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Introduction
Competency-based training curriculum (CBC)

A Competency - Based Curriculum (CBC) is a framework or guide for the subsequent detailed
development of competencies, associated methodologies, training and assessment resources. The
CBC specifies the outcomes which are consistent with the requirements of the workplace as
agreed through the industry and community consultations. It contains specifications of the course
a trainee will undertake to attain workplace competencies. The Competency Based Curriculum is
an official document that describes the content of a particular programme which is developed
based on the national competency standards accepted by the industry. It is used by the
teachers/trainers as a base on which to build instructional activities such as classroom lessons,
workshop/field activities, assignments, tests, etc.

Thus, a Competency Based Curriculum is a very important document and probably the first
document a new teacher/trainer should refer to in order to get prepared for training and leaning
process. Competency Based Curriculum development thus aims at providing a bridge between
competency standards and actual delivery of the training/teaching programme and hence is an
important source in the development of Trainer’s and Learner's Guides. Units of competency,
performance criteria and knowledge and understanding developed under the competency
standards document provides basis for development of competency-based curriculum.
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Course design

Course Name: Bakery and Pastry Production
Quialification Level: National Skill Certificate (NSC), L-3
Nominal duration: 360 hours

Course Description

The course is designed to develop technically skilled individuals with the knowledge skills,
and positive attitude and work values in accordance with the prevailing competency standards
in the Skills sector required to plan, deliver and assess qualifications/training programmes
under the NSQF/BNQF.

It is a skill-based training curriculum designed to inculcate the knowledge, skills and
workplace attitudes required for Bakery and Pastry Production, L-3 work. The curriculum
covers various skills such as Install and Configure Windows Client Environment, Install and
Prepare Windows Server Environment on Bare Metal Serv er, Manage Windows Roles and
Features, Implement Network and Server services for Windows, Install Windows Server in
Virtual Environment and Interpret Cloud Services

Trainees’ entry requirements:
The entry requirements for the National Skill Certificate in Bakery and Pastry Production, L-3
are: Secondary School Certificate (SSC) or equivalent certificate with one year experience of relevant
workplace; or National Skill Certificate in Bakery and Pastry Production, L-2

List of Units of Competence

Generic Units of Competencies
1. Work in a Team Environment

2. Develop Entrepreneurship Skills
Sector Specific Units of Competencies

3. Work in Tourism & Hospitality Industry

4. Follow Food Safety, Hygiene and HACCP Management

Occupation Specific Units of Competencies
5. Prepare and Produce Bread
6. Prepare and Produce Pastry Dough

7. Prepare Filling, Forming and Bake Pastry Product

Prepare and Produce Cookies
9. Prepare and Produce Cake



Course Structure

Generic Competencies

SL

Code

Unit of
competency

Elements of Competency

Duration
(hours)

GU-08-L2-V1

Work in a team
environment

. Identify

. Communicate and

team goals and
processes
cooperate

with team members

. Work as a team member
. Solve problems as a team

member

15

GU-15-L4-V1

Develop
Entrepreneurship
Skills

(62}

. Recognize

. Explain

concept of
Entrepreneurship

functions of
Entrepreneur

. Explain role of Entrepreneur in

Economic Development

. Plan for Business and marketing
. Explain small business
. Interpret reasons of failure and

success in small business

15

Sub Total hours

30

Sector Specific Competencies

SL

Code

Unit of
competency

Elements of Competency

Duration
(hours)

SU-TH-01-L1-
V1

Work in Tourism &
Hospitality
Industry

. ldentify

job  roles and
responsibilities in the tourism &
hospitality industries.

. Identify and observe OSH in

the tourism & hospitality
industries.

. Plan work activities.
. Work with others.

10




SU-TH-04-L3-
Vil

Follow Food
Safety, Hygiene
and HACCP
Management

. Practice personal hygiene and
. Follow safe food handling and

. Participate in a Hazard

. Monitor quality of work

. Identify and act on quality

good grooming standards
sanitation practices

Analysis and Critical Control
Points (HACCP) team

outcome

deficits and / or food safety
hazards

20

Sub Total hours

30

Occupation Specific Competencies

SL

Code

Unit of
Competency

Elements of Competency

Duration
(hours)

OU-TH-BPP-01-
L3-V1

Prepare and
Produce Bread

Follow OSH

Prepare to mix bread dough

Produce bread dough

Scale and mould for

intermediate proof

5. Conduct final mould and
proof

6. Bake bread

7. Decorate, present and store
bread products

8. Clean and maintain

equipment and production

area

E A

70

OU-TH-BPP-02-
L3-V1

Prepare and
Produce Pastry
Dough

Follow OSH

Prepare ingredients and
equipment

Produce pastry dough

Block and laminate pastry as
required

6. Clean and maintain
equipment and production
area

a s W e
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Prepare Filling, 1. Follow OSH
Forming and Bake | 2. Prepare equipment and
Pastry Product ingredients
3. Produce Pastry Filling
4. Form and Fill pastry product
OU-TH-BPP-03- 5. Bake Pastry Products 70
L3-V1
6. Decorate, present and store
pastry products
7. Clean and maintain
equipment and production
area
Prepare and 1. Follow OSH
Produce Cookies | 2. Prepare equipment and
ingredients
3. Produce cookies dough
4. Form and Shape cookies
OU-TH-BPP-04- product 60
L3-V1 5. Bake cookies
6. Decorate, present and store
cookies products
7. Clean and maintain
equipment and production
area
Prepare and 1. Follow OSH
Produce Cake 2. Prepare equipment and
ingredients
3. Produce cake batter
4. Bake cakes
OU-TH-BPP-05- 5. Prepare and use Cake fillings 70
L3-V1
6. Decorate, present and store
cake products
7. Clean and maintain
equipment and production
area
Sub Total hours 300
Total Hours 360




Competency Analysis

Generic Units of Competencies

Module Number

1. Work in a Team Environment 01
2. Develop Entrepreneurship Skills 01
Total 02

Sector Specific Units of Competencies

Module Number

1. Work in Tourism & Hospitality Industry 01
2. Follow Food Safety, Hygiene and HACCP Management 01
Total 02

Occupation Specific Units of Competencies

Module Number

3. Prepare and Produce Bread 01
4. Prepare and Produce Pastry Dough 01
5. Prepare Filling, Forming and Bake Pastry Product 01
6. Prepare and Produce Cookies 01
7. Prepare and Produce Cake 01
Total 05

Course delivery

1. Face to face

2. Self-Paced Learning
On the job

off the job

Blended

ok~ w

Course Training Methodology

A variety of methods can be applied to course training depending on the students' learning
interests and abilities. Instructors should select appropriate methods to train students. Some of

the common methods used during skills training are:

=

Lecture
Presentation
Discussion
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming
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Trainers Qualification
For National Skill Certificate in Bakery and Pastry Production, L-3, a trainer:
e Must be a holder of NSC in Bakery and Pastry Production, L-3

e Must be CBT&A Methodology Level 4 certified

e Must be physically and mentally fit

Module Of Instruction:

Generic Competencies
Sector Specific Competencies
Occupation Specific Competencies



Generic Module

Unit of Competency

Work in a Team Environment

Unit Code

GU-08-L2-V1

Module Title

Working in a Team Environment

Module Description

This unit covers the knowledge, skills and attitudes required to work
in a team environment. It specifically includes identifying team goals
and processes, communicating and cooperating with team members,
working as a team member and solving problems as a team member.

