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ISC
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PPP
SCVvC
SEIP
STP
UoC
SWOT
OSH
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SOP

PPE

National Skills Development Authority

Bureau of Manpower Employment and Training
International Labor Organization

Industry Skills Council

National Pre-Vocation Certificate

National Skills Qualifications Framework
Public Private Partnership

Standards and Curriculum Validation Committee
Skills for Employment Investment Program
Skills Training Provider

Unit of Competency

Strength, Weakness, Opportunity and Threat
Occupational Health and Safety

Hazard Analysis and Critical Control Points
Standard Operating Procedures

Personal Protective Equipment
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; (Work in a team environment)
(Develop Entrepreneurship Skills)

(Work in Tourism & Hospitality Industry)
, HACCP (Follow Food Safety, Hygiene and
HACCP Management)

(Comply with preparatory
works for food and beverage production)
o (Prepare Stocks, Roux, Sauces and Soups)
(Prepare Salad and Dressing )

(Prepare All Day Dinning and Continental
Food)
, (Prepare Asian, Indian & Bangladeshi
Cuisine)
(Prepare Bakeries & Pastries)
(Prepare Desserts)
(Prepare Beverages)







(Work in a team
environment)

(Develop
Entrepreneurship
Skills)

(Work in Tourism &
Hospitality Industry)




HACCP

(Follow Food
Safety, Hygiene and
HACCP
Management)




(Comply with
preparatory works
for food and
beverage
production)

(Prepare Stocks,
Roux, Sauces and
Soups)

(Prepare Salad and
Dressing)

(Prepare
All Day Dinning and
Continental Food)

(Prepare Asian,
Indian &
Bangladeshi
Cuisine)




(Prepare Bakeries & 3.
Pastries)
9, ,
(Prepare S.
Desserts) 3.
9.
8.

(Prepare Beverages
) 2.

; (Work in a team environment)

. (Develop Entrepreneurship
Skills)

. (Work in Tourism &
Hospitality Industry)

. , HACCP (Follow Food
Safety, Hygiene and HACCP Management)

(Comply
with preparatory works for food and beverage
production)

- (Prepare Stocks, Roux, Sauces and
Soups)

o, (Prepare Salad and Dressing)

(Prepare All Day Dinning
and Continental Food)




. , (Prepare Asian, Indian &
Bangladeshi Cuisine)

(Prepare Bakeries & Pastries)

(Prepare Desserts)

(Prepare Beverages)




(Self Paced Learning)
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(Lecture)
(Presentation)
(Discussion)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)
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; (Work in a team environment)
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S. (Discussion)

2. (Presentation)

o, (Demonstration)

8. (Guided Practice)
G. (Individual Practice)
v, (Project Work)

Q. (Problem Solving)
b, (Brainstorming)

S, (Written Test)

2. (Demonstration)

o, (Oral questioning)
S
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e.
Y,
q.
S. (Discussion)
2. (Presentation)
o, (Demonstration)
8. (Guided Practice)
G. (Individual Practice)
v, (Project Work)
Q. (Problem Solving)
b, (Brainstorming)
S. (Written Test)
2. (Demonstration)
o, (Oral questioning)
S.
. ,
9.
S
2.
9.
8.
e.
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9,

S




(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)
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(Written Test)
(Demonstration)
(Oral questioning)

© 6 p v
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(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)

VISTLERR®OLMY

(Written Test)
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(Demonstration)
(Oral questioning)
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(Develop Entrepreneurship Skills)

GU-15-L.4-V1
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(SWOT)
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, (SWOT)
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S. (Discussion)

2. (Presentation)

©. (Demonstration)

8. (Guided Practice)
G. (Individual Practice)
b, (Project Work)

q. (Problem Solving)
b, (Brainstorming)

S (Written Test)

2. (Demonstration)

o, (Oral questioning)
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S. (Discussion)

2. (Presentation)

©. (Demonstration)

8. (Guided Practice)
G. (Individual Practice)
v, (Project Work)

q. (Problem Solving)
b, (Brainstorming)

S. (Written Test)

2. (Demonstration)

©. (Oral questioning)

S.

