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TIET: ettt ettt ettt ettt ettt ettt ettt ettt eaees 9
-2 L P PP PP PPPRPPPPRR PPN 9
T et et e et e et e e et et eete et eateaateeaeaateete et eareeaaeaaae et e et eaaeeareeareeeae et e et eareeareeareannaan q
TETFHH THATIT T BT ottt s et et aesenas 9
TETFHDT TARITAT: ©.vvvvreiecececeeee et aee et et s et s s ssae s e s e bbb s s sae s et et s s s s ssnasassesenas 9
ESLLTS R B £ OO 9
TATETT THE: cvvieceeeeeeeeeee ettt et s ees e as e s es et et et et e s et et et e e essesasas s st et et eseseseseseseaeesesanasas s esesesesesne 9
TTETT TTT: .ottt ae st et e st et s bbb s e e s e s s e bbb s s s s s e et et eses s s ssnasaesesenas 3
THRTEITT TRHT: ...ttt ettt a s a bbb a et et e s s s sane e s senas 3
TRTETITERT HTHT ...c.coeeeeeeteseeeseeeeeseseseeceses s s s et et eseseseseseseseseesss s st eseseseseseseseseanesssasassesasesesesesens R
BT T RTIT: ...ttt et ee e ee s B
TAIT FTTEUC . .ocevveeeeeeeeteseeeeseseeeeseseseas et eteseas s et eseas et esess s et esess s et essas s et eseasesesesessesesessaseseseasanane R
TRTETE ) Trainer) BT TTATH TRTT: ©.oovviieiececeeeceesesesesesesesasssae s st s s s s esssssaesesesesess s sanasaesesenas R
TTRTETH-TIRTETITBT HTATT: L.t eeeeaeeeeete st s e s s s s s s s s eae s et et s s s nsssnasaesesenas 3
TTETTERT HTETH T RTHUL ..ovveeeececececeeeeeeee st se s teseeeesesssesseseseseseseseseseseseesesesasasesesesesesesns R
kL1 B L OO B
TBTIITET TTTRTH ..ottt ettt et e et e s eae et es e e e e s eseaeaseseeeaeaseseees et eseaenseseneaeasanns 3
TIRTETAT TEITT: oottt bbb s st b e a s sa s s s s 3
e 3
B L s K B L= K DO PP PP RPPPRPRINt 3
T THETDBT TTTTUT: ..ot se st s bt sss s s s sa et s s s e s s e e s s senae s sanes 3
TTRTETTT TFITHT THTA: ..vvoveievreeeceeeseeeeae e st s s e s s sss s s st s s s s s see s s s s sanes 3
TETHH HTATATTDT TIRT TETA: 1ovvoveeerereseeresssssaesesseesesessssesesssssesesssse s s s s s aesessesaesesanes ¥
ATETZHH GTTAT (CUMTICUIUM STTUCKUIE): evveeeeeieeeeeeeeneeeeeneeeeesseeeenseeeeaeeessseesnseeesssseessnseessnseeesseeasns S
ﬁ%ﬂﬁ TEH (MOUUIE SBOUBNCE)  w.nertunierreettieeerteeertueeetnnaerenaeeenasessnaessnssssnsessnnsessnsessnnsssnnsessnnessnnnes C
TETAT TN COMPELENCY LISE( cvovvveerereisieisiieieteseseseseseteteeesesssesees st et esesesesesesesesssesssssssssesesesene c
grs & ﬁ%@lﬁf Q: TG (INFOTAUCTION) vt eeeeseeeeeseeeeeeseeseeseeeeeeeeeseeseeseeseaeeeeseennens RS
grg & ﬁ%@lﬁf R YImTd L& T ¥ErET Occupational Safety and Health..........ccoeevvviiiiiiinnnnn. 9%
QIS & ASTA 3 HATARAT B (BaSIC SKIllS).nvevnienceeercieicieecieicie et &

T HSTA 3-9: Briefing AT BRI BT | cooeeieireiaeesenieeieeseneesseesensesesessessess et sessesenne 3%

W‘ﬁ@ﬂﬂ =R PErform MidE-BN-SCENE ..uuiirrrereerriiereerrriesserrerenseereneeseerenssssernsssnsesrensssesnnnnnns 30

W‘ﬁ@ﬂﬂ -3 Perform MiSE-BN-PIACE ..uuuieiirieeeeeiiiieeeeeitieeeerttteeeeeeriieeeersreeessartaeessrsneessssnnnns 3R

T HSTA 3-Y: ACITEATG TARTA T | eoorerrrreriensensensensenseesensssesessessessesse e ssessesenne Ky

W‘ﬁgaﬁ FY 0 IVENITY TBTI Tttt ettt et et e et eae et e et eee et eeeeeeeeeeeeeeneaeeseneaes LR

A AIST 3-&: Heldd TATTETE®E T | Perform AnCillary aCtiVItIES .........evevereevereeveeeeeeeeeenen. &3
QIS F AEIA ¥ WAT T T AT TEIT TTBReevevrrerseeseesesessessesesessesssssesessessessessssesssssssesans &c

Wﬁ@ﬂﬁ ¥.q- AST T (PerformOrder TaKing) ....oveveuveveeeeeeeieeeeeeeeeeeeeeeeeeeeeeneeeeeenns &g

grs ﬁgaﬁ ¥.R 2 PerformTabl @ SEI'ViCe .iiiueiiiiiieiieeeiiieeiiieeeteeertie e et e eeteeranessneesnnns LY

W—ﬁga?f '¥.3 Room 4T F&TF T | (Perform RoOm SErvi Cel .o ewevmeneereeeeeeeeeeereeneann. cg

T ARTA ¥.¥ Banquet Srvice TaTT T | cuvureeuerieeeessiseeeietsisseesessssssessssssssessssssessssssssesans AL

GES flgﬂc_’l ¥.% : T settle T | (Performbill Settlenent)....ooceeeeeeveeeeesvveseeereaennns qoY



W—%ﬂﬂ .G TE-HAT T | (Perform Self SErViCe) coveemveeeeeeeeeeeeeeeeeeeeeseeesseessesenens q0%

Wﬁ%ﬂ'ﬁ ¥-\9: Wi L& I T | (Maintain FOOd Safety).......vevevererererrerererereeenenans 994
grg 9 ﬁ%@lﬁf 9: YANTCHSE TOTT APPlIed MANEMALICS «.veeveereeeeneereeeeereeeeeeeeeeeseeeeeeeeeeseenens 930
gls o ﬁ%@lﬁf R: IR TG0 SrEaraantt dT Communication and Employability SKills ... Q3R
grg 9 ﬁ%@lﬁf 3 AN AT qAT AHIE GRTTENET (Gender Equality and Social Inclusion) 13 &
gls o ﬁ%@lﬁf Y Iawefierar fa@m™ Entrepreneurship DEVEIOPMENt «....c.veeveeeeeeeeeeeeeeeeeeeeeeenen. Q3%
TIITTAT T (POJECE WOTK) «.eeveveeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeeeseeeeaeeneseeeseeseneeseeeesseeseeeneenensessenes 9¥3
QUG ;. BTANT ATMTH ON-the-JOD TrAINING (OIT) eeveereereeeereereeeeeeeeeeeeeeeseeeeeeeeeeeseeseeseeeeesessenes q¥Y
3ﬁ?l1'{,3"1$TUT TAT ATHUEE (Tools, EQUIPMENt and MALEITAIS) «...veeveeeeenrereereeeeeeeeeeeeeeeereseeeaene Q¥
ATATTD TETTUBTE SLAONEIY veveeerenreereeeeeeeeeeeeseeseeeeeeeeseeseeseeeeeseesesseseeeseesessesseeseessensensennes Q40
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R

T UTSTHH TEATHT ATend qr&a=H (Competency-Based Curriculum)?fl T UISTH T AR EEATS
FAEd UM AT ATERAH I T 47 AT Y3 T4 TRIeAv 1 T gererdieers sarkhTd Taw
AN, JTHT T AHAEEHT GRS UEel FAHahar [§U WIReas Awarg qrha Eq e 79
TE BT AN HEU WaT e | I« WSTHHAT AT W GAerd qlierd BrEHaae Jedied setich
FEAaa el AT ATEeIE O HIEEHT TEIAl BT TR AAT ATHT WUHT TFIRETT W T
HAATS FHA TAATH T ATAR FAR T A G GeTH JeTBHTB] TTAT TS g AgaT
e IHNT AFAIAT ST TH T G0 gL |

&g

TG SAA WG ARG FARE FedE T A TAT FAUSLH] ATEEE (i 1T |

SR RE
T IESTHHAT ATIRT X FHAAT AMCTH HIEAHABT q=qwl qeendieed e e T qaTg:
o VNI T@ETELY AT GLE SAAEATIT T |
o WY TN YT UETH HAT Wa(dd AL T g |
o ARG AR qUT FH=AT UETEH! SHAEATIT T |
o W TN YA YRS AT WA FANT g WHMEEH! UL FAN 01 Jraa FHA AR
T |
o Rva 9FRET FearEd g qawE &T TR |
o TEQIIE AT AT |
o SR TIT TSR W HIUals AT ATeg I |
o TEEFYT SHAEIHT IORNE A JA A GAA T ATTATHART  HIETHAE
S ATSTAT FUR w13 |

W& T T g

AT UISTHY AFAIS G qAT 9T GG T Wit (Professional F&B Service Associate ) o FEE
T FHEEA AT F ¥ H HHeeds [@e ACIAeEdl qHEE TNUH G| I8 MESTHAA
TRTEATHEEATS AT ATALAHA T FEodl ATETH] AISIA/E8 WA AT T Gaedn q Ja 153 |
Y AGH ARG R AT Teed T Y, A=l 0, GoR a1 stamqants i,
Ay o WSS THENETT T Suaeiierdr e gl degd el qErE TROE g (ST
FEET Efe) |

ETHAD! FARTo:

N ASTHA THAAM ATARG TESTHA TR T Ut Fega Reeae aFad 1&g o=
MSTHAF! 5O WeTd THA 9 Rebrgar ¥ 0 ged g9y Ygivas A=l i geIgus o |
T, T MSTFHAD! S NESTHAAT FHEL TRUHT GI6E W& T4 a1 "BS g7 |

RUSEECE D
TY WMESTHA ATAR AMCHBT FAT FRAT (On-the-Job) A Aed (& & HUET gy, w@wed 9%
TET (X908 =ver) el HRNT difers Afard TRusr g |

aféaw:

o WA qUAT SArEEE e T qied WH T 3egE JARE
¢ VR JAEE




KIE RS G

TG AMETHH FTHGH AT FEFA TI@T g G 3 O e
wiereTdt G

T GHEHAT AfHTH R0 ST

WRTEAUTET ST

FRTEATTRT ST AT AT ST A ATECAEAT AR T g G g | e, gehe T S
Pl EI AN A E RIS (Technical Terminologies) FeET Ui Jeord :@Eﬁ\l

giErerff Sufeuta:
T sFareR ARTEmdiRr Sufaid Jei® ASTerd HRIAT 40y THl gIU &, A-a4T TAITA 3T
AT AT G| ASTHAAT Foohd WUHT Tl Goar 9vame T T60ar Bt T gqa g |

FaYT HIRTE:
e Te Q@ T SAfhEE A ANCTHAT G TS |
o O ATURT TNET (5 HE) I T Q& AT IH GABT AT T ALHAAT AT T
=AfheE |
o TEAMEIE TN JAT ThET Il WUHT ARHEE |
(7T qQer faared TRt Wi, e T S AT SerA weeE qaR T aeE e
FET A T 94 | )

WRTE® (Trainer) T 7T AWAAT:
o TrEfaq fHwermr T 98 a1 O adew 98 3 Sl W &
o AU SHAAIAT WaTUd TH.UA.E. a1 T THAT q8 R IAM0 T HFAA L FqTD] ATAT
HUHT |
o TSTEAH UfETENT qEEdt AT W THT |
o U TER qer i €9 quH |

BRGNP EIIE R IR
o  WANTCH® HETHI AR ATAd :90
o Ygi=am HEAH AN AT §:30

JIRTEATIST HEAW T AT
YATEETY FILTEAT TIT YEIHERT N ATIITE ATHNEE:
. %ﬁw (Handsout), ®3 ?fﬁ(Checklist)
o feTwr THAREE, Rew =1, e, A9
o HATT AT, AieaMISAT AeideX
o THFYSIAT ATIMNG UM AWM (TreTTeH Iuasd e amsfl, s=aiharcas fafear
o ATEdE® aE] (Real Object)

gieveer fafer:

TG ASTHAAT AT T AR FATAT TET T0%h [HbTg WHIT Aderva TR T HTETD! HHAT
FaTegh =q1edl (Illustrated Talk), €Tl (Discussion), 1;I'cfQ'&f(Demonstration), qHg Eb‘l'?f(Teamwork),
et avam (Guided Practice), Toe a9 (Individual Practice), @A FAMaH UET&T0T {Afog® wamT

g |




PTG T

AT AT BTAFHHAT G AUHT FTendieee 6 BHIHT GEINT qlierd FATH T Gebufe Aardeaalr
93 BHB! HETG A (OJT) AT FEWRN g & | PR dlierd ST Aard TOd geaf-ad
el o I A gl 0T WEHE WEITAls TIRTHT Fqi® W& T BRI A qeI
T wiEEriEEars WA qiferd YT SedTel THVA Y T Gee | BN diferd el ge
i TR T AN s |

MW
o TRTETSEEC W T HUH! Hedidh ararad WerEw HAmd T T F |
o viETEndiEEe RepRr qrataa Wi ARl Hedaihe weead gite Wiw A

THEAERT T 3 |
o SRET WET g TAF WSTeH TR T Ygli=ah 34 qedih T8 FFAA 0 e
%% WIH T |
o UCHH UISTH HIETHT  FST AT=ANH Gedish T ATHB! =8l UIT TANIHS T Jg-asb
T e el | fore |
o AU TEACT TFYU ITHT VAT B! JHIT YT THI |
iR qearg 99 Fator
. | T e TP | AGHT U=t TR SATEdT
SE JIATCEE
q 20 T [T AT ¥.0 At FAW (Outstanding)
R CO T HWET WY R0 WAl HH | 3.§ A HITH (Excellent)
3 WO T GWwaT WT ©O 9=aT HH | 3.R B+ IHE (Very Good)
¥ £O0 T [Iwal WY WO WvaT HH | .G B I (Good)
'y §O0 Wval &HH - NG FAMHd (Not Graded)
AT W&

qT qETHH ATAR FAT AT TRAAIEH GFI T TRIardieears graf-ad aiew i dear
THITA TR G | Rl TETHHAT Jeer@ WU SHISH HISTA A (Module Sequence) AT
FE ACIAEEAA hAdIa® GFa AT 9 FRiErdiel Gusl Fagas! AarAr 3w Aedase
IJeer@ T FFe-aq A &7 Geamel JAOT Y& T |

AT TqRUD] S
Il AMTH FHAAED T T FATA JH T Fedigee Agg dq adeqor aiiagrr e
TRGHT HIETS G AT Feeli=ared UMbl e 2 1 6 Tequr qQerdr qesri g deg |

TG FreHr G

TRETET O qTeTHH qUIGTHT A Y SIS JAR T, RIS |

TR T (Question Answer Session) T ST T |

SO JIAeTd qHT ARTEH! AN Gears |

WETHHB! AAT AT EEAS ATHR T3 |

TS T g WREE Yglas ErEeqers yuEEr ggare g 1 T 6

EENERIE]

. RepwaE @9 wvag T O safhid TEee q9r qREw, AR, IS WA q9r gRET
AMEE T AT T, /e |

. meqjﬁgﬁﬁﬁﬁ AT (Guided Practice) T, TS |

c. URmEdEEds Aedrehar I Aieated 1 |

X X wWowoe



. wRIEdt wivga g 9gid waeweT T |

qo. uRteTdeEars Taw REe aieE SUeey WS |

99, WA T AVATER] GHIAT B qHY HTEH IqeTed g |

1R, TRTETdEEar Mt Sudide! AN W T T IHeed! Bl A e |

93, FATHH HHAT AEALIHAT ATAR ISAOT o |

Y. RFed T eFae U9 R T g Gretead T, TS |

. Rered A MEes! HAA IR WH! 98] AU D! Hedrgd T, T3 |

q¢. aifermar eRa elgd (Green TVET) T yiererdieEsl YR uege (Communication Skills,
Thinking Skills, Interpersonal Skills, Technology and Information Technology Skills, Planning and
Resource Management Skills and Personal Qualities) T aﬁa‘cﬁ AT T grarfore garae i
T AT AUPR FFUl HOEEH! U B T BT g1 T B T, TS |

TETHA BA-aITH! AN G

T ¥ YTAE G T A BRFHAS TR GHET T AfuwiE Haeaane
Fafa ST T T WA BRI HUDT S T |

Frafrad aferd YT GeaTel YSHTRETAT daT a4+ GUHATAEETT quad qd7 g T
GRTEATAEEHT AR TAT TSR] AT Tl T |

HieTEneieears USRI T TF-USNIY. TFel JOqeT Y&TT T, T3 |

yierenfiewn! Aravas sAhId [FaT, USHIR/TaRSNIRET dawT Afaal e et T
Fatta et T |

qISTHA HEAaIT &l dl(HhT THIHB] B GFIET GHAMT TERcHs A998 99 T
AALIHA ATAR METHHAT AR T4 ibrigg T AELIHAT ATAR 49 T J& T4 b |
HRATAEE] TETHH GIRFHT AR GFAad [ (TETHA @b a9 THEHE HaRe
HeTeTE, WiEte e qun saEaie ety aikeg) @ AeEs SO I8uh & e |




QI&I#HH G (Curriculum Structure):

UM (Occupation ): SATAAIRE @I TAT YT Uard AT AWM (Professional F&B Service Associate)
¥ (Duration): YZTd® 343 HUeT + SATAERE 35 U= &% & TUET
Jgs | saEERe | o
AeqA NkED T
(erva) (eroa) (erva)
T WA ASIA  (Occupation - ¥R £33 Zlo%
Specific Module)
fll@it_’l q & (Introduction) ) RT o RT
AT 3 o gE T W e |y 93 95
(Occupational Safety and Health)
HIST 3 AT 1 (Basic Work) Feomw | R 93 0¥
FE-HST 3-9 | Attend Briefing T+ 3 & 2
FA-AIETA 3-% | Perform Mise-en-scene e 10 Y XY
W—ﬁl@ﬂa 3-3 | Perform Mise-en-place F 4o (S & 0
I-HSIA 3-¥ | Welcome the guest g+ 5 ¥ R 39
AT 3-% | Perform inventory q e 3 R 14
Wﬁ%@ﬁ 3-& | Perform ancillary activities T+ Y 3R &
AT Y Perform food and beverage J+eqr ez YT €36
> service
IS ¥-9 | Perform order taking qaoa R 30 2%
YI-HSIA Y- | Perform table Service g+ 1RY 1% ER L
I-HSIA ¥-3 | Perform Room service o c ¥ L&
Wﬁ@?}f ¥-¥ | Perform Banquet Service F e A © 219
FI-HISTA ¥-4 | Perform bill settlement F+=m £} 92 9
W—ﬁl@?ﬂ ¥-%& | Perform Self service F+o (S ¥ & LY
Ha-AreqeTy-e | Maintain Food Safety T 4 o 93 ¥ 0 Y3
WHIERE | T+ 50T | ¥R £33 cloy
ECLCRCY HERT g (Generic Module) o gL TEAC
i <7 9 TARTICH G (Applied 3 33 o 33
Mathematics)




Ygi~ask | saeie | S
AeqA NkED T
(5rua) (gra) (eruar)
AR TAT Saaani Hage
AIST R (Communication and Employability o 3% && AL
Skills)
A3 QAT T QA6
AIST 3 (Gender Equality and Social g+ & 10 9§
Inclusion)
UERCRY T T g+ |3 99 9y
(Entrepreneurship Development)
TEEEE | ¥+ | Lo gl R0
TS T gt
— HWG AWM (OJT) ¥5 el o . Jos Jos
JRIEHTT 3T 9 R EHT
T (QUS &, @, TRAN L@ 1) 3R 935Y | 9&R¢&
S| Q&R &




1iﬁ%@lﬁ’?lv'J:r(Module Sequence):

T ST A AETHAA @IS & - AT | A T &1 @I & A ¥ ASIeE T GE @ A
Y AGIAEE G Wl Gobd 7T | A H-9 T WU WETdie® @ve & &1 a7 Aedaeent
FHAZ T A GGl GE @ T ASIAEE G F H ACIACE W THARGL €A
AEAIHA ATAR AL T4 (b g | TRAT Aiedd @I % T @I @ Wy Wi TS i g |
AR AT |iehy dfey A Fierenrdigeers Meiid Hqqvs siior R dierd

(OJT) W WETST T | WRtendieEe Fafiq Aeeee U e HEHAH! qAOH e qierd
FRFHAD] ITAH, TGB! ATHFA AEALAFAT T FEAAT ATeT -l qHIHT G Bl
Afera BrRHAT THa eunll ¥ gfefEE g ae |

™ HEH-OHE

___________

]
(st

gis 9 q




TEAT G (Competency List):
I MSTHH ATAR TqMMerH TH ATendieea qfemsm! seaar F Fierearieer e efda 1=

T
EX:R TEAT (Competency) YA =T
g | wammew | v
Ed ca

grg & WA ﬁgﬂﬂ (Occupation Specific | YR &33 (SC}§

Modules)
ﬁg@?{ q 9 Introduction Rz o T
AT R m)w T ¥ (Occupatonal Safety and | 43.0 95
AT 3 AT &1 (Basic Work) R qU3 | 0¥
I jﬁgﬂa‘ 3.9 | Attend Briefing 3 & Q
2.9.9. Grooming T TW | q R 3
2.9.R. Occupancy and dining information fet= | q R B
3.9.3. Recive Side duties q 3
qq ﬁ%ﬂ? 3.3 | Perform Mise-en-scene q0 3y YY
2RA. 4T (Glass) ¥®T | 0 .4 4
R, Furniture 9T T | Ey &
3R3. Ceiling T TTIARTZ T | 0.Y 3.4 ¥
3RY. Wall &1 JLEHTE T | 0.4 ERY
ERR Floor %1 TXIHTZ T | kS (~ q0
3R.E. Ambience FHTIH T | 0.Y .Y 3
ERCACH HVAC system &TIH TH | kS ¥
R.R.G. Theme ATIX outlet decor T | 3 %
9 ﬁgﬂﬁ 3.3 | Perform Mise-en-place ot &3 ©o
3.3.9. ART A 9T | 0.Y .Y 3.0
IR Service equipment and utensils TR T | q.0 19.0 9.0
ERERS Napkin fold T | 0.4 9.9 5.0
2. A’ La’ Carte Cover Setup 7T | q.0 4.0 &.0
ERER Table D’ Hote Cover Setup T+ | q.0 4.0 &.0
& Nepali Breakfast Cover Setup ¥+ | 0.% 3.4 ¥.0
3.6, English Breakfast Cover Setup T+ | q.0 ¥.0 %.0
23T American Breakfast Cover Setup 9 | 0.% 3.4 ¥
3.3.R. Indian Breakfast Cover Setup T q ¥ 4
3.3.90. Continental Breakfast Cover Setup 7T | 0.% ER ¥
2.3.94. Side Station TR T | 0.4 Q.Y 3
T AW 3.Y | AdRgEas @ra T | Y0 | 60 | 39




.9. TEAT (Competency ) AT guel
Igt | v | s
Ed E2
2.%.9. AATIEEATS Receive T | q © .0
3.¥.R. AAMIEEATE Greeting T | q © c.o
3.¥.3. AfATIE®aTs Escort T | 9 © c.0
ERAY Afdieeas =4aT (Seat) | q. & 8.0
T ASTA 3.4 | Inventry R T E R 9%
2.9.9. Forms ¥ formats TTE T | 9 Y 4
LR, e W | Q ¥ Y
3.3, IAqH  T&H BT T | 9 X Y
'ﬂ:[—ﬁ%ﬂ?fr - Ancillary Activities T | ¥ EX 3%
3.6.9. Hot plate section maintain 19 | R 9% %
RER. Linen store maintain I+ | q Y g
3.6.3. Pantry area TIR T | q 99 9=
e ¥ @ T T A Quz.0 | ¥¥5.0 | §3&.0
~ Perform food and beverage service.
AT v-q | ToF o | | g 30 | %
~ Perform Order Taking.
¥.9.9. T T T | q.0 & ©
¥.9.R. 9 e #ST fore | R.0 & c
¥.9.3. g e #qET o | R.0 & c
¥.9.¥. K.O.T/B.0.T TR T | R.0 & =
¥.9.4. I ATER YAT fAarsT | R.0 & c
qE-AETe y-R | 1 aple Service W& T Y 9’3 39¢
~ Perform table service.
¥.R.9. Hot beverage serve T | AES ]R3 3C
¥.R.R. Cold beverage serve T | A R0 3R
¥.R.R. Alcoholic Beverages serve T | R& ¥R &G
¥.R.Y. Non Alcoholic Beverages serve T | AES R0 3%
¥.R.A. Food serve 9 | 3R ¥G o
¥.R.&. Tobacco serve T | A AR R
¥.R., B i | g K 1c
¥.R.G. Clearance T | & A 1z
e -3 | Room ¥ S T | g ¥o | us
~ Perform Room service.
¥.3.9. Room service order oI | R 93 9%
¥.3.R. Trolley and tray Set upTﬁ | q & ©




.9. TEAT (Competency ) AT guel
Fgta | v | s
Ed Ea
¥.3.3. T 9Ty T U uard serve T | R 93 Y
¥.R.Y. payment settle 7T | kS qo0 9
¥.3.4. Clearance T | q % ©
AT Y-

:ia e Banquet Service Y& T | R © 21
¥.¥.9. Banquet Event Order (BEO) T3 ¥ | 3 3 &
PAES THE JAT T | 3 3§ EN
¥.¥.3. AR THAREHT 9T Y T | B q0 93
¥.¥.Y¥. Buffet Service T | kS a R0
¥.¥X. K. Clerance T | R QR Q¥

w'ﬁ'gﬂa ¥- | {9« Settlement T | Y R Qe

L Perform bill settlement
¥.2.9. fae qa T | 9.4 3.4 Y
YU ot g&qa T | 0.4 ER ¥
¥.%.3. YHTE STFAT T | 9.4 .Y ¥
¥.R.Y. foeTg T | 9.4 % ¥
AT ¥-

- g" Self service T&T T | (= ¥ & LY
¥.€.9. Buffet Set up T | R 9 ¥
¥.&.%. Food and accompaniments arrange T R R Y
¥.&.3. TqET e WS | R 93 N
¥.6.Y. Service area ThT FTEX TE | q % &
¥.&.X. FIER JUHH! fFaaerg T | Q Y &

T« AT

¥.9 Food Safety @Ta® T+ | R ¥0 R

¥.8.9. | EARHId T B HAABI TERTS HIH T | 9 3 N
¥.0.R. G/ FH=a1 AHAES Brems | Q R 3
¥.0.3. EeipIRE I craic iace 9 ¥ Y
¥.9.Y. Bain Marie W@ dral SAGEIMHT W | 9 3 ¥

THe (Chaffing Dish) T TGN AT @HT T | 9

¥.0.%. | B 3
¥.9.5. A @ve RFHAT (three-piece sink) wST &7 | q Y &
¥.9.0, IS A T | 9 3 3

qo0



.9. TEAT (Competency ) AT guel
Jai= | wammew | s
Ed E2
¥.0.5. @ @ AUl AR FHE SFaEdaT T | 9 Y &
VACKS o e T | 9 3 ¥
¥.9.90. ATEAD] WERT T | Q ¥ Y
¥.8.99. Teqea®l AR I | q ¥ Y
¥.9.9%. I STAEAIT T | 9 3 ¥
QUg E: QR AT (Generic Modules) o (<C) EERY)
ﬁ@?ﬁ 9 FAWTCHS T (Applied Mathematics) 3R o 3R
Wegd 3 | 9AR ?r%]TGﬂTFﬁmﬂTﬁ g€ (Communication and 2 cc <y
Employability Skills)
jﬂ?@?{ 3 sﬁ?ﬁﬁ AT T FHEALNHLT Gender Equality and : q0 98
Social Inclusion
jﬂ?@?{ Y Iawefierar [T Entrepreneurship Development 3 19 ¥
RS
qRTST BT cc cco
QGug T BRI e
FHTH AT BRI T | KoE | KBS
SEAT | R39 ¥ee | 9&R%&

19



S F: WING A

Part | (Occupation Specific Modules)
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Occupational Introduction
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@Ug % Hegd 1: U= (Introduction)