Nominal Hours

15 Hours

Learning Outcome

Upon completion of this module, the learners will be able to:

LO 1. Identify team goals and processes

LO 2. Communicate and cooperate with team members
LO 3. Work as a team member

LO 4. Solve problems as a team member

Learning Outcome 1: ldentify team goals and processes

Assessment Criteria

1. Team goals and collaborative decision-making processes are
identified.

2. Role and common goals of the team are defined from
available sources of information.

3. Team structure, responsibilities and reporting relations are
identified from team discussions and other external sources.

Condition and Resource

e Actual workplace or training environment
e CBLM

e Handouts

e  Server (Rack/Tower)

e Laptop/Desktop

e  Multimedia Projector

e  Paper, Pen, Pencil and Eraser

e Internet Facilities

e  Whiteboard and Marker

Content

e Organizational structures
e  Operations Manuals
e Job description




Standard operating procedures

Sources of information define

Team structure, role, and responsibility.
Individual member’s roles and responsibilities.

Activity/Task/Job

Identify team goals and collaborative decision-making processes

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning




Learning Outcome 2: Communicate and cooperate with team members

Assessment Criteria

1. Communication and negotiation skills are applied
and maintained in all relevant situations.

2. Constructive contributions are made to workplace
discussions on such issues as production, quality
and safety.

3. Goals/ objectives and action plans undertaken in the
workplace are communicated promptly.

4. Information regarding problems and issues are
organized coherently to ensure clear and effective
communication.

5. Dialogue is initiated with appropriate personnel.

Communication problems and issues are raised

7. Barriers to communication are identified and
resolved

IS

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower)

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Coordination meetings

Toolbox discussion

Peer-to-peer discussion

Effective verbal communication methods
Communication flow and reporting structures.
Interpersonal communication skills.
Organization requirements for written and electronic
communication methods

Communication problems and issues

Barriers in communication

Team planning.

Team meeting procedures.

Workplace etiquette

Activity/Task/Job

Identify and resolve communication barriers




Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 3: Work as a team member

Assessment Criteria

Effective forms of communication are used to interact
with team members in discussing team activities and
objectives.

Mutual respect, empathy and active collaboration are
demonstrated

Communication channels are followed as per
workplace context.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower)

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Coach / members

Supervisor / manager

Peers / colleagues

Other members /Employee representative of the
organization Team planning.

Team meeting procedures.

Workplace etiquette

National Laws and Statutes

Standard Operating Procedures

Workplace Rules and Regulations

10




Negotiation and communication skills
Participating in team discussion.

Working as a team member.

Participating in a variety of workplace discussions

Activity/Task/Job

Use channels of communication appropriate to the
workplace context

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

11




Learning Outcome 4: Solve problems as a team member

Assessment Criteria

1.1 Current and potential problems faced by team are identified.

1.2 Problems are investigated and analyzed.

1.3 Potential solutions of problem are identified.

1.4 Recommendations about possible solutions are developed,
documented, ranked and presented to team members for
decision.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower)

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content e Industry maintenance, service and helpdesk practices,
processes and procedures

e Industry standard diagnostic tools

e  Malfunctions and resolutions

e Effective clarifying and probing skills

e Identifying issues

e Identifying current industry standard diagnostic tools
Activity/Task/Job ¢ Identify the team's current and potential problems

identify possible solutions to problems

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

12




Unit of Competency

Develop Entrepreneurship Skills

Unit Code

GU-15-L4-V1

Module Title

Developing Entrepreneurship Skills

Module Description

This unit covers the knowledge, skills and attitudes required to
develop entrepreneurship skills.

It specially includes the task of recognizing concept of
entrepreneurship, functions of entrepreneur explaining role of
entrepreneur in economic development, planning for business and
marketing, explaining small business and Interpreting reasons of
failure and success in small business.

Nominal Hours

15 Hours

Learning Outcome

Upon completion of this module, the learners will be able to:

LO 1. Recognize concept of Entrepreneurship

LO 2. Explain functions of Entrepreneur

LO 3. Explain role of Entrepreneur in Economic Development
LO 4. Plan for Business and marketing

LO 5. Explain small business

LO 6. Interpret reasons of failure and success in small business

13




Learning Outcome 1. Recognize concept of Entrepreneurship

Assessment Criteria

Entrepreneurship is defined

. Advantages of entrepreneurship is discussed

Strength, Weakness, Opportunity and Threat (SWOT) is
analyzed for business

Methods of operating salon in profitable manner is
discussed

Importance of controlling expenses and cost saving
methods is discussed

. The units of sale for different types of services are

Identified
Future prospects of business are Identified

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content Describe the methods of running salon on profitable
manner.
Identify the cost saving methods.
List the services generally offered in salon
Analyze Strengths, Weaknesses, Opportunities and
Activity/Task/Job Threats (SWOT) for the business

Identify the future potential of the business

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

14




15



Learning Outcome 2: Explain functions of Entrepreneur

Assessment Criteria

1.

ok~ w

Important aspects of business including selection business
place, services to render & monetary matters are discussed
Different business situation and importance of compiling
data regarding clients, income, expenses are discussed
Goals for sales of business is identified

Source and way of financing in small business is identified
Method for building a professional team is discussed

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content e List the services generally offered in salon.
o lllustrate factors for forecasting of future market trends
e Explain the planning techniques for services, rates and
location identification for better business opportunities.
e Identify goals for business sales
Activity/Task/Job o

Identify sources and methods of financing small
businesses

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 3: Explain role of Entrepreneur in Economic Development

16




Assessment Criteria

Plan to play vital role to boost economy by creating an
d providing new job opportunities are discussed

Method to develop hiring plan as per need of business a
nd importance of depositing contributions in governme
nt departments are discussed

Methods to generate maximum profits and expansion

plan of business is discussed

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Imaging Device (Digital camera, scanner etc.)
Integrated access controller

Content

Explain the Importance of team building.

Explain the role of creating job opportunities in
economy.

Explain the importance of appropriate and suitable
work

force for the business, prevailing labor laws and
prevailing taxes levied on the business.

Describe the important factors for expansion plan
according

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning
Portfolio

17
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Learning Outcome 4: Plan for Business and marketing

Assessment Criteria 1. Business plan is prepared as per market demands.

2. Areas of business or services which are more profitable
and popular in clients are identified

3. Services and products offered by the competitors is
analyzed and business strategy is made accordingly

4. Estimate of finance is prepared for required business

5. Methods for attaining knowledge of current market
trends are discussed

Condition and Resource e Actual workplace or training environment
e CBLM

e Handouts

e  Server (Rack/Tower/Blade)

e  Server Rack

e Laptop/Desktop

e  Multimedia Projector

e  Paper, Pen, Pencil and Eraser

e Internet Facilities

e  Whiteboard and Marker

Content e Describe the important factors for expansion plan
according

e to demand and supply position prevailing in market.

e Explain market trends

o Define profitable and popular services of business.

e Describe the procedure of implementation of business
and marketing plan.

e Formulate business plan according to market demand
e Identify areas of business or services that are more
profitable and popular among clients

Activity/Task/Job

Method of Training e Blended

e Discussion

e  Presentation

e Demonstration

e  Guided Practice

e Individual Practice
e Project Work

e Problem Solving

e Brainstorming

e Written Test
e Demonstration

Methods of Assessment

19




Oral Questioning

20




Learning Outcome 5: Explain small business

Assessment Criteria

a s wnh e
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Small business is defined

Money management and cash flows are explained
Importance of customer satisfaction is discussed
Customers comfort policies is explained

Importance of maintenance of record of purchases, sales,
inventory and list of regular customers are explained
Branding of business is explained

Methods to build team of honest workers on long term
basis are explained

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Explain market trends

Define profitable and popular services of business.
Describe the procedure of implementation of business
and marketing plan.

Calculate Capital requirements for business.

State the possible sources of finance

Define the techniques of money management.
Describe the importance of customer’s satisfaction and
demands of clients.

