qrEaE qaEe |

1&R



Sub Module: © .3 T§, 4 71 8=
Task <. ﬂ%@fﬂ'{ TIR T | Prepare Soubise Sauce

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q0

9.

qx.
93.

.

& fe 9T SR 9ahra |

©. FICH! TANIATS I QT =ramarT
c. HIEH e Hea Wy e

A |
Y, TTHT T2 G e |

. YT NS TATSATS GHICHT TR 9

e w3 i qo0 2R 4R fme
WY AAHT ATAT FAI-FHIAT
eSS THIS |

IAHT 99 T PR M TE o
AT |

T T ARES gl TE g FAAT3 |
T |G S WL A | T

|

Q. TUHT AT AREE qHT T Faiied

TYTTAT USRI 1 |
w1 g¥He AMeE TE |

Q. AEYTH AHH oI | ST (Condition):
3. B T g T | . e
3. AEYAE SARHAT AR JUHTEE o« WI

TART T a1 TS | o THCE
Y. AR AR AT T BT

T GRYIEE e T | Ff<e #rf (Task):
v, T ST AiEErs AT gai' “T\SE'Eb'{_ T'z'

ﬁ . T|§f| repare soupise scauce

&. U3l G¥ WUMHAT FHICH WSS HRE | A (Standard):

o AT WUHT|

o VW STl WUHT |

o T T quar)

o UST ATAR FH TAR HYHI

o B GHET HANIg
qrEuaT |

g™ ¥ (Soubise

Sauce)

AT |
EEeeH
forsqor wfafer)
qHTS fater|
SIERIEIN

Ad4T4(Ingredients)

TAHA FF-300
e,

I HI-q 00
DI

R —go Mfen
T3 I

A gell R UH

Sﬁ?ﬂ'{, IS T GHAEE (Tools, Equipment and Materials):

g

RIERIE] (Safety Precautions):

o BRI, AR qAT JUBHKOT AT GrhigEh] WINT ol gLl gerEd 7 |
o TURHIA GLEAT TSI AWAE FART T |
fo@n qar e ATREE JANT TET g e |

1&3




Sub Module: © .3 99,3 Tor |/

Task 3. WM 99 TIR T | Prepare Mornay Sauce

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

. AEALTF AHBR ol |

3. B T A T |

3. AEYAE SARHAT AR JUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBIT
T AEfEE gHad T |

Y. W TG GAAREArs Aavdd®
RATITT e T |

£, TIR I8 99 o |

. TSR gl AN ¥ Feers  [HEsT |

c. THamUET SO 99 g FHowH
STEEreT =TS |

Q. TUW O ASTHT G T |

Q0. TATY T 1S ASMHT TRT 9 T |

9. STHT TAT AGREE TRT T o

TITAT HUSROT T |
93. B GRS AMeE TH |

T (Condition):

Fife & (Task):
T 9 TR T

Prepare Mornay Sauce

Hh (Standard):

o ATSTHI TgAT AT T
frteng frmo

o Al HUHT |

o FITH SFT WUHI

o YST ATHR TH TR
HUHT |

o M GHET HANrg
qrEuaT |

ﬁ“ﬂ'{ (Mornay
Sauce) :
o  SAYTM |

o IIUA |

o THrOT yhater
o TS fafer
o AYI|

AT (Ingredients)

o JUTHS TY - L0O
[GASH

o HUSTH TEAT WRT
—© Fal

o fIT— wo um

aﬁTrlT{, IAHT T IHAEE (Tools, Equipment and Materials):
=g, AU dAe, A9, Wags od, g9 aid, e ¢ A |

Y& AL (Safety Precautions):

o BRI, AR qAT JUBHTOT AT AAEED] WM a1 Gl GrrEd T |
o TURHIT GLEAT TSI AWAE FART T |
o @ qor e demee win TEt aEaE aurs |

&Y



Sub Module: © .3 99,3 Tor |/

Task ¥ ¥l qg AT T | Prepare Tomato Sauce

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. AEALIF BN o |

3. ®f T e T

3. AEYIE ARHAT GRATH SUHTEE
TART I a7 TS |

Y. AEIHA ATAL AR T4 FTBIT
T efiEE gl T |

Y. WY SIS GANEETs ATava®H
TRATIHT Feherd T |

&. FEAAT o |

. WEUTHT W qel  qara |

TS, A U AR HIEHT
TRl R AT gedT A=A e |

%, g WA ¥« ¥ Oregano TRT
FISH! ST TS | |

40.Tomato Concase T HI&H BTl
A HEH |

99.Tomato I T o @l IHTe |

.77 AR=H gt T -0 FEe
HIEH FMAA TATIE THTI

93. 908 9 g Aer g 9d T

Q¥. JIHI qAT ASREE R T
e TamT SR T |

QL. HT FEIE A T |

C. qAUHT TTAT qoTdTd AT T hIcahT

T (Condition):

e # (Task):
TS T TR T |

Prepare Tomato Sauce

Hh (Standard):

. WWTOregano
RGED

e @I TT HUHI

o ST ATHR |H TUN
WU |

o HT TEEA e
TRgUeT |

e Y (Tomato
Sauce)
o YT |

o IFUA|

o TosyoT HfAfer |
o THTIT fafer
o JAYMT |

A4I9 (Ingredients)

¢ Tomato Concase—
300 AN

e Tomato Puree-400
o for

o <Tg(Chopped)-?
ife

e TUISI(Chopped)-¥ O
UH

e Celery(Chopped)-
ROUMN

e Olive Oil-¥0 T f&1

o TIIA-R T

o TT L UMW

o AR ge 3UH

o B 9 I T

o AT R TN

e Oregano—X UH

o WH —qooffT
UH

Sﬁ?ﬂ'{, IUHTT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o HIEUE, AL TG ITHLOT WY ArEdieEen] TN U GLET gHEE T |
o TARRKIT FLEAT JUHI AHAH FART T |
o fo@r qur aiien AREE FENT TR wEaE a9ere |

&4




Sub Module: © .3 99,3 Tor |/

Task ¥ Q@W TAR T | Prepare Veloute Sauce

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. FE A gAE |

3. AEYIE ARHAT GRATH SUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |

Y. WY SIS GANEETs ATava®H
RATTHT Tehetd T |

& 9 W o |

. T IHAT FeX qUX qars |

5. TACH! ASTHT W TR Hell g T
e |

%, <9 AT qEH ¥ Oregano URT
AT |

0.7 Tepherd BrEal @Ay, geead
AT T FHTe |

19. 77,960 AR TE FIEHT FAASA

QR.TAE TH A5 WS ARG ¥ T |

93.% TFIA WUy HEACAT THRT I |

QY. IUFHT TAT ANREE GHT T i
TITTAT USRI T |

QY. BT TR ANCE W |

T (Condition):

e # (Task):
I 99 TR T |

Prepare Veloute Sauce

Hh (Standard):

o Hell T AU

o YR ATIR TR WIH |

o R TruaT |

o WIRR T YR |

o H FEET AN
QAU |

¥ 99 (Veloute

Sauce)
o YT |

o IIUA |

o THrOT yhater
o UHII fafer|
o AY |

A4I9 (Ingredients)
e JTIT-50 UH
e Wa-go UMW

o [T weH-q forex

o TA-3 UM

o Yol WT-3 UMW
e YSH R UM

e Oregano —R UM

Sﬁ?ﬂ'{, IS T GHAEE (Tools, Equipment and Materials):

Y& AL (Safety Precautions):

o BRI, AR qUT JUHTOT AT AAEED] WM 1 Gl GrE T |
o TURHIT GLEAT TSI AWAH FART T |
o @ qur e demee wAin TEt aEaE aurs |

1&%&



Sub Module: © .3 99, I T =
Task & ﬂﬁ'ﬁﬂ'{ TR T | Prepare Supreme Sauce
WA (Duration): YFT+dH 0. HVGT + SAEEIRF 2.4 T = 3.0 ¥
H ITEE (Steps) AqH HE TR ST qrIFad WiafeeE e
(Terminal Performance (Related Technical
Objective) Knowledge)
q.  AEALTH TR oI | HSET (Condition): YO T (Supreme
3. HW A gAE T . fFm Sauce)
3. AT ARKIT GRATHT IUHLEE | o Y * Sl
TART T AT TS | . whE * I
Y. AETIEHA TER AR AT ST o o
T e SHeT T Ffée #a (Task): o THST @I
Y. Y TR aEEAE ATAvaE GO T TR | o A
ﬁ\) . Prepare Supreme Sauce
| A4I9 (Ingredients)
& WEC 99 AN RO | AMS (Standard): . YO TE YoourT
. Egg Yolk T Fresh Cream =TT o | o €1 T qUHT | . EE\i{—‘iO\uTFr
T IgaTs SC 99 W A fhe | o R ATER FAL AL | HUST JFeT
. ST WUET Egg Yolk, Fresh Cream T | o @RI dcar 5T | e WhiteWine
W< &S Whisk © =Iella | o fonm WU Y ofR.fe.
. White Wine T Lemon Juice 7T AT | o I FFAET AT e Lemon 9 T
AT AT [ =ATS | qRIYHT | o T-9/3 Fr =T
Q0. T, g1 ARA @ goEhel T3 | o gol Wi B
99. TA T AT ST TRT T I | =T
9. B G qUUG BT qhT T |
Q3. SUHT T AGREE GHT T Feiia
TFHT WUSROT T |
QY. B GRS AHd W |

Sﬁ?ﬂ'{, IS T GHUEE (Tools, Equipment and Materials):

WWW (Safety Precautions):
o BT, AR qAT IIHLT A GrEHEEH] TN q9T G G T |
o TURHIT GLET TSI AWAH FART T |

for@n qar e ATRE® YT TET g e |

&0



Sub Module: © .3 99,3 Tor |/

Task & EATERY qY AT T | Prepare Hollandaise Sauce

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. FE A gAE |

3. AEYIE ARHAT GRATH SUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |

Y. WY SIS GANEETs ATava®H
RATTHT Tehetd T |

&. U3l AT UreTs SHR TH |

©. Mixing bowl {T VST Tgall WRT )
=T, A AT, <, Vinegar ¥
Mustard Powder T®X Whisk & vl
ATS T =TI |

5. Mixing bowl ST S¥esh! U+ AT
(s fRarse) T

A3 |

T R FHEH! AR TATIT
q 9. STl TgToel T ST |
4.3l 9T Uiy R @Y T
Q3. 98 I 1S ST TRT g T

TITAT HUSTOT T |
Y. HTd gFaEd AT T |

2. Mixing bowl ©T Ty fareaiy Whisk =

0. TIFHAT Melted Butter @S &IaT-AdT &

QY. TIFHTT T AREE THT T Faffed

T (Condition):

e # (Task):
FATSTSS 98 qIR 7 |

Prepare Hollandaise Sauce

A% (Standard):

o Tedl T WU |

o TXH T SATFAl YRS

o R FTER 99 TR
WIH |

o M GHET HANrg
qrEuaT |

ERUSIEEICE
(Hollandaise Sauce)
o  STIAYMNT |

o JAIA|

o fopor wiafer

o T3 fafy

o TEIM |

A9I4 (Ingredients)

e ddi-q00 UMW

o UG R A

e Vinegar— q =¥
o TA-9/% B =

o FAME-9/3 U
=TT

e Mustard Powder -
qQ/R =&

Sﬁ?ﬂ'{, IS T GHAEE (Tools, Equipment and Materials):

Y& AL (Safety Precautions):

o BRI, AR qAT JUHTOT AT AHEED] WM a1 gLl GrEd T |
o TURHIA GLEAT TSI AWAE FART T |
o T qun aiiten AREE TR et qrEaE AaEe |

&%



Sub Module: © .3 99,3 Tor |/

Task & . s RERGRIES T Prepare Bearnise Sauce

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

99.%0 g¥aed AfderE O |

q. ATATTH AHH ol | HSEAT (Condition): oA 99 (Bearnise
Q. B A E;Fﬁ?: T o fFo9 Sauce)
3. AEAYIF ARG GLEATHT SIFTEE | o AT ° A

ART T AT TS | o B © FEEE
Y. AEIHA ATAL AR T4 FTBIT » T s

T e SHeT T %W(Task): o T3 fafy
Y. WY AW aRiEEaE A RRASEAS SR LR

N . Prepare Bearnise Sauce

ARG T T A4I9 (Ingredients)
&. U3l aret o AP (Standard): e Hollandaise T
©. T Hollandais & T | o TUEAl T HUH | Y 0OUT )
&. Hollandais ¥&HT Chopped Shallot T o TH T ATEAT W{Tﬁ e Chopped Shallot

Taragon ST T w %"v_dﬁ o Q¥ ¥

Whiskdl =3 | o HST TN Y TR ¢ Taragon 9
. T TS wter R T AT | e
40 TTHT T AWEE TH T P o P GG Ao

TYTTHT AUSR T | T |

Sﬁ?ﬂ'(, SIHT T qHUEE (Tools, Equipment and Materials):

Y& AL (Safety Precautions):

o BRI, AR qAT JUBHTOT AT AAEED] WM a1 Gl GrrEd T |
o TURHIT GLEAT TSI AWAE FART T |
o @ qur e demee win TEt aEaE aurs |

1&%



Sub Module: © .3 99,3 Tor |/

Task & . o337 9F AR TN Prepare Espagnole Sauce

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. FE A gAE |

3. AEYIE ARHAT GRATH SUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |

Y. WY SIS GANEETs ATava®H
RATTHT Tehetd T |

&. Sauce Pan T 92X Ted |

©. Mirepoix?ﬁﬂ?@?@ff@ﬂ'&
e |

. Brown Stock T@T et faredic Whisk
T AT |

?. Tomato Puree @3 |

90.U% Uesh It {7 | Bouquet Garni
T |

Q9. 9eqH AR R0 IRT 30 fNe
I3 |

4 3.Bouquet Garni @I qEATS SATATAT
e |

13.9&ME R0 3 30 fAe JHwl 9 X
W=D gl TH |

QY. qETS el JeArsT &

QY. T FEATS AT R 9 I |

q 5. SUHIT T AGREE ThT T4 Feiia
TATTHT USTIT T |

Q. HT e ANE TH |

T (Condition):

e # (Task):
S T AR T |
Prepare Espagnole Sacue

Hh (Standard):

o TEAH HAWIMET R0 TG 30
five a9 9 |

o WA T WTH|

o T ATER ¥ TR
U |

o Y THEA ARTE
T |

SIS 99 (Brown
Sauce)
o ST ¥ TR T

EERICUIN
o 3IIUT |
o THrOT whEter
o THIST &
o AU |

A4Iq (Ingredients)

e T &0 UMW

. W OUH

o TISTEEH q foT.

e Mirepoix Q00U

e Tomato Puree
& OUTH

e Bouquet Garni 9
et

o T /R =ET
EECEERIE

Sﬁ?ﬂ'{, IS T GHUEE (Tools, Equipment and Materials):

WW (Safety Precautions):

o BRI, AR qAT JUBHTOT AT GrfigEh] W a1 gL gerEd 7 |
o TURHIA GLET TSI AWAE FART T |
o T qun aiiten AREE TR et qrEaE qaEre |

160




Sub Module: © .3 99,3 Tor |/

Task 10. =UHT Y T T | Prepare Chasseur Sauce

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. FE A gAE |

3. AEYIE ARHAT GRATH SUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |

Y. WY SIS GANEETs ATava®H
RATTHT Tehetd T |

&. T I (Espagnol) I for |

©. UIST G Pan T ARAT HIUHT G

T White Wine U8R SHRIT 9/¥ WHT
TG g a7 |

©. WARAT HIEHT Tomato Concasse T
Chopped Parsleyl‘l’@'{ whisk €T3 |

?. TS ¥ Demi-glace BTeR HATST T
FHRE ¥ e wg Af=m e &)

Q0. T T AREHT geil TH |

9. 9%cTs FTel qemrs fa |

QR.TAE TS At A qE T

93, JUHE qAT ANREE THT T
e Taar YUgR T |

QY. B TEIET Ao T |

T (Condition):

e # (Task):
TR qY TR T |
Prepare Chasseur Sauce.

Hh (Standard):

o SRR /¥ WNT 99 gad
CEEal

o WA T WTH|

o ¥ ATER TH TR
U |

o Y THEA ARTE
T |

=L 99 (Chasseur
Sauce)
o AYTM |

o IIUT|

o fHsor wiafer)
o THISIT &
o AU |

A4I9 (Ingredients)

o TNl 0 UMW

e White Wine R00
ke

e Demi-glace 40
fafen.

o T 9/R B
=

o WRE- 3UW

Sﬁ?ﬂ'{, IS T GHAEE (Tools, Equipment and Materials):
=g, AU e, TG, U3, TAM, WM, Maws i, g0 o, Fer ¢ o1 | /e 339w

Y& AL (Safety Precautions):

o €U, AL TG IYHLOT WY GrEdieEen] FAN U1 AT gHEE T
o TURHIT FLEAT JTHII AWAH FART T |
o for@r qur aiten dEE g Tt AEeE q9ee |

199



Sub Module: © .3 9, AW TN B
Task 19 ¥IGH O TR I |

Prepare Mushroom Sauce

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q0

11

1R
9%

94

AALTF AHHA o |

F T gAE T |

AT ARBIT GLEATHT
TIFEE FIANT T a7 S |
ATFITHAT ATAL AL TG FTBLT
T AT gHad T |
ERIECIEE K R S FICERED
RATTHT Tehetd T |

Sauce Pan T 9e<aTs e |
HRAT FIEH! S T AEGAAS Godl
W@TI'& Saute T |

HREAT HICH! =S qET B 3
Ry ¥ e W A g T e |
White Wine @+aT0Y I o T Imww
HH I R RT3 [WEC Simmer T
Velouteﬂ'{%ﬁ'{&l’q@“{ﬁgﬁ A=
T & 3 & foee wv ae 5
T ¥ W=D gl T |

TEATs Faredt Jams o

TG gEATs AT Y g9 T

Q¥ TUHT AT AREE qHT T

i Ta=ar YuerReT 1 |
Hd e AeE Td |

AT (Condition):

Fte & (Task):

TEH T TAL T |
Prepare Mushroom Sauce

HM% (Standard):

o el TT WUHT |

o IS AYIR WE TR
WU |

o HF THEEA ARG
Rytcreal

HAEH 99 (Mushroom
Sauce)
o AAYW |

o IIUT|

o fHsor wiafer)
o THIIT [T
o AU |

A4Iq (Ingredients)

e dFIT—RO UMW

. R (RRET FREF—
e

o TS (WRFAT FHEHN)—30
UH

o AT (ARMAT FHICH)—
q00 UH

e Veloute 300 fufer,

e  White Wine —q00
fafer.

o T q/3 B =

o HE W

Sﬁ?ﬂ'{, IUHTT T GHAEE (Tools, Equipment and Materials):

WWW (Safety Precautions):
o HEEIH, AR T IIHT A ArfiEEen] TN T4 G GHEE T |
o TURHIT GLEAT TS AWAE FART T |

o @ qun aiiten AREE TR et qrEaE qaEe |

RIS




Sub Module: © .3 ¥&, AW T T
Task 4R (Ea29 Hd TR T Prepare Red Wine Sauce

Y. HTd gFaEd A T |

WA (Duration): YFT+dH 0. HVGT + SAEEIRF 2.4 T = 3.0 ¥
H ITEE (Steps) Fraw 1 GHET ST | IS WiATHe e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATELAH FHBE o | FSEAT (Condition): E9ET 9€ (Red Wine
3. F T gl | . e Sauce)
3. ATETIE AR LT . * SFEICm]
ITHTEE FART T 1 RIS | . TERE ¢ FaEdl
Y. ATEATIHA FTAR AT AT FIHT » o S
T e SHeT T Ffde #rt (Task): o THST AT
Y. T THNH AR AEE {EATg Y TAL T | o T |
N . Prepare Red Wine Sauce
ARG ST T AT (Ingredients)
&. Sauce Pan AT d2¥ Wewl T AT W% (Standard): o FEX -30 IW
HTeH! TS Ee Bodbl WA g4 T | Redwine, Balsamic
— @ vinegar, honey / o WIS -30 UMW
©. F\it;dwine, Balsamic vinegar, honey / rosemaryﬂ“@ﬁ *  Brown Sauce -300 W
rosemary T@ 3I¥a9 & | SR | * Red Wine -500 1 fr
C. ATET gE T I | o T T AT o« W e
?. FST T&H (Brown Sauce)T@T whisk | * AST ST q a1 « T—1 o ==
AT T IFe & | T | .« T 3w
Q0.9 T ARFH g TH | o HT TR AT * Rose Mary — 9 T
99.9%s FeTelt JarsT fow utckeal
Q.7 s Aterw i g9 T
931 = WUl HTIEIA 9T T |
QY. SUHIT T ATREE TR T
Mot =T g 19 |

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

Y& AL (Safety Precautions):

o €U, AWK qAT IYHLOT WY GrEdieEen FAN U AT gHEE T

o TURHIT FLEAT JTHII AWAH FART T |
o @ qor aiier dREE g Tt A qa9ere |

103



Sub Module: © .3 ¥&, AW T T
Task 3. W99 e ¥9 TIR 9| Prepare Lemon Butter Sauce

¥ (Duration): 9ZTFa% 0.4 TS + SAEERE 2.4 HUel= 3.0 ®veT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

2.
q0.
9.
qx.
93.

9.

. AEAYTF AAHN o |
3. ® T gHE T
3. AEIE ARG GLEATH

TIFEE FIANT T a7 S |
ATFITHAT ATAL AL TG FTBLT
T AT gHad T |
ERIECIEE K R S FICERED
RATTHT Tehetd T |

Sauce Pan @% TRH T, HRAHT 0
White wine T RIAT s warsi/z=mdr
QT JHTeA |

G, AT Fad T T3 |

. Frozen ATl SRS TS Whisk

AT |

Chopped Parsley TH |

T T AEHT gl TH |

TEATs Fapredt Jams fow

T wEare swterr Ry w9 T
SYHT TN ATREE qHT T
e Taar YUgR T |
I GEIET A T |

AT (Condition):

Fte & (Task):
T e Y AR T |

Prepare Lemon Butter
Sauce

HM% (Standard):

o FHNTAIHT T White wine
T ARET HEH
RIEIERIE TET
JUTASHT |

o T TT WUH|

o S ATER FH TR
U |

o HI THET AWTE
Ruicreall

AT 92X (Lemon Buttter
Sauce)
o JAFYTM |

o IIUT|

o fHsor wiafer)
o THIIT [T
o AU |

A4Iq (Ingredients)
o T 9/R R =T
e FIX JOOUH
o T R00TM
o FHAH | Yo R,
e Chopped parsley 9
= ==
o TEISC ATEA &0 Ffer

Sﬁ?ﬂ'{, IS T GHUEE (Tools, Equipment and Materials):

gE

RIERIE] (Safety Precautions):

o €U, AL TG IYHLOT WY GrEdieEen] FAN U1 AT gHEE T
o TURHIT FLEAT JTHII AWAH FART T |
forer Qo aiien AVRE® TANT &l WEE A9Ers |

ey




Sub Module: © .3 ¥&, AW T T
Task 9. 8¢ Wii® FI'H\?PJT{Tﬁl Prepare Hot Garlic Sauce

WY (Duration): AZI-dE 0.4 HUIT + AL 3.4 HUAT= 3.0 HUQT
H ITEE (Steps) Fraw 1 GHET ST | IS WiATHe e
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. ATAIH BN o | FSEAT (Condition): B WMieies 99 (Hot Garlic
3. FW TG FAE T . Sauce)
3. AEYTE SAHIA GLETHT . o TR
ST FART T A S | . ERE °
Y. AEATIEA ATAR AR T JIHT RCCUREEY
- Fte & (Task): o TUEH fafer)
Y. Y JHISY G ATavaE BC el & TR T | o @AY
N . Prepare Hot Garlic Sauce
ARATTAT HH T HA4IA (Ingredients)
&. 3T arel A1 =, Vinegar, Chill/ WM (Standard): «  Chill Paste30UTd
Paste, @@l TeT T QG BTIX o WRMT HIEH TEEA .
’ b = e Chopped Garlic—R© UH
Whisk < =3 | Bl Bodhl @'ﬁ, ATEAT e Rice Wine Vinegar 30
9. TST M FAHET Corn Flour BT AT T I | fr <fy
T qrr T He AR T e Comn flour I Eiel . Sugar T
c. :rg;ese w::; (ST @) A et ?| . Soy Sauce3 Tae T
TH T . TM qUHT | .
e Sesame Oil § TI =FT
2. AR dvlddvl-rges\%sllvd o T, | o AST ITER GG TR . (030 Rif
ATEAT AT qUT |
= e Corn flour 9 ==
40.Mixing bowl AT TR TRTHT FH=ror o B R ARG . Water 3 35 TE
BT AT T Whisk T3 | qfeua | e T 9,3 B e
99.Corn flour &1 €1 BT A Whisk >
A3 |
1277 TH |
93.9%ars el s &
QY. T TEs Ater i g9 T
QY. SIFHT TN ATREE TR T
Faiia T UgReT I |
q &% TR ARNCE TH |

Sﬁ?ﬂ'{, IS T GHUEE (Tools, Equipment and Materials):

WW (Safety Precautions):

o IEUE, AL TG ITHLOT WY ArEdieEen TN U GE gHEE T |
o TARRKIT FLEAT JUHI AHAE FART T |
o @ qor aiier dEE FEnT TR AEee aeee |

RICES



Sub Module: © .3 ¥, 4 T §=
Task Q4 . TANSTRT A=K TR T | Prepare Tomato Chutney
THA (Duration): ¥FT+dH 0.4 HICT + SAEEIRE 2.4 HET = 3.0 ¥
Y ITEE (Steps) Flraw B GHRT Sexd | QFSad Waree
(Terminal Performance (Related Technical
Objective) Knowledge)
. AELTF AHBR ol | FSEAT (Condition): TMe™E®l A=) (Tomato
3. B T A T | o BN Chutney)
3. AEIE ARG GLEATH o Wi ERGLL
SUHTIEE AT T A A | . R N
Y. AR AR AT T BT o f s
T e SHeT T ﬁﬁ&riﬁﬂf(Task): o T3 fafy
Y. U I aEiEEds AaeaE TEISTHT AR TR A1 o HEEH |
Ny . Prepare Tomato Chutne
SRR F T . " ’ 9IS (Ingredients)
§. AR TEIH! MAWSTars AWM | /e (Standard): . TE TANEL300 T
T T T | o TAGHEM AR, AT | e FRELg
e, AT e | T ISRl aTeral —
Z. Blender HT fﬁ'@'ﬂf"ﬁ leqd, AT T &l WO . uE faq B =e=
Mt TH | o @I TT VUS| . gE AR Te
%. Blender A% T ¥ | o ST ATHR |H TUN o T-q R =T
qo. Sl &l Y qe U | AT | R T
Q9. TR =R g afar T | o B TEET ARt
QR. TATG FEare At g we T qrEuaT |
3. IUHI qAT AVREE TR T
Feiia Taar R T |
qy. HTF GEIET ARG T |

Sﬁ?ﬂ'{, IS T GHAEE (Tools, Equipment and Materials):

Y& AL (Safety Precautions):

o HIEUE, AWK TG IUHLT A GrEdieEen FAN U1 G AT T
o TURHIT FLEAT JTHII AWAH FART T |
o for@r qur aiten deEE g Tt AEeE qaee |

10&



Sub Module: © .3 ¥, 4 T §=
Task 9 & $HRIHI T AL | Prepare Tamarind Chutney
THA (Duration): TFT+dF 0.4 HICT + SEERE 3.4 HST= 3.0 HUQT
Y ITEE (Steps) FraH B GHURT SexT | GEerad iAtee e
(Terminal Performance (Related Technical
Objective) Knowledge)
. AELTF AHBR ol | FSEAT (Condition): ATt 92 (Tamarind
3. B T g T | o Chutney)
3. ATAYIH SARHIA GLETHT . I * TR
SEHTEE FART T AT A | S "
Y. AEATIHEA ATAR ATAR T JIHT o for
T eifiEE gHaT T Fide & (Task): o THIIA fafd
Y. U I aEiEEds AaeaE ST T FAL T | o AL |
ﬁ\’ . Prepare Tamarind Chutney
& 9RIS ﬂ_c?:rﬁilu YA (Standard) AT (Ingredients)
. auce Fan Hl anaara):
6. T e ar o, 6 7 A |4 S A Lo
TR ISHT3 | o X FTEAl VUK |
. ANND! A" HH T | .mwww.gww(W)q
<. TR wgan, @egq, /B T garie T | o TSUMG- FT
gl T T B AT TS o T WERT AN | | xS e
T3 | TRITT | o .93 B ==
<10.‘T|'~ﬁ€1@|'{8patula AT | . frf-q00 uH
M.gmaﬁgzi;?ﬁtmﬁr% . T Ly T
R, TErars fudeT g, wegd, & T ngﬁgmw
A gell AT AT T HL o T g B e
gterr e foea g fe | R S —
3. @Y AU TR HEET gl Felra T N
aTe |
QY. TAR ERarg Sterr Oy 6 1 |
QY. SUHI T AVREE TR T
e T YR T |
Q€. B FEIET AT TH |

Sﬁ?ﬂ'{, IS T GHAEE (Tools, Equipment and Materials)

WW (Safety Precautions):

o BT, AR qAT ITHLT G GEfEEH] TN qAT G G T |
o TARRKIT FLEAT JUHI AHAE FART T |
o fo@r qur aiien dREE FET TR wEeE a9ers |

QL.



Sub Module: © .3 99,3 Tor |/
Task 9 . Aot S TR T |

Prepare Sesame Seeds Chutney

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

. AELTF AHBR ol |

2. FH A A |

3. AEIE ARG GLEATH
TIFEE FIANT T a7 S |

Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |

Y. W TG GAAREArs Aavdd®
RATTHT Tehetd T |

& faaars Hae|

9. Fry Pan®l faeies W@ T gedl
e |

. e e @R B g

¢. T, T, @E T AgAes Blender
/M T |

q0. Blender 9 T Powder@Tlff
e |

19. URuET e u3er =
TS |

Q3. HETAHT T TH |

3. JA1G Goerg e g w9 T |

qy. H qEIA WUUfg HEAETA FHRT T |

QY. ITHT AT ATTREE FRT T e
TITTAT USRI T |

9. T FEET ANTE TH |

AT (Condition):

FidE 1 (Task):
AT g Tur T

Prepare Sesame Seeds
Chutney

HM% (Standard):

o f@m, T, WA <X
WPowder@ﬂﬁ
forreer

o @I T HUH |

o IS FTER U TR
qT |

o HF THEEA ARG
TrGHT |

R T (Sesame Seeds
Chutney)
o  ITAYTLM |

o 3IIUT |

o THrOT whEter
o TS fafer
o @M

A4I4 (Ingredients)

o fe-vo w=

o HNA®I -1 AT

o TA-FARTIAR

o TAEM gau-q B ww=
o W9, B

Sﬁ?ﬂ'{, IS T GHAEE (Tools, Equipment and Materials):

Y& AL (Safety Precautions):

o €U, AWK qAT IYHLOT WY GrEdieEen FAN U AT gHEE T
o TURHIT GLEAT TSI AWAH FART T |
o fo@r qur aiien dREE FET TR wEeE a9ers |

qeg




Sub Module: © .3 ¥, 4 T §=
Task 9% . fome RERGRIES T | Prepare Peanut Sauce
WA (Duration): YFT+dH 0. HVGT + SAEEIRF 2.4 T = 3.0 ¥
F JTRE (Steps) FraH B GHURT SexT | GEerad iAtee e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AEIF AHBRE o | FSEAT (Condition): fi9e 99 (Peanut Sauce)
3. B T g T | . e o AR
3. ATEYAE SARHIT G o WI - ERE
TIHTEE FANT T a1 TS | o UFMIE o T wfafer
Y. AEIHA ATAL AR T4 FTBIT o THST @I
o T a— Fide 1 (Task): . TEEe |
v U TRAE afEEars A ¢ W |
3 . T Prepare Peanut Sauce. #F9d(Ingredients)
¢ Roasted Peanut powder—
g, [Ucars HarsT| WM& (Standard): 200 U P
o, TOFces SH WX e | o fMcams Blender T
T e T R e Butter- 40 UH
° Blender #1 ! _ l e Coconut milk—¢&ofi.fer=
%. Peanut powder butter, Coconut milk, | ¢ ST HTARX TH TIR e Lemon Juice—yo T
Lemon Juice, 9, Fish Sauce, qUHT | e
GAHIHT gl T wE  GEET AN
Tabasco, AGA YT, § K * o TEEE R AT T
RESIER AR Skl TRITHT | .
o Fish Sauce—9 Tae F&=T
Q0. Whisk®! FeTIdTel Felrs |
) o Tabasco—9q = ==
Q9. TATE qEArE StSTAT T qe T | Srarer
5 h} T|ﬁ ﬁ ® A TR AN Ci
9. SIHT qAqT mulll;:ta T Bl (R
AT HSTE | T g
e g gett 4/ R
93. H1F FEIEA ANE TH |
T
o T /R Frm =

aﬁTrlT{, IAHT T IHAEE (Tools, Equipment and Materials):
=g, AU A, TG, S, T, e, MEes @, gu e, Fer g, Weeer o |

'{RW'GI’I’GI‘H’I"% (Safety Precautions):

o HEIEUE, AR qAT JUBHTOT A AAEED] WM a1 Gl GrE T |
o TURHIT GLET TSI AWAH FART T |
o @ qur e demee wAin TEE aEaE aurs |

RIS



Sub Module: © .3 ¥, 4 T §=
Task 1% .%E UMW ENSRIES T | Prepare Red Gravy
¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT
Y ITEE (Steps) Flraw B GHRT Sexd | QFSad Waree
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELH AHBR o | FSEAT (Condition): T AW (Red Gravy)
3. B T g T | . e o AR
3. ATEYAE SARHIT G o WI o FFFA|
TIFEE FIANT T a7 S | o THRIT o T wlafer
Y. AEIHA ATAL AR T4 FTBIT o THST @I
T qAREE GFHeT T | fAfde @ (Task): o  TEUT|
W, W SR qEfEEars dEvaE 3 U W AR A
N T Prepare Red Gravy #9949 (Ingredients)
e Brown Onion Paste-100
§. 96 HACH BTeqls IRA T | WM (Standard): Grms.
o, ST, @aTE, GHHA T T Hars o FTIA AMIT UF (Brown | ¢ Cashew Nut Paste-100
. Grms.
T T 1 Onion  Paste)  ®N | | Gapic and Ginger Paste-
. Chopped tomato HgaT, TG &I UL Paste, Hanged Yoghurt 50 Grms
TET TH g T T3 | / Tomato Puree €IIT | o  Rogani mirch powder-
: W{Tﬁ 50Grms.
%. Rogani mirch powder T@X Whick < | ® @ ! e Chopped Tomato-
A3 | o HST U ¥{ AR 200Grms.
0. 915 3T TE (Brown Onion il ¢ Tomato Puree-200Grms.
. EFle @% [ ee/Oll- mi.
Paste) T3] Paste, Hanged Yoghurt / ARLE e  Cumin powder-1Tsb
Tomato Puree BTeR Tl TS | el . _(r30rien0_|er pOV(\;der1-_:g'bSp
. ° urmeric powder- Sp
9. A g, Forr g, af et o, S « Garam Masala-1 Tbsp
BOR HeaW Af=T i faear e  Chilli powder -1 Tbsp.
TEEST e Bayleaf-3
wAE RIS A
43, T TER @7 ST T TRH Gl R
I0UMW
BTl T gl ST -3 T
o (] -
Q3. TR Wferg sterr TER w9 I | “
QY. BT G WU HIEAEIA hT I |
QY. SUHI T ATREE TR T
Mot =T g 19 |
Q€. H GEIET ARG T |

AR, ITHTT T TANEE (Tools, Equipment and Materials):
WW (Safety Precautions):

o BRI, AR qAT JUHTOT AT AAEED] WM 1 gL GerEd T |
o TURHIA GLET TSI AWAE FART T |
o T qun aiiten AREE TART et qrEaE AaEe |

450



Sub Module: © .3 7@, IW T R
Task 0. %gTsc It TR | Prepare White Gravy

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q0.

119.
q=.
93.
9¥.

4.