2.
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S.
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9.

8.

e.

Y, ) )

q,

b.

5.

S
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9,

S. (Discussion)

2 (Presentation)

o. (Demonstration)

8. (Guided Practice)
G. (Individual Practice)
Y, (Project Work)
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Q. (Problem Solving)
v. (Brainstorming)

S. (Written Test)

2. (Demonstration)

o, (Oral questioning)
o,

3.

o,

8.

€

S.

2.

OR

8.

¢.

L, 1 1

q,

b.

5.

S.

3

9,

S (Discussion)

2 (Presentation)

o, (Demonstration)

8. (Guided Practice)
G. (Individual Practice)
b, (Project Work)

Q. (Problem Solving)
b, (Brainstorming)
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d. (Written Test)

2. (Demonstration)

o, (Oral questioning)
S.

.

o,

8.

G. :

v,

Q.

o.

2.

o,

8. /

G.

L, , ,

Q.

b
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8.
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v,

Q.

S. (Discussion)

2. (Presentation)

o, (Demonstration)

8. (Guided Practice)
G. (Individual Practice)
Y, (Project Work)

Q. (Problem Solving)
b. (Brainstorming)

o




S. (Written Test)

2. (Demonstration)

©. (Oral questioning)
o,

2.

o,

8. ,

G. ,

S.

2.

9.

8.

e.

Y, ) :

q.

b.

5.

S

2.

OR

8. ,

S, (Discussion)

2. (Presentation)

o, (Demonstration)

8. (Guided Practice)
G. (Individual Practice)
b, (Project Work)

Q. (Problem Solving)
v. (Brainstorming)

S. (Written Test)

2 (Demonstration)

o, (Oral questioning)
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(Work in Tourism &
Hospitality Industry)
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Q.
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1.
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1. (Discussion)
2. (Presentation)
3. (Demonstration)
4, (Guided Practice)
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5. (Individual Practice)
6. (Project Work)

7. (Problem Solving)
8. (Brainstorming)

1.

2. (Written Test)

3. (Demonstration)

4, (Oral questioning)
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©

8

4
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q

v
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1.

2.

S (Discussion)

R (Presentation)

© (Demonstration)

8 (Guided Practice)
¢ (Individual Practice)
Y (Project Work)

q (Problem Solving)
v (Brainstorming)

S (Written Test)

N (Demonstration)

© (Oral questioning)
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S

2.

.

8.

e.

L, ' '

Q.

.

5.

1. ,

2.

S (Discussion)

2 (Presentation)

o, (Demonstration)

8. (Guided Practice)
e. (Individual Practice)
v, (Project Work)

Q. (Problem Solving)
. (Brainstorming)

S (Written Test)

2. (Demonstration)

o, (Oral questioning)
S.

R. '
9,
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1. (Discussion)
2. (Presentation)
3. (Demonstration)
4, (Guided Practice)
5. (Individual Practice)
S. (Written Test)
2. (Demonstration)
o, (Oral questioning)
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, HACCP (Follow Food
Safety, Hygiene and HACCP Management)
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N

S (Discussion)
2 (Presentation)
o, (Demonstration)
8. (Guided Practice)
e. (Individual Practice)
L, (Project Work)
Q. (Problem Solving)
. (Brainstorming)
S (Written Test)
2 (Demonstration)
o, (Oral questioning)
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S (Discussion)
2. (Presentation)
o, (Demonstration)
8. (Guided Practice)
e. (Individual Practice)
b, (Project Work)
Q. (Problem Solving)
v. (Brainstorming)
S. (Written Test)
2. (Demonstration)
o, (Oral questioning)
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S (Discussion)

2. (Presentation)

o, (Demonstration)

8. (Guided Practice)
e. (Individual Practice)
b, (Project Work)

q, (Problem Solving)
. (Brainstorming)

S (Written Test)

R (Demonstration)

o. (Oral questioning)

S.

2.

o,

S.

R

o,

8.

G.