Explain the Importance of customer’s comfort level in
terms of prices and services.

Illustrate the techniques of maintaining records of
purchases, sales and client’s data.

Method of Training

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

21




e  Written Test
Methods of Assessment e Demonstration
e  Oral Questioning

Learning Outcome 6: Interpret reasons of failure and success in small business

Assessment Criteria 1. Fields of business causing loss is identified

2. Key factor for selection of proper suitable location of busine
ss place easily accessible is discussed for customers.

3. Factors annoying customers by action of workers are Identif
ied

4. Control of utility bills especially turning off extra lights and
ACs when client is not in service discussed

5. Importance to make purchases of best items keeping in view
quality, quantity and prices are explained

6. Communicate with the customers in effective conversation a
nd good relations are discussed

7. Time schedule is prepared for self-workers and services

Condition and Resource e Actual workplace or training environment
e CBLM

e Handouts

e  Server (Rack/Tower/Blade)

e  Server Rack

e Laptop/Desktop

e  Multimedia Projector

e  Paper, Pen, Pencil and Eraser

e Internet Facilities

e  Whiteboard and Marker

Content e Describe the major Fields of business causing loss.

e Explain the importance of easily accessible location for
setting up business.

e Define the importance of good behavior of workers with
the customers.

e Explain the methods of cost saving steps in salon.

e lllustrate method of purchases of materials
competitively and cost efficiently

e Describe the importance of pleasant communication
skills.

e Explain the importance of time management and the role
of proper time

Activity/Task/Job e Identify areas of the business as the cause of loss

22




Identify the reasons why customers are annoyed by the
actions of employees

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

23




Sector Specific Module:

Unit of Competency

Work in the Tourism & Hospitality Industries

Unit Code

SU-TH-01-L3-V1

Module Title

Working in the Tourism & Hospitality Industries

Module Description

This unit covers the knowledge, skills and attitudes required to work
in the Tourism & Hospitality Industries.
It specifically includes the tasks of identifying job roles and

responsibilities in the Tourism & Hospitality Industries, identifying
and observing OSH in the Tourism & Hospitality Industries,
planning work activities and working with others.

Nominal Hours

10 Hours

Learning Outcome

Upon completion of this module, the learners will be able to:

LO 1. Identify job roles and responsibilities in the Tourism &
Hospitality Industries

LO 2. Identify and observe OSH in the Tourism & Hospitality
Industries

LO 3. Plan work activities

LO 4. Work with others

24




Learning Outcome 1: Identify job roles and responsibilities in the Tourism & Hospitality
Industries

Assessment Criteria 1. Job roles and responsibilities in the Tourism &
Hospitality Industries are identified.

2. Relationships within the Tourism & Hospitality
Industries employees are identified.

Condition and Resource e Actual workplace or training environment
e CBLM

e Handouts

e  Server (Rack/Tower/Blade)

e Server Rack

e Laptop/Desktop

e  Multimedia Projector

e  Paper, Pen, Pencil and Eraser

e Internet Facilities

e  Whiteboard and Marker

Content e Positive attitudes for work others.
e Identify own task.

e Food sector in Bangladesh.

e Job opportunity.

e  Salary structure for food worker

e Identify job roles and responsibilities in the tourism and

Activity/Task/Job hospitality industry

¢ Identify the relationships among workers in the tourism
and hospitality industries

Method of Training e Blended

e Discussion

e  Presentation

e Demonstration

e  Guided Practice

e Individual Practice
e Project Work

e Problem Solving

e Brainstorming

e  Written Test
Methods of Assessment e Demonstration
e  Oral Questioning

25




Learning Outcome 2: ldentify and observe OSH in the Tourism & Hospitality Industries

Assessment Criteria 1. Occupational Health and Safety (OSH) in the Tourism &
Hospitality Industries is identified and observed.

Safe work practices are followed when using equipment in
the work environment.

N

Condition and Resource e Actual workplace or training environment
e CBLM
e Handouts
e  Server (Rack/Tower/Blade)
e Server Rack
e Laptop/Desktop
e  Multimedia Projector
e  Paper, Pen, Pencil and Eraser
e Internet Facilities
Whiteboard and Marker

Content 1. Written and oral language communication.
2. Occupational Health and Safety (OSH). Creation of new
user
1. ldentify and Monitor Occupational Health and Safety
Activity/Task/Job (OSH) in the Tourism and Hospitality Industry

2. Follow safe work practices when using equipment in the
work environment

Training Technique e Discussion

e  Presentation

e  Demonstration

e Guided Practice

e Individual Practice
e Project Work

e Problem Solving

e Brainstorming

e  Written Test

e Demonstration

e  Oral Questioning
e Portfolio

Methods of Assessment

Learning Outcome 3: Plan work activities

Assessment Criteria 1. Common goals, objectives and tasks are identified and
clarified with appropriate persons.

2. Individual tasks are determined and agreed on according to
workplace environment.

26




Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Common goals, objectives and tasks are identified and
clarified with appropriate persons.

Individual tasks are determined and agreed on according
to workplace environment.

Training Technique

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

Methods of Assessment

Written Test
Demonstration
Oral Questioning
Portfolio
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Learning Outcome 4: Work with others

Assessment Criteria

1.

2.

Effective interpersonal skills are applied to interact with
others and to contribute to activities and objectives.
Assigned tasks are performed in accordance with job
requirements, specifications and workplace environment.
Work requirements are confirmed with colleagues.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

WD PFle

Basic listening and speaking skills

Use of terminology and jargon

Communicating and receiving feedback

Interpretation of instructions, and basic principles of
effective communication

Requirements as directed in verbal modes or written in
specification or procedures

Training Technique

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

Methods of Assessment

Written Test
Demonstration
Oral Questioning
Portfolio
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Unit of Competency

Follow Food Safety, Hygiene and HACCP Management

Unit Code

SU-TH-04-L3-V1

Module Title

Following Food Safety, Hygiene and HACCP
Management

Module Description

This unit covers the knowledge, skills and attitudes required to follow
food safety, hygiene and HACCP management.
It specifically includes the tasks of practicing personal hygiene and

good grooming standards, following safe food handling and
sanitation practices, participating in a Hazard Analysis and Critical
Control Points (HACCP) team, monitoring quality of work
outcome, identifying and act on quality deficits and / or food safety
hazards

Nominal Hours

20 Hours

Learning Outcome

Upon completion of this module, the learners will be able to:

LO 1. Practice personal hygiene and good grooming standards

LO 2. Follow safe food handling and sanitation practices

LO 3. Participate in a Hazard Analysis and Critical Control Points
(HACCP) team

LO 4. Monitor quality of work outcome

LO 5. Identify and act on quality deficits and / or food safety hazard
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Learning Outcome 1: Practice personal hygiene and good grooming standards

Assessment Criteria

Personal hygiene and good grooming are practiced in line
with workplace health and safety requirements.

Health conditions and/or illness are reported as required by
the food safety program.

Clothing and footwear are appropriate for the food
handling task and meets the requirements of the food safety
program.

Movement around the workplace complies with the food
safety program.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)
Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser
Internet Facilities
Whiteboard and Marker
DNS

Content

Personal Hygiene and grooming Practice

Health Condition or illness

Clothing and Footwear

Purpose designed overalls or uniforms (Hair-nets, Beard
snoods ,Gloves ,Overshoes)

Movment around the Workplace

Activity/Task/Job

Practice personal hygiene and good grooming in
accordance with workplace health and safety requirements.

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning
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Learning Outcome 2: Follow safe food handling and sanitation practices

Assessment Criteria

Food handling requirements are identified.