AALTF AHHA o |

q.
2. F T gl |

AT H AR [LATRT

3.
JYFLEE FANT T a7 {3 |

ATFITHAT ATAL AL TG FTBLT
T efiEE gl T |
ERIECIEE K R S FICERED
TRATIHT Feherd T |

U3l Bowl HT Tfe, Cashew paste T
FAT BT Whisk o fha |

9. WHT FHACHT TFATS qAST |
. TIEAl FHHA, A8, T T

qoITd R TgHT3 |
Onion paste, ginger paste, garlic
paste BT Eedhl aTedT AT T

I3 |

3fE, 9 UE T @A TEX Whiskel
g ¥ Foreai wedr st W
&

T T A1 AEHT gl TR qH5TS |
T g aterr T 99 I |
T G WU HIEIEId hT I |
STHT TN AREE qHT T
Faiia T SR 19 |

F qrIEe AN T |

AT (Condition):

FidE 1 (Task):
zgge Ifi TA I |
Prepare White Gravy

HM% (Standard):

o TR, BIY YT T GA
@ Whiskel T3
BT

o AT TT WUHT |

o S ATER ¥ TR
U |

o HI THET AWTE
Ruicreall

wgEe W (White Gravy)

A4Iq (Ingredients)

AT |
EEeeH
forsqor wfafer)
g3 e |
eI |

Onion paste- 200g
Cashew paste- 250g
Garlic paste- 1tbsp
Girger paste- 1 thsp
gar &0 UH

Milk- 500ml

Sukumel - 3, 4 pices
White papper powder—!
= ==

gfear g =T =
/T argex R ==
g 40 UMW

3fE Qoo W
EEEIECEC T

gHAA §/R T ==
TAEE 30U

odly 3 UTH
REEERIL]

aﬁTrlT{, IAHT T IHAEE (Tools, Equipment and Materials):
=g, AU A, TG, S, T, W, MEes @, g e, FeT g, s e |

N

RIEEIE (Safety Precautions):

o IEUE, AL TG ITHLOT WY ArEdieEen TN U GE gHEE T |
o TARRKIT FLEAT JUHI AHAE FART T |
forer @ el AES TANT & WA A9Ers |

129



Sub Module: © .3 ¥, 4 T §=
Task Rq TAT UK GO T | Prepare Yellow Gravy
THA (Duration): ¥FT+dH 0.4 HICT + SAEEIRE 2.4 HET = 3.0 ¥
Y ITEE (Steps) Flraw B GHRT Sexd | QFSad Waree
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AEYTH AHH oI | FSEAT (Condition): T AW (Yellow Gravy)
3. B T A T | . e o IR
3. AEIE ARG GLEATH . W o HATT|
TIFEE FIANT T a7 S | o THRIT o Tosyor wiafer
Y. AEIHA ATAL AR T4 FTBIT o wHEH R
T qefiEE waHe T | Fi<e #rf (Task): . TEYE
v U TRAE afEEars A el T T |
N —— Prepare Yellow Gravy #A9 (Ingredients)
&. HUBH W\Tfﬂ_&; TRH T | HH® (Standard): *  Onion paste 1509
5. UM, 7S, GHAA T AT AR |« Onion Paste, F19 IF | ° Tomato (chopped) &0
IZHS | B HEgH At kK
o, R FHEH A YT T G.G, paste EEareal * kajupest co
T@W@ﬁ@ﬁwmskﬁ . TEE O WUET| . G.G..paste R Tad FE
T . s amER @ T | gt agET—9ad
o, WA FrEET e A frea T | e
Fredit whisk 31 T AT | . T W b |0 0 Mest —iFRT SR
qo. 99K, it aeey, FRr Wreey, ga putereal « oW
I FOR whisk 1 T THTST | o T R TS
9. Onion Paste, &9 Y¥ BTk HEIH o T YPEA, A Frft
AT BTG T ol U TEX T R0 M
£ o TA-9/R = ==
92,7 TR TS | ¢ R TSST-AE R
93. I T T | T
Q. TR FEare Sterr T8 Te T |
QY. BT TEIF OIS HTIETe THhT T |
5. SUHI T AVREE TR T
e T YR T |
Q. T qEIEA ARG T |

Sﬁ?ﬂ'{, IS T GHUEE (Tools, Equipment and Materials):

g

RIERIE] (Safety Precautions):

o EUE, AL TG IYHLOT WY ArEdieEen TN U GET gHEE T
o TARRKIT FLEAT JUHI AHAH FART T |
forar @ aifien AE® FANT TR WEE A9Ers |

9cR




Sub Module: © .3 99,3 Tor |/

Task X3 . 09 I8ft TR | Prepare Green Gravy

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

. HAEYAD AHH oI |

. TS A T

3. AEYIF ARG GEAH JTHTEE
FART T a7 S |

Y. ATEIHA ATAR AL TG FTHLT
T AT Had T |

Y. WY FHINH G ATETaE
GRCATITAT Tehetd 7T |

& HURH ¥ @ TH T |

AR ECURECaE]

. WAl BCUH] ASAE TH g1 T
whisk T TR I&H13 |

<. oo srgan, @ge, ehar gar, Ter
whisk ® TR I&H13 |

0. qe® T TEX whisk o FATIX
THT3 |

9. ¢ G T THT A ATTAT T
o)

2.9 T IRA AYAT BT whisk o
AT |

13.%g0 AT T THAH qIS T FHA
@ whisk o TS

Q. T nfremd sterrate 99 T |

QY. B GEIA WUy HACIT THRT T |

9. JIHI T AGREE RN T
fFafa T swwere 1)

Q. HT TFIEA A T |

AT (Condition):

Fte & (Task):
T Wf TR T

Prepare Green Gravy

HM% (Standard):
A, TEX whisk
AT

o B TT US|

¢ W AR T TR
WO |

o HF THEA AfeE
TRITT |

B Wi (Green Gravey)
« TR

o AU

o fhsor wfafer |

o THTIT fafer|

o @M

A4Iq (Ingredients)

o U WII—300 T

o A YA UEH—R
Tad =

o ERAT @AM WA

o  HITH AT UIRI—R FaT

o TS WA HIEHT AT
f— vo uw

o ¥, de— YO UM

o foRT UrgET—q FEnEEr

o TRH Hga—q/RfEE
T

° Eh_ﬂ'a ER) —9 = ==

o T 9/R B =

o W — o um.

o WIRA— Uk o

e TUHr - 300 fAf,

Sﬁ?ﬂ'{, IS T GHUEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o BT, AAR T ITHLT A GERfEEH] TN qAT G G T |
o TARRKIT FLEAT JUHI AHAH FART T |
o fo@r qur aiien AREE FENT TR wEeE a9ere |

1z3




Sub Module: © .3 99,3 Tor |/
Task 23 .33 It AR |

Prepare Brown Gravy

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Aad B TFIRT Se¥T
(Terminal Performance
Objective)

Trfaq WiEtee 1 (Related

Technical Knowledge)

. AELIH B T |

3. B T AT T |

3. AEAIH ARG GREH
SIHTEE FANT T a1 T3 |

Y. AT AT A a0
JIHE T AHAGE FHed I |

Y. WY FHINH G ATETaE
TRETTHT FHa T |

§. HARH BT /A TE@N TRH T |

. TSI, wATg, GHUA T Frarar
TG qHI3 |

. ARl FCTHT ASAE TH EH
T whisk < TG G613 |

<. Brown Onion Paste, &1 A,
YA, BT GET T qI9ET W
whisk T AT THTI |

qo. TEAWET L TWX whisk o FATIX
TH3T |

qq. o, afFan aesy, @A eet X
YR BTl q1a {2 |

qR. Cashew Paste BTeiR Hg AT
THS |

93. 79 T TRA AT BT whisk
AT

Qy. PP TEX whisk < TS

1. T Ifiers Wi TG F& I |

92. T U= VOIS HEETA THhT
T

20, JUHIT AT ATAREE T T
fraffea Tarmmr swerer T |

9. H IR AR T |

AT (Condition):

FRE 1 (Task):
FreT It TR T
Prepare Brown Gravy

HA® (Standard):

e Brown Onion
Paste, 8T AT,
agq, B gEr T
Hige (Y Hcd[Udp]

o U T HTH |

e HSU IO TH TN
WU |

e FF THREA HAME
TRgUaT |

< Wf (Brown Gravey)
o  STIAYN |

o JAIA|

o oo yfafer

o THIST fEfe|

o IEYMT|

H4I9 (Ingredients)

e Brown onion Paste —
R00 YW

o TE — qo0 e,

o A THF—R TAA
I

o T THH—9 TAA =

e Cashew paste 3 &t
I

o THIR WH—3 TaA TEAT

o TSUG— R A

o  HHT— 3—Y T

e Tdlg— 3I—Y ddl

o TT@MEAI— q THT

o TR URET— q B =FF=n

o giataRET—q T TF=

o AN WIST—/R T,
T

o FER— /R fEEm ==

o TRW WHA— q AT =TF=0

o PFE — 3 TFa =w=

o T 9/3 T =T

o TYO M

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o BRI, AR qGT JUHTOT AT AfEED] WM T gL gerEd T |
o TURHIT GLEAT SUHW AWAE FART T |
o T qun aiiten AREE TART et qrEaE qaEe |




Sub Module: © .3 99, I T =
Task Y . fFac TTS 9raY 99 U T Prepare Sweet and Sour Sauce

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

Q. UTEYIF THHN o |
2. HT T gAlE T

3.
WANT T a7 s |

T g dHad T |

Y. WY FHINH G ATETaE
TRETTHT FHa T |

%. sauce pan Hl Stock @Tg THTH |

©. Tomato puree, Redwine, vinegar,
Tomato ketchup, Pineapple juice
ITCTeh! TEHAT T whisk <
AT |

c. 99 T @R 99 ORI whisk <
AT |

TS |

@S T whisk o T3 |
9. B TR T |
R, AT T ferr e Hers |
Q3. T qEerg Aterr A 99 I |

Q. TTH TAT ATREE THRT T
e Tarar YUegrRT I |
5. B g¥ed AfierE W |

AATF ARG LR ITHEE

Y. ATEIHA ATAR AL TG FTHLT

. BT FAEL T YT HEUT B qAR

Q0. % FATEX T UreaTs farea faean

QY. B FFIR WU HEedd IhT T |

AT (Condition):

FidE 1 (Task):
Rae Urg AEY 99 TR
|

Prepare Sweet and Sour
Sauce

HM% (Standard):
e Tomato puree, Redwine,
vinegar, Tomato

ketchup, Pineapple juice
¥Rl ERHAT U
whisk < FATTaRT

o AT T AU |

e ST IR U TqIAR
W |

o« FE TURA HAME
TRgUET |

e Tre |Ex (Sweet and
Sour Sauce)
o AU |

o FIUA|

o fHsor wiafer)
o THIIT fAfr|
o HEHMTI|

A4Iq (Ingredients)

e Stock—9q forex

e Tomato puree—XOﬁf.%f.

o R -3 for ==

e Redwine vinegar— 00
fafer.

o IIAEH — q TAA =T

e Tomato ketchup —
I A TF

e Pineapple juice — X T&A
T

o T FATEAX R00 UMW

Sﬁ?ﬂ'{, IS T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o EUE, AL TG IYHLOT WY ArEdieEen TN U GET gHEE T
o TARRKIT FLEAT JUHI AHAE FART T |
o fo@r qur aiien AREE FENT TR wEeE a9ers |

124




Sub Module: © .3 99,3 Tor |/

Task R4 . WYRAT ¥F TR T | Prepare Munchurian Sauce

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

Q. UTEYIF THHN o |
2. HT T gAlE T

WANT T a7 s |

T HAE® FHad T |

Y. WY FHINH G ATETaE
JRATET FHAT T |

&. Sauce panmmwﬁl

s HRE g5 WAe Saute T |

. T, AT T QI9E B Whiskel
AT |

2. ¥EH WA3s Whiskel Fe@T T
I fem)

q0. Corn flour T TIRT HTTATS GaTUT
Whisk & F@T3 |

9. 99 T WREHT T |

Q2. T EArg Aterr A 99 I |

Q. STH TAT ATREE THRT T
Fyifa warar wrero )
qu. T F¥areT AferE T |

3. AEAYIF ARG GETH STHTEE

Y. ATEIHA ATAR AL TG FTHLT

o, TS, AAT, TGA, BRAT AT T el

Q3. B F¥R WU HEedd GhT I |

AT (Condition):

Fte & (Task):
TYRIT FY TR I |

Prepare Munchurian Sauce

HM% (Standard):

. W,W@T,W,m
A T Jd g
Wg@&ﬁ?{Saute
T

o Al T JUSH |

e ST IR I TIR
WOHT |

o« FE TUERA HAME
TRt |

#YRET F (Munchurian
Sauce)
o AU |

o FIUA|

o fHsor wiafer)
o THIIT fAfr|
o HEHMTI|

A4Iq (Ingredients)

o TA 3 TAA T

o OIS ARl HIEHN —
¥ O UTH.

o AL WREAT FEH —
R0 YMH.

o BRAT A WA
FIEH-1% AW

o ERAT AN ARAT FHIEHT

e X UMW

o UG ARAN FICH — g
= ==

o FT AR FICH — 9
= ==

o TWIFE— AR =FA

o TaE— q forex

o TIANT — /R T
THT

e Cornflor-900 ml

o Water-x00 ml

EﬁTrlT{, ST T GHUEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

SevgT UG |

o IEUE, AL TG ITHLOT WY ArEdieEen TN U LA gHEE T |
o TARRKI FLEAT JUHI AHA FART T |
o fo@r qur aiien AREE FENT TR wEeE a9ere |

12&




Sub Module: © .3 T§, 4 71 8=
Task R & . ¥9@ ¥F IR | Prepare Szechuan Sauce

FWT (Duration): ¥2T=a% 0.4 HVET + SATAEING 2.4 HUST = 3.0 HUET
H ITEE (Steps) Fraw 1 GHET ST | IS WiATHe e
(Terminal Performance (Related Technical
Objective) Knowledge)
. HAEYAD AHH oI | HSEAT (Condition): A 9 (Szechuan
2. HT T gAlE T . e Sauce)
3. ATEYIF SARHIT GRETH ITFEE o A7 ° A
TART T AT RS | . R © FEEl
Y. ATEALIEHAT AT AL N BT o T wfafer |
T rtieE e | Ffde #rt (Task): o THST M@ |
v, AT SN aHEETs ATETaE A HE T | o EEE
F‘“ . Prepare Szechuan Sauce
T HA4IA (Ingredients)
&. Sauce pan/Chinese wok (F315) T A% (Standard): e Chili paste — 3 T
qAATE TLH T | e Chilli Paste , Qm&EEd S
o, TATS, AT, Y T e AT qodTed Tomato ketchup @Y . T — o
@ AT AT T 9 | ST T Stock | | aas  q Ry e
. Chilli Paste , S&=ET Tomato BT T {3Uahr J— oy o
ketchup T@T T3 T Stock WY o Tl T WUHT Jp— — q frm s
BT I fa | o UST AgER W{ qIa ﬁéwr{—q ERIRCE)
¢, TR, B, T T foveR T Whisk U | . frew — 3 R e
o TAST T AT & o I TURA ANE | |, gy Y
q0.9q W'W Cornflor &1 &eT TRITHT | . Tomato ketchup — 9
ﬁl‘l’i’( Whisk © ST T @@l g S ——
! . T Fo— ¥ TEw
9. 77 T feFRr T | S
Q. TATE FEATE AT G T I | o TIGE— q TAA =EAT

Q3. B GEIA WU HACAT qhRT T |
QY. JUHI T AREE TR T
i T swwerer 1)
QY. BT TEIEA A T |
Sﬁ?ﬂ'{, JIFHT T GHAEE (Tools, Equipment and Materials):

o T — 9/3 o =T

WW’F& (Safety Precautions):
o BT, AR qAT ITHLT A GrEHEES] TN qAT G G T |
o TARRKIT FLEAT JUHI AHAE FART T |
o foEr Qo aien AREE TART et qrEdE AaEe |

1z



Sub Module: © .3 €, W T B
Task 0. ETEI;([W TR T | Prepare Tempura Sauce
¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT
F JTRE (Steps) A-aW F GRS Ie¥T | G WiEree e
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. ATETEH AHHE ol | HSET (Condition): ¥ ¥ (Tempura Sauce)
2. HH T gAE T | . o  FAYRT |
3. AEAYIF SARHIT AR STFEE | o A o FAUA|
FANT T a7 WS | o THIE o o=y wfafer
Y. ATEALIEHAT AT AL N BT o THIIT T |
T qrElieE GFaT T | i T (Task): .« TEIH
«. B s arEfeErs e ST T TR
o . T Prepare Tempura Sauce #1999 (Ingredients)
&. U3l Bowl fer | A% (Standard): ¢ E_ E E\__ joo farfer,
. Rice wine vineger TIATAH I, #ZAT, | » Rice wine  vineger | ° Rice wine vineger —
AT WL ATEAT ATST T Whisk & T, AT, S, T 100 ffer
AL W& | qET ATE ATSH L | o AZAT WEAT BICH]
c. Rft T 7= TR Whisk 7 FemsT Whisk T SITOE 92T | o R TAA T
«. TN T A e Ay wd W |+ A9 ATER WE TR | o ALT FGA BCH — 3
qo. HR ¥R WUl HAEd T I | WUHT | it
9. JUHI qAT AIREE TR T o B TR dAE | o ERAT T WG HIEH
fraffee e wveRoT T | e | — R T
Q3. B TEIEA A T | o fweRr T — q T
T
o B — q T ==
e We— 9 FA TEAT

Sﬁ?ﬂ'{, IUHTT T GHAEE (Tools, Equipment and Materials):

'{f{&ﬂTW’I’vﬁ (Safety Precautions):
o BT, AR qAT ITHLT A GrEfiEEen] TN qAT G G T |
o TARRKIT FIEAT JUHI AA FART T |
o @ qor aifen demes wAin & qEaE aurs |

9zt



Sub Module: © .3 ¥, 4 T §=
Task R& .?I’FHW TIR I | Prepare Lemon Sauce
THA (Duration): ¥FT+dH 0.4 HICT + SAEEIRE 2.4 HET = 3.0 ¥
Y ITEE (Steps) FraH B GHURT SexT | GEerad iAtee e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AEYAD AHH oI | HSET (Condition): AT T (Lemon Sauce)
3. HT T gAlE T . FE o YR
3. AEYIH SARHIT GREAH STHTEE | o A o HIUA|
FART T a7 S | o UFMIE o o=y wfafer
Y. AETHA ATAR AL TG FTHLT o THTIT M) |
T qrfiEE GEe T | RikE =7 (Task): .« TEIH
v, U T aEiieEard s SR T TR |
N —— Prepare Lemon Sauce A9 (Ingredients)
&. HUIETE qIael Ring Slice F1aT T | /e (Standard): - T — R e T
e FRRTeR B . B wew w0 T R 400
©. T I AT O W T Lemon BT AT wE, T, B ffer
Slice ¥$ HRA 30 Habve WA T T Whiks o | ° T — T
c. R Ted g e, o 5, T, AT il
=, T IIa T8 Whiks o e U ITR wH | ° AEE— T T
TS | T | » B —RuIm
Q. WEUW ATIHT HRA 3 3 ¥ Rt I~ 1 I B
fryeaes THET | Quccieal T -1/R Fn e
q0. Conflour W1 T FETE Hiet TS o T — q/3 Fm w
99.Conflour T THI#T HIAdE @=ATIS * Conflour- 300 A
Whisk < T3
4.Lemon Sauce g FTFAT TS |
93,908 Eerg Aterr T 99 I |
QY. FH TFIF WUl HTIET TR T |
QY. JIELT T ATREE FHT T
faifea Tamar SverR 9 |
& TEIEA A T |

Sﬁ?ﬂ'{, IS T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):
o BT, AR qAT ITHLT A GrEHEES] TN qAT G G T |
o TARRKIT FLEAT JUHI AHAE FART T |
o foEr Qo aien AREE TART et qrEdE AaEe |

18%



Sub Module: © .3 ¥&, AW T T
Task X% .W‘s’lﬁ?ﬂ'{ TAR T | Prepare Mandarin Sauce

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

93. %0 g¥aed afderE O |

q. HAEYTH AHB o | FSEAT (Condition): HIUSTRA ¥ (Mandarin
3. F T gAre T | o THuT Sauce)
3. ATETIE AR YL . © HETM
IJUFEE AN T o1 T | N © FAE
Y. AEIHA ATAL AR G0 « TR S|
ITEI T ARHEE G T | ke @0 (Task): REERRE LN
Y. I SIS aHAEEATS AT AT FE T | o AT
ﬁ\’ . Prepare Mandarin Sauce
T HA4IA (Ingredients)
&. Orange Juice, Mandarin Flesh A4, | AM® (Standard): e Orange Juice -1/2
I T A8 pan A TEL AT e Orange Juice, Liter
. Conflour T 9T FHETTY Her Tam@ Mandarin Flesh #gdl, | ¢ Mandarin Flesh 10 UTH
T F ¥ @E pan #T T — R Tad =F
©. Conflour HIES @IS | TET AT o AT ARA FIH
q0. T Teers e T A | WO | o Bt — q T
Q9.7 TR WUUTg HTIET AT o HE WWEA AW | o  WEGE— 9§ TaS ET
T U | o -9/ FEm =E
Q3. JYHW 7 ATREE GHT T o W —9/3 T
ﬁa‘ﬁi—d TYFHT HIST ‘lﬁ| ° Conflour- k00 UMNH

Sﬁ?ﬂ'{, IUHTT T GHAEE (Tools, Equipment and Materials):

Y& AL (Safety Precautions):

o BRI, AR qAT JUHTOT A AHEED] WM 1 G GrEd T |
o TURKIA LT JUHN A FART T |
o @ qor aifen demes wAin & qEaE aurs |

q%0




Sub Module: © .3 g, UM T §
Task 30 . fA=@ Mint ic-it TIR T | Prepare Mint Sauce

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

<.

CR
c.

. AEIH AHE oI |
3. HT T gAlE T

AAYTF SARBIT GLEATH JTHUEE
TART T a7 IS |

AT ATAR AL T FTBLT
T FwfiEE b T |

Y I AERliEEdrs ATEavas
ARATIAT Fhea T |

AT (Condition):

FidE 1 (Task):
five 99 T9X T

Prepare Mint Sauce

afe, 2fe i g@t, e wea,
AYT HICH] AGAT FICH =
THATATE Blander AT T |

Blander &g a1 T4 fUe |

TR YA 99 s |

Tl g g Aterr uig g9 T |

q0. %1 ¥ VOO HEedd IhT I |
Q9. IIHIT T AGREE THRT T

i warar swreror )

93.%1 g¥aeq AferE T |

HIM% (Standard):

o e, =R eRar gar,
S HEH,  AGAT
Plcdhl éigcll EASCA RIS
[IATH! ITS FAHT

o BT T1 U |

o U AR H¥ TR
U |

o HA TEET AMTE
qrEuaT |

e Y (Mint Sauce)
o IAIAYNM|

o AU

o Tosor wfafer

o TS fAfer| |
o @YUM

A4Iq (Ingredients)
o NN gieAT — %O UMW
o WMEIIE — ¥ TF TEA

o TREAT @A — q F@r
o TUTS BIEHI — T q
EEil

o YT FICH R HH gl

T
o TC HHaT—q FrEm ==
o T — q/R FEmEEm

o~

o IHIH — q AT =AF

Sﬁ?ﬂ'{, IS T GHAEE (Tools, Equipment and Materials):

'{f{&ﬂTW’I’vﬁ (Safety Precautions):
o FEIEIH, AR qET SIBT WY AEHEER FART T4 GREAT GHIE T |
o TARKIT FIEAT JUHI AHAE FART T |

o @ qor e demes W &t qEaE G |

1219



Sub Module: © .3 T®, W T T
Task 39 . AR@w®H! ?l'c:vﬁ TIR T | Prepare Coconut Chutney

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT
F JTRE (Steps) A-aW F GRS Ie¥T | G WiEree e
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATATTH MBI | FEET (Condition): ARETH! F& (Coconut
3. FE T gAe T | . e Chutney)
3. AEYIF SARHAT AR SUHTEE | o W o Y|
TART T AT ST | . R © A
Y. AETIEHAT AT AL N BT o TR Wity |
7 awfiEE wEHe T | ide @ (Task): o TTa fafer |

W, I S e ATTE AiEa®T Tl TR T . EEE

Prepare Coconut Chutney

qii(mva FHerd I | 999 (Ingredients)

&. dl(qﬂdolaﬁdlvbl drEY Hled T HM% (Standard): o AT ARAd— 00 UH
HRAT THT H1CT Blender AT Hie o W@ S T, A, o B @HH— R FQT
AREAH! I B Blender T g T i g | @m:ra\%{— q Tad
Puree T3 | e g T e e

. T T AT, AGAT, TG T BAT o T O AR T T gameR —
gaiHeTs AR g T e | T@T Whick & =TTt e

. AREe®l Puree T U@ SMEEE o #E I€OR @ TR o IHI TAETA — 9
T3 Bowl AT TR AR T HUHT | PR
Whickel =3 | o FH WA ANCE | | oo q e

R, THT V¥, qfE T TT TG Whick o uickeal . rr;}ﬁa—q%mm
A3 | o T =T— 9= FEw

90, FHURHAT 9 TH T T T T oy =T
TSHIST Behl QU AUU(Y gea e HNUE— Y/ qQT
A T HY AT 9 GBS |

o @l @AM — R A
e T — q/R Fmn

NS

99, 9T FTST T AEd T Bled

3. Bowl TS, TAHT €18 Hars

=
ﬁ%aﬁﬁwmj«rﬁmﬁl . TH_200 m]
Q3.7 TETs Aterr i 99 T | . ¥ — %0 ml
9y. B GFIH WUU HTAeqd IhT T |
QY. SIHT TN ATREE TR T
et T SUerRT T |

&, FHIEA AerE TH |
Sﬁiﬂ'{, SIHTT T qHAEE (Tools, Equipment and Materials):
WW’F& (Safety Precautions):
o BT, AAR T ITHLT A GrEfEES] TN qAT G A T |
o TARRKIT FLEAT JUHI AHAE FART T |
o fo@r qun aien AREE FART et qrEdaE AeEe |

%R



T AT ©.¥ TA@F (Snacks)

&= (Description): 78 HieTaw e TamFaH! INHREE TIR T 41 grar-gd A T GIe®
THEL TRUHT B |
9. Potato Croquette T T |
3. =9e (Cheese Ball) T T |
3. TR g |
Y. Teae aar |
Y. = afeas TR |
&. R e TR 1)
©
[~

99.R@ Fae TR T Prepare Sikh Kabab
9R.F%e g TuR )
93,97 99 TIR T |

QY. TF TR T |

4% =% A TR |
q&.Fog T AR T |

49.2THIN TR T |

45 =S TR T |

4%,.39eA TUR T4 |

0. AT TIR T |

%3



Sub Module: ©.¥ TIdY Snacks

Task: 9 ‘ﬁ%‘@fim TR T Prepare Potato Croquette

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. AEYAD AHH oI |

3. HW T GAE T |

3. AEIF ARKITT GEATHT STHEE
FART T a7 S |

Y. ARl AR AW a9 JIH
T AT Had T |

Y. W IO aAAEEArs AaTs
GRCATITAT Tehetd 7T |

&. ATIATS FHT T AT et T THMET
HICT IFABT T T R/ T T
ST |

©. ST D! AIATS FAE T /HIETAT
TG I |

C. WIS TATAT AT W T HEAH ATIHHAT
qars |

?. T, TTHT UL T ATEH! Tgall W
T HST §H T TH13 |

Q0. TACHI GATST T HIg I HH T
e ger B |

9. HRA R 79 FUER Cylinder Shape
A qel Feba qIR T |

3. WETH @eUeTS, fhed! AvemT
e T FEHFAA HIC T |

93.  HUSHAT O qAS T ATl qerdr
AN G g T HE T

Y. AN @ A1gatey e @ T |

Y. B gEIA AUARg HTIEIA T
Rin]

&, SUHTT T AGREE GHT T4
faifq o sSverR 9 |

Q. HE TS ANTE TH |

T (Condition):
o =

. i

o THE

e # (Task):
qrear W TR T Prepare
Potato Croquette

Hh (Standard):

o R FTER TR TRUH |
o TR, AT, T T Fsvm
THGIAT HAH HUH |
o Y THREA ARTE

T |
o AT TUT WEALNHT

IIIEE ATASTHT |

el e (Potato

Croquette ):

o STAYTTT |

o AHIRIEE |

o HIaT fafer|

o TH=IT YfAfer |
o TSI fafer
o THTSH fafer) |
o J4 UM |

#9949 (Ingredients)

o« AT — KOO U

o B — Yo Imw

o T Aledb — R A

o ISHTT — QYO
UH

e W31 — q00 UMW

o T — 4

o STEHAR gl —
R I

o T (WS TH) —
woo faf.

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o EUE, AL TG IYHLOT WY ArEdieEen TN U GET gHEE T
o TARRKIT FLEAT JUHI AAE FART T |
o fo@r qur aiien dEE FENT TR wEaE a9ere |

R



Sub Module: ©.¥ TI&q Snacks
Task:R &S o1 TR T Prepare Cheese Ball

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q0.

19.

9.

13.

Q. AEAIH TAHN o |

3. ®E T ghE T

3. AEAYIF KA GLATH ITHEE
TART T a7 IS |

Y. IRl AHER AW e S
T FwfiEE G T |

Y. WY FHIW afieEds AEvas
ARATIAT Fhea T |

&, HTTE 9T T S I |

o, AE THI ATIATS T T /1T
TET B |

c. A, AREH gl T SEwE! gar

BT THaFe T |

FHRA 1Y UH A FehaHT o T
et TR formr e TH B wed ¥
P TR T[T FEdl TATE T3 |
AT, W T A L TS A
SITHT TS A3 |

& TEHT dicel g aH garsT
T e Freel Al g |

¥l THET e |

@ 160 — 950 R aF adre
T AT Bt srere® A |

QY. Al T8 Aty Fewer T
qY. B GEIHA VOIS HTAeqd IRl T
&, STHT T AGREE G T FaiRa

TYMTAT ISROT T |

9. B FFAET AT TH |

T (Condition):
o =

. i

o THE

e # (Task):
=T o AR Prepare
Cheese Ball

Hh (Standard):

o R FTER TR TRUH |
o TR, AT, T T Fsvm
THGIAT HAH HUH |
o Y THREA ARTE

T |
o AT TUT WEALNHT

IIIEE ATASTHT |

ﬁﬁW(Cheese
Ball):

o AAYRIM |

o HIEE |

o T T fafer|
o fHsyoT YiaAter |
o THTST faIfer|
o TH AL |

#9949 (Ingredients)

o T Uidal — Y00
UH

o T — 4 T

o TEHT goll — 4
UH

o STEHAR gal —
R IH

o UT WH BT —
q00 UH

o JUST — R 9T

e WaT— €0 U

o UM — g0 fafer.

o T (WS TH) —
woo faf.

Sﬁiﬂ'{, SIHTT T qHAEE (Tools, Equipment and Materials):
WW’F& (Safety Precautions):
o BT, AR T ITHLT A GEAEEH] TN qAT G G T |
o TARRKI FLEAT JUHI AHA FART T |

forar Tor AT AREE TN a7 AEET SIS |

1’4




Sub Module: 8.¥ TIdY Snacks
Task: 3 [%& fHFT TR 797 Prepare Fish Finger

¥ (Duration): 9ZTFa% 0.4 TS + SAEEIRE 3.4 HUel= ¥.0 HUel

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q0.
19.
1=.

13.
9%.

4.

T (Condition):
o =

- 7

o THE

e # (Task):

g < T T Prepare
Fish Finger

Q. AEIH THHE o |

3. @ T gAlE T

3. AEAYIF KA GLATH ITHEE
YANT T AT SIS |

Y. IRl AHER AW e S
T g dHad T |

Y. WY FHIW afieEds AEvas
TRETTHT FHa T |

&. e fheres TReTR ATHIRAT HIe |

o, TIaT [WiFS ATHAT FRMAH! T,

TRHT I, 79 T WRAST gl 2R
Hre |

UF UH T AT AU, el
ATSTHT TS T FSH+al BT I |
FHUSHT I qarsH |

qTdeRT qeadr Tha TheRerg et
Tl @A g T ST BT T |
HRE R 79 IUEX Cylinder Shape AT
qIeal b TAR T |

AN T ATty Fwer e |
H U qUITG BT T I |
JUHL AT AREE T T Heiia
T USRI T |

FHE FEIET AR T |

A% (Standard):

o R FTER TR TRUH |
o TR, AT, T T Fsvm
THGIAT HAH HUH |
o Y THREA ARTE

TRETHT |
o AT TUT WEALNHT

IIIEE ATASTHT |

% T (Fish
Finger):

o STAYT |

o HIEE |

o HIaT fafer|

o fHsyoT YiaAter |
o THTIA fafe
o El)ac'ﬂ'l?fﬂ'l_'ﬁl

#9949 (Ingredients)

o g fher — 300
UH

o FHNIIHI T — 30
o fer.

o TANHI T — Y IH

« T3 I

o WEH goll — 3
UH

o IS FHFT — q00
UH

e A (WIE TH) 300
fafer

Sﬁ?ﬂ'{, JIFHT T GHAEE (Tools, Equipment and Materials):

WWW (Safety Precautions):
o« BT, AR qAT IIHLT G GERNEEH] TN q9T G YA T |
o TARRHIT FLEAT JUHI AHaE FART I |

fo@n @ g AREE FanT TEl A A |

1% &



Sub Module: ©.¥ TI&q Snacks
Task: ¥ e @om = Prepare Meatball

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

0.

19.

9.

. ATEIE AEHERT o |
3. T gAlE T

AAYTF SARBIT GLEATH JTHUEE
TART T a7 IS |
ATAYIHAT ATAR AL TAT FTHTT
T FwfiEE b T |

Y I AERliEEdrs ATEavas
ARATIAT Fhea T |

T3l WIS ThAT A, AUST, A9 D
W, SERAHT gall, SeFHFE, I T
AREHT Al T THE g 1 |

. BT QY ATHHT [HFa=l Sead! 9-

AT HEeed 3€ a0 3T AT
e T

180 — qzo Rfr Afewaar amswr
o THeaeae® RT Wis 19 |

. TICT IS AT SHAT H9 @Y T

ARTHT qATS T UTehT fHeae T ardar
HET o TS T |

HT qFIR AU HRIEA T
TN

SUFHT AT AWREE THT T
Fyifa warar srero )
H e AeE TH |

T (Condition):
o =

- 7

o THE

e # (Task):
e T T Prepare
Meatball

Hh (Standard):

o R FTER TR TRUH |
o TR, AT, T T Fsvm
THGIAT HAH HUH |
o Y THREA ARTE

TRETHT |
o AT TUT WEALNHT

IIIEE ATASTHT |

feae (Meatball ):
o AT

o IHINIEE |

o HIa fafer|

o Tosor wiafer |

o TSI fafer

. E_GICW?IFﬁl

#9949 (Ingredients)

o fopwr wg — Yoo
UH

o IUST — R A0

o TU Y — TO UH

o TR T —
R4 IH

o ISHTT — YO UN

.« T— 4 IW

o WEH goll — 4
UH

e ATHAT H9IY — 400
fafer

o T (WS TH) —
woo faf.

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

WWW (Safety Precautions):
o FEEI, AN qAT ITHLT A AEhEER! TN U1 G G T
o TURHIT GLET TSI AWAH FART T |

o o i ARE® WAt TET aEE AArs |

R



Sub Module: ©.¥ TIdY Snacks

Task:¥ M Aa® TR T Prepare Mini Sashlik

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

Q. AETTH B oI T |

3. ® T AT T |

3. AEIF ARKITT GEATHT STHEE
AT T AT TS |

Y. ARl AR AW a9 JIH
T HAWEE FHaT I |

Y. W IO aAAEEArs AaTs
TRATITHT e T |

&. EIcs M1 FgF ATHRAT HEA T
TfE ATHAT w7, HSGRTT
TS FHIEX AT AT TH |

. RFT o, T, AR oo,
THECTEAI. T, HNAHT T, TGAD]
UE T YT TR A e |

c. =, B, Tenier T deEai uwhaty

FHT TS TAUEAT I |

2. e /dmEr aasd T gedl ad ghe
IR AT 18 9T T IH6T3 |
90,  HF A WUURE HTICTA G
T |

9.  SUFT qUT ANREE THT T
affed Tarar sUerer 19 |

2. H FERT ANE W |

T (Condition):
o =

. i

o THE

Fife & (Task):
T wakie TR ™ Prepare
Mini Sashlik

Hh (Standard):

o R FTER TR TRUH |
o TR, AT, T T Fsvm
THGIAT HAH HUH |
o Y THREA ARTE

T |
o AT TUT WEALNHT

IIIEE ATASTHT |

R wfer® (Mini
Sashlik ):

o STALT |

o HIEE |

o HIaT fafer|

o fHsyoT YiaAter |

o THTSA fafer

o TH AL |

#9949 (Ingredients)

o B3 TUHT R —
300 W

. ﬁ%@ﬁ%—go
UH

o IS — &O UMW

o Ti¥WST — q00 UH

o I — g0 ffL

o TAGTH UST — %
UH

o USHR — ¥ T

o TTUEAIR 99 —
y fafern

« T— ¥ IW

o WREDHI gAT — %
UH

o TUNEH — ATALAHT
B NESIES

NS

3ﬁTf|T{, ST T GHUEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):
o BT, AR qAT ITHLT A GrEHEES] TN qAT G G T |
o TARRKIT FLEAT JUHI AHAE FART T |

foran qar e ATREE WA TEl e aue |

NS



Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

T (Condition):
o =

- 7

o THRE

e # (Task):
=% e qI” T Prepare
Chicken Nuggets

Hh (Standard):

o R FTER TR TRUH |
o TAE, ATE, TF T
THEAA HTAH U] |
o HW FEET AT

TRITT |
o AT TUT WEALNHT

IIIEE ATASTHT |

Sub Module: ©.¥ TI&q Snacks

Task: & =& T TR T Prepare Chicken Nuggets

TR (Duration): TETqH 0.4 W + ARG 3.4 HUeT=Y.0 WUl

T=|'?I'*1°?=|'(‘Tl%“<?(Steps)

9. AEITEH THH o |

3. FE TS gAE T

3. AEAYIF KA GLATH ITHEE
FART T a7 S |

Y. IRl AHER AW e S
T AT Had T |

Y. R A e AEeas
GRATITAT Tehetd 7T |

&, % JEaE IHag T grem ue
et |

©. 3T TR YT ATHRAT FHe |

c. U3 ACHT TF, AREH gal, HEdH!
T T AL T B 90 Ao |

Q. War, fhea! AveT T SEHF  HHET
AT AT TH |

0. At Fpeh! THhTers Famr
TSI |

9. fhaer avgmar g gver fisd T
TS T FEHTEEN AL HIE T, 9
TH TS UF UE T A
THAT T |

qR. ®NE R 79 &K Cylinder Shape AT
qIear b TAR T |

93. 980 — qgo fefr Jfcaawmr arr
qorr 8T wrg T |

QY. Al T8 Aty Fwer T

qY. HTT IS WU HEIETA qHhT T

&. ITHTT T AAEE 6T T i
TITTAT HUSTOT 71 |

Q. FHE THET AT TH |

% TWie (Chicken
Nuggets):

o FFLTT |

o HIEE |

o HIaT fafer|

o TH=IT YfAfer |

o TSI fafer

o TH AL |

#9949 (Ingredients)

e [HT ¥ — 300
UH

.« T — L TW

o WEH goll — 4
UH

o FHETCTH W — %
fafer.

o TSHR — 2.4 UH

o AUST — R 9T

e 3T — 900 UH

o JSHFT — 00
UH

o T (WS TH) —
woo faf.

Sﬁiﬂ'{, SIHTT T qHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):
o IEUE, AL TG ITHLOT WY ArEdieEen TN U GE gHEE T |
o TARRKIT FLEAT JUHI AHAE FART T |

forar qor AT ANREE TN a7 AEET SIS |

%%




Sub Module: ©8.¥ ¥IdH Snacks
Task:® AT TR T Prepare Samosa

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Aad B TFIRT Se¥T
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

0.

19.
qx.
13.
9%.

4.

AAAF AHF T |

FTF T gAlE T |

AT SARBIT GLEATHT
STFEE FANT T a7 AT |
AR ATAR A a0

JIFH T WAAEE GaberT T |
R st e AEeas
ARATIAT Fheaa T |

T T A I q@ 2 S |
kel ATIATS (el ATTATs ARGl
FHeT T a1 |

TIST WIS AT el darg, orrers
G 7 T ugTS, 79 A 9
T T gohl T g T 9 |

ol AEE® T TH T 30 THvg
J S, AGAT G BRAT @EA
A FAI I B 4T T AT
T gHTSH, T T 9 B
Te |

T A1E BRI 5O UHHT TLA AT
TS AfT A BB ATHR TS
e T 9o, HIET 9 Fled T
HIAAT AT R TET GAETD!
AHR 2|

180 — qzo R dleqaaar qra®!
e 30 wrE I |

A TE Aty Fewer
BT G U HIEIEdd ghT T
JIHLT TN AAREE GHI TG
e o wreR 9 |

Ff e AeE T |

AT (Condition):
o =

. i

o THE

FRE 1 (Task):
TEET AR T Prepare

Samosa

HA® (Standard):
. R wmER @
TR |

o TR, AT, TF T Fsomr
UHGIAT HIIH TUHT |

o BT R AR
RITHT |

o AT TUT WEALNHT
SUIEE AIATESUHT |

TE@'HT(Samosa):

o STALYTTT |

o THNIEE |

o HIaT fafer|

o fHstoT YiaAfer |

o THTSA fafer

o J4 UM |

#9949 (Ingredients)

o W — Y00 UMW

o T — LY TW

o VAN — Y TN

o TW— ¥ UH

o WAl UT — 00
fufer.

o TT — 9% W,

o T — 3 UMW

o T TRHI TUTTA—
wouTH

o ATAT AYAHT IT —
¥4 UH

o PRT goll — 3 AW

o GNAT gAT — 3 TN

o T DI BAT GA
— 30 7|, 9 — 3
I, B S —
QOOII'ITI'

o Wb ATI—YOOUH

o WIH FIW — 9O
M, 9 g+=F—q00
IH, ITT — L T

o T (WIS ) —
woo ffer.

a'ﬁﬁl'l'{, IYFHT T GHANEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):
o BT, AR T ITHLT A GrEfEES] TN qAT G A T |
o ARG YREAT SUBHK AHEE FAN T T @ aur aier disReE W Tl ey auers |




Sub Module: ©.¥ TI&q Snacks
Task: & BU9T HaAE AR T Prepare Harabhara Kabab

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q0.

19.

9.

13.
9%.

4.