L. ) :

Q.

b

S.

S.

.

9.

d. (Discussion)

2. (Presentation)

0. (Demonstration)

8. (Guided Practice)
C. (Individual Practice)
v, (Project Work)

Q. (Problem Solving)
b, (Brainstorming)
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(Written Test)
(Demonstration)
(Oral questioning)

L. /
2.
3. /
4. /
L.
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3.
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1. (Discussion)

2. (Presentation)

3. (Demonstration)

4, (Guided Practice)
5. (Individual Practice)
6. (Project Work)

7. (Problem Solving)
8. (Brainstorming)

1. (Written Test)

2. (Demonstration)

3. (Oral questioning)

B




(Comply with
preparatory works for food and beverage production)

OU-TH-FBP-01-L3-V1

S.
2.
o,
S.
R
o,
S.
.
9.
8.
e.
v, : ,
q.
b. /
5.
S.
.
9.
S. (Discussion)
2 (Presentation)
o. (Demonstration)
8. (Guided Practice)
e. (Individual Practice)
b, (Project Work)
Q. (Problem Solving)
v (Brainstorming)
S (Written Test)

Yo




R (Demonstration)
o, (Oral Questioning)

)

2

©

8

S

3

©

8

¢

b ) ,

q

v

®

S

Q.

0.

Chopping
Rocking/ Swing
Tapping

Julienne
Brunoise
Macedoine
The Jardiniere
Paysanne

Moist heat
= Boiling
=  Simmering
= Steaming
= Pressure Cooking
= Poaching
= Blanching
Dry heat
= Roasting
= Grilling/ Broiling
= Toasting
= Baking

0




=  Sautéing

= Frying
Combination

= Braising

= Stewing
Other Methods

= Microwave Cooking

= Solar Cooking

(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)

Gprv| T oeRr e py €

(Written Test)
(Demonstration)
(Oral Questioning)

O
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/

Purpose designed overalls or uniforms
Hair-nets

Beard snoods

Gloves

Overshoes

(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)

SLpL Y ITDLHERX®OLY

(Written Test)
(Demonstration)
(Oral Questioning)

OS]




v (Prepare Stocks, Roux, Sauces and
Soups)
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S. ( )
- Chefs Jacket
- Apron
- Chef’s Hat/ hair net
- Necker chief
- Cover shoes with rubber sole
- Hand Gloves
- Hand towel

08




- Stock

- Roux

White/ Clear Stock
Brown Stock

Fish Stock
Vegetable Stock

White roux
Blond roux
Brown roux

-  Sauces

Bechamel
Velouté
Espagnole
Concassee
Hollandaise

- Clear Soup

Thai clear soup
Clear vegetable soup
Hot and sour

Corn soup

- Thick Soup

Cream of chicken
Mulligatawny soup
Gazpacho soup
Seafood Chowder

- Stocks

Water

Chicken bones and trimmings
Beef bones and trimmings

Fish bones and trimmings
Mirepoix (onion, carrot, celery and
leek)

Bouquet Garni (Bunch of herbs)
Lemon slice

Butter
Flour

- Sauces

Flour
Milk

Sltq




= Butter

= Tomato paste
= Tomato puree
= Fresh Tomato
= Mixed Herbs

= Eggyolk
= Garlic
= Salt
= Pepper
= Sugar
- Soup
= Stocks
= Roux
= Fresh cream
= Salt
= Sugar
= White pepper
= Chicken
= Mushroom
= Tomato

= Mixed Vegetables

= Sea food

= Sweet/Baby Corn

= Lemon grass

= Lemon leaves

= Lemon juice/vinegar
= Thai Ginger (galangal)
= Egg

= Lentil

= Green chili

= Corn flour

- Cooking -
= Cooking range
= Electric induction Cooker
= Deep Fryers
= Oven
= Hotplate
- Working table
- Food processors
- Blender Machine

Y




- Chiller and freezers

- Knives and cleavers

- Ladle and spoon

- Kitchen scales and thermometer
- Measuring Cups

- Pots, pans and stock pots

- Color Coded Chopping board

- Strainer and Colander

(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)