Safe food handling practices are followed in line with
workplace sanitation regulations and the food safety
code.

. The workplace is maintained in a clean and tidy order

to meet workplace standards.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Food Handling Requirement

Safe food Handling Practice

Food Safety Code

Rules and regulations to produce quality and safety in
food.

Maintaine the workplace in a clean and tidy order to
meet workplace standards.

Activity/Task/Job

Identify food handling requirements
Maintain the workplace in a clean and tidy order to meet
workplace standards

Training Technique

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

Methods of Assessment

Written Test
Demonstration
Oral Questioning
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Learning Outcome 3: Participate in a Hazard Analysis and Critical Control Points

(HACCP) team

Assessment Criteria

. A’ HACCP team is formed following industry standard

Potential sources of microbiological, chemical and
physical hazards are identified

Critical Control Points and critical limits for taking
corrective action are set to prevent potential hazards
Monitoring system is established according to standard
operating procedures (SOP)

Corrective action procedure and verification system are
established according to standard procedures

Paper work related to the HACCP system and all critical
control points are recorded as per standard procedure.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Food safety hazards.

Cleaning, sanitation and waste storage and disposal practices.
Food safety procedures.

HACCP team

SOP

Activity/Task/Job

Identify potential sources of microbiological, chemical
and physical hazards

Determine critical control points and critical limits to
take corrective action to prevent potential hazards

Establish corrective action procedures and verification
nracedures accarding to standard nrocedures
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Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 4: Monitor quality of work outcome

Assessment Criteria

Quality requirements are identified.

Inputs are inspected to confirm capability to meet quality
requirements.

Work is conducted and monitored to produce required
outcomes.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Content Quality requirements
Monitor quality of work outcome.
Corrective Action
Activity/Task/Job Identify quality requirements

Inspect inputs to ensure ability to meet quality requirements
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Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning
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Learning Outcome 5: ldentify and act on quality deficits and / or food safety hazards

Assessment Criteria

1.

Work area, materials, equipment and product are routinely
checked to ensure compliance with quality and / or food
safety requirements.

Processes, practices or conditions that are not consistent
with quality standards or food safety program are identified.
Quality variations and / or food safety hazards are rectified
or removed within the level of responsibility and in
accordance with workplace procedures.

Quality variations and / or food safety outside the scope of
individual responsibility are reported to appropriate
personnel according to workplace reporting requirements.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Routinely checking of work area, materials, equipment
and product

Compliance with quality and / or food safety
requirements.

Processes, practices or conditions

Controlling the measures for minimizing food
contamination for food safety

Rectification of food safety hazards

Performing waste collection, recycling, handling and
disposal.
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Activity/Task/Job

Check regularly work areas, materials, equipment and
products to ensure compliance with quality and/or food
safety requirements

Identify processes, practices, or conditions that do not
conform to standards or food safety programs

Correct or remove quality variances and/or food safety risks
within the level of responsibility and according to workplace
procedures.

Training Technique

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

Methods of Assessment

Written Test
Demonstration
Oral Questioning
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Occupation Specific Module:

Unit of Competency

Prepare and Produce Bread

Unit Code

OU-TH-BPP-01-L3-V1

Module Title

Preparing and Producing Bread

Module Description

This unit covers the knowledge, skills and attitudes required to
prepare and produce bread. It specifically includes following OSH,
preparing to mix bread dough, producing bread dough, scaling and
moulding for intermediate proof, conducting final mould and proof,
baking bread, decorating, presenting and storing bread products and
cleaning and maintaining equipment and production area.

Nominal Hours

70 Hours

Learning Outcome

Upon completion of this module, the learners will be able to:

LO 1. Follow OSH

LO 2. Prepare to mix bread dough

LO 3. Produce bread dough

LO 4. Scale and mould for intermediate proof
LOS. Conduct final mould and proof

LO 6. Bake bread

LO7. Decorate, present and store bread products

LO 8. Clean and maintain equipment and production area
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Learning Outcome 1: Follow OSH

Assessment Criteria

1.

Food production standards are maintained in the
workplace following OSH requirements.

Personal hygiene is maintained, and PPE is worn as per
OSH requirements.

Equipment is cleaned for production and hygiene
requirements.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Food production standards
Personal hygiene
Cleaning of Equipment for hygiene requirement

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

38




Learning Outcome 2. Prepare to mix bread dough

Assessment Criteria

1.

Necessary ingredients are selected, measured and
weighed according to the recipe to make bread dough.
Equipment is confirmed ready to use.

Dough mixing equipment is set and made ready to mix
the dough.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content e Necessary Ingredient
e Recipe of bread dough
e Dough mixing equipment
e Basic principles of bread making
¢ Ingredient characteristics and purpose in the dough
e Select, measure and weigh the ingredients needed to
make the bread yeast according to the recipe
Activity/Task/Job e Prepare and ensure equipment is ready for use
e Set up the kneading equipment and prepare to knead the
dough
Method of Training e Blended
e Discussion

Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning
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Learning Outcome 3. Produce bread dough

Assessment Criteria

Ingredients are poured into the mixer for mixing.

. The mixing process is operated and monitored. It may include

monitoring as per desired product characteristics and the
other variables.

. The unacceptable dough is identified and rectified.

Corrective action is taken as required to ensure dough meets
the requirements.

. The unacceptable dough is reported.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Operation and monitoring of mixing process
Product characteristics and other variables
Identifying and rectifying the unacceptable dough
Corrective actions for unacceptable dough
Reporting of the unacceptable dough

Activity/Task/Job

Prepare the dough by following the detailed steps

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning
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Learning Outcome 4: Scale and mould for intermediate proof

Assessment Criteria

. The dough is scaled for different types of bread.
. The dough is moulded to provide an initial shape.

Fruits, nuts and other ingredients are added if required
by the recipe.

Errors in scaled and moulded dough are identified and
removed or rectified, considering all factors, including
the other variables.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content Types of bread

Dough scaleing and moulding

Basic principles of dough making and proofing.
Activity/Task/Job Take measurements and make molds for primary

proofing by following detailed steps

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning
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Learning Outcome 5: Conduct final mould and proof

Assessment Criteria 1. The dough is shaped manually or mechanically by using
rounding and moulding equipment.
2. The dough is placed in tins or on baking trays as
required.
3. Conducive conditions including the temperature and
time are maintained.
4. The final proof is wetted or dried as per requirement.
5. Errors in the final proofed dough are identified,
removed or rectified.
6. Finishing Methods are applied.
Condition and Resource e Actual workplace or training environment

CBLM

Handouts

Server Rack

Laptop/Desktop

Windows Server 1ISO
Linux/Unix Server ISO
Multimedia Projector

Paper, Pen, Pencil and Eraser
Internet Facilities
Whiteboard and Marker

Content °

Ingredient and environment characteristics and impact
on dough making and proofing

Finishing Methods

v Dusting

v' Cutting

v Spraying

v Toppings

Adjusting water temperature to meet final finished
dough temperature requirements.

Monitoring the temperature and time to meet finished
dough requirements

Activity/Task/Job

Make the final proofing and mold by following the
detailed steps
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Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 6: Bake bread

Assessment Criteria

1.
2.

3.

Oven is preheated according to product specifications.
Oven is loaded manually, trays placed or using slips and
belts according to workplace equipment.

Ovens are operated for baking according to product
specifications.

Bread is made according to techniques and conditions,
and enterprise requirement and standard

Bread is baked according to food safety and quality
requirements.

Under baked or over baked products are identified and
rectified.

Baking process is monitored on the basis of steam
injection,

Crust, colour, shine, uniformity of shape and size.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker
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Content

Product specifications.