ATATTH AHHT o |

FTF T gAlE T |

AT SARBIT GLEATHT
TUFEE JANT T a7 s |
AT ATAR AL T FTBLT
T AT Had T |

R Ao afieEdrs AEva®
GRATITAT Tehetd T |

qTelhalls IR [Opd 1 T Feie
HRAT e |

SHITHT ATIATS feget T dTedd
e |

LTS 5+ T T SUSTHT AT
SITE TR qAd ATTET s |
AT gaiers wREr F1ex s
o 2o |

I, T, AZAT T AGT T THRAT
Hre |

T fC# () ATHR AT TR
T |

FUEHAT T TRA T T IH TTHT
gfa fegt fow g X Mare |
H U MU HEETe T I |
JTHET qAT AAREE qHT T
fFatfa T swerer 19|

Fd TR ANE T |

T (Condition):
o =

. i

o THE

e # (Task):
BV AT 9 9 Prepare
Harabhara Kabab

Hh (Standard):

o R FTER TR TRUH |
o TR, AT, T T Fsvm
THGIAT HAH HUH |
o Y THREA ARTE

T |
o AT TUT WEALNHT

IIIEE ATASTHT |

BAHY HaTel
(Harabhara Kabab):
o IIAYTLM |

o THNIEE |

o HIaT fafer|

o fHsyoT YiaAter |

o THTSA fafer

o TH AL |

#9949 (Ingredients)

o Ui® — 400 U

o AT — q00 AN

o HIT HET — YO
uH

o R A — U
uH

o WW—YV\
uH

o FEAN AYTH L —

Y e

o T — 3 UMW

o A (WIE TH) —
300 ffer

Sﬁ?ﬂ'{, JIFHT T GHAEE (Tools, Equipment and Materials):

WWW (Safety Precautions):
o HEIEIE, AR qUT BT AT AfEED] WINT a1 gL gerEd T |
o TURHIA GLEAT TSI AWAE FART T |

for@n @ g SANREE WAt TET e A |

209



Sub Module: ©.¥ TIEH Snacks
Task: & 9] ef# TR T Prepare Alu Tikki

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

T Wiete® A
(Related Technical
Knowledge)

19.
9=.

13.

ATFITH THE ol |

FT T gAlE T |

AT SARHIT GLETHT
IIHTEE FAN T a7 TS |
AR AR A a0
TUHT ¥ AHAEE® e I |
TR Ao afieEdrs AEva®
GRATITAT Tehetd 7T |

SHICR. THIUHT ATTATs fegerd ar
Il W7 HIL ATSTHT TH |
ATH G AT Yool T ATTET
TG I T Fedf |

FCHATHT GHT IHT TEL ATIITEAT
ATER (BT L0 W) T A«
fo# JeR [T s e |

TRH T T Eedhl ael ged |

. a1 ReAvers 73 o g & g

T STHT 913 |

B UG HIACTA FHT T |
YT TATATREE THT T
faffea T sUeRer 19 |
FHE FEIET AR T |

AT (Condition):
o fF=T

.« g

o SHE

FidE ®1 (Task):
SIS fef# TR I Prepare Alu
Tikki

HM% (Standard):

o YR ATIR TR TRTHI |
o TG, AT, TF T Ao
THGIAT BT WIHT |
o B THET HANrg

qrEuaT |
o HIET TAT HEALHT

JUIEE AISTHT |

g & (Alu Tikki):

o ST |

o THENIEE |

o I fafer|

o ToT wiAte |

o THTST T |

o T4 WY |

#9799 (Ingredients)

o AT — 00 UMW

o IT T WS — 30
U

o =g Bl g ai—
AEYIE

o ATAT AGTH U8 — %
U

o TE T BT G
—qou™

o PRI gar — 3.4
H

o'@ﬂﬁﬁﬁ‘ﬂ?ﬁ—?ﬁ(
H

o FHEITH W — %
fufer.

« T— 3 UM

o T (WIS M) — 300
fafer

Sﬁ?ﬂ'{, JIFHT T GHAEE (Tools, Equipment and Materials):

WWW (Safety Precautions):
o HEIEIE, AR qUT BT AT AfEED] WINT a1 gL gerEd T |
o TURHIT GLEAT TSI AWAE FART T |

fo@n @ g AREE FanT TEl A A |

0%




Sub Module: ©.¥ TIEH Snacks
Task: 90 ¥ FWER TIR T4 Prepare Fish Amritsari

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q0.
19.

9.
13.

9%.

ATFITH THE ol |

FTF T gAlE T |

AT SARBIT GLEATHT
IIHTEE FANT T a7 S |
AT ATAR AL T FTBLT
T AT Had T |

R Ao afieEdrs AEva®
GRATITAT Tehetd T |

g ftherars s 9% T4 4 57
A THT HICIFTGH TH |
AT T YT QL He |

aﬁ, AT | 9 U qldedl eYldL
TR |

TGS SAETHT ASHIIRX HRA 0
fame T

FHACAT T T3 |

AT e T U T AGTers gosbl
e S T T A Fe
T @A g T R e T
H qohule] HIAEIT THT I |
JIH T ATREE GHT T
i T SverR 9 |

FH FEIET A T |

T (Condition):
o =

. i

o THE

Fife & (Task):
g FHaER TR T Prepare

Fish Amristari
H% (Standard):

o R FgER TR TRew |
o TAE, ATE, TF T
UHGIAT HIH qTH |
o HF THEEA ARG

T |
o AT TUT WEALNHT

IIIEE ATASTHT |

g AR (Fish
Amritsari):

o AAYTT |

o HIEE |

o HIaT fafer|

o o7 wfafer |

o THTIA fafe

o TH AL |

#9949 (Ingredients)

o Y et — 300
DI

o HUIMIHRT W — ¥Y
fafer.

o ATAT AGABT IT —
$ U

o TER — .Y UH

o gD gl — .Y
pIE

o TITHI gall — 3.4
I

o GATH gAT —
R TN

o T — 3 UMW

o ST — q FAA

o 3 — Yy MR

o ITT — 30 UMW

o T (WIS TH) —
300 fAf.

a'ﬁﬁl'l'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):
o HIEUE, AL TG ITHLOT WY ArEdieEen] TN U GLET gHEE T |
o TARRKIT FLEAT JUHI AHAE FART T |

foran qar e ATREE WA TEl arEar aurs |

R03



Sub Module: 8. T Snacks
Task: 99 @ Fa9 TIR T Prepare Sikh Kabab

FWT (Duration): ¥3Ta% 0.4 HVET + ARG 3.4 VST = ¥.0 HUAT
F JTRE (Steps) AraW FE GRS Ie¥T | SREEd WAt /e
(Terminal Performance (Related Technical
Objective) Knowledge)
9.  AEITEH AEHE ol | FEEAT (Condition): @ a1 (Sikh Kabab):
. HT T g T . e o FATRM|
3. AEYIF SARHIA GLEATHT o W o TMINEE |
SIHTEE JART T a1 o THCE o I fafer|
TS | o fHsTOT Hiater |
Y. AT AR AR A | e P (Task): o BT |
IR T AT el @ Fr T T Prepare |, ot g
=y Sikh Kabab >
A& (Standard):

#9499 (Ingredients)

o AT Wed — wo W

o ST I TN — YO
UH

S RO TAEAAETE | vem s
ATIITF AT e 1 | | h
&. USST 9T A 99 dadd

hHdd T @ T 91 97

BTael Ak HRa R ad 3 ZIZ;TTT FIE o 5w g — qo ww
ST YR TH | . e e o ATAT YT UE — 9%
©.  TEr T ey %@ar@wﬁ o | .%w_?xw
Sﬁm?ﬁﬁ TETNE | e o W || s g — e
l ! o T T — 3.y
o, A TR e W A T T ST e g
Tl 39 T T §1 R o TER — R.Y UH
FHaATd TAR T | o TH AHAT — .4 UH
2. Rrgare F®eR e Tger o TEHABI oAl — 2.4
HhT T | T
Q0. FHTF TFIA WEqHIG HIIEIA o AT BT FAR —
BT T I
Q9. IIHT T ASREE AT T « T — 3 UM
faifea Tameer SverR 19 | o T A -3 UH

93, ®E FFET ARE TH |
Sﬁ?ﬂ'{, JIFHT T GHAEE (Tools, Equipment and Materials):
WWW (Safety Precautions):
o HRIRTH, AWK qUT IIH G AEAEER WART qAT AT YA T |
o TARRKIT FLEAT JUHI AHAE FART T |
o @ qur aiien dEE g Tt a9 e |

rROY



Sub Module: ©8.¥ ¥IdH Snacks
Task: 4} &% fc#1 9a® T Prepare Chicken Tikka

T9I (Duration): YZTd® 0.Y% =S + SA@ERG 3.4 VST = ¥.0 HUST
F JTRE (Steps) ATH B TFUET 9exd | GFFEq WiErEeE e
(Terminal Performance (Related Technical
Objective) Knowledge)
Q.  AEYAF TEER oI | HSEAT (Condition): %= fe&r (Chicken Tikka):
3. HW T gAE T . B o AR |
3. HAEYIE TARKIA GREATH o W o THIREE |
SUHEE FIN T a1 TST | | o ABRIS o FIaT fafer|
Y. AEIHA ATAE AR q90 o Towror gt |
STFT T aEE G ) | MIGE P (Task): o TEHST |

H[® (Standard): #4399 (Ingredients)

&. 5T JFEAE UHAEH! HE BT R
. AR AR | | _
TSal T AreT ffeEs e S | o BT T (@)
T | &00 UH

6. T w @, R, e, | W&,W,wtm o BNICHT T8 — 94 ffer,
TP o BRET — 0 Im

N \T@Tﬁﬁl WO | o FEAT AGTH AT — Y
c. m%ﬁw&’%,w, . mwm > >
Fwd o, argan wgT Uy, R =

ST, AT dvt'ij, T, TTEH . e T A S o aﬁmﬁ( 5*?' E:ﬁ\—yﬁ__?jf:;q
[T BTeiR TURAT AT areredl . g .

T | o gt gt — 3.0 7w
o H iag$ g?fﬁ — ¥ UH

T /=1ET. AR T |
Q. TIICHI T‘\iab"l gl A3 T

Fha 3 3 3 "ver aEw T o ¥H TR — 30 I
qo. e femee 3= | o g — 00 ffa
q9. ARHN TGR AHTA AHIT T o FAR fF — U I

¥ T FHC FApTerE T o TH HEA — R.4 AR

R o AT FT FA — R
Q3. AE A FHT TEHT | wa
93, B A TP FEACTA e TT— UM

— o IC HEGT — 3 UMW
QY. TUFHTT TAT AREE THT T

Faia TaraT UERT I |

Y. HE TFIET AR TH |
Sﬁiﬂ'{, SIHTT T qHAEE (Tools, Equipment and Materials):
=g, TMIEE, Tg AT, FEA, 6, e |
WW’F& (Safety Precautions):
o FHEE, AR qAT IUHIT WY GrAdEEH] WA a1 G GrrEE T |
o TARRKIT FLEAT JUHI AHAE FART T |
o foEr Qo aien AREE FART et qrEdE AaEe |

0y



Sub Module: ©.¥ TI&q Snacks
Task: 9% T =9 TAR ™ Prepare Alu Chop

THA (Duration): ¥FT+dH 0.4 HICT + SAEEIRF 3.4 T = ¥.0 ¥
F JTRE (Steps) AraW FE GRS Ie¥T | SEEEd WAt A
(Terminal Performance (Related Technical
Objective) Knowledge)
9.  ATEAITH TEEN ol | FSEAT (Condition): AT =T (Alu Chop):
3. FE T g T o fFu o LT |
3. AEYAF SARHIA GLEATHT o W o THINEE |
SIHTEE FAN T a1 M3 | o THCE o FeT fafer|
Y. AEIHA ATAE AR q90 o TosTor wfafer |
JUHI T AHREE Gaber T | i #0f (Task): o THTST fE

W YRl e e v | TG 79 TR I Prepare | | o grarerdy

2 . Alu Chop
o ; Tf“ A% (Standard): #99a (Ingredients)
& SRE® e fger T T | g

o WU AFER @R _
USeT ATETHT FHISHT W, aRar coRtl o I (IRFFHN — Yoo

reis) AT ™
S| aﬁmaﬁjﬂ g F, 5, o TAE, ATE, T T R -
g AT Ir3eY T 99 @Y Ao | O EEIBSKRE?
h THTIAr HIIH —
c. HNE W UMW FER A T# N e
TAR A T | - - . e
2. U3 Wiags A 99 , garr — .
ST, FR, Ahg TSR 7 TH ¥ SR o BRAT gl FIEHT —
* R g Q0 T
AATAH ATAR AT TET Al o |
e TR T | -Wgﬁ—?.xw
Q0. HURHAT e AR ATHHAT el o GFEIET gl — 2.4
qA3 | Ik
9. fe#iarg saea uF U T gany o TT— X TN
AT T RT WTg TR Iahr3 | o T T U — Y0
IR, G T T ATy FebTere ;z N
-"ﬁl . - O UM
13. F G WEGHIG HRIAEIA FH o QD! gl — 3.4
T pie
QY. SUHT TAT ASREE GHT T -?m—fmw
Fryffa T wgReT I | . — .4 uH
QY. BT GEEA Ao TH | o T (TS ) — 300

[ZACH

a'ﬁﬁl'l'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):
o BT, AAR T ITHLT A GrEfEES] TN qAT G A T |
o TARRKIT FLEAT JUHI AHAE FART T |
o @ qor aifen demee T TE qEaE aors |

RO%



Sub Module: ©8.¥ ¥IdH Snacks
Task: 1¥ éﬁgl TR T Prepare Tempura

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

qo.

19.

qx.

q.  ATEAITH TEEN ol |

3. B A gl T

3. AEEE ARG GRS STHEE
FART T a7 S |

Y. TEIH ATAR AL TG FTHLT
T AT Had T |

Y. R sy s aEvas
GRATITAT Tehetd 7T |

€. U fufFE e e, TR q8ee
gt T = ar gTer arerar et
e TAR I |

©., FHARH dd qaars |

c. TaA FEH ANCaAEEArS HEw
AT T UF U T O SAETH

AR F@Ted T TRA TR qET T
T wrE T

AN U T A I A1 BT
qrar arar af T |

FH GEIA WSFH UM HIACTT qHT
T |

JIH AT ATREE T T4 e
TATTHT HUSRIT 7 |

H qEIET AHerd T |

T (Condition):
o =

- 7

o THRE

e # (Task):
étg;{r TIR T Prepare

Tempura
H% (Standard):

o YR/ ATER TR TRYHT |
o TG, ATEAT, TF T fAsorar
UHGIAT HIH qTH |
o HF THEEA ARG

TRETHT |
o AT TUT WEALNHT

IIIEE ATASTHT |

ET{{(r (Tempura):

o AWM |
o IHINIEE |
o HIa fafer|
o O YfAfer |
o TSI fafer
o Td HEALT |

#4399 (Ingredients)
« ¥ — q00 IH

o TFQ fHer — 30
DI

o ST — R AT

o =R 9 — Y0
fafer.

o TR — q &1

o TRAT R — amem
H

o T @A — T &

e MM WU — 97T

o Bfar R -9 =@

o AT — Hig

o'aaT—Q¥0'ﬂTF[

o T (WIS ) —
300 fAf

3ﬁTf|T{, ST T GHUEE (Tools, Equipment and Materials):

'{f{&ﬂTW’I’vﬁ (Safety Precautions):
o BT, AR qAT ITHLT A GrEfiEEen] GAN qAT G G T |
o TARRHIT FLEAT JUHI AHAH FART T |

foran qar e ATREE WA TEl arEar aurs |

R0t



Sub Module: ©8.¥ ¥IdH Snacks
Task: ¥ =& 910 TIR 79 Prepare Chicken Satay

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

0.

19.

9.

13.

ATFITH THE ol |

FTF T gAlE T |

AAYTF SARBIT GLEATH JTHUEE
WART T AT S |

AT ATAR AL T FTBLT
T HAE® FHad T |

TR Ao afieEdrs AEva®
GRATITAT Tehetd 7T |

FHT  ACHET FIAIATT v, TE,
HATAD! A |

FHITAHT I, T, qE € HA I, T6R%
T AT TG HI UE HeR T |
Faars a0 7 THT B
Pl R I TR HIATHT $ff?-ﬂ=lT
q TUST G A1 qaud R AT U9 |
atgest T (Bamboo Skewer) €8
AT TR T ¥ AR s
IR T |

Rears aareT T 9 To) FeT g
TG G YBT3 |

FH GEIA WSTH UM HIACTT qHT
T |

JIH AT ATREE T T4 Faiia
TATTHT HUSRIT 7 |

Fd TR AE T |

T (Condition):
o =

. i

o THE

e # (Task):

=% 91d 9I 9 Prepare
Chicken Satay

H% (Standard):

o R FgER TR TRew |
o TAE, ATE, TF T
UHGIAT HIH qTH |
o HF THEEA ARG

T |
o AT TUT WEALNHT

IIIEE ATASTHT |

%= 91T (Chicken

Satay):

o FFLTT |

o AHIRIEE |

o HIaT fafer|
o TH=IT YfAfer |
o TSI fafer
o TH AL |

#9949 (Ingredients)

o AT FIHT I —
¥ aar

o Td — Yy fafer

o AIAT AGABT IT —
ARSI

o HUIMIHT W — ¥
fafer.

o HTMIHI AT — 9
EARIE)

o W& — ¥ M.

o T E HN IT —
Qe M

o BIHMC Heb —
qwo frfer

o HN TP — YU
I

o AR — .Y TN

« T— Y IW

OWW—

a'ﬁﬁl'l'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):
o FEE, AR qAT IUHIT W ArAdEEH] TN U GLE A T |
o TARRKIT FLEAT JUHI AHAE FART T |

foran qar e ATREE WA TEl arEar aurs |

0%



Sub Module: ©.¥ TI&q Snacks
Task: & €9 U TIRX 79 Prepare Spring Roll

o TG, ATEAT, T§ T R

©. FARET 9% HUSH! dodrs S ——— Y

TS| . - o B IR AN
. 99 D[ AYdclly goedl |

S o= TRITT |
Q. gjjwﬁcwm R R || st et e
|
SIIEE AIATSUHT |

qo. WEEd, 99 T ARAS! gal BT

T eS|
99. Spring Roll Wrapper @15 %Elffl’FIT

X 3T |
9. e afceeT eer e

AAATS ATH [T |

93, HASHT qA qaATS |

Y. Ry Teters geAten @4 g T
feu wg X M |

Y. H T TEqHde HrIede
JEHT T |

. SUHET qAT AREE THT T
o T swwerer 1)

. FHF THERT ATE TH |

FWT (Duration): ¥3Ta% 0.4 HVET + ARG 3.4 VST = ¥.0 HUAT
H ITEE (Steps) a1 qFET 93T Tt wiafeeE e
(Terminal Performance (Related Technical
Objective) Knowledge)
q.  ATEAITH TEEN ol | ST (Condition): e =T (Spring Roll):
. W T gAE T . T o AT |
3. AEAYIE ARG GIETEH o W o QHIEE |
TIHTEE JANT T a1 AMIT| | o FHIT o HIa fafer|
Y. AEIHA ATAE AR q90 o TosTOT wfafer |
STFT T AEE G W) | (IS P (Task): o THTIT B
Q. Xl S i ar | A8 9 TR T Prepare o & FEEE |
3 . Spring Roll >
€. @a %ﬁéﬂ‘ﬂﬂﬁf%m Julienn (Standard: AT (Ingredients)
: ¢ TeTT (Julienne) | | Ry s waw TRTE | _
ATHTHT HET | N o TS — 40 W

o WX — YO UM

o Bfa R — wo um

o FEIHIT — 30 UM

o B T — R0 I

o UAK — ¥ UMW

o ¥T @AM — YO uH

-WW—V\O
Ik

o TT TH TIT — ¥
Ik

o TN T — Y UW

« T— Y UW

o TRER gl — % UH

o a7 — YO i

o U T AR —
AATIHTATEAR

o T (WIS TH) — 300
fufer.

AR, ITHTT T TNEE (Tools, Equipment and Materials):
WW’F& (Safety Precautions):

o IEUE, AL TG ITHLOT WY ArEdieEen TN U LA gHEE T |

o TARRKI FLEAT JUHI AHA FART T |
o fo@r qur aiien AREE FENT TR wEeE a9ere |

R0%



Sub Module: ©.¥ TI&q Snacks
Task: 9 TS qIR T Prepare Tacos

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

T Wiete® A
(Related Technical
Knowledge)

qo.

19.

qx.

93.

9%.

q.  ATEAITH TEEN ol |

3. B A gl T

3. AETE ARG G
TUFEE JANT T a7 S |

Y. AEIHA ATAE AR q90
TUHT ¥ AHAEE® e I |

Y. R s arfeears
AT TRATT Fehel T |

§. HIHATE UdAl TASEH HIEA |

. HIAT T, A, GEIAT T3S

AT 8 QT I AT /el
HRE q =T TR AT W |

T AfeTbld T TATTAT AT
TAR AGATE A T |

U3 FUITHT AT ATl det
qATS HiE =9 TS A5 T
T, B =9 et g gar
TG T THST IR & 99 TR
T |

TIR TRUHT GEAT A BT
U 913 |

AT FSATS qATSH, ATATTHAT
AR A, THIHIET, TS
TMAET ¥ afFar e e |
FH TFIA TEFH U HIACTA
JEHT T |

JIFHT T ATREE GHT T
o T swwerer 1)
FH FEET AR T |

AT (Condition):
o ToFoe

. ¥

o THAE

FidE ® (Task):

BN TARX T Prepare Tacos

A& (Standard):

o M ATER TR TR |

o TG, ATEAT, TF T fAsorar
UHGTAT HIH HUH |

o FHM FFEAEH UG
Rutcpeal

o TIE TAT WALMHHT

IITEE ATASTHT |

EIH?IT’T(Tacos):
o YT |

o THENIEE |

o I fafer|
o ToT wiAte |
o THTST T |
o T4 WY |

#999 (Ingredients)

o IF/FET (@) —
400 U

o FHNCAH T — 1%
fufer.

o R g — R0 AW

o MHT TeF — R00
fufer.

o IT T WS — Y0
UH

o T T THAEL — YO
UH

o TT T gFT— Y
UH

o Clfcar 3€ -4 F&T

o THHIET — § T

o GHEIM®! gl — 4 U
T — T

o WREHN gl — % UMW

o TR 9GR — zo ff.

o O (W5 TH) — &0
fafer

a'ﬁﬁl'l'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):
o BT, AAR T ITHLT A GrEfEES] TN qAT G A T |
o TARRKIT FLEAT JUHI AHAE FART T |

foran qar et AEE JaANT TEl g aure |

zq0



Sub Module: ©.¥ TI&q Snacks
Task: 45 =W T T Prepare Nachos

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

AW P qFIET Se¥A
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

0.

19.

qx.

9. AEITEH THH o |

3. FE TS gAE T

3. qEAYIE SRHIAA GLEATHT
TUFEE JANT T a7 S |

Y. IRl AER AW q
TUHT ¥ AHAEE® e I |

Y. & g arfiees
AT TRATT Fehel T |

§. 9edl I AN TenlieT, Wl gfikar
FAHT ATs ARG HIET TT ARA
B U3l THiFae Serdr Wk
T

. TUEHT ARl eI qd ddrS
S, g, BRAr gaEr ¥
WS I |

C. TR AWR 7 T@ T AEAS

qTa T 9139 T 9Tedl 99
TEY s |

T /AT alfcer e ey
T, arar e e o
R e T T wrETeT
e TW BT g aemR
TEH |

FH TEIA TSP HIACAT
JEHT T |

JIFHT AT ATREE GHT T
Fafa T swwerer 1)
Fd TR ANE T |

AT (Condition):
o =

- 7

o THE

Fite & (Task):
THMEIN T T Prepare

Nachos
H® (Standard):

o R FTER TR IRTH |
o TG, ATEAT, TF T fHsorar
THGIAT HTAH HTH |
o HF THEA ARG

TRATHT |
o AT TUT WEALNHT

IIIEE AIASTHT |

‘*ﬂ?hif(Nachos):
o AT |
o TWIEE |
o HIa fafer|
o fsqor wfafer
o THTIA fAfe
. Eﬁﬂﬁm‘ﬁl

#9949 (Ingredients)

e Tortilla Chips- R T

o TTHHT TMeniET — ¥
qcl.

o e g — R0 W

o T TG W — Y0
TH

o T TG gFT— YO
TH

o T — 4L UMW

o AREH gl — Y UH

o IfUSHT f:

o % /FrE HEr —
400 UMW

° Wa’g_ AR IR

o T DI T — R
acT

e Black Beans — 9 &I

o TT — U U

o B g — g0 M

Sﬁ?ﬂ'{, JIFHT T GHAEE (Tools, Equipment and Materials):

WWW (Safety Precautions):
o BT, AR qAT ITHLT A GrEHEES] TN qAT G G T |
o TARRKIT FLEAT JUHI AHAH FART T |

foran @ g AeREE WAt TEl A A |

R4



Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

T (Condition):
o =

- 7

o THRE

Fice & (Task):
e TR T Prepare
Wonton

A% (Standard):

o YR/ ATER TR TRYHT |
o TG, ATEAT, TF T fAsorar
UHGIAT HIH qTH |
o HF THEEA ARG

TRETHT |
o AT TUT WEALNHT

IIIEE ATASTHT |

Sub Module: 8.¥ TIdY Snacks

Task:9% @+cH TIR T4 Prepare Wonton

T9I (Duration): YZTd® 0.Y% =S + SA@ERG 3.4 VST = ¥.0 HUST

T=|'?I'*1°?=|'(‘Tl%“<?(Steps)

9. AEITEH THH o |

3. FE TS gAE T

3. AEAYIF KA GLATH ITHEE
FART T a7 S |

Y. IRl AHER AW e S
T AT Had T |

Y. R A e AEeas
GRATITAT Tehetd 7T |

&. Wi a1 e ar yree R I aiREr
B v uger fufdge aemr o

©. A, AE®T g, SfReg TIET T |
T TG Hed |

C. e ARTs ATEAHAT AT
HATHRAT HIET TaTH HATU TH |

Q. THUSHT df qarsH |

0. AT JeTAT AT @ g T4 aee
e B wrE TR M |

9. FTF T TEqHUG HIACTA TR
T |

3. JUHL qLT ASREE T T4 Faiia
TATTAT HUSRIT 7 |

93, ®F R ANCE TH |

9qAc (Wonton):
o STAY |

o IHINIEE |

o HIa fafer|

o O YfAfer |
o THTSA fafer
o Td HEALT |

#9949 (Ingredients)

. %ﬂﬁ%%‘:ﬂ—
300 U

o BRAT W — &O
UH

o T -% R

.« T — L TW

o WEHR goll — 4
UH

o TRaT UFET — ¥
UH

e A AW -

o T (WS TH) —
300 .

Sﬁ?ﬂ'{, IIFHT T GHAEE (Tools, Equipment and Materials):
WWW (Safety Precautions):
o« BT, AR qAT IIHLT A GEHEEH] TAN qAT G G T |
o TARRHIT FLEAT JUHI AHAE FART T |

T @ i ARE® YAt TET aEE A9 |

RIR



Sub Module: ©.¥ TI&q Snacks
Task: R0 sl TIR T4 Prepare Chhoila

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

9.

13.

Q. HAEYAEH AFHEN o |

3. @ T gAlE T

3. AEAYIF KA GLATH ITHEE
YANT T AT SIS |

Y. IRl AHER AW e S
T g dHad T |

Y. R swm aelieeds aEvas
TRETTHT FHa T |

&. WD HoAaAS A R Hed T
TR SUEHT I |

©. TAH! AWM AT AT AN IAH!
YT ST T T TN T e |

C. Uid! HgATs UHAEH! Uh ol
T FI |

2. USel Al W T HRA §0-90
.. e o, aga, a9, R X
T @ I AGAT e T He |

Q0. WISUTHT aTehl JAATE dars, At
gEIS T W WA Wuuly HER
@Y FIAT AT TH |

9. 1 TFIA WS AqHAG HEATIA R
T

ITE AT ASREE T T Feiia
TYHT AUSTOT 1 |
H GFET AT T |

T (Condition):
o =

. i

o THE

Fife & (Task):

aﬁ‘sﬁ?ﬂ TR Prepare
Chhoila
H% (Standard):

o R FgER TR TRew |
o TG, ATEAT, TF T fAsorar
UHGIAT HIH qTH |
o HF THEEA ARG

T |
o AT TUT WEALNHT

IIIEE ATASTHT |

BISA (Chhoila):
o T

o AHIREE |

o HIa fafer|

o O YfAfer |

o TSI fafer

o J4 UM |

#9949 (Ingredients)

o T (HeTHY) —
LoO T

o ATAT AYABT IT —
AESRIE ]

. T‘hﬁ_ﬂﬁﬁﬁ—qoo
fafer.

o TR gell —
UH

o QS gal — Y
UH

o TT— Y UM

o BRAT TET — YO
UH

o 2 afmr — 3%
UH

. %@T—?XW

o TAR — .Y UH

° ﬁﬁ—?.iw

3ﬁTf|T{, ST T GHUEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):
o BT, AR qAT ITHLT A GrEHEES] TN qAT G G T |
o TARRKIT FLEAT JUHI AHAE FART T |

foran qar e ATREE WA TEl e aue |

R93



qq J-I\lsgvi ©.% < '(E’@I@ (Salad and Dressing)

@7 (Description): T8 AGTAAT FWH THRHT T8 T SUSHT INHREE® AR T [ FFA-gq AT

T WUe® qHTEET RS G |

HeIA URUTH (Module Outcome): a8 WIS TU WUURy HRTErdies Theal HHAHT anfl ATawas®
a e YR TR ¥ SRSH! UREREE A T BEEE T4 [Hhr3T 989 gy

Ceaser dressing dd T

Oriental vinaigrette dressing T 17 |
Vinaigrette based dressing A T |
Balsamic Vinaigrette dressing TR T |
Mayonnaise based dressing I TN
Thousand Island dressing TIX T
x| gﬁl@?(Cocktail Dressing )ddmT T |
e
S Ceaser Salad TR T |

% Grarden Salad TR T |

90 Tossed green Salad I 7T |

19 Greek Salad TR T |

4R Niscoise Salad TIR 7 |

93 Pasta Salad TR 7 |

9¥ Russian Salad TR 9 |

94 Waldorf Salad TR ¥ |

& Caprese FIT9Y Salad TIC T |
9\ Chicken Hawaii salad T 1 |
9 AHAH (Somtam) Salad dIX TN
9% FIFX (Kuchumber) IR TN
R0 FHT H S TIR T |

9 Rice- fin Salad TR I |

IR AN FHH TAL T |

33 g R TR T

Q¥ Couscous Salad TIR 7T |

G M X W op

¥ (Duration): YZT+a% 3.0 HUST + SAEEINGE ¥5.0 HUET= §0.0 HULT

RYY



Sub Module:8.X, ¥«TE T S (Salad and Dressing)
Task: 9. Ceaser dressing 71X T

qo., A WL T T e, G s

WU GUHT TATH] o e |

Q9.3MaFAT AU, T WG Iee, TEAH]

UET, ARHSE =, I T AREH gar qdr
e T |

qR.TIRX MUHT Ceaser dressing ATs WigMT TR

™ T

93. %1 ¥ WUUg BT T HT I |
QY. ITFET T AOREE THET T Feiia

TYTTHT USRI T |

Y. HTd gFaEd AT T |

FWT (Duration): ¥3Ta% 0.4 TS + ARG 2.0 VT = .Y HUET
H ITEE (Steps) Ao F TURA X | gFlFad WiEEe Se
(Terminal Performance (Related  Technical
Objective) Knowledge)
q. ATATTH AHH ol | FSEAT (Condition): R
3. FW TG FAE T . B o ufem
3. AEAYIF AR GLEATHT STFUEE TN | o A7 o T AN
T AT TS | o THCTE o THpor fafy
Y. ATETIEHAT AT AL T JIHTT T Fide & (Task): o ST [T
BT FHe I | Ceaser dressing TR T | | o & AE@EMT |
Y. AT FEIGE e AEavdd WA | "M@ (Standard):
g&HAT T | o TN WIGAS HRHAT .
F9T (Ingredient
&, YIS AGAT T HIEA A IES TS | T HEH . qwé;grzﬁ;n;)
©. TTEMT WIgaTE ARl T e a1 9w o I T WUH | —
A | . o IS ATER TR T 3 S —
. ARA/AEHBT I BT | WIH | . AR TG
Q. T WSTHT ATSTHT Ygall 9T, AECTS URS, | o 14 QIR ATE - )
STHY WE, AREEeT 99 TEr fha | TRguat | . TR

(Preserved) -q00

pi|
o« S - QT

AWK, STHWT T GHAEE (Tools, Equipment and Materials):

g, FAR, TEE, 9F, By a8, R
gE Qg™ (Safety Precautions):

o VFOTETHAT I &1 AL AIATS |

o TUE qAT AT JUBIMENC g STGHSS SR £ar 2 |

29Y



Task: R. Oriental vinaigrette dressing TIX TN

Sub Module:8.X, ¥«TE T S (Salad and Dressing)

93,0 ¥ WUUg BT €O HT I |
QY. ITFET T AREE THT T Feiia

TITAT HUSTOT 1 |
Y. gFaed afderE T |

FHT (Duration): AZI=dH 0.4, HVCT + SAELIRE 3.0 VT = 3.4 TS

H ITEE (Steps) Ao F TURA X | gFlFad WiEEe Se
(Terminal Performance (Related  Technical
Objective) Knowledge)

q. HAETEH AHHT o | FSEAT (Condition): ARIea Miie SRE:

3. FW TG FAE T . e o uREmE

3. AEYIF ARBAT GLEATH JTHTEE TART o I o HICH ARG
T AT TS | o IFMIE o ooy faafer

Y. ATETIEHAT AT AL T JIHTT T o ST [T
aEfiEE GHaT T Fide & (Task): R SR

Oriental vinaigrette ~

Y. HY THINH Aieeds AEavdd qICHTIHT .

e T dressing T 7T | 94T (Ingredients)

§. T ARAT W I | A (Standard): o T WA

. TZeT TR EEHe et e T wter S e 30 9w
R, o T e | 0 O W30 W

C. A A AEE qEE MR fen frear| © g -

Q. AT T, HIH! AT AT, AT o ATEFAT HTH | o T ARE- 3 AW
A AR FFT A B W Ao . FR a@ER T | 0 T 3
T T AR TRg e 1 | HUHT | LR

Yo, Arm_drm e W T e | . wE - SN O -

99 A WUARy 9 T AR @O 3 JRerE TR | 20U

qR.TIRX MUHT Oriental vinaigrette dressing g ¢ -3 O
steTr TRy W | © T2

° 'Fl'ﬁ\‘_cl'-3 JH

AWK, STHWT T GHAEE (Tools, Equipment and Materials):

gE |4l (Safety Precautions):
o WETEHT BTY TET HELM AT |

o T frgde, @i H@eR 79 JIEEE g SieHete S e |

R1&



Sub Module:8.% : g ¥ SRS (Salad and Dressing)
Task: 3. Vinaigrette based dressing I T

¥ (Duration): YZT+a% 0.4 TS + ARG 2.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT S8%d
(Terminal Performance
Objective)

e Wifatee A
(Related  Technical
Knowledge)

c.