@R (Description): 9 AISICTAT FeMehT FATIHT A FRIEEH! QAT THHN, TeMHT FATET, T X
A A T A g FREE T AN g AELAF AR, SIS T4 AEAEE, @ a9 T @ @i
AP AT, AU fafer (Dry, Refrigerated, Frozen), AT %Iﬁl‘, TATT @HET HISTROT T dl, 9 qdqr Ep)
el AT FEEEd ATaRT R qreRd! @ a9 3 e ar gedniiel IHue ava H ¥ et
i FHEET RS A |
g RO (Module Outcome): 78 HIGTA I WUUfey WeTemiie® Jemsh! oo T a9 e st
T BTeiE, YeTTeRT WATET, YANT B ISR, B U1 A, @ a9 T qar @ie g, queR
ﬁﬁT(Dry, Refrigerated, Frozen), AR i%@, TART QT AUSRIT e dl, 9 qar YT gaTd 4T qEEedr
ATIRAT AaEqeeadl Grd qd1 9 98T YA Gedniel AT 9G¥ i T EHT GREden] A
SHHR FgH|
[ELCELS
1. U ISHT, TR, HEEE, Wecd T RIEAE. SET |
. ERvererd st ufEm, wed, EeaEEST aRAr IHET |
3. TUTH AN B AR, ITHLT 99T GrHlEEhT qer qer afe |
Y., EF T 9 Rt ¥A HEET AU B e, 353, THR T Wecd |
L. Qg JAar Y7 9qrd qverR f3fer (Dry, Refrigerated, Frozen) T Afsierdiss<or fafer |
& OO U1 ®W QAT Gl WEHE, Jar fafer |
©. TAT @THT 9ISRET (Storage and Holding)
z. oAl @1 92T (Food Commodities) USRI (Storage and Holding)
R. WIS IRHRE® T WAT (Food Courses and Portion size)

%, AT T THRE®

g, TER

T, YR
0. @ {IET

%, U=

Q. qEagHr

T AEEE
9. HT (Menu)

%, =T T

9. YhR
92, Afafr

EARTeD]

g UHR

. Hecd

%, 9T T UHR

T, HACCP

o UTCATT T HEd
b. =R X Rgraee

AT (Duration): G HUAT

1Y



e FH-ARIA
TR L& T Eareey

Occupatonal Safety and Health
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GUE & AT R: YNNG G T @A Occupational Safety and Health

@ (Description): 9 AISTCAT TUINTT AT X TATELT WFa-dl ATEYIH A T HIg® Gl TRUH
ERN

ﬁ%ﬂ?qﬁuﬂ'ﬁ (Module Outcome): IJJ ﬁ%@'ﬁ qq udfey gferedieee sarhiTd '@'{&Wﬁblf EERNEANCATUFES
ST T, SARKG qAT AT, SUH, G, HEACSE T ATAETRT G A T T hriesrerr
AR WA TAEeT Yol FaTT T GeTd gigg |

FrieE:
c TLGBTE HTIH T Maintain Personal hygiene

SR YLEDT 4RI YINT 9 Use Personal Protective Equipment (PPE)
FHTIEIAD] qrEn gﬁ%ﬁ T Ensure Workplace safety

3ﬁ3ﬂ'(T EREZUE] LT gﬁf%‘cr I Ensure Tools and Equipment safety
AWTRN geNe GLEAT T Protect from Fire Hazard

Jraf® AR T Provide Basic First-aid Service

.  HICTAD! HIEY ICATIT T Manage Workplace Garbage

F9T (Duration): YET=d® ¥ HUET + SAEEIRE R VST = 9§ HUET

e e

T AT AISTTAT HUHT 8 FCT 14 HeY HTACA T BIHD! TH( STHITH gAAE FATT GLET G
ATIAT ATAYH U HTHAEHTT AT T TRSH Afhg T Tl 0T AEATTHT ST AhA S |

1%



Module: TTRTA YLEAT T ¥ (Occupational Safety and Health)

SRR AXAHTS 1T TH:

[ERIECESIERICY
AT 7@ g7 T AgeR
e |

THATT ARAhTS qFa=ell
WIS

e w (Task):

SRHITT GLHTS HIAH T |

BRIECRCIEC I T 2 SR EE R
BT 6T T |

ot T HeT T 91 I |
AEAIHA ATAR FHAA HIEH, B
T 3T

qFY THHA BT HIST TS |
FHTHBT THA ATeT e WT A
AR, EE q4l gAr-ad
qHPEE  YART T |

HT TR AerE e |

HA® (Standard):
o UM AT FHuiia
fhTTd AIHTS HIISTE

AU

o GREN TAT WEALTHIHT

JUTEE ATATTH |

Task: q cafhITd AR HIIH T Maintain Personal hygiene

¥ (Duration): Fg1+d% 0.4 HUET + SUEENE .4 HUST= 3.0 HUET

F TCEE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Obijective) Knowledge)

q.  AELTH RN o | FGEAT (Condition): IR R N

=T T AT
HIZTS

TR T JART
B qHdEES
gfg=me T WA
TEI B
‘gﬁ’s‘ (Grooming)
Tradl AHH

Sﬁﬁﬂ'{, SIHT T qHAEE (Tools, Equipment and Materials):
T ARAET T WIETE ¥ WYEUE THISHET AR, STHT T GHHEe

W'ﬂmﬁ (Safety Precautions):

o HIHTIH! AT qA1 WEk qard o e T |

T AFA, T HITATSA, HIT HICATIH, STATHE F-ATI SIedl H T |

qe



Module: TTRTA YLEAT T ¥ (Occupational Safety and Health)

Task: R ARHIA GLET ITR T AWT T | Use Personal Protective Equipment (PPE)
¥ (Duration): Fg1+d% 0.4 HUET + SUEENE .4 HUST= 3.0 HUET
Hd EE (Steps) A~ BT TARAR YT | qeelaa Wifafee W
(Terminal Performance (Related Technical
Obijective) Knowledge)
q.  AELTH AHE o | FGEAT (Condition): 2 (ER G R I B
R, SARKIT GXEETS T | o  HIUTIA Y& (PPE):
3. B TET AlPUHI G T3 o TEAET YIMHT AN o UREA, YHR, dlea
Y. I9 Ul it i nikusr satha e safhra geen T HYSUE THISH
FREAT JIHN Ghard T | JIFEH Gl T AILTE TART
Y. D YHA ATER [FT aO a9 e & (Task): o TUCAH FREE
WETFHAB! SARHTA AT IJTHT SARBIT GREAT ITE TN | o FLET T ATHEE
AT Jeel@ TRUHT SARHIA GEET T o  TUHH TEFRZ
SUFEE TANT T | HH® (Standard): fafer
F. 7 TEH BT (Eye protectors) o FHUATEE HUE TIAT | o  FUHTH] HIGRI
g, HIU {dh IIR T Hearing protectors g ‘Wiblfl fater
. argu=4 (Respiratory protector) o TURHIA NIGIRSEESURIS)
", gzl WEF SIFT Foot e &= T wveve
T. T T&H SIHT Hand T YN TR
T TSP TEH IUBI Head o TIET TAT AAUTHT
F. T TEAF HIST Clothing IUTEE AITHT |
& WD THA ATAR HAA TACHT T | o HRAGFAET AHIE
Eedd T | TRITT |
©., HE FH WU 9y AR AR
SARHIT GLEAT JTHT TAT FRAEE
TR T Feia Ta=er qUgReT T |

G, HEAGHES AHaE e |

WW’F’IT (Safety Precautions):

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

i safhTd G ITHTTH! Gol T AUETE, T STHISHET SARBITd ET ST

o W & AGLEHT FREFEE S HRIUH] a1 T4 GHell HIST TS |
e« HHARE A B9 HRHEE Ted WA Wb TN 0+ |
o  FHTUTIAHT AT AT WEH TaTd o e I |

iz



Module: TTRTE YLEAT T ¥ (Occupational Safety and Health)
Task: 3 BRIEIAD! g ﬂﬁf%—cf T Ensure Workplace Safety
¥ (Duration): FZ1wd% 0.4 HUET + SUEENE .4 HUST= 3.0 HUET
Hd EE (Steps) A=W BT TARAR JYT | FEEaa WS [
(Terminal Performance (Related Technical
Objective) Knowledge)
q.  AELTH AHE o | FGEAT (Condition): FrICTAHT GLET
3. AEE AR, IUAIT T GHARE | o HIEESA K RERRIE
FHeT T | o HIUEIA FIEAT AULTE o FHIUEIT GLE
3. SARKId GRS HTIH e | Py =1 (Task): HIETg
Y, BT GEATH! GHtdars! A FHTHEIAD!] G AT T | | o FHIAETA FHT &
o HTITIST THT TET (Neat & tidy) AW (Standard): fafer
o rfeder q4F AR T e o FEEIA GE WUGTE | o HOR  GHAEER
=T (Non Silpery & Non-Oilly) UaT reTT TRUaT HISTT THAT
a9 | o TIET TAT AU o TE BUHT AT
o BHRIEIHT TART TR AARES JUIEE ATHT | T WANT q4 WEed
STAredd &Il e | o  FHUGEIEA AWTE o A FFHl obdl
o JTFREAS AEALIHAT ATAR RITHT | qT AE
AT B A e | o BT GEIETHT THT
o [T FFEITHT Wbl qAT FREN T WFeeETH HEcd
freee oo AT T 9E IR @ o g T
& | A BT
o B T AlraIaahl TIH sqaed EIGEAL
HUH GHIET T |
o FRAEITHT WUH THEAT T FLEM
Tl UEATGE dal-ad HaTaH
fard )
Y. TN IRUHT AR qUT JIHIT G
T MR TET USRI T |
& HIGEIET dAlerE e |

3ﬁ?|'|'{, ITHT T THAEE (Tools, Equipment and Materials):
FHTIEIA FLEAT WIITE, HUSTE FHIHFT HIUEIA LEATH] e

WW’F’IT (Safety Precautions):

FHTACIAHT AT A7 WEH FaTd o (e I |

%



Module: TTRTE YLEAT T ¥ (Occupational Safety and Health)
Task: ¥ 3ﬁTvl'l'( T JUEHTITRT g ﬂﬁf%—cf 9 Ensure Tools and Equipment Safety
¥ (Duration): FZ1wd% 0.4 HUET + SUEENE .4 HUST= 3.0 HUET
B EE (Steps) A~ BT TARAR YT | WA WA(e® T
(Terminal Performance (Related Technical
Objective) Knowledge)
. AEATTF TEHE o | FAET (Condition): AR TS TFet
2. AT AR, JIH T GANEE RIS et
Gl T | o ISR T SUHLT GREAT | o AR JUHEEH
3. SAfhTd WLEETE HEH e | AR LT AIETE
Y. AR a9 SUHEEE FarHa wea-aer| RS S (Task): o HNR T ITHEE
iRkuHT gRfEE T | AL SUFHTTHT G - TR
Y. SIS T ST AR AT | geiEE T o IR T AEiEEd
SR AW (Standard): HUSTUT
. TN JUBEE (AHa wHd- | o S T ITBI0T GRET
TR TRGHT GHTET T | WIEUE FANT TRUET |
o STE] AFEITHT T AT AT FART | o ATAR qAT ITHTEE
T | Fata Aea-aeR
o T ATEAH bl T WETAE® (6% | TNGH AT TRUH! |
WUHT ITHEE A FANT T | o  FANR TA TIHTEE
o i wrfer wift Suaes et YANT T GRET
WA TART T | FAHIHT TIIEE
o JUFREAS ATALIHAT AT AT |
LT W B e | o HHGEIES AT
€. WANT TRUST AR, U6 q0 TRTT |
THie® TRt T Furha T
HUSRIT 1 |
©. HEGEIET ATE e |
a'ﬁﬁl'l'{, STHTT T WHEE (Tools, Equipment and Materials):
3ﬁ3ﬂ'{ AT U T L& HUSTS, R GLET FUH T (Personal Protective Equipment), YIRTT BT

R AFTE T AR T ITHEE

WW’F’IT (Safety Precautions):

o AR IUHLTEE AN &l Aeueware AR qas & |
o TARRHIT YLEATHT ITHIT (PPE) TANT Afard 1 |
o FHIUCIAA AT TN AEH a1 daq [y T |

R0



Module: TTRTA YLEAT T ¥ (Occupational Safety and Health)
Task: ¥ ANTAR gFaTE L& T | Provide Fire Safety

¥ (Duration): FZ1wd% 0.4 HUET + SUEENE .4 HUST= 3.0 HUET
Hd EE (Steps) A~ BT TARAR YT | WA WA(e® T
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELTH AFH for | FGEAT (Condition): FAEAEHEE g &l
R, AEYIE AR A AT AEHEE | o AR S WEr | g
bl T | HIETE o TR JFA
3. ANTEm gTeTe GRET T o TR YFE B JUHEES AT
o IANTRT TFLl FIET WIS AT FF-ET FATTAA | T Jam
AT T | o HITIA o NN FEI=HT
o FANYF Ysaaeliel qaTdgecs AT AIETE T
HETE RIS SaEET T | Ff¥e #rf (Task): IR g A
. R A AT e | | T GME G T | oo g gy
o IR YT IUHI FANT T ARHT T (Standard): EEERGIREE]
a%m?nfrmuriﬁ| " . e L 9=, THER T FANT
o TAELYH] M BMEHRSF Sidd 4T e ANTARN gga
EEANE TETEE ded a —. HRIEE
mﬁaﬁwww o G AN GrEAGHDT o AT g T
q | A — ERIRES
o i ST 9 aReE EF . Waﬁ% o AN LT BT
HACITHT Lol GRS T | . IS T ST T4
o B THT WU Uleg AT qEIHEE
JIFEE a3 TNUHI GHiad
T |
Y. WART TRUSHT AR, JIHIT q4T
IrEIfEE w1 T FHatha T
JUGTOT T |
Y. BEEET dhed e |

3ﬁ?|'|'{, ITHT T THAEE (Tools, Equipment and Materials):
HRR YFE ITHIEE, HIAX AFE AT T FAIAd

WW’F’IT (Safety Precautions):
o TURHIT GUEATHT IUHIT AN I |
o TSI qATdEEA SHARdd ae HISRY T |
o TEEdT ITFEEE FAALET ARTAN G WD qEaH g |




Module: TTRTA YLEAT T ¥ (Occupational Safety and Health)
Task: & WG IY=E | Provide Basic First-aid Service

¥ (Duration): JET+aF 9.0 HUET + SUERINGE 2.4 HUET= 3.4 =veT
% FEE (Steps) A BT qFER wread Wiefe® S|
YT (Terminal (Related Technical
Performance Objective) Knowledge)
Q. AEALF B ol | FFEAT (Condition): TS I
R. AEYIH AR, JUHCT T AHAEE GHe | o WIEHE TR . R, WEE
T AT /ATIETE o WHMH ITAR
3. WHfE ITER T AT Ao g, e o HIIEIA MHA (First Aid
TRISTHT A AAGAH SAHIT GRET . fEeee TR Kit) T &
TUFEE TANT T | ffde w1 (Task): THFEE
Y. WA U AL TS B 61 | | WERT WEHE JTR | o WiHHD IJIEL
Y. Targde aEqaEsiel A WH daear T | fafer
FTETH Feq S AT HUGT AT HISH] AAF (Standard): o HICHI/ESART
LT foRTE/ ATE s AT TS | o TTR AR, T
&, Tt argaens gafer s @ A AT /IS EHED)
T3 | FHISH WIHT | o TS WUH!
FICHI/HA[AC ANBMA TAHE ST o TIET AT AR o TR
o WId ANREHT T HIEHI/AIAT TUH JUIEE ATATHT | (Fracture)
ANTATS |1 THIA/HISIHN THIT =T | o HRAGFIET AMrE o e AT
. I AR A e A R (tm
WIS & TH I qeaT A g A )
T T | o FEMT
RIERINIEE)

o  HIEH/USAT HTHI ANATS HEl 0T
TTSHT H=aT A ST AfheT a1 G
FHICHT WUHAT HIECH! T=aT AT HIST AT
THTEAC afe |
o T W UlhY Ul HISATE A-ATQl aTeiel
[T T |
o THH EAAIC TAS WIS Telel ae |
o AR A WA A A TSI |
Tei! WS ITER
o USSPl HROT IAT TS |
. e T T g
T T |
o X TS WUHT FEUAT TSI |
FITFR® TS TR
. WWWSMMHRW&W
TATTHT e |
. 1=r%Q7:lﬁ‘HT*T“:;TT%;I'QTEIﬁ‘ﬂ'qIukewarmwater
o AT |

RR



H ICEE (Steps)

Ffraw ®E gEIETR!
G%W (Terminal

Performance Objective)

TFEaq Wietee® A
(Related Technical
Knowledge)

o TITFER WUDI WHTHT T (splinter) TTE |
o  TRIFER WUHT IAETATA TSTI |
SHTER 4T e Srbe! WaHE TR
o g e wAER =@ fEaer afeee
T |
o Tkl TAHT |ukewarm water o THT
T |
o  UMIMT ¥ AL albehl WU HTIATS
TAMEA TR Q0 R/ 9% fee
e |
o Clheh! WNTHT UEI e
o RTINS sEUAe qoTs |
YT ACHAE TEHH FTARK
o TORTRT TOAT FHRATHT FIST WU
BT, UG TSN SISHT WTHT sraFar
FHUST BT Il JRT e |
o Godll BTAT AU SISHT e |
o A W TGl WY TIIHIATS Gal Heal
10-9R 379 WY IS & |
o HEYAT WU ANUHT At T
o TUcq WU AWUH! ST T
o HAEAYYH GLHT HAH AEYEE T3 |
9. HAMEYAF q9 JTHT AR Tord AT
T G o |
c. TR TSl WUAT WEdH! FER T qHATR!
FRO grafaa e fad 1|
Q. WANT TRUHT AR, IIHIT q97 qHAEE
TET T4 Feiia T querer T |
Q0.9 Tl LA TAMETZoR & AT 7T |
9. FHHIGEIET A e |

AT, STHT T GHRAEE (Tools, Equipment and Materials):
o URHIT YLEATHT ITH (Personal Protective Equipment), T IT=R A& (First Aid Kit)

o JTUMEH ITER FATTAA/AIITE,

WWW (Safety Precautions):
o TR A forHiET AU g g A,

o ATTUEE FAWET WANT A0, Terol AT AT AR |

o T, B TICHT Ll TE] THT/AGHHAT T, A&, HITAT [HUEE GCHT THT deA Blerl T
o TAEET GEATHT W | TG HEl A€q GAT AT el Ai@r T T | WIEH B

* .
T | qev EaATeed FEHAT A |




Module: TTRTA YLEAT T ¥ (Occupational Safety and Health)
Task: 8 HTITIART Hlg THd ST T | Manage Workplace Garbage

¥ (Duration): FZ1+d% 0.4 HUET + SUEENE 2.0 HUGT= 3.Y¥ HUET
H ICEE (Steps) FA-qq B GRS Ie¥T | GFAd WAt
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TAFHR oI | FFEAT (Condition): SIEEI:
3. AEIF AR, STHT A0 GAEE | o HIRRHT STTEATH . UREm
e T R CUrs o UREM, ¥ER T 9
3. AEYIE SARHAT G JTFRE o FHUEA o BNBER®, TEAMF,
TART T | Rfée & (Task): S, et T
Y. FHICIAAE FedhT Recdadl U | HHeaas BRrHr T YT
T BB, TS, WEE T SEET T HERHAT ST
T, R TANTHT ST (Recycle fafar
Wﬁ%ﬁ?ﬂ HHF (Standard): e 3R’s Principle
;@’ o T o THIERHA SHIEIIT o TRIERHA SHFEIIT
Y. R TN U AT e TS I | AT T AT
I TANTHT TS AT R * IO A A P
TS IR gart T wers | ST AT | * QT qGIT
= T IuTEE

&, TSAeAYE a9 BNERE HRRHATS

e AUSRr T GiaH geefiE
TAT FLET T AT BRRAAT TE
WU Tfey FeT aRepTel € T Fgar
Trafeq STSAT JeT gart T
TIT3A |

. TETE GEAT RIERAT SaH
TJIHIHI T TG TAT AT
|

. WANT TRUHT AT, BT a0
TEUE® ThT a1 HHcAimr T
et =T ugRer 9 |

%. FEA IHEATEESRe B T T |

0. FIGTIE AE e |

o TIE T qEAUHIEE

AT, STHT T GHRAEE (Tools, Equipment and Materials):
ST GLETDRT IUbI (Personal Protective Equipment), handling tools, waste collection containers, safe

area allocated to dispose, TIEILHET AT WIIITE, HIEHET Grel Feferd HIa

g’(w?rrq'aﬁ (Safety Precautions):
gsaaefe T BHERE HIERAET AAECal Geol Gigd ga |



GIE & ASA 3

AT BT
(Basic Skills)

R4



GUg F Aed 3: ATAA A (Basic Skills)

Wﬁ%ﬂ? 3-9: Briefing AT G&W Il :@I

ﬁEITUT(Description): aq W—ﬁ@gﬂmﬁwﬁ‘sw SE Grooming TIH T, Occupancy and dining
information 2T NI AT for, 1 & Fears+ (Allocate side duties) T FFarel F T HUE® FHEAN
RuHT A |

Hiegd IROTR (Module Outcome): T8 Fal-Higdd T WU WRTETHE®E Grooming FTaH T, Occupancy
and dining information 2T TR WNT e, w1 &1 gar3 (Allocate side duties) FeTH :@Eﬁ\l

FHTE:

9. Grooming FTIT TG |

R. Occupancy and dining information forer |
3. Recive side duties

¥ (Duration): JET+dF 3.0 HET + SAERINGE §.0 HUaT= %.0 HUGT

R&



Module: R Briefing AT GER IR @ (Attend Briefing)
Task: 9. Groomingav‘l'qTr'(l'a | Maintain Grooming

F9T (Duration): ¥&Td® .0 HUET + SAMEEIRE 3.0 HUET= 3.0 HUET
F TCEE (Steps) ATH B TR ST FFEaq Miad [
(Terminal Performance (Related Technical
Objective/Learning Objectives) | Knowledge)
q. ATEYH B oI | FFEAT (Condition): *  Personal grooming
R, ATEYTHA AR AAR qIT ITHLT T | o BRI o TR
AHAEE Had T | o ATATTEHAT
3. @'@'ﬂ'ﬁ FUA FleT | Flidacar (Task): o WHgd
v @HHWW%WI Grooming HTIH TW | o T ad®T
' ) Maintain Groomin
Y. FEETS 3 BUAT G @ e ‘
AH TS | A (Standard):

&. TATHT HUTTHT 2T Feh! TN 9 | o QN HU FICH |

. ARAEET Bobl Ul ilUftc® WUST | o BT a4 MEHT 78 HIEHT
| |

G, 99 U™ A AT HeeT B A a9 |« A HUeEr 32U et

Far g TS | AN T |
%, HTTAT ST, AET T ST LRI o W A AR |
AR TS | o IH AT T FH
Q0.7 T FHUAHT IF TS | TMTHT |
19. 39 A aree T80 G WG | | o TR IR FEH |
Q. AT T 3 diferd T @S |
13 96T BF & el FeA |
VY. F GFI WUUTeg BRI FhT I |
QY. FIRT TRUHT ITHLT T AREE
HT T [T TATH AR 1 |

q&.FTd GFEAET AT TH |

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
Uniform, Name batch, hairnet

W'ﬂmﬁ (Safety Precautions):
o TARHIT FLEATHT ITHIIT FANT I |
o BT W UL AR T Gradigesh! G e T |




Module: 3 Briefing T RER IR @ (Attend Briefing)
Task: R. Occupancy and dining information T =T ART forr |

W (Duration): TgI-q® 1.0 U + AR 3.0 HVET= 3.0 WAl
H IOERE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
9. ATEYYEH TFHR oI | FFEAT (Condition): e Occupancy and
3 3 — | S Sa— dining information
AT bl T | °
3. Rive T AR e < G | e P (Task): 0 e
’ Occupancy and dining information | fafar
e g | BT AN AT oI | o HiedT
Y. T SQEr T W Wi, JR—
ARG T, ATITF ITHEE A (Standard):
R T | o TfHURT TUAAT T YrATHAT
Y. UIETH AFU [T T WED B, Jufead WU |
Hers fofeg T | o TETH AFI fOE T
&. FonEeaT W@s g gratad ST QHTH! THTL, GHIATS
THHR & | fafeg = |
©. @AH! AW, T, G2 F AT T | o TR @
g. drams ., ofrofr sme drr R swoan FEIgd STIAT SR
AEAYIH T ITH GHIA TAR T, fauar |
T AR T I SIA W |
?. HY THIET AWd TH |

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
T, Fa, 3R, T, B

'g'(&‘lT'HW‘&TI'-ﬁ (Safety Precautions):
o TURHIT FLATHI IJUHIT TANT I |
o HICIA W U, AARX TG ArEfigED! G AR T |
o TogdE Il qA1 IUHUEE FANT & [ e Ao |




Module: R Briefing AT Wﬂﬁ@ (Attend Briefing)

Task: 3. Recive side duties

F9T (Duration): ¥&Td® .0 HUET + SAMEEIRE 3.0 HUET= 3.0 HUET
A TORE (Steps) A~qw B TR ST T Wifatees
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
. AEAH B for | FFEAT (Condition): o Side station
3. ©3E Tz wre W | o HTIICT o =
3. R3S Tem g 9o avw 9 | o UHR
¥. Occupancy Menu T Update e | e 0 (Task):
Y. .S T AAE, FOS G AT | Recive Side duties . Duties
[T TH | o
: (@]
&. WA WUHT ATZHEEHT I AU T A (Standard): )
| o IS A T WA AR
o ¥Hecd

o, WA, frf e @ = R
WOHT ATELIH I JUHEE THIH
U TS IR STSHT Tl
TITCHAT @A |

C. HW AN GG M STSAr
T |

<. HF qEIES AE T |

|

o f33d TEvm @ren qur avw
T T |

« Occupancy Menu =1
Update fma |

o FHAE T AAA FES
oA ATEA FAT TH |

Sﬁﬁﬂ'{, SIHT T qHAEE (Tools, Equipment and Materials):
FHTH, R, YI%, FHodl UeTdah! g9, SNk S Gl

'g'(EIT'HW‘&TI'-ﬁ (Safety Precautions):
o ARHIT YLEATH! ITHT FART T |

o BRI AT U AR TAT Grefigesh! L& e T |
o @ qur aiar aEqeE WART &l G aEde qurs |

R



Wﬁ%ﬂ? 3-R: Perform Mide-en-scene

ﬁEITUT(Description): aq W—ﬁ@f{ﬂﬁ‘;@f%ﬁé@ SURREE (Glass) I®hT I, Furniture IHT T,
Ceiling?ﬁ LRI T4, Wall T GLAHRTS T, Floor T ILIRTE T, Ambience FHTIH T, Maintain
HVAC system, Theme STTHTX outlet decor T T FFLl T T AIe® T TRUHT T |

ﬁag?«r TR (Module Outcome): a9 W—ﬁ%@'ﬁ qa Wﬁ,{ gierendes Rar (Glass) IhT I, Furniture
THT T, Ceilingfﬁ FLAERTS T, Wall T GCIHRTS T, Floor T FLIAWTS T, Maintain ambiance, Maintain
HVAC system, Decor outlet as per theme T gaH :@Eﬁ\l

FrieE:

9. @ (Glass) T T |

Furniture T T |

Ceiling FI ARG T |

Wall 1 EXEHTE T |

Floor ! ORI T |

Maintain ambiance.
Maintain HVAC system.
. Decor outlet as per theme.