SL Y| T LERX®O LY

(Written Test)
(Demonstration)
(Oral Questioning)

v
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- Roux (Fat + Flour)
- Flour

- Corn flour

- Rice Flour

- Potato starches

- Gram Flour

- Eggyolk

09




S (Discussion)

2. (Presentation)

o, (Demonstration)

8. (Guided Practice)
e. (Individual Practice)
b, (Project Work)

Q. (Problem Solving)
v. (Brainstorming)

S. (Written Test)

2. (Demonstration)

o, (Oral Questioning)

S. :

2.

(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)
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(Written Test)
(Demonstration)
(Oral Questioning)

b




2.

3. :

4.

1.

2.

3.

4.

5.

6. ) ,

7.

8.

9.

1.

2.

3. ,

4.

1. (Discussion)

2. (Presentation)

3. (Demonstration)

4, (Guided Practice)
5. (Individual Practice)
6. (Project Work)

7. (Problem Solving)
8. (Brainstorming)

1. (Written Test)

2. (Demonstration)

3. (Oral Questioning)

(Prepare Salad and Dressing)
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( )

Knives / Chopper
Curving knife
Chopping board
Sauce pan

Sauce Bowl with lid
Wooden spoon
Strainer

Whisk

Sauce ladle
Blender machine
Sauce gun

Sauce boat

Tong

Vegetable grater
Peeler

Salad Spinner

8o




Chicken Cashew Nut Salad
Seasonal Vegetables Salad
Greek potato salad
Russian Salad

Fattoush Salad

Coleslaw

Yoghurt lemon dressing
Mayonnaise

Lemon paprika dressing
Vinaigrette dressing
Chili mustard dressing

Carrot
Long Beans
Potato

Peas
Cabbage
Capsicum
Lettuce
Tomato
Apple
Cucumber
Onion

Chili
Chicken
Cashew nut
Sesame seeds

Mayonnaise
Yoghurt
Vinegar

Soya sauce
Salt

Sugar

White pepper
Mustard paste
Lemon juice

Egg yolk

8%




-  Chopped Onion
- Garlic

- Ginger

- Olive oil

- Egg

- Honey

- Chili Sauce

- Black pepper

S (Discussion)

2. (Presentation)

o, (Demonstration)

8. (Guided Practice)
e. (Individual Practice)
v, (Project Work)

q, (Problem Solving)
. (Brainstorming)

S (Written Test)

2. (Demonstration)

o, (Oral Questioning)
>

3

©

8

¢ ,

S

R.

9,

8.

e.

b, :

Q.

.

5.

S.

2

9,

8.

e. ,

b,

8




S (Discussion)
2 (Presentation)
o, (Demonstration)
8. (Guided Practice)
e. (Individual Practice)
L, (Project Work)
q, (Problem Solving)
. (Brainstorming)
S (Written Test)
2 (Demonstration)
o, (Oral Questioning)
1.
2.
3.
4.
1.
2.
3.
4.
5.
6. : ,
7.
8.
9.
1.
2.
3.
4.
1. (Discussion)
2. (Presentation)
3. (Demonstration)
4. (Guided Practice)
5. (Individual Practice)
6. (Project Work)
7. (Problem Solving)
8. (Brainstorming)
1. (Written Test)
2. (Demonstration)
3. (Oral Questioning)

89




PN

1.

2.

3.

4,

5.

6. ,

7.

8.

9.

1.

2.

3.

4,

1. (Discussion)

2. (Presentation)

3. (Demonstration)

4, (Guided Practice)
5. (Individual Practice)
6. (Project Work)

7. (Problem Solving)
8. (Brainstorming)

1. (Written Test)

2. (Demonstration)

3. (Oral Questioning)

88




( )

Dinning and Continental Food)

(Prepare All Day

OU-TH-FBP-04-L3-V1

2. (
o, (
8. )
( )
> ( )
()
. :
o, (
8. ( )
¢.
S
2.
o,
8.
e.
L. . ,
q.
b.
5.
5. ( )
2.