Q.
Q0. ITFI TAT AREE® THhT T Faia

. ATETEH AHEHEN o |
. T gAE T

AT ARHIT GLEATH] JTHEE TN
T AT TS |

AT ATAR AL T FTHLT T
AHAEE FHe T |

. Y A AfiEEars A=A ACHTTAT

Hpad T |

gell T HECS UeC @5 U3l el HIgHT
TH |

SIqT AT TTHT URT BTeq Sl 0T TR
TgaT TFH gIEH (R I |

GRIEY W Vinaigrette based dressing Kl
wieTar A T T |

F T AUy HTH TIA GRT I |

TYTAT HUSROT 1 |

99.%1 g¥aed afderE T |

HSEAT (Condition):

P  ®d  (Task):

Vinaigrette based dressing
TR T |

H[ % (Standard):

o ETEFAT THHT TR
WIH |

o okl BRAT T
WIH |

o HST ATEAR TA
WIH |

o T YR AT
Rutepeal

Vinaigrette based

dressing

o Ui

o o fafyr
o TS fAfY
o T4 Q@G|

J949 (Ingredients)

e TR 30- I

o TESlIET MR -
I0UwH

e TT-3 UMW
307 (Olive Oil)

o HRHT gAl-3
A

o WHEE U Y
A

Sﬁ?ﬂ'{, TIEH T GHAEE (Tools, Equipment and Materials):
gE @ (Safety Precautions):

o VTOTETHAT 1 &1 AL AIAT3 |
. ‘ﬂTﬁ\ﬂTaﬁTYﬂ'{

o T fEdE, aier @R 9 SIEEE g SieEae S e &)

Rqe



Sub Module:8.% : g ¥ SRS (Salad and Dressing)
Task: ¥. Balsamic Vinaigrette dressing X T |

THA (Duration): ¥FT+dH 0.4 HICT + SAEEIRE 2.0 TVl = 3.4 0T
H ITEE (Steps) Ao F TURA X | gFlFad WiEEe Se
(Terminal Performance (Related  Technical
Objective) Knowledge)
Q. AEIIH BT for | FSEAT (Condition): ARIeA
R T gAE T N R
3. HEYIE SARHIT AT SUHEE W | o AT o U=m
T AT TS | o THCE o T ARG
¥, AEIHA ATAL AL TG0 FTHT T o for fafy
AmEE G i<e P (Task): . T R
AR 5 : 2 Balsamic Vinaigrette
" ﬁ_:’f - SRR dressing AT T | * Elﬁ |
BEaE
H[% (Standard): .
& HMET ATSMEE Teell WINT PIA3 | . m(ﬁa;ﬂ;;%m S99 (Ingredients)
b, HATSTH TEAT AN T PRRETs Hew aw M o T PR -
¢ TEY WIETHT TEHT WA GAAHEA, T | s S 20 W
77w, WReEe e e TG 3w » TR 20
% . T W . U WE-30UW
Wi st TRt aear 9+ fthe | <
o THE, G, TR AT 3 W
Q. T AT WL I BT S MR
Q0. STl WU ATET =¥ ™R Bled T o T AR 3 IW
N o ST EREIN qary o« UET — 3 UMW
T Blew E3€h =l | —_— !
9%, TIR WUHT Balsamic Vinaigrette dressing e T AEE aTare © EC UYL R0 UH
?’"g At g 9 T | '{I%'QT#%[ | ¢ qT 20
R. IJTHET qAT ATREE THT T [aiika fefer
TYAT USRI T | o fwwpr T 20
Q3. FH TR AT TH | Fafer
° ﬂ?— 3 U
e WH- 3 UW

SﬁTrlT{, IS T AHAEE (Tools, Equipment and Materials):
L& qEar (Safety Precautions):

o VFITHRHT BT ST ELTT AYATSA |

o T frgdw, aier @SR g JUEEE g SieHeTe S e & |

Ri&



Task: 4. Mayonnaise based dressing I T

Sub Module:8.% : g ¥ SRS (Salad and Dressing)

¥ (Duration): YZT+a% 0.4 TS + ARG 2.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT S8%d
(Terminal Performance
Objective)

e Wifatee A
(Related  Technical
Knowledge)

q. ATATTH AHH ol |

. FE A gAE |

3. ATEYAF SARHAT GRATHT SUHTEE TANT
T AT TS |

Y. AEIHA ATAX AR T4 FTHLT T
AN EE FHAaT T |

Y. WY SHIH AiiEEers Aead AHTTHT
Teheld T |

&. DMl ATSMEC Ugcll HINT ggdﬂldril

©. ATSTHI Tgl AN, R T HEE TR W |

5. e WISTHT Y@ Jar e, afSeae e,
T Prferg amaar g1 T e |

Q. gMT GTT T qA BT |

Q0. AT X fha TET suafey SAem ==
TR BTed T A T BTed ggEh T |

q.3maFr PR woafy 79 T AR T |

qR.TIAR qUHT Mayonnaise based dressing &g
gterr Ty af T |

3.7 oW |

QY. IUFHT TAT ANREE GHT T i
TITTAT USRI T |

QY. BT TR ANCE W |

HSEAT (Condition):

Fide ® (Task):
Mayonnaise based
dressing T T

H[ % (Standard):

o ToH & TF WA

o TGl U |

o HST ATEAR TA
WIH |

o T YR AT
Rutepeal

o AT BIH WUHT|

Mayonnaise based

dressing

o Ui

o I ARG
o Toeor Rl

o TS fAfY
o T4 Q@G|

AT (Ingredients)

o AWH- R T

o ¥ar R-30
A

o ¥Al WRA-3 UMW

o R TA-
I0UN

o T -3UN

o WEE UEE-30
A

AWK, STHWT T GHAEE (Tools, Equipment and Materials):

A3, TED,
gE Qg™ (Safety Precautions):
o WFHTHRAT B IET @M AT |

o T frgde, @i H@eR 79 JIEEE g SieHete S e |

QRS



Sub Module:8.% : g ¥ SRS (Salad and Dressing)
Task: &. Thousand Island dressing dUC T

THA (Duration): ¥FT+dH 0.4 HICT + SAEEIRE 2.0 TVl = 3.4 0T
FH TEE (Steps) IR PR TUET IeYT | GEEad Wiatee w0
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. ATEALTH FAHHTY o | FFEAT (Condition): AT e
2. F T A T . BEE YRmo:
. AEH SARKIT ST STHUEE WA | o HY o UREH
T AT S | o BT o FIT AN
¥, AEIHA ATAL AL TG0 FTHT T o T Gy
TEREE Goherd T | Ffte #rf (Task): N LERNCIE]
4, *?-lgr FHISH AHANEEATS ATELAH FRATIHT ;2%’3%1? island dressing | | NEREICE IRl
FHAT T |
& HMEN ATSEE Teall AN FeATs | e (Standard): #994 (Ingredients)
o, TET WS ATSET TEal AN R T o WU T Fodl HA T | TS R T
(. TR AR A AT T A T o T AR
T 7T N AR A A | a0 R | 0 T
TereaT qF T e | TFH AT | o WO HE30 U
Q. dr T e e S i LU I
Qo. ATl WUHTEy SATET =¥ X BTet T Wl TUHT | o ¥ A3 AW
A TTes gEEF T | . w0 e afe | fngqw
Q. TIR HUHT Thousand Island dressing @& TfeueT | ° L -=0
sterer Ry e T + A -0
R, IYHLT qAT ANEE G T e T
TIAT HUSO T | » et q@-30
%3, H THEA AR TH | o
. T3 W

Sﬁ?ﬂ'{, IIEH T GHAEE (Tools, Equipment and Materials):
gE Qg™ (Safety Precautions):

o VFOTETHAT I &1 AL AIATS |

o T fEdE, aier @R 9 SIEEE g SieEare s e &)

230



Sub Module:8.% : g ¥ SRS (Salad and Dressing)
Task: ©. FaFcd %ﬁ? (Cocktail Dressing) I T

TITAT HUSROT T |
93.%1 g¥aed AfderE T |

FWT (Duration): ¥3Ta% 0.4 TS + ARG 2.0 VT = .Y HUET
H ITEE (Steps) Ao F TURA X | gFlFad WiEEe Se
(Terminal Performance (Related  Technical
Objective) Knowledge)
q. HAETEH AHHT o | FSEAT (Condition): Facd graSe:
3. B T g T | . e o TRER
3. AEYAF SARKT LATHT SIFTEE TN | o AT o T AN
T AT S | o IFMIE o THpor fafy
Y. AEIHA ATAX AR T4 FTHLT T o TS fEfY
aEfiEE GHaT T Fide & (Task): R SR
J. W T aEEEaE A e | PAed $1W (Cocktai
?l':WFT S Dressing )X | A9 (Ingredients)
§. WRFISETS fhea « WIS-20 I
< WA (Standard):
o, @ Prwerd s frd ) ey | T w0
&, CIFATCT e, AECTAEY W AEH] TR | TR @R TR aH
T ¥ ARTST qAIaTS USeT AT TR T AR -0
;ra ~ [} W WI u|
o ST ATAR U N
Q. Al (HETT EET WEE gEE W | el * HE20
, ~ /I
0. TR 9UH! Faca gRFerd Hemm g wf | T S - o
T R . -0 W
9. JIHW T ATREE GHT T Feiia e T+ UMW
e HAREH -3 TH

AWK, STHWT T GHAEE (Tools, Equipment and Materials):

gE Qg™ (Safety Precautions):
o WETEHT BTY &1 HELUM AT |

o T fEdE, aier @R 9 SIEEE g SieEae S e &)

29



Sub Module:8.% : g ¥ SRS (Salad and Dressing)
Task: ©. Ceaser Salad T T |

T

9% B FEIR 9O H1 €l g7 T |
QY IIHT T AREE THT T Feiia

TIYTTHT USRI T |

9% BT GRS AMeE TH |

FWT (Duration): ¥3Ta% 0.4 TS + ARG 2.0 VT = .Y HUET
Y ITEE (Steps) ArqH B GHERT Se¥d | gEad Wietde W
(Terminal Performance (Related  Technical
Objective) Knowledge)
q  HAEYIE BT o | FSEAT (Condition): o) e
R FE T A T . T o U
3 AEYTH SARHI YRR STHCEE TANT | o AT o B ANET
T AT S | o THRIT o THpor fafy
¥ ATEYAHAT ATAR AT T FIBT T S SICRBCIES
qefiEE daHer T | RiRE = (Task): o TF TR
(I S e qEv dRe | R s e |
WET T HIM% (Standard): mﬁ;ﬁ:??)
§  HUA T AW ATE T U AH WL | o P T ABAA —
BT TS | AT . T Y Y-
¢ IEATE TEH HICX TS I a1 Wl I e T (Crispy) 9T | & Far )
(T TS | . U AR T e I (Optional)
& URESH AN HIETHT B GhT TS TH | WIHT | wo
Q  AHAATE ARAT FHIEX WIE T | (Optional) o T WA ANE | o v
Q0 FT WISHT g3 AgH Bled T B! Bl T | . R 3RE o
e Tt e | S
1 AIH! FARAS 6T AT T T D! . - 3 TW
MY HeA T A7 AT FAG TH | . ;ﬁa—cﬁ 3w
93 URHESE S GeATE [T g | o TURIHWMT ST X0
13 TR UH! oR aaEars wfem arg & -

A, TTHWT T HAEE (Tools, Equipment and Materials):
Wiads asq, Ok TH, FEg W, ek, Juy 918, 98, Hcy a8, < 4T
gE qEET (Safety Precautions):

o VFHTETHAT HTd &1 AL AIAT3 |

o TUE qAT AT JUBIMENC g SGHAS SR £ar 2 |

233



Sub Module:8.% : g ¥ SRS (Salad and Dressing)
Task: 2. Grarden Salad T T |

¥ (Duration): YZT+a% 0.4 TS + ARG 2.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT S8%d
(Terminal Performance
Objective)

e Wifatee A
(Related
Knowledge)

Technical

2.

R
c.

. ATETEH AHEHEN o |
. T gAE T

AT ARHIT GLEATH] JTHEE TN
T AT TS |

AT ATAR AL T FTHLT T
AHAEE FHe T |

. Y A AfiEEars A=A ACHTTAT

oA T |

. TS T O 9@l T HEgie T

T I A3 |

THENATS TAed ATHRAT HIe |
FRAATS IST ATHTTAT BT |
FICTHT TWHRIATs <igd At TH |

Q0. THATE @ ATER s TH |
99,9 WUHT Grarden Salad <8 ASTAT TRT

™ T

9R.F1 FFIR WG H TIA TR I |
Q3. JYHW T ATREE GHT T Feiia

TIYTTHT USRI T |

9y, gFaed AfderE T |

HSEAT (Condition):

Fide ® (Task):
Grarden Salad 9I T |

H[ % (Standard):

o« THNARE TEd
ATHTCHT HIEH |

o ST AR T
WIH |

o M GHET HANrg
TRATHT |

Grarden Salad

AT (Ingredients)

i

I AT
faspor fafer
T3 fafa
RERICRIEIN

AT I L-§FSA
HIHT- 00U
MR- 0 O0UTH
[el- 00UH
- Q00U
THEL- J00UM
FHETA- 9T
ghar g 2-3
a1

AWK, STHWT T GHAEE (Tools, Equipment and Materials):
e, 78, FcF A8, Wi a1 Wel ¥
gE |4l (Safety Precautions):

o VTOTETHAT I &1 AL AIATS |

o I R, STHTEE g AaHae WA ear i)

%3



Task: 90. Tossed green Salad TU T

Sub Module:8.% : g ¥ SRS (Salad and Dressing)

¥ (Duration): YZT+a% 0.4 TS + ARG 2.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT S8%d
(Terminal Performance
Objective)

e Wifatee A
(Related  Technical
Knowledge)

Q. ATEAYTF THHR for |
3. F T gl |

T AT M3 |
Y. ATETIEHAT AT AL T JIHTT T

TEE® hed T |

oA T |

©. THIATS SEY (Dice) HATHIHAT HIEA
T
T

Q0. 9T AT Wgq TH
9. TR IUH FARes e Y TH

3. ATEYAF SARHAT GRATHT SUHTEE TANT

Y. AT IO GEEErs ATaeasE WA
&. THIIATE GHEA T T HEgE T |
¢, TR, da, 79, Ad=eTs e T 9 TR

%, UH T T STed, THIEY, TS [HEH

TR T 19|
Y. HT G WUU H1 €I 6T T |
QY. TIFHTT T AREE THT T Faiia

TITAT HUSTOT 1 |
q&.%F gFaed AfderE T |

. FAGHN T BRAT T FIAl ST TS |
93,99 MUHT Tossed green Salad T WigrT

HSEAT (Condition):

Fide ® (Task):
Tossed green Salad I
T

H[ % (Standard):

. Wr@w%@m{
(Dice) #THIEAT
HICHT |

o TARATS TSMUHT

o A ATER TAY
WU |

o M GHET HANrg
TRATHT |

Tossed green Salad
o UREH

o I ARGHT

o foor fafer

o TS fAfY

I CRGICEIRIN

AT (Ingredients)

o HHI-Q00UH

o TS-900UMH

o THICT-Q00UMN

o HETC AT AR
30 U

e TS (Olive Oil) 30
U

o M- 3 TN

o WIZTH Y-& FA

o B S R
T

. I AGH- 3 UH

o WREHN gaA- 3

UH

AWK, STHWT T HAEE (Tools, Equipment and Materials):

gE Qg™ (Safety Precautions):
o  WETEHT BTY TET HELUM AT |

o TAE AT AT UL g SRS SN a1 {2 |

Ry



Sub Module:8.% : g ¥ SRS (Salad and Dressing)
Task: 9. Greek Salad TIR T |
FWT (Duration): ¥3Ta% 0.4 TS + ARG 2.0 VT = .Y HUET
F JTRE (Steps) Arqw B R S | gFlFEa Wiaeed A
(Terminal Performance (Related  Technical
Objective) Knowledge)
Q  AEIH THH o | HFEAT (Condition): Greek Salad:
X FE T gAre T . e o e
3 AEYIE SARhT GREATHT JIHTEE TN | o AY o ST A
T A T R » T fafe
¥ TSI ATER AT T I SRR
T dEe T Fide & (Task): o Td HEET
Y ﬁ_i TR FAREEAs AEE IRHOE Greek Salad 99 T | 7 (Ingredients)
T T HASF (Standard): o TIZH UM ¥-&AT
S BT, A fegen T SRTE e | e T (Crispy) WUHI| | o FHH—200 YA
© W%WW“& o AR TSR e TIN- 30 VM,
c T fepfer uge AT e | o UET ATER T o JMET -30 UM,
% T, FADT &, T, A= gar fm AT | o W A -9y
SR waR T o T THEA AlerE@ u,
Q0 W T T T | TRgUeT | o HICT W -YO
9 Fserg o arerd T Fe | um,
93 Wl TATRATE T TIeHT T T TTaH] o MW TA-KO
AT FIMA T 9 WS T TH | s
93 URHWT WIS g A gl | o HNIAHI TH-
9¥ IR WUHI green Salad g WisM@r Ufg oo 3ofafer
= « T, -3UW
4 FT T WOy H €U G T | o« HH GEl, - 3
Q% ITHT TAT AREE 6T T4 i =
THT USRI T | o U, - 3-Y =@
98 HF FEET ANTE TH |

AWK, STHWT T HAEE (Tools, Equipment and Materials):
T, EIe, A3, T, AUy A8, 9F, Hey A, <e 4T
gE qEET (Safety Precautions):

o VTOTETHAT 1 &1 AL AIATS |

o TAE qAT AT JUBIMENC g SGHES SR £ar 2 |

23Y



Sub Module:8.% : g ¥ SRS (Salad and Dressing)
Task: 4. Niscoise Salad TI T |

¥ (Duration): YZT+a% 0.4 TS + ARG 2.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT S8%d
(Terminal Performance
Objective)

e Wifatee A
(Related  Technical
Knowledge)

q0

19
1%

13
Q¥

14

1%
q0

9z

qEYTH AHET oI |

F T gAE T |

AT ARHIT GLEATH] JTHEE TN
T AT TS |

AT ATAR AL T FTHLT T
AN EE FHAaT T |

Y FAISH AAEETs A=eaH ACHATTAT
Teheld T |

T AEART UEE T Yl AREATE Ao |
ATSTETS &, 3@l & e 9w J9re |

AT I T AT [, B, Ee s, R
T T A AAT BT USET HISTHT
s |

A SR THIEY, Hex T dTsc Aed
fSrépr amr Tt e |

JAIHT ATSTEATE STEH He a9 THCLERAT
fafires oy a8 T wE |

e Fris! ant W |

AT ATTEEATS (! AR A TH |
HeTh! 9 gg s AT A T |
S hHl Phlchl AVST CHIIL Wﬁlﬂ'
|

TAR WUHT Niscoise Salad g WiEMT AT
Tof T

I GEIA WUy B TIA THRT T |
JUH AT ATREE GHT T i
TITTAT USRI T |

B GRS A W |

HSEAT (Condition):

Fide ® (Task):
Niscoise Salad Ta™ ¥ |

H[ % (Standard):

e TS (Crispy) ¥T®T |

o U T AT THTH |

. ﬁ'{m qT ?ﬁ'{ﬁ §f
WIH |

o ST ATER TAQ
HUHT |

o B GHET HANIg
qrEuaT |

Niscoise Salad:

. Ul

e HIE ARHT
o ooy fafer
o TS fafer
o & AU |

AT (Ingredients)

o & AWTERT-q
Bkl

-l

o JHIHI ATST
REcT

o iy Rfy -
qoou™
30U™

e FUH-30UN

e HIT-q00UMNH

o TJHRIDI AI-
qoouTH

o - 30MfRT

o T -9HgT

e MR -307MH

e T -3 UM

o T 3-¥ @

A, STHWT T AHAEE (Tools, Equipment and Materials):
g QLI (Safety Precautions):

o VTHTETHAT HTd &1 AL AIAT3 |

o TAE qAT AT JUBIMENC g SGHSS SR £ar 2 |

23§




Sub Module:8.% : g ¥ SRS (Salad and Dressing)

Task: q3. Pasta Salad TR T |

FWT (Duration): ¥3Ta% 0.4 TS + ARG 2.0 VT = .Y HUET

F JTRE (Steps) Arqw B R S | gFlFEa Wiaeed A

(Terminal Performance (Related  Technical
Objective) Knowledge)

q  ATATTF AHH ol | FEEAT (Condition): Pasta Salad:

R FE T A T . B o e

3 AEIE ARG TR ITFUEE TR o WY . I A
T A T R » T fafe

¥ AETHHAT ATER AT qAT JIH T . ST FE
areiEE GeEer T Fide & (Task): I CRGICEIRIN

Y ﬁgaﬁﬁww@w AT TR Pasta Salad X 79 | 7 (Ingredients)
T T HIM (Standard): e TIEAl- R0O U

¢ s AT T AT A B aere | R . TR 400 W

9 I AHTAE Dice AT BT | o S THUH| « TACE- 00 UA

z frie $RE TR 9 o HST AR T o« P 30 9w

R TICHATE W I | qUHT | . ¥ gEHA- q00

Q0 fISIATE Dice AT e | o FHW THET ANTE piE

99 R 9T Dice cut AT HIETHT TS TG | e T-3IIW
e SR A o TZH 3-Y A

R T T AR S| o B JaA- 30

93 T ISHT d TH | "

9% TR TOHT FATAE TgE AT T | o SITH TA- 30

u wifEe B ¥ R Siqeer astree o

9% IR WUHT Pasta Salad @8 Atem™ T Ui o WARH-3 UH
T T

9% HF qEIF 9Udf B T EHT I |

QO ITFHT TAT AREE GHT T4 e
TITTAT USRI T |

95 HF FEET ANTE TH |

A, TTHWT T HAEE (Tools, Equipment and Materials):

S, Aed, =F1, AT AS, 97, Hiey e, WE I
gE Qg™ (Safety Precautions):

o VFHTETHAT HTd &1 AL AIAT3 |

o TUE qAT AT JUBIMENC g SGHAS SR £ar 2 |

2R



Task: Y. Russian Salad T T |

Sub Module:8.% : g ¥ SRS (Salad and Dressing)

¥ (Duration): YZT+a% 0.4 TS + ARG 2.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT S8%d
(Terminal Performance
Objective)

e Wifatee A
(Related  Technical
Knowledge)

q  ATEYIFH THEN o |

R @ T gHlE T |

3 AEYIF ARG GLEATH! JTHEE TN
T AT IS |

¥ AT ATER AR T FIHT T
BT FHe I |

Y W SIS GAWEEATS ATaedE GRHTH
FHerT T |

HTe |
o F3 el
c WW“{W@I
Q  yugr 3R
90 AW 9 TIR 7 |
99 <IgH T G A |

@ Rl a9 9 e,
¢ T TO IHISH, Wb Ui SHered G |

Tt BFEEr Ao

9% AYST GG STAT Bl |

9 TICHTY ed W TG JaE W, A0S
T qTEediel T3 |

95 IR WUHT Russian Salad &g AtSTAT TRT
T |

9% H THIF WU HTH €I TR I |

0 JUH qAT ASREE 6T T FaiRa
T HUSRT T |

) FHF e AfeE W |

& TSR, A e’ sEd ATHR (Brunoise) AT

R ETHIET T F@Te, TR T AT Tl Ao

qu FBrr aeier gF, 9 ARET g, e 99

HSEAT (Condition):

Fide ® (Task):
Russian Salad T3 T |

H[ % (Standard):

o T THICH |
(Brunoise) ATHILHT
HICHT |

e SaladdTE TSI |

o ST ATER TAQ
WU |

o B R AN
TRITHT |

Russian Salad:

o UREH

o T AN
o oo fafyr
o TS fafer
I CRGICEIRIN

AT (Ingredients)

o TSR—qXO UH

o TG40 UH

. W’HT—({OO
UH

o BRAT R’Ef— LY
UH

. ©FH 30 3H

e WM 40 UMW

o HUST R a1

e T9,30 UMW

o HITHI é]f’ﬁ 30
UH

o tﬁ"(‘?’ﬁ 3-¥ 9dr

o TCH TW—R AA

A, STHWT T AHAEE (Tools, Equipment and Materials):

g |G (Safety Precautions):
o WFHTHRAT B T @M ATATS |

o TAE qAT AT JUBIMENC g SGHSS SR £ar 2 |

3¢



Sub Module:8.% : ¥dE ¥ SRS (Salad and Dressing)
Task: Q4. Waldorf Salad o 717 |
FWT (Duration): ¥2Ta% 0.4 HET + SAEEINGE 2.0 VST = .Y HUAT
F JTRE (Steps) Arqw B TR ST | gFlFEd Wi A
(Terminal Performance (Related  Technical
Objective) Knowledge)
q  ATEATTE AHH ol | FEEAT (Condition): Waldorf Salad :
R FH T gAe T . e o e
3 AEIE AR YT JUETEE TN | o AT o FICT
T AT AT | . TFhE o foror fafe
¥ ATEIHAT AR AN GGl SUH T « ST B
areiEE GEer T Fide & (Task): o T4 Q@G|
y T e arEeers g aammy | Waldorf Salad TR | .
> J949 (Ingredients)
WET T HIM (Standard): o TY3I—3I00 U
T TGS e aE AT B | o T TREH | o Tol@ BT O
© eIl Steers U SEdH TR FE | | o AEE, TG JAdH =
S AEH AT MBI SR THS | SRR o H@—YO TH
e WIS qaR T | T HICH e E I YO UM
Q0 WH AT TR T | o A ATER TAY o TEH W 3-¥
9 o FEEiiEears RHEOE Ao T A=9aH WU | EE
HIATHT T, AT ol T R Bred | o F TWUET AW | o HAFS-900 AW
1R IEHIY WgE T T TG | e 9,3 W
3 IGE qeAE TH, o WREDT gell, 3 UH
Q¥ TIFH = ieetier M 1 | o Ui, 3-¥ FaT
q¥, TIR WUHT Russian Salad g wigmT qRT o FH -900 TN
T T
9% HF qEIF 9Udf B T EHT I |
QO ITFHT TAT AREE GHT T4 e
TITTAT USRI T |
95 HF FEET ANTE TH |

Sﬁ?ﬂ'{, IIEH T GHAEE (Tools, Equipment and Materials):
gE Qg™ (Safety Precautions):

o VTOTETHAT 1 &1 AL AIAT3 |

o TUE qAT AT JUBIMENC g SGHATS SR £ar 2 |

3%



Sub Module:8.% : g ¥ SRS (Salad and Dressing)
Task: 5. Caprese &Y Salad T T

¥ (Duration): YZT+a% 0.4 TS + ARG 2.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT S8%d
(Terminal Performance
Objective)

e Wifatee A
(Related  Technical
Knowledge)

9

(=%

N

qEYTH AHET oI |

FT T GAE T |

AT ARHIT GLEATH] JTHEE TN
T AT TS |

AT ATAR AL T FTHLT T
AN EE FHAaT T |

Y FAISH AAEETs A=eaH THATTAT
Teheld T |

FeaT T IMSRATS Uab A8 AR A ATBR
T e |

T AR 30fHE W
ferafirgers T eS|

FvaT T TeRETE HEhd! Il Feie, AT
BTl TFATT Al |

Q0 T ARAD! gar BTe |

Q1 TEHHT AT TR ACHT TAE TH |

1R WIETE FamEe gers |

93 TIR WUHT Caprese Salad <@g i@ U@

™ T

Q¥ HE qEIF Udfe B T T I |
QY ITHT TAT ANREE q6T T4 i

TIYTTHT USRI T |

9% BT GRS AMeE TH |

HSEAT (Condition):

Fide ® (Task):
Caprese HI Salad TIR
T

H[ % (Standard):

o W FrEr FWuaET|

T=aT T SR Ueb A

IR |

o Tl AT 30/
TEHT |

o A ATER TAY
WU |

o B GHET HANIg
TRATHT |

Capresea?lﬁ Salad :
o UREH

. FE AR

o foor fafer

o TS fafer

o T4 Q@G|

AT (Ingredients)

e TR -900 UM

e a7 MEI-900
T+

o HEMW q00
[GAGS

o TA- UM

o WAREH gol- 3
T+

o TAAEHT U ¥-§
el

o fHaftm-qo0 wmw

A, TTHWT T GHAEE (Tools, Equipment and Materials):
3, AMUS A, FF, TF T dT
gE |4l (Safety Precautions):

o VTOTETHAT 1 &1 AL AIATS |

o TAE qAT AT JUBIMENC g SRS SR £ar {2 |

230



Task: . Chicken Hawaii Salad 93 19 |

Sub Module:8.% : g ¥ SRS (Salad and Dressing)

¥ (Duration): YZT+a% 0.4 TS + ARG 2.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT S8%d
(Terminal Performance
Objective)

e Wifatee A
(Related  Technical
Knowledge)

q  AELGH SHHRT for |
3 HTH T gHe T |

T AT A |
¥ AMEYTHAT AL AL TN TR T
RIEDICIIERE RN

Hpad T |

¢ g TWUFRT FHEAE Dise Cut T i
JFABT T AT GBI |

e O A B s |

S WS HElcls (Hhadl ATHRAT Hle |

re |

0 BFu 9 BTe |

9 J T AR gar BTe |

R gedl WIEW g™ UG TIR HUH qellg
TH |

93 WiYaTe O T AT G |

Q¥ TR HUHT Chicken Hawaii Salad @&
wierar i T T |

4 BT qFR qQU( BT T WHT I |

9§ IIHT TN AREE TRT T Faiia
TITTAT USRI T |

99 HE qEIET ANCE T |

3 AEYIF SARDI GLEAH] JTHEE TN

Y UG A qAAEETs ATEedE GRHTITHT

¢ T T g Pt FHEaE a9 wEne

HSEAT (Condition):

Fide & (Task):

Chicken Hawaii
AR T

Salad

HH® (Standard):

o T T 9 FEwems
Dise Cut T HTcaHT |

e SaladdTE TSI |

o A ATER TAY
HUHT |

o B GHET HANIg
qrEuaT |

Chicken Hawaii Salad
. Ul

o I ARGHT

o foor fafer

o TS fAfY

o & AU |

AT (Ingredients)

e &% -q00 UM
o ¥E P -50 UMW
o MW -¥O T
e T IIW

o HIH geT -3 UM
o HAU- 9 HaT

o T -¥-§ T

e ©gE- q U

A, TTHWT T HAEE (Tools, Equipment and Materials):
=g AE, FFT, IATe LT 7AW Tl [ FF, WIE I

gE Qg™ (Safety Precautions):
o WFHTHRAT B T @ ATATS |

o TUE qAT AT JUBIMENC g STGHSS SR ear 2 |

31



Sub Module:8.% : g ¥ SRS (Salad and Dressing)
Task: 9. TEATH (Somtam) Salad TIR T |

¥ H TFIF WU HTH T TR I |
QU ZUHI qAT ANREE TR T Feaifa

TYTTHT USRI T |

9% B RS AMeE TH |

FWT (Duration): ¥3Ta% 0.4 TS + ARG 2.0 VT = .Y HUET
H SEE (Steps) Faw B TR ST | OeEd WRh® W
(Terminal Performance (Related  Technical
Objective) Knowledge)

q  ATEYTH AHH oI | FSET (Condition): qHaE (Somtam)

R B T AT T | . B Salad

3 AEYIE SARhT GREATHT JIHTEE TN | o AY . e
TR AT A | . R o B ANET

¥ AT ATER AR T FIHT T o oo
qrfieE dFaT T | ke ®@ (Task): . TS BT

y ﬁ_:,f TR AEEs AFTH I IR (Somtam) Salad | e ‘\le'clQ qEET |
T | T A4S (Ingredients)

& AT T TeeTs 9T 9 | HHF (Standard): e TV -q00 IH

S g edarel FaT T Sels ] o o AT T MRS AT | o HAT-900 UMW
ARAT T TS | AT THT HICHT | o gHH BFEN A

5 @AM T AYAATE ATGTH T e o gEHl, wgA, fEm Qoo W

] gl (3 wgr T @ [UE | AT T 99T AGAH | o AT 3 UMW

Q0 TU&e! BT wrgr , 7@ Gl T qgT fordraeT | o AN 3 UMW
[GEISR] o ¥ST ATUR TAR « frF-qo00 9w

99 TGHT HAT T TR ARG TS U | o BN qaaT

9R Seasoning =T Fish Sauce T FNIHI @ | B qHIE AerE e dqH -q00 UMW
<eE TR a9 WY F@ gl T | TRITT | o EH ¥-§ T

93 TIR HUHT AHAW Salad s Wi T T+ . g @¥ R00
| e,

AWK, STHWT T HAEE (Tools, Equipment and Materials):

gE Qg™ (Safety Precautions):

o VTOTETHAT 1 &1 AL AIATS |

o TAE qAT AT JUBIMENC g SGHES SR £ar 2 |

233



Sub Module:8.% : g ¥ SRS (Salad and Dressing)

Task: 1%. $IFIYKuchumber) Salad TaTX T

FWT (Duration): ¥3Ta% 0.4 TS + ARG 2.0 VT = .Y HUET

H ITEE (Steps) Ao F TURA X | gFlFad WiEEe Se

(Terminal Performance (Related  Technical
Objective) Knowledge)

q  ATEYTH AHHE oI | FSET (Condition): R gee:

R FE A gAE T | . BFEm o T

3} AEYIE ARG GUATH ITFEE WM | o HY o TR B
T AT S | o IFMIE o THpor fafy

¥ AT ATER A T ST T o TS fafer
AiEE THaT T ﬁﬁEW(Task): . EIFQWWI

{ W TR A A e | R A |
T T HIM% (Standard): mg;ﬁ?;sgo

& WNICadEEaE Tae | o ARICTTREAS T3 o N
WCaaeEars Sed HeAT a1 Aferd=a HEHT AT JTATAT . THE-900 T
w@%| BITH | . FH-400 TH

5 T PO T, A FEA, AR TeA * Salad<rg HSUHT | . TE-900 W
e | o AT ATAR TG e TIW-900 UH

R AR @@ AiiCaasEdrs wieHl e WTHT | . uFEE O g
@ | o BT TFITET AT o TEH ¥-% adT

Q0 HIIETE gi=ATh! TS BT G | TRETHT | . FEE -qFer

10 TIR AUH! [ Salad @1E wiem™r TRT a4 o S mEe T
il e HTl q9-30 W

QR H THIF WUy HTF T TR I |

3 IUHT qAT AGREE G6T T4 e
T HUGRT T |

Q¥ HF IR ANeE T |

3ﬁ?ﬂ'{, TIHAN T GHAEE (Tools, Equipment and Materials):
T, =S S, HER, BEA F=H, ==, TG W
gE |4l (Safety Precautions):

o HEHTIRAT HW & FAGH! A |

o THR Tl fAEdE IUHTIEE B SifGHeTE SR ear 2 |

R332



Sub Module:8.% : g ¥ SRS (Salad and Dressing)

Task: 0. AT &I I Salad TR T |

FWT (Duration): ¥3Ta% 0.4 TS + ARG 2.0 VT = .Y HUET
F JTRE (Steps) Arqw B R S | gFlFEa Wiaeed A
(Terminal Performance (Related  Technical
Objective) Knowledge)
q  ATEYTH AHH oI | FSET (Condition): T 6 TS
R FE T A T . B o T
3 AEYTH SARHI YRR STHCEE TANT | o AT o B ANET
T AT TS | o IFMIE o ooy faafer
¥ AT ATER AR T FIHT T o TS fafer
AiEE THaT T ﬁﬁEW(Task): . EIFQWWI

Y W I GAWEEATS ATaedE GfHTH
FHAT |

% @Wﬂﬁ"ﬁ@?@dww THTH FHIe |

@ Y Il AR I |

& AGUEEdE Uh SISHT [HETE =1e HEel T
TG e |

R GEM® gell T WE BleA |

Q0 WY YAMIY Hehel TW T el gt
SEICRE

91 TIR WS AT | <1 Salad & AT
g T I |

R H THIF WU HTH €I TR I |

3 TUHI qAT ANREE TR T Feaifa

TITAT HUSTOT T |
¥ HF RS AMeE TH |

TAT H AC Salad TR
T

H[ % (Standard):

o AWAL HATH
FAGAR! (HETEE
WIH |

e SaladdTE TSI |

o ST ATER TAQ
qUHT |

o M GHET HANrg
qrIUHT |

AT (Ingredients)

e HA- Q00 UMW

o WEHIEX -400
U

e #M-900 UH

e ®T -900 TN

o 311\1'{400 e

o Y rdcl-900 UMW

o TIZH UTT -¥-&AA

o TC HYT- 3 UH

e T -30 UMW

e TN-3TW

o BRAT Gt -q
Hel

o TGHEM-QY I

e HE -30 UMW

SﬁTrlT{, IS T AHAEE (Tools, Equipment and Materials):

L& qEar (Safety Precautions):
o VFHTHRHAT B T A ATAS |

o THE AT AT ITBLIAC B SRGHEIS SR ear {2 |

R3Y



Task: 9. Rice-fin Salad da T |

Sub Module:8.% : g ¥ SRS (Salad and Dressing)

FWT (Duration): ¥3Ta% 0.4 TS + ARG 2.0 VT = .Y HUET
F JTRE (Steps) Arqw B R S | gFlFEa Wiaeed A
(Terminal Performance (Related  Technical
Objective) Knowledge)

q  ATEYTH AHH oI | FSET (Condition): Rice-fin Salad:

R FE T A T . B o R

3 AEYAH TARKI GLAHT JUHEE WM | o HY o FIST AR
T AT A | . TFhE o foror fafe

¥ MELIHAT ATAR AW T FIHT T . ST R
e deEe Fide ® (Task): o Td WA

v ﬁﬁaﬁmﬂmﬁﬁwﬁ aEvE o | Rice-fin Salad TR 7 | T (ngredionts)
T T HE% (Standard): o JIfST-q00 UM

% W,WWIWWW U W,ng%‘m? . Wﬂoom’q
Wl?ﬁl HATHIAT HIEH | e TIN-900 UM

9 vaT @ 9T GEE T S, uge o e arar wriEr e 9w -q00 UH
ATHTCHT BT | Eeleeall e ¥ I -900

c fEEie 3RE seT | e Salad<Ts TTUSHT | pie

% " Tl 9T I | o ¥ ATER TAY e fR-900 IW

Q0 fhTaTg aTaT qIAT gATTR T | qUHT | o e T -30

9 g qrAviEEaTs ST HEg g | o FHTF TEUEA AR DlEs

3 TICE T A T T EATST Ao | TRIT | o MR -30 uW

93 TUR WUHT Rice-fin Salad <g Aterm qfE o TT3I UM
Tof T | o WD gl 3

¥ B GEI WO BT €A GHT T | pIE)

QY ITHT T AREE qhT T4 Fefiia o TTH W - ¥-§
TITTAT USRI T | EC

9% B FEET ANTE TH | o T ¥-§ =@

AWK, STHWT T GHAEE (Tools, Equipment and Materials):

gE |4l (Safety Precautions):
o WFHTHRAT B IET @M AT |

o TAE qAT AT JUBIMENC g SRS SR £ar {2 |

23y



Task: 2. ATTHT THIAT  TIR T |

Sub Module:8.% : g ¥ SRS (Salad and Dressing)

TITAT HUSTOT T |
qY. H R AMeE TH |

FWT (Duration): ¥3Ta% 0.4 TS + ARG 2.0 VT = .Y HUET
H ITEE (Steps) Ao F TURA X | gFlFad WiEEe Se
(Terminal Performance (Related  Technical
Objective) Knowledge)

AMETTE AHAEE o | FET (Condition): AR TN

R B T g T | . e o TRER

3 AEYTH SARHI YRR STHCEE TANT | o AT o B ANET
T AT S | o IFMIE o THpor fafy

¥ AT ATER AR T FIHT T N SESREIE!
AfEE Teher T | fAfe @ (Task): . T At

Y WY IO AERiEEAE AEYad G AT TR T |
. AT (Ingredient
W T | H[ % (Standard): . m;rfr: olzn;_)q

S T IR, AT e USE AR FEA| | o AT SR AR G || oo e g

¢ e fgerR FIEH, B @ar, gt TEer TGS ATHICHT HISH! | . i gEr - o6
FTeT | o TS AT T HATH! c T

5 w3 A e | o HST ATAX TG . ufE -quEr

Q  TE, GaMHT gell, 9 T TR BTe | WIHT | R

q0 et AATGE W B, ATTH RIS T o TR AT | o 3o
FATAHT T TG Ao | TR | . T -

19 wICHT TEL AT diatel Fore | o

4R TAR AT AT LhT wré Hemr T e WX -3 UM
T | o TR -3 UMW

913 HTF THIA WU H TIA TR I | . T -50 R

Q¥ FUH qAT AREE T T Faifa . FEE- Q@

AWK, STHWT T HAEE (Tools, Equipment and Materials):

gE |4l (Safety Precautions):
o  WETEHT BTY TET HEUH AT |

o TAE qAT AT JUBIMENC g SRS SR a1 {2 |

3%



Sub Module:8.% : g ¥ SRS (Salad and Dressing)
Task: 3. o9 3R TR 9|

R FERATE  TAHT FETAAT Ao |

93 I T A T AR AT qeAlEH! GIH
&)

¥ TR WUH! Wag FERars HiSHr arg a9
T |

U B GEIA WO A T R I |

9% JUBHIT AT ARE® Tt T i

TITAT HUSROT T |
99 I RS AMeE TH |

FWT (Duration): ¥3Ta% 0.4 TS + ARG 2.0 VT = .Y HUET
H ITEE (Steps) Ao F TURA X | gFlFad WiEEe Se
(Terminal Performance (Related  Technical
Objective) Knowledge)
ATAYH BN ol | FSET (Condition): e R
F1d T g T | o o dfem
3 ATEYIE SARhTd QAR SUFTEE WM | o T o B ANET
T AT TS | o IFMIE o ooy faafer
¥ AEYAHA ATAR AR qT FIHT T o TS fElY
arfiEE GFaT T Fide & (Task): JREE SR
Y B SR AHAEEA AETE HTTAT ey = A A | 9IS (Ingredients)
. ey HA® (Standard): e HId- 00 WH
o AT dice ATHITHT . TR
& SR AT dice ATHTTHT THT T | T g qﬂoooo;'l;ﬂ'
TSI, Hell, BT3T, FU3 oot T Hie | o ST ATAR TUR : ﬁ __ q00 I
c BRar aftat, gEr, agar, T8 9 TR WU | 3T — 400
T | o H FHEET AN | o
] @ e TEeRAr e | TR | . R aft -9
0 WY ool g arniies FErsH |
QI FarS, WY T SR TH | i
. “@Tﬁ:ﬁ- &-G 9l

o WEAT-3 UMW
. WET-3 UW

. -3 ImWm

e FER -3 IH

e HAMI- R T

o T -gofffer

o UY-3 UMW

e fda- qoou™m

o TIZH U -Y-EFAA

3ﬁ?ﬂ'{, TIHAT T GHAEE (Tools, Equipment and Materials):
gE Qg™ (Safety Precautions):

o  WFETEHT BTY &I HELUM AU |

o TUE TAT YT ITHEE g SGHAE AW e {2 |

36



Sub Module:8.% : g ¥ SRS (Salad and Dressing)

Task: Y. Couscous Salad TR ¥ |

FWT (Duration): ¥3Ta% 0.4 TS + ARG 2.0 VT = .Y HUET

F JTRE (Steps) Arqw B R S | gFlFEa Wiaeed A

(Terminal Performance (Related  Technical
Objective) Knowledge)

1 AEIH THHN o | HFEAT (Condition): Couscous Salad:

R FE T A T . B o e

3 AEIE ARG TR ITFUEE TR o WY . I A
T A T R » T fafe

¥ AETHHAT ATER AT qAT JIH T e e (Task):|® TT9T
TEE® hed T | Couscous Salad T | | * TH AT