FWT (Duration): YZTd® 0.0 HUST + @RI 3¥.0 HUET= Y¥.0 HUST

NG o< o
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Module: R Perform Mide-en-scene
Task: 9. R (Glass) %7 T |

qaq (Duration):w 0.4 HUTT + STERING ¥.% H|UeT=Y¥.0 |eT
F TRE (Steps) Aaw B TFIRT YT geEgq WirAtee® [
(Terminal Performance (Related Technical
Objective/Learning Objectives) Knowledge)
9. ATEAYTF BN o | JATAT (Condition): e  Mise en scene &I
R, AETIHA ATAR AW 0 FTHT T | o HIACTA 9 T HEeA |
HAEE Had T | e Glass TEHRE T
3. Door & Window TRTRIA 1 STSHT Rf¥e #rf (Task): afr |
qUHT Glass AT Dry dust T8 THT T | R (Glass) &1 7T | e Glass Cleaning
¥. Cleaning agents (Glass Cleaner)?ﬂé A (Standard): agents
Glass T Héf AR 97 T Sprayﬁ |
Y. Glass Duster %I JIRT & Circular motion | e Outlet HUHT Glass tlc}lf‘@q‘m
T T Glass F1 9 WRTAT EHIET TR T A qUHT |
e a1 WeA |
&. =qHT Glass |1 ;ﬁ TWT B Wl Dry
Glass duster a1 paperﬁ JIRT T qHT
T
©. F A WG BT TR T |
G, YANT TNUHT JTHIT T4 AREE
FRT T Feia Ta=ar qUgReT T |
?. HF qFIET AR TH |

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
broom, sweeper, bucket, dustbin & pan, dusters, cleaning agents (chemical), mops

W'ﬂmﬁ (Safety Precautions):

o TURHIT FLATH! IJUHIT TANT I |

o HUCIAH] WA FUHW, AR TAT GHFEEH! RET B T |
o HHEHA YANT &I AT A AT |

219



Module: R Perform Mide-en-scene
Task: X. Furniture I%T T |

Q. mwwﬁqw?‘wwﬁl
Q0. IUFHT TAT ATREE THT T4 i

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

A (Duration): 9Z=q% 1.0 BT + AR 4.0 T = §.0 B
F TRE (Steps) Aaw B TFIRT YT geEgq WirAtee® [
(Terminal Performance (Related Technical
Objective/Learning Objectives) Knowledge)
9. ATEAYTF BN o | AT (Condition): e Restaurant AT FIRT
3. AEAYAF SARBI GLATHT JUBTMEE | o HIULTC & furniture &7
AN T a7 S | TFEE |
3. AT SR A IR T A | e P (Task): e Furniture SREFTS
FHAT T | Furniture TWT T | SERE o
¥. Furniture duster T FETAAT dry dust TS AT (Standard): e  Furniture cleaning
HqFT T | agents TrI=dT A
4. Furniture cleaning agentsﬁ TN T e Qutlet HURT furniture
wet duster T FETIATT TR A T4 quiEwHT TRRET T =t
e | U@ |
&. Dry duster < FT ! AT e@l @
T I8 |
8. Mansion polish?ﬂé furniture =T surface
AT TGN TR Tol |
Z. Mansion pohsth@’H’*T NEal =

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
broom, sweeper, bucket, dustbin & pan, dusters, cleaning agents (chemical)

W'ﬂmﬁ (Safety Precautions):
o TARHIT FLEATHT ITHIIT FANT I |

o HUCIAH] WA FUHW, AR TAT GAFEEH] GRET B T |
o HHEHA YANT &I AT A AT |

o T TAT AEAUHIHT FrreeE TW |

3R



Module: R Perform Mide-en-scene
Task: 3. Ceiling &1 TS T |

¥ (Duration): JET+aF 0.4, HET + @RI 3.4 HUeT= ¥.0 TS

H IOERE (Steps)

AqH B TR I

(Terminal Performance
Obijective/Learning Objectives)

TS WA [
(Related Technical
Knowledge)

9. HATEYYH BT (oI |

3. ATALH SARHT GRETHT ITFEE
TR T a1 S |

3. ATEYAF AR TG ITHI T AN EE
GHeT 1 |

Y. @l adT YT 9e1d 9T qHT 1 SIS
T A |

Y. Furniture @S H9ST a7 Tolfecsdhel G
[

&. Cleaning agents TR 9 |

©. @ AYAT ATl TTABI STFEAT T |

C. YA T AAIHF Teee T |

%. Long Handle Broom T TETIATCT Ceiling
| WUHT gl BT |

q0.Ceiling T aEd 28 B/ a1 gear
FHASTl e qAT AT D RIERTS
FHRT I |

Q9. %1 FEITE ATrE T |

JATAT (Condition):
o I

Fffe = (Task):

Ceilingﬁ TEHRE T |

HHd (Standard):

e Ceiling | F BRI THUHT
|

o GRE TAT WEALTHIHT

RreeE TEH |

Mise en scene
o afewrT
o WHgd
Ceiling IE®TE
T fafer |

Cleanong agents

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
broom, sweeper, bucket, dustbin & pan, dusters, cleaning agents (chemical), vacuum, mops

ww&r—ﬁ (Safety Precautions):
o ARHIT YLEATH! ITHT FART T |

o HRIEIHT AT FUB, AL 1 AHAEED GLET GHTE T+ |
o @ qur aiar aEqeE WART &l G aEde qurs |

o G AU WAAET FHrEE® T |
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Module: R Perform Mide-en-scene
Task: ¥. Wall &1 96T T |

LT T AAIAF B ee® TH |
Dry duster @ Broom I HaTdTel qedr
gl g1 T |

2N 6 oM

wall HT HUHT TR e T ThT T4
|

99.Wall {1 U1 a&de€ (Picture, Photos,
decoretive items etc.) T3 T TH |

R,V T ITHLT AER S TIHH
ST T |

13 FREGFIETH] AR TH |

q0.Wet duster T Cleaning agents T FETAdrer

g (Duration):a'@'l'f}dE 0.% HUCT + TUMERINSE 3.% HUaT=¥.0 |l
Hd EE (Steps) e BT TR IR eaf-aa WA F
(Terminal Performance (Related Technical
Objective/Learning Objectives) | Knowledge)
9. AP THH oI | FFEAT (Condition): o  Wall TTIHE 9
. AL SARHAT GLEATHT STHEE AN | o AL fafr |
T AT A3 | . ANEEH T
3. ATEAYIH AL AT I AT
YHFAT T | ke =t (Task):
¥. Wall FT STTT G2 ( Picture, Photos, | WAl T RIS T
decoretive items etc.) ET:"IB%FI\ AT (Standard):
Y. Furniture <Ts H9ST AT Tllieadhel oA . Wall @ ?éf =TT AT
| RIER U |
Cleaning agents I T . TR T i
T AYAT ATl CTaAR] TaedT T | [

Sﬁﬁﬂ'{, SIHT T qHAEE (Tools, Equipment and Materials):
FHTH, e, IR, FHod UeTdaHh! g9, 6k IS Gl

ww&r—ﬁ (Safety Precautions):
o TURHIT GUEATHT IUHIT AN 7T |

o BRI AT JUBTT AR TAT ArefigEsh! LT GHrem T |
o @ qur e demee wE et G qEeeh g |

o TIET TA AUHFT [Hee® TH |

ER'e



Module: R Perform Mide-en-scene
Task:¥. Floor &1 4THFRTg 9 |

gars (AT floor AT Stone, concrete,
marble, hardwood & 9) |

&. Carpet Vacuum WIRT T F®T 19 (AfS
Carpet flooring BT W) |

8. Wet mopﬁ REPGIS) Cleaning agents
TART R FRT T | (A floor W
Stone, concrete, marble, hardwood <§ )
|

<. Floor g&@l T3 |

%, ISR T JUHT AT ST Tl
FEAT T |

Q0. FHIGFIEAH! AlTE TH |

e Floor AT T[T &&aT AHUHT
|
e Floor g&@T1 WUHI |

FWT (Duration): ¥ETd® 3.0 HUST + U@ &.0 HUET= (0.0 HUST
F TCEE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
q. HATAYTE AFHT ol | FGET (Condition): * Floor
3. HTAYTH SARHI GLEATH ITFUEE Frefearet o TR
IR T AT TS | o JPN
3. AT AR T SR T g | eE P (Task): o | I fafer
Wjﬁ | Floorﬁ RS Tﬁ | o Hgcd
Y. G T WEAUHHT Hreee T9 | A (Standard): o T T
Cleaning agent dIX | © Y& qw WM CICEIGIEA
Y. Floor ¥ Broom &1 YART T Dry dust TEeE qUH | S

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

FAl, RIER e AieT, RER o1 Wiel, O, Tl 17 o9, o sy ward

ww&r—ﬁ (Safety Precautions):
o ARHIT YLEATH! ITHT FART T |

o HRIEIHT AT FUBT, AL 1 AHHEEDT GLET GHTE T+ |
o @ qur aifeen demeE wE &t EE qEeeh g |

o A TA WATHHT FBree® T |

ELS



Module: R Perform Mise-en- SCene
Task: &. Amniance HTIH T& | Maintain ambiance

SEEAT T |

&, BRSS! ANTd TH |

¥ (Duration): JET+dF 0.4, HET + SUERINGE 2.4 HUeT= 3.0 TS
F TCEE (Steps) ATH B TR ST TS Wiafeed [
(Terminal Performance (Related Technical
Objective/Learning Objectives) Knowledge)
9. ATEYIH B oI | FFEAT (Condition): . Restauraﬂtﬁ 5
FTE ambience JAg T
R. Outlet AT {UHT Dining tables, chair TAT aq S
i ion BECTS HT T Tes -
side station E. T §licap (Task): e  Restaurant AT FIRT
TR% : space 3 < Amniance HTAH T& | Maintain TR lighting
| ambiance TR [T |
3. Outletﬁ HI=I AT T Guestﬁ W ' ° Table (Furniture)
ATARET T lighting T =oareey 1 | e (Standard): arrangement
| e Outlet &I ATATAT A= Tl J9 |
¥. Outlet T FINT @ cloths, equipment T RRURSIERUNSERR
AT GEde® TR T AFFHAl ST
T |
Y. HAELAHA ATAR Decoration T |
&. Outlet T AL music T A€ T |
9. ISR T ITHLT AAAR ST TR

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
Decoration items

W'ﬂmﬁ (Safety Precautions):

o TURHIT FLATH! IJUHIT TANT I |

o HRIEIHT AT FUBT, AL 1 AHAEEDT GLET GHTE T+ |
o fa@r qur aifien deREE wET TR B g s |

ER



Module: R Perform Mide-en-scene
Task: 8. HVAC system &&H TG |

&. Outlet T3 BTaTeT TUREAT HIH T
3I=E Ventilation STa€T T |

8. HVAC T equipment T Tools AT
cleaning agents & tools WART T FHT
T

5. AR T BT AR I TR
FEAT T |

R, HRIGFEAH] A TH |

¥ (Duration): JET+aF 2.0 HET + SUERINGE 2.0 HUET= ¥.0 TS
H ICEE (Steps) F~qw HE THRT Ievd rIaa Wit Fe
(Terminal Performance (Related Technical
Objective/Learning Objectives) Knowledge)
9. ATEYYH BT oI | FFEAT (Condition): o HVACHI 3T X
3. AEYIE KT GLEATHT JTHUEE FHIHEIA JgH! Heed |
FART I 47 TS | HVAC system e HVAC operation
3. AEATIF AR TN ITH T AHAEE L ||
FHTT T | Fity = (Task):
. TR outlet AT R zmrger | HVAC system FPH T |
AC T ATTHH FIEHAT T g wnr | e (Standard):
TR wavaEd BEr aey | *  Outlet T AT
Y. STSTITHAT outlet T ATTHH =TT ; éﬁ'”"'” I T 0T
FAGT ATHA AALAHAT AT &g o |
T | o TiHTTEET R WU |
o TTATH AR FHEH TTH

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

HVAC, remotes

ww&r—ﬁ (Safety Precautions):

o ARHIT YLEATH! ITHTT FART T |

o HRIEIHT AT FUBHT, AL 1 AHHEEDT GLET GHTE T |
o f@r qur aien deEE wET TR B g s |
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Module: R Perform Mide-en-scene
Task: G. Theme FITATX outlet decor T |

¥ (Duration): JET+dF 3.0 HET + SAERINGE L.0 HUET=E,0 TS
H ICEE (Steps) F~qw HE THRT Ievd rIaa Wit Fe
(Terminal Performance (Related Technical
Objective/Learning Objectives) Knowledge)
9. ATEYYH BT oI | JAIEAT (Condition): e Decoration T
3. ATALH ARHIT GRETHT ITFEE o HTUEIA o T TEH!
IR T AT TS | Heca |
3. AETIF AR T4 JTH T AHAAEE e Theme T e
: Wide & (Task):
GFHeT 1 | " ot docor TS | T I9Ee ™
. eme AT outlet decor
Y. FEHIQ qUT 99 ATIRET Decoration T ° SUIEEH! A |

|

Y. feuer T a1 gwer waffaes = T
T AT YART M GAHEE Aiadahl
ol & T outlet TS T3 |

§. A qUT TN Sel aer
FHAREH! TANT T gy |

9. Outlet F TT a1 FEF( fadm wgame
QIfeTUhT 9T Ieh ATACHT 9T
el &7 T TeEe T |

c. gEe T ATHAEE GHAE outlet T
theme ATER Hewl WART T |

Q. W T ITHLT ATEAR ST T
SIEET T |

q 0. HHIAETH! AT TH |

H% (Standard):

Outlet  (Restaurant) £
AT theme ATHAR WU
|

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

Decoration materials
ww&r—ﬁ (Safety Precautions):
o ARKIT YLEATH! ITHTT FART T |

o HRIEIHT AT FUBT, AL 1 AHAEEDT GLET GHTE T |
o @ qur e demee wE et G qEeeh s |

Bl



Wﬁ%ﬂ?«f 3-3: Perform mise-en-place

JTHT T, WS LI TR 7w FFeel A T HUg® JHELT TRUHT G |

ﬁEITUT(Description): aq ﬁ?ﬂ'ﬂm service equipment and utensils TATL T, napkin folding T, TIA T HAT

T, napkin folding T, <o T HW HSAT T, WSS €CUF AR T WEH ZIg |

ﬁag?«r TR (Module Outcome): Idq q RN ﬂ@qﬁ,{ gieremdie® service equipment and utensils AT

FrieE:

HAT ®IAH (Requisition Form) T |
Service Equipment and Utensils a1 |
Napkin fold T

A’ La’ Carte Cover Setup T

Table D’ Hote Cover Setup T

Nepali Breakfast Cover Setup T
English Breakfast Cover Setup |
American Breakfast Cover Setup |
%. Indian Breakfast Cover Setup |

9 0. Continental Breakfast Cover Setup |
19.915€ T TR T |

N e mx < W o0 0

T (Duration): JET+dF & TUET + SAEEIRE &3 TSI = 9O HUET

EN



Module: 3 A w9 T@R Prepare Mise-en-Place

Task: 9 AFT ®RIH 99 |

¥ (Duration): FZ1+d% 0.4 HUET + SUEENE 2.4 HUST= 3.0 HUET
Hd EE (Steps) Af~aw BT TR I eaf-aa WA F
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATEYIH B oI | FFEAT (Condition): HRT HITH:
3. BRI A T | o T /®Em Fia o =T
3. AEAH ARHAA GLETHT JIFIEE | ¢ HI/KOT (Kitchen Order o FTATHA
TANT T a7 a3 | Ticket) o W AUBT
Y. AEATIHA AR AR qor gew | 0 T PRH .
T gHAE® Ghed T | e B (Task): qﬁ%m
Y. AWE (Inventory) =% T Iuersd g e ——— ¢
I AHAEEHT T TAR T | o HAEIIHA
§. TR RS FHEE AE9TH A (Standard): - TW
HWEEATS AN HIRIHAT 98 o HNVCE T ANT ®RW
AFIRE T Foms | qfBURT Fl=maT AU |
o, WNT WH qA AeERE FPmae | o oo g ey e |
TH HU Ul T T AR ATETE | o BEGEIET dihierd
T Ruicreall

C. WH GHdEEd! I HUSRIT I |
Q. H GEIF UUley eI THT T |

Q0. IYFIT TAT ATREE THRT T g

TYHT AISRT 71 |
9. FEgHRET AfbidE 9 |

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
HIT WRIUH, Inventory Register, Menu, Well equipped Kitchen and Store

W'ﬂmﬁ (Safety Precautions):

o BT, AAR T JIHWT A Grfig®sh! TAN q97 G AR T |
o TURHI GLEATH! IS AFEd TN T |

¥ O



Module:3 TR = ® Ta” T (Perform Mise-en-Place)
Task: R. Service Equipment and Utensils T |

9. HRIGFET AN TH |

¥ (Duration): TgTFdF 9.0 HUET + SAEEINE 9.0 BT = 93.0 TS
F TCEE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
q. ATEYH B oI | FFEAT (Condition): . SengiJce quuipment
and Utensils:
. WQWW@GHI TAT IYBT T | o SHIAAMAT t{ﬁlam
. O
AHAEE Fheld T | —
3. T I AT | <E PRF (Task): ° o
' Service Equipment and Utensils o W&HI
Y. TTAHT IEAT SRR AT ST wﬁqlp 3
fEreT |
Y. YR frEmar aar e aen o | e (Standard): R
. . ) - e Cutleries T Glassware I%hT o U=
Service Equipment and Utensils(Cutleries,
) et T TUHT | o HATEYIHAT
Glassware ) g ! e  Cutleries T Glassware I o W fafa
&, HEER T gAY g diene Ael TUET |
SEACE e Service Equipment and
. WHT HeAH! BUS AMHN TH TG Utensils S
| o  FHUFHEET AT
RITHT |
G. T THT Service Equipment and
Utensils T8 Feiia T&mr o |
Q. H A U HEETA gHT I |
0. JANT TNTHT JIH q1 AREE
TET T4 Mt T querer T |

AR, ITHTT T TWAEE (Tools, Equipment and Materials):
Service equipments, Cleaning agents, Cleaning tob, soft cloth,

'g'(EIT'HW‘&TI'-ﬁ (Safety Precautions):

o ARHIT YLEATH! ITHT FART T |

o HRIEIHT AT FUBT, AL 1 AHAEEDT GLET GHTE T |

¥9



Module: 3 TR w® @R I (Perform Mise-en-Place)

Task: 3. Napkin fold I |

FW (Duration): TgTd® 0.4 HUET + @RI 8.4 VST = 95.0 BT
A TORE (Steps) Ffraw H qEET SeYT raa Wit Fe
(Terminal Performance (Related Technical
Objective/Learning Objectives) | Knowledge)
Q. ATATTH BT el | Napkin
3. AETIHA ATER AR T FoHT T | e (Condition): o e
qrfieE gEeT T | o  THIHIET o0 YER
o  ATATTHAT
3. FHINMATHT HTH T T T e B (Task):
ATATAHATHT qre=TT T | . o WEd
¥. Napkin €8 CSerdT fhagT Td |
o t|'&‘3T|'E|T
Y. Napkin @T% #TET TR Hleg T | AN (Standard):
. o YblT
Tajmahal style napkin @RI+ | o HRIYITAT TAH TIAT g
o . (@] anE |
&. TEAMHI T FHX T AATHT T HaTs YeHTITh] STAEAT ST | -
FCH YIEHT Y=eTHT Thieg 9 | R
(@]

©. Thieg TIRUSHT 2T Tt HAL, At FHK T
TCH ATZAATS FEIE Napkin T8 TFTIR
YIHT Bleg T |

C. Ufedl Hedld Hkels ed H<Hl hieg
T |

Q. At FHLeATs JAT HACHT Hhieg T |

Q0. Napkin P T9UEFH WAt
RIS |

19.5mat FAm St e @ |

9 3. Napkin <Tg Jeal TR AT HahUT TH
|

9 3.Napkin TS @IeiX AT T |

1¥.Napkin T {SEE€ =l |

Fan style napkin TR |

1. Napkin €% -3 79! ¥ofl TR
TIZAAT Hleg T, AdH Bleg e
T

R. ¥hIeg UEers ¥ O T Napkin <8
AT T Rl T |

3. ¥hicg TIRUB! IEATS triangular TIHT
Hieg I TH T |

¥. Napkinﬂﬁ@ﬁ'{mﬂ'@ |

Sunrise style napkin TR |

¥R



w1 TOEE (Steps)

Hivaw HE qFIET Sexd

(Terminal Performance
Objective/Learning Objectives)

TS WA [
(Related Technical
Knowledge)

¥.

. Napkin @1$ -3 Fwa! {ol IR T

TR hileg T4, A-ad hleg e
T

ATRIeg eers N 99 T Napkin @75
AT T hleg T |
mmm triangular“@lq'ﬂT
Hieg T TH T |

Napkin ©T% @elk <ol T |

Candle style napkin TR 9 |

1.

w

&.

Napkin &g diagonal STHTCHT T4 TR
Hleg T |

Napkin T 52 91T q T7a&! Hieg T |
Napkin @T$ e T |

Napkin ©1g #irer 2/t Frene cylinder
HATHHAT A T |

At Wbl ATeTs Napkin &1 SIGHT &6 T
|

Napkin T ol T |

Boat style napkin TR |

9.

<.

Napkinaﬁﬂwmﬁgmﬁ'{
A= Heg T |

Napkin F FEH At FHACg At
FHAAR Bl T |

T FHXATE FeH MR Hleg T |
TEH WRTETS R 7 Sd ATGIRT Bleg
T

Napkin T el T |

Rose style napkin TR |

9.

<.

Napkin?vﬂ‘%r triangular ATHTLHT Hieg T

|

Napkin &7 JeH ST 9 39 W hleg
TR Napkin <% Turnover T |

Napkin <% It T T AfaHHb! ANTeTS
ATAT TH T |

Napkinaﬁ B MWt ERes T T
THIAHT TH |

Napkin T Caerdl T |

Coat style napkin TR |

¥3



H ICEE (Steps)

AR B TIRT ST

(Terminal Performance
Objective/Learning Objectives)

TS WA [
(Related Technical
Knowledge)

(=4

L.
&.
Bamboo Shoot style napkin @RI |

1.

&.
..
Bird of Paradise style napkin @R |

1.
R.
3.

©.

. Napkinﬂﬁ triangular JATHRTTHT Thleg T

|

Napkin &I ¢H WATHT § =9 W Hleg
T NapkinﬂT% Turnover 9 |

Napkin &I @9 g1at H+X T amat Hecrs
FEH AR e T |

Napkin T ai#h! T WIS JHT T
T

Napkinﬂﬁﬂtﬂﬁfﬁl"&rﬁ |
Napkin @78 oAl TH |

Napkin I triangular ATRTLAT Hleg T

|

Napkin T 20 gTat H+< T 3t H¥ s
FEH AN Hieg T |
Napkin ! JTATE T[T AT Thieg T
T FEHRR Hleg T |

Napkin T Tt 9mTes ik ®wieg T
|

Napkin &7 a3t YNTelg 1At &< & T
|

Napkin @7 HTel U9 T |
Napkin &g <ol T6 |

Napkin @18 &% ®leg T |

T: Napkin &g &= R ®leg T |
‘ﬁv_s'ﬂﬁ'@ﬁ NapkinEblfWW
TS Oppositeﬁv‘ﬂ‘ﬁ'{ﬂ'@ |

Tt FHHC T A FAATS napkin B AT
iR ®leg T T T T |

Y. Napkin <8 Al 49 T |

Napkin ﬁﬂﬁﬂiﬁﬂﬁ?ﬂﬁt B CARRIEY
TS TS |

Napkin T Caerdl T |
BTG AT TH |

Napkin, working table

WW’F’IT (Safety Precautions):

AT, STHT T GHRAEE (Tools, Equipment and Materials):

¥Y¥



o ARHIIG YLEATHT ITHLT FART T |
o HIHTIA WA JUB, AR T ArefigEh! g AT T |

¥



Module: 3 T wg 7@ 7 (Perform Mise-en-Place)
Task: ¥. A’ La’ Carte Cover Setup 7 |

F9T (Duration): ¥ETd® .0 HUET + SAMEEIRE .0 HUET= §.0 HUET
F TCEE (Steps) A~qw B TR ST T Wifatees
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
q. AEITF AFHY for | FGEAT (Condition): o T YA
R, AEIIHAT AR AR T FTHT o U=
T grefiEE daer T | « ORI o TER
3. 29 T IILAE ST T | ﬁ‘ﬁ'g?ﬂ?f(Task): o Twm
Y. HedM, cad Fid T R e
WA T | A’ La’ Carte Cover Setup"ﬁ |
Y. Ashtray, Budvase T Cruet Set &g femaX
T S AT T | A (Standard):

§. AP Knife 1§ e amt s gy | | © PG AIEe ATER Fed
. AP Fork % LT a1at WRIT T | e

. Cuteries, Crockery /
<. SidePlate T Side Knife @$ amat wRife | ° h o oo LTOTKErY
glasswares ST are

e W | o
?. Napkin @5 WD A= AHTHT TG | !

40 Hi-ball glass T F9CHT TTt AARR AP | hidl ﬁﬁﬂ?@ TART
Knife 2T THAT TW | . W‘”?@W .
9. %1 TIH WA HTI €I TR I | e

Q3. IIFT T ATREE THRT T i
TYTTAT USRI T |
93 FRgHET A Td |

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
AP Knife, AP Fork, Side Plate and Side Knife, Ashtray, Budvase and Cruetset, Napkin, Hi-ball glass, Table Cloth, Moulton,
Slip Cloth

WWW (Safety Precautions):
o ARHIT YLEATH! ITHTT FART T |
o HUCIAR] WY JUH, AR T THAEEH! AT GHEA T |
o @ qor aikar aEqeE WART &l G aEde qus |

¥&



Module: 3 T wg 7@ 7 (Perform Mise-en-Place)
Task: %. Table D’ Hote Cover Setup T |

F9T (Duration): ¥ETd® .0 HUET + SAMEEIRE .0 HUET= §.0 HUET
A TORE (Steps) FA~aw HE TR SeA T Wifatees
(Terminal Performance (Related Technical
Objective/Learning Objectives) | Knowledge)
q. AEITF AFHY for | FFET (Condition): o T YA
. ATETHA AR AR T FIHWT T | o BT o U=
AT bl T | o UHR
3. e T e eRew T | Fide F1 (Task): o forr
. Hed, I Ferd T ed Ford fAemge Table D’ Hote Cover Setup ¥ |
T |
4. Ashtray, Budvase, Cruet Set, Menu, Fruitand | /M (Standard):
Bread Basket <8 T Toetah! A=
AR T | o IRTHT AES ATAL HH
&. AP Knife TE H9LHI M@t IR T | TR |
©. AP Fork @TE ¥ ATt mifae wrar | | ¢ Cuteries, Crockery /
S. Soup Spoon TS H¥TEHT Tt AT T@ | glasswares
?. Fish Knife/Steak Knife @ 9T a4t TRIQT |
SRR T | + TE SANREE WA
90.AP Spoon TTE FHHXH! I ARG TH | TRz |
9 9. Dessert Spoon T Dessert Fork @S &¥RaT aaar | * S0l TTEE W
TE | TTRTT |
9.Side Plate T Side Knife &5 amat 9T
R T |

9 3.Napkin @8 HHHT " WHTHET TW |

9. Hi-ball glass €8 FWa! STAt WFGT AP
Knife &1 TOAT T& |

Y. GFIH WUUg HEedd IhT T |

q&. SUF T AGREE ThT T4 Feiia
TATTHT USTIT 7T |

9o, HRGEIET Al T |

3ﬁ?|'|'(, IIHT T qHAEE (Tools, Equipment and Materials):
AP Knife, AP Spoon, Fish Knife, Steak Knife, Dessert Spoon and Dessert ForkAP Fork, Side Plate and Side Knife, Ashtray,
Budvase and Cruetset, Napkin, Hi-ball glass, Table Cloth, Moulton, Slip Cloth

WW’F’IT (Safety Precautions):
o TARHIT FLEATHT ITHIIT FANT I |
o FHEEIEHT WA JUB, AL T GrEfEEn) AT GHEE T

¥



Task: &. Nepali Breakfast Cover SetupTﬁ |

Module: 3 TR w® @R I (Perform Mise-en-Place)

?. Napkin T8 H¥HT A= AETET T |

90.Hi-ball glass €IT§ LT qTAt WFGT AP
Knife T 98T T@ |

99 Juice glass TS LD AT ARIIT AP
Knife T 98T T@ |

9. BRGFIA qUIT BT g1 T |

Q3. I T ATREE GHT T i

TITAT HUSROT T |
QY. HRIGFEET A TH |

g (Duration):a'@'l'f}dE 0.% HUCT + TUERINS 3.% ¥UeT= ¥.0 H|UeT
F TRE (Steps) ATH B TR ST geEgq WirAtee® [
(Terminal Performance (Related Technical
Objective/Learning Objectives) Knowledge)
Q. AELTH AFH for | FGEAT (Condition): o T YA
R, ATEYTHA AER AR q4T JIHCT | AR o U
T qEfiEE gHad T | o UHR
3. T T St SRey T FIE o (Task): o Fom
Y. WedH, T Fd T T FAT Nepali Breakfast Cover Setup RiE
ez T | !
4. Ashtray, Budvase, Cruet Set, Menu, Fruit A% (Standard):
and Bread Basket, Butter Dish KIE) fEIETQT o HHI ﬁw AT
TareT A A T TR |
&. AP Spoon @Tg HWLEHT Tt AR T | o TH ferEE WA
. AP Fork &% T aTat ST & | el
<. Side Plate T Side Knife @S amat Wiy | o FEHGEIET wiverE
e @ | TRIUHT |

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
AP Spoon, AP Fork, Side Plate and Side Knife, Ashtray, Budvase and Cruetset, Napkin, Hi-ball glass, Table Cloth,

Moulton, Slip Cloth
ww&r—ﬁ (Safety Precautions):
o ARHIT YLEATH! ITHTT FART T |

o HRITIHT AT BT, AL AT AHAEEDHT GLET FHTE T+ |
o @ qur aifien demee wEn TE EE qEe g |

¥a



Task: 8. English Breakfast Cover Setup T |

Module: 3 TR w® @R T (Perform Mise-en-Place)

?. Fish Knife @TE FH¥RH! ITAT WRIGL TH |
0. Fish Fork @TE ¥¥ah! At WRIGL TH |
99.AP Spoon @TE FHHH! I AR T |
9. Dessert Spoon T Dessert Fork T8 ¥ TAT T