- Knives/ Chopper

- Chopping board

- Sauce pan

- Sauce Bowl with lid
- Wooden spoon

- Strainer

8¢




Whisk

Jar

Cast iron pan
Pizza pan
Deep fryer
Fry pan
Potato masher
Oven

Baking tray

Sandwich
French fry
Potato wedges
Burger

Pizza

Chicken Bun
Vegetable Cutlet
Chicken roll
Nugget

Fish Finger

( )
Baked pasta

Steak

Rack of lamb served with Mashed potato and
sauté vegetable

Pan fried fish

Chicken Cordon Bleu

( )
Potato

Onion

Carrot

Beans

Dried Chili powder
Salt

Ginger

Garlic

Bay leaves
Cinnamon

Flour

Egg

Sugar

Oil

Water

Soybean Oil

Mince Meat

Milk Powder

Fried Spice Powder

8Y




Mayonnaise
Butter

Bread

Lettuce Leaves
Beef

Lamb

Chicken

Fish

Beef bacon
Yeast
Margarine
Worcestershire sauce
Tabasco Sauce
Parsley chop
Mushroom
Capsicum
Black Olive
Oregano
Mustered Paste
Oyster Sauce
Black pepper

Chop Garlic

Crush Black Peeper
Tomato

Vinegar

Soya Sauce

Pasta

Mozzarella Cheese
Yoghurt

Paprika Powder
Onion Powder
Bread crumb
Lemon Juice
Rice Flour

Moist heat
= Boiling
=  Simmering
= Steaming
= Pressure Cooking
= Poaching
= Blanching
Dry heat
= Roasting
= Grilling/ Broiling
= Toasting
= Baking

89




Sautéing
Frying

Combination

Braising
Stewing

Other Methods

Microwave Cooking
Solar Cooking

S (Discussion)
2. (Presentation)
o, (Demonstration)
8. (Guided Practice)
e. (Individual Practice)
b, (Project Work)
q, (Problem Solving)
. (Brainstorming)
S (Written Test)
2. (Demonstration)
o, (Oral Questioning)
)
s. (
2
)
o. ( )
8.
@ ( )
S.
Q.
0.
8.
e.
@_ 1 1
q.
v.
5.
S (
2
)
o, ( )

8v
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(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)

vy

(Written Test)
(Demonstration)
(Oral Questioning)

)

v

Q.

°. ( )
8. ( )
S

R.

0.

8.

e.

b, :

q.

.

5.

S

R.

. ( )
8. ( )
S. (Discussion)

3. (Presentation)

o. (Demonstration)

8. (Guided Practice)
e. (Individual Practice)
b, (Project Work)

Q. (Problem Solving)

v (Brainstorming)

S (Written Test)

85




(Demonstration)

(Oral Questioning)

1.

2.

3. :

4.

1.

2.

3.

4.

5.

6. ,

7.

8.

9.

1.

2.

3. :

4.

1. (Discussion)

2. (Presentation)

3. (Demonstration)

4, (Guided Practice)
5. (Individual Practice)
6. (Project Work)

7. (Problem Solving)
8. (Brainstorming)

1. (Written Test)

2. (Demonstration)

3. (Oral Questioning)

¢o




Bangladeshi Cuisine)

(Prepare Asian, Indian &

OU-TH-FBP-05-L3-V1
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- Knives/Chopper

- Chopping board

- Sauce pan

- Sauce Bowl with lid
- Wooden spoon

- Strainer

(@




8.