Y W FHIGW GHUEEds ATEYa% GRATTET | /e (Standard):
THeT T | o TICHIET, HTHT T #9TT (Ingredients)

L gy S g o A %ﬁloucem i@:{;o;g

9 iﬁ%‘ﬁﬁﬁﬁﬁ“{@ﬁﬂ%&ceﬂ%(ﬂ I ; . e -4 00U

S N N e g e i » PR 00TW
T o ST AR T o TITS-4OO0OUH

Q  HIETH TWH! GIGEAT €H T whicket il ° O -G
TS| s o B GHEA ARCE | o ®RIS gear -

Y0 GuEH TeF W T UG A B il oo
ARIeereT TE whickel =TelTa, o TT -2

9 ATl Tl BT T T T TG whicke? ¢ TR ¥R
AT |

1R GUEH FARATS TeAlE ICHT T HiH!
o F1esw! il TE |

93 TIR 9UHT Couscous Salad TE WM ARG
Tof T

Q¥ BT FEIA OIS H1A TIA GBI T |

QY ITFHT TAT AREE GHT T4 i
TITTAT AUSR T |

9% HF IR ANCE T |

3ﬁ?ﬂ'{, TIHAN T GHAEE (Tools, Equipment and Materials):
A3, G HER,AEE, TUS A0E,wee, Wi AT, whick
g QLI (Safety Precautions):

o FUTHAT HI &I Qe IS |

o O TAT YT ITHTEE g SGHAE AW e {3 |

R3¢



T AT ©.§ Tiga™ T T (Sandwich and Burger)

&= (Description): 9 HEI@HT TM~ga™ T WX (Sandwich and Burger) TR 9 1 FFa~ud
T T AIEE AT TRUHT A | |

HeIA URUTH (Module Outcome): a8 WIS TU WUURy HRTErdies Theal HHAHT anfl ATawas®

U E+gaT T R INPREE TR T HHEE T4 T A& g |
HETE:

=i TR T |

9. Chicken Sandwich

R. Vegetable Sandwich

3. Grill Sandwich
¥. Club Sandwich

R TR T

% Vegetable burger
% Ham Burger

8 Canapes I T

99T (Duration): YZTd® 3.4 HUET + @RI I¥.% HUET= 5.0 HUET

3%



Fgq Wiaee® [
(Related Technical
Knowledge)

IEEERSIEER

(Chicken Sandwich):

o STAYT |

o HIa fafer|

o fsqor wfafer

o FAST | |

o Td HEALT |
AT (Ingredients)
e chicken breast %0

UH
e mayonnaise sauce

3ofu i,

e cucumber ¥ slice
e Tomato ¥ salice
e Onion Y salice

e Sandwich bread <
salice

e Lettuce Y leave

° 3’7{ — 3 UH

o URE — 3 UMW

Sub Module: ©.& ¥IFsfa™ T X Sandwich and Burger
Task: 9 =& TaFeEe A3 Prepare Chicken Sandwich
T9I (Duration): YZTd® 0.Y% =S + SA@ERG 3.4 VST = ¥.0 HUST
F JTRE (Steps) H~qw B TFIET 93T
(Terminal Performance
Objective)
q.  AEYAF TEEN oI | HSEAT (Condition):
3. @ TS g 1| o T
3. AEYIE SARHIT GRATH STFRE | o A
FART T a7 S | o THRCTE
Y. HTEIH ATAR AL T4 B
T qrefie® e T | RiRE 0 (Task):
\. R s e a0 e I T
N —— Prepare Chicken Sandwich
&. Mo T T SEH FSHT FIET| | AEH (Standard):
o, Rt Aed T | o FSA T FbAaTs
C. WS THl MhaTs AAFES qEA AT aqHr e T
e T | o T W FHUT AT
2. HFHIAs TARH HHl qHol  HE | TG, 9T Il HiScaa
Q0. THIEXATS TTsd HEHT J&hd  Hled | ACE T il crcEal
19. A TAEE HCAT bl FEA| | o AL AR @ [HHA
9. I W WEARST TF S | e TR AUHT
93. IS TR AT qaATE U, TR o  FH TEET AN
TR AT TH | RITHT |
QY. WIATSAT AT Fears og qmd
TqH |
4. TP IS TALaATS HITETE TH |
1&. TG SAFEEEaE WS TR |8 I
Q0. HT TFIR HUAl B TIA TR I |
5. IUHL q41 ARE® g1 T4 Faffa
TATAT AR 7 |
1R. HT FFIET AReE TH |
Sﬁ?ﬂ'{, JIFHT T GHAEE (Tools, Equipment and Materials):
WWW (Safety Precautions):

o HEIEIE, AR qUT BT AT AfEED] WINT a1 gL gerEd T |
o TURHIA GLEAT TSI AWAE FART T |
fo@n qar e ATREE JANT TET g e |

R¥0



Sub Module: ©.& TS T SFX Sandwich and Burger
Task: } AfSicae T+efe™ SIS Prepare Vegetable Sandwich

©. TS AT WA 9 TS |

5. ¥€ TASY WY gaE O, T
T AT TH |

2. AHI IS TARAATS AIUEAE TH |

TITAT HUSOT T |
93. %0 g¥aed afderE O |

&. I THRL TARH HEAT I |

0. FI TS ETATS WISl ARG T T
9. TFIH U HE €A G I |
QR.ITHIT TAT AREE TRT T Faia

FWT (Duration): ¥3Ta% 0.4 HVET + ARG 3.4 BVST = ¥.0 HUAT
H ITEE (Steps) H~qw B TFIET 93T Tt wiafeeE e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATATTH AHH ol | HSEAT (Condition): AT TS
3. @ T IS T | o (Vegetable
3. WAYIF ARG WATH STFEE | o T Sandwich):
TN T 47 s | o THTE o HETW]
Y. AEIHA ATAL AR T4 FTBIT « 1 B
e Fice & (Task): o fosyor wfafer)
O T e ERMES St e e aer TarElE qar T o TS fafer|
’ 2 . T Prepare Vegetable Sandwich o Td IrEYM™I |

Hh (Standard):

o 3T WY FHHT HIHI,IHCT
TAT T T WEAWS A5G
TG |

o WS AER  HCEw
Tl TR TUHT

o Y THEA ARTE
T |

AT (Ingredients)

o mayonnaise sauce
3offf.

e cucumber ¥
slice

e Tomato ¥ salice

e Onion ¥ salice

e Sandwich bread
R salice

e Lettuce Y leave
) 7\‘!_‘{ - 3 W
o WK — UMW

EﬁTrlT{, ST T GHUEE (Tools, Equipment and Materials):

'{RW'GI’I’GI‘H’I"% (Safety Precautions):

o €U, AL TG IYHLOT A ArEdieEen TN U AT gHEE T
o TURHIA FLEAT JTHIT AWAH FART T |
o for@r qur aiten deEE g Tt AEeE q9ee |

R¥9



Sub Module: ©.& TS T SR Sandwich and Burger
Task: 3 T B Tl ameH Prepare Grill Cheese Sandwich

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. FE A gAE |

3. AEYIE ARHAT GRATH SUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |

Y. YR R arEieedrs JEeTs
RATTHT Tehetd T |

T (Condition):

e # (Task):
e B wrefes TR

Prepare Grill Cheese Sandwich

&. Sandwich bread slice T g%r qhae
FaT T |

0. el bread slice™T slice = T@R
A% ibread sliced G |

g T grill T

q0.Triangle ATHTHT W
19. 79 e B wrefEers e
RUCICERIE]

TITAT HUSTOT T |
9y gFaed AfderE O |

S. Sandwich grill mechain® FaX TS |
%. Sandwich grill mechain 3T griller {1 ¥RT

93,1 ¥ WUUE BT €I BT I |
q3.ITFET T AOREE THET T Feiia

A% (Standard):

e bread slicedT slice F=Io
T AFibread slicedT
ElEeal

e Sandwich grill mechain 9T

griller |1 T @'ﬁ@ T

grill T |

o R FTER TR TRTHT |

o HTT gFUEH AN
Rytcreal

R s st
(Grill Cheese
Sandwich):

o YT |

o HIaT fafer|

o fsqor wfafer )

o TS fafer

o TH AL |
AT (Ingredients)

e Sandwich bread R
slice

e I LO UMW

o TR slice

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

Y& AL (Safety Precautions):

o BRI, AR qUT JUHTOT AT AAEED] WM 1 Gl GrrE T |
o TURHIA GLET TSI AWAE FART T |
o @ qur e demee wAin TEt aEaE aurs |

¥R



Sub Module: ©.& TS T SR Sandwich and Burger
Task: ¥ &8 TAFSET TS Prepare Club Sandwich

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

Tares et Tw |
1. 9€ TS AT Ferrs ga, et Tt

R ,%TE AveT T B /A% T |
Q. T I TARTAT AN g T HfIare
qfEfeT |
1c. gulu® a1 989 e TreEEas aleg T
ey g Tw |

1R. Tl S AT e |
0. TR FA TS EadTs HISTHT TRT T T |
Q. H G WU H1 €A T T4 |
IR, I qA AREE T T Fatfa v
HUGRUT T |
R3.% QRS AeE T |

q. AELTH BN o | HSEAT (Condition): AT e
3. HW T GAE T | o foom (Club Sandwich):
3. AEYIF SARKIT ST STHEE FANT T | o HY o FAF TFSET
v TS | o FHCTE TR T
¥, AEAYAHT ATAR AR AT STHTT T AT |
qrelie® Geher T | RiRE =0 (Task): . FET R
&. Ipcs qIaal TMSdH HIcT @™l B 9 | | 99 (Standard): o T4 QA |
. BIW/d a5 [iet T | o W FER @R
c. FUEEE WE T TR | A4Iq (Ingredients)
e Boiled chicken
%. o TAZHAS RS I | o T, AT, F T
. . . breast 9 9T
::. dolomeﬂsr%eﬂsfi FHHl FHH || ﬁmm;@mw . = 30 &
. CHICL TS €Al P CHl Pl HIIH |
qR. TATE TARH HEHT HIe | . w0 T e | ;ng/bacon ;
13. 9 AT AR 99 ST | TRgUET | e Eggd T
VY. S TAZH A FeAld I, TASd TH! o T TA AAUMIHT | o TS 5 3
Hfeieaa, 7 T A= T | SUIEE ATARUHT | slice
QY. BT oS TATSTAT WS G T AT o« I qslice
o HH Y slice

e <CHIIX ¥ slice

e TN ¥ slice

e WMWY 99 &0

fafer.

e Lettuce ¥-&dcT
e Toothpick Y42l
o TR I

o HH -3 N UW

3ﬁ?|'|'{, IYFHT T GHANEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o HIEUE, AWK TG IYHLOT WY ArEdieEen FAN U GCET gHEE T
o ARG YREAT SUBHK AHEE FAN T T @ aur aier disReE W Tl ey auers |

R¥3



Sub Module: ©.& TS T SR Sandwich and Burger
Task: X o sk aAsT Prepare Vegetable Burger

RE&.FHY gHES AaE TH |

qHg (Duration):a@f}cﬁb‘ 0.4 HUET + SPMEENEd 3.Y HUST = ¥.0 HUal
H ITEE (Steps) o 1 TET ST | TREud Wieted A
(Terminal Performance | (Related Technical
Objective) Knowledge)
q. AELAE BN o | FTE (Condition): oaa
. F A ?fﬁ’c’ T | o fHod (Vegetable Burger)
3. SRHIA GUATHT ITHEE FART T | . W o HficaT R
Y. ATEATAHAT ATAR A T ITHT T . TEHRE TR
HiEE G T | AL |
Y. YR smfom grfieedrs AEyad qRATTE fAfde @ (Task): o HIEA |
T T | AfSiceret =T o3 o THmrT wfafer)
: P
€. i, TR, A, R ww T e | g o o IS R
. AT T AASTAATS ®IET =T T | o A 9@
C. ATelee IR ¥ T | iM% (Standard): HIIT (Ingredients)
Q. rm;a@q;g—,raqﬁ Arrererar frarsT | o TSR, <HTIfT, owal, | e SET 30 W Al
0¥ TRAT ATTATE ASACaTHT kg T | Rffers  wer T e & 9 slice
99,97 ¥ W= gt ARy e T A T | .« FTH Y slice
9 3.Refined FATSY T TSI AT Patties <5 o TIE TR AT | o THE ¥ slice
a3 | HRrcaaw e e TV Y slice
9 3.Patties a9 bread crumb TN Fret 1 | T | e Dbread crumbX0O
QY. FHHIAE TATRT HEHT B | e Patties AN bread =
QY. THEATS TAed HSHT Hle | crumb =GR e e WM @9 &0
q & TS TATS HHT I | TR e,
q. 2 T 5 FremmT T T Sy | ° (9 AER TR e Lettuce X A
9.2 X FTHT AT 99 s | TR e Toothpick ¥4cT
9% o AT TAE U, TAET T e | FE gEET A o T MU
UG seasoning T | TGS | o WRF-R 4 UW
0 .frer T UfEE Patties g WY T | o fim Bfer q=er
9. 94i@TE slice cheese TW | e Refined FI3T
R, ATHT TARH Teh! Aals AIee ARG gAraeT ®d
Bleg T | e 9 WE caal
3.7 AT ST g WEM™T ARG 9qa T | o TR, JOUMN
Y. H IS AUUT BT T HT I | o FRR, R0um
Y UL AT ASIREE T T i warr e T, 0T
HUGRIT T | o T Jo7mw

3ﬁ?|'|'{, IYFHT T GHANEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o BT, AR qAT ITHLT G GERfEED] TN qAT G A T |
o ARG YREAT SUBHK AHEE FAN T T @ aur aier dieReE W Tl e auers |

RYY




Sub Module: ©.& TS T SR Sandwich and Burger
Task: & W X 913 Prepare Ham Burger

¥ (Duration): YZT+a% 0.4 TS + ARG 3.4 HUeT = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. FE A gAE |

3. AEYIE ARHAT GRATH SUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |

Y. YR R arEieedrs JEeTs
RATTHT Tehetd T |

T (Condition):

e # (Task):
W SR 99 1 Prepare
Chicken Burger

&. 9% A1 A THI T [HAT s |

B, FAR T WASTE He =9 T a6
fepamar femrsT |

c. 9 T AEH g Arg e T |

Q. UUST T TS HIT [Hag T Patties
ERIERVEIIEE

0 AT, THEL,T FHihIclls TAed HeAl
Fe |

9.5 aers fo o ammr Temsa @
e T |

9.3 T FUT A TG T3 |

93,50 9 A FeAE I, T T
AfreaT TH |

1y.Frer T [TF Patties g ATTYETE
TGl seasonoing T |

QU AT TATEE T =9 T B g aets
AifYaTe AR Tafusw geg TR aferT
e W |

Q&. T BIW ST WISTH A I
T |

0.1 FIH WUUE BT €I HT I |

5. SUHIT T AGREE ThT T4 Feiia
TYTTAT HUSRIT T |

9% FEAET A T |

A% (Standard):

o I AT HIAAE THT TY
foAT =T |

o AU T IE FHE HEE T
Patties TS FIet & |

o T W& % Patties &g
wiae T seasonoing
THT

o R FTER TR TRUH |

o HF IR wAlTE
TRgUET |

B AT (Ham

Burger)

o MW = TR T
EERIEUIN

o FHIeT ffer|

o O gfAfer |

o TS fafer|
NERCIER IR

AT (Ingredients)

o TFH AT
HITq00UN

e celery 94 IH

o TET 30 W A

o IS 9 slice

o FHTHI Y slice

e THIX ¥ slice

o TN 94 UM

e bread crumblO
UH

e Lettuce R a1

e Toothpick ¥ddr

o TTRAL TN

o WRA - .M UW

o i Rfer 9@er

¢ Refined FiT3T
9T

o W W oA

e TR AT 9 pc

e tomatoketchup 94
T T

e mustard pasteq

RCECE=l)

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o €U, AWK TG IYHLOT WY ArEdieEen TN U G gHEE T
o TARRKIT FLEAT JUHI AHAE FART T |

R¥L



Sub Module: ©.& TS T SR Sandwich and Burger
Task: 8 FIFMNT qIR T4 Prepare Canapes

e T |

Q0. WPURCATS ¥ WRT F T HIX 2*e
TN

q9.3TEC LT TSACHT AT T3 |

Q.93 AT qere o= TH |

3. [ TFT T AR TS /i
TH |

QY. TAST T AT T FT TRT Il
o gemuT T T |

QY. FEI WA B T GHRT I |

9 &.JTFHTT TAT AVREE 6T T o
TATTHT USTIT T |

Q. HT R ANTE TH |

o T W& % Patties &g
wiae T seasonoing
THT

o R FTER TR TRUH |

o HF IR wAlTE
qRau |

FWT (Duration): ¥3Ta% 0.4 HVET + ARG 3.4 VST = ¥.0 HUAT
&Y TEE (Steps) AaH B TFIRT ¥ FES-e Waree
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AEITF AHHT ol | HSET (Condition): M (Canapes)
3. B T A T | . B o M TR T
3. AN ARGTT GLATH JTHTEE (o A AL |
YANT T AT s | o THE o FaT fafer|
Y. AEIHA ATAL AR T4 FTBIT o TosTOT wfafer |
T AEliEE WHAT T | i @rf (Task): o ST FA |
Y. aﬁﬁwwamﬂﬁmﬁﬁl AATTE PE rqepai 'res ;':E;z RERCICEIE
&, TS FAMAE fFH e g1 | W (Standard): T (Ingredients)
. g ffFEs A | . T A A A | e oreed =4
S, 99 WEH G ATUAEEAE WaES [EZRCEIECaN o TATT Ul — 9
AT TH | o IR T FE FHFA fHaE X Ekl
2. WHEMS €, T T AREHI goll TEX Patties 3MTe el TTXaT | o T — WO UM

N

o I I WUTT —
30 UMH

o I T AT —
Q0 T

o Y W ufFar —
L IH

o T LD TATAH
qd- 90 U

o T T AT —
ARSI

e T—3IW

o WAEH g — 3
uH

o MW TH — ¥YY
uH

o IT UNT — ¥
|

o TAEH THI AlfTH

— ¥ qaa

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o HIEUE, AWK TG IYHLOT WY ArEdieEen FAN U GCET gHEE T
o ARG YREAT SUBH AHEE FAN T T @ aur aier dsReE W Tl ey auers |

R¥&




T ST ©-0: FHHEEE Breakfast

@7 (Description): T8 AISTAHT F@FHIEC TAR T G FF-ad A T GI6E FHEY TRUHT T |

HEIA IRH (Module Outcome): T8 WS T WU TRIEATHAE UHIHA HHAHT AR AETH

FHRTECHT [Ae UREBNEE TR T G679 gIg |

FRGE:

9. SRS AT (Boiled Egg) TR T |

R. 9= T (Poached Egg) TdR T4 |

3. THIEEA T (Scrambled Egg) TR I |

Y. ATIC (Omelette) TR T |

Y. T %% (Pan Cake) qdR T |

& %= aree (French Toast) dd T |

©. &, THT T TS (Ham, Bacon and Sausage) da1X T
c. @™ 939 iear (Hash Brown Potato) T T |
2. Baked Beans TR T |

90. Lyonnaise Potato T 7T |

19. ¥ B J& TIR T |

2. T TMIEr TR T |

93. TRST/FAFAHE TR T |

9¥.  Fruit Platter T 7T |

%, TT TR I |

& IR We TR 1|

Q8. WY TR T |

15, ST TR I |

9%. SUHI TR T

R0, R TR T

. BT TR T

3. W TR T |

3. IR (Idly) TR |

Ry, WFER TAR I |

¥ (Duration): TE1+a% 3.0 TVl + SA@EIRE Y.5.0 HUET = (90,0 HET

R¥E



Sub Module:8.® JFHHRT Breakfast
Task: 9. SRS AVST TUR T | Prepare Boiled Egg

¥ (Duration): YZT+a% 0.4 TS + ARG Q.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q0.
19.
qx.

93.

AEATTH BN o |

H T A T |

AAYTF SARBIT GLEATH JTHUEE
AT T AT TS |

AT ATAR AL T FTBLT
T HAWEE FHAT I |

Y I AeRliEEars ATEava®
TRATITHT GaHaT T |
AUSTETS AT T@Te |

TITI WIS THAT T7 TEX AT |
FHIT T AT B qusTers
THET T TH |

T T &-Q0 FHHeaFd T Arer we
Y- s IHTe |

TA ATSTEATE TICHT T A T |
HE U TG B €I qhT T |
JYHLT TN AAREE TR T4 e
THAT WOSRIT 0 |

HTH GHIET AhierE T |

T (Condition):

e # (Task):
IR AvET TR T
Prepare Boiled Egg

A% (Standard):

o ATSTETE HIMAT JETIHT |
o T WA 5-90 M EEH T
AT AT K-8 ey

ZUTART |
o Y THREA ARTE
TRETHT |

IRFET AVST (Boiled

Egg):

o FTYRIM

o HUATST U
BIELIEIRES

o TS fafer

999 (Ingredients):

o I - R A

o« T -RUIW

e UMl Yoo fuf

Sﬁ?ﬂ'{, JIFHT T GHAEE (Tools, Equipment and Materials):

Y I, TEd, Wi, Al |

WWW (Safety Precautions):
o BT, AR qAT IIHLT A GEHEEH] TN q9T G G T |
o TARRHIT FLEAT JUHI AHEE FART I |

fo@n @ g SAREE TaRT el A A |

YT



Sub Module:8.® SFHE Breakfast

Task: . 99 QT G 71| Prepare Poached Egg.

FWT (Duration): ¥2Ta% 0.4 TVET + SA@EINGE 3 HUAT = 3.4, HUET

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q.  AEITEH FAEH o |
FTF T gAlE T |

3. AEYIF SARHIA GLEATHT
TUFEE JANT T a7 s |

T HAE® FHa T |

Y. WY THIE aiEEds AEva®
GRATITAT Tehetd T |

& WRISWAMAT UM, 99 T MR aEr
T |

ATHA TH |

waTeR T T |

&

q0. TUR 9= WelTs ToleHT Tl a4
TN

99. 1 ¥R VUG B €Il T
TN

Q3. SUHT T AREE qHT T
Fyifa warar sreror )

93, % g¥ed AfbaE T |

Y. TRl AER AW a9l S

S, AW Ml A4S BY-Cy° AleqaaH
C.  HAUSTH UEAl T AHET T ATSAS

e, BRI ¥-¥ [HC ¥ AvSTS I

T (Condition):
o =

. i

o THE

e # (Task):

= T A T Prepare

Poached Egg.

A% (Standard):

o V9-TY° YleTATHT ATHH
AT |

e Tgcdl I THIh |

o ST ATAR U T TAR
AT

o H THEEH AN
T |

= T qaR T |

(Prepare Poached

Egg).

o YT

o foor fafer

o HUATST U
BIERIRIEES

o TS fAfy

A9Iq (Ingredients):
o TS - R HEcT
T - R IH

. 5\-@”2 - 30 fffi%f
e TUFI Yoo ffen.

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

% %cq q, 99 WM, «dlsd, *id, |
Y& AL (Safety Precautions):

o BRI, AR qAT JUBHTOT AT AAEED] WM a1 Gl GrrEd T |
o TURHIT GLEAT TS AWAE FART T |
o @ qur e demee win TEt aEaE aurs |

R¥R



Sub Module: 8. JEHEE Breakfast
Task: 3. THAFEA I TR I | Prepare Scramble Egg

¥ (Duration): YZT+a% 0.4 TS + ARG 2.0 VT = 3.4 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q0.
19.
qx.

93.

ATFITH THE ol |

FT T gAlE T |

AAYTF SARBIT GLEATH JTHUEE
FART T a7 S |

AT ATAR AL T FTBLT
T AT Had T |

Y I AeRliEEars ATEava®
GRATITAT Tehetd 7T |
ISCATTH O, 99 T R @t
ST |

AW A 318 HRa 09-5%°
Jfeqagen! AIHTAT TH |

AISTHT Tedll WRT TR T ATSTATS
FETeR T T |

Bie ¥-y fae awn faean aueens
e & |

T T WY qET a4 T |

H U qUIG B €I qhT T |
JIH AT ATREE T T4 Faiia
TATTHT HUSRIT T |

H qEIET AHerd T |

T (Condition):
o =

. i

o THE

e # (Task):
THATFTA T qIR T |
Prepare Scramble Egg
H% (Standard):

o AR dca TREH |

o TR IRDI

o B IR AN
TG |

THATEA W qaT T

o LT

o THoT faifer

o HUATST U
BIELIEIRES

o TS fafer

999 (Ingredients):

o ST - R FA

e T - RN UMW

e o[- 30 YN

o M- R00fAfT

o - 30fAfT

Sﬁ?ﬂ'{, JIFHT T GHAEE (Tools, Equipment and Materials):

=F, AUSAE, WM, 99 WM, T0ed, We, S |

WWW (Safety Precautions):
o BT, AR qAT IIHLT A GERNEEH] TN q9T G G T |
o TARRHIT FLEAT JUHI AHaE FART I |

fo@n @ g ARE® FaRT & A A |

40



Sub Module:8.0 JFHHEE Breakfast
Task: Y. ¥HIC TAR T Prepare Masala Omelette

¥ (Duration): 9ZTFa% 0.4 TVST + SAEEIRE 2.4, HUeT = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q0.
19.

qx.

93.
9.

9.

ATATTH AHHT o |

FT T GAE T |

AATAF SARHIT GLEHT ITHEE
FART T a7 S |
ATEYTHAT AR AL TG FTHT
T AT Had T |

Y A FRRfiEErs Aaeash
GRATITAT Tehetd 7T |

FHT FEEH ATTHT TeAells qars |
FHICH ACadeE A |

ATTHT AT HEWR TH T Hied
foha |

ICHT AiScae AIYEE Geamg Eodhl
T3 |

B afar Tdr fersT |

ardlel ATST  ATAT T PIUT Uteg
(Half moon) Hear3

TAY AIAT STFIS T8 WS g T
T |

FH FEIA WUy HE TIA FHRT T |
JUHLT TN AREE T T Heiiva
TATTHT HUSRIT 7 |

FHE FEIET AR T |

T (Condition):
o =

. i

o THE

e # (Task):
HAAT FHAS TR T |

Prepare Masala Omelette

A% (Standard):

o HYAGTH FAT TSR |

o HST FHISH®! AT
FHIE T AT |

o HF TEUEA wAferE
Rytcreal

WTQ’H%IE(MasaIa

Omelette):

o  FAIAYRIM

. T AR

o foor fafer

o HUATST A
BIERIRIEES

o TS fafer

A9Iq (Ingredients):

o IUST - R AT

o =T THI T —
Q0 uH

o I T BRAT
A — Y A=

e T THI SMART
— qo um™w

e TT—RALUW

o I T BRAT
gt — W W

o Tw@ — qo fafer

Sﬁ?ﬂ'{, JIFHT T GHAEE (Tools, Equipment and Materials):

T Rew =M, MiFas o, Fos! T, ©e |

WWW (Safety Precautions):
o« BT, AR qAT IIHLT A GEAEEH] TN qAT G G T |
o TARRHIT FLEAT JUHI AHaE FART I |

for@n @ g ARE® FanT & A A |

49



Sub Module:8.® SFHE Breakfast

Task: Y. T %% TIR 7| Prepare Pan Cake

¥ (Duration): 9ZTFa% 0.4 TUST + SAE@ERE 3.0 HUeT=3 .Y TS

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. AEYTH BRI oI |

. TS A T

3. AEAIH SARKITA GLEATHT ITHEE
FART T a7 S |

Y. ATAYIHAT ATAR AT T FIHLT
T AT Had T |

Y. AT I AadiEears ATavas
GRCATITAT Tehetd 7T |

&. CICTHT ﬁET T Gii-G\bS' qISS < dTelT Hle |

. AUET FaTUL HaTAT TH |

5. difF T weIa T A e g
foha |

2. ST SaTE gt HEMT TH |

Q0. FUCHI O TS 79 Redh WAFAT Tor
T s dars |

9. gMTHr go ffer o TR B 3
T Al oS R g 3 Fee
I3 |

QR. B HUIRY TeeraT T Ia T TS

93. T W Fb IR TRg a4 T |

9y. HTd TR qUAle HTF T Rl T |

Q4. JUHIT qAT ASREE a7 i
TATTHT HUSRIT T |

€. % qraEs Al T |

T (Condition):

o fFe

. ¥

o THRE

e # (Task):

I HH AR T | Prepare

Pan Cake

H% (Standard):

o o faf. g wEr R TR
3 e T

o U T WuH

o AT FHISHSD! N HdH
TAR AU |

o HF TR wAferE

TRIUT |

W %% (Pan Cake):

o YR

o Tompor fafyr

o HUATST U
EIERIEIFEES

o TS fATE

A9Iq (Ingredients):

e TaT -¥0O U

o T4 - 400 Ffa

o dihg WIS - 30
TH

o T -LUN

e A -90 T

o WS- q AT

o T -vo ym

o TIT-¥L TN

AR, ITHTT T TANEE (Tools, Equipment and Materials):
T Rew =M, FMEae 9, Feh T, wIe S |

Y& AL (Safety Precautions):

o BT, AR qAT IIHLT A GrEHEEH] TN A9 G YA T |
o TURHIT GLET TSI AWAH FART T |

o @ qor e demeE win TET aEaE G |
o @ qur e demeE Wi TEE aEaE G |

YR




Sub Module:8.® SFHE Breakfast

Task: & . %= 2I¥C TAR T | Prepare French Toast

¥ (Duration): 92TFa% 0.4 TUST + SAEERE 2.4 HET=3 .0 IS

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. FE A gAE |

3. AEYIE ARHAT GRATH SUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |

Y. YR R arEieedrs JEeTs
RATTHT Tehetd T |

&. TSIl G ACHT AT HaluX TH, T,
A 9SS T Vanilla Essence T@T
e |

., 9 Re® == e qET qarsH |

c. St aF wEEd T A o §RIR
e |

%, FEemg TRl wUemMr Te 33 ah
ACICTI |

90 . BIEWFAT YW Uhdh BT q FHe
A TR T & ¥ R dear®
T3 |

9.7 e AreE WS Ry g9+ T |

Q. TEIA WUy T TIA GHRT T |

q3.IUFHCT TAT AVREE GHT T e
TITTAT USRI T |

QY. HF TR ANCE W |

T (Condition):

e # (Task):
T CRS TIR T | (Prepare

French Toast)
H% (Standard):

o TS fhadl ATSMT TWT
Td T AUTTH |

o HYAGTH FAT TSEHI |

o USY TUIHB! . el
T TAR HUH |

o Y THEA AN
TG |

ﬁﬁraﬁ(French

Toast):

o IAAYREM

o foor fafer

o HUATST A
BIERIRIEES

o TS fAfY

A9Iq (Ingredients):

o UG — R 9dT

o TAEH WS —
R 4Adl

o 3 — 0 ffu

. TERFEE gE —
L UH

¢ Vanilla Essence —
Y LR

e T — XL UM

AR, ITHTT T TANEE (Tools, Equipment and Materials):
=%, JUSAE, TTY, S, HEAH, FEAM, ™ el |

Y& AL (Safety Precautions):

o HEIEUE, AR qAT JUBHTOT A AAEED] WM a1 Gl GrE T |
o TURHIT GLET TSI AWAH FART T |
o T qur aiiten AREE TR et qrEaE qeEe |

e



Sub Module:8.® SFHE Breakfast

Task: © . &M, T T O IR T | Prepare Ham, Bacon and Sausage

¥ (Duration): 9ZTFa% 0.4 TUST + SAE@EIRE 2.4 HUET= 3.0 HUQT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Tt wiafeeE e

(Related Technical
Knowledge)

q. HAEIIH AHTHR o |

3. B T g T |

3. AEYIE ARHAT GRATH SUHTEE
YANT T AT s |

Y. AEIHA ATAL AR T4 FTBIT
T qAUEE dHad I |

Y. YR FEiow aeleears davad
IRETET FHAT T |

&. FCMT AVST HellX W, Td, I
913X T vanilla essence TEX T |

©. A9 e AT e TOT qars |

fRa |
%, FEemE TRl FUemMr e 35 ah
AT |

feE =areR g wra fe T WR
YeaTuT THT3 |

Q9.7 &M, THT T G AR Ry
Tof T

TITAT HUSTOT T |
9y, gFaed AfderE O |

c. St wF wEEd T A o §RIR

Q0. FETIFHT FEqi @R THaE B 9

93,1 ¥ WUUg BT €I BT I |
q3.ITFET T AOREE THT T Feiia

T (Condition):

e # (Task):
B, 96T T ga9 qa T |

(Prepare Ham, Bacon and
Sausage)

A% (Standard):

o TS fhad! ATSHT TWT
T T eI |

o  HST THIHST . EW,
FHT T AT TAR U] |

o Y THREA ARTE
T |

BN, 9 T 999

(Ham, Bacon and

Sausage):

o YT

o foor fafer

o HUATST U
BIERIRIEES

o TS fAfy

A9I9 (Ingredients):

e JUST — R 4Adl

o TAEY UISURT —

R TEd
o 3 — 0 ffa

. TEREE g —

L uH

e Vanilla Essence —

y ffer
° EE'{—‘RIITFI

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

Y& AL (Safety Precautions):

o HEIEUE, AR qAT JUBHTOT A AAEED] WM a1 Gl GrE T |
o TURHIT GLET TSI AWAH FART T |
o @ qor eiften dmEE wEn =T AEaE aurs |

RYY



Sub Module:8.® SFHE Breakfast

Task: © . &MH 9131 qrear da T | Prepare Hash Brown Potato

¥ (Duration): 92TFa% 0.4 TUST + SAE@ERE 3.0 HUET= 3.4 TS

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. FE A gAE |

3. AEYIE ARHAT GRATH SUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |

Y. YR R arEieedrs JEeTs
RATTHT Tehetd T |

&. ATIATS T@led T qHMAT saed T |

©. IS ATET THURg FapTed T F=Er
AT |

c. AR fged T ATIATS HIEHAT B |

2. T9 T AT IHT TH |

Q0. TS HRA R0 WHH! MWl
AUSTHT ATHR & |

99.%TE TAAT T8 TR ATHR G5uH!
ATTATE TFAN A T 7 T4
I3 |

QR.TA B 3T qIear WS TRy o
|

3.0 TFEIA WUy T TIA GHRT T |

QY. IIFHT TN ANREE GHT T e
TITTAT AUSR T |

QY. HTF TR ANCE W |

T (Condition):
o =

. i

o THE

Ffée #a (Task):

B §1S Uidel TR T
(Prepare Hash Brown Potato)
A% (Standard):

o ATWATS ATAT Wbl
fFeptfer o =mmUaRT |
o ATIATE HRA R0 UTHHI
AT AT ATSTHT HATHR

Gieal
o Y THET ARTE
T |

&I SIS Uider (Hash

Brown Potato):

o  FAIAYRIM

. T AR

o foor fafer

o HUATST A
BIERIRIEES

o TS fafer

A9Iq (Ingredients):

o AT — YOO UMW

e FIL— RO UMW

e TT- 90 UM

o TT URRT — 9Y
UH

o BT A - %
UH

AR, ITHTT T TANEE (Tools, Equipment and Materials):
=g, AUSAE, TG, FHY/TTAM, HEAH, U, ©E |

Y& AL (Safety Precautions):

o BRI, AR qAT JUBHTOT AT GrfigEh] WINT ol g gerEe 7 |
o TURHIT GLET TSI AWAH FART T |
o @ qur e demeE Wi TEE aEaE G |

R4Y



Sub Module:8.® SFHE Breakfast

Task: % . @€ &g 9OR | Prepare Baked Beans

¥ (Duration): 92TFa% 0.4 TUST + SAE@ERE 3.0 HUET= 3.4 TS

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. FE A gAE |

3. AEYIE ARHAT GRATH SUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |

Y. YR R arEieedrs JEeTs
RATTHT Tehetd T |

§. AT TYRIEETS FHATI TN qIET
q@Te |

. IHET TR SR O |

c. WemE! e e g IR
I3 |

?. U3 FHMHT daells qars+ T agH
T g SR g T e |

Q099 MRl T TRl T4 TEX S+
Eal

9.7, A= T 959 @l BT |

QR.TA Fae foea Aremr g o T |

3. TFI WUy T TIA GHRT I |

QY. IUFHT TAT ANREE GHT T e
TITTAT USRI T |

QY. HTF TR ANCE W |

T (Condition):
o fFe

. ¥

o THRE

e # (Task):
T forg qaR T |
Baked Beans)
H% (Standard):

o Al TS I
TR W=enT |

o Al TRHATE SR
EEareall

o Y THET AN
TG |

(Prepare

v fo9 (Baked

Beans):

o  FAIAYRIM

o foor fafer

o HUATST A
BIERIRIEES

o TS fAfY

A9Iq (Ingredients):

o ﬁ?ﬁ?ﬂﬁﬁf—io
UH

o TT YT — 9%
UH

o IT TINT — YO
UH

. e T —
Yoo .

o I TMIET — R00
UH

o @ — ¥y LR

. %ﬁ—%w

o URH — ¥ UMW

o TT — L UMW

o HITTHN gell — ¥
UH

EﬁTrlT{, ST T GHUEE (Tools, Equipment and Materials):
=g, AgarE, T, FHL/AEAE, e, U, ©E |

'{RW'GI’I’GI‘H’I"% (Safety Precautions):

o IEUE, AL TG IYHLOT WY ArEdieEen TN U A gHEE T |
o TARRKIT FLEAT JUHI AHAE FART T |
o fo@r qur aiien dREE FET TR wEaE a9ere |

U



Sub Module:8.® SFHE Breakfast

Task: 40 . *E@MES Udar 9O T | Prepare Lyonnaise Potato

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATEAYAF THHN (o |

3. B T gAE T

3. AEAYIF KA GLATH ITHEE
YINT T a7 TS |

Y. IRl AHER AW e S
T AfEE o T |

Y. R swm aelieeds aEvas
AT e T |

& UHAEH! AT G [Ged T B
STl g"_‘r dleredl edlRIL Pl |

B, AT T T AT @ ATIATS B
Y foee SaeT T O asieT |

C. RIS TAMHEl §0 UMW W 9T TO
qATST ¥ TASH FIEH NS @A
EURLUR AN

Q. [N qeells qarg

0. TG, FAREH T S @ &7
T e |

99. WP TS AT Fith TaT TWX
TATSH T TAHRE ATIEE FAN G
AU IR

93, CH! TS AT TS |

93. 79 X AREH! gar T |

QY. TG RS diadr wierEr Ot a9
T

qY. B GEIH WUU B A GHT I |

q&. IUFHI qAT AREE FHT T4 [aiia
TITTAT HUSTOT 71 |

Q. FHE THEET AT TH |

T (Condition):

e # (Task):
TS Aeal qar T |

(Prepare Lyonnaise Potato)
H% (Standard):

o AT ATHT ST ATl
TATHTCHT HICHT |

o UMM TF T AT THT
ATeTs HE Y Fee
SHTHT |

o Y THEA AN
T |

@i qieer

(Lyonnaise Potato):

o IAAYREM

o foor fafer

o HUATST A
BIERIRIEES

o TS fAfY

A9Iq (Ingredients):

o T — 40O IH

e TINY — 900 UM

e T — 900 YN

o T URERT — %
UH

e T — 4L UN

o HE — ¥ IW

o THIUREHH- 00
UH

AR, ITHTT T TNEE (Tools, Equipment and Materials):
=g, AUSAE, TG, FHY/TTAM, HEAH, Y, ©E |

WW’F& (Safety Precautions):

o IEUE, AL TG ITHLOT WY ArEdieEen TN U LA gHEE T |
o TARRKI FLEAT JUHI AHA FART T |
o fo@r qur aiien dREE FET TR wEaE a9ere |

R4



Sub Module:8.® SFHE Breakfast

Task: 19 . %d % I8 TR T | Prepare Fresh Fruit Juice

¥ (Duration): YZT+a% 0.4 TS + ARG Q.4 Vel = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATEYAH B o |

3. ®f T e T

3. AEYIE ARHAT GRATH SUHTEE
TART T a1 TS |

Y. AEIHA ATAL AR T4 FTBIT
T efiEE gl T |

3.7 W& HE JEAT Bl TT A
gHl e e o T |

QY. B TEIA WUy T TIA GHRT T |

QY. SIFHT TAT ANREE GHT T e

TITAT HUSTOT 1 |
q&.%F gFaed AfderE T |

T (Condition):
o =

. i

o THE

e # (Task):
%H W TR T | (Prepare
Fresh Fruit Juice)

Hh (Standard):

o GOl A1 FEACTE AT FT
T o FEwT |

o WS AT T Feaew A
Hrewers Al g@
IREAEAN

o ICTAT SJHATS Gl

o HW FEET AT
qRAUH |

W %< Y (Fresh

Fruit Jice):

o IAAYREM

o foor fafer

o HUATST A
BIERIRIEES

o TS fAfY

A9Iq (Ingredients):

o GrAC/HAEH-K,00
UH

o @l IA-3 TN

o WA -3 UMW

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

T, TR A, 9 AR, T |
Y& AL (Safety Precautions):

o BRI, AR qAT JUBHTOT AT AAEED] WM a1 Gl GrrEd T |
o TURHIT GLEAT TSI AW FART T |
o @ qur e demee win TEt aEaE aurs |

Y5




Sub Module:8.® SFHE Breakfast

Task: qR. Frer 2rmEr @R T Prepare Grill Tomato

¥ (Duration): 9ZTFa% 0.4 TUST + SAE@ERE 9.0 TUeT= 9.4 ®Uel

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. FE A gAE |

3. AEYIE ARHAT GRATH SUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |

Y. YR R arEieedrs JEeTs

RATTHT Tehetd T |

rheh! AT AT STATEATS J@Te |

ClHICTI] 61](9('“ BT Pled |

e %9 He |

T3aT HIE TIHAT qelells aqars ¥ 59

FHICHT D! g a6 S |

0. THIETE W Audley 2 |

9.7 et Jrner s i 9 T

Q. TEIR WUy B TIA GHRT I |

3.JUHI qAT ANREE T T4 i

N6 M

TITAT HUSROT T |
9y, gFaed AfderE O |

T (Condition):

e # (Task):
T e TR T |

(Prepare Grill Tomato)

Hh (Standard):

o CHMHIEHI AT HIEX
FRTTT |

o T fUg T STHET

o THUHT HF FHIEH |

o &S A AUU
[EEzal

o HF THREA ARTE
T |

et AW (Grill

Tomato):

o  FAIAYRIM

. T AR

o foor fafer

o HUATST A
BIERIRIEES

o TS fafer

A9Iq (Ingredients):

o Tl — Y =&

o T — Y4 W

o TT-UTW
o HREH gl Q.4

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

=g, IS, qEl, ©eE |
Y& AL (Safety Precautions):

o BRI, AR qUT JUHTT A AAEED] WM 1 Gl GrE T |
o TURHIT GLET TSI AW FART T |
o @ qur e demee wAin TEt aEaE aurs |

YR



Sub Module:9.8 JFHRE Breakfast
Task: 93. W/Elﬁfﬁ?ﬂf TR T | Prepare Porridge/Cornflakes
THA (Duration): ¥FT+dH 0.4 HUCT + SAEERF .4 HT = 3.0 HUT
&Y TEE (Steps) AaH B TFIRT ¥ FES-e Waree
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATATTH AHH ol | HSEAT (Condition): QRS /AT
3. FW TG FAE T o T (Porridge/Cornflakes):
3. qEYAF ARG GLATHT JUFTEE | o HY o FTART
TN T AT IS | o FHCTE o fhpor fafyr
Y. AEIHA ATAL AR T4 FTBIT o AUAS
T GRIEE e T | Ff%e #rf (Task): TS
v, YR TAw aeRieears aEs /A AR T | N SIEEREIT)
2 e (Prepare Porridge/Cornflakes)
&. TNREE WHS ATUHT WS/ FAFIFE | A (Standard): #394 (Ingredients):
q FHIars o | o UNRSl/FTFaFg § HIAE | /AT
©. 3 FHT UH/FIAT RS/ FFiad fereat | i
TET HF 90-9R FHT whra | o 3 FHT U/ /ZE + TUTH 3 BT
c. B T GRS /ety G BT | Frft 20
Q. AT RS/ FAheidd Aerm g aof q0-9R 9T 9UHT |
TN o H FEET AT
Q0. %1 TVIF WU HTF €I FHRT I | TRITT |
9. JIHW T ATREE GHT T Feiia
T HUSRT T |
Q. TEIET A T |

AR, ITHTT T TANEE (Tools, Equipment and Materials):
TG, guard |
Y& AL (Safety Precautions):

o BRI, AR qUT JUHTT A AAEED] WM 1 Gl GrE T |

o TURHIT GLET TSI AWAH FART T |
o @ qur e demee wAin TEt aEaE aurs |

R&O



Sub Module:8.0 JFHHEE Breakfast
Task: 9Y. %S T A T Prepare Fruit Platter

¥ (Duration): 9ZTFa% 0.4 TVST + SAEEIRE 2.4, HUeT = 3.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

2.