Techniques and conditions

Oven temperature & preheat the oven

Enterprise requirement and standard

Baking process

Monitoring baking process on the basis of steam
injection,

Under baked or over baked products

Crust, colour, sheen, uniformity of shape and size.

Activity/Task/Job

Bake the bread by following the detailed steps

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 7: Decorate, present and store bread products

Assessment Criteria

1.

Bread products are decorated using coating, icing, and
decorating according to standard recipes, enterprise
standards, or customer requests.

Bread products are presented/displayed using
appropriate service equipment according to enterprise
standards.

Products are stored at the correct temperature and
conditions of storage.

Maximum eating quality, appearance and freshness are
maintained according to industry standards.
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Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Decoration of bread products
Presentation / display bread products
Conditions of product storage
Quality of products

Activity/Task/Job

Decorate bread products using icing and decorate
according to standard recipes, enterprise standards, or
customer requests.

Present/display bread products according to enterprise
standards using appropriate service equipment

Store products in proper temperature and storage
conditions

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 8: Clean and maintain equipment and production area

Assessment Criteria

1.

Equipment and production area are cleaned to meet
production and hygiene requirements

Maintenance requirements are identified and reported
according to workplace requirements.

Waste is disposed according to workplace procedure.
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Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Cleaning equipment, utensils and production area to
meet hygiene standards

Waste handling and cleaning procedures

Waste disposing process

Activity/Task/Job

Clean equipment and production area according to
production and hygiene requirements
Dispose of waste according to workplace procedures

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning
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Unit of Competency

Prepare and Produce Pastry Dough

Unit Code

OU-TH-BPP-02-L3-V1

Module Title

Preparing and Producing Pastry Dough

Module Description

This unit covers the knowledge, skills and attitudes required to
prepare and produce Pastry Dough. It specifically includes following
OSH, preparing ingredients and equipment, producing pastry dough,
blocking and laminating pastry as required and cleaning and
maintaining equipment and production area.

Nominal Hours

30 Hours

Learning Outcome

Upon completion of this module, the learners will be able to:

LO 1. Follow OSH

LO 2. Prepare ingredients and equipment
LO 3. Produce pastry dough

LO 4. Block and laminate pastry as required

LO 5. Clean and maintain equipment and production area

Learning Outcome 1: Follow OSH

Assessment Criteria

1. Food production standards are maintained in the workplace
following OSH requirements.

2. Personal hygiene is maintained and PPE is worn as per OSH
requirements.

3. Equipment is cleaned for production and hygiene
requirements.

Condition and Resource

e  Actual workplace or training environment
e CBLM

e Handouts

e  Server Rack

e Laptop/Desktop

e  Multimedia Projector

e  Paper, Pen, Pencil and Eraser

e Internet Facilities

e  Whiteboard and Marker

Content

e Food production standards
e Maintaining Personal hygiene
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Cleaning equipment for production and hygiene
requirements.

Activity/Task/Job

Maintain food production standards in the workplace by
following OSH requirements

Wear PPE as per OSH requirements while maintaining
personal hygiene

Clean equipment for
requirements

production and hygiene

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning
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Learning Outcome 2: Prepare ingredients and equipment

Assessment Criteria

1.

Ingredients are confirmed and arranged according to
product requirements.

Ingredients are measured according to the recipe.
Equipment is checked to confirm ready to use.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content e Ingredients for product requirements.

e Measuring ingredients according to the recipe.

e  Checking equipment to confirm ready to use.
Activity/Task/Job e Collect material and equipment as per requirements

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

49




Learning Outcome 3: Produce pastry dough

Assessment Criteria

1.

w

Mixing equipment is set up and operated to meet
recipe requirements.

Ingredients are poured into the mixer for mixing.

The mixing process is operated and monitored.

Pastry dough is monitored for consistency, feel and
texture, and the other variables.

The unacceptable dough is identified and rectified.
Corrective action is taken as required to ensure dough
meets requirements.

The dough is kept in the proofing cabinet as per the
recipe.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Set up mixing equipment
Mixing process
Consistency of pastry dough
Other variables
unacceptable dough
Corrective action

proofing cabinet

Activity/Task/Job

Produce the pastry dough following the detailed steps
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Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning
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Learning Outcome 4: Block and laminate pastry as required

Assessment Criteria

The pastry is blocked to meet recipe requirements.
The pastry is laminated and folded to meet product
requirements.

The pastry is checked to ensure it meets food safety
and quality standards.

Pastry dough is kept in the refrigerator as per the
recipe requirement.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Different type of Pastries

Block and laminate

Food safety and quality standards.

Food Standards Code including labelling, weights and
measures legislation; and legislation covering food
safety

Pastry dough keeping time and temperature

Activity/Task/Job

Block pastry to meet recipe requirements

Layer and fold the pastry to meet product requirements
Test to ensure pastry meets food safety and quality
standards

Refrigerate the pastry yeast as the recipe calls for

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning
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Learning Outcome 5: Clean and maintain equipment and production area

Assessment Criteria

1.

Equipment and production area are cleaned to meet
production and hygiene requirements.
Maintenance requirements are identified and reported
according to workplace requirements.
Waste is disposed according to workplace procedure.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Cleaning equipment, utensils and production area to
meet hygiene standards
Waste handling and cleaning procedures
Maintaining a work area to meet housekeeping
standards.

Waste disposing process

Activity/Task/Job

Clean equipment and production area according to
production and hygiene requirements
Dispose of waste according to workplace procedures

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning
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Unit of Competency

Prepare Filling, Forming and Bake Pastry Product

Unit Code

OU-TH-BPP-03-L3-V1

Module Title

Preparing Filling, Forming and Bake Pastry Product

Module Description

This unit covers the knowledge, skills and attitudes required to
prepare pastry filling, forming and bake pastry products. It
specifically includes following OSH, preparing equipment and
ingredients, producing Pastry Fill, forming and filling pastry
products, baking Pastry Products, decorating, presenting and storing
pastry products & cleaning and maintaining equipment and
production area.

Nominal Hours

70 Hours

Learning Outcome

Upon completion of this module, the learners will be able to:

LO 1. Follow OSH

LO 2. Prepare equipment and ingredients

LO 3. Produce Pastry Filling

LO 4. Form and Fill pastry product

LO 5. Bake Pastry Products

LO 6. Decorate, present and store pastry products

LO 7. Clean and maintain equipment and production area

Learning Outcome 1: Follow OSH

Assessment Criteria

1. Food production standards are maintained in the
workplace following OSH requirements.

2. Personal hygiene is maintained and PPE is worn as per
OSH requirements.

3. Equipment is cleaned for production and hygiene
requirements.

Condition and Resource

e Actual workplace or training environment
e CBLM

e Handouts

e Server Rack

e Laptop/Desktop

e  Multimedia Projector

e  Paper, Pen, Pencil and Eraser

e Internet Facilities

e  Whiteboard and Marker
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Content

Food production standards

Maintaining Personal hygiene

Cleaning equipment for production and hygiene
requirements.

Activity/Task/Job

Maintain food production standards in the workplace by
following OSH requirements
Wear PPE as per OSH requirements while maintaining
personal hygiene
Clean equipment for production and hygiene
requirements

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 2: Prepare equipment and ingredients

Assessment Criteria

Pastry filling Ingredients are made available for
product requirements.

Equipment is checked to use.

Ingredients are measured according to recipe
requirements.

Ingredients for use in fillings are prepared to
ensure thawing/conditioning.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser
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Internet Facilities
Whiteboard and Marker

Content e  Pastry filling Ingredients (Sweet and Savory fillings
ingredients)
o e Prepare the necessary ingredient products for making
Activity/Task/Job the pastry filling

Verify to use the tool

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 3: Produce Pastry Filling

Assessment Criteria

1.