93.Side Plate T Side Knife @g amat MRTR fHemgy
T |

9¥.Napkin &8 LRI &= 9T T |

9% Hi-ball glass @I H¥THT I YRR AP Knife
T AT T |

9 &.Juice glass <8 HHH! 1At AFIFAR TS |

9. Tea/Coffee Cup with Saucier and tea spoon iES
FIHT TR T |

9. TEIA WUy HEAETT THRT T |

%, JUHIT AT AREE T T e
TITTAT WUSRT T |

QY FHAGEET ATE T |

F9T (Duration): ¥ETd® .0 HUET + SAMEEIRG ¥.0 HUET= .0 HUET
F TRE (Steps) HvaH B TR Se¥T | gFSad Wit [
(Terminal Performance (Related Technical
Objective/Learning Knowledge)
Obijectives)
9, ATAYTH AHHRE oI | FFEAT (Condition): o FAFHES
. ATEAYIEHT ATAR A T97 FTHTT T YgE A o Ui
THNEE YHa T | o WBN
3. 9 T Rerd Reg T | e wrl (Task):
‘\'LC’CH"I, o FAlT T %{q‘ ar?i\‘m' ﬁw Tr@' English Breakfast Cover Setup -ﬂ%‘f o BT W:
| | o UET
4. Ashtray, Budvase, Cruet Set, Menu, Fruit and HIM% (Standard): o PN
Bread Basket, Condiments dish &g fHemue o TR AIREE TN o fwm
TAAHT A= ATHT T | TRuT |
&. Tea pot, Coffee pot, Creamer, Sugar dish @Ts o  THT oMTE®E TN
TAABT A= AT TR T | TfuT |
8. AP Knife TT§ %HWH! It IR T | o FHIGHEET AN
S. AP Fork @8 ¥R at WO T | fRyuaT |

AT, STHT T GHRAEE (Tools, Equipment and Materials):
AP Spoon, AP Fork, Side Plate and Side Knife, Ashtray, Budvase and Cruetset, Napkin, Hi-ball glass, Table Cloth,

Moulton, Slip Cloth
WWW (Safety Precautions):
o TURHIT GUEATHT IUHIT AN I |

o HRITIHT AT BT, AL AT AHAEEDT GLET GHTE T |
o @ qur aifen demee wE &t G qEee aors |

¥



Module: 3 T wg 7@ 7 (Perform Mise-en-Place)
Task: &. American Breakfast Cover Setup T |

9 0. Dessert Spoon T Dessert Fork @Tg BT
T T |

99.Side Plate T Side Knife @Tg a3t SRTIX
e T |

9 3. Napkin @Tg H9LHI e WHTET TS |

9 3. Hi-ball glass T8 FH9LHT TR ARG AP
Knife T 09T TG |

9. Juice glass TS HHHT TAT AR TS

|
q%.Tea/Coffee Cup with Saucier and tea spoon

S HH! TR T |
q&. T VIR WUUT HEETA THRT T |
Q. ITHIT TAT AREE THRT T Faiia

TYTTAT HUSROT T |
q&. HEgHET Afieg Td |

¥ (Duration): JET+aF 0.4, HET + @RI 3.4 HUeT= ¥.0 TS
H IOERE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
9, ATAYTH THHRE oI | FFEAT (Condition): o JAFHEC
R, AEYAHAT AT AWK T4 SUHT | IS A o TR
T AT Had T | o UHR
3. T T AALATS SR T | ice & (Task):
¥. oM, Tad A T feery el W American Breakfast Cover Setup | e FHIT YA
T | Ll o T
i eI
4. Ashtray, Budvase, Cruet_ Set, Me_nu, Fruit HT (Standard): o
and Bread Basket, Condiments dish T - ﬁ o T
R TaasT S 9 W | -
&. Tea pot, Coffee pot, Creamer, Sugar dish !
S AT A= 9T e TE | o TH feE wAm
©. AP Knife T T Tt iR W | YT |
S, AP Fork TT$ ¥R At WRIRR Ty | | o PHGEHET dAferE
2. AP Spoon &g HWLH! g1AT AR T | TRgUaT |

AT, STHT T GHRAEE (Tools, Equipment and Materials):
AP Spoon, AP Fork, Side Plate and Side Knife, Ashtray, Budvase and Cruetset, Napkin, Hi-ball glass, Table Cloth,

Moulton, Slip Cloth
WWW (Safety Precautions):
o TURHIT GUEATHT IUHIT AN I |

o HRITITHT AT BT, AL AT AHHEEDT GLET FHTE T+ |
o @ qur e dvmee wAin =t EE aEe dee

Y0



Task: R. Indian Breakfast Cover Setup T

Module: 3 TR w® @R I (Perform Mise-en-Place)

%. Napkin T8 HHHT A= AETAT T |

0. Hi-ball glass €8 FH¥aT qTAt WFGT AP
Knife T TTAT TS |

99. Juice glass TS LD AT AFIIT AP
Knife T 98T T@ |

9. ¥ WUU HEEqd IhT T |

Q3. SUHI T AGREE T T4 i
TITTAT AUSR T |

0. FHRIGFIET ARE TH |

F9T (Duration): ¥ETd® .0 HUET + SAMEEIRG ¥.0 HUET= .0 HUET
H IOERE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective/Learning Objectives) Knowledge)
9. ATEYTH AHHE oI | FFEAT (Condition): o JAFHEC
2. AETIHA AR AWK T JTR | XS A o U=
T qEfiEE gHad T | o UHR
3. el T PR SRew T | e & (Task):
Y. edM, 29 T T Req Feli frenuz | Indian Breakfast Cover Setup T | | FIT HTAT:
;l'@ | o UET
¥. Ashtray, Budvase, Cruet Set, Menu, Fruit HIe (Standard): o 9P
and Bread Basket, Butter Dish <ig ffeue | o ¥HI AIIEE TR o fw
TAABT S ANTHT TS | el
&. AP Spoon @Tg HWLEHT Tt AR T | o TH TEE FAN
. AP Fork €S ¥ =Tt WRTGR T@ | TR |
. Side Plate T Side Knife @IS a3t MWfaw | o  HEEFIET aAbier@
T T | TfguaT |

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
AP Spoon, AP Fork, Side Plate and Side Knife, Ashtray, Budvase and Cruetset, Napkin, Hi-ball glass, Table Cloth,

Moulton, Slip Cloth
ww&r—ﬁ (Safety Precautions):
o ARHIT YLEATH! ITHT FART T |

o HRITITHT AT BT, AL AT AHHEEDT GLET FHTE T+ |
o @ qur aifeen demeE wE &t EE qEeeh g |

29



Module: 3 T wg 7@ 7 (Perform Mise-en-Place)
Task: 90. Continental Breakfast Cover Setup |

¥ (Duration): FZ1+d% 0.4 HUET + SUEENE 2.4 HUST= 3.0 HUET
H IOERE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
9. ATALTH AR oI | FFEAT (Condition): o Hiradred
R, AMEYTHA ATAR AW T IR | XS AT TETEE
T qEfiEE gHad T | o U=
3. 9 T RErE Reg T | e w (Task): o WER
| WedH, 9 FhY T Req Feid et Continental Breakfast Cover Setup
;I'@ | T o FHW JTUAT:
£. Ashtray, Budvase, Fruit and Bread Basket, HIe (Standard): o U
Condiments dish <Tg fHaUY Taerel o= | © 0T AIIEE TR o UHR
AT & | Wl o fwm
%. Tea pot, Coffee pot, Creamer, Sugar dish o THT foTMEEE WANT
A TAAH! A= ARTAT AT T | Tfuar |
©. Napkin T HWIH A= WITHT TH | o  HIEGHET AT
S. Hi-ball glass g FH¥T qrat AR R |
TE |
%, Juice glass <Ig HULHT TTAT WAL T
|
q 0. Tea/Coffee Cup with Saucier and tea spoon
S HAH! T T |
Q9. %1 TFIR WAy H TIA TR I |
3. JYHW 7 ATREE 6T T i
TIAT AU T |
G FHIGEIEA A TH |

A, STHT T GHRMEE (Tools, Equipment and Materials):
AP Spoon, AP Fork, Side Plate and Side Knife, Ashtray, Budvase and Cruetset, Napkin, Hi-ball glass, Table Cloth,
Moulton, Slip Cloth

'g'(&‘lT'HW‘&TI'-ﬁ (Safety Precautions):
o ARHIT YLEATH! ITHT FART T |
o HUCTAR] WY FJUH, AR TAT GHAEEH! AT GHEA T |
o @ qur afen demee wEn et G qEeeh g |

4R



Module: ¥ TR e o= TﬁPrepare Mise-en-Place
Task: 99 WEE T TR T |
qHT (Duration):w 0.Y HUCT + SEEINE 3.% HUST= 3.0 HUAT
&Y TEE (Steps) Araw P GFIRT SEYd | getEd WiEteeE w0
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATATTH B ol | T (Condition): e T
3. AT ATER AR T4 JIHWT | o Side Station . e
T qHANEE FHT T | . WEH
3. GBS TCIEH dT€ Ib T | Ride # (Task):
Y. W& BB T AREE TN TR AES T TR T
AEE TS 1 I |
Y. AR a9 WEEEE T IF AEe
YR qEAEd IF T | A (Standard):
&. THT TH qq cutleries, crockeries, o W SIFEE SEd TATH
condiment bottles &cTs ¥ CIAT WO |
e T | o g T UNISHT HIAT THIH!
©. Cover setupﬁ AR AT a%r !
STHTEE (HAL TE | o FEEET die
5. Condiments bottles TS TTZE T TR |
TIAT T |
2. Fe WG I STIAT HUSRI
TR T |
q0. H TFIA WG HIACAA THRT I |
9. JUHW T AREE FHT T8 Feafied
T HUSRT T |
9R. HIGEIET dA¥erE TH |

Sﬁ?ﬂ'(, JIFHT T GHAEE (Tools, Equipment and Materials):
Cutleries, crockery, condiments bottles, water pitchers, menu folders, Ashtray, Budvase, Cruet
sets (ABC), tooth pick, bread Basket, Napkin/tissue paper etc.
WWW (Safety Precautions):
o HIEUE, AWK qUT IYHLT T AHAEEH] FAN A G G T |
o TARRHIT FLEATHT ITHIIT A TN T |
o fo@Er qun aien dREE TRt et qrEdaE ATEe |

13



TI AT 3-Y: AAgEAZ &N T |

ﬁEITUT(Description): aq ﬁ@gﬂ'ﬂT Guest &TE receiv 7T, guestFTTé greet‘ﬁ, EIRIPEIER K %l"cl?q' ™
(Escort the guest), Guest TS STe (Seat the Guest) FEUEEHT THIHl A T GIe® G AU EL

T, afaferg ant ﬁ"ccfc_q' T (Escort the guest), Guest @5 FdTe (Seat the Guest) 9&TH gﬁ?’ﬂl

ﬁag?«r QRO (Module Outcome): Tq ﬁ%@'ﬁ qa W‘Jﬁ;{ gigrendie® Guest S receivTFf, guestFTTi greet

FrieE:

q. wAfdfEEaTs Receive T |
R. AffEEds Greeting‘ﬁ |
3. wAfdfIE®as Escort I |

Y. dAfdfeears s@rsT (Seat) |

FWT (Duration): Y@ ¥.0 HUET + SAEEIRE 9.0 TUET= 39.0 TGl

LY



Module: 3 WREEAS @R T |
Task: 9. ARTEAS Receive T |

AT (Duration): TEqF 1.0 HUET + @RI 9.0 = .0 HUaT
A TORE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
9. ATEYYEH TAFHR oI | FFEAT (Condition): o TIE
R. HTETIHAT ATER AR TAT SUHT T | o HIHLTE o R
AT bl T | o UHR
3. AR AT HEE T RIKE 1 (Task): . @A
v. ARFRAT atam qtar fer G | Adeeds Receive T | o R
RS TR T | © | A (Standard): o TR
X, RN HEPM A | e Personla Gromming maintain | ®  Reciving quest fafer /
& AT Wi e g T awers T | iieal
TS T | o TEHE TR TH T G
©. BIEAR! FIH ATAR AMEET T | e T |
¢, FEAaERT dfiiE W | o YRR Uifora faeraT |

Sﬁ?ﬂ'{, STHTT T qHNEE (Tools, Equipment and Materials):
Guest book, ID card, name tage, uniforms

g‘{wwﬁ (Safety Precautions):

o TURHIT FLATH! IJUHIT TANT I |

o HIUCIA WA U, AARX TG ArEfigED! G AR T |

L4



Module: 3 afifgEars T@NE T |
Task: . ﬂﬁﬁ%’@ﬂ'&i Greeting‘ﬁ |

qqg (Duration):a'@'l'f}dE 9.0 HUST + SAFEIE 9.0 TS = 5.0 TUeT
F TRE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
q. ATEYH B oI | FFEAT (Condition): o Greating
R, ATEYTHA AR AAR qIT ITHLT T | o BRI o TR
g mj'%@ e T | o 9bR
3. SRR WS B T | Fifde =rf (Task): o Ffa
S TR e 15/5Ruls
L - ¥ ik ? AATAZEAE Greeting T |
T @9 ear g e afwEa
T A (Standard):

Y. TENT AETET Uiy Afiers graree
T

&, AMIATS AT 9T |

. wfaferens F-HEdr ger =Eus e
el 3T AAIATS W e |

g, Al ST, THear AEegsddr T
ARTAFT [ATIEEHT THHE o |

2. AT AT Hed ILyae® Tl T

|
Q0. JIRT TRUHT TIHT TAT AAREE
THT T e Ta=ar SUSReT 9 |
9. FEgHRET AfbidE 9 |

e Personla Gromming maintain

TH |

o YD Hied 9 T qV
AR BT |

o YRS UioEd Wil |

o ouEd gEt U afafaet |y
Ayl =EER T |

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

Guest book, ID card, name tage, uniforms

W'ﬂmﬁ (Safety Precautions):
o TARHIT FLEATHT ITHIIT FANT I |

o HUCIAH] WA FUHW, AR TAT GHAEEH] GRET B T |

1%



Module: 3 SIEEEAS TR I |
Task: 3 AAREEAE Escort T |
F9T (Duration): ¥ETd® .0 HUET + SAEEIRG ©.0 HUET= 5.0 HUET
H IOERE (Steps) Hf~qw HE THIRT Ievd rIaa Wit Fe
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
9. ATEYYEH TAFH oI | T (Condition): o Greating
3. cARKITd ARERE HEH T | o HIMET o U=
3. AR T T g 9 AT T o WA
Y. Escort 79 T <q&d § W ATl fde #T (Task): o i _
THT VAT T | - ° BOOKL%Q
. ATATIE®TS Escort | gE=
. afrn Ffer g w0
e (Standard): KIGEAEUl
€. fdr gt et afafrw e |
. faferer 9T W I9 T oy e Personla Gromming maintain
WITTHT ST & | TR |
C. TANT TRUHT IJIHI qAT AAREE o HERTT WEd TH T ET
T T e TrEr wreRer ) TR AT |
?. HAGEIET SAeTE T | RLUCILARREE N
. e gt PR
e qul o= T |

A, STHT T GHRMEE (Tools, Equipment and Materials):
Guest book, ID card, name tage, uniforms

W'ﬂmﬁ (Safety Precautions):
o TARHIT FLEATHT ITHIIT FANT I |
o HUCIAH] WA JUBHW AR TAT GafEEen] GRET GHE T |




Module:3 AAREETS T&ERT T |

Task: ¥ arems SR gef T Saed ey (Have the the guest seated.)

F9T (Duration): ¥ETd® .0 HUET + @RI .0 HUET= 5.0 HUET
H IOERE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
9. ATEYYEH TAFHR oI | FFEAT (Condition): e Seating chart
R, ATEYTHA AR AAR qIT ITHLT T | o BRI o TR
g mj'%@ e T | o 9bR
3. SARKI TERTE B T | e @m (Task): o WAR T fafg
SR 4 e Floor plan
¢ e Iﬁi"“w'g' e AfdiaeTs ITTEH TAHT o U=
Nl ! e fHersH (Have the guest o UhT
Y. afafders e smavhTRT v seated.) J .
qred | A (Standard): NN
& 92 A (Floor plan) ¥ Rifes = . o P -
(Seating chart) & TR e e Personla Gromming maintain EILBRIE 3
YA T AT T | ! ) )
= o WEHM AT W T W T qEEET AT |

o, ARTIST T ATER ITeears ATF

FUl AT T D] AN HEA T |

c. WEr AfArg At & ufeer
T Y& TS |

?. AT AU FHAT 3= H&I (High
chair) T SIFET T |

0. FFET T HH s BT AT
FHIH FE T T [HarsT |

q 9. AfAfres T s gty afatre
gl i o wy gaRad g |

Q3. AN TRUHT JTH T ATREE
&I T Faifed TI=ET qUgR T |

93 FIaTET Al W |

AR T |
o oFEd gat U sl =y

Ayl =EER T |

o HAIAATE SHATATIT
TRfEUaRT T Afary geft
T qqE HUHI |

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

Guest book, ID card, name tage, uniforms

WW’F’IT (Safety Precautions):

o EURHIA GLEATH! IUHIIT TAN I |

o HUCIAH] WA FJUHW, AR T4 AAAEEH] AT B T |

e



T ARSI -4 Inventry BT T
ﬁEITUT(Description): aq ﬁ?ﬂ'ﬂm Forms T formats daR T, ¥&be TG (Perform record keeping), ~IdH
Tad BT T (Maintain Par Stock) FTIEEIT Frafad 79 T GIg® THELT TRUHT I |

ﬁ%ﬂ?qﬁuﬂ'ﬁ (Module Outcome): Idq ﬁ@ﬂ'ﬁ qu Wﬁ,{ gieremdte® Forms T formats TA Tr;f,‘@—sf ad
(Perform record keeping), 7IqH ¥ HTA T4 (Maintain Par Stock) T&# :@Eﬁ\l

FHHTE:

9. Forms ¥ formats TR T4 |

R.HS T |

3. TTATH WH HEI T |

FWT (Duration): ¥ETFd® 3.0 HUST + SUEEIRE 2.0 HUET= 4.0 HUET

1%



Module: ? Inventry &/ T
Task: 9. Forms¥ Formats Td% 9 |

WA (Duration): 9Z=q% 1.0 BT + AR ¥.0 T = X.0 B
F TRE (Steps) Aaw B TFIRT YT geEgq WirAtee® [
(Terminal Performance (Related Technical
Objective/Learning Objectives) Knowledge)
9. ATEAYTF BN o | JATAT (Condition): e Forms T Formats
2. AEATIHAT ATER A AU JUHT T | o HIHLTE o ufem
THNEE YHad T | o B
3. TET data P Pt T | Fife rf (Task): o T TEE
¥, 51"6@33% eIy El'lf,‘"quTﬁ THTE, T Forms ¥ Formats daX T | o WEea
AR droEdt AEYdH Faee A (Standard): e Computer operating
REIENRIE]
Y. BTTAT HTAT TATH T e Forms¥T Formats ¥
& TOAqH AELTE level BE (HATT TUHT |
level®) TF: FHHIZ T | o FHEIHT AETAHA
©. UHE AeUEE THALT T | ATET TR WTH! |
c. ¥aT A i, s e queRe
T FHTILT T |
<. 3@ o1 qERE SUART 5T, Aea
aS¥ WA T =T order FfAHT record
AT T |
90. %1 FFIH WUU HEeqd IhT T |
9. 9ART TRYEHT ITHT GG AEE
FRT T [ Ta=ar qUgReT T |
QR FHIGEIET ARG TH |

Sﬁﬁﬂ'{, SIHT T qHAEE (Tools, Equipment and Materials):
Computer set, Photo copy paper,

W'ﬂmﬁ (Safety Precautions):
o TURHIT FLATH! IJUHIT TANT I |
o FHEIEIEHT WA JUH, AL AT ArEfEER) AT GHER T




Module: 3 Inventryiﬂ'{fﬁ

Task: R. ¥Hs TW |
FWI (Duration): ¥ZTFd® 9.0 HVET + SAERING ¥.0 HVET=¥.0 HUET
Y TEE (Steps) AaH B TFIRT ¥ FES-e Waree S
(Terminal Performance (Related Technical
Objective/Learning Objectives) Knowledge)
q. AEITF AHHTY foi | FGEAT (Condition): Record keeping
. WQW%@?MWHWWT o HTHIE o T
HAEE G T | o PR
3. GE YOI e (WIS AT Ferael, i<e #rF (Task): o il
Manual or Spreadsheet/Software) * LIFO/FIFO system
P o FS TH | o ST AU T @
Y. URPE T A A B
Y. TEGEE AELT T (FE: I, WG, VT | W (Standard): S

@) |

& URM® 0T I

©. AEIEED AWHT ATAR HCEATTHT
=TI |

C. AEqEE® ATAR VAT I a1 A |

?. ATUH! T MUH q&] ATAR I9-9C T
|

qo. ==l U T @ 98 a W foa

TEqEEH! ThE gIrge TE |

9.9 @E, FTART, T, FI18 qHIY

< damage P @Hs T |
9. Fafid T Stock levels St 19 |
3. 9TEdf® TCHAT Hee® WS |
1¥. %R RUce® TR T |
QY. FIGEIES Ao TH |

o ARAE® TIHAT (HSE®
et |

o TEIRED ANHAT ATAR
THIEICHT FETUHT |

o R fUE TR W@ |

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

Record file, pen, paper

WWW (Safety Precautions):
o TURHIT GUEATHT IUHIT AN 7T |

o HRITIHT AT BT, AL AT AHHEEDHT GLET FHTE T+ |

&9



Module: ? Inventry &/ T
Task: 3 *FAGH €H HHA T |

T

Y. Taftfa &4 Stock levels ST T |

§. ATEAl® TEHUT (HSE® HaATIA ¥
RaceE TR T |

\©. Cross Sheets I T |

g. Fafa s=uvad SEe®: Stock levels
et i Rt o T

<. TAH ITN: IFE A1 e e
Tuq AREr T

q9. ATq(deEEel WLUET T AN stock
delivery Wgﬁ%ﬁﬁ'
3. FEGFAEAHT AferE TH |

Q0. Stock TITAH levelHT TUfEg AST 7T |

e Stock IAH T ATTHAH level

maintain ‘Wﬁ |

e Cross Sheets T T&HT |

e Stock ¥l Yldded TR

T |

F9T (Duration): ¥ETd® .0 HUET + SAEEIRG ¥.0 HUET= .0 HUET
H ICEE (Steps) F~qw HE THRT Ievd rraa Wit F
(Terminal Performance (Related Technical
Objective/Learning Objectives) Knowledge)
q. ATEYIH B oI | FFEAT (Condition): e Par Stock
R, ATEYTHA AR AR qIT ITHLT T | o BRI o TR
g mj'%@ e T | o 9bR
3. Maintain levels I 9 | IIANTHT e @m (Task): o fafa
e Stock level
HATTCHT ~IFqH T ATUHTH Stock levels [ I J
REUEICE
o ECIES
Y. GU® G aEqH AN A levels T WA (Standard): B
O

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

Stock regestor, Pen Paper.

W'ﬂmﬁ (Safety Precautions):

o TURHIT FLATHT IJUHIT TANT I |

o HUCIAH] WA FJUHW, AR TAT GAHEEH! RET B T |

&R



Wﬁ%ﬂ?«f 3-&: G8¥% TAMRREE T | Perform Ancillary activities
ﬁEITUT(Description): aq ﬁiﬂ'ﬂm Hot plate section maintain 9, Linen store maintain 7T, Pantry area ddTC
T T Dispense bar TR T &4 qeaedl 719 T HIe® AT TRUHT T |

ﬁ%ﬂ?t{&“ﬂ (Module Outcome): Iq ﬁ%ﬁoﬁf qa Wﬁ,{ wieremdiEE Hot plate section maintain T+ , Linen
store maintain T, Pantry area ddTC T Dispense bar 1T T HHEE T4 AN @?ﬁ[l

FrieE:

9. Hot plate section maintain T |

. Linen store maintain 7 |

3. Pantry area TR T |

F9T (Duration): YETd® ¥.0 HUST + SAEEINE 3%.0 HUET= 3§.0 TG

&3



Task: 9. Hot plate section maintain |

Module:3 Fg™® Afafg® T | Perform ancillary activities

¥ (Duration): TETFdF 2.0 HUET + SAEEINF .0 BT = 95.0 TS

H IOERE (Steps)

Ffraw B TET ST

(Terminal Performance
Objective/Learning Objectives)

q. AEITF AFHY o |

R, AEYTHA ALER AAR T4 FTHLT T
AT bl T |

3. YAE AT AT Hot plate & THT T
Taeg {§ EH! AhT T |

Y. G SUH S T T qHT T A
Frataa FwEers e T |

Y. T AEIH JIHTEE TUR T T4l
AT T TREH Alh T |

¢, Fafea w0 g wieeE, fiaeE, T
ANREE AT T HIAAHATRT e
qAT T T |

o, ¥AT FAUEE WCAT Tord EAET T |

C. WMH! GUET HIUEIEE® T TH
AT T AT T 6 @A
Ster T |

2. AR @M1 TEqfasH! STaea HEH TH
|

Q0. W T TR WA & e
FEAta® g |

9. SIS HTIH A T W AT A4 T
TS |

9.9 EFeilg ¥ Ta=gardr @em eqr
ol

3. WIER WU T qo=d T T |

Y. UEHH AaIGTs qeeea= T T &e
AIAIEE qTovd g T |

QY. JANT TNGHT ITH TN ATREE T
T8 e TamEr qugrer 19|

q & HATETH! ARG TH |

HILYT (Condition):

HTALMAT

fffe & (Task):
Hot plate section maintain |
Maintain hot plate section

HIH% (Standard):

Hot plate section g%T AT
TS qUHT |

HEDH Hied 9 T g
AER H |

Hot plate section T Fl%f

SUHEE HTH T |
qEFHATE Al TATH |

eaf-aa WA F
(Related Technical
Knowledge)
e Hotplate area
o =T
o ¥Hecd
o 9T
o JURIM
o u=T
o ¥Hecd
o JbX

3ﬁ?|'|'{, IIHT T qHAEE (Tools, Equipment and Materials):
Hotplate area equipments, clining agents and materials display set

WWW (Safety Precautions)
o TURHIT GUEATHT IUHIT AN I |

o HRICIHT AT JUBHT, AL AT AHHEEDT GLET GHTE T |




Task: R. Linen store maintain I |

Module: 3 He¥® TARINEE T | Perform Ancillary activities)

§. frHfarRr FEee aER Fuer g T
TIegal ATIGUSEE HUH TH |

e |
Hid TeEH! g WO T |
I qST T |

0. %I T gAaIE o= ded
FAATEIHA ISR I |

AR g T |

Q.o greEd wiqaes daR T
Frataa A SHE T |

q3. A9REE g1 T Fafda s
UG T |

QY. TR TH! ANE TH |

o, efogred a1 Sl T qend WA T &
C. QAU ATELIHAEE ATAH T T TN

?. QET FHULH! TAH ATq(A GHIST T T

19.%ER feE w@we T e Fowee

|
o o wwT WU |
o ToTT TaTEy wuET |
o AUE AT WOT fere
TTABT |

F9T (Duration): ¥ETd® .0 HUET + SAMEEIRE .0 HUET= §.0 HUET
H IOERE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
9. ATEYYEH TAFHR oI | FFEAT (Condition): o form
R, ATEYTHA AR AAR qIT ITHLT T | o BRI o UET
AT bl T | o R
3. Frfim o ot 0 T RR wewar | (HRE P (Task): o TR
T8 e T Linen store maintain 7 | . WUERT
. . Maintain linen store
¥, HAHR T YHR ATER [T8® sgaedd o U=
T | W (Standard): o AR
Y. HISRAT AWHT [oTe® TR T
EEE % T TET AT W | | 0 [T SR A o

ﬁW,WUT T AEEE (Tools, Equipment and Materials):
Linen, cleaning agents, storage rack, sticker and tag, linen bag, record registor

WW’F’IT (Safety Precautions):

o URHIA GLEATH! IUHIIT TANT I |

o HUCIAH] WA FJUHW, AR TA7 AAAEEH! GRET B T |




Module: 3 HeTd® TAEEEE T | (Perform Ancillary activities)

Task: 3 Pantry area GaR ™ | (Prepare pantry area)