. ATETEH AHEHEN o |
. T gAE T

AT SARDIT GLEATH JTHEE
TART I a7 TS |
ATFITHAT ATAL AL TG FTBLT
T AEHfEE Wehel T |

. R s ariieears ArEeas

YRHATTHT Hebedd T |

AW AERE] FeTgears @ |

©. e O WU feged, O O WU AR

qRYE YT fafrer fafer o #re |

. %7 BT TIcHT T e Athts

fafer <1 FmeT wEqa |
W IETEEAE FEA THIA W gl
ATHYE AT FATSH |

Q0. T Fe AR HISHT Tl &4 7T |
99,18 G WUU H1 €I 6T 9 |
Q3. IUFHT TAT AVREE GHT T4 g

TYTTHT USRI T |

93. %0 g¥aed afderE O |

T (Condition):
o =

. i

o THE

Fife & (Task):

T TS AR T (Prepare

Fruit Platter)
H% (Standard):

o UTHYF YobTiel T fofer

T HICHT |
o HI FHEA ARIE
TRIUT |

% e (Fruit
Platter):
o  AFYIM
. T AR
o Tosyor fafer
o HUATST A
BIELIEIRES
o TS fafer

H4IA (Ingredients):
. HEH AERE

Thelge- R00 UH

AR, ITHTT T TANEE (Tools, Equipment and Materials):
=F, AUS A, Fh wE |
Y& AL (Safety Precautions):

o BRI, AR qUT JUHTOT AT AAEED] WM a1 Gl GrrEd T |
o TURHIT GLEAT TSI AWAH FART T |
for@n qar e ATRE® YT TET g e |

R&9



Sub Module:8.® SFHE Breakfast

Task: Y. TST TIR | Prepare Paratha

¥ (Duration): 9ZTFa% 0.4 TVST + SAE@EIRE 3.0 TVl = 3.4 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. FE A gAE |

3. AEYIE ARHAT GRATH SUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |

Y. YR R arEieedrs JEeTs
RATTHT Tehetd T |

T (Condition):

e # (Task):
ST JIR T | (Prepare
Paratha)

€. S Wa, 9, T T I TR T
2T (Dough) TR & ®Ra 94 fwe
IR TH |

©. BT GO U FAE Seall a3 |

C. Todldls Ge@l HAICHT ASISIL HRA
g T TATHIT Ao |

?. WDl TY/dAd Tood T AT Teal3d T
ka3l g Eﬁ/Triangle@ T Hleg
|

Q0. 9Tl B T Fewiel Se |

9.7 e AT 2 a1 9l e el
T aF Tedl T g T T |

QR. T TS AEAT ARG o T |

93. %1 TIF WUy HTH T FHRT I |

QY. JUHIT qAT ATREE TR T
e TamT SR T |

QY.FE FEITEA A T |

A% (Standard):

o« B (Dough) X T |

o HRI GO UH AT Soell
AT |

o TP T THTH

o H FHEEA ANTE
TRgUET |

QU&T (Paratha):

o  FAIYIM

o foor fafer

o HUATST U
BIERIRIEES

o TS fAfY

999 (Ingredients):

e AMCT — YOO UM

e T — qo0 fufar

e T — 4L UW

o UHI — Y A

o Tg/qA — q00
UH

o AT — YO UH
Extra

AR, ITHTT T TANEE (Tools, Equipment and Materials):
g, g A WEM, BRI, AT AP, TeFell,q=T |

Y& AL (Safety Precautions):

o HEIEUE, AR qAT JUBHTOT A AAEED] WM a1 Gl GrE T |
o TURHIA GLEAT TSI AWAE FART T |
o T qun aiiten AREE TART et qrEaE qaEe |

&R



Sub Module:8.® SFHE Breakfast
Task: 9&. TU TR T | Prepare Puri

¥ (Duration): 9ZTFa% 0.4 TVST + SAE@EIRE 3.4 HUT = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

2.

. ATETEH AHEHEN o |
. T gAE T

AT SARDIT GLEATH JTHEE
TART I a7 TS |
ATFITHAT ATAL AL TG FTBLT
T AEHfEE Wehel T |

. R s ariieears ArEeas

RATTHT Tehetd T |

FATETHT e, T, T I T A ST
(Dough) TR T8 ®Ra 9% e grr
T |

BT L0 UTH TRHT SeTgEAT HRT
|

. gPT T 91 TATHT ATST G Al

Afewr AR 7 )
TS THTTAT JAdTS e 300°
Yfeqag AT qars |

Q0. TAH! T IRes el T Ud T

T3 |

19.9R @M TSR SH T T3 |
9R.9RemE R @ |

3.7 4 WEET g a9 T |

QY. HF I WUufe HT T FEHT I |
QY. SIFHT TN ATREE GRT T

g Taraar YUERT I |

q&.F1d gFAET AT TH |

T (Condition):

e # (Task):
QL IR T | (Prepare Puri)

A% (Standard):

e @ (Dough) TR T |

o HNF YO UH FEHT
Socllg@Hl USR] |

o IRAE B T TG |

o HW FEET AT
TRITT |

R (Puri):

o  FAIYIM

o foor fafer

o HUATST U
BIERIRIEES

o TS fAfY

999 (Ingredients):

e AMCT — YOO UM

o T — 4L UW

o U — IRY A

e T — Yoo fufer

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

T AT AHTIT, FHE

, TG,

WWW (Safety Precautions):
o BT, AR qAT ITHLT A GERNEEH] TN q9T G YA T |
o TURHIA GLEAT TSI AWAE FART T |

o T qun aiiten AREE TR et qrEaE qaEe |

R&3



Sub Module:8.® JFHHRT Breakfast
Task: 0. 9 TR T | Prepare Bhaji

FWT (Duration): 9ZTa% 0.4 HVET + SA@EIRE 3 .Y BVl = ¥.0 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. FE A gAE |

3. AEYIE ARHAT GRATH SUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |

Y. YR R arEieedrs JEeTs
RATTHT Tehetd T |

€. SR ATTATS (eI Thaeh! -arer
AT FI |

. TIST WS AT TAATS TS |

5. AT A Y ] g T
e |

Q. @ WUy U9ET AHARE WX
T 2 T ST A AU A
AGTHT YL 9 TR TR FHRA
3-y foee g |

Q0. F1CH! AT T BRAT HUI TEX A T
Foapl UM STE g4 T O T qT T
T3 |

q9.9TRaley BT afF it TEY TR |

Q. T AN AEMT AR T T |

3. TFIA WUy T TIA GHRT T |

QY. IIFH TAT ATREE R T
Faiia Tam=mr Serer 19 |

QY. HTd FEIE A T |

T (Condition):

e # (Task):
TTol TR T | (Prepare
Bhaij)

Hh (Standard):

o SRR s fEer
THATERT -G THET
Earcal

o HW FEET AT
qRAUH |

M (Bhajii):

o IAYRM

e HIET ARHT

o THor faifer

o HUATST A
BIELIEIFRES

o TS fafer

A9Iq (Ingredients):

e da - yo i

o AT IRH - KOO
=

o BT HUI - 900
=

o Y W - 30 UM

o Y THEI - ¥Y U

o @ AN - ¥ &I

o FRTURET- 3 IW

o YMAT WP - 3
H

e TXH HIT - 3 UM

o gl AN - 3 IW

e AR - 3 UMW

o TWURT - R AT

e UMM - q00 fAfrT.

o ATA AT UL - 9%

uH

q7 - 0 uH

AR, ITHTT T TANEE (Tools, Equipment and Materials):
=g, AUS A, TG, UM, BEH, O, TAE, ad |

WW (Safety Precautions):

o BRI, AR qAT JUHTOT AT GrhigEsh] WINT a1 gL gerEd 7 |
o TARRKIT FLEAT JUHI AHAE FART T |
o @ qor aifen demee W TEE qEaE aurs |

R&Y




Sub Module:8.® SFHE Breakfast
Task: 9&. S/ TR 79 | Prepare Dosa

¥ (Duration): 92TFa% 0.4 TUST + SAE@ERE 3.0 HUET= 3.4 TS

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. FE A gAE |

3. AEYIE ARHAT GRATH SUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |

Y. YR R arEieedrs JEeTs
RATTHT Tehetd T |

&. TA T AIAE TdTe |

. IFAET & BT TFF SR T |

C. AEAATS Y@ Y el GFF WS
TH |

Q.. BT I THTT 568X 5eivg T |

90.TMET YHT3T o Bld/AEL TR I
T T TE |

99.99 o =M a8y T BodbT Ao
BT |

RR.FRE co ff S eger w@eam
YL Al I G |

9390 g T TS |

QY. TR Aol AT ORT T T |

QY. B TEI WUy T TIA GHRT T |

q&.JTFWT TAT AGREE TR T
et =T ygRer 19 |

Q. HT TR ARNE TH |

T (Condition):

e # (Task):

ST TR T | (Prepare Dosa)

A% (Standard):

o TUAIA T AIAS
fretmuanT |

. FF o Mfa wf sger
T YO el
B G TH10H! |

o Y THEA AN
T |

@'ﬂT(Dosa):

o  AFYIM

o Torsyor fafer

o HUATST U
BIELIEIRES

o TS fafer

.

JA94T (Ingredients):

e HA A - Q00
A

o TWA TERMT -

300 TN

o TAMEIA - 14 UH

o UM -3 UW
o U - Y IW
o TA-w UMW

o TFY- quo ff

AR, ITHTT T TANEE (Tools, Equipment and Materials):
=g, AUS A, TG, UM, BEH, O, TAE, ad |

Y& AL (Safety Precautions):

o HEIEIE, AR qUT BT AT AfEED] WINT a1 gL gerEd T |
o TURHIA GLEAT TSI AWAE FART T |
o T qun aiiten AREE TART et qrEaE qaEe |

&Y



Sub Module:8.® SFHE Breakfast

Task: 9%. SUHT TR 79 | Prepare Upama

¥ (Duration): YZT+a% 0.4 TS + ARG 2.4 Vel = 3.0 HUaT

F JTRE (Steps)

AW PR qFIRT SE¥A

(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |
. FE A gAE |
3. AEYIE ARHAT GRATH SUHTEE
FART T a7 IS |
Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |
Y. YR R arEieedrs JEeTs
RATTHT Tehetd T |
ST qeT qdrs3 |
FHRO T B q@w -3 Fee 92|
Aforeae T TahT3 |
2. UM BTed T T QA Tdl qHT3T |
Q0. T ITAT W g T T |
9.1 TFI WUy B TIA GHRT I |
Q3. 3IFH TN ATREE R T
e =T yUgRer 19 |
93. %1 R ANCE W |

Nem

T (Condition):

e # (Task):
TSI TAR I |
Prepare Upama

Hh (Standard):

o BT T BT TR 9-R
e e

o UREEA TE THTH |

o YR FHEISHH! ITAT TUR
U |

o Y THEA ARTE
T |

GYHAT (Upama):

HALROT

FHIE Rl
fersor fafer
AT T
CIEEIRIEES
TS faifer

A9I9 (Ingredients):

g -qo00 I
HIET =T TR -
&0 UH

T WS -4 0 U
=9 gRAT g -
q @cr
HATAHT UE - Y
DI
AT TET -4
pIE
qrar g 300
fafer.

e af=ar - 30
UH

aq - yyu e
FHROAT - ¥-& T
f&r - . I
HIS/FEH - 9%
UH

T -4 I

3ﬁ?|'|'{, IYFHT T GHAEE (Tools, Equipment and Materials):
=g, AT e, TG, NS, BEH, qEAH, TAH=, qd |

WW’F& (Safety Precautions):

o BT, AR qAT ITHLT G GEfEEH] TN qAT G G T |
o TARRKIT FLEAT JUHI AHAE FART T |
o fo@r qur aiien AREE FENT TR wEeE a9ere |

R&&




Sub Module:8.® SFHE Breakfast
Task: 0. 9T IR T | Prepare Bara

¥ (Duration): YZT+a% 0.4 TS + ARG 2.0 VT = 3.4 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. AEYAD AHH oI |

3. FE T gAe T |

3. AEIE ARHIT AR JTHTEE
FART T a7 S |

Y. AETHA ATAR AL TG FTHLT
T AT Had T |

Y. R FEieH aieedrs JEeas
GRCATITAT Tehetd 7T |

&. AEHT IS QIR GHRT AT 6B
& 3T ¢ gvar a1 gk Neme T |

s, RFeTar a1 @ el AEAr g
e |

c. TIST Ve e T8 wid 90 e
T TS AT |

2. T, &, fom, afvar, @&, ag,
T TE WSS T BT HRA ATer
T T |

q0. %S ST Il T3 |

Q9. 9T RTRT gohaTaTs Il s
HT Lo TS fUer o

9 .ferg WA a g o e as |

Q3.0 e G S g T R Wi
™

Y. T TR AR g a9 |

Y. GEIH WUUg BT I HT I |

q&.SUHIT T ATREE T T4 i
TATTHT USTIT 7T |

Q. HT TR ANE TH |

T (Condition):

Fife & (Task):
TR TR I | (Prepare Bara)

A% (Standard):

o WD IAAE AT HRE
¢ I & Tvar Nemue |

o T =A@ EF
ARG A ToenT |

o IS e SATS T
AT I |

o G S G HTH |

o YT gAEISWR! T TAR
U |

o HI THEH AWM
Ruicreall

97 (Bara):

o  AFYIM

. T AR

o Tosyor fafer

o HUATST A
CIEEIRIEES

o TS fafer

A9I9 (Ingredients):

e HHH T - 900
e

o B GEi - ©
e

o TRAT g - 9%
e

o o umsER - 3%
e

o T UL - .Y IW

o WEAT- .Y UW

o BW-34 UM

o TT-LUH

o A (ATl R -
wo Mfer

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

WW (Safety Precautions):

o BRI, AR qAT JUHTOT AT AHEED] WM a1 gLl GrEd T |
o TURHIA GLEAT TSI AWAH FART T |
o T qun aiiten AREE TR et qrEaE qaEe |

&L




Sub Module:8.® SFHE Breakfast

Task: 9. %ﬁﬁ TR | Prepare Chhole

¥ (Duration): YZT+a% 0.4 TS + ARG 2.0 VT = 3.4 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. FE A gAE |

3. AEYIE ARHAT GRATH SUHTEE
FART T a7 IS |

Y. AEIHA ATAL AR T4 FTBIT
T AT gHad T |

Y. YR R arEieedrs JEeTs
RATTHT Tehetd T |

&. TS FAQL, GH1 9IS TEHT TIAR

=g T |

. NSTUHT =S O e T I
FHHTHT THI3A |

C. BT UICT AT I ol

PUI, =AU MLl I YU @fr §%|‘|i

e |
?. EHT AG A, AT HeT Al
AUy AZAT AAHT UL BT T |
q0.97 2THAT TWX Hie [ Tl
S BT FAT T AR AT @Y
THISA, T T =1 FEAT TH |
Q9.9 TSB! gar TE
QR.TAE Gl WS TG e+ 7T |
3. TFIA WUy T TIA GHRT T |
QY. IIFH TAT ATREE R T
Faiia Tam=mr Serer 19 |
QY. HTd FEIE A T |

T (Condition):

Fife & (Task):

Gl TARX T | (Prepare
Chhole)

Hh (Standard):

o TAIATE T TAHN
IEEieal

o TE ATAT AGAD] I
THE! BT o |

o YT THINHST il TR

T |
o HTT gFUEH AN

TRgUET |

Bl (Chhole):

A9I9 (Ingredients):

HALROT

FHIE Rl
fersor fafer
AT T
CIEEIRIEES
TS faifer

FAT T - 400
P

=T W0 - Q00
P

gar 5’7 -4 9w
gl GAr - 4
P

gl gt - Y
P

AT WA - Y,
e

Iq WA - §0
e

T - 4T
=9 gfFar - q%
e

e - go Ffer
AT - R =T
AZAT T TE -
30 U™

a'ﬁﬁl'l'{, IYFHT T GHAEE (Tools, Equipment and Materials):
WW’F& (Safety Precautions):
o BT, AR qAT ITHLT A GrEfEES] TN qAT G G T |

SARHATT G ITHT Aard TN T |
forar o g AeREE WANT et A qurs |

R&E



Sub Module:8.® SFHE Breakfast
Task: 3. WgY¥ TR T | Prepare Bhature

¥ (Duration): YZT+a% 0.4 TS + ARG 2.0 VT = 3.4 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q0.
19.
1=.

13.

AALTF AHHA o |

Fl T gAE T |

AT ARDIT GLEATH JTHEE
FART T a7 IS |
ATFITHAT ATAL AL TG FTBLT
T AT Had T |

R Ao afieEdrs AEva®
RATTHT Tehetd T |

IS, AT T T TR Aewl T el
TR FIS 30 fHe G T |
HRE GO UTHH! SocATdT oIS T |
qAF Soallcdls gcdhelldhl ATETHETT
AT AfewT ATHR & |
et aa (Roo R Rifeaaw) @
THR g O IeTAT U T AT |
T Y e A i 1 |

F A HUATg HTF TIA GRT I |
ST AT ASREE TR T
et =T yugrer 19 |

B IR A W |

T (Condition):
o =

. i

o THE

Fife & (Task):
‘ﬂ?( TR I (Prepare
Bhature)

Hh (Standard):

o 9T FHUSr 30 M
T |

o HIE 5O UTHHT Soell
ERliea)

o R FHIRHST WL TR
U |

o HF THREA ARTE
T |

WgX (Bhature):
o FAIRT

o fomr iy

o HUATST U
EIERIEIFEES

o TS fATE

JA94T (Ingredients):

e HaT- Y00 A

o IUST- q 9dA

o BT I - 4
A

o M- WO fAfT

o TT-4 UM

o R -wIm

o @ (B WwiE )
- Yoo .

EﬁTrlT{, ST T GHUEE (Tools, Equipment and Materials):

W,

BT wRR, O |

'{f{&ﬂTW’I’vﬁ (Safety Precautions):
o BT, AR qAT ITHLT A GrEfEEen] TN qAT G A T |
o TIRKIT FIEAT JUHI AHA FART T |

foran qar e ATREE WA TEl arEar aurs |

&R



Sub Module:8.® SFHE Breakfast
Task: X3 . é@ffl TR | Prepare Idly

C. T Al @78 GUT TaR TH |

R. Bodl I @R e |

Q0 A T Rewwar Tex e T
Rew

Q9.7 R werar Uiy @l T

Q. TEIA WUy T TIA THRT T |

q3.3FCT TN AGREE TR T
et =T ygRer 19 |

Y. HF TR ANCE W |

FWT (Duration): 92Ta% 0.4 TVET + ARG 2.4 HVET= 3.0 HUET
Y ITEE (Steps) ATH B TIRT IexT e At
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATATTH AHH ol | HSEAT (Condition): RA (dly):
. FE A gAE | . fFm o  FTAR
3. AAYIF ARGAT GATH JIHTEE | o A o TR ffy
FART T a7 IS | o BT o HUAST A
Y. AEIHA ATAL AR T4 FTBIT BIERIRIEES
T e SHeT T %W(Task): . FSY B
. YR R e s | Se0 0 T (Prepare ldly) | 4
T T | A% (Standard): JA94T (Ingredients):
& TR SCHT S T AL T A o TS AU X T@E FRA | o @A - 300 TW
AT TS FRA ¥ 3G L e ¥ 3 ¥ wver femee o WP TA - 400
FTE T | . SOUSTHT TR g T Ei
©. I FHIUT AHS ¥ ITeT HEUT R . - q0 7
SCTSTAT AT g T | o oA TE gEua | « T-UUW

o YR FAIEET 2R (Idly)
TR HUH |

o HF THREA ARTE
T |

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

TG, IS, wie SR wemr |
WWW (Safety Precautions):

o BRI, AR qUT JUHTOT AT AAEED] WM 1 Gl GrrE T |
o TURHIT GLEAT TS AWAE FART T |
o @ qur e demee wAin TEt aEaE aurs |

20



Sub Module:8.® SFHE Breakfast

Task: RY . GHERX qOR T | Prepare Sambar

¥ (Duration): 9ZTFa% 0.4 TUST + SAE@ERE 3.0 HUeT=3 .Y TS

F JTRE (Steps)

AW P qFIET Se¥A
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. AEYAD AHH oI |

3. FE T gAe T |

3. AEYIF ARHAT GLEAHT
IIHTEE FANT T a7 S |

Y. AEIHA ATAL AR q0
TUHT ¥ AHAEE® e I |

Y. R FEieH aieedrs JEeas
GRCATITAT Tehetd 7T |

&. TS 9T IMET &-5 Hval
ooz e |

o, et FSTeR T |

5. TR TS qTe T S |

2. ANEae gEars i e
AT |

90, FHUSAT d qaT3H |

99. 717 Bled T A g T 92 |

3.3 RIemuaT I BTed T Hicahl
MANSTATS U TG TS T IH
B |

93.59R T AR AAA @l TAS |

Y. JHTCTHT T T ASETd 68 AT@
FATIT T I @ e |

QUL.TT TG G TS |

4 &. T FHEY AT TRg T T |

9.1 ¥R WUUg B I GhT
T

Q5. ITHTT TAT ATREE TR T
fFatfia T SR 19|

9<% TR AME T |

AT (Condition):
o =

. i

o THE

FRE 1 (Task):
[ TR T | (Prepare
Sambar)

HA® (Standard):

o TG TR AT &-C
TueT femenT |

o Al €T HUHT |

o YT qAEISWS! FFIRX TR
U |

o HF TR AvTE
T |

QY (Sambar):

o IAYRM

e HIE ARHI

o THoT faifer

o HUATST A
BIERIRIEES

o TS fafer

A9Iq (Ingredients):

o TEH T - 00 TN

o FESH - 30 UMW

o A - YO UW

e WU - 30 UMW

o i R - 30 9w

o fMifcg - R0 IW

o TATHT ST - L U

o HNUAT — &/90 TT

o @l GA( - R aaT

o HARMAT FHICHT T -
L0 YW

o GIFX HYA - X UM

o THR - Y UH

o SR - ¥ I

o WRMT HITHT TS -
30 UMW

o Bf@r affar - qo um

« M- Y IH

o B -y UMW

o UM - Yoo fafer.

o I - YO i,

AR, ITHTT T TNEE (Tools, Equipment and Materials):
=g AUAE, Y, NS, WM, TN, < T T |

WW’F& (Safety Precautions):

o IEUE, AL TG ITHLOT WY ArEdieEen TN U LA gHEE T |
o TARRKI FLEAT JUHI AHA FART T |
o fo@r qur aiien AREE FENT TR wEeE a9ere |




T ASTA ©-5: SHRFT ISR Bakery Products

&= (Description): T8 WA ¥, Fih, U, FF T IACHT IRHR TS T FFaad AT I
HUe® FATFET TRUHT FA |

g IROMH (Module Outcome): TH AT T WAy WNEATHAE TR FHAHT AWM ATaTH
U SIS, PibS, U, Hb T SHACAB! AW TNHNEE TR T4 qEH g |

FTE:
9. S H IRHEE TR T |

White Bread Loaf
Brown bread
French bread
Bread Rolls/sticks
Doughnuts
Croissant
Cinnamon Rolls
Cupcake/ Muffins
Danish

9 o .Fruit Cake
99.Puff Pastry
9R.Sweet Pastry

q. FleaH! RHREE TR T |

9 3.Plain Cookies
9¥.Chocolate Cookies
q%.Marble Cookies

3. T 94 T
9 %.White Sponge

Y. S e fRded TR |
9. Apple Pie
9%.Chocolate Mousse
9%.Lemon Tarts
R0.Cream Caramel
R 9.Gulab Jammon
RR.Rice pudding
R 3.JelabilJerry
R Y. Fruit Salad

LANEMmpEXWOL

¥ (Duration): YZT+a% 3.0 HUST + SUEEINGE 3.0 TSI = 5¥.0 HULT

RBR



Sub Module:8.c JHNHT TNHREE Bakery Products

TITTHT HUSRIT T |

95, B FFAET ANTE T |

Task: 9 White Bread Loaf &3 Products Prepare White Bread Loaf
THA (Duration): ¥FT+dH 0.4 HICT + SAEEIRF 3.0 Tl = 3.4 0T
&Y TEE (Steps) AaH B TR S¥T | GFSaT Waree
(Terminal Performance | (Related Technical
Objective) Knowledge)
9. AEITEH TEH o | HSET (Condition): FeT ST (White
R. HE TS a_rﬁ?f TN o fFe Bread Loaf ):
3. AEYIH ARHIT GREMHT JIHIEE FAN o W o FAIR
T AT TS | o THRIT o Toeor faafer
Y. IRl ATER AW Ul SUH T o AUAS
qefiEE waaT T | ff<e = (Task): TATHEE
v, A SR ariiE TS ATEavaE qRHATIRT White Bread Loaf TR | | ooy Rfy
éfw:r T RIE] Prepare White Bread #99T (Ingredients):
§. W g =red ARE F9F T | Loaf e Flour- 500gm
o, T TFORET aver B TeR fEw T T | W (Standard): : g:ﬁ_s:ggorgm
T T ﬂ@ﬁl o S TUR WUH e Bread Improver-5
C. ¥ e T A @ HEH | o A GA A . %Tlten 5gm
. ¥E T s HUST a1 TEH o GUT IoT3 | T | « Sugar -30gm
Q0. HRETE 21 A5 FMHeR AEars =eT o UST WIS White | ® Egg-—1pcs
AT ATHT Hla Bread Loaf TR | & ety oo
9. ST | WU T TAE I WL b () Rl
qR. ffeveT Jud Tt T T TR ITSHCSHT o HY R @
TET FHIX T | qRITHT |
93. 98 T TG IR0 —¥0 BRI ¥ FI au=wwe
A Tl AHTHT [ TQX AAHT BIHT T3
T R0 I I AT oF |
9¥. ? foNE THT ek grew T dUR HUHT SSdrs
feuiees T aRET AfCTeh! —AHAT TEX
s |
4. FEUE JEAE AT SEgHGER HET TN
T |
q&. HF TR WU HTF T T I |
Q. IUFIT qAT AREE FHT T4 [aiia

Sﬁiﬂ'{, IUHTT T AHAEE (Tools, Equipment and Materials):
T HaeR A, g, 98 Aieg, dlHT ¢, i AMT R A% o e, o9 |
WW’F& (Safety Precautions):

o HUCIA HIAR T IJIHT A GEiEEh] TN q97 G G T |

o TARRKIT FLEAT JUHI AHAE FART T |

forar qar AT ANREE TN TET WEET SAars |

RB3




Sub Module:9.5 S&HR&T IRFREE Bakery Products
Task: R Brown Bread Loaf aAT3 Prepare Brown Bread Loaf

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. HAEYAF AHH oI |

3. FE T A T

3. AEYIF SARHIT GRATHT SUHTEE FANT
T AT S |

Y. ATETHA ATAR AL TGl FTHLT T
AHAEE FHaT T |

Y. WY THISH GHAEEAS ATEea® THATIHT
Fhel T T |

&. Pre —Mix Flour @ THIGRRT ae™ W |

S, UT SFALEE AUST oA TR Weaw T T
T T TG |

c. Wﬁld(-{:ﬁ' T HiS |

’. B AE HYST a1 TEH of G I3 |

Qo "i¥Fae I A% MHeR Ahdrs wed
\ﬂgﬂliobl T‘ﬁ?‘ﬂ:ﬂ' hlcH

9 9.TfRmET I TT T T TABT TSHCSH
QT FHIT T |

1R.99 oIS BRI BT T I8! Fel T
330 —RYo R & qu=wH 7 . Ehl
ANAT o TR AT ST g T4
FHE 30 IR Y e 9% T

93.% T @1 Giel g T U’ WUHT
ST Al T AT eIl —ATeHAT
TEY Frears |

Y. REAUHT FTATS AT TR HIEL TR
T

Y. HT qEI= WUUTe 1 €A GHT I |

9 &.SUHT qAT AVREE TR T il

Q. TFIEA A T |

HSEAT (Condition):

Fide ® (Task):
Brown Bread Loaf dIX

™ Prepare brown Bread
Loaf

HH® (Standard):

o R0 3@ Y FE a%
preal

o S Ues ATHALH
ATHTCAT AT |

o TS ¥ QUARD
WRT Eedbl =T eI
FTEATHT TIR TRUHT

o WER TH gJ T

o B IR AN
qrEuaT |

Brown bread loaf:

o IAAYREM

. T A

o foor fafer

o HUATST A
BIERIRIEES

o TS fAfY

A9Iq (Ingredients):

e Pre —Mix Flour-
500gm

e Yeast-10gm

e Salt-10gm

Bread Improver-5

gm

Mix seeds -25 gm

Egg — 1pc

Sugar -30gm

Butter -30 gm

Water-200ml|

Sﬁiﬂ'{, IUHTT T AHAEE (Tools, Equipment and Materials):
T foaresR WM, 77, IS Hieg, AHT T, AHT AW AR A A ALE, 74

WW’F& (Safety Precautions):

o HUCIA HIAR T IIHT A GfEED] TN q97 G G T |

o TARRKIT FLEAT JUHI AHAE FART T |

o f@r o afier AieREE TRt T aEa qus |




Sub Module:8.c JHNHT TNHREE Bakery Products
Task: 3 French Bread 393 Prepare French Bread

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

Ro.

R

R

LES

R¥.

LR

&
Q.

%¢C.