Pastry filling is produced according to recipe
requirements.

Raw and cooked fillings is checked before use.
Unacceptable ingredients or fillings are identified and
rectified.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Pastry fillings

Pastry fillings Producing process
Raw and cooked fillings
Unacceptable fillings
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Activity/Task/Job e  Make the pastry filling by following the detailed steps

Method of Training e Blended

e Discussion

e  Presentation

e Demonstration

e  Guided Practice

e Individual Practice
e  Project Work

e Problem Solving

e Brainstorming

e  Written Test
Methods of Assessment e Demonstration
e  Oral Questioning

Learning Outcome 4: Form and Fill pastry product

Assessment Criteria 1. Pastry dough and fillings are made available

2. Forming and filling utensils are made available and
equipment are checked.

3. The pastry is rolled and shaped to meet product
requirements.

4. Fillings are prepared and used according to the recipe.

5. Pastry tops are decorated and finishes are applied as

required.
6. Milk and egg washes are applied prior to baking if
required.
7. Unacceptable products are identified and rectified.
Condition and Resource e Actual workplace or training environment
e CBLM

e Handouts

e  Server Rack

e Laptop/Desktop

e  Multimedia Projector

e  Paper, Pen, Pencil and Eraser
e Internet Facilities

e  Whiteboard and Marker

Content e Forming and filling utensils

e Forming and filling process

e  Pastry topping

e Milk and egg washes

e Identifying and rectifying unacceptable products
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Activity/Task/Job

Fill and shape the pastry product by following the
detailed steps

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 5: Bake Pastry Products

Assessment Criteria

The oven is preheated according to product
specifications.

Ovens are operated to meet required output.

Pastry products are baked according to food safety and
quality requirements.

Glazes and sugar are applied after baking if required.
Baked products are checked as per product
characteristic

Under baked or over baked products are identified and
rectified.

Baked products are removed from the oven and cooled
to meet the required temperature.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Product specifications
Baking process of Pastry products

58




Glazing and sugaring

Checking of Baked products as per product
characteristic

Under baked or over baked products

Activity/Task/Job Bake the pastry products by following the detailed
steps

Method of Training Blended
Discussion

Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 6: Decorate, present and store pastry products

Assessment Criteria

Pastry products are decorated and filled according to
standard recipes

Pastry products are presented/displayed to enterprise
standards using appropriate equipment

Products are stored at the correct temperature and
conditions of storage.

Maximum eating quality, appearance and freshness
are maintained according to industry standards

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker
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Content

Decoration and filling of Pastry products (lcings,
sprinkled icing sugar, Cocoa powder or chocolate
powder, butter creams, ganache)

Presenting /displaying Pastry products

Maintaining maximum eating quality, appearance and
freshness

Activity/Task/Job

Identify the pastry products according to the recipe
criteria

Present/display pastry products according to enterprise
standards using appropriate equipment

Store products in proper temperature and storage
conditions

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 7: Clean and maintain equipment and production area

Assessment Criteria

Equipment and production area are cleaned to meet
production and hygiene requirements

Maintenance requirements are identified and reported
according to workplace requirements.

Waste is disposed according to workplace procedure.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker
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Content

Cleaning equipment, utensils and production area to
meet hygiene standards

Waste handling and cleaning procedures

Maintaining a work area to meet housekeeping
standards.

Waste disposing process

Activity/Task/Job

Clean equipment and production area according to
production and hygiene requirements
Dispose of waste according to workplace procedures

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning
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Unit of Competency

Prepare and Produce Cookies

Unit Code

OU-TH-BPP-04-L3-V1

Module Title

Preparing and Producing Cookies

Module Description

This unit covers the knowledge, skills and attitudes required to
prepare and produce cookies. It specifically includes following
OSH, preparing equipment and ingredients, producing cookies
dough, forming and shaping cookies products, baking cookies,
decorating, presenting and storing cookies products and cleaning and
maintaining equipment and production area.

Nominal Hours

60 Hours

Learning Outcome

Upon completion of this module, the learners will be able to:

LO 1. Follow OSH

LO 2. Prepare equipment and ingredients

LO 3. Produce cookies dough

LO 4. Form and shape cookies product

LO 5. Bake cookies

LO 6. Decorate, present and store cookies products

LO 7. Clean and maintain equipment and production area

Learning Outcome 1: Follow OSH

Assessment Criteria

1. Food production standards are maintained in the
workplace following OSH requirements.

2. Personal hygiene is maintained and PPE is worn as per
OSH requirements.

3. Equipment is cleaned for production and hygiene
requirements.

Condition and Resource

e Actual workplace or training environment
e CBLM

e Handouts

e  Server (Rack/Tower/Blade)

e  Server Rack

e Laptop/Desktop

e  Multimedia Projector

e  Paper, Pen, Pencil and Eraser

e Internet Facilities
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Whiteboard and Marker

Content

Food production standards

Maintaining Personal hygiene

Cleaning equipment for production and hygiene
requirements.

Activity/Task/Job

Maintain food production standards in the workplace by
following OSH requirements
Wear PPE as per OSH requirements while maintaining
personal hygiene
Clean equipment for production and hygiene
requirements

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 2: Prepare equipment and ingredients

Assessment Criteria

Ingredients are made available for product
requirements.

Equipment is checked for readiness

Ingredients are measured according to recipe
requirements.

Baking trays are prepared as per the types of cookies.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities
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Whiteboard and Marker

Content

Making Ingredients for products
Checking Equipment for readiness
Types of cookies.

v" Moulded Cookies

Salted Cookies

Jam Cookies

Nut Cookies

Rock Cookies

ASRNENRN

Activity/Task/Job

Prepare the required ingredients products for making
cookies
Verify to use the tool

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 3: Produce cookies dough

Assessment Criteria

Mixing equipment is set up and operated to meet
recipe requirements.

Ingredients are poured into the mixer for mixing.

The mixing process is operated and monitored. This
may include monitoring the cookies dough for
consistency, feel and texture, and the other variables.
The unacceptable dough is identified and rectified.
Corrective action is taken as required to ensure dough
meets the requirements.

Cookie’s dough is kept in the refrigerator as per the
recipe.
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Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Mixing equipment
Mixing process
Unacceptable dough
Corrective action
Cookie’s dough

Activity/Task/Job

Produce cookies dough following detail steps

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 4: Form and shape cookies product

Assessment Criteria

Cookies paste is collected from the refrigerator for
forming and placed on the working table.

Cookies paste is kept on the working table as per
recipe requirement.

Cookies paste is rolled and shaped as per product
requirements.

Formed cookies are placed on the tray for baking.

Condition and Resource

Actual workplace or training environment
CBLM
Handouts
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Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser
Internet Facilities
Whiteboard and Marker

Content Forming of cookies
Cookies paste:
v' Chocolate paste
v Snicker doodle
v Sugar Cookie
v' Oatmeal/Oatmeal Raisin
v' Peanut Butter
v Cake Batter
v' Brownie Batter
v' Milk paste
Activity/Task/Job Give the size and shape of the cookies by following the
detail steps
Method of Training Blended
Discussion

Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 5: Bake cookies

Assessment Criteria

The oven is preheated according to product
specifications.
Trays are placed in the oven according to industry
requirements.
Ovens are operated for baking according to product
specifications.
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Cookies are baked according to food safety and quality
requirements.

Under baked or over baked products are identified and
rectified.

Baking process is monitored. This includes steam
injection, crust,

Colour, shine uniformity of shape and size.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Oven preheating

Cookies are baked

Baking parameters for cookie product types
Baking process is monitored.

Under baked or over baked products
Colour, shine, uniformity of shape and size.