9. 9ARTS HAT T |
=@ geen foen Fevees weea

AT qreq=Tr T |

93,873 TR T T JEIT SRIH A

T | AT TRUHT SIHT T ASREE

ot T i e e T |

QY. HRAGFIETHT ARE TH |

FWT (Duration): ¥ETFd® 4.0 HUST + SAEERE 9.0 HUST= §3.0 HUET
F TCEE (Steps) Aaw B TFIRT YT geEgq WirAtee® [
(Terminal Performance (Related Technical
Objective/Learning Objectives) Knowledge)
9. ATEYYEH TAFHR oI | FGEAT (Condition): FHTILTAT o Greating
R, ATEYTHA ATER AAR T4 FTHLT T o
ardtee GEeT T Fffe = (Task): o UHR
7 fafer
3. A, e T ITRTT THA T T Pantry area dITX | Prepare °
gferES T | pantry area
Y. R T i Al s
mq-ﬁgg mﬁa—d ﬁl W(Standard):
X, T T | T T T Hjﬁ fer e Personla Gromming maintain
&. TIIT |ip Mfq Sfe 19 | WA |
©, wie, WS T wEaERd T FasT |l |, TEHM Afed T T 9
C. A1 ] A FLERTE T TA GEiET SRR AT |
T o ORI Ui et |
?. FHHI AR, Whoel ScAMeHT B o e FaTi AR A
IO T | el SR W |
0. ST FHAGEIR qowd 7T |

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
Guest book, ID card, name tage, uniforms

W'ﬂmﬁ (Safety Precautions):

o EURHIA GLEATH! IUHIIT TAN I |
o HUCIAH] WA FJUHW, AR TA7 AAAEEH] GRET B T |

&%



e F AT ¥
AT T 9T {4 IR TR

(Perform food and beverage service)

&L



GUE & AT ¥ @ T U el F&¥iA TR

Wﬁ@ﬂﬁ ¥.9- #IS8T ’*M  (Perform Order Taking)
ﬁﬂ'(“T(Description): aq ﬁ@?fﬂ:ﬂ menu present T, K.0.T./B.O.T. @4 719, Food and Beverage aST o
FEE T A T Ie® qurael RS g |
ﬁ%ﬂ? RO (Module Outcome): IJq ﬁ%?lff qa Wﬁf menu present Tﬁ, K.O.T./B.O.T. dU Tﬁ, Food
and Beverage 91X ol T HEE T4 WATETdiEE q&9 g |
EJRE
1. ¥ T T |
97 qgd e T |
g qaTd o€} o |
K.O.T/B.O.T. TR T |
. S ATEAR YA THemaT |
FHT (Duration): YgT e 2.0 HUAT + AMEENE 30.0 "= 3%.0 HUal

KoK o

&G



Module: ¥ €T o
Task: 9 ﬁ—g[ gEqd T |

T (Duration): 9ZI=q% 1.0 BT + AEERS &.0 Tl = 9.0 HIET
F TCEE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYIH B oI | FFEAT (Condition): o HT:
2. HTETIHAT AR AR TAT FUHT T o eI o ufem
e gae T | o T WY o UHR
3. 9 AIEE U AFEAH T | o e T faf
Y. aAfdtdr Seating situation analysiTﬁ | ?fit_fjgaik): o ®uH ﬁ—f':ﬁ
Y. Wigdrars ufger g gEqa T | c e PURE
&. AID! 3T Aeeae W T&qd T | A (Standard):
o, wfelferet ST HTHT SIKAT =4rea T | . AR AR A
C. WA R FE WU AGH! AHAT AT ERB R ol
T o MY A HIHT
%, HIGEIEAHT ANTE TH | e e T |

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

L&l

NS

ww&r—ﬁ (Safety Precautions):

o HHEIH, AR T IJIHLHT G AHAEEH] AN T GREAT A T |
o TURHIA GLEATH! I AR FINT I |
o SUBT AT AEE FART &7 A AT |

&%



Module: ¥ €T o
Task: R U 929 ST for |

C. IYFET qAT AGREE 6T T e
TYTTAT USRI T |
e, FHRIGFIEAH AHeTE TH |

e AqST AU |

. guest‘ablf right hand side
e T TEHT |

¥ (Duration): JET+aF 2.0 HET + @RI §.0 "= &.0 HUGT
F TCEE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATEYH B oI | FFEAT (Condition): o Beverage
. ?Tg\f K.O.T./B.O.T. GOy e W | o HIIAETA © :
3. Guest I right hand side @ €T o | °
Y. AT Tt el ST &9 | Fie w1 (Task): :
o ¥ fofer e
Y. faem T uered swowr crger 9l T | 7y @€Y o | S S
a’ﬁ . . o o
&. TqI wﬁ beverage, guest right hand side e Electronic order
1= @ T | HH® (Standard): system
©. B WA WU BT FHI T | o Guest @ right hand side

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

Menu, K.O.T/B.O.T

WW (Safety Precautions):

o HUEIH, AR T IJIHLHT G AHAEEH] TN T GREAT A T |
o TURHIA GLEATH! IUH A FIANT I |
o SUH AT ANEE FART &7 A Hara |

Clo)



Module: ¥ €< o
Task: 3 Food Order fore |
¥ (Duration): JET+aF 2.0 HET + @RI §.0 "= &.0 HUGT
F TCEE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYIH B oI | FFEAT (Condition): o Beverage
R. 'ﬂ% K.O.T./B.O.T. TaTQ A€ mﬁ | o HIIAETA ° :
3. Guest I right hand side @ €T o | °
. Fffe = (Task): o AUHH
k5 ST Al oo ! Food Order fot | o e forar e
Y. e @ uetd o el auie 19 | R e
a’ﬁ . . o o
&. TR HUH Food, guest T right hand side AT | W& (Standard): e Electronic order
f T | e Guest I right hand system
. H FER WU HTACTT qHT T | side e AT fergaT
C. SUFI TAT AAREE GHT T Feia '
TAHT HISTOT qﬁl . guestﬁ right hand
], Ff gEEE afeE T3 | side AT T TR |

Sﬁ?ﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
Menu, K.O.T/B.O.T

g‘{wwﬁ (Safety Precautions):

o BT, AR T JIHLHT 9 GAAEEH] FANT Tl GRET TR T |

o TURHIT GLEATH! IUHI AaR FIANT I |
o IUFI qAUT AREE WART T WAL AT |

9



Module: ¥ T o
Task: ¥ K.O.T./B.O.T. 94X T |

FWT (Duration): ¥ETd® .0 HUET + SAEEIRE .0 HUET= ©.0 HUGT
H IOERE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
. ATETE B fold | AT (Condition): e KOT/BOT.
. AEAIF SARHIA GEAH JTHTEE o fFom o dR=
TART T AT A | o YR o TN
3. AEYAHA ATAR AR q97 IUEr | [T B (Task): o AR T fafa
T qEfiEE gHad T |

v, affETe A @ R age fry || KOT/BOT. TR |
Y. #ST ATET Point of Sale (POS) System aT

_ m M HHd (Standard):
ucketﬂT_ | e K.O.T/B.O.T. | Items,
&. POS T item & Entery TaT Items, quantities, special requests,
quantities, special requests, and table and table number 95 ®9HT
number TSETAT <TW | Joolg T |

8. Items, quantities, special requests, and table
number T TEEATT T |

&. K.O.T./B.O.T. Print¥< 4T Electronics
copy save T |

?. I K.O.T/B.O.T. &% Kitchen aT
T T GSTS |

q 0. FFTEd TIEHT K.O.T./B.O.T. 9T
qqUeET AfeT T |

Q9. 5T TATHT ASLRT FAATAT WA= 17 |

QR.FT TIF WUl HTIET FHRT I |

3. IUFHT TAT AVREE GHT T4 e
T HUSRT T |

QY. HEATEETH! AT TH |

A, STHT T GHRNEE (Tools, Equipment and Materials):
Menu, K.O.T./B.O.T. ticket, Electronic Gadgets

WW’F’IT (Safety Precautions):
o HEE, AR TG IUHH] W GrfiEEs WINT q4r g gt o |
o TARRHIT FLEATHT ITHIIT A TN T |
o TUBIT AN ANEE WANT &l e o |
o T Uled o AUl AT AIATS |

©R



Module: ¥ €< o
Task: % AT ATER JTAT s |

2. Tablewares ¥C 9 |

q0. e FEEE T T

9. FHTIER Ay HTIEIA AT T |

Q3. JIH T ATREE GHT T e
TATTHT USTIT 7T |

93 FfaTET Al W |

FWT (Duration): ¥ETd® .0 HUET + SAEEIRE .0 HUET= ©.0 HUGT
Fd SEE (Steps) FH HE TR T T WAt w9
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYH B oI | FFEAT (Condition): o H[IAT
R. WW ?fﬁ’c’ Tﬁl ° ﬁ’ﬁﬁ‘ o qﬁ%m
3. AEIF SACHAT GTHT JUHTEE | o &l o TTN
TANT T a7 a3 | Fffe = (Task): o deu T fafy
Y. HMEYIHAT ATER AR T SUHT | A ATER Jeaw FarsT |
T qAdiEE gHad T |
Y. AST Review T | HE% (Standard):
&. CAAEE ¥R TUT TR T |
©. Lines TIHT ¥ T | ) Tﬁﬂ@ﬁ%wﬁéﬁ
Z. Napkins T |

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

Table, Nakpin, lines, Tablewares
W'ﬂmﬁ (Safety Precautions):

o FEIEIH, AR U FIHHT AT GEHEEHT TN AT G T T |
o TURHIA GLEATH! IUHI AR FIANT I |
o TUHWT FAT AEE FIART T&T GEM GG |

3



gug ﬁ?@ﬁr&? : Perform Table Service

IECruf (Description): Iq ﬁiﬂ'ﬂm Hot beverage serve T, Cold beverage serve T, Alcoholic Beverages serve
T, Non Alcoholic Beverages serve T, Food serve T, Tobacco serve 7T, Feedback feT T Clearance 9 &g &
T AT T A G TRUH |

ﬁag?«r TR (Module Outcome): I q SRNEEU ﬂ@qﬁ,{ gieremiie® Hot beverage serve T, Cold beverage
serve T, Alcoholic Beverages serve I, Non Alcoholic Beverages serve I, Food serve T, Tobacco serve T,

Feedback < ¥ Clearance T &&H Bg |

FeE:

Hot beverage serve |

Cold beverage serve T

Alcoholic Beverages serve |
Non Alcoholic Beverages serve T
Food serve T19 |

Tobacco serve 79 |

Feedback 17 |
. Clearance I |

I R I

FWT (Duration): ¥ETFd®F qRY¥.0 HUET + SATEENS 2.0 HUST= 39§.0 TS

LY



Module: ¥ Perform table service
Task: 1 Hot beverage serve T |

L. Serveﬁqﬁﬁaﬁ,w,m,w
At AFTHAT host TS serve T |

&. Hot beverage STT&<t 9f+ Tl serve 7T |

. dmal WU B9, WU A @ved WU
glasses T YART T |

c. WRgETE AFTH! AN HHT T3 |

. YT UEIEH! UHR I UEHH! WAHaHA
FATER =W, 79, P, BRI a1 WE StEdr
WFITWIT serve 7T |

Q0. UEHEEAS drdl AT THI AT AT
Aifgs ' A A GHdee afd
ERIERINEEY

99.9TF a1 A®As Uledale SR
FEagTId® Beee I |
9.0 G WUUT HEETS IhT T |

3. TUFHTT T AREE THT T Faffed

TITAT HUSROT T |
QY. HRIgFETH ANCE TH |

e Beverage g%& guestﬁ right
hand side & serve LT |

e Service W& Ugel  Fwe,
A-THAT host TS serve T
|

o WU UIYEE WUEl
T |

o  HEGHERA ATE
U |

serve

¥ (Duration): J&T+dF 4.0 HVET + SATEERE 3.0 HET = 35,0 HUaT
F TCEE (Steps) ATH B TR ST geEgq WirAtee® [
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TAFHR oI | FSFEAT (Condition): ¢ Hot beverage
R. AMETIHAT AER AR TA1 SUFT | o HIHCIA o T
T qEfiEE gHad T | o UHR
3. Beverage TR WU T service T | e # (Task): o dH®H
¥. Beverage g& guestT:hlr right hand side Tk Hot beverage serve T | o Serve T
TS serve T HE% (Standard):

Sﬁiﬂ'{, TIFHT T GHAEE (Tools, Equipment and Materials):
Tea cup, saucer, Tea spoon, sugar basin, demi tasse spoon, glass & T e |

WWW (Safety Precautions):

o HEIEUE, AR T JUBIOT G reiie®h! WANT Ul el gerEd T |
o TURHIA GLEAT TS AWAE FART T |




Module: ¥ Perform table service
Task: . Cold beverage serve T |

¥. Beverage U@®! ¢ TaHT W |

Y. AR I@UEE T qSTe @l |

&. Beverage dIX 9T Fi’ﬂ% service T |

8. Beverage g® guest‘chlr right hand side T @M@
serve T

. Service &l Wieel s, 9gd4T, Higdl, To¥
AT AFTHAT host TS serve T |

%. Cold beverage Sfeer uf<r f=rar J serve T |

Q0. FEr I A THIEE HEH T =
glass @t cup‘)’iﬂﬂ |

99.Beverage 1 Wi 24! straw W& T |

R.UT TREH YBPR T TEHH  WAHHAr
FIaR =, 39, BRR, F a1 wE S
AT serve T |

3. UeFeedrs ardl FPRgee Fiear a1 Qs
T AT AT GHATE Aed T IS
|

9. B G WU HIEAEIT HT I |
3. IYE qUT ANREE G T FuiRa
TITTAT USROT T |

3, FRHGFEETH ANGE TH |

Cold beverage Serve T |

HH® (Standard):
e Beverage z® guestﬁ
right hand side 9ITc serve

T |

e Service &I Ufgel s,
ATATAT host TS serve
T |

o UT UETdEE U serve
DT |

o  HIGEIEA dAE
TrGTHT |

FWT (Duration): ¥ETFd® 4.0 HUST + @R 0.0 HUET= 33.0 HUAT
H IOERE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
9, ATAYTH THHRE oI | FFEAT (Condition): o Cold beverage
3. AT ATER A T FIHT T o T
oY S RE TI:':TI AT o YbX
: - AIHH
3. Expiry date S T | s ) ©
F (Task): o Serve T fafar

AT, STHT T GHRAEE (Tools, Equipment and Materials):
Tea spoon, sugar basin, Sundae spoon, glass, Hi-ball glass, “GIT§ AT glasses, ERI DL

WWW (Safety Precautions):

o BRI, AR T JUBIOTHT AT Arfigesh! WANT ol e gHrad 7 |
o TURHIA GLEATH! IIH A FINT I |
o TG TXHAT THET WS A TEGE B TG |




Module: ¥ Perform table service
Task: 3 Alcoholic beverage serve T |

. AIIATE TEOATE 9T 97 @l |

. Alcoholic Beverage 93T HU Fi’ﬂ% serve
T

. Alcoholic Beverage g% guest Ea) right
hand side THaTE serve T |

&. White wine =T (Chilled) serve T+ |

B
¥. Beverage T@®! ¢ I W |
Y
&

G

2. Red wine room tempreture T serve T |

q0. Spirits (Hard drinks) guest &1 S5gT ATAR
lce T, plain , &1 ;ﬁ = % U gered
T ﬁ'ﬁm'( serve T |

99.Beer g9 AT (chilled ) serve T |

1R.UEH WAwbaesdr €a feue faem
AINIEE T 7T |

93.Wine serve &1 Sldeidhl ATHRHT FHAT
T s RAET @99 TR @-ars
|

¥. A serve & R@ FHrs T 3=
Foam R 19 |

QY. Cocktail =TT T&T, Consistency FMHTEA
T T ANEE e EIHT AT T |

q&. B GFIH WUUG HEeqd IHT T |

. JUFLT TN AIRe® qhT T Feifea
TYTAT WIS 1 |

1C. FREGFIET g TH |

e Alcoholic Beverage 8% guest
Ea) right hand side T serve
T |

o U UTIEE AUEIHT serve
T |

o U WETHRE UEHA ATEAR
3T AIHTAT serve T

|

o HF TEUEA wAferE
putckeayl

¥ (Duration): TgT+d® .0 BT + SAERING ¥R HUET= £5.0 HUGT
F TRE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
q. AEYTEH AHHT oo | FITAT (Condition): *  Alcoholic beverage
R, HEAYIHA ATAR AW T TR | FrAeTT o T
T gANEE GeherT T | o PR
Expiry date Sif= T | RidE T (Task): o dI9%H
Alcoholic beverage serve T | o Serve 79 fafar |
WA (Standard): o  FAGEHAT

SﬁﬁT{, ITHT T qHAEE (Tools, Equipment and Materials):

CIV)



Coaster, white wine glass, Red wine glass, sparkling wine glass, Hi-ball glass old fashioned glass, brandy snifter,
beer glass , cocktail gIass,“GITQ qJq gIaSSes,ﬁ'!I qIIIEE |

g‘(wwm'vﬁ (Safety Precautions):
o BT, AR T IJIHLHT 9 GAAEEH] AN T GREAT R T |
o SURHIT FEATHT IJTHIIT AHaRd TANT T |
o o qur afier dANREE YART TET WEEE A9 |
o THATESR T THEEET FANT &7 Qraem TIarsH |

I



Module: ¥.Perform table service
Task: ¥ Non-Alcoholic beverage service 79 |

¥. Expiry date St I |

<. Beverageﬁ?@% ERRREIRE 2]
= T |

&. TH YERH! YT USTHT <Rl correct
T AT FIEE FANT T |

9. Straw, cover, a1 A& IYYH WHTeE
ATALAHT ATAR TN T |

g. Tied dhare 9ar 19 |

R, HT AT TAHI B UTehallg
iR qgeaTT g el gfEiEe T

Q0.9 Teslie® A d=d @ |

99. TSl [Fdheas! Iqcsedr oY saredr
T

qR. AfefrerT T=afe gHiEE T qerd
FET T |

93,1 GEIA WU BRI THhT I |

QY. JIHTT T ANREE qHT T Feiia
TATAT AR T |

Y. BIEETH! ANTE TH |

HH® (Standard):

e Beveragez® guestﬁ right
hand side AT serve LT |

e Serve &l dfgel o=,
AFTHAT host TS serve
T |

o U UTIEE FAUEIHT serve
T |

o  HIGEIEA dANE
TrGUHT |

FWT (Duration): ¥ETd® qY.0 HVST + AR 0.0HTET = 34,0 HUaT
F TRE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
9, ATAYTH THHRE oI | FFEAT (Condition): . Don-Alcoholic
everage
. ATEAAHAT AT AR TAT STRT | o HrIC Vﬁ J
. (e}
T AT FHad T | J—
3. ¥ T B T EeRT wrwE T | (GE # (Task): _
h T e R Non-Alcoholic beverage service o dig*H
garnis T | o Serve 79 fafer |

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
Tea spoon, sugar basin, coaster, Hi-ball glass FITQ AT glasses, YT YITdEE |

WW’F’IT (Safety Precautions):

o BT, AR T JIHLHT o AHAEEH] FANT T GRET A T |
o CHARKIT GLATHT SUHL AT FANT T T fEr qur ek AeREE A Tel e a9ere |

N



Module: ¥. Perform table service
Task: % Food Service T |

¥ (Duration): JETFdF 33.0UTAT + SUEEINE ¥E.0 TV = 50,0 HUGT
H IOERE (Steps) Ffraw H qEET SeYT raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TAFHR oI | FFEAT (Condition): e Food
. AEAIF SARHIA GEAH JTHTEE o FHUTIA o I
JINT 9 AT TS | o WPR
3. AT ST A A g T | G P (Task): o TTFHH
qHREE THAT T Food Service T | o Serve 79
Y. IUH AEeE, FEId T YT TART T4 _ e
> HFP (Standard): ‘Fﬁﬁ TAT TEEAET
& giafafad T arareeer fer 19| . y
o Food wfafdeer right hand AT
Y. AfIeT =R FwIieE @ETh e T .
side S serve T | T EEEET
| ¢ ¥
o Serve W&l Ufgel a=, - -
& TeNE® ¥ AR Yda-gg® i gud @ - A5
A =ATE TS| qe94l, , Jeq e Classical French
AFTHAT host TS serve menu
©. WM ATERE! AIHA WA | &
. f&rEr @M cold kitchen, ATAT @ hot . Food TN serve T |
kitchen T dessert % pastry AT bakery . TR Wl
AT AHeAd ﬁ | T |
R. Pre-plated ( kitchen sTc SIEEE plated . DrdadT B yEE
TfuaT @) guest BT right hand side
food serve-‘ﬁ@ﬁ |

tI%EHT:' Serve T |
0. @M table AT U&7 TLThT 9T BT &

FOrHT STSAT main dish , 3 a1 T & a9 &I
PR accompaniment ‘Tﬁ, FITQ garnish 9%
BT STSHT I |

9 9.silver service 9T platter service &1 @M
platter HT 3TI§?§I £C|EIREIEE IS plate
serve TT&T guest‘chlf right hand side 9T ™
|

9.9 @75 serve TT&T service gear (service
spoon T service fork ) o =AY feel =,
I3, Higel, I A ATHAT host 15
serve T |

NEASE course &1 @I order T T <Ll
AT @It sequence&l?lTQT serve T |

9. wREE B A Gdre |

co



F TCEE (Steps) A-qH T TR ST TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)

3. Classical french menu follow TRX guest?ﬁ
order AT Appetizer, Soup, main course,

dessert T AfqwaT =T FHET serve T |
3. H GEA U AT FHT T |
Y. JUHI qAUT AREE T T Feiia
TITTAT HUGRIT T |
Y. HEAGEIETH] ANTE TH |

AR, ITHTT T IHAEE (Tools, Equipment and Materials):
R size #T ‘%IEE'@ platter, service spoon, service fork
g‘{wwﬁ (Safety Precautions):

o BT, AR T JIHLHT o AAAEEH] AN Tl GRET TR T |

o TURHI FLEATHT IJTHIIT AR TANT T |
o To@Er qur e ANREE AR &t arEer Aaars |

29



Module: ¥ Perform table Service

Task: & AT 9214 service I |

FWT (Duration): ¥ETFd® 4.0 HUST + @R 4.0 HUET= 8.0 HUaT
A TORE (Steps) A~qw B TR ST T Wifatees
(Terminal Performance (Related Technical
Objective) Knowledge)
9, ATAYTH THHRE oI | FFEAT (Condition): e Tobacco
. ATEIF SARKT TR JUFBEE | o HIAETA o T
FIRT T AT S | o WPR
3. ATEYIHA ALER AR T FTHLT Ride w1l (Task): o WUERW
g - Fatorea qard service T o Service fafer
Tobacco Service
¥ i%“fi T TR AT AT ST A (Standard): A CRIEE
! o Cigar HICFAT THTIAM NRIHeE A T
%. Cigar T cigarette [T I order AU ) ‘WW‘TI
LT ATAR ATFAT TEITHT Humidor TR : e |
> e Service T 9fE Jgddl, ~
T - s aﬁmm o FUIHHRI WUGRE
!g—gq- v
& Cl-garﬁ W guest s f host TS service LT |
(s-lze,flavo_r,orgn) [ - | B el
\©. Cigar service I T cigar cutter, cigar T |

ashtray, wooden match box , pincer, side
plate A cigar guestﬁ table W T |

C. Guest s cigarm SR et
guest < Eareg] Haem U WIE\% |

?. Cigar Ge®T3 GdNT 7 |

q0. Cigarette FT YR guest s a@ST |

99.5[ order T3 TGS Trendy tray —
(side plate) #T match box T@X serve T |

q 3. sAfaferer packet@ﬁ ey U @e
qfafe, afe @ed aee 7T Afde
qRafaT |

93, fafiens fafe yerar g?ia"l'aﬁ flavor
Tl SIEEN 6T |

9. At EXCIENGIES serve 7T |

Y. Serve TT&T dfeel qgd4T, Aiga, T A
ACTHAT host ATE serve T |

Q6. TFIR WUl HRICI TR I |

. JUHTN TN ATREE THT T4 Feifa
TITTAT HUSRT 7T |

1. FREGFIET AR TH |

Sﬁiﬂ'{, TIFHT T GHAEE (Tools, Equipment and Materials):
Cigar ashtray, cigarette ashtray, wooden match box, cigar pincer, cigar cutter, trendy side plate, humidor, Hukka Set.

&R



g‘(wwm'vﬁ (Safety Precautions):
o BT, AR T JIHLHT o GAAEEH] FANT 1 GRET R T |
o SURHIT FEATHT IJTHIIT AHard TANT T |
o @ qur aier dsEE W@ TR qEaE qees |

3



Module: ¥ Perform table Service

Task: & AT for |
FHT (Duration): TEFa% £.0 HUET + ARG 9.0 BVET= 5.0 HUET
A TORE (Steps) A~qw B TR ST T Wifatees
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TAFHR oI | FFEAT (Condition): o Feedback
. AEYIE SURHAT GREAHT JTHTEE | o HIUAETA o 4
FART T a7 TS | o ¥ed
3. Situation T ATAYTE T for | Ri<E 1 (Task): o T
Y. 3UIE THA URCEATRT @ g o | o fafa
S . S e Record keeping
Y. WM €drg fTgied! I a1 e % (Standard):
PAPTIA ©AFA GaT A1 G W o A FSFATT WA table

Wgﬂ Feedback et |

&. Taq samR qur @Ay 9 yEnT T
|

., faeqa wfdErarars weated T4 |

. Yool YAEE e |

%. AT FE ATE T WA SEHATEE T
RS AT T |

Q0.3 MEEH! AT U €[ T5H! AN
a9 fERuEEH! AN e |

q9.ffe@  Feedback fofaT  comment g,
survey 9l digital feedback tool WART 19 |

3. ATAER0T, FaT, WA AR T e
Aed A ATHEHT [GNA  TEEEH
feedback feT™ |

3. WFNHF T THNHE g4 UKHAH
N GRS Trar=har & |

VY. A F TEART AR G A s
e TFRE T T FhEEard qrarad
fa o aurger Zees wwee T g |

.F I e i gEed T
ETRTATEAT 1 |

q &. 2 TAERATHT e FERoee a1 gare
AN GAEe® GHEL G W GAe®
TE TUAT GEEAT BT GEEIEEArS

FEHAT MU guest B ATHA
fergant |

AT TEHT |
[EEECREICIUIGRIREEE]
AT WART LT |

oY



H ICEE (Steps)

ATH B TR ST
(Terminal Performance
Objective)

TS WA [
(Related Technical
Knowledge)

qSTUHT gﬁf’éﬁ ¥ feoavfie®  (note)
o |

oAy uF RIS wEET  aRew
problem T w9 quTE AedoeEE o
TR AT T fofreed T R St T

6. 9fRFAT Hecauul WU o1 WY qa e
I T AEEIE & |

9. 99T ®HT 99 farqa feoavfee A
RS B 1Dt 2 M | B | 2
FRWAEE a1 Bvea Awete® yam 1o
|

0. qUE WH THWUHT T-hardr & T
AEAYTH T GEATIT A hells a¥deh T
|

Q.80 SERdd €A g (Filing )
T |

IR FEGEIET AT TH |

A, STHT T GHAEE (Tools, Equipment and Materials)

Bill folder, comment card, Tablet, Pen, paper.
W'ﬂmﬁ (Safety Precautions):

o FEIEIH, AWK U FIHLHT A GEHEEHT TN AT GLAT T T |
o TURHI GLEATH! IUHIIT AFad TN T |

oy



Module: Perform Teable Service
Task: & Clearance 9 |

¥ (Duration): TETFdF §.0 HUET + SAEEINE 3.0 BT = 95.0 TS
A TORE (Steps) A~qw B TR ST T Wifatees
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATEYTH THH T | FFEAT (Condition): e Clearance
. AEAH KT GLATH JTHTEE | o HIEAEIA o I
FART T a7 TS | o PN
3. AEAVIET AER AR qar gumw | GE P (Task): o Wed
7 rRfieE gFed T Clearance T | o fatar
. e Cleaning agents
¥. Table @ FaedT SRFAR W= e T | AT (Standard): -
L. METEEET Wl WEEd] &¥ e Clear &I Table TWT WUHT o UFK
QST W e foq T feeaardes
Qﬁgﬁ o | o W
LRSS g ! e Clearance &I  AHT-AT o gEHEEr

& ATART WU ATGTACTS HH aATeT
TS ARHT WICE® Hapre |

©. Guest & ZMMee BTd THATE Clearance TS
S

&. Dinner plate T @—@ pIates%'laTIT
I3 |

R. |HMT crockery, cutleries, glassware?ﬂ?:r
tray HT J 3ot |

q0.Side plate guestﬁ TalE gﬁ T
clearance TT&T %%rcr%—om: F T |

9. 979 guest B&TS oGl TATITAC =
THTFH ATE HH T |

1.3 Qe qETEE HRR o a1
TFTDT TICHT STFAT T |

3. Ashtray 6T+ g3 ac TUCHT gl g
faR® clear T |

9. Clearance TT&T 3RT-A T equipment AT
AT AT group AT T, ELs glass
EIE glass% tray HI, cutlery'GlTéf crockery
I AT group AT TG I3TST |

QY. FEEE WeAl TREHUly Teersh!
A€ T I AT AGAT HIST FART
T

&2 TR T TS e Fan
T

equipment S ANT- 3T
group SHTUX IS |
Clearance &l Irars

AR |
AT YR |

c&



F TCEE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)