. UTEYTH BN o |

FTF T gAlE T |

3. AEAYTF SARHIA GLEATHT IUHEE TN

T AT TS |

AT ATAR AL T FTHLT T
FfiEE daHad T |

AT IS FEliEEers ATaeasE JRHATH
FHe T |

TS e T UIST A e T |
@ T TR T |

¢ F9 2 A 3 e W WeA |
R. ST A T HATHH WIS G 20—

fame & T 9o fem

A I S Y—Y =l REE TR A9
FRF 300 THSHT ST &g ATAT T Tl JIHT
AT |

AT TA U THT Afhsh AT T T T
TS ATl AT STSHT T

FHRE e AESTHT Bl TGl Fgah! W e
TATAT AT ATHRAT AN seigel Bodbl & |
qT FSATE YO C T ATTHT ATAH! ATTAT
HEI = T gear auar B 0 ffHeas
fo 9T g7 T T |
ATTHT BT Wk R HiKE TW T FHredr
TS |

qI ISATT ATTIHATTAR HIe Mid 9,
X I, TAVSAN B &9 I T |

FT VI WUt BT T Gl T |
JTF qAT ATREE FHT T e
TITTAT AR T |

T TEIEA A T |

HSEAT (Condition):
o =T

.« WY

o SHTE

Fide & (Task):
T o TR T Prepare

French Bread

HH® (Standard):

o ST FHIHBS
French Bread TdiX
WU |

.z E T
WU |

o TRHI BN WRTAT
0l HUH |

o TP s wuw wew
TH WTH |

o H FHEH HAMTE
TRIUT |

T oS (French

Breads):

o IAAYREM

. FE AR

o foor fafer

o HUATST A
CIEEIRIEES

o TS fafer

H4IA (Ingredients):
Flour- 500gm
Yeast-10gm
Salt-10gm

Bread Improver-5
gm

Gluin-5gm

e Water-250ml

3ﬁ?|'|'{, IYFHT T GHANEE (Tools, Equipment and Materials):
o1 TR e, =g, AFHT T, AT A, TRHT A, I AEF, 9 |
WW’F& (Safety Precautions):

o HECIA AR T IIHT A GEiEED! TN q97 G G T |

o TARRKIT FLEAT IJUHI AAE FART I |

RY



Sub Module:8.c JHNHT TNHREE Bakery Products

Task: ¥ Bread Roll /sticks T3 Prepare Bread Roll / Bread stick

¥ (Duration): 9ZTFa% 0.4 TVST + SAE@EIRE 3.0 HUaT= 3.4 HvaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. HAEYAF AHH oI |

3. FE T gAe T |

3. AEYIE AR AT SUHEE FAN
T AT S |

Y. AEIHA ATER AR qAT IRl T
AHAEE FHaT T |

Y. WY SHIOW AiEEds AEd® QAT
Fhel T T |

&. HaT A% =ew, AN Hiegs goem T T |

s, UT TFON, TE,ATST A @R FEE T T
T T TG |

c. QC(TT‘FT T HlS |

¢, ST % HUST o PH o Gk T3 |

Q0 WFFEE S g Mk TeR qterd Hlew

9.3 A T T Toh! AT & A TE
T T

1.9 € BT B [T I&TS Bel Te T
A R 30 R JaRmasr w1 aseaar
TEX HRF R0-3Y Fieaw oI |

Q3.7 I TFHHT AN A JIAT A T T
Fedhl JOIX 9o R Afcwaawr =i qu-
R0 e o T

Y . TIR WUHT FSATS AT ATl —ATHHT TET
Erical

Y. AT TSEEATS SIHRISH =T T T T 7+
FHIA G GAG AT AT @ G /T |

9&. % U VOIS 1 €A 6T I |

Q8. JUHI T AVREE TR T Faii

9. TEIEA A T |

HSEAT (Condition):
o =T

. g

o SHTE

Fide & (Task):
IS Aeq / TS TP qIR

™ (Prepare Bread
Rolls/Stick)

HH® (Standard):
e Bread roll /stick dIX
qIHT |

o T TANRE, Fodl Teed
AT heITHT T TH
N REERSICa
d 37 TG |

o HT TEOEA e
TRgUeT |

ESRUG/CSaca
(Bread Rolls/Stick):
o YT

o HAYARE

o TUHIIT ffer

o A WEYH

A9Iq (Ingredients):
ar — Yoo UMW
YUST — q 9T
& — 30 3w
T — ¥ T

IS T — 4 U
g - ey

Sﬁiﬂ'{, IUHTT T AHAEE (Tools, Equipment and Materials):
31 foareaR Afem, =g, AFFT ¢, AET A, aRET A, T |

WW’F& (Safety Precautions):

o HUCIA HIAR T IIHT A GfEED] TN q97 G G T |

o TARRKIT FLEAT JUHI AHAE FART T |

RL&



Task: X SMc I3 . Prepare Doughnuts

Sub Module:8.c JHNHT TNHREE Bakery Products

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F TTEE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

. AEIH BN o |

3. HE T AT T |

3. AEYIF SARHIT GRATHT SUHTEE FANT
T AT TS |

Y. ATETHA ATAR AL TGl FTHLT T
FfiEE daHad T |

Y. Y SHISH qHAEEATS ATaedE qHTE
FHe T |

§. AT IS e AR e T |

S, UT SFALEE AUST oA TR Weaw T T
T T TG |

g, daT T T X HiSH |

2. B e FUL A TARE o G IS |

Q0. A¥aTe S g FMaeR R WX B
q/% =0T TH |

99.31 g g0 I 5o UHFT Toa TS |

9337 ATS A q Too Al o s ST G
< AT TR TGS T T |

93.3MC @5 AMRIAT I STSHT [T B
T WES G+ Fars |

1y. 94 % R Jefeaaar Mesd o g T
fry"ﬁl

9 Y ST GeTIdlel SHE Mok dd arge
FHETET TH |

q&. T SFCATS MESTHT TRT T 71 |

q@. %1 TrI wudfe) HT T FET T |

5. JTHT T ATREE GHT T i

9%.%1 GFIEA AMerE TH |

HSEAT (Condition):

Fide ® (Task):
SHT TS

H[ % (Standard):

e S &0 I 5O UWHHT
Socdl T |

. SAc Mlesd AT
AL AT |

o A TG FHWITAT
TEHT |

o ST THIHET SHC
TR HTH |

o W GHET HANg
qrEuaT |

Brown bread loaf:
o AAYTLUM

o IFAYAEE

o UEHTSH fAfd

o A HEYH

J94q (Ingredients):
Flour-500gm
Yeast-10gm
Improver-5gm
Egg-2pc

Salt-gm
Sugar-50gm
Butter-50gm
Milk-500m|
Water-100ml

AR, ITHTT T TANEE (Tools, Equipment and Materials):
T FFER AiYE, FERE T, SMT Hel, TS e, RN, TMEe +e, Fedl aray & |

WW (Safety Precautions):

o BT AR T IIHT A GfEEh! TN q97 G G T |

o TARRKIT FLEAT JUHI AHAE FART T |

o f@r o afier AieREE TRt T aEa qus |




Sub Module:8.c JHNHT TNHREE Bakery Products
Task :& G TUR 71 Prepare Croissant
FWT (Duration): ¥3Ta% 0.4 HVET + ARG 3.0 VST = 3. HUaT
F1 TOEE (Steps) T B FEIET SE¥ | eslivad e {e
(Terminal Performance | (Related Technical
Objective) Knowledge)
9. AEITEH TEH o | ASEAT (Condition): 9T (Croissant)
3. B T gAE T o o o  FATYRM
3. ATEYTE SARKIT GLETHT JTHIEE FAN o W o FATATE
T AT S | o THRCTE o UHIST fAfer
Y. IRl ATER AW Ul SUH T o T WEYE
AfEE THaT T | e (Task):
Y. U TR Al ATavdd GRH _@WWTﬁl J44q (Ingredients):
a’fw:rﬁl wa — q
A% (Standard): _
& o e, T A | . e 9 e
6. ¥ TrIoR, §F vver BR A Fer T o ?@ﬁ—:m‘f
e T T 39 T T TR G| R — -
. o9 ST g HUST A TWRH oF G IS | S T TR — 40
<. oA ARUE ATHRAT o T HSH I A ' K
: o T N T — yoo ff.
T LTS ARATE ATHIAT Bled . SECE e AR
0. TS BT W [ FHT e T T U IS _ FEYATERT — L00
T e A Wieg TR HGT GLbl & W T@T | o eT  FHSEE R
FHUST a1 TATSIH BT FEMT 4 "ver HIEE TR AUH |
AT | o HI FEET AN
Q9. AIHT GBPFAT R Uew qEA T | Ruicreall
93. 21 @5 9aal T 9.4 mm BT AETEHT el
A [T ATHRAT Fre |
93. TR A T ATHRAT AN del ds T |
Q. SET AT QLS T YR T |
QY. XMEaX TTETAT I&U WA T+
9&. 90 R & w1 At waHr AEEr 90 @,
9= e 3% 9 |
Q0. UThRHI HEFE Als TS 67 T AHHE al
QISR a9 ¥ T
9%, HF TR WUy HTF T T T |
q%,. IUHLT qAT AAREE G T Faiid s
T |
R0, HF RS AE W |

a'ﬁﬁl'l'{, IYFHT T GHANEE (Tools, Equipment and Materials):
<1 e ARy T, AR Fex, [T e, AR A AT T BT |
WW’F& (Safety Precautions):
o BRI AR qUT IUHT A AAEEEH] WIRT q9T GRET G T |
o ARG YREAT SUBHK AHEE YA T T @ aur aier dieReE W Tl e auers |

365



Sub Module:8.c JHNHT TNHREE Bakery Products
Task :© @M 'ﬁ?{?ﬂl’{ T Prepare Cinnamon Rolls
THA (Duration): ¥FT+dH 0.4 HICT + SAEEIRF 3.0 Tl = 3.4 0T
Y ITEE (Steps) ATH B TIRT Iexd | EEl-ad Waree A
(Terminal Performance | (Related Technical
Objective) Knowledge)
q.  AEITEH FAEH ol | HSET (Condition): Cinnamon Rolls
3. P e g T . e (R Jew):
3. AR GRETE JUHEE WINT T | . W °  EEm
Y. ATETIHA ATER AR T BT T . SEE ¢ AR
qrfEE G T | o TS ffE
W e anieEers arvE | (RE  (Task): o« T AEE
gfm:[ | Tf:ﬂﬁ_'f ﬁ?ﬂ e T A9Iq (Ingredients):
‘i, ﬁﬂ?«l‘l’%ﬂ]ﬁ,fﬁ%am W\l szlp;alre INnnamon -aaT_ cl %5% .
©. S ST, TF Aver BT i FeT TR -
e T T 39 T T TR 5T | AMS (Standard): & — qo0 T
C. o 2N AT HUS AT WLH o YU ISST| | o HERS A T St — Yo uw
R, oAl ARAIE ATHRHAT Aol T HIFHAT S U | 3T TR — q0
T T TLATE ARITE ATHLAT Bl o TATETHI ATHTHT e h
QOW@@%E{[W IR U, ar — woo ffr
U M FeR o Bieg TR Ul Gl & AT | o H WUHT | SR — %00
WX FHIST AT TETH STHT AT Q UUT | o FTH TAEHT WUHT —
TS | :
Q9. W YPFAT R UTH W | o HST IR
93, O o TR T 9.4 mm FT A o | P T AT
T R AT T | o FP AR AfrE
3. TR T TIET ATHIAT S0 el it ceeal
T |
y. ST AT QS T GRAT T |
QY. FEaR WESTHT IoTE AT I
9&. 290 RRr & A1 a1 Wt A= qo T
9= fome 3% T
4. THHI HEAFE A8 JATST 47 T JHHE al
Qo TIAT 9 T
9%, HTT U= VOIS &M €A 6T T |
9%, ITH qAUT AAREE qHT T [aiid
TIAT TH |
R0, HF qEIEA ANE T |

3ﬁ?|'|'{, IYFHT T GHANEE (Tools, Equipment and Materials):
T e AE, ST T d, URHT He, TS =¥, ST AT ST ¢ Pl A1 |
WW’F& (Safety Precautions):

o HECIA AR T IIHT A GEiEED! TN q97 G G T |
o ARG YREAT SUBHK AHEE YA T T @ aur aier dieReE W Tl e auers |

RO%



Sub Module:8.c JHNHT TNHREE Bakery Products
Task: & AT / T Hd qIR 79 Products T3 Prepare Muffin and Cup cakes

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

T Wiete® A
(Related Technical
Knowledge)

q. AEAYTF THAH o |

3. & T A T |

3. AEYIF ARG GLEATH! JTHEE TN
T AT TS |

Y. AETHA ATAR AL TG FTHLT T
AEEfiEE daoa T |

Y. WY SHISH AHAEEATS ATEeg® T
FHerT T |

§. HET A Ted T UF EH O |

©. T3 ffFEE oW T AR T gar s
TET A g T e |

5. foeai Fedi aver T@X geht T HAH
T T W T fae T

Q. eIl HaT T AT qSTars fFHedid hifed
qIE A Foell AU T g9 g 1|

Q0. =T AhE a1 FI HF Bl HFGI TAR
T

19. TR D! HFesRars Yo HUA1 H ST
T W UGS I |

12.3R0 R dfceagat qmospaar Hha 13-4
e o% T

3.7 AT HT FH Als AEH TG a9 T

1

9. B G WU H1 € T T4 |

QY. SIHI AT AVREE TR T Faifa
T T |

q&. T FEIET ANCE TH |

HSEAT (Condition):

Fide ® (Task):

o WA FHY FHFb TS

H[ % (Standard):

. Wﬁ'ﬂ“t’qf_\‘ﬁ,w,
Felal qeh (6% WA
Tferdr T difear < of
WO |

o T YR AT
Rutepeal

AT / H9 &
o IO
S ERERE
o THISIT &
O CRSIERIEI

#9949 (Ingredients)
I — YO TN

B — w0 I
HaT — Y0 U
JFUST — & 9T

Afhg IS — % IH
Vanilla Essence — %
Sl
faf| — 30 uW

aﬁTrlT{, IAHT T IHAEE (Tools, Equipment and Materials):
T HaeR A, FEE Thd, Aieg, AT A, A6 &, Bl —a1w |

WW’F& (Safety Precautions):

o HECIA AR T IIHT A GEfEEh] TN q97 G G T |

o TARRKIT FLEAT JUHI AHAE FART T |

o f@r aur aRer AieREE TRt T aEa qus |

350




Task: & ST TR 7| Prepare Danish

Sub Module:8.c JHNHT TNHREE Bakery Products

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

Q. AEITH THH ol |

3. FE T gAE T |

3. AEYIF SARHIT GRS SUHTEE FANT
T AT S |

Y. ATETIHAN ATAX AT T JIHLT
HWEE dheld T |

Y. YR I arEfieedrs AEeas
GRHATITAT Tehetd T |

§. WA AAUEEETS WEES S T |

. forai ar TEE MR S qUR |

c. HRA 30 W I @8 TF T |

3. Y TIRUH! I @E TEL

Q0.9MFHYH ATHRAT <dls I U TG ST
T A1 AT W T Hed &)

Q9.0 TEt 90 REr ¥ %7 Ao=hA A ard,
TEHT AT © IRT 90 fime I 1|

qR. 9Tl TR STl SEEITHT <y
TTCTahT SH TS AReT) qrEae, Theha (
TART 1 |

137890 TR WA ST U TS THRE B
TAT =T a1 B B A 99 T |

QY. TEI WUy M TIA FHRT T |

QY. JIHET qAT ATREE qHT T4 e
T T |

& TR ANCE TH |

HSEAT (Condition):

Fide ® (Task):
2T Uiy S |

H[ % (Standard):

o S e e
HACHT TTehahl

o HTHYE HATHITAT
Rutepeal

o W THET HANrg
qrEuaT |

S TR =
o  FFURM
o IATAEE
o THIIT [T
o A HEYH

dA9U4 (Ingredients)
HaT — q i

e — WL UM
WA — 400 UH
T — R4 UW
B — quo Iw
JqUST — 3 90
o — yyo ffn

Sﬁ?ﬂ'{, IS T GHAEE (Tools, Equipment and Materials):

Y& AL (Safety Precautions):

o HEEIA AR T IIHT A ArefieEch] YA T4 G GHEE T |

o TURHIA GLET TSI AWAE FART T |

o TorEr qur gier AREE AN & arEee Aaars |

259



Sub Module:8.c JHNHT TNHREE Bakery Products
Task: 10 %< % AR | Products FTST Prepare Dry Fruits cake

FWT (Duration): ¥3Ta% 0.4 HVET + ARG 3.0 VST = 3. HUaT
H ITEE (Steps) Frad 1 GIET ST | FEIREd WAt e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. HAEYTH BT oI | FSEAT (Condition): % b IR T
3. T g T . e
3. AELAH FARKI GLEHT JIHLEE WM | o Y o HFERIN
T AT TS | . IFRE o FAYIEE
Y. ATETHA ATAR AL TGl FTHLT T . TS R
arfEE W T | Fide & (Task): o TF wEYH
o Y FETSEET
Y. *?-lgr FHIH qEAEEAS ATATTH THATITHT o 9 (Ingredients)
qF T ge ! F@T — Y0 W
LW A T O WA T AW (Standard): B — wo um

) <
. W TTHEEATS FAIT P T FE ge T | | golden brown AT | ¥ — 340 T

TSTHT T 71 | well baked ST |

; . JUST — & 90
e T‘h@'{@%‘ﬂ@mﬂ'@l e shape and size as per | gferg IIFET — L UH
o A= ! T e T mouldW{ﬁl Vanilla Essence — ¥
ERIcal o YUY HET T S
qo.3mer fEaR e e W ¥ faeRers T | N
Bl ol T HATH HATETHT w13 | o HE AT AT | o1 mag — Qoo W
9.7 =T T TSl ek e fHew | 2= <
T
9R.9MCTH! fUST T FHEH ey AT
T I THFeRAT el e erael hifes

TIEel Soall F9- T HeFg T |

13.999 FF Bl HagaRds dd A WHl HF
TegdT 9 |

9¥.950-9% 0 Rt Afewu=ant ara=Haear aras!
AT HRE § B0 a1 I UIFET T A
T |

Y. BT G WU H1 € T T |

5. JTHT T ANREE qHT T i
T O |

Q. IR ARG T |

Sﬁiﬂ'{, SIHTT T qHAEE (Tools, Equipment and Materials):

WW’F& (Safety Precautions):

o BRI AR qUT IUHT A AAEEEH] WIRT qT GRET G T |

o TARKIT FIEAT JUHI AFEE FART T | |

e



Sub Module:8.c JHNHT TNHREE Bakery Products
Task: 19 T% ?@‘ S 94K T Products Prepare Puff pastry Dough

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

Q. AEYTH AHE oI |

R FH T FAE |

. AEAYTF SARKIT GLEATHT JTHEE TN
AT AT TS |

¥, AEIHA ATAL AL T4 FTHLT T
IHAEE® FHaT T |

4 WY SHEISH GANEEATS ATAYTE GIHTH
Teheld T |

& WHaT oS =ed T UIET WSl TH |

. HaTAT T T I TER G A T WL qedw
FATUY GIUT AT EUST YA TH |

¢ BT A AR 9IE ATHR AT o

R, TCTATS IS T3 |

Q0. FIATATS BT of HUT X A M el

92 AT T AT 3 HIeSH FEAST T ¢ A
TET FHH T

R. R 9 wver O W AR 3 wieeH
qaAT3A |

3. J98 3 UeH 3 Wieg X T S 3 WS
B e

Q¥. HT FEIRA WU H1d T qhT T |

4. JIHT T AREE &7 T FaiRa
TITTAT USRI T |

%€, BT GIIET AN TH |

HSEAT (Condition):

Fide ® (Task):
T U S TR T

H[ % (Standard):

o HaTE T T U TER
e

o HIST HATIH I
FIUT AT TvaT AT
o=

o TTHN TN A 3
hIeSHT TeaTS T &
H UL BT D]

o B THEAT HANrg
qrEuaT |

I Y 7 TR T
o FFYRT

. FATAEE

o TATST ARG

o A HEYH

999 (Ingredients):

. ‘a?l'- L 00N

o« BN — 30 uW

o TEY/IH ARSNA
— R40 UH

o IUST — 9 9ar

o dfhT UFET — Y

UH
« T-quW

Sﬁ?ﬂ'{, IS T GHAEE (Tools, Equipment and Materials):

Y& AL (Safety Precautions):

o HEEIA AR T IIHT A ArefieEch] TN T4 G AT T |

o TURHIA GLET TS AWAE FART T |

o TorEr qur gier AREE AN & arEee Aaars |

RT3



Sub Module:8.c JHNHT TNHREE Bakery Products
Task: qR Fac ﬁ‘@‘ TIR T . Products Prepare sweet pastry

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHB ol |

. FE A gAE |

3. ATEYAF SARHAT GRATHT SUHTEE TANT
T AT TS |

Y. AEIHA ATAX AR T4 FTHLT T
AN EE FHAaT T |

Y. Y SHISH qHAEEATS ATEedE T
Hehel T T |

§. WaT oS e T UIET WS TH

©. ATSTATE FEUX U3l HiSHl T

C. T T gl FEers ISHAT e e X

Q. HAUSTATS [HeF=RaT e fee=R o |

Q0. =Tl Ul TEr TAME 8T T HifeeT
Jug a1 e T |

99.TSer ¢ A1 fUer g e 8 et FE
TTHAT T I T |

qR.BE TEIA WUy B TIA GHRT T |

q3.IUFHCT TAT AVREE GHT T4 e
TITTAT AUSR T |

QY. HF TR ANeE W |

HSEAT (Condition):

o THuA

.

o THIE

Fide ® (Task):

Rae I8 TR T,

H"% (Standard):

o HUSTATS THAFTEAT
T R 9w
T |

o TTCTERT fUST W@l
A ® g T
FRifegT IS o1
e et |

o ffaT UF #E€T AR
qUHT |

o B IR AN
U |

feae Ay

o  UTURIM

o IIUAEE

o TETIA AN
o A HEYH

999 (Ingredients):
. ‘a?l'- L 00N
e 3IUST- R 9l

e T3 - 900 UM
o - qo0 yW
o BFHI- qo0 W

EﬁTrlT{, ST T GHUEE (Tools, Equipment and Materials):

31 e #fem, &I ¢ TR
WW (Safety Precautions):

o BT, AR TN JUBTOT A AHAEEHT TN q97 GLEN GEra T+ |

o TURHIT FLEAT JTHII AMAH FART T |

o f@r aur afier AieREE W T aEae qus |

5y



Sub Module:8.c JHNHT TNHREE Bakery Products
Task: 93 Plain Cookies TI T | Prepare Plain Cookies

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

Q. ATEYTF AHEN oI |

. HW T gAE T

3. AEAYIF KA GLATH ITHEE
FART T a7 S |

Y. IRl AHER AW e S
T AT Had T |

Y. WY THIW aRRiieEds AEva®
GRHATITAT Tehetd T |

%. Powder Sugar T Margarine?ﬂ? [EEa
TR R e |

S, TIgUY AT TR YIS Seaaar
foha |

c. el T %S qeEl TR 8 R I |

. ST 91 HIHI TSe TUX Tllel AIgH |

Q0. T @E Rfelrex ATHRAT AT T
foReTAT /R el 9 W |

99, Iqel TS BT QR o-950 B
AIHH qUHT ANA 30 AT
A T |

9. HE FEIA WU HE TIA FHT T |

3. ITHT qAT AREE GHT T
i Tamar SR T |

QY. HE FEET AT TH |

T (Condition):
o =

. i

o THE

e # (Task):
Plain cookies TaTX T
Prepare Plain Cookies

Hh (Standard):

o S TIR AUH

o THC T EH AR |

o IS FWINH Chocolate
Cookies dqI 341'{3'»3[ 1

o H FEEA AfNTE
TRgUET |

@ﬁﬁf (Plain

Cookies):

o IAAYREM

o foor fafer

o HUATST A
CIEEIRIEES

o TS fafer

A9I9 (Ingredients):
e Flour- 350 gm

e Cocoa Powder-50
gm

e Powder Sugar — 175

gm

e Butter/Margarine-
250 gm

e Egg-—1nos.

e Baking Powder

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

1 fereer AR, g, 3T Aiee, AT T, AT A ARET AT I AEE, 79 |

Y& AL (Safety Precautions):

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

35y



Sub Module:8.c JHNHT TNHREE Bakery Products
Task: 9¥ Chocolate Cookies T 71 | Prepare Chocolate Cookies

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

19.

9.
13.

9%.

ATATTH AHHT o |

FTF T gAlE T |

AAYTF SARBIT GLEATH JTHUEE
YINT T a7 TS |

AT ATAR AL T FTBLT
T AfEE o T |

Y I AeRlieEdrs Aaas®
IR e T |

Powder Sugar T Margarine EIEREE)
TR BRA e |

gy AvST X T3S TS ¥adT
foha |

T T AfhE e WX 2 JUR T |
21 AT BT TSST IUR AT AT |

.21 e Rferet A T I

fOReter 9/ =T TF0 W |

qrdel T5g H1ed qL0-9z0 R
AYHH GUHT ANTAT 30 Heaen
T T |

B IFEIF AUATE BT T T I |
STHI AT ASREE TR T
i Tamar SR T |

HE qEIET A T |

T (Condition):
o =

. i

o THE

e # (Task):
Chocolate cookies I T+
Prepare Chocolate Cookies

Hh (Standard):

o S TIR AUH

o THC T EH AR |

o IS FWINH Chocolate
Cookies dqI 341'{3'»3[ 1

o H FEEA AfNTE
TRgUET |

AHAC FiobsT

(Chocolate Cookies):

o YN

o foor fafer

o HUAST A
CIEEIRIEES

o TS fATE

A9I9 (Ingredients):

e Flour- 350 gm

e Cocoa Powder-50
gm

e Powder Sugar — 175
gm

e Butter/Margarine-
250 gm

e Egg-—1nos.

e Baking Powder

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

1 fereer AR, g, 3T Aiee, AT T, AT A ARET AT I AEE, 79 |

WWW (Safety Precautions):
o HEEIA AR T IIHT A GrefieEch] YA T4 G GHEE T |
o TURHIA GLET TS AWAE FART T |

for@n qar e ATREE JANT TET g aure |

RT&



Sub Module:8.c JHNHT TNHREE Bakery Products
Task: Q% Marble Cookies Ta T | Prepare Marble Cookies
THA (Duration): ¥FT+dH 0.4 HICT + SAEEIRF 3.0 Tl = 3.4 0T
*1Y TORE (Steps) AW PR qFIRT SE¥A Fgq Wiaee® [
(Terminal Performance (Related Technical
Objective) Knowledge)
q.  ATEYTH B oA | HSEAT (Condition): HEA Flbo (Marble
3. @ T gAlE T o oo Cookies):
3. AEYIH ARKIT GENH JTHTEE | o WY o FAYRM
YANT T AT SIS | o ABRIT o fhpor fafyr
Y. IRl AHER AW e S . AT T
T AIEE e T | Fi<e e (Task): TS
Y. ﬁ';r TR qeRiEears ArEava® Marble cookies TITX T . FETIY B
o CE—— Prepare Marble Cookies
&. Powder Sugar ¥ Margarine @ @@ | W (Standard): 749 (Ingredients):
ASSERIERER] o S TR ACA chlgcl;J;:F?c?wgdrgr-so
o, Ty ATSl TUX USS feeaEar o A A TH UH gm
ﬁﬁ?ﬁl . %7 SEINE Chocolate e Powder Sugar — 350
c. e T b WSS WX BT 99K T | Cookies I 341'{35[ 1 o grStter/Margarine-
%. BT I 300 WH T 3U0 U X | o H GFIEA ierd .googfqnos
AT Engﬁ' e | . Bgﬁing Powaer— 15
90. 300 UMW TN A HIH SIS T gm
TSl AT T Ahele 81 qaR 7 |
9. g9 = @ Rifere AR Jel T
T A T YT A/ A I |
1R. U TR S 9/ BT s
TH |
93, Iqell TAEE BT QR o-950 B
AUHH AUHT AT 30 FHeasq
A% T |
QY. H TFIA UG BT TIA FHRT T |
QY. IIHIT qAT AREE TR T4
faifed TarmT SrgrR 19|
1&. FE TR ANCE TH |

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

31 foaresr AfeM, =g, IS Wieg, AT T, AT AT AR —AF AqS ALH, 39 |

WWW (Safety Precautions):
o BRI AR qUT IUHT A AAEEEH] WIRT qT GRET G T |
o TARRKIT FLEAT JUHI AHAE FART T |

for@r @ e dE® W TET GEE A9 |

35




Sub Module:8.c JHNHT TNHREE Bakery Products

Task: & I %% o9 (YA TIR 4. Prepare Sponge cakes (BW)

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATEATTF AHBR ol |

3. wE T g T

3. AEIF ARG GLEATH! IJTHTEE TN
AT AT TS |

Y. ATETHA ATAR AL T FIHLT T
IHAEE® FHaT T |

Y. WY SHISH GANEEAT ATaeTE GRHTH
Teheld T |

&. AT AE HAlX Ul HaFasR HRE S
TH |

o, Pl TR gEewer L IO 3 T
fRa |

c. AT T FAIAHT AN Hay I T
T (FHTAT) TASTHT AN HET/FIHEr
IS Teb A AL e |

Q. =eihl ST =1 g qrgst og fhad Jarus!

e (R freraerer feak ges amaer
TIfeSTT HYLHE Toall T T g T |

Q0. TAAE YR TSI < AT b HAleg a1 Hdh

1w 9 T 9T g s |
99.R00° AT AREHT AHTAT HRE 20— R
e 9w 3% T
9. AFETE HepTed |
3. qFIA WUdfey T FHRT T |
QY. UH AT AGREE a1 T Fafia

TYTTAT USRI 1 |
Y. FT FFIET AR TH |

HSEAT (Condition):

Fide ® (Task):
T HF 9 (FAr/HTe)
TAR |

H[ % (Standard):

o B wER g 4
O IS T !

e R00% W AREH
ATHT HRA R0—3
e wv 9 3% T

o H FEET AN
QAU |

W &P a9
o  UTURIM
o IIUAEE
o TETIA AN
o A HEYH

999 (Ingredients):

o IUST RAJ

o T 00uw

e HaT 00U

o  HHMEN ST
U

o FHoIE(FHTAT)
007

Sﬁ?ﬂ'{, IS T GHUEE (Tools, Equipment and Materials):

WW (Safety Precautions):

o BRI AR T JUBHROT AT GrhigEh] WINT ol e gerEd T |

o TARRKIT FLEAT JUHI AHAE FART T |

o f@r o afier AieREE TRt T aEa qus |

Bl



Task: 98 T s CRIcD) Prepare Apple Pie

Sub Module:8.c JHNHT TNHREE Bakery Products

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

AALTF AHHA o |

Fl T gAE T |

KT GLEATH ITHEE TAN I |

AT ATAR AL T FTHLT T

AHAEE G T |

Y. WY SHIH AiEEers Aead AHTTHT
bl T |

§. WET S Ao AR FAHAT T |

8. TATIATE TdTed, AT, AR T [HabTelk T
|

C. TAIAE U UHAEH] TS T T AN
FETHT AId T HT TATH Jers |

%, JATUHT TTETHT, HATUX SR Homuah! fharae,
TSl 99 A= aar 9 |

q0.Fae IF o1 @ For wraer 9.4 e

99.3<ThT BT g af WS TR IS AeSHT UL
& T

.7 e Targ T fager w9 T wrfiare At
QAT T SeThl ST of WX TR f&er T ¥ g
WOHT ST 15 THT B T HIeT e |

q3.971fiaTe UST Uferd TR HiaTel BT =TT
AR AR e s |

QY. qEAE R000c AT ARFAT Y TS T3 |

QY. TMeeT ST HAL WU AT HebTed

q &. e Berss T sRka Qoo I sERET
foaT ®TeT |

6.7 T UTg @rg | I |

9.1 G WUUTe &1 I T T |

9%, ITHIT AT ATEE T T el e
HUGTOT T |

R0. % TR AE W |

< o A 0

T (Condition):

Fife & (Task):

TS 9TS IS Prepare
Apple pie

Hh (Standard):

o fae IF e @ TR
RGBT AT
TTHT |

e TEAlS R000c HT
ASREHT ATTHT %,
[EEAEaeal

o o BT
HE Q00 UTH
ENEICIREnE|l
FHICH |

o BT IR AT
Ruicreall

¥ B%T (Roast ):
o IAIYM

.  FATTEE

o AT ARG

o TA WEYH

999 (Ingredients):

e HaT YoOum

o TII qO0UMH

o %ﬂ'&l’ﬂ, qO00UMNH

o TS HIA,
qo0uH

o T g,
Lou™

o T, ROOUM

. ﬁ_"ﬁ, L o0UMN

o IHAUST G-qO0d9aT

3ﬁ?|'|'{, IYFHT T GHANEE (Tools, Equipment and Materials):
T HaeR AN, 91g, Wiee,dd T ¢, AfHT AMT dRel —AT% o A5, fry pan, 79 |

WW’F& (Safety Precautions):

o HECIA AR T IIHT A GEiEED! TN q97 G G T |

o CURKIT AT SUBT AHAE TR T X fE@r qur S eReE WET TEt e auers |

RE]



Sub Module:8.c JHNHT TNHREE Bakery Products
Task: 9 THIE Mousse TIR T | Prepare chocolate mousse

T9I (Duration): YZTd® 0.4 =S + SA@EIRG 3.0 HUST = 3.4 T

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHB ol |

3. FW TG FAE T

3. AEYAF ARHAT GRATH SUHTEE FANT
AT AT TS |

Y. AEIHA ATAX AR T4 FTHLT T
IHAEE® FHaT T |

Y. WY SHIH AiEEers Aead AHTTHT
TheaT T |

&, U3e} fSeifes org =Er qrir gsamuR =amr
TTSHT TEX TTe |

©. Pra A e arer IR = T |

. AUSTTS AT T UEell AT Fear few R
AT TH |

%. VST UEElll AN T Arel Foel TR gl
T T4T T Tedb T 3137 |

Q0.3&H! el qRT AVSTHT TICIahT SAAeT T
TR FTheid 9 fFEme @ |

Q9.3 9RT AE 9 A B qer e B
Q! FAMGT IR T |

QR. THMGT &8 TR Ueell MR 0T Tl
e s |

3. 6eH Bruers N Bl Swaca
THFI=TAT BT Plee T IS [Hers |

Qy. HiSHT Aresters W T R 3% B
TRISTHT 3 - Ul s |

QY. Wi T feEar desers de T R g
FAGART T T T[T T o qAr3

Q€. T Thetearg T T |

9. %18 U= WUYTe H1F I T T |

5. JIF T ATREE GHT T e
TYTTAT HUSRIT T |

9.1 FHET AlerE T |

HSEAT (Condition):

Fide ® (Task):
FHeIE MousseTdR T |

H[ % (Standard):

o TSR fSifes @
= ari gsaTR
AT ST T |

o WIS HEATS WX
ECICINER S
Yfeqaenr =ar wiemr
3 -Y HUST SHUHI |

o B THET ARG
Ruicreall

FHIT Mousse

o AAYTLUM

o IAYAEE

o AT ARG
o TA WEYH

A9 (Ingredients):
o ToIfeT wooumm
o R 300 IW
o IUST RAJ

o T woo W

¢ HAFEI00 AW

3ﬁ5|'|'(, IYFHT T GHANEE (Tools, Equipment and Materials):
T fagresr ARE, aR g5vw, MiFERT a19e, Tiiv® €6, sl AW, SiieT ¢ HienT —a1b |

WW’F& (Safety Precautions):

o HECIA AR T IIHT A GEiEED! TN q97 G G T |

o TARRKIT FLEAT JUHI AAH FART I |




Sub Module:8.c JHNHT TNHREE Bakery Products
Task: 9% ¥ A€ IR T Products Prepare Lemon Tarts

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

3. FW TG FAE T

3. AEYAE SARHAT GRATH SUHTEE FANT
AT AT TS |

Y. AEIHA ATAL AR T4 FTHLT T
IHAEE® FHaT T |

Y. WY SHISH AiEEers Areasd AATTHT
Teheld T |

€. UgeT Tl sreran =, aver g, #er e T
WWT@Tﬁﬁi:ﬁl

©. e BPra g e T

c. FHNAH A T JE A a1 |

%, TT U¥ AE el Fek 9.4 ARrw
TETSAT MBI T3 |

Q0.3<T®! T YEAE ad U T e
AlegdT U< T T df¢ MUHT SIS aFq
e F1e |

9. ¥4 USHT AT HFa=ers 9 |

9R.9%0°% AT ATTHT AHTHT FHRF IL—30
fiMe ar 8 9HTs |

93.3nae HadTee T darsy &9

qy. REamR 9WE @ o I 900 UMW w
O w1 |

QYT W TCATS I T |

9&. B GFIH WUUg BT A GHT 9 |

Q8. SUFIT TAT ANREE AT T e
TATTHT USTIT T |

95. % FEIET Ao T |

HSEAT (Condition):

Fide & (Task):
T TIE AR T

H"% (Standard):

° AHA Uecdl hefl
qUHT |

o TIHTHI TATE WUHT |

e R0 I 900 UH &
o swuar|

o B R AN
U |

AT @

- CEIRIN

o UATAEE

o TETIA AN
o A HEYH

999 (Ingredients):
o ot - Rooum
e ATST -R9EdT

- CI VAR

e W R007M

o W

o Uecll HelX QUM
o FFuw = um

o RN q%-30920
o A UM

o ¥ ROOREM.

Sﬁ?ﬂ'{, IS T GHUEE (Tools, Equipment and Materials):

WW (Safety Precautions):

o BT AR T IIHT A GfEEh! TN q97 G G T |

o TARRKIT FLEAT JUHI AHAE FART T |

o f@r o afier AieREE TRt T aEa qus |

R9



Sub Module:9.5 S&HR&T IRFREE Bakery Products
Task: R0 FH FIRAA TAR T . Prepare cream caramel

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

Q. ATEAYTF THHR for |

3. FH T gAE T

3. AEYAE SARHAT GRATH SUHTEE FANT
AT AT TS |

Y. AEIHA ATAL AR T4 FTHLT T
IHAEE® FHaT T |

Y. WY SHIH AiiEEers Aead AHTTHT
Teheld T |

&. HUST ATE IS UIST HFHT Il T T
ot TR Erewer fae |

©. TheHT AU=T W Tgges WX
FATINE FAEq e T T T Helk
s |

C. HAg et gl |

Q. Gg AT T Wed T @A B
TOIE FIRAATGS T |

0. FIRHA TRATE THTIT Hegh! e
qrael T S T

19.FIRAA Bl 42 TRET AieeHT Avel 39 Bt

F TAY A o 9 |
9%,0°% T qTdehT AWTAT Yo—yY, fH-c

o1 fhae=R e g qv 9 W e

THI3 |

93. 799 A A A3 |

Y. Iaal Fg €69 W fHee T

. hE e T TR g R, At
fUe® o T FIUH T9 TS0 S9e ol
TqE 99 T

9 &. B GFIH WUUG BT A GHT I |

Q. JIF AT ATREE GHT T [Faifa
TITTAT USRI |

15.%Td qEIET AE W |

9.

HSEAT (Condition):

Fide ® (Task):
FH e TR T |
H[ % (Standard):

o e wifr W
HeL AT
FARAATES T |

e 9%0°% A ATAH!
AITET Yo—yY e
Ecaveall

o B IR AN
T |

=T FaRa

o  FAIYRIM

o FATAEE

o TS ARG

o TA WEYH
999 (Ingredients):

e AUST R9EdT

o &t woouw

. T 9

o THAGA J00UM

3ﬁ?|'|'{, IYFHT T GHANEE (Tools, Equipment and Materials):
AT, AR BEoeh, MEERT ared, TR Ao, AW |

WW’F& (Safety Precautions):

o HECIA AR T IIHT A GEiEED! TN q97 G G T |
o ARG YREAT SUBHK AHEE YA T T @ aur aier dieReE W Tl e auers |




Sub Module:9.5 S&HR&T IRFREE Bakery Products
Task: R1 T SHT T . Prepare Gulab Jammon

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

3. FW TG FAE T

3. AEYAE SARHAT GRATH SUHTEE FANT
AT AT TS |

Y. AEIHA ATAX AR T4 FTHLT T
IHAEE® FHaT T |

Y. WY SHIH AiiEEers Aead AHTTHT
Hehel T T |

&. Warar gt T B R #wia 3ofie
THIS |

o, TR sreran gu, HaT, ST TeET, g,
AR, gEHADT gell, £, A WS

c. %E I TE HgX THY, T9E TR AT aR
2 TR T |

2. FHETSHl daaTe ¥ 0% HI AIHHAT qaT3 |

Q0.37 AE I 91 fUF Q0 ATHAT FieaT X
T AEHT el a3 |

Q. TT A TG B g T BTE T |

3. T =1 w1 gars |

3. TFIA WUy T TIA FHT T |

Uy JIHW 7 ATREE GHT T4 Faiia
TITTAT USRI T |

QY. HTF TR ANCE W |

HSEAT (Condition):

Fide ® (Task):
TS ST TR T

H[ % (Standard):

o ATl 9l T AT
oY #wia 3ofme
qehTS ATEAT ST |

o TN A Al A fuw
Q0 UTHAT HTEo T
T AEHT el
TR |

o T T W
preal

o B IR AN
qrEuaT |

AT gt
e  STAYTLU

o FATAEE

o TATST ARG

o A HEYH
A9 (Ingredients):

o - wooum

o T -qfm.

o W -3007MH

o I UTISY,-
U=

o WA q00UMH

o TUFT- Q00U

o FHAAHT Al
U=

o TJ 00U

o TFT R0OOfRT.

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

i 71, wer(few W), T ahfg ae.
WWW (Safety Precautions):

o HEEIA AR T IIHT A GrefieEch] YA T4 G GHEE T |

o TURHIA GLET TS AWAE FART T |

o forEr qur gien AREE TR T arEe Aaars |

RR3



Sub Module:8.c JHNHT TNHREE Bakery Products

Task: R} & 99 7. (Prepare Rice Pudding)

THA (Duration): ¥FT+dH 0.4 HICT + SAEEIRF 3.0 Tl = 3.4 0T

F JTRE (Steps) FrqH B GHURT SexT | GFErEd WiEteeE T

(Terminal Performance (Related Technical
Objective) Knowledge)

q. ATAYTH AHHT ol | FEEAT (Condition):

3. F I gAre T | . e fex

3. AEYAE SARKIA GREATHT JUHEE TN (o AT o HAERT
T AT S | . TFRE o YAYIEE

Y. AEATIEA ATAR AAR TN JIHT T o TAST
afEE W T | Fide & (Task): o TF wEYH

x. ml T AT o e YT (Ingredients):

A& (Standard): o TEMEA WA

&. gﬁﬁa@ww o e v ROOT

AR THT | o EZ-9UW

@WWWWWl . WQWW . g%r—‘ii%f.