Activity/Task/Job

Bake cookies following the detail steps

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 6: Decorate, present and store cookies products
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Assessment Criteria

Cookie’s products are decorated using coating, icing
according to standard recipes and/or enterprise
standards and/or customer requirements.

Cookie’s products are presented/displayed according
to enterprise standards.

Cookie’s products are stored at correct temperature
and conditions of storage.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Decoration of Cookie’s products

Cookie’s products are presented/displayed

Cookie’s products are stored at correct temperature and
conditions of storage.

Activity/Task/Job

Decorate the cookies products using coating, icing as per
recipe standard or as per enterprise standard and/or
customer requirements.

Present/display cookies products according to enterprise
standards

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 7: Clean and maintain equipment and production area
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Assessment Criteria

Equipment and production area are cleaned to meet
production and hygiene requirements

Maintenance requirements are identified and reported
according to workplace requirements.

Waste is disposed according to workplace procedure.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Cleaning equipment, utensils and production area to
meet hygiene standards
Waste handling and cleaning procedures
Maintaining a work area to meet housekeeping
standards.

Waste disposing process

Activity/Task/Job

Clean equipment and production area according to
production and hygiene requirements
Dispose of waste according to workplace procedures

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning
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Unit of Competency

Prepare and Produce Cake

Unit Code

OU-TH-BPP-05-L3-V1

Module Title

Preparing and Producing Cake

Module Description

This unit covers the knowledge, skills and attitudes required to
prepare and produce Cookies. It specifically includes: following
OSH, preparing equipment and ingredients, producing cake batter,
baking cakes, preparing and use Cake fillings, decorating, presenting
and storing cake products, cleaning and maintaining equipment and
production area

Nominal Hours

70 Hours

Learning Outcome

Upon completion of this module, the learners will be able to:

LO 1. Follow OSH

LO 2. Prepare equipment and ingredients

LO 3. Produce cake batter

LO 4. Bake cakes

LO 5. Prepare and use Cake fillings

LO 6. Decorate, present and store cake products

LO 7. Clean and maintain equipment and production area

Learning Outcome 1: Follow OSH

Assessment Criteria

4. Food production standards are maintained in the
workplace following OSH requirements.

5. Personal hygiene is maintained and PPE is worn as per
OSH requirements.

6. Equipment is cleaned for production and hygiene
requirements.

Condition and Resource

e  Actual workplace or training environment
e CBLM

e Handouts

e Server Rack

e Laptop/Desktop

e  Multimedia Projector

e  Paper, Pen, Pencil and Eraser

e Internet Facilities

e  Whiteboard and Marker
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Content

Food production standards

Maintaining Personal hygiene

Cleaning equipment for production and hygiene
requirements.

Activity/Task/Job

Maintain food production standards in the workplace by
following OSH requirements
Wear PPE as per OSH requirements while maintaining
personal hygiene
Clean equipment for production and hygiene
requirements

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 2: Prepare equipment and ingredients

Assessment Criteria

Ingredients are confirmed and made available for
product requirements.

Equipment is checked to confirm readiness for use.
Ingredients are measured according to recipe
requirements.

Pre-preparation tasks are confirmed for use in fillings.
This may include thawing or conditioning pre-
prepared ingredients.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser
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Internet Facilities
Whiteboard and Marker

Content Ingredients for product requirements.
Measuring ingredients according to the recipe.
Checking equipment to confirm ready to use.
Activity/Task/Job Prepare the ingredients required for making the cake

Verify to use the tool

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 3: Produce cake batter

Assessment Criteria

Ingredients are poured into the mixer for mixing.

The mixing process is monitored. This may include
monitoring batter consistency, feel and texture.

The unacceptable cake batter is identified and
rectified.

Corrective action was taken as required to ensure cake
batter requirements.

The unacceptable cake batter is reported.

The prepared cake batter is poured into the mould,
finished and arranged to meet quality and product
requirements.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser
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e Internet Facilities
e  Whiteboard and Marker

Content e  The mixing process of cake better
e  Batter consistency, feel and texture.
e unacceptable cake batter

e Variety of cake mould and tray

Activity/Task/Job e Make the cake batter by following the detailed steps

Method of Training e Blended

e Discussion

e  Presentation

e Demonstration

e  Guided Practice

e Individual Practice
e  Project Work

e Problem Solving

e  Brainstorming

e  Written Test
Methods of Assessment e Demonstration
e  Oral Questioning

Learning Outcome 4: Bake cakes

Assessment Criteria 1. Oven is preheated as per recipe the requirements

2. Oven is operated and selected correct oven conditions
to meet the required output.

3. Washes and/or glazes are applied before baking as
required Milk and egg washes are applied prior to
baking if required

4. Variety of Cakes are prepared according to recipe
specifications, techniques and conditions and desired
product characteristics.

5. Baking is monitored. under baked and over baked
product is identified and rectified.

6. Baked products are removed from the oven and cooled
to meet the required temperature.

7. Washes and/or glazes are applied after baking as
required.
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Condition and Resource e Actual workplace or training environment
e CBLM

e Handouts

e Server Rack

e Laptop/Desktop

e  Multimedia Projector

e  Paper, Pen, Pencil and Eraser

e Internet Facilities

e  Whiteboard and Marker

Content e  Preheating Oven

e  Washing and/or glazing

e Variety of Cakes

e Baking process monitoring

e Identifying and rectifying under baked and over baked

product
Activity/Task/Job e  Bake the cake by following the detailed steps
Method of Training e Blended

e Discussion

e  Presentation

e Demonstration

e  Guided Practice

e Individual Practice
e  Project Work

e Problem Solving

e Brainstorming

e  Written Test
Methods of Assessment e Demonstration
e  Oral Questioning

Learning Outcome 5: Prepare and use Cake fillings

Assessment Criteria 1. Fillings are prepared and selected in accordance with
required consistency and appropriate flavours.

2. Slice or layer sponges and cakes are filled and
assembled according to standard recipe specifications,
enterprise practice and customer requirements.

3. Slicing and coatings are selected according to the
product characteristics and required recipe
specifications.
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Unacceptable ingredients or fillings are identified and
rectified.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content Cake Fillings
Slice or layer sponges
Coatings and Slicing
Unacceptable fillings
Activity/Task/Job Prepare the cake filling by following the detailed steps

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming

Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 6: Decorate, present and store cake products

Assessment Criteria

Cakes are decorated suited to the product and occasion
and in accordance with standard recipes and enterprise
practices.

Suitable icings and decorations are used according to
standard recipes and/or enterprise standards and
customer preferences.

Cakes are presented in accordance with customer’s
expectations and established standards and procedures
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Service tools is selected and used in accordance with
service requirements.

Storage methods are identified and Cake products are
stored at the correct temperature and Conditions in
accordance with the establishment’s standards and
procedures.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server (Rack/Tower/Blade)

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content

Cakes decoration

Suitable icings and decorations
Cake presentation

Service tools and utensils
Storage methods of cake

Activity/Task/Job

Decorate cake products using coating, icing as per recipe
standards or as per enterprise standards and/or customer
requirements

Use standard recipes or enterprise standards and
appropriate icings and decorations according to customer
preferences

Present cakes according to customer expectations and
established standards and procedures

Select and use servicing equipment according to servicing
requirements

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming
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Methods of Assessment

Written Test
Demonstration
Oral Questioning

Learning Outcome 7: Clean and maintain equipment and production area

Assessment Criteria

Equipment and production area are cleaned to meet
production and hygiene requirements
Maintenance requirements are identified and reported
according to workplace requirements.
Waste is disposed according to workplace procedure.