8. W=ATHIET o WS g &r=wr qadfes,
CAAIILATS IEd ©IHT HHAG T
|

G, G BRER a1 BRRAE QiU
fgsamar TR Hler |

1R, JIH T ATREE GHT T Feiia
TITTAT HUGRIT T |

0. % gEES Afvdd T |

Sﬁ?ﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
Tray, ashtray, cleaning agent, dust-bin, Cleaning rag, side plate.

g‘{wwﬁ (Safety Precautions):

o BT, AR T JIHLHT 9 GAAEEH] FANT Tl GRET TR T |
o TURHI GLEATHT IS Afad TN T |
o foEr qur aiien dNREE FENT TR wEeE aeere |

[={V]



FI-ASY: ¥.3 Room ¥ W& T | (Perform Room service)
ﬁWT(Description): aq ﬁiﬂ'ﬂm Room service order fer, Trolley Set up T, ECIER AR B I 1
serve T, payment settle T, Clearance 79 T¥a=¢l 9 T WUgE THTAL TRTHT EEN
ﬁag?«r qROTH (Module Outcome): a9 ﬁ@ﬂ'ﬁ qa Wﬁ,{ gieremdie® Room service order T, Trolley Set
up T, GrEvETd T 9T 99Td serve T, payment settle T, Clearance 9 T&Td :@Eﬁ\l

9. Room service order T |

. Trolley and tray Set up T |
Qragerd T 9T 9eTyd serve T |
payment settle 77 |
. Clearance T |

FWT (Duration): ¥ETFd® ©.0 HUET + SUEEIRGE ¥ .0 HUST= ¥ §.0 HUAT

’ o

(o1




Module:¥ Room ¥&T W9 9 |
Task 9: Room service order o197 |

¥ (Duration): 9ZTFa% 2 HUaT + ARG 3.0 HUaT= Q4.0 HaT

F TCEE (Steps)

AW P qFIRT Sexd
(Terminal Performance
Objective)

e Waree
(Related Technical
Knowledge)

9. AEYTH AHHR oI |

. AEYIF ARHTA GLEATH ITHEE
FART T a7 S |

3. AT Rl 611%”( éi]ﬂl( AT IYD T T
AHAEE FHad T |

Y. REeRTE® ShE JersT |

Y. WIEAIH] AT AFIES Gl |

&. ASLH! AN ATEAITAS GLHT GUSHT
FEANT T |

8. Upselling / suggestion selling e
ATATAI D! Tl THT FART T |

&, WL 0 Wty At e O
RS |

%. A TR B qHAD! AHHH RS |

0. WS TG WUHM 9418 WA |

99. KOT/BOT/POS HT 3EX o1& T TW |

9. e T IR @€ UH-uF T
HATT TS |

93. KOT/BOT TH EIIAT HST TAR groied
T |

QY. SRV T TaThATS AST ATYHT
THHR TS |

9. HF GEIA HUUE HTAeIA T I |

1&. SIHTT TN AGREE AT T
fFatfia T SR 19|

Q. HEGEIEAHRT AN T |

HIEAT (Condition):
o FHW TIA

fffe #rf (Task):

Room service order o |
HFP (Standard):

o TR @ cRmm
arat Tl |

o A T WY
Wﬁqﬂﬁgﬁ
TEFATTHT |

e KOT/BOT/POS T
TS AGHT |

o NG TEHT |

e Room service

o U=T

o ¥ar T+ fafa

o €T I FEE
e Order Taking

o 9UdX

o UET

o €T U FEE

e  Upselling / suggestion

selling T Al |
e KOT/BOT/POS

3ﬁ?|'|'{, ITHT T THAEE (Tools, Equipment and Materials):
FHAH, TH AT ASY, TMHS e, AT T4 Ug 9aTdel #d, KOT/BOT/ POS

WW’F’IT (Safety Precautions):

o BRI, AR T JUBIOTHT AT Grfig®h! WANT qor el grard 7 |
o TURHIA GLEATH! IIH A FINT I |
o @ qur aifen demee wE =t aEaE G |




Module:¥ Room ¥&T Y& T |
Task R : Trolley & tray SetupTﬁ |
FHA (Duration): ZT+aH q TV + SAEEING € HUET= 9.0 HUET
&Y TEE (Steps) Ao P qFIRT SExd | WEElrad WiEtee A
(Terminal Performance (Related Technical
Objective) Knowledge)
q. HAEYTEH TSR oI | FEET (Condition): o Trolley & tray
3. AEYIE SARHIT GLETHT JUHTEE . FEEIA o e
TART T AT TS | o PN
3. AACTRAT AR A e geE | e P (Task): o W fata
. Trolley & tray Setup T | o HTE AT WAL
¥ Sl T GE A 6F W TOE | g tandard):
wdE T | o T T TH HAE
Y. T T L IR A | ?@W W@A
§. TN WHT T AT THT FHIET TH SR S
| | W'
9. ASTH! AN A FRA Condiments . Q_vﬁTITFI'CFFT S IFLC ]
S wie, gw, acy, S, RT HIST qUH] |
S TO AT W) A ATAR
TR TH |
o, ®F A WU Ufey) HIAed GhT T
¢ JUHW qAl ANREE TR T
it TarmT SvgrRer 19|
Q0. FIIGFIETHT AMTE TH |
aﬁﬁﬂ'(, JAFHT T AHWEE (Tools, Equipment and Materials):
Trolley & tray , warm box, T2 b, AT T3, Y U, Ged Ure YR I, HAH, T ~AT1H, faFarax
PUST,

g‘{wwﬁ (Safety Precautions):
o BT, AR T JIHLHT o AAAEEH] FANT T GRET TR T |
o TURRHIT FLEATHT IJTHIIT AR TN T |
o T qur afier dsEE W TR qEaE qees |



Module:¥ Room ¥&T W19 9 |
Task 3 : @I 9 9T & Serve 9 |

¥ (Duration): IET+dF 3 TUET + SAEEIRE 3.0 HUeT= q4.0 T

H IOERE (Steps)

AeaH B TR ST
(Terminal Performance
Objective)

Q. AEYIH RN o |
ATALAH SATHIA GREATHT
JIHTEE FAN T a1 3 |

3. AEYTHA ATAR A qd
JUHLT T AHAEE Geher T |

Y. W@ AT 9 Condiment mixture

Y 9T F= Al (wiE, wIe,
TN T A1 T TR T |

Y. @ T U 9SS YT @bl qaai

T
& @M q9T YT YeTd qUr WUl
KOT/BOT ATAR ST =% T |
©. ufafderr I\ amEr aee |

c.  ADT HISTHT T T =MD I07

AT T |

R. &b Y& GIH[ gldcddl [BRE AT

THEHITARG a1 Tl TAIg &H
afife gl T 9=, G
A ATER I T SR T
I

Q0. QT Wieldfe] qHT ATAREH

ANEETE B AhigET AR AU

AHHTY TS |

99, @ET A Y7 gerd o S emsy
i e oo

9R. G Fet e s areT |

93, G TERT W HAH AH A
qrafeT |

V. e =@ T e T oagad T
|

%, 9€ F Ja1 Aevg o WeT |

Q&. HISHH AR TTa™ 9l TeT AT

ISR AR A TS 4T
HIET AMfeY qrafe a0y T @t
AR |

HILYT (Condition):
o HTIETA

ffde #rf (Task):
QT qAq 9T gerd Serve T
|

A% (Standard):

o T AT Tl W ARITHT
AT WA IH
TATET |

e KOT/BOT HTER #EX
% TTH |

o T® auwr f® W
TINT T |

o HEGWRET  AfNE
TYHT |

gEgq WirAtee® [
(Related Technical
Knowledge)
e Room service
o =T
o e
o fafue®
e Food and beverage
o u=T
o 9T
o dY=hH
o YL qAr
IEEIEI
e Global Food Safety
HACCP.

e Human Traffic
Training.

o 7/7/5 Sec & W
el T |

29




w1 TUEE (Steps) FFaW B AR I | IS WETEe [

(Terminal Performance (Related Technical
Objective) Knowledge)
Q0. HTF TEIA WAl HECTA TR
T |
5. I AAT AAREE T T
faffed TarmT SrEgrRe T |

qe,. HEgHET AMeE TH |

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

AT / TR AR, ¢, Tell, HieT, <, wie, TAmE, A3d 96he, A3d 8, TR U, Aiee Ure YR 4E, HaH, IE

Wwﬁ (Safety Precautions):
o BT, AR T JIHLHT o GAAEEH] FANT Tl GRET R T |
o TURHI FIEATHT IJTHIIT AR TANT T |
o @ qur afier dsEE W TR qEaE qeers |

R



Module: ¥ Room ¥aT Y& T |
Task ¥ : Payment settle 7T |

qo. FHGFET AT TH |

¥ (Duration): IET+dF 2.0 HUET + SAEEINGE 0.0 HUET= 93.0 TS
H IOERE (Steps) Fraw HF TET Se¥T | SEEd Wiafde W
(Terminal Performance (Related Technical
Objective) Knowledge)
EIEEREAIECAURT BN FFEAT (Condition): e Bill
. ATELTHAT ATAR AR TAT STHET | o HRAEAA o U=
T Arfie® Geber T | o WP
3. et B e T Fide F1d (Task): o Y
v. e Ted ThEm T | payment settle T | e Payment mode
o B S o Y=
L®H | A& (Standard): o TU&IT
&. Payment Mode I(& T |
o foat 31@"-5!1’@ Payment
. Payment WU WU AT T | e
c. foce® % TR T |
%, IIH TAT AREE TR T
Frutfia Tammr woerer 9 |

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

FHTH, FAAFIC, HTS A, FIAR B

g‘{wwﬁ (Safety Precautions):

o FEIEIH, AR U FIHHT A GEAEEHT TN T GLAT AT T |
o TURHIA GLEATH! IS AAET TN T |
o for@r qur aiten AT g Tt AEeE qeere |

]R3



Task ¥ : Clearance T |

Module: Room ¥l &I T (Perform Room Service)

TYTTAT USRIT T |
99. HEAGREAH! AT TH |

Q0. JYF A AWREE qF T (e

F9T (Duration): ¥ETd® .0 HUST + SUEENE §.0 €= .0 HUaT
A TORE (Steps) Fraw w1 GRS SevT | GEaq WREe W
(Terminal Performance (Related Technical
Objective) Knowledge)
Q.  HMEIE TEHE o | FIEAT (Condition): e Clearance Standard and
Timing
AEYTH SARBIT GLEATH JTHEE o T e Clearance Rutine
FAWT T AT S | o« T e Room Service Entering
\ b Skill
3. W&W'WWHWWI o TFHCE JReLt > S
& WP | AYAST I =TT |
Y. R TEETE o wved Gewew | (€ P (Task): N
TEH AR el T | Clarance T |
Y.  Rutine clearance T | T (Standard):
&.  Clearance Request TTXah! ZHISTHT TIRATIT
ATAR ¢ A1 Tl TR AT | o THAT TNTH T
B, e WieTHeT A" dhe AMe Ghad T WSS ATEH FHhe
| AT A qA A
TAT TAl qAT AT A ANMBUHT STSHT TISHT TR |
T | e  Room |t @jvf
I FFOA WU HRICIT THRT T | THEE TAUHT |

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

At leeFarax
W'ﬂmﬁ (Safety Precautions):

o FEIEIH, AR U FIHHT A GEAEEHT TN T GLAT AT T |
o CHARKIT GLATHT SUHL AT AN T T f@r 74 ik AREE A TE aEae a9ere |

Y



s ﬁ%ﬂﬁ ¥.¥ Banquet Service & T |

ﬁEITUT(Description): aq ﬁ?ﬂ'ﬂm BEO (Banquet Event Order) d3mX T, gﬁn_c! YTAT T, ﬁWT&EF
THRIEAT AT Y& 7T, Buffet Service T, Clerance &I FFa=ad 719 ¥ HIe® THIAL TRUHT A | |

ﬁag?«r o (Module Outcome): Tq ﬁ%@'ﬁ qa W‘Ti?ﬁ gigrerdie® BEO (Banquet Event Order) daX T,

Tflﬁw_c' JTHAT T, AT=E GHRIEAT AT FaT T, Buffet Service I, Clerance < T&TH :@Eﬁ\l

FrieE:

BEO (Banquet Event Order) a1 T |
THE JEAT T |

A THRIEHT JaT F&T T |
Buffet Service T |

. Clerance 19 |

X X W N 0

F9T (Duration): TETd® 2.0 TSI + SAEENE 9% HUST= 9.0 HUaT

4



Module:¥. Banquet Service ¥&T= T |
Task:9 BEO (Banquet Event Order) X T+ |

Y. AR e T IUHTT AT

et feawr fom |
e T HIET ASATHT ATALTH {907
o |

. Afafieh FareT ArasaEHar gFaeer

feraor for |
EINERS AR CAREC LU AT L
Review and Confirmation fot |

HIAFTET A TH |

BEO (Banquet Event Order) dII

T

HHd (Standard):

. T, 999, AEEHHr e,
Event %! WTL, & g1 90T
TEETH FeorE HUAT

o GMT 9T YT UETdH! foree
TR US|

o  FHIGEIET AWTE
qRau |

¥ (Duration): JE1+aF 3.0 HET + SAEREINGE 3.0 HUET= §.0 HUET

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

9. ATEYIH B oI | FFEAT (Condition): e Banquet Event Order

3. Event ¥¥ =4l TFIU WM& SFAT T4 | o HIIETA o e

(Tafcr, w5, UTeshan! e, Event T o He™
. 2 Fie w1 (Task): o TIR T ffYr
3. G T U gardaRT foeERer fo |

A, STHT T GHRNEE (Tools, Equipment and Materials):
Menu, Pen, BEO slip ,Computer set, paper

gEr

RIER L] (Safety Precautions):

FTICEA, JUH, AAR AT AHAEEH! G GHIET T |
HTH TaT AYLEAHT FRAEE Ted HRAUH! a1 5§ Ghell HIST TS |
FIAATE A BT HRFEE SEd HIEEe BIFHT FANT T |
FHTACTAHT AT A7 WEH TaTd g e I |

AR ITFTTEE FAN &1 Aeqedhare A gad & |

&



Module: ¥. Banquet Service W& I |
Task: R THE FEAT T |

FWT (Duration): ¥ET d® 3.0 HUET + ARG 3§.0 IS = 3%.0 HUET

H IOERE (Steps)

ATH B TR ST
(Terminal Performance
Objective)

TS WA [
(Related Technical
Knowledge)

9, ATEYTE AHHE oI |

. AEAAH KA GLEATHT JTHUEE
FART T a1 s |

3. FUHA AT Gy o |

Y. HT TG qAAEEArs AETaEH
RATTT Tl T |

Y. THT BT AW TR T T FT AHGH
AIHE o e T |

9. Display Tray I |

S. Cake Stand ¥ Platter T T |
?. Table T Table cloths 8& TH |
q0.Buffet utenisils T& TR T |
99.Deli Tureens TR T |

93.Soup Tureen TIR T |
Fish bone setup

93, ATAYTEH AHH ol |

QY. AEIF SARHTT GEATHT ITHEE
TART T @S |

QY. AETF AR qAT IS T ARl
Tl T |

& FEFHA ATAORSD! BT o |

6. TEST Tl ATER <o T FHEE
e T |

1c.fhE A ATHERAT Tad T FHEE
oo T |

9%, T AMMee AHAEE TH |

0.9, T T UMl Adel CaeTdl T |

9.9 ghfE T

RR.TTA THT T |

3. IYH qAT ATSIEE THT T Heiig
TATHT HUSRIT 7 |

Y. FEGEEAHT AT T |

Banquet wedding style arrangement

JATAT (Condition):
o HIETA

Fffe wrF (Task):
ThHE JTAT T |

HH® (Standard):

o U TG AR Th
JTAT T |

o HHA TPl ATAR A
Setupw |

e  Fish bone setup T |
e  Banquet wedding style

arrangement T |
e  Conference setup T |

o FUGEAETH! AN
TRt |

o Buffet setup

oqﬁ%m
o YbR

EEIINEE
o Process &
Procedure

o gﬁﬁ:%’d@m
MET e
fequ FaeE

R



F TCEE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)

Y. BEAHA ATARH! folfthy fer |

& TR T ATAR <o qd1 HHih!
qAIE T |

. AP ¥ FMfeARae TW |

RG.AP 1T araf dhare TE |

%, 912e wie it ahae T |

30, 9Tl Tl FMEHAT =, % Wl
et T |

39.TSABT A=A Ashtray, Bud vase, Cruet
set T |

3. TAAAT FEFHABT theme [Her T HIST
@ (Moulton, table cloth, slip cloth) |

33, i FEHH ATER U TG serve
T

3.7 R T |

Conference setup
3,397 T FHEE MUl TH |
3 §.Conference T NI Hid W1 AT RNEE]
TFHT ARAT AAHE ol |
309, Conference ¥l @IeT®! &l <Al ATAR
o AR T |
3C. @M T YT qIrdeEd! i A
e |
3% . TEH HEAFHAB! Itinerary ATAR
/T e JesT |
Yo Frar/Fhiw! anfa ufy Freiead a6
T
¥ @A A The TR TR heane
AT S TaEd s |
¥ 3. @M1 THEHT TATIE T |
¥ 3. Q@M G0 THIAT S A T |
XY, HE GFIE WA HEeae AT I |
YW, TUHW qAT AREE qhT T8 Feaied
TITTAT HUSRT 7T |
Y&, HAGEIETS! ANE TH |
Sﬁiﬂ'{, SIHTT T qHAEE (Tools, Equipment and Materials):
TH oo, B, ¥ , e , Ak @9 , 9T T, Display Tray ,Cake Stand T Plate, <&, FdT, AT T4,
AT S, AY U9, U, A, %41, Crockery. Table Linens, Hollowwares,

RT



'@'(E’IT'HI'GT%IF'IT (Safety Precautions):

SAHATT GLEATHT B A FINT T |

FHTIEe, JUEHL, AR o qrafiEesh! gRa geiEa T |

W & AGLEHT FRFEE e FRITHT a1 T4 GHell FIST TS |
FEAC S BT HREBEE e AIaTgel BB TN 0 |

FHTHEIAAT FATSIg AT HEHh qard qaq =g T |

AR IIFHEE FANT Ta Feqehaie A qas & |

A



Module: ¥. Banquet Service ¥&T¥ T |

Task: 3 AT THRIEHT T WF T |

§. EEE A9 9=aT AW 7 B&B Plate
ST |

©. Supervisorﬁ ATIITAT Host plate TATIST
T ST & |

c. Appetizerﬂﬁfﬁ T |

?. Soup TR T |

90.Main course AT T |

99.29 Crumbling 71 |

9 3.Soiled plate &3 |

93.Wine service T T §of EE®ATS for

toast

QY. H T WUy HTIEIS T I |
QY. ITHIT TAT AREE TRT T Faiia

TIAT HUSROT T |
q & HAGFAETHT AME TH |

o G TN YT YSTHE®
g A7ER 99 Wl |

J Hﬁf@ﬂﬁsﬁcomplain
FATTE |

o FEUGHET AWE
TRTHT |

¥ (Duration): TETFdF 2.0 HUET + SAEEINGE 0.0 HUET= 93.0 TS
H IOERE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYIH B oI | FFEAT (Condition): . irogrsmsl
t
. AEH KA GLATH JTHTEE | o HIAEIA Hne 'Onﬁ
O
FART T a7 TS |
3. AT AT AR A g | (g P (Task): o
. O
T WriiEE G T | AR THRIEAT JaT Y& e Formal function
¥. Program Sehedulsw Service S o U=y
Tt A T | o WER
4. Toast maker (host) T @I TR W4l | A (Standard): o fagar
9 T 9fe T e ™| e Personal grooming maintain
T |

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

T, ;Ffﬁ Cutleries, Glassware, table, linens
WW’F’IT (Safety Precautions):

o BRI, AR T JUBIOTHT AT Arfig®sh! WANT qol el grar 7 |
o TURHIA GLEATH! IIH A FINT I |
o @ qur aifen demee wE =t aEaE G |

qo00



Module: ¥. Banquet Service ¥&T= ¥ |
Task: ¥ Buffet Service 719 |

¥ (Duration): IgTFdF 2.0 HUET + SAEENF 5.0 HUET= 20,0 TS
H IOERE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
Q. AELAF B o | FGEAT (Condition): ®  Buffet Service
3. AEAYTF ARKIA GEAH JTHTEE | o HIUEAA o T
FIRT T AT S | o PR
3. AVIET AER A qar gy | IGE P (Task): o AT
7 qrfiEE ?I\iw?r Sl Buffet Service T | o T TARIEN
. ‘ IERERCE]
Y. FUHA ATERE Giey o | A (Standard):

Y. WY S aefieedrs AEea®
RATTT Tl T |

§. EYIHAT AR AL T4 FIHT T
IHANEE dherd T |

s, PEHA ATAR <o T FA WS |

. BEHH g TIFE GEETG A T
|

<. SEfEME® W T T @rell T |

(0. 97 ¥ @ A AT At Ho
9T AT T AT ATIIHAT A
FRFHH (E g WaT e qre |

Q9 TG SbT GETAT T FEE TAL T
(& ar, |r3ve, «ge)

93.39 TAT HUST [&F qU/ANUHT AfH
T

13. 77 JT9R THe TR 9T TATHT AT
T

Y. /T ATER U UETEE TAR WY THUHT
pRiEERIEE

qY.fE=mare @ sy |

9 &. Accommpainment TR T |

4. @M THT-TgHIET Rkt T |

95T GHT WU T GHT-THTAT &
T IR TW

4% GEIA WUy T TIA FHRT T |

0. IUHIT AT ASIREE ahT T [
TATTHT HUSRIT 7 |

Q. FEGEEAHT AN T |

o TAE, ATEAT, TF T fo=orar
THGIAT HAH HUH |

o  HUGIRT AN
RITHT |

o GRE TAT WEALTHIHT

JUEE ATAEH! |

N

AT, STHT T GHREE (Tools, Equipment and Materials):

109



Chafing dish , 2/ 29I linen ?ﬁ , Cutleries Tfthe fo@ , whie T , Cotton , Fuel Crockery, Napkin ,Glassware
'@'(E’IT'HI'GTW (Safety Precautions):

ST GREATHT JTHL A=TS FART I |

T, JUHT, AL AT ArafiEeh! qet Grta 7 |

W & AGLEHT FRFEE e HRATH! a1 FAE Gpell HIET TS |
FEAE S BT HREBEE e AIATgel BB TN 0 |

FHTHEIAAT FATSIg AT AEHh qard g =g T |

AR IIFHEE FANT & Feqehaie AT qas & |

q0%



Module:¥. Banquet Service &I T |
Task: X Clearance 9 |

¥ (Duration): TETFd® 2.0 HUET + SAEEINE 3.0 BT = Q¥.0 TS
F TCEE (Steps) ATH B TR ST TS WA [
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYH B oI | FFEAT (Condition): ¢ Banquet clearance
. AEYIE FACHIT GLEATHT JUBEE | o HIAEIA o HERW
AN T a7 S | o WHHEE
3. AT AR AR qar gaa | (RE P (Task): o T T
T qriEE ‘Gl\iW? T Clearance T | o ‘{q‘ e
¥. ;;m THTHT Clearance T AfS S HF (Standard):
ATFAT ) ' ) 0
Y. TMEH Gl I g o
cutleries, crockeries, glassware clear T |
E%;f _ _ _ RITT |
&. IJUHTEE Side Station a7 Dish R W —
washing AT T | WOE |
o A T F TS| o E T AT T GH
c. B T THAT St WHT qa 5
w EEASE !
W ! e Guest 9 Feedback %"\fﬁﬁ
2. Hg FH ITH e | |
q0 Breeas e l%ﬁ o  FHEEIEAR AN
99.Guest STE Feedback | T |
9.1 GFIH WUUg HEeqd 6T T |

3. ITFE TAT AREE TRT T i
TYTTAT USRI T |

Y. FHAFHETHT ANE TH |

A, STHT T GHRNEE (Tools, Equipment and Materials):
Chafing dish , @8 €91 linen ?(ﬁ , Cutleries s fo@ , whie T , Cotton, Fuel ,Crockery, Napkin ,Glassware

'g'(&‘lT'HW‘&TI'-ﬁ (Safety Precautions):
o TURHIA GLEATH! IUH A FIANT I |
o HUEI, JUB, AR T Aradfieeh! g qHEE T |
o W & AYTEAHT BRAEE FEd HRAUH! a1 51§ Ghell HIST TS |
o HAE E BT BHHEE Sed WS BIFH! AN 1+ |
o FHIUTIAHT AT AT WEH TaTd o e I |
o AR JUHCEE FAN T AeueHae ARE qhadb @ |

q0%3



I AT ¥.X : A settle 1 | (Perform bill settlement)

@ (Description): 79 WiEI@H &6, Wed, g ¥ RESHT IRFR SIS qFaad A
T HUEE qHTEET U A |

IR TRIH (Module Outcome): T AT T WU ARIEAAEE AR Hapda! AN AETH
aq e, wed, e T Rips® fafve aie@res TR 1 aew gig |

FTE:

. e Tar T Prepare bill

G BN T | Present the bill

. YHTE SEAT T | Collect the payment

. T’ T | Bid farewell

< o N 0

F9I (Duration): YZTd® 4.0 HUET + SAEERE 9.0 HaT= 8.0 HULT

Q0%



Module: ¥. ST settlement 9 |

Task: § foIet TR 9 |
F9T (Duration): Y&Td® 9.4 HUET + SAEEIRG 3.4 HUET= .0 HUET
F TCEE (Steps) ATH B TR ST TS Wiafeed [
(Terminal Performance (Related Technical
Objective) Knowledge)
9. HATEYTH BN oI | FGEAT (Condition): o Bill &l % T IGHT
3. ATAYIE AR A IUBTTAANEE | o BIHCTA HEea |
BEERIEE e Bill &I formatT
3. foet AT Guest F19M, Taa Ff<e PrF (Task): posting procedures
- % | faret T T | Prepare bill Freed T |
¥. KOT/BOT &4 FFAud guest T order A (Standard): * PANIVAT
T servicemamﬁ?tﬂ%ﬂﬁﬁ |
Y. In-house guest TTAT Room no. T+ o [ERor wE ufew wuar |
b T e 9w | e Menu T WU T T foet
&%. Membership card, Discount voucher, FOC @ e |
(Free of Cost) 4T EZIRMER L F@%«l’qﬁ o YT A VATIHH WU IERIES
TCHT AT AT T T @3 A TS |

©. Bill HEHT AHAT TS WA AT
T Al company, guest ar T e
T AHAT qT AT FHIGH TR T

. Service HUHT F&B items 2T menu T
Soold WU SHISHST T o @A
feame T TR a |

%. SFAT B ATUHT foret THHAT VAT (if
applicable) THH g, P TRH (if
applicable) TET3T T GT THA feare
T e |

‘10@% AT TeE AR U7 UF GCH guest
Ea) %l‘OITUT, order service, @ <{Id
o foraeor ¥ T |

9. forerar g9 g8 e whr T e
TR 99 |

3ﬁ?|'|'{, ITHT T qHAEE (Tools, Equipment and Materials):
Bill pad, POS (Point of sell) system, pen

WW’F& (Safety Precautions):
o ISR AT SUHLUHT W AHAEEH] TN TN G YA T |
o TARRHIT FLEATHT ITHIIT A TN T |
o fo@r qun aien dREE TRt et qrEdaE ATEe |

oY



Module: ¥. e settlement 7T |
Task: R Tl 9&qd 9 | Present the bill

90.Bill present T Tf guest A oFE]
WQW@\? | guest?f%b_ffﬂﬁﬁ
ST Fopd AT YT TqE a1 |

¥ (Duration): JE1+dF 0.4, HET + U@ 3.4 HeT= ¥.0 HUET
Y ICEE (Steps) ATH B TEIRT I e At
(Terminal Performance (Related Technical
Objective) Knowledge)

Q. AELIH AAHR [ | HFEAT (Condition): R B (Grill ):

3. ATAYIF SARBIT GRATH STFEE | o fobord o FTYR
AR T A7 T3 | o W o T ARG

3. AETIE AR T STHTTATNEE | o BRI o Fpmor Y
HHAT A | o FUAST WA

¥. TR TRE Bill T bill folder/cover | TTE P (Task): qEAHEE
AT TG pen W T T AT TR forer e | . TS R
m— Present the bill

Y. If¢ fEde wegwae o 9eqd T | /e (Standard): sE(ingredients)
T IH device TAR I | e Guest &I ZMed qHaTE bill S e v L

€. TR WRgHT ol T et for guest fawar | et )
@@ﬁwﬁw%ﬁ o foet y&qa W&l Excuse me T -3 W
| T foreterT STy ﬁ‘Q’( FTer AR 3UH

©. e Host guest afe=ma T TaeTahT TET T | oS em 20 e
gie ahee politely, Excuse meﬂ*jf«r JR - 3 U
[EREAREIRECUREES S RIC I T T -3 T