- Whisk
- Jar

- C
- P
- D
- F

ast iron pan
izza pan
eep fryer
ry pan

-  Potato masher

- 0O

ven

- Baking tray

1

Asian Cuisine

o

O O O O O O O O O

o

Chicken Noodles

Chicken Chili Onion
Aromatic Chinese vegetable
Thai mixed Fried Rice

Thai fried chicken

Thai Sweet and sour prawn
Korean fried rice

Sizzling Kobe beef

Korean coconut chicken curry
Assorted Sushi

Beef teriyaki

Indian Cuisine

@)
©)

@)
©)

Saffron polao

Chicken tikka masala
Razma paneer masala
Vegetable noboratno
Hydrabadi beef dam Biryani

Bangladeshi Cuisine

@)
©)
@)
@)

Chingri Malai Curry
Hotchpotch

Beef Tehari
Shorshe llish

(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)
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(Written Test)
(Demonstration)
(Oral Questioning)
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3.
4. , ,
S
N
©
8
¢
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q
v
S
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R :
O
8 , ,
S (Discussion)
2. (Presentation)
o, (Demonstration)
8. (Guided Practice)
e. (Individual Practice)
L, (Project Work)
Q. (Problem Solving)
. (Brainstorming)
S (Written Test)
2. (Demonstration)
o, (Oral Questioning)
>
3
© ,
8
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8. ,
S (Discussion)
2 (Presentation)
o, (Demonstration)
8. (Guided Practice)
e. (Individual Practice)
v, (Project Work)
q, (Problem Solving)
. (Brainstorming)
S (Written Test)
2 (Demonstration)
o, (Oral Questioning)
1.
2.
3. :
4.
1.
2.
3.
4.
5.
6' 1 '
7.
8.
9.
1.
2.

€8




w

(Discussion)
(Presentation)
(Demonstration)

(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)

(Brainstorming)
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(Written Test)
(Demonstration)
(Oral Questioning)
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(Prepare Bakeries & Pastries)

OU-TH-FBP-05-L3-V1
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- Deck Oven

- Dough Mixing machine
- Cream Mixing machine
- Chiller and Freezer

@Y




Sieves

SS working table
Turn table
Measuring Scale
Measuring Cup
Measuring Spoon
Oven tray
Scraper

Spatula

Bowl

Rolling Pin
Biscuit Cutter
Baking tray
Baking paper
Bread, cake and pie mould
Electric Egg beater
Pastry brush

Bread knife

Bread cutter

Piping bag and nozzle
Cake Board

Cooling rack

Silicon Mat

Butter Cookies

English Bread

Burger Bun

Doughnut

English Cake (Fruit cake)
Muffin

Birthday Cake

Puff Pastry

Chicken pie

Flour

Salt

Sugar
Yeast
Soybean Oil

(@]




- Butter

- Egg

- Milk powder

- Water

- Bread improver

- Vanilla Essence

- Baking powder

- Baking soda

- Cocoa powder

- Chocolate Syrup

- Cooking chocolate
- Whipped cream

- Food color

- lcing sugar

- Brown sugar

- Dry mixed fruits & nut

- Margarine
- Corn Flour
5.
1. (Discussion)
2. (Presentation)
3. (Demonstration)
4, (Guided Practice)
5. (Individual Practice)
6. (Project Work)
7. (Problem Solving)
8. (Brainstorming)
8. (Written Test)
G. (Demonstration)
Y, (Oral Questioning)
1.
2.
3.
4,
5. :
6.

e
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2.

3.

4.

5. ,

6.

1. (Discussion)

2. (Presentation)

3. (Demonstration)

4, (Guided Practice)
5. (Individual Practice)
6. (Project Work)

7. (Problem Solving)
8. (Brainstorming)

1. (Written Test)

2. (Demonstration)

3. (Oral Questioning)
1.

2.

3. ,

4. :

1.

2.

3.

4,

5.

6. ,

7.

8.

9.

1.

2.

€




(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)
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(Written Test)
(Demonstration)
(Oral Questioning)
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(Prepare Desserts)

OU-TH-FBP-07-L3-V1
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- Working table