C. SEIHI U W;Hl*—ll@dvl‘jl'lé'ﬁ_'f AAAATE Ao TR . T qo0um
qET Tl Talee qalss 30 e ST TR T |« AR, 3 9m
TS | TS TS 30 . Rt 900 I
QY TIl FeATSe Th13 | . B0 TEET AR

Q0.7 ReRars user ahte feamr @ —
wrfiare qeg T A4 o i Y e T

9. TFIA WUy HE TIA GHT T |

3. JYHW 7 ATREE GHT T4 Faiia
T HUSROT T |

93.% TEIET A T |

Sﬁ?ﬂ'{, IS T GHAEE (Tools, Equipment and Materials):
P U, FIEH e, 77, fea e, Hiew ae, oy &F

'g{&iT'ﬂWH’Fﬁ (Safety Precautions):
o FHEEIE AR qAT IYHIT A WAdEEH] TN A1 G GrrEE T |
o TURKIA GLEAT JUHN A FART T |
o fo@r Qo aien AREE FART et qrEdE ATEe |

RRY



Sub Module:8.c JHNHT THREE Bakery Products
Task: 3 o1l / 98 9aR . Products Prepare Jerry

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

3. FW TG FAE T

3. AEYAE SARHAT GRATH SUHTEE FANT
AT AT TS |

Y. AEIHA ATAX AR T4 FTHLT T
IHAEE® FHaT T |

Y. WY SHIH AiiEEers Aead AHTTHT
Teheld T |

§. HaTemg Siferel =Te |

. araraEET B TR 9T =i qaR 1 |

S,  HEAr o e Mt e 9 3 -
Y HUET HF TFEGY AT T |

?. deNUH e wY ) Har TR A=
AT FhTeR TR T@! [HaaeR TR
|

0. ITEfRT SARTAT Aeiel a3 |

9. FreEERaTE TR SN a9 |

Q3. HUSHT ©0°% AIHT qel aT BT AT Sl
ST HeeeRes et ATehrRar 3l
e H8 e T BhieT g T qara |

Q3. W Rrerdiers Feer areimr sRa qu-
Rofie gareT|

Qy. T e afia fewar e o T |

QY. B TEIA WUufy T TIA FHRT T |

q 5. SUHIT T AGREE ThT T4 e
TATTHT USTIT T |

Q. HT e ANE TH |

HSEAT (Condition):

Fide ® (Task):
IEREIEN R e

H"% (Standard):

Megd ATST hdl

WIH |

= srerett @t

FTEAT qUT |

e By g T
JHTHT |

Y FEEA AN
qrEuaT |

[EREIESI

o  UTURIM

o HIUAEE

o TETIA AN
o TA WEYH

A9I9 (Ingredients):
o forFf- woo ym
. HaT -3007H

o UM 9T

Sﬁ?ﬂ'{, IS T GHUEE (Tools, Equipment and Materials):
feu wuR(wers), fRear =ner, wEftw =am, fea wie, afifa o)

WW (Safety Precautions):

o BRI AR T JUBHROT AT GrhigEh] WINT ol e gerEd T |

o TARRKIT FLEAT JUHI AHAE FART T |

o f@r o afier AieREE TRt T aEa qus |

2]y



Sub Module:9.5 S&HR&T IRFREE Bakery Products
Task: ¥ B AT TARX M. Products Prepare Fruit Salad

¥ (Duration): YZT+a% 0.4 TS + SAEEINE 3.0 VT = 3.4 HUaT

F JTRE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. HAEYIH AHHN o |

3. B T g T |

3. AEIF ARG GLEATH! IJTHTEE TN
T AT S |

Y. AETHA ATAR AL TG FTHLT T
AHHEE Had T |

Y. W SHISH GANEEAT ATaeTE GRHTH
FHerT T |

€. TS, B, Geoell, W, AT, @, T,
Ty, ol e Aaars. FRmEr g |

©. AT I hAwers ded T e
RS THATEHT THT I+ |

C. T3S AW T REA Her B g
T ¥ T

%, ArdETE Teady, T, o, e efi T

qo. Wﬁmﬁmﬁaﬁﬂ%mﬁ
IEEIcEl

9.9/ Helel a1 ASAHABT THuC MHE
T SIACH! TIAT AT 5% HIEHI TTAT TH
T

1R TFIA Uy B €A T I |

q3.JUHT AT AREE a1 T Faffa
TITAT HUSRIT T |

VY. HTH FHEIEA AerE T |

HSEAT (Condition):

Fide ® (Task):
T WelE TAL T

H"% (Standard):

° %(’1@(’1 ng"”%lﬂbl g’>b|
OB

o TN FAFAEE AT
HAL BIEITIT TUSHT

o TR RRT ¥R T
TSRt

o B THEAT HANrg
U |

% TR

o  FTURN

o HATAEE

o FATSH AN

o A WA

A9 (Ingredients):

e TS -q00U™

e ®HU-00UH

o gqcll-q00UH

ArEH- 4 00U

e TAT-q00UN

. “@a%rr-qooum

o THWM-400UM

o Tad-qooum

e THA-qo0u™

o UEAIA-q00UH

o 311\1'{400111’:[

e T{-q00UW

. TR 9
00T, qie -
5-qo9er a1

o ARACHUDI THT

L-& 9

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

HIe AE, T, [oai, e, TEFhe |
Y& AL (Safety Precautions):

o HEEIA AR T IIHT A ArefieEch] TN T4 G AT T |

o TURHIA GLET TS AWAE FART T |

o TorEr qur gier AREE AN & arEee Aaars |

RR&



¥ AT :%-Hot and Cold Beverage Tal qT =&l 3 qamy

=T (Description): 7% HAISLerHT WATE 3¢ AT TAR T4, *h G4 T, € TR T T He 94
TR T HREEUT qEIe A T AIgE qHET TRUHT B |

AT IRIA (Module Outcome): TH HISTA T WUl Wrendie® water g9 f&ar @R 7, Fih
TR T, T TR T T He I8 TR T qed g |

HE:

q. HaTem g9 A TR T Prepare Masala Milk Tea
. 39 Hth IR 7 Prepare Milk Coffee

3. T 99K T Prepare Lassi

¥. B S qAR T Prepare Fruit Juice

¥ (Duration): 92T+a% 2.0 TS + SATEENE ¥.0 HUel= §.0 BT

RRG



Module: ATdr @1 =@ 99 9aTd Hot and Cold Beverage
Task: { HATN 39 =T TR T Prepare Masala Milk Tea

FWT (Duration): 92Ta% 0.4 TVET + SAE@EINE 9.0 BRI = 9.4 BT
H ITEE (Steps) H~qw B TFIET 93T Tt wiafeeE e
(Terminal Performance (Related Technical
Objective) Knowledge)
q. HAETEH AHHT o | HFEAT (Condition): R
3. FEIS g T o HRESA . e
3. AEYIF ARHAT AR SUHTEE o XM ¢ UFER
FART T a7 IS | o UEHHI ATATIHAT o TER
Y. ATETIEHAT AT AL T FIHTT T HERT g9 =
AfEE Teher T | ik 1 (Task): o T
q. Frad T e 79 e ) fae gae ¢ | T 39 R I . TR R
qT T |
A (Standard): .
S T T e N
©. T, =@y, A, gHAAE 9o, T AT * N ST AT
TSR, AFAT T@r § FE I | . o W“E'ﬂg'

c. 39 @ /3 AT JHIed T AERaEa o WA, 3¥ T A A X

TR R T AT T /AT AEHH! Ry

Q. HT AT TAEHT T T
ATEATTH AT ATAR |
q0. %1 FFIA WU H TIA THT T | wr!fwcrm—«r:ﬁﬁ;@

9. JIHW T ATREE GHT T Heiia R
T HUSTRT T |
Q. THEIEA A T |
Sﬁ?ﬂ'{, JIFHT T GHAEE (Tools, Equipment and Materials):
Feell, &=, ®9 a1 vomw, wwn, {BF, g, 9, w9 (eary, AiE, gEAs! ga, dedr, dgar et
o gt =t/ ==, |
WWW (Safety Precautions):
o HRHIA,FIEEI, A TG0 TR0 WY Grsfieeds TANT o G T T |

RR¢E



Module: ATdr @1 =@ 99 9aTd Hot and Cold Beverage
Task: X 9 Hh TUR 7 Prepare Milk Coffee

¥ (Duration): 92TFa% 0.4 TS + SAEERE 9.0 ®Uel= 9.4 Hvel

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. HAETEH AHHT o |

3. B T g T |

3. AEYIF ARHAT AR SUHTEE
YANT T AT s |

Y. AEIHA ATAL AR TG FTBLT
T qAUEE dHad I |

Y. &= a1 Feew gg e R fee
THe T AT TH |

&. a0 a1 M I S |

©. TEHFH! AAIHA ATAR T3
FH /ST HiRHT gell T R ;G ¥
JHAT JHIAR] tﬂ_"ﬁ' TqUYL A H[h]
WETAAT Bl G geoiel T ot
AT Tl |

C. AEYITHA ATIAR TICH Hhals a4

34, IFer! 9 T A WeHHT

AT |
2. TF @ R I 3 e SR X
AAIHA ATAR = T |

g |
Q9. 39 B BT AT TATGHT T
T

TYTTAT USRI T |
9¥.H1d gFaEd AT T |

T HI/TAHA TE T A& FFedahl

AR AT AL T ool T

0. WHIEIE gell Fith AT Theldh! gall

9. FIH WUUg BT €I GHT I |
93.TTFHTT AT AAREE GHT T i

T (Condition):

o HIEIA

o R

o UEHHI ATATIHAT

Fife & (Task):
39 Hth AR 7 |

A% (Standard):

o T RUH HT AT A
RN YD

. ﬂ'l?ﬁ‘ﬂﬁﬂ@l

o 3g T FET T A T
[TAT WMEHH! ATAITEHAT
TR WTH |

o Y THEA ARTE
T |

AR, ITHTT T TNEE (Tools, Equipment and Materials):
wee, [9d, ®9 a1 v, =ven, {BF, U, 9, gar e, T/ A ol

WW’F& (Safety Precautions):

o IEUE, AL TG ITHLOT WY ArEdieEen TN U GE gHEE T |
o TARRKIT FLEAT JUHI AHAE FART T |

R



Module: ATdr @1 =@ 99 9aTd Hot and Cold Beverage

Task: 3 <€l TIR 79 Prepare Lassi

¥ (Duration): 92TFa% 0.4 TS + SAEERE 9.0 ®Uel= 9.4 Hvel

F JTRE (Steps)

Afrqw H qFIRT XA
(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. B A gAE T

3. AEYIF ARHAT AR SUHTEE
FART T a7 IS |

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

Y. Nuts €% Roast T =T 7 |

&. TSl W SolveX SWTHT T@l, 30 I
g, B, amew Fga e 9 ged T
oot TS TG seivg T |

©. R awT T T

c. aEders St Gar T A9 I TEH!
Nuts &7 =& T a9 T |

2. H A HUA H TIA GHT I |

Q0. ITFI TAT AREE THhT T e

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

T (Condition):

o HIEIA

o R

o UEHHI ATATIHAT

e # (Task):

T TR T |

A% (Standard):

o T TRUHT T HT WUHT

o PR T W

o INF AUHH UEHHT =BT
AT qUT |

o T T T I T A T
[IAT AEHHT ATAITHAT
ATIR ATH |

o Y THRET AN
TG |

Sﬁ?ﬂ'(, U T qHUEE (Tools, Equipment and Materials):
Glass. Grinder, Curd, Sugar, g4I, Ice Cube, Dry Nuts, Pan, Spoon, Straw

Y& AL (Safety Precautions):

o BRI, AR qUT JUBHTOT AT AAEED] WM 1 Gl Grae T |
o TURHIT GLET TSI AWAH FART T |

300



Module: ATdr @1 =@ 99 9aTd Hot and Cold Beverage
Task: ¥ % 8 qIAX T Prepare Fruit Juice

¥ (Duration): 92TFa% 0.4 TS + SAEERE 9.0 ®Uel= 9.4 Hvel

F JTRE (Steps)

AW PR qFIRT SE¥A

(Terminal Performance
Objective)

Fgq Wiaee® [
(Related Technical
Knowledge)

q. ATATTH AHH ol |

. B A gAE T

3. AEYIF ARHAT AR SUHTEE
FART T a7 IS |

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

Y. FAGAAS R T FHIEHT 1 |

&. ST T Hed T @1, =T, 3fe
BT He |

©. AT AT TE Hahre |

S. Ul IR TRAT G- |

R, AEYIAHA ATAR LT T T T |

ﬁommwﬁmwwwﬁl

9.JUHIT qAT ATREE T T4 Fegifa
TITTAT USRI T |

qR.HF TR ARNCE W |

T (Condition):

HIEIA

o YR (KOT)

WEHHT ATFIIHAT

e # (Task):
T I TR T |

H% (Standard):

Tl IR F7 a1 @
R HTHT
AR TS, T TN
TS |

FAGADT ASEE AU
T HAD GHA At
U] |

THAT HARS T ARl
e WY St wedr qared
Tl |

AF ATIHH AEHHT e
FHITSTH WHT |

F qFIE AfierE
TS |

& I

. Ui

o YDhIL

. W

o IR T fata

% AT
o UET

o v fafyr
o @Y

EﬁTrlT{, ST T GHUEE (Tools, Equipment and Materials):

=g, WUs 18, Juicer, T, SI¥1, HIGH ATAH] (@ SIS [Hor Helhel, Bowl,

'{RW'GI’I’GI‘H’I"% (Safety Precautions):

o €U, AWK TG IYHLOT WY ArEdieEen TN U1 AT gHEE T

o TURHIT FLEAT JTHII AMAH FART T |

309



qig 9
Part Il
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g G - AT §: WIS o
Part Il - Module 1: Applied Mathematics
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IS G WIS : TATcHe 0 Applied Mathematics

@ (Description): T8 AISTHT TANTCHE U] ATIRAT FTaEde® THIEET TRUHT G |

Hiege IRV (Module Outcome): T ST T HUI( Hemie® d-g SE, Uers, O, WRT 19,
TMAHR, TMHR, ATAHR HSTHR, Hirex Tl aqeed! gagh! &ahd T AGaT Mbled; AHea
Prepmifafy; g aiEds; uhs Faw; Feer qard, 99Y, FHER, T WX 9 g€ (Wastage) 1 AN
FHE I T AR/ fe T aaw g

forrereg
A @ T (S, e A, W )

Pt (Trigonometry) AT (1T, ad, a9, Fefeary)
THE INEHT T (FPS AE MKS T MKS aTE (FPS
Ui Haw (Unitary Method) feama T |
AR HeTe:
e o (Circle)
o (Square)
e ATUTT (Rectangle)
J %ﬁj}f (Triangle)
o  YHIH (Trapezoid)
e Y (Polygon)
J W li&3 (Circular Ring)
o TFAMIYL TITT (Square Pipe)
. W qre9 (Rectangular Pipe)
&. CIPLEREEACER
o THR UeH (Square base Prism)
. %rgw (Triangular base Prism)
o TAfeTmEX (Cylindrical base Prism)
. W qig¥ (Circular Pipe)
o THAYY TILH (Square Pipe)
. W@W qigY (Rectangular Pipe)
Weight [aTer
c. AW 99 AR e T |
o FHAl UEIUH! TRAT T |
o« WM ENY (Wastage)ﬁ AT T
o  HHIR AT FH=dT NG ARG TR T |
o TE, ATTEH T AEE AN TAR I |
o THART TEAC |
. T qewE TEe T
?. T A e |

X X W N 0

e

IHT (Duration): 3R HIAT

30Y



g €@ - WA
FAR T AR Ges

Communication and Employability Skills
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qis g J-Tlsgt'l R: IR TA1 MEN9ART 99 Communication and Employability

Skills

T@RT (Description): 79 AISIAAT UST qT Tl WITAT ATFAT YIRAT TG Goaaed THEamy
TIHT IR T AEAF T ATIRAA ATIaE] T SEAran e (SR RAE! Hie€) JHrEer TRuH

I

AT IRIA (Module Outcome): ITH ST I Wuufey Hetemdie®ar RSN, Fueir 99” T a1

A AR dUeE A S T T WA T qEH gg |

[ELRELSHE

9. English Communication

3. AUl IR
3. FEAERT d98E (Employability Skills)
THT (Duration): YZTdd 2 TS + SAEEING & & HUGT = QY =T
[ERRELS LLC)
Jga® | amEeia | S
Part I: English Communication 17 hrs 38 hrs 55 hrs
A. Communicative functions/ Conversation skills 4 hrs 12 hrs 16 hrs
1) Everyday functions 1hr 3 hrs 4 hrs
e Greetings
e Welcoming
e Introductions
e Thanking
e Excuses/apologizing/forgiving
2) Everyday Activities 1hr 3 hrs 4 hrs
e Asking about activity
e Asking about trouble/problems
e Asking about health status
e Telling not to interrupt/disturb
e Showing enthusiasm
3) Requests and offers 1hr 3 hrs 4 hrs
e Making requests
e Offers
o Offering
o Accepting
o Declining
e Excuses
o Asking to be excused
o Excusing
e Permission
o Asking for permission
o Giving permission
e Congratulations
e Encouraging/discouraging
e Sympathy
e Condolence
4) Expressing 1hr 3 hrs 4 hrs
e Likes/dislikes
e Interest/Enjoyment
e Satisfactions/dissatisfactions
e Hopes/wishes
e Advice/suggestions/recommendations
e Prohibitions

30%&



B. Writing skills

6 hrs

10 hrs 16 hrs

1) Technical terms (Common technical terms) 1hr 1hr 2 hrs
2) Paragraphs 1hr 1hr 2 hrs
3) Writing letters 1hr 3 hrs 4 hrs
e Personal/social letters
¢ Resume/bio-data
e Applications letters
e Business letters
4) Writing work reports 1hr 3 hrs 4 hrs
5) Writing Instructions 1hr 1hr 2 hrs
6) Writing dialogues 1hr 1hr 2 hrs
C. Writing skills 6 hrs 13 hrs 19 hrs
7) Technical terms (Common technical terms) 1hr 1hr 2 hrs
8) Paragraphs 1hr 1hr 2 hrs
9) Writing letters 1hr 3 hrs 4 hrs
e Personal/social letters
e Resume/bio-data
e Applications letters
e Business letters
10) Writing work report 1hr 3 hrs 4 hrs
11) Writing Instructions 1hr 1hr 2 hrs
12) Writing dialogues 1hr 1hr 2 hrs
D. Email and internet skills 1hr 3 hrs 4 hrs
e Search website
e Make email ID
e Compose mail
e Send /receive mail
e Attach files
e Download files
Part Il: il T9IX & "UST | 90 HUST | & HUST
q. WAt eaee q "var | q "@ver | R Ever
R. Ay wAweakes q "var | q "@ver | R Ever
3. ATeYR @ q BwEr | q EUET | R EOAT
Y. T @ q "UeT | 3 "Uer | ¥ ®ver
&, SAUNE 95
9. Mg o=
T, AR fEER (ArETer) o
Y. Fare < q ®ver | q ®wer | R Hvel
&. ®I Ufdded o@T q ®ver | R Ewer | 3 "ver
S, W e q ®ver | q =var
Part lll: Life/Soft Skills (Employability Skills) 6 hr 18 hrs 24 hrs
1) Motivation 1hr 3 hrs 4 hrs
e Self motivation
e Features (honesty, enthusiasm, dedication and
productiveness) of self motivation
2) Stress Management 1hr 3 hrs 4 hrs

e Define stress;
e Identify causes and consequences of stress;
e Describe stress management technique

306



3) Decision Making to solve problem 1hr 3 hrs 4 hrs
e Decision making and problem solving;
e State steps of problem solving;
e Steps of decision making process

4) Creativity 1hr 3 hrs 4 hrs
e Meaning of creativity;
e Purpose of creativity;
e Technique to improve creative thinking skills.

5) Time Management 1hr 3 hrs 4 hrs
e Definition of time management;
e Time wasters;
e Effective time management strategic

6) Team Work 1hr 3 hrs 4 hrs

e Definition of team work

e Purpose of team work

e Characteristic of champion team
e Interpersonal relationship

30z



TE €@ - QI 3
AT AT T WS FHTAREGLT

Gender Equity and Social Inclusion

30%



T G WA 3: WNH FHE T4 oS THIEREGTT Gender Equity and

Social Inclusion

f3@RT (Description): 78 HETEAl WRIgH THMAT T WHNE THERB (TEAE) BT FTHEE,
T FA qeH T HTH T AT, TG AR B FrCerdn g Swhs A6 gedaaers
TGS T AEYTH I ATIT [Aoaae] T Hige e MRS g |

TS AR (Module Outcome): 78 HI T WU FHIETSEEe <NgH UMl a2 GrHTwH
GEERBLT (AT ) BT ATRINEE, GG FA AN T B T ATE0, qaE e @6 T
FIACITH g A ATHNG FAaeRers Geale T4 ATEead 07 AR fHuaeeq T doee o
AT T T JART T4 qEWH grg |

B

q. CTEEEHT AAIRITATE T3
2. EfiEd S SEEE AATATEE a) e
3. FEIAHr g i gedareRers grErde T FEEE ge

F9T (Duration): YZTd® .0 HUET + SA@ERE 40.0 HUET= 5.0 TS

[ELCELS e
Jgitas | cumEeiaE | e

AT FEREE i IR g 1.0 FUET | .Y HUET | 3.4 HUeT
q. AGUREE] ATIRINEE Tl

o T e

A Bt T e g gorerEr S e

AR FHT /A

o Ao gomelrar arafers afgvah T,/ AHTA T TRt
FE

JgEra T aem T B T awERe i R g 0.4 HUET | 9.0 WA | . HUaT
2. dnfisdl e SEare B B T e T8 g
o Efigdt S dEEE AR €At WA o1 el
R

FRICITAT g A% JoiaeRes Ty T AT a) TR g | 9.0 HUET | 0.4 Hver | 4.4 Hver
3. PEHCACHN Y TGUGHAT AR FSUFER A T3
. fafrer Pefeme < wraie TonaER (AR,
BIQHTS, T, el |ifeed = feferd T T wm,
A/ ATAATCH D

Y. BRIEIEHT g EEEH AT oAaERes A it 9.0 ®UET | 9.0 HUET | 3.0 HUET
(ST S T F@RS)
o AT FHTH a7 TAISEICAT Y CTRamerar AT
AR i &S g
A oraer afe g &EE i e gy
AT TTHT B T FHEHT a8 el g
SAEIA AT AN FePHeEdl (8w B T
TEGT/BFAAD! HHATY AT AL TR g
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o TMAMFATH! IFA T T el FgA ford fafege =y
g
Y. T TG T AReATeEhT Farees .4 HUST | ¥.0 HUET | ¥.4 HUET
o AT/ ATALAAEERD] AL Tod gl
o faemn el wiear FwEREE feE 7 THUEER A
w7
o WRATEE,/TEEE HRIH FW TE g FAdeE aY ged
&
o THRA ALY W AGEEHT AN BT FTAEEE =K
i 7
§. GEE ATEG A g 3w q.0 ¥UET | 9.0 TG | R.0 WU
o TREE G A g T F an aE
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Entrepreneurship Development
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gis 9 ﬁ?@?’l‘ Y: SuEiear B Entrepreneurship Development
@ (Description): T8 HISTHT STHA fAHTE TFael A T HWIE® THTAL TRUHT T |
eI URUIH (Module Outcome): 79 AT TN WUl Wiiemdigea soaam qore™ T g o <

SAEHE A TR T T8 & T 697 g |
EJRE
9. SN <@g A T4 [uig &/ Make Decision for establishment of Business Industry
R. SUEEE AN 99 T Prepare Business Plan
FWT (Duration): ¥2Ta% 3 VST + SA@RIRE 99 BVl = 9¥ HUET
Module: Sawefierar fawm Entrepreneurship Development
Task: 9 SHNT SHE QA T4 H0i7 fo7 Make Decision for Establishment of Business Industry
¥ (Duration): IET=aF 9.0 HUET + SATEEIRE 3.0 HUST = 3.0 TS
F IOEE (Steps) A~qT B TR Ie¥T | EAd Wiat® W (Related
(Terminal Performance Technical Knowledge)
Objective)
9.  AEITH THHEN o | HSET (Condition): TERT S
T IART STaQqART | o ATARIH Ha@T U o R
T TR T | o TN AW, TEAUTL T AR
3. SUTH fawen g T Ff<e #f (Task): [ERENE RS
TEACHE AEITT 7T | SN S T T | ey g g TEE
. T-HAET T oty for o SR T AN AT
»  TIENE TTAE | g Standard): T S
TeAarsT T (SWOT J . SN AMEHT:
Analysis) | e W e | 0 O SO, T FEN, A 39T,
Y. T s e e ae N - HEie TN T gell AN et
S T o TUTH fawew g ar_f_{
ERICRIEN S o IUHAD, ICUEARAR, FHU T4qT o
Y. idEEd T T | i BT TRTATCHT AT, @i, T,
&. I gREd At . qfed, guT ety e ufater qur
HeATET T TS =
e | e ni‘o@r\; AT TR iaferAT e IEnT
. T T T %Emiw EEIUREEEIE BT
AP e YA T FWTE:
TeATFTHT ATUAT o FEACHET HPA
a;rq—ﬁ oot 3 B | SAERIIE HATATHT TeaTgT
S N — (SWOT) T T¥TEd STa-Tdahl GAlC
T TRTF | KAl

. ﬁ%ﬂ‘gﬁmw

A, STHT T GAEE (Tools, Equipment and Materials):

WW (Safety Precautions):
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Module: Iawefierar s Entrepreneurship Development

Task: X STEUE AT TR T | Prepare Business Plan
FAT (Duration): Y&1+a% 3.0 BUET + SAMEEINE .0 BUAT= §9.0 HUET
H IORE (Steps) Fraw ® TIET Se¥T | SREd Wiafde W
(Terminal Performance (Related Technical
Objective) Knowledge)
9.  ATEYTH AEEE oA | FEEAT (Condition): I A
. TR TN GEH oo T | o THAT AT A o Ui
3. I Y, 32T Jodd T | faguar S ERIDEADIE Rk
Y. S AT TS | FHELT TR
W, TR AT ¥ ueee | Fif¥e rf (Task): EERUIES
T, UAQE A g T T e AR AT T T | o YT, ITYUHT G,
RURERNEI A% (Standard): T T S
|, AT Wed de= T | TS e e Ry | T X SO
a&sri%wfﬁ%rﬁwﬁ| T S o e | ¢ TN T FE
. oeR e AT T | ES o AferT afepr T ¥
. Seaes qn fabewr aEa Fewo . TRET S ufg=TT WA
T | SEN—- o WidEdfd ufe=TT WA
5. fafr aftewr T yadaer Suraee R - — A f&ear A
IEEEUKIEE 'ﬂﬁ‘@ﬁl PeEll
Y. IR AT TR I | N ——— Ioqre o fafe
@, JeUrET WA T e [Haier w9 | ST A e | T g
1 ﬁmmmﬁ%ﬁmﬁl RN S N — TR IS
&. ogqYiddl %T*Ié"ll(‘*lob T Y& ﬁlﬁ_"ﬂ' T'W ° AT T AT AT
TAR T | | T o ICUTEH AT AT
%, SAUID] TAHART YT [aRT e TR EERI
T ) | .t b o X e g
o, gqygiYgel ATde IITIMIq ] Wl Eh_é)fm
[EEEURIEE Y& T SqaeI:
WM. I bl digd T 9>ﬁ?|' ° AT T ATAA R AT
afg=T I | o IR @+ Fafor
H, SHeIRh®! AETE qea o AT
IEEEUEIEE o IEATHSE T
3. IaaEd R @@= MaR SFEAIT FTSTT
T | Ty
. AT AT (Operation Plan) darT ot A
T | o HFYRIT T ATAYIHAT
©. R A9 TUR T o foxitm wrem Fafo
F. HA AEAH Yol R T | BT
@, YS! A FaedeT  WHI o o SR WA T
Jeer@ T | R ICICRl

Y




. fot e wHifa T %= wiw wHa o URfEFY faEr year
frreizor 1+ |
H. qRfEeg A
3. Joafed &g A FArh! Yo feio
THIT Jeer@ T |
G, WideET TR |
<. P R AeE e |

SﬁTrlT{, SIHT T GHMEE (Tools, Equipment and Materials):
AN TG U, TG SHTE AT

'@'(E:IT'H'I'GTW (Safety Precautions):
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QU T YRS Project Work

ﬁEITUT(Description): 7 AT e fEe WS courses menu TR T4 HIIEE T
RUHT A |

i (Outcome): I IRATA O T ‘Ti?,{ PIREIPIEES Appetizer, Main course T Dessert SA131
A g |

Project Work No. 1

° Cream of vegetable soup,
° Stroganoff with steamed aromatic rice, sautéed vegetables
o Cream Caramel
Project Work No 2
° Cream of tomato soup
o Herbs marinated grilled fish with lemon butter sauce
o Sauté potatoes with vegetables
° Chocolate mousse
Project Work No. 3
o Chicken broth
° Tenderloin steak with pepper sauce polenta
° Macedoine of vegetable
° Cheese cake
Project Work No. 4
° Greek salad
° Chicken a ’la king with herbs rice
° Panna Cota
Project Work No. 5
° Waldorf salad
° Grilled pork chop with Robert sauce
° Garlic mashed potato
° Glazed vegetables
° Crepe suzette
Project Work No. 6
° Consommé Celestine
° Chicken enchilada
° Stuffed tomatoes with spinach and cheese
° Apple pie
Project Work No. 7
° Vegetable Crudités with thousand island sauce
° Fish Meuniere with layonnaise potato
° Chocolate Eclairs
Project Work No. 8
° Mulligatawny soup
° Chana masala with plain rice and chapatti
° Kheer
Project Work No. 9
) Tamatar ka shorba
° Chicken korma with tawa paratha and cucumber salad
° Sewai kheer
Project Work No. 10
° Paya ka shorba
° Mutton rogan josh with peas pulao, veg jalfrezi and dum aloo
. Gajar ka haluwa
Project Work No. 11
. Kwati ko jhol
° Rice
° Simiko dal
° Veg curry
° Lokal kukhura ko masu
° Sag
° Mulako achar
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° Golbhedako achar

° Gunduk ko achar
° Yomari
Project Work No. 12
° Aloo tama bodi ko jhol
° Sisno ko jhol
° Tareko Kolako Machha
° Jogi Bhat
° Chamsur Palungo saag
° Karela ko Achar
° Sikarni
Project Work No. 13
° Spring rolls
° Fried wonton
° Chicken chilly
° Chips chilly
° Dragon chicken
° Kampau chicken
° Spicy crispy mushroom
Project Work No. 14
3 Mo:Mo
. Momo ko Chutney
. Sukuti Sadheko
o Chicken Sadheko

Project Work No. 15
. el Al TIR T |

. T e T T
o FACHT TN TR T |
o TR AT TR |

Project Work No. 16

° Pani puri

° Lachha Paratha

° Alu Paratha

° Samosa
Project Work No. 17

° Chicken Pizza

) Mushroom Pizza

° Olive Pizza

° Pizza Margherita

° Pizza Pepperoni

° Hawaiian pizza
Project Work No. 18

° Prepare Full English Breakfast Set
Project Work No. 19

. Prepare White Forest Cake
Project Work No. 20

° Prepare Muffins and Cookies
Project Work No. 21

° Prepare Chicken Patties, Vegetable Patties
Project Work No. 22

. Prepare Regional Cuisine (Thakali/Newari/Maithili)

GHY (Duration): Y ¥UAT

ERRS



g ¥ — FHEATT e
Part IV — On-the-Job Training

ERIN



T UE H: HEEIA IR On the Job Training (0JT)

Full Marks: 300 Practical: 12 weeks/576 Hrs.
Description:

On the Job Training (OJT) is a 3 months (12 weeks/72 working days) program that aims to provide trainees
an opportunity for meaningful career related experiences by working fulltime in real organizational settings
where they can practice and expand their classroom based knowledge and skills before graduating. It will
also help trainees gain a clearer sense of what they still need to learn and provides an opportunity to build
professional networks. The trainee will be eligible for OJT only after attending the final exam. The institute
will make arrangement for OJT. The institute will inform the CTEVT at least one month prior to the OJT
placement date along with plan, schedule, the name of the students and their corresponding OJT site.

Objectives:

The overall objective of the On the Job Training (OJT) is to make trainees familiar with firsthand experience
of the real work of world as well as to provide them an opportunity to enhance skills.

The specific objectives of On the Job Training (OJT) are to;

o apply knowledge and skills learnt in the classroom to actual work settings or conditions and develop
practical experience before graduation
familiarize with working environment in which the work is done
work effectively with professional colleagues and share experiences of their activities and functions
strengthen portfolio or resume with practical experience and projects
develop professional/work culture
broaden professional contacts and network
e develop entrepreneurship skills on related occupation.
Activity:

In this program the trainees will be placed in the real work of world under the direct supervision of related
organization’s supervisors. The trainees will perform occupation related daily routine work as per the rules
and regulations of the organization.

Potential OJT Placement Sites:

The nature of work in OJT is practical and potential OJT placement site should be as follows;

e Hotel/Restaurant
e Hospitality Industry

Requirements for Successful Completion of On the Job Training:
For the successful completion of the OJT, the trainees should;

e submit daily attendance record approved by the concerned supervisor and minimum 72 working
days attendance is required

e maintain daily diary with detail activities performed in OJT and submit it with supervisor’s signature

e prepare and submit comprehensive final OJT completion report with attendance record and diary

e secured minimum 60% marks in each evaluation

Complete OJT Plan:

SN Activities Duration Remarks

1 Orientation 2 days Before OJT placement

2 Communicate to the OJT site 1 day Before OJT placement

3 Actual work at the OJT site 12weeks/480 During OJT period
hours

4 First-term evaluation one ;Neek (for all | After 2 to 3 weeks of OJT start date
sites

IR0



5 Mid-term evaluation one week (for all | After 8 to 9 weeks of OJT start date
sites)
6 Report to the parental | 1 day After OJT placement
organization
7 Final report preparation 5 days After OJT completion

¢ First and mid-term evaluation should be conducted by the institute.

o After completion of 3 months OJT period, trainees will be provided with one week period to review all
the works and prepare a comprehensive final report.

o Evaluation will be made according to the marks at the following evaluation scheme but first and mid-
term evaluation record will also be considered.

Evaluation Scheme:

Evaluation and mark distribution are as follows:

S.N Activities Who/Responsibility Marks
1 OJT Evaluation (shpulq be three evaluation in three Supgrvisor of OJT 200
months —one evaluation in every month) provider
2 First and mid- term evaluation The Training Institute 100
Total 300
Note:

e Trainees must secure 60 percent marks in each evaluation to pass the course.
¢ Representative of CTEVT, Regional offices and CTEVT constituted technical schools will conduct
the monitoring & evaluation of OJT at any time during the OJT period.
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Sﬁﬁﬂ'{, SIHT TN AHAEE (Tools, Equipment and Materials)

(R0 yfererdismrentr)
Y YT P b (Professional Cook)
Aty 6% & HUET
HEH! ATH: 0 T
Wﬁ-ﬂﬁ“@'{t‘m JUAB (Personal Protective Equipment)
.9 [EERul RS R ERL] THg R
1. LEAT FET (Safety Goggles) Pcs R
R. A= e Pcs R
2. T (Apron) B Pcs B
¥. Tl (Gloves) @R Set R
4. ST (safety boot) Afafee Pair B&S
&. YT TEE W (Safety dust mask) Pcs o]
©. First aid box Pcs 3
SﬁTrlT{ AT F9h T (Tools and Equipment)
9 EELuI TR T TFTE RITE I}
1 Spatula Pcs 10
2 Piller Pcs 20
3 Laddler Pcs 10
4 Sauce Pan Pcs 10
5 Wok Pcs 10
6 Meat hammer Pcs 20
7 Stone/Sharpener Pcs 20
8 Knifes (Different) Pcs 20
9 Chopping Board (different Pcs 24
color)
10 Cane opener Pcs 20
11 Stock Pot Pcs 10
12 Soup Pot Pcs 10
13 Fry Pan Pcs 10
14 Stainer Pcs 10
15 Pizza cutter Pcs 20
16 Whisk Pcs 20
17 Mixing bowl Pcs 20
18 Grater Pcs 20
19 Masher Pcs 20
20 Non stick pan Pcs 10
21 Tong Pcs 20
22 Fork Pcs 20
23 Slicer/Turner Pcs 10
24 Tray Pcs 20
25 Piping bag Pcs 20
26 Squizer Pcs 20
27 Pressure cooker Pcs 10
28 Steamer Pcs 10
29 Sizler dish Pcs 20
30 Gas lighter Pcs 10
31 Bread basket Pcs 20

33



32 Mould Pcs 20
33 Sandwich Griller /Griller Pcs 5
EEEIUIIS

X ECiu L IREEAE] TFHE i
q Oven (Gas & Electric) Pcs 1
R Tau door Oven pcs 1
3 Micro- oven Pcs 1
¥ Blander Pcs 1
Y Toster Pcs 1
& Dough Pcs 1
e Maker Pcs 1
(=S Cooking range Pcs 1
R Shalameuder Pcs 1
qo Working Table Pcs 1
19 Fridge/fridzer Pcs 1
R Griller Pcs 1
93 Deep frier Pcs 1
¥ Mins M/A Pcs 1
94 Chese cutter Pcs 1
1& Slicer M/C Pcs 1
Qe Breade Slice M/c Pcs 1
1z Juice M/C Pcs 1
< Potato Piller M/C Pcs 1
RO Pasta Maker M/C Pcs 1
)9 Sink Pcs 1
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AEYIH TCHIUEE Stationery

Y YT P b (Professional Cook)

At 4896 HUAT

HEH! AH: R0 ST

£ o R Stk
1 | T T fFamend Jae AATAHAT AT

| TeEE wEA R g 359
S 3 T

¥ | HEE q &S

%o SR q g TR FTeA
& | FeHAE q o Efefthe
S |vq Rew 3 a9

c. | gEu/SEuE ¥ T

R | Ul wEe q TS W T FHA
10. | ufFag AR q o=

1. | wwiee wEx q TS EESRRA)
R | e o, v %1€ T i AEALIHAT ATAR [EEEICREE]
12. | yfaa 3 TS

¥ | I e R 9 9% TATA.
. | R Fex e q o=

1&. | wrea AEIIH AT AT

19, | wEwd 1) q Re/9m (Loo =) A4/75 gram
1. | wEswd qu) AELIHAT ATA

1%. | smefrew < q o Qg
0. | A AR R T

RN | 7 wEa Y I

R | dR g iRk}

R W 3 o

Y. | Il T R TeA

R | wp e /AT 3 T

& wpa (4R ) R TeA

0. | g wiFawa B 3 T

RE. | R A T e R o

X8| EEee W 3 g

20 | e q I

1. | gree S (3X5feet) q o9

W TER R A=
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qaTE qu ﬁﬁﬂﬁ'@ Infrastructure and Facilities

Y YT %% (Professional Cook)

et &% HUAT
qHEH! AH: 0 ST
%.4. RIECIEIE) wHrE ()
1. | FEHIST T T qAT e o TUH YT, SUAH TIHH T Hireare
e (i) Y A MaeAvET saEEdr Wt
FHemiar (R & i)
o HIHEHI YH(d ATAR TUEH AT
AEALHA AT [T AT HGHT
gfererdtars afeeeT g€ T e e
HiREE (HETAT 30 IT)
o TATELY AT GLATH! FHISAAT
R | TR (AT, o FHFI YFH(I ATAR TATH T, ITIH

FHTAMAT AT HTIET) T
FET TAT e goren (=)

AIHH T Neeae™ qd eafy v
AT WUH] FATIETA (AR HEAHT
3R & H)

o TATELY AT GLATH! FHISAAr

o WANTICH® MY TT&T edfth Uee) GrAie®

o AU FIAT Toerars /fuTarE T

R IE AL A L A I S
2. | fUgH urieT suEEn T ariieer vy egeEar Wbl
¥. | ST saeE HiEaT, e AT oAb A FH T
AT ST SUaed qUET
4. | wER TReTEER (Fire FRR SRETET T WoHE TR AHaH!
Extinguisher) T Wi SEAT T AT TG HUH
IR AHG
& | JemTa qRe T T@we o YUF FAELITS YUk ¥ SARHId
TLE B T ATERYA AR RAHT
TATF
o WUWF IYEK {ha AH
o AR G4 350 AREAIEE
©. | yferers TSTHTAT LR TRY HIioH
S. | yferemsf ar TEurl TSTHTAT LT TRY THIoH
% | AR, IUET q9r WHAEE | Ao Har fHafeer TR st
10. | Frfcaawr =araeie b | aedds BELAAT LT,/ sl FIe+ T
TART T 99T (Industry exposure) T g€
TR
19. | wegiswT o T ArSATHT WWW

o~

o ST ATHRE HATFT FOTAT
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