Cwmmmﬁ%ﬁ - ioﬁlﬁf
guest?lﬁ%ﬁﬂ@'ﬁaﬁ | FEeT 99 30 U

?. A feHr FE AT WOHT G A X €0
quest TS HIH I qovd ToaTs
T T

Sﬁﬁﬂ'{, SIHTT T THUEE (Tools, Equipment and Materials):

Bill pad, POS system, pen

& TqEET (Safety Precautions):

o ISR qUT JUFHT G AEHEEHT FART TAT GAT GRET T |
o TARRHIT FLEATHT ITHIIT A TN T |
o fo@r qur aiien dREE FET TR wEaE a9ere |

q0%



Module:¥. f&reT settlement T |
Task: 3. foret w&® W@ T |

F9T (Duration): TETd® .4 HUET + @RI 3.4 HUET= ¥.0 HUET

H ICERE (Steps)

A-qH I TR ST
(Terminal Performance
Objective)

FFEaq WA [
(Related Technical
Knowledge)

Q. ATATTH BN eI |

3. ATEYAH SARHIT GLETHT JTHEE TN T
TS |

3. ATAYIE AR TG ITHI T AHANEE Geber
T

¥. Guest< & HIETH (Cash T Credit) s
paymentTI;ff B AT B TEE o |

¥. Cash payment?f 9 Local currency 9l Foreign
currency 1 &1 TlepA T fored FATSHHT
THH o |

&. Change 3®¥ fthal ﬁ_:[ 9 WUHT cash counter
w1 S FEAER fhdl WH euE yee T
|

. Credit payment?f I AqTaygs e g
BEATER Aied o {ohal o |

S. Guest®I Room no. TI¥ @l gEaTer” dAfed
TI'@, T inhouse guest HUHAT |

2. fa= ;ﬁ company or corporate T STHAT &l
I AT corporate TS guest BEATER
9T forward T |

q.0.Debit card or credit card ATHT I T WY
e A T |

S ERERED guest copy T outlet copyw guest
copy bill UTeFaTs Y™ T gvgars f&e |

HIEAT (Condition):
o HIIETA

Fife & (Task):
ot | I |

H"® (Standard):

o I THH WIH T
|

o el fag ue woa
el T Thar fTuesr
|

e Mods of payment
Trel AT |

A, JIFHT T GFAEE (Tools, Equipment and Materials):

Bill pad, POS system, pen
g QLM (Safety Precautions):

o ISR qUT FUFHT G AEHEEHT FART TAT GAT GRET T |
o CARKIT GEATHT SUHL FaTE TR T T @ qor i SHeEE FAn 6t aEee a9 s |

Q0L



Module: ¥. oIt settlement I |
Task: ¥ Guest &I 1218 9 | Bid Farewell

quT (Duration):a'@'l'f}dE 9.4 ©UST + SAFEINGE 2.4 HUST = ¥.0 HUAT
A TORE (Steps) A~qw B TR ST T Wifatees
(Terminal Performance (Related Technical
Objective) Knowledge)
9. HATEYTED AHR o | FGEAT (Condition): o UETH fRTE T
3. HAELIE SARHIT GLEATH] JTHEE o FHAETA 9B |
TN T &7 S |
3. qETE SR A T AT | K€ P (Task):
SEATT | Guest 1 @1 19 | Bid
¥. Billing®T ®TH ¥ =TT guest T zﬂigmdard):
=TT guestﬁmﬁmﬂﬁ |
Y. Guest T chair (ATTETTHT, ATTH o  GuestTTF!T Chair I dTHT
g Afedreng wrerr f (G qee |
e wfoer s e | o HEHM Aed forTs WA |
§&. WY HEHIY Afed Hi ATST AT
e gegag B |
. TAT WAl HE TCHFE guest T TTT
e |
c. #AWERT Afed wa ERTE T

Sﬁﬁﬂ'{, SIHTT T THUEE (Tools, Equipment and Materials):

W'ﬂmﬁ (Safety Precautions):
o BT, AR T ITHLIHT AT AHAEEH! TART q G GArEa 7 |
o TURRHIT FLEATHT ITHIIT AR TN T |

o fomEr qur aiRer ANREE YA TET AEEE A9 |

qo0g



FI-HIST: ¥.&: T-HA1 T | (Perform Self service)

ﬁil'{UT(Description): I | SYTHT Buffet Set up T, Food and accompaniments arrange T, T ST WS,
Service area HT-FTEX I, BER ITHIHT [Fad T @Fadl T T GU8E GHTEL TRTHT G |

ﬁag?«r qROTH (Module Outcome): I9q ﬁgga q W‘Jﬁ;{ gieremdie®  Buffet Set up T, Food and
accompaniments arrange 1TFf, T el iﬁal?ﬁl, Service area 9T FEX TFf, RIER IUHTH! fFeara=a 9

TR EAG |

9. BuffetSetup T |

R. Food and accompaniments arrange T

3. FE ouaedr e | Arrange sitting area

Y. service area THI-YTE T | Clean and maintain service area

Y. TRIER JUHTH! [Faaeg T | Perform clearance of soiled equipment
F9T (Duration): ¥ETFd® .0 HUST + SUEEIRE Y& .0 HUST= L ¥.0 AT

0%



Module:¥. Self service = |
Task:q. Buffet Setup T |

¥HA (Duration): AZIFa® R BT + AN 2.0 HUAT= 4y HUQT
H IOERE (Steps) Ffraw H qEET SeYT raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYYEH TFHR oI | FFEAT (Condition): o Buffet Set
. AEAH KA GLEATHT JTHUEE o HTUEIA o I
TART T AT TS | o FPR
3. AEALIHA ATER AR T FIH T ffte wrd (T%S{k): . Loout
qHREE THAT T Buffet Set up | J-
¢ g ) = | HIMe (Standard): o ¥ 5'_5'(
L. WY WP T | - o TIM ATARH! Layout . :ni%h%rgpratlon
" e g ! design WUHT |
. Layout design draw T F&IHd AT |
C. AMde® SFAT T | o @I TErd T YT werd for
R. Wl T HIH GH-AT T | laargeh AU |
Q0.TIAAEE Set T |
9. TATEEH FH TH | *  Buffet THRT TRT T &1
3. T e T | T |
ﬁi.i@ﬁﬁwwwﬁ . Buffet o ST
q=F graer JUHT |
Q¥ A @A AN AR B e 9 T =
TgE! A Z7ET T |
QY AT AT AT T FAREE AT ° A% G Tag
T | S
1&. 77 ATER garH! A6 2F T Spoon
s |
Q. ® TrIR Wudfe HTIEIS T T |
5. SUHIT TAT AGREE T T4 i
TATTHT USTIT 7T |
9% FITETH! ANE TH |

a'ﬁﬁl'l'{, STHTT T WHEE (Tools, Equipment and Materials):
T AT A B, S 98 T hgel Pran, WifE eicq, H 997 wid =6, B Wid | ghE qefaed
(TTgH, TS, ThlE T, T9W fSEUrae (AT, T8l T FWHIHT AR, TH <IN, Bleey, Tors arfiee
WW’F’IT (Safety Precautions):

o HEE, AR TG IUBIH] W GrfiEEs WINT q9r g gt |

o TARRHIT FLEATHT ITHIIT A TN T |

o @ qur aifen demee wE =t aEaE G |

190



Module: ¥. Self service T |

Task: } Food and accompaniments arrange |

q|q (Duration):a'@'l'f}dE 3.0 HUET + @RI 1R.0 HUaT= 1¥.0 |l
F TRE (Steps) Aaw B TFIRT YT geEgq WirAtee® [
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATILTR AR ol | FFEAT (Condition): e Foodand
. AEAYIF AR GREATH JTFEE | o [T acco%mems
TANT I AT TS | o WY i
3. HMETIHA] ATER AR TA SUFT | o THRE i E
T qrAdlE® dhad T | ;ﬁﬁ %ﬁ
Y. #T AgER TF AT | e Fd (Tasi): CE
T S — - ;%odland accompaniments arrange
&. RiFar T&om sterm aemse |
©. Gl ATER Yodd <ol a1 THAT T | Wi (Standard):

T WOAe® Has W |

C. THH O WIE Fead T g TE
|

2. AN wIde® T Heade® al
TURFEER] T WIGRW T A
T |

o TAEHTT HEW T TTH
|

o ATAHT ATHAX
accompaniments qATE [IATHT

TUH! |
ﬂO.wwaﬁ%muz@rwvél R
19. GTEHRIE HEA | AT |

931 G WU HHEIA GHT T |
Q3. TN T AREE qHT T e
TATTAT AR 7 |
QY. FEGEIETHT Al TH |
aﬁﬁﬂ'(, AT T AHWEE (Tools, Equipment and Materials):
& T ATeeh! ANl BT, AN ee® T Heale® a1 Tuhee, GCawhrg HH T+ HULE®E, T7 a7
WE T AT GEEE, acig T A SN
g‘{wwﬁ (Safety Precautions):
o BT, AR T JIHLHT 9 AAAEEH] FANT T GRET TR T |
o TARRHIT FLEATHT ITHIIT A TN T |
o T qur aier ANREE WA TR qEaE SHeEs |
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Module:¥. Self service = |
Task: 3.3ET egaedr fFemsT |

Y. e gen agEr v Hes |

Y. R Tef, TR T HEETET T |
&. TIAEE A= IS AT |
U
[
2

. TE TS FHPT B el AIAS |
. T HIST rEAST |
. ARHIEE FHBE TW T BH
A |
qo.fmgEEg FTER ArdERer e |
9.9 q2F TR FTAT TIEAT T |
1. H A AUl B g6 I |

TYTTAT USRI T |
3. FRGFIETH ANeE TH |

3. TUFH TAT ASREE THT T4 Fraifea

sitting area

HH® (Standard):

o TTHT HUST AT |

o TTATEEHT accompaniments
U@ |

e  Accompaniments Ea)
Secquencesﬁlﬁﬁ |

o TIAEE ArEHl T e
|

¥ (Duration): TETFdF 2.0 HUET + SAEEINE 3.0 BT = Q¥.0 TS
H IOERE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Objective) Knowledge)
9. ATEYIH B oI | FFEAT (Condition): ¢  Arrange sitting
. AEH KA GLATH JTHTEE | o HIAEIA o T
TR T a1 s | o WP
3. AATIET AR AT T goE | (SE P (Task): o HeEA
7 e W T T e US| Arrange o fafer

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

CHA qIT <A B, Fll, WICE® T FEAUEE a ThAeE, THeh] 1o, TWiHg FIed, T, q-|rH

W'ﬂmﬁ (Safety Precautions):

o FEIEIH, AR U FIHHT AT GEHEEHT TAN AT GLAT T T |
o TURHIA GLEATH! IS AAET TN T |
o for@r qur aiter dEE g Tt AEeE qeere |

1R



Module: ¥. Self service FT1& T |
Task: ¥ service area -G8 T |

F9T (Duration): ¥ETd® .0 HUET + SAMEEIRE .0 HUET= §.0 HUET
A TORE (Steps) A~qw B TR ST T Wifatees
(Terminal Performance (Related Technical
Objective) Knowledge)
q. ATILTR AR ol | FFEAT (Condition): e Cleaning
. AELIH ARGIA GEH JUFEE | o BRACHA o T
FART T a7 TS | o Wec
3. AR AR AR T g | e P (Task): o fifu
7 ArTEE {W:r T Service area HT-FTEX T | o HHUEE
FUFETTHT T ARTS o 9HI
¥. WA X qﬁ T A% (Standard):
! o TIACEE TH GOH |

X, B {hUgsr v qE wawE | S
e | e | )

o
&. TIN GWIZHT AN MR AJHA e Clearance T&T F&[ ATATS

R | R |
e.%ﬁuﬁ@ﬁuﬁﬁqﬁxwﬁl N —
C. TCH WIE A T qevd gers | wAl |
2. w=q ¥ faa@l a@er ¢ WA TR

EFyAE® Cad A T |
q0. %1 G WU HEETA GHT T |

Q9. JTHT T ANREE qHT T i
TATTAT AR 7 |
9. HEGEIETHT Al TH |
aﬁﬁﬂ'(, AT T AHWEE (Tools, Equipment and Materials):
g-GaE [FAREE, FENANH T T ATIEE, B AHeIEor, a8 AMCIZeE, AHeEhE aEIeE, !
AHN T AeEE, agsa ee, Free fZeer, g
g‘{wwﬁ (Safety Precautions):
o BT, AR T JIHLHT o AHAEEH] FANT T GRET R T |
o TURRHIT FLEATHT IJTHIIT AR TN T |
o T qur afier dsEE W TR qEaE qees |
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Sub Module:¥. Self service B/ 7 |
Task Y. BIER JUHLHT Fadeg T |

A qHRT T |

Y. UPEH! AN A SEeAT [SEarEe
TR ATET e SqTedT T |

& AR TaaEe AeRydy A Caaare
IR T gere |

8. WY TEEE LT BIAT TS
HER Hled |

c. WEHSRE TCANSS WA TR Aleheh!
TEAT T |

. TTgd Grux e |

qo.rEgEs arar ar Aoy few A
& E A Flerl |

19.29 T TATHA =g |

9R.9qE @rett T |

9 3. eaaar THd Fe T |

‘W.;ﬁtﬁ &l qHEATETS report T |

Y, AFLIHAT AR &4 e T T |

€. B GEIA WU BT THhT T |

Q8. JUHIT T ATREE TR T
faiia Tamear SvER T |

15, FAGTIEAH! ATHTG TH |

FWI (Duration): ¥ZTFd® 9.0 HVET + SAERING .0 HVET= §.0 HUET
Y ICEE (Steps) ATH B TEIRT I e iatee®
(Terminal Performance (Related Technical
Objective) Knowledge)
q. HAEYAS AHH oI | FGEAT (Condition): e Clearance
3. AEYIF ARDIA GAH JTHTEE | o o o R
AR T a1 s | o UJg o ft
3. AEYIHAT ATER AR T ITHELT | o B o ¥e&c
T AfEE g T | o T A
v. FRfr T e AR E o e | (HRE P (Task): A
) FIER IUHTTH! Feag T |

Perform clearance of soiled/
equipment

HHd (Standard):

o AW T CAQHM THT WIH
|

o TEEE W& WEAT AES

HEQH THT |
o TTUA GrUX W |

3ﬁ?|'|'{, IIHT T qHAEE (Tools, Equipment and Materials):
FE T TAEE, Hell- AT - RATGHaeH, BTy Urg I SEIIaed Told, THIIR T J9eE, RleR

T S
WW’F’IT (Safety Precautions):

o BT, AR T JIHLHT G AAAEEH] FANT T GRET TR T |
o TURHIA GLEATH! IUH AR FIANT I |

o TEUH PIUT WA WS |

9%



T AT ¥-: @ G A T | (Maintain Food Safety)

=T (Description): W%WW%WHHHT FHHEART GRS HIH T4, @/ Fodl GHNEE
BrepTe, =T ey @ W, Bain Marie HT @ ATl Aa€aTdT T, g6 (Chaffing Dish) AT arar
FAETHT @A T, A @S A wist g, hsiers ST T, gear ard qril qUesRHel sqaeda
T, IR TSR T, ATgAHT WUSRY T, RUTHT USRI T, HIET SqaeddT T He® gEaeel A
T Hug® quEET MRUHT G |

WIS IRUH (Module Outcome): a8 AT T AU TRIETSEE safhd qar HHAEAH aXawhg
B T, @/ FHodl GEAEE (s, TEl aearr @1 T, Bain Marie |1 @THT dTdl HE€dTdT U,
The (Chaffing Dish) AT AT ATEATHT @1 T@, G @ve [awar et g, Thoere #es T, gear @
AT YUSREET SHATATIT T, R MUSROT T, ATgh! HUSTUT T, RUTehT WUSRIT T+, hIgT sqacdma=

TH e gL

FHEE:

q. SARHIT qdT HALART GLARTS HEAT T |
QT | FH=1 AHAET BersT |

=T sEEamar 9@ T |

Bain Marie AT@MT ATl AGEATAT TH |
THE (Chaffing Dish) AT TGN SFEAHT @A TH |
q= @ve B Ot g7 |
EEGIEREEaiI el

@ @rd il MSREE SAaedTT T |
2. o wugrer 9 |

40, aTg T HIGRW T |

q9.Ruewr qugrer 19 |
QR.BIEY AL T |

N e M x < w0

¥ (Duration): TgT+d% 3.0 BT + SRR ¥0.0 HU[= ¥3.0 HUA[
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Module:¥ T GL&T HEF T |
Task: 9. SARHITT qIT HALABT TR HEAT T |
T (Duration): 9Z1=q% 1.0 BT + AR 3.0 T = ¥.0 T
A TORE (Steps) A~qw B TR ST T Wifatees
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
Q. AELAF B o | FGEAT (Condition): o TRIEY THATTIT
R, AEAYAHAT ATAR AT T STHIT T | o T . TR TEEEr g
AT bl T | BT |
3. O T Ty IAEE e | Fifde rf (Task): . GHERE g
Y. WER T W (T8 o) S T FRATAHT YA |
v, Fafie TereT | ATAHTE FPH T | . SRGwEH @ T
§. To g T w T g | e (orandard): T |
g | . _ o TARKIA ql
6. 2 e qew favEE P | ﬁﬁ%ﬁ%l SpHEE A
T o TURKIT TLAHTS HIIH i
c. &l IMEEH! THATE qdh @ | .
2. mﬁ AT FART T | e Personla Gromming maintain
Q0. T T Ih @ @ | TET |
9. MGET TN TRA AHAEE -
T |
93.BIER el qiahlel STaed_ T |
93. %1 GFIH WUU HEeqd 6T T |
Q. JANT RGBT JIHIT TN AAEE
JHT T LR T R 1 |
QY. FHTITFIEAHT AT TH |

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
Dustbin, Dustpan, sanitaizer, cleaning agents, cleaning tools

g‘{wwﬁ (Safety Precautions):
o TARHIT FLEATHT ITHIIT FANT I |
o FHEIEIEHT WA JUH, AL AT ArEfEER) AT GHER T
o TTHEISHT AN JANT g THAT T qGH Fal IR |

11%



Module:¥ @TI GL&T HEA T |
Task: R. @/ FH=a1 qEHEE (HHST |

F9T (Duration): ¥&Td® .0 HUET + SAMEEIRE 3.0 HUET= 3.0 HUET
H IOERE (Steps) Hf~qw HE THIRT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
q. ATETAH FHBE for | FE (Condition): e AREGH TRET
R, ATEYTHA AR AAR qIT ITHLT T | o BRI T I
AT bl T | o UHIHITHT ITANT
3. WHT T g ANEE RS | RiKE #1F (Task): |
v, awliEE AET T e WAl ey | O/ T AT fEs |
o W IIHY &I
q_a-&:rUT ﬁ | HH® (Standard): IOTEAT T ‘@ﬁ\aﬂ,ﬁ’
Y. F=Er awiiee B sEeamn g T T
IfHT T | o =@ FEqH AU L°C
&. JHIHCLHT GeTddiel da=Hd J& T | TaT qA WUSHT |

o, wwfEE feada ad ST dw, | o ffe, Gt @
AR, AT HIE qar ffd % 1 AT ARt fRat fesr
| |

C. AHTHT ATTHT AHAEE ST TUHT T | o GEANEE AMBUHT GET T
TEANIUHT AT T | R WTHT |

2. W fermRaRT /AfeRmaT T g Wea
YTATHAT WU T9HT bt T |

qo. TR, @ifcru, & AT Al
Rt T |

99. %1 ¥ WUU HEEqd 6T T |

Q3. AN TRUSHT JTH T ATREE
&I T Faifed TI=ET qUgR T |

q 3. FgraES! dferE T |

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
Thermometer, Pen, Paper, fprms and formate, papercutter, Dustbin, Dustpan, sanitaizer, cleaning agents, cleaning
tools

g‘{wwﬁ (Safety Precautions):
o TARRHI FLEATHT ITHIIT FANT I |
o FHEEIEHT WA JUB, AL T GrEfEER) AT GHEE T
o TTEHIFH! NN FANT g THETH! qEl I |
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Module:¥ @& &M BN T |
Task: 3. =T sraegmm @ T @ |

F9T (Duration): ¥ETd® .0 HUET + SAMEEIRG ¥.0 HUET= .0 HUET
H IOERE (Steps) F~qq HE THRAT Ievd raa Wit Fe
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
9. ATEYYEH TAFHR oI | FFEAT (Condition): o @RI QT
R. HETIHAT ATAR AT TAT SUBT | o HIHLTE e TURERE @ g
T HATEE FHAd T | AYHHEBT A
3. PR B () T s A | (9E P (Task): .
I T e T | ¢
IERIREEE It e e i fropere i
Y. @MT Yoo weaT f=rdr Wi WU g EﬁmAﬁ
99 | WS (Standard):
Y. =@ WanT g wietdst A WanT 1 o IHIHEEHT
| g el o T @ Yoo weT B LA
& T WEEHY AT A SAEEA T TR I |
| o EH X ¢ A FroaT =@
©. H FEIR WU BT GHT T | T |
. WANT TR JUHIT Tl AAEE
&I T FAiid TI=ET qUgR T |
Q. HEGHGETH AT TH |

Thermometer, ICE machine, Tray, contienr

W'ﬂmﬁ (Safety Precautions):

o TURHIT FLATH! IJUHIT TANT I |

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

o HUCIAH] WA FJUH, AR TAT GHAEEH] GRET B T |

11¢



Module:¥ @Tel L&T SR T | Maintain Food Safety
Task: ¥. Bain Marie ¥ @M Tl Fa€H T |

|

O, AUHH I ATEAAT TR AHHR
JHT AGATS JAEd TS |

c. SEd THa g g ade qusT /

T AYHA 9 3¥°C Maintain 77 |
Q. BT GHH WUUS HHICTA HT T |
0. TINT TRUHT JTHI AT ATREE
&I T Faifed TI=ET qUgR T |
9. FRIGFIETH! Alerd TH |

&, TG AU T Uieg FoATHT <ATI

T s T T wee e

F9T (Duration): ¥ETd® .0 HUET + SAMEEIRG 3.0 HUET=Y.0 HUET
H ICEE (Steps) F~qw HE THRT Ievd rIaa Wit Fe
(Terminal Performance (Related Technical
Objective/Learning Objectives) Knowledge)
9. ATEYYEH TAFHR oI | FFEAT (Condition): o @RI QT
R, HTETIHAT ATER AR TAT JUHT T | o HIHLTE o TTQUFEET @A qAT
AT bl T | AIHHEBT A
3. A T SR A A | | IRE B (Task): o
e [T
¥. W T FrCTEE T AT T | i v orie 7 @ et B
l A~
HEEqTT T |
. 3 T 3y e o T S
FroRe® TW | A (Standard):

o TASH SUFEE T
HAEATT 7 AT WOHT |

o TTAT AFAEATHN @HT §3%°C
g W qIHd qUHT |

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

Tray, bain marie, contienr, ben marry Dustbin

W'ﬂmﬁ (Safety Precautions):

o TURHIT FLATH! IJUHIT TANT I |

o HUCIAH] WA FJUHW, AR TAT GAAEEH! GRET B T |
o B GFART TN GEATTHT oF FAH! fIell Switch =% T |
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Module:¥ @Tel GT&T A T4 | Maintain Food Safety
Task: Y. F%e (Chaffing Dish) HT AAT FEAEAHT @HT TE |
¥ (Duration): JET+aF 9.0 HET + SUEREINGE 2.0 HUaT= 3.0 HUET
Hd EE (Steps) Af~aw BT TR I eaf-aa WA F
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
q. ATEYH B oI | FFEAT (Condition): o @RI QT
R. AT ATAR AW T FTHT T | o A o AR/EE @ g
AT bl T | AYHHEBT A
3. Fre T T T A | Fife R (Task): o
x.ﬁ?ﬂmmwtw B — fg ) .
Y. I W @l et TR T Y AR | W (Standard): ST T
¢ ﬁlma st St T o TATSH SUFEE TH
Tl g SIS | FAFITAT A HCET |
(6. TPIETAT AT BTSN T GLAT AT | | 0 N FACTH @A G310C
o, A @A AU et T T eE HERT W AR AT |
TS |
Q. WP dIHH o & G¥I= Wudreg
FHIETA HT T |
0. TINT TRUHT JTH T ATREE
FHT T Faifed TI=ET qUgR T |
9. FEAGEAETHT Al TH |

Sﬁﬁﬂ'{, STHTT T qHAEE (Tools, Equipment and Materials):
Tray, bain marie, contienr, ben marry Dustbin

g‘{wwﬁ (Safety Precautions):
o TURHIT FLATH! IJUHIT TANT I |
o FHEEIEHT WA JUB, AL T AEfEER) AT GHER T
o HU GFAEA U1 FEATTHT o FAHT Bl Switch =& T |

qRo



Module:¥ @Tel GL&T HEH T |
Task: &. W @ve Rwwr et g7 |

F9T (Duration): ¥ETd® .0 HUET + SAMEEIRE .0 HUET= §.0 HUET
H IOERE (Steps) Hf~qw HE THIRT Ievd rraa Wit Fe
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
9. ATEYYEH TAFHR oI | FFEAT (Condition): o =
R. HTETIHAT ATER AR TAT SUHT T | o HIHLTE o R
AT bl T | o UHR
3. ARHTA EEE A | RISE F1 (Task): o o fify
Y. &I T hRRAs S SEEfEAT U | & w3 R e g o TFEESR T
Y. dfeell @UEHT 90° FAMHH T fasqor
Reteive aee T 9Ed 9 T | A (Standard):

€. g7 U1 WISTEE Uieel @UeHr gAarS |
\o. FHT GUSHT 990° F A9 HUHT qr | ° ST SECAHT TANT WO |

TF | o WUE ATET HH: HY
. uigel GUEHT SUHT WiEl TEe | T |
<. T WUEET WY FAHT SWuET ar | o e v e
TaTgeR TH | o HUH ALTEE AR T e
Q0.3 WUSHT TERIHT HISTEEATS HRE SO |
% fiHe gars |
9. FAMTFS T ASTATS Goell BT
AT ATHAT gewr ga fad |
Q3. AN TRUHT JTH T ATREE
&I T Faifed TI=ET qUgR T |

Q3. FIGEIEAH AeE TH |
aﬁﬁﬂ'(, AT T AHWEE (Tools, Equipment and Materials):
Dustbin, Dustpan, sanitaizer, cleaning tools, plastic bag, green pad, sope, cleaning agents
g‘{wwﬁ (Safety Precautions):
o TARHIT FLEATHT ITHIIT FANT I |
o FHEIEIEHT WA JUB, AL AT ArEfEER) AT GHER T
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Task: © The@rg e 9 |

Module:¥ @&l GT&T A T |

THETES T |

Q3. HrAgFaETHT AeE TH |

%, THITEORe Fq8 HIEUREd a3 |
Q0. TA: ge@l qd IR FHISTA IS8T T

Trl FIfiEE Sgafead gl O |
9. ThThT MEd g FhT T4 T

Q3. 9ANT TRUHT ITHIT T AREE
T T [T T US|

qH (Duration):a@%ﬁﬁ 9.0 HUST + SEEINE 2.0 | = 3.0 |l
Y ICEE (Steps) AaH B TIRT ST e WAt
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
q. HAEIEH B o | AT (Condition): o TETTH fafer
3. AT AR A T FIHCT T | o BT o TSR FST
AHATE® Fherd T | At
3. SAREIId qLEHTE BT T | Rfi¥e = (Task): . TIHH T AUETE
Y. PRSI amaR 9 T | —
Y. TR YuaT g9 9 AT Ee | et
& Fleud Ad RS I g9 T | Wi (Standard):
IFHs TE |
. Brorr frdr s A W e wer | o o T TR fed
T | WO |
c. W FUL TS |

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

Freezer,sanitaizer, cleaning tools, plastic bag, green pad, sope, cleaning agents

WW’F’IT (Safety Precautions):
o TURHIA GLEATH! IUHIIT TANT I |

o HUCIAH] WA FJUHW, AR TAT GHAEEH! AT B T |

3R



Module:¥ Tl Y& BEH T4 |

Task: &. Y@l @E G HISRFHE STAEATT T |

Tedr 9T |
. ge@l HEH! qIHA L0 g 8O0 OF
T T |

& T WY g T W |

THUHATE BeTST |
90, LIFO/FIFO feawar smaia amrs+ |
9.7, H&1 AR @USHT W FHegid
|
Q3. AN TRYHT JIHT T AAREE
&1 T Feiia T ggRer 1 |
93, FHAAETS! ARG TH |

&. gedl T dedl A% a9 9 TR

c. @™ wEEll MEmEe 2er W T qEae

2. WY WHCEE [a WH T ¥ R

e Jibge  JHhl, I HMe®

ez afeusr |

o TUHH Y OF S O OF T

qUHT |
° gﬁtﬁﬁwml

FWT (Duration): ¥ZTFd® 9.0 HVET + SAERING .0 HVET= §.0 HUET
B EE (Steps) Af~aw BT TR I eaf-aa WA F
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
q. AELAF AHFHTY fol | FFEAT (Condition): o YUERW
3. AETAHA AR AL AT ITHLT T | o BIHLET o U=
AN EE FHaT T | o UHR
3. ARG TEERET HAT T | f<e =0 (Task): o fafr
X.QE@JWTTWWWW St e 2 o WEETZ [y
T 92 GHT T |
> IFEATIA 9 | Dry store o TTHUTHT TUTEAT
AFHEE T WS TS |
HH® (Standard):

Sﬁiﬂ'{, TIFHT T GHAEE (Tools, Equipment and Materials):
Dustbin, Dustpan, sanitaizer, cleaning tools, plastic bag

WWW (Safety Precautions):

o TURKIA GLATH! IUHIT TAN I |

o HRITIHT AT BT, AL AT AHHEEDT GLET FHTE T+ |

1Rz



Module:¥ &TE Y& HEA T |
Task: & oo WUgRW 7 |

[2IECEE RGN
Y. T daaee qer W |

T |
& FIH T Aad 9T R9.90CHT
ATHAAT T |

T |

c. Rmar gehe TuH! R @s
T |

2. TANT IRUHT SUHT T ANREE
o T Faifa e e T |

q0. HIGFIETH! ARE TH |

Y. Keg @R 2.3 T@I 3.3°CHT AU

©. feoesr vt el LIFO / FIFO fafer wamT

ST 9YUERT 9 | Store the
beer.