- Knives/ Chopper
- Chopping board
- Sauce pan

N




Fry pan

Flat Iron Pan
Sauce Bowl with lid
Wooden spoon
Strainer

Spider spoon
Whisk

Sauce ladle
Blender machine
Sauce gun

Cooking filter
Special cloths for Jilapi
Tong

Egg bitter

Gas Strove

Cream Caramel
Rice pudding
Chocolate Mousse
Fruit Custard
Apple pie

Egg

Milk / powder milk
Sugar

Rice powder
Sterilized Cream
Whipped Cream
Chocolate

Vanilla Essence
Butter

Jam

Baking Powder
Flour

Corn Flour

Cocoa powder
Water

Color

Saffron

Mixed dry fruits and nuts

v




Mixed fresh fruits
Cardamom
Cinnamon

Raisin

Rose water

Rice flour
Custard Powder
Gelatin sheet
Sesame seed

1. (Discussion)
2. (Presentation)
3. (Demonstration)
4, (Guided Practice)
5. (Individual Practice)
6. (Project Work)
7. (Problem Solving)
8. (Brainstorming)
1. (Written Test)
2. (Demonstration)
3. (Oral Questioning)
Y
N
©
8
€ '
\
1.
2.
3.
4,
5.
6. , ,
7.
8.
9.
>
3

Lo




C AR ®© 06

1. (Discussion)
2. (Presentation)
3. (Demonstration)
4, (Guided Practice)
5. (Individual Practice)
6. (Project Work)
7. (Problem Solving)
8. (Brainstorming)
8. (Written Test)
e. (Demonstration)
Y, (Oral Questioning)
1.
2.
3.
4,
1.
2.
3.
4.
5.
6. , , ,
1.
8.
9.
1.
2.
3.
4.
1. (Discussion)
2. (Presentation)
3. (Demonstration)
4, (Guided Practice)
5. (Individual Practice)
6. (Project Work)
7. (Problem Solving)
8. (Brainstorming)
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1. (Written Test)

2. (Demonstration)

3. (Oral Questioning)
1.

2.

3. )

4. ,

1.

2.

3.

4.

5.

6. :

7.

8.

9.

1.

2.

3. :

4,

1. (Discussion)

2. (Presentation)

3. (Demonstration)

4, (Guided Practice)
5. (Individual Practice)
6. (Project Work)

7. (Problem Solving)
8. (Brainstorming)

1. (Written Test)

2. (Demonstration)

3. (Oral Questioning)

e




(Prepare Beverages)
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- SSworking table

- Knives/ Chopper

- Color Coded chopping board
- Sauce pan

- Sauce Bowl with lid

- Wooden spoon

- Strainer

- Whisk

LY




Ladle

Blender machine
Kettle

Filter
Measurement cup
Mocktail Spoon
Mocktail Shaker
Orange Squeezer

Tea

Coffee (hot and cold)
Fresh orange Juice
Lassi

Pineapple Blossom
Milk Shake

Vanilla Smoothy

Water

Sugar

Milk

Tea

Coffee

Cream

Hot Spice
Chocolate syrup
Cooking chocolate
Coco powder

Ice cube

Yogurts
Coriander leaves
Mint leaves
Mustards

Black salt

Salt

Chili powder
Green chili

Fried cumin powder
Fried coriander powder
White pepper
Lemon juice
Poppy seeds
Tomato sauce
Fruits

L]




1. (Discussion)

2. (Presentation)

3. (Demonstration)

4, (Guided Practice)
5. (Individual Practice)
6. (Project Work)

7. (Problem Solving)
8. (Brainstorming)

1. (Written Test)

2. (Demonstration)

3. (Oral Questioning)

1.

2.

3.

4. :

1.

2.

3.

4,

5.

6. :

7.

8.

9.

1.

2.

3.

4, ,

1. (Discussion)

2. (Presentation)

3. (Demonstration)

4, (Guided Practice)
5. (Individual Practice)
6. (Project Work)

7. (Problem Solving)
8. (Brainstorming)

1. (Written Test)

2. (Demonstration)

3. (Oral Questioning)
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(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)
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(Written Test)
(Demonstration)
(Oral Questioning)

ns

Ly




&~

WNhEFE|l©Oo N gk wh e

(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)
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(Written Test)
(Demonstration)
(Oral Questioning)
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(Assessor)

(Assess)

(Statement of Achievement)

(Unit of Competency)

(Evidence)

RN



R

(Action Verb)



(Resource)
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