HHd (Standard):

o TUHH A=A W |

o TR HR ATER
ARIAd TIHT HUSTRIT
TET |

GHT (Duration): YZTdd 4.0 HUET + @@ 3.0 HUET= .0 HUET
F TCEE (Steps) Arqw B TR ST qrIFad WAt e
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
q. ATAYTH AHHT ol | FEET (Condition): e Beer
3. AETAHA AR AL AT ITHLT T | o BIHLT SRISE
THWEE dheld T | o ¥FR
3. WUSRY HE a9 TR G qar i #rf (Task): o WIEHR
o WUSRY fafer

Sﬁiﬂ'{, TIFHT T GHAEE (Tools, Equipment and Materials):
Freezer, Beer, cleaning tools, plastic bag, TR, cleaning agents

WWW (Safety Precautions):

o TURKIA GLATH! IUHIT TAN I |

o HRITAHT AT JUBHT, AL AT AHHEEDHT GLET GHTE T+ |

RY



Module:¥ &TE L& AR T |
Task: 0. AEAD! HISRT 4 |

HeRs T |
Y, AR AAAEE T TH |
Y. AETHN IR ATEAR GErge TH |
& Redwine 90 @I 39°C HI ATHHAT
TH |

T |
©. dg-! WANT &l LIFO / FIFO fafer
WIRT T |

|
Q0. ATHI FHAGH HUGRT AT WA
ATeP YHTYT T AP qTarAT F0S |
Q9. TINT TRUSHT JTH T ATREE
AT T Haa e quegRer 19 |
Q. BRAGFIETH! A TH |

8. White wine & @I R°C &I dIHHAT

2. PRIUH gehe WUH! AR Ee TH

AIEHT HUSRIT T | Store the

wine.

HH® (Standard):

o TIUHH AT T |

o AEABR TFR ATER
AT T HUSTRT
TR |

FWI (Duration): ¥ZTFd® 9.0 HVET + SAERING ¥.0 HUET= Y0 HUET
&Y TEE (Steps) ATH B TIRT IexT e Watee
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
q. ATAYTH AHHT o | FEET (Condition): e Wine
3. AETAHA AR AL AT ITHLT T | o BIHLT o WL
IHAEE FHaT T | o PR
3. WUSRY % q9l Tho Gt T qer ide ®rf (Task): o HTEHRTE
o ISR fafer

3ﬁ?|'|'{, IIHT T qHAEE (Tools, Equipment and Materials):
Freezer, wine, cleaning tools, plastic bag, o, cleaning agents

WW’F’IT (Safety Precautions):

o URHIA GLEATH! IUHIIT TANT I |

o HUCIAH] WA FJUHW, AR TAT GHAEEH] GRET GHTE T |
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Module:¥ &TE Y& HEA T |
Task: 99. TE®HT FERW T |

e /Mmoo

Yol egaedl e |

BIe®! aaees TeT T |

I TR AR grgs TE |
&9 Room EhlfTempeture maintain T |
Rgea®! YRt &l LIFO / FIFO fafer vt
T |

ERiu® gewe wuET [BHed! W@
TH |

AT FHIEFH WUSRIT T HTAT
AferF YeBTeT T AfTF ATdET AW |

Q0. JIRT TRUHT TIHT TAT AAREE

T T [T T US|

9. HrfgFaETHT AeE TH |

9! AUSRI T | Store the

sprit.
HHd (Standard):

o TIUHH HecH TH |

o foe®r 7R agEr
ARAT TTHT HISRIT
B |

FWT (Duration): ¥ZTFd® 9.0 HVET + SAERING ¥.0 HVET= Y0 HUET
Y ICEE (Steps) AaH B TIRT ST e WAt
(Terminal Performance (Related Technical
Objective/Learning Objectives) | Knowledge)
q. ATAYTH AHHI ol | FEET (Condition): o Sprit
R, AEYTHA AR AAR qIT ITHLT T | o BRI o T
HAEE GHad T | o PN
3. SRS W T gea aa g | eE 2T (Task): o WTwE
o g fafer

3ﬁ?|'|'{, ITHT T THAEE (Tools, Equipment and Materials):
Sprit, cleaning tools, plastic bag, o, cleaning agents
WW’F’IT (Safety Precautions):

o TURHIA GLEATH! IUHIIT TANT I |

o HUCIAH] WA FJUHW, AR TAT GHAEEH! AT GHTE T |
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Module: ¥ &Te GR&T % T |

Task: qR. HIEL SAEIOA T |
FWI (Duration): §ZTFd® 9.0 HVET + SAERING 3.0 HUET= ¥.0 HUET
F TCEE (Steps) A~qq B THET 33T qrIFad WAt e
(Terminal Performance (Related Technical
Obijective/Learning Objectives) Knowledge)
Q. AELTH TSR oI | FEET (Condition): e Wwaste
3. AETAHAT ATAR A AT ITHLT T | o BIHL o T
THWEE dheld T | o ¥FR
3. oHfhIId WEETS HEH T | e @m (Task): o gearsT
Y. WIET qWHT ARl dEer Tdl, B ¥ PIET. SAETT T |
IEEIRCEIRCIERCARC > i A (Standard):

Y. EY TG T4 TR T
ARk AT T |

&. Bfan, war T e T geateEr
Fied, Tpled T Rar qar arqera
FRIER HA: TH |

. TEIET ATIT HUUT Telliead T=aid-
T Afex Mt are |
TRed® TH |

2. WART MRUHT IUHIT 941 AREE
o1 T Feiia T ggRer 1 |

q 0. HTIGTIEART ANTE TH |

o @ war T Fem @
TEETA B, qHeT T
@ o agea wER
HH: TEDT |

o WA TES(AT THT WUHT |
o TAREH =AM T e
IREAEIRCICEAN

Sﬁiﬂ'{, TIFHT T GHAEE (Tools, Equipment and Materials):
Dustbin, Dustpan, sanitaizer, cleaning tools, plastic bag

WWW (Safety Precautions):

o TURKIA GLATH! IUHIIT TAN I |

o HRICIHT AT BT, AL AT AHHEEDT GLET FHTE T+ |

16



dqis 9
Part 11

Rz



e g - WA 9: TAMcHS 0

Part Il - Module 1: Applied Mathematics
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g @ Aiedd {: WARMCHS M0 Applied Mathematics

f3@=uT (Description): T AISTHT FARTCHS TMOITHT AT Froaedee qwmaeT TR G |

Hegd R (Module Outcome): T8 AISTA T WA TRIETHEE Toa We, WeTS, UM, WRT T,
TAHR, FMHR, AAAHR PETHR, Rt Tear aeqees! qaes! dahd T Aad Heed; g
Pt SHE diEds; Ued MaW; e 99y, 99, HWER, T @ S a€q (Wastage) BT ANTd

ATA ;T A6/ AFEEH] B8 T TEH A

[ERRCES
qrET fEame T (S, uers, U, ST )

Brsmmtafe (Trigonometry) AT (BT, 9d, =09, qefeaTy)
THIT dR@qd : (FPSATE MKS T MKS dTE FPS)
ETAERE) (Unitary Method) e T
AR BT
e o< (Circle)
. El'ﬂc(Square)
e  JATATT (Rectangle)
. %@W(Triangle)
o  YHAHT (Trapezoid)
e dg¥sl (Polygon)
. ﬂéﬁﬁ FGT (Circular Ring)
o TFATYY [T (Square Pipe)
o AMIIdHRIT YIRY (Rectangular Pipe)
&. EIDSEREEACTE
o THR UoH (Square base Prism)
. %rgw (Triangular base Prism)
o fRfervex (Cylindrical base Prism)
. ﬂéﬁﬁ qrey (Circular Pipe)
o  TFATYYL I (Square Pipe)
e MTARIT W (Rectangular Pipe)
Weightﬁwﬁ:
. e T R
o oAl UITHHT SEHAS |
o« TN %] (Wastage) HI AT T
o  FHWER TN H=al ARUIHI ARG TARL T |
o TCHH, AYHA TAT ATLEE ANTT qAR T |
o THTH! EUS T |
o TN HAB IEHS T |
. TR A fREE |

X WYL

@

IHT (Duration): IR HIAT

930
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Communication and Employability Skills
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qUE @ AT R: FIR T ARt €9 Communication and Employability Skills

@ (Description): a9 AISTAT 3RUSH TGT AT HITHT SATFAT TR FFEAEA ATae] THIEHR TTH
FIAR T4 AEIH I AT [Aoaed T SHeaAaant e (AsRad! 4uee) FHae TR g |
WIS IR (Module Outcome): T8 AISTA T WA WRTEATHEE SIS, TATwr 99 T q91 97
SR diaEE = s T T YART T W6 g |
[ELRELSE
9. English Communication
3. SOl 99R
3. SEEntt duee (Employability Skills)
T (Duration): 9ZI=aF & BT + SATENE & & Tl = Y T
[ELPELE THT
Ygivasd | SAEe | S
Part 1: English Communication 17 hrs 38 hrs 55 hrs
A. Communicative functions/ Conversation skills 4 hrs 12 hrs 16 hrs
1) Everyday functions 1hr 3hrs 4 hrs
e Greetings
e  Welcoming
e Introductions
e Thanking
e  Excuses/apologizing/forgiving
2) Everyday Activities 1lhr 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
o  Offers
o Offering
o Accepting
o Declining
e  EXxcuses
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
B. Writing skills 6 hrs 10 hrs 16 hrs
1) Technical terms (Common technical terms) 1hr 1hr 2 hrs
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2) Paragraphs 1hr 1hr 2 hrs
3) Writing letters 1hr 3 hrs 4 hrs
e  Personal/social letters
e Resume/bio-data
e Applications letters
e Business letters
4)  Writing work reports 1hr 3hrs 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 1lhr 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 I1: “TITell T & "UST | 90 HUST | & HUST
q. Wafa® weaeE q "ver | q ®WUer | R Hver
3. Ag ARy q ®ver | q Ewer | R "ver
3. ATeYR e quver | 9 Ever | R v
Y. T @ q "UeT | 3 "Uer | Y Hver
&, AUNE 95
g, e ™
. SARKd faER (AT T
Y. Fery e q ®ver | 9 "WUer | R ouual
&. M Widaad or@d q "vEr | R HUEr | 3 uual
S, W o q ®ver | q =ver
Part I11: Life/Soft Skills (Employability Skills) 6 hr 18 hrs 24 hrs
1) Motivation 1hr 3hrs 4 hrs
e  Self motivation
e Features (honesty, enthusiasm, dedication and
productiveness) of self motivation
2) Stress Management 1hr 3 hrs 4 hrs
o  Define stress;
e Identify causes and consequences of stress;
e  Describe stress management technique
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3) Decision Making to solve problems 1hr 3hrs 4 hrs
e Decision making and problem solving;
e  State steps of problem solving;
e  Steps of decision making process

4) Creativity 1hr 3hrs 4 hrs
e Meaning of creativity;
e  Purpose of creativity;
e Technique to improve creative thinking skills.

5) Time Management 1hr 3hrs 4 hrs
e  Definition of time management;
e  Time wasters;
e  Effective time management strategies

6) Team Work 1lhr 3 hrs 4 hrs

e Definition of team work

e  Purpose of team work

e  Characteristics of champion team
e Interpersonal relationship

IER
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Gender Equality and Social Inclusion
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Qe @ WSY 3: Wfiles AT T QAo GHENeT (Gender Equality and

Social Inclusion)

f3@ROT (Description): 7 HEIHT ©i¥s GHAT T4 GHINES THEINH (FHEE) F ATUCEE,
e HA AT T FH T AT, BEACAAA g B T qeAAeRAE GEEeT T AAvas O o
T AU FAvEEq T HueE qHiEe MR g |

Weqe URUA (Module Outcome): 78 WSS X WUURy Wiiemdie® wfys QEAr qor Gaies
GHEALNHL (FGEG) BT ATIROEE, SqEE HA qMOH T B T AL, FrEeqaar g1 &
TolARIETS Eale T AT T AT oaarg gl e T dvee 71 sared 9 T AN

T e gL

FE:

q. IR ATIRITATE T |
3. Efigdr T SR GeATE BT Heed Sdrs |
3. FEIAHr g i gedaERers qEy T FrEEfe g5 |

F9T (Duration): TZTd® &.0 TS + SAEEIRE 0.0 HUET= §.0 HULT

[ELCELS e
IgFas | caEeE | S

AT FARIEE TR IR g 1.0 FUET | XY HUET | 3.4 HUer
. AGEEEH] ATIRIEE Tl
o forg T e
o Ay B T FreEE wwlsE goretar B e
o I GHAT/ QAT
o fommm e gomefrar wmfers
FTETHT/ FUTIINHHT AT

JgEra T e T FEf T AaERn T R gy 0.4 HUET | 9.0 WA | .4 HUaT
2. dfigdt S A B BT A ACE S g
o OfiEd dmrr doE g e weadr ar arRen

FRICITHT Y <M JoHagRars TFe T aReT a) UREd g7 | 9.0 BUET | 0.4 HUeT | 9.4 mwer
3. PECICH g AU qredl gedader A I3
. Tl PR <ame werd gedaRr (A, Brews,
TN, Afaa wfeca ar fifga T e 1R,
AR / WA )

Y. BRI g A EAeE gedaeets A qi] .0 =vET | 9.0 ®UET | 3.0 WS
(TR TS T ForTy)
o AR HH A1 CRISRAT g AEEraar AT

3R id &S g

o T qATER FE g e A aoRT g
o T YTH HH T MFEAR A Gag g
o THTEAUT A ARG FEHHGET (8 HEA T
o TEAT/BHIAND] U GE-dl A AL FORT gl
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o TUHRIATRT IHU T T ITHS FednT fort fafeee =
AT T
Y. 3T TG T AReATeEHT Farees .4 HUST | ¥.0 HUET | ¥.4 HUET
o AT/ ATALAAEERD] AL Tod gl
o faemn qurch wiear FwEREE feg g1 gedERR AR
T B
o WRAEE,/TEEE FTIW FW TE g FAdeE aY e
&
o THRA ALY W AGEEHT AN BT FTAEEE =K
I
§. gEw grerd A Breg T w q.0 ¥UET | 9.0 TUET | R.0 WU
o gEE gEEEd e g 3 FE 9 aE
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Entrepreneurship Development
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qis g H\lsgc'i Y SREiAdr AeE Entrepreneurship Development

@ (Description): 7€ Wiegaw Saweiiear o Tverdl 9 T dUe® qae TRuH S|
g IRUM (Module Outcome): T8 HIST T WUl Werendie® saaam wae T Fug fom ¥
SAEHIE A TR T T8 & T 697 g |
HE:
q. TN qEa@d A T4 Foi o Make Decision for establishment of Business Industry
R. SEAEEHT AT JIR T Prepare Business Plan
¥HA (Duration): SZT+aF 3 TUET + SAEEING q UUaT= QY Hval
Module: STRINerAr Entrepreneurship Development
Task: 4 SUNT STGHT AT T4 01T o1 Make Decision for Establishment of Business Industry
F9T (Duration): ¥&Td® .0 HUET + SAMEEIRE 3.0 HUET= 3.0 HUET
% TTEE (Steps) A=W BT TR JeYT | ¥el-uq Wiafe® AT (Related Technical
(Terminal Performance Knowledge)
Objective)
q.  AEITH THHE o | FEET (Condition): TERT Y
AT T SHaATRT | o ATENNH Fa@E U7 | o GRATT
T TR T | o TN A, TAUSEIR T ASER
3. SUTH fawen gAe T e @ (Task): EIEEA N sy
TACHS AT 7T | S A A T THA JITAAT B EE
. TE-GeATET TH | Fofer fer | o« SUTEH gEferd AN SHAEIEE
»  SARAE SR HH® (Standard): e e
TearsT T (SWOT JR . SN AMEHT:
Analysis) | o T e |0 T8 S T SN, A 39T,
Y. AT fasar & e ue N - HEe AN T Gell FANT =i
ST T AT o TUTH fawew g 3%7:‘{
ERICRIEN S o IUHAD, ICUEARAR, FHU TAT o
K. SR T e R TR AT, @, TR,
&, HEGEETH! AT . e, gur gy, e yiate qgr
WA T qAATCHS =
e | e T | AT TR Viafed T e et
. gorse T %rorrnm JEART A= AT
s fara | T < ST
TATSTHT ATAHT © TAHCHET WP
S S B g | ¢ SV AR HeATE
S N — (SWOT) T qeifad sqaaraal gAIe
EEXI
e TR o SIRGH “TAIHTHT JUTEE
Sﬁﬁﬂ'{, SIHTT T qHHEE (Tools, Equipment and Materials):

g’(w?rrm'vﬁ (Safety Precautions):
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Module: STHefNerar farsm Entrepreneurship Development

Task: R SHAAIHT AT TAL T | Prepare Business Plan
FHT (Duration): Y&+ad 3.0 HIAT + SAEEINE 4.0 HUET= §9.0 €T
A TORE (Steps) AaW FE GRS ST | U WiEEe /e
(Terminal Performance (Related Technical
Objective) Knowledge)
q.  AELTH AHE o | FEET (Condition): I A
. AT T G oo T | o THAT AT A o Ui
3. ST S % SR geerd T | frgut o AR AT
Y. SISO AT SIS | FHELT TR
F. Feq o T qEEE Fiffe rf (Task: FreE
G, A A g T T e AR A AR I | o EUY, ITYTHT TICH,
RURERNEI HFP (Standard): T T S
T AT WEH dg= T | B N A S A
Y, gioreaelt feraor T | o T o e | ¢ TN T FE
EXRECNIEY %—FHT AHaT T | W' o fETd TR YA T
=, Soaed qar ferehrar @e faR R S ufg=TT WA
T | e TR o WiaEadl ule=T gHaAT
g. fosht afar T yadasr suaes N 5. feean aiwan
IEEEUKIEE Wl EEEl
Y.  ITUE AT AR T | N —— Jcqred qr fershr
@, JeUrET WA T fafer fHaier 1w | ST A T | e g
. feuw T grewd fefer | Foreer ST ST TR IS
[ E IR E %i‘lé"ll(‘*lOb T Y& ﬁlﬁ_"ﬂ' T'W ° AT T ATAA R AT
TAR T | R - VS o ICUTEH AT AT
T R N - o R gmfs g™
G, SAGEAH] AAND AT G ﬂﬁQagl HEl YHA
[EEEUEIEE ST T SFGEII:
R E IR E o e FI I E LU IR 9>ﬁ?|' ° AT T ATAA R AT
qfg=mT T | o iR == My
o, SERhET ATaedSdr dfew qu AT
frafeor 7 o TAEATHE T
3. aagH! MR @¥ee Haer ST FToT
T | Ty
. G AT (Operation Plan) TaT ot A
T o HAYRIM T ATALIHAT
L., TRl FreET qaR T o Tl areEr fFmor
F. FA AEIH qo HERT T | THA
@, Sl A SHaedd  WHI o o SERT WA T
Jeerd T | R ICICRl

1¥o




. fot SereT wHifa T %= wiw wHa o URMEFY faETT weHa
fafeor 1)
", URfag faET )
T, SoAMEd FEg A1 HAHT Hed FaRe
T Joerd T |
c. Yideed TR |
<. FHREEEAH AN TE |

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

g‘{wwﬁ (Safety Precautions):

%9
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Project Work
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QRIS W(Project Work)

fér@or (Description): F TSETXEETEHT Foud T B | TUEHT Wi ATARHT L G F % T
TEg T HH BT TAATE THCT TG T TUAS WA €A 3F B U YT AN AAAF FEE

FHCY U@ A IR T4 29 | (Restaurant planning)

et srafomeT TeeEars AER F1E HE T

TRIIRT AR ATEETF THH qleaT T |

AETTF LT A= 7 |

QT T 9T 9&TIHT Menu TR 79 |

Restaurant &7 sitting layout I T |

qISS Y& T style of service Joad TI% R serviceTlif ) T |
Guest complaint STIEITITRT AT TR T |

Guest satisfaction TFa=dl 1 HHATST TIR T |

BT GLET TN TATEL] GFarell AT 3 |

YRY (Duration): &&.0 YU

ARE
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@UE T: HRNTG I On-the-Job Training (OJT)

Full Marks: 300 Practical: 12 weeks/576 Hrs.
Description:

On-the-Job Training (OJT) is a 3 month (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 provide 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 a plan, schedule, the name of the
students and their corresponding OJT site.

Objectives:

The overall objective of on-the-job training (OJT) is to make trainees familiar with firsthand experience of the real world
of work as well as to provide them an opportunity to enhance their 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 the 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 world of work 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 sites should be as follows;

e Hotels/Restaurants
e Hospitality industries

Requirements for Successful Completion of OJT:
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 with the OJT site 1 day Before OJT placement

3 Actual work at the OJT site 12weeks/480 hours | During OJT period

4 First-term evaluation one )Week (for all | After 2 to 3 weeks of OJT start date
sites

¥4



5 Mid-term evaluation one week (for all | After 8 to 9 weeks of OJT start date
sites)

6 Report to the parental organization 1 day After OJT placement

7 Final report preparation 5 days After OJT completion

e First and mid-term evaluation should be conducted by the institute.

o After the completion of 3-month OJT, trainees will be provided with one week period to review all the works and
prepare a comprehensive final report.

e Evaluation will be made according to the marks at the following evaluation scheme but first- and mid-term
evaluation records will also be considered.

Evaluation Scheme:

Evaluation and mark distribution are as follows:

S.N Activities Who/Responsibility Marks
1 OJT Evaluation (should be three evaluation in three months —one | Supervisor ~ of  OJT 200
evaluation in every month) provider
2 First and mid- term evaluation Training Institute 100
Total 300
Note:

e Trainees must secure 60 percent marks in each evaluation to pass the course.
e Representative of CTEVT, Province offices and CTEVT constituted technical schools will conduct the
monitoring & evaluation of OJT at any time during the OJT period.
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AR, ITHT T TERIGE (Tools, Equipment and Materials)
(R0 yfererdismrentr)

QM YT @I A0 U 9ard qar qeani (Professional Food and Beverage Service Associate)

Fate: 9§ & Tl

THEH! ATHI: R0 T
(A FLEAT YL (Personal Protective Equipment)

EX) [Eciul SRR Tl TRATT
1. AR a9 Pes R
R T (Apron) b Pes X
2 | g (Gloves) LEL - 3
¥. ST (safety boot) e Pair 3
L. | qEEN T W (Safety dust mask) Pcs R
& MAHF SR AH Pes K

sie e 3wk (Tools and Equipment)

INEE
.4 oo ThTg g
Restaurant
Chinaware
1 Black Round Platter PC 10
2 Bud Vase
3 Butter dish
4 Cruet sets
5 Cruet sets (Pairs)
6 Dinner Plate PC 40
7 Dinner Plate Half Plate PC 40
8 Pasta Bowl PC 29
9 Platters (square) PC 15
10 Rectangular Glass Platter PC 15
11 Salad Bowl(Ceramic) PC 20
12 Saucer PC 40
13 Side Plate PC 40
14 Soup Bowl PC 40
15 Tea cups PC 40
16 Tea Saucer PC 40
17 Wine stand PC 5
18 Monkey ball PC 5
19 Snacks Platter Round PC 10
Glassware
1 Beer Mug PC 40
2 Beer Pilsner PC 40
3 Brandy baloon PC 40
4 Champange Flute PC 40
5 Champange Saucer PC 40
6 Cocktail Glass PC 40
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7 Decanter PC 5
8 Hi-ball Glass PC 40
9 Ice cream Boat PC 10
10 Juice Glass PC 40
11 Margarita Glass PC 40
12 On The Rock Glass PC 40
13 Wine Glass PC 40
14 Sherry Glass PC 40
15 Shot Glass PC 30
16 Tom Collin Glass PC 30
17 Water Goblet PC 30
18 Whisky Glass PC 20
19 AP Fork PC 40
20 AP Knives PC 25
21 AP Spoon PC 25
22 AP Fork (V I P) PC 25
23 AP Khnives (V I P) PC 25
24 AP Spoon (V I P) PC 25
25 Butter Knife PC 25
26 Desert Steel Bowl PC 25
27 Dessert Fork PC 25
28 Dessert Spoon PC 25
29 Fish Fork PC 25
30 Fish Knife PC 25
31 Reserve Tags PC 7
32 Service Fork PC 25
33 Service Spoon PC 25
34 Soup Spoon PC 25
35 Tea Dispenser PC 7
36 Tea Pot PC 7
37 Tea Spoon PC 25
38 Tent Card PC 6
39 Tong PC 6
40 Tooth Pick Holder PC 10
41 Rice Portioning PC 10
42 Water Jugs PC 10
Particular
1 Glassrack PC 1
2 Round Tray PC 20
3 Rectangular Tray PC 20
4 Water Dispenser PC 2
Particular
1 Bread Basket PC 10
2 Burner PC 1
3 Chafing Dish Rectangular PC 3
4 Chafing Dish Round PC 2
5 Sliver Platter PC 10
6 Display Bowl PC 10
Particular
1 Candle Glass PC 20
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2 Wooden Chair PC 20
3 Napkin Holder PC 10
4 P.O.S Counter PC 1
5 Side Station PC 3
6 Table PC 3
7 Round Table PC 3
8 Watch PC 1
Front office
1 Mouton PC 7
2 Table Cloth PC 7
3 Slip Cloth PC 7
4 Referagrator PC 7
5 Icro oven PC 7
6 Juicer PC 7
7 Steak Knife PC 15
8 Vaccum PC 2
STHEE
EXC) oo e afeTor
2 Thin client device/CPU PC 40
R Monitor PC 40
3 Keyboard and mouse PC 40
¥ Speaker PC 2
“ Projector PC 2
& Wireless Access Point PC 2
o Headphones PC 40
¢ Projector PC 1
: Speaker PC 1
Lo Podium PC 1
22 White Board PC 1
R Wall Clock PC 1
23 Locker PC 20
8% Live record facility (optional) PC 1
34 Video conferencing PC
(optional) 1
38 Projector PC 1
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AEYTH TCHIIEE Stationery

QM YT @I A0 U 9ard qar qeani (Professional Food and Beverage Service Associate)

At 4896 HUAT

HEH! AHIC R0 I

£ R R Stk
1 | o5 9% T e T ATAYTHAT ATER

X | A wEd R g 3T
S 3 o

¥ | w1 q T

S q o UL 1
& | FawHeR q g RIHEAEEa
¢ | g few ERRIE]

S AL VA K| ¥ ToT

R | AUl wge q FolA ETEe A qHA
10. | qfearg AR q g

1. | gafaee wmh q T et feoa
R | o o, v &€ T fim AT AT EEEICAEE]
12 | afrga 3 T

¥ | I Hex R A 1% TH.GA.
. | Jq Fex a1 q o

1% | wra AT ATAX

1¢. | BrEmd Jue q /9 (Yoo Fa7) A4/75 gram
1%, | wrEEd JuT AEIIH AT ATAR

1%, | amefrey 2w q o Q5=
R0 | € wER R FSA

RY | 7 vz ¥ O

XX | dw ge R g

RR WA 3 T

¥ | Fer T 3 TS

L | T g /AT R 9

R& | T (9% ) R T

RS | e WiFewa wdr R T

G| TR #EE T A iRk}

X% | erEemEe W 3 9

0. | gioR Y q g

1. | grze A (3X5feet) q =

3R | gEaw R g
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Tﬁaﬂ‘ SR 'ﬁﬁfﬂﬁ'@ (Infrastructure and Facilities)

QM YT @I A0 U 9ard qar qeani (Professional Food and Beverage Service Associate)
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