Condition and Resource

Actual workplace or training environment
CBLM

Handouts

Server Rack

Laptop/Desktop

Multimedia Projector

Paper, Pen, Pencil and Eraser

Internet Facilities

Whiteboard and Marker

Content e Cleaning equipment, utensils and production area to
meet hygiene standards
e Waste handling and cleaning procedures
e Maintaining a work area to meet housekeeping
standards.
e  Waste disposing process
e Cleaning equipment, utensils and production area to
Activity/Task/Job meet hygiene standards

Waste handling and cleaning procedures
Waste disposing process

Method of Training

Blended
Discussion
Presentation
Demonstration
Guided Practice
Individual Practice
Project Work
Problem Solving
Brainstorming
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Methods of Assessment

Written Test
Demonstration
Oral Questioning
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Glossary
Assessment criteria

The list of criteria by which the learning outcomes of a trainee are to be judged is called
assessment criteria. It also provides guidance on the training methodology to be followed in the
classroom, workshop and field.

Assessment Procedures

The technique followed to gather evidence for the purpose of recognizing a trainee for his or
her specific competence is called an assessment method. It may include methods or techniques
such as questionnaires, observations, third party reports, interviews, simulations and portfolios.

Assessor

A person certified by a certification authority to assess a trainee's competency for certification
is called an assessor.

Trainer

A trainer is a certified professional person who is capable of developing the competence of a
trainee or a group of trainees in a particular occupation or trade. A trainer in skill development
functions as a trainer, assessor, training designer and developer and training supervisor.

National Certificate of Competency

A certificate of proficiency awarded to a trainee who has attained a qualification approved by a
National Skill Development Authority for a particular level of the National Qualification
Framework.

Statement of Achievement

Certificate issued by the Skill Development Authority to the trainee who has achieved
proficiency in any one or more Unit of Competency in the assessment.

Evidence

Evidence is the single attainment document or determinant of a trainee's competency. This
evidence is collected from multiple sources in multiple ways.

Course Design

It is the main component of Competency Based Curriculum. These include course and course
descriptions, qualification levels, units of competence, learning outcomes, course structure,
competency breakdowns, assessment methods, trainer and assessor qualifications and a list of
all resources.

Course Description

Course description includes the relevance of the proposed course to industry, enterprise or
community requirements and skill acquisition upon completion of training.
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Course Learning Outcomes

Course “"Learning" describes the competencies students will acquire upon successful
completion of the course modules.

Course Structure

It describes the modules sequentially. The nominal duration of each module is also specified in
the course structure.

Course Title

The name of the course given from the competency analysis is the course title. It gives a clear
idea of what is in the course.

Course delivery

The description of how a course will be delivered in a classroom or workshop is called course
delivery.

Face to Face training delivery
Traditional classroom-based teaching-learning system where the instructor plays the main role.
Learning Conditions

The requirements under which the teaching-learning process and assessment will be conducted.
These include tools and materials, training facilities, learning materials such as books, manuals,
multi-media and other resources. It also specifies the scope or scope of tools and opportunities
for conducting assessments. It deals with the range of variables of the competency standard.
Competency Standards

A competency standard is a detailed description of the knowledge, skills, and behaviors required
of an employee to perform a job assigned to him in the actual workplace. Competency standards
are developed based on learning outcomes. It is also called industry standard as this standard is
made under the direct supervision of the concerned industrial organization according to the needs
of the concerned industrial organization.

Competency Analysis
Describes how many modules there will be from each unit of competency.
Elements of Competence

An element of competency is an outcome-based described skill by which a person must be able
to perform the assigned tasks described in the unit of competency to the standards specified in
the workplace.

Evidence

Evidence that is collected to judge whether a learner has achieved a competency according to a
competency standard. Evidence must be consistent with competency standards.
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Skills

Skills are the ability of an employee to apply the knowledge and skills required to perform a job
assigned to him/her at work.

Certification

The process of awarding a certificate when a student successfully completes all the units of a
prescribed qualification is called certification.

Module Descriptor

Module Descriptor Competency Standards relate to the Unit Descriptor and describe the overall
purpose of the module with an emphasis on learning outcomes.

Module Title

Module titles correspond to competency units of Competency Standard-AA. However, this does
not mean that there will be one module for each competency unit. The number of modules is
determined based on the learning outcomes/components covered in the competency unit. In some
cases a competency unit may consist of two training modules or sometimes two competency units
may be combined to form one training module. The module must be given a proper name. The
name of the module will reflect the group of components/learning outcomes that the training
module belongs to.

Learning Outcomes

Learning outcomes relate to competency standard elements. It describes what skills, knowledge
and behaviors students will learn to effectively apply in the workplace after training. Do for
description of learning outcomes
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Validation of Competency Based Curriculum (CBC)

The Competency Based Curriculum for National Skills Certificate in Bakery and Pastry
Production, Level-3 is validated by NSDA on 09 October, 2023.

List of Members of the SCVC

Position in the

SIN Name and Address committee
Masum Ahmed, Executive Pastry Chef, Awake Café & Restaurant,
1. Basundhara, Dhaka. Email: masumcarving@gmail.com, Member

Mobile: 01913443227

Razu Gomes, Master Chef, SHINEE School of Hospitality Integrated
2. Education Epicenter, Dhaka. Email: razu.gomes@gmail.com, Member
Mobile: 01879133758

Md. Shafiqul Islam, Pastry Chef, Le Meridien Hotel, Khilkhet, Dhaka
3. | Mob: +880 1920-814737, Member
Email: Ovi71bd@yahoo.com

Sanjida Haque Sushama, Riara kitchin, Mirpur-10, Dhaka.
4. E-mail: Sushamagouripur@gmail.com Member
Mobil: 01727452622

Ms. Sultana Popy, Proprietor, Rangdhanu Academy, Mirpur-10, Dhaka.
Email: rangdhanu.popy@gmail.com,

> | Mobile: 01675702530 Member
A. M. Zahirul Islam, Specialist-4, NSDA
6. Mob:01740920809, Member

E-mail: zahir.nsda@gmail.com
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S. (Discussion)

2. (Presentation)

. (Demonstration)

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

q. (Problem Solving)
b. (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)
v, (Project Work)

q. (Problem Solving)
b. (Brainstorming)

S. (Written Test)

2. (Demonstration)

. (Oral questioning)
S
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S.

.
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8.

e.
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b
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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)
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(SWOT)

S. (Discussion)

3. (Presentation)

o, (Demonstration)

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

q. (Problem Solving)
b. (Brainstorming)

S. (Written Test)

2. (Demonstration)

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

95




S. (Discussion)

2. (Presentation)

o, (Demonstration)

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

Q. (Problem Solving)
b (Brainstorming)

S (Written Test)

2. (Demonstration)

. (Oral questioning)
S

2.

9.

S.

Q.

9.

8.

e.

v, : ,

q.

b

5.

S

3

9.

8.

e.

96




S. (Discussion)

2. (Presentation)

o, (Demonstration)

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

q, (Problem Solving)
b (Brainstorming)
S (Written Test)

2. (Demonstration)

o, (Oral questioning)
S.

2.

9.

8.

¢. )

b,

q

S.

2.

9.

8. /

¢.

b, ) )

q.

b.

>.

S.

2.

9.

8.

97




v,

q,

S. (Discussion)

3. (Presentation)

. (Demonstration)

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

q, (Problem Solving)
b. (Brainstorming)

S. (Written Test)

2. (Demonstration)

o, (Oral questioning)
S

2.

9.

8. :

¢. )

S.

.

9.

8.

e.

. : :

q.

b

5.

S.

2.

9.

98




rov

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

(Written Test)
(Demonstration)
(Oral questioning)

oLy IFTLERROLMY

SU-TH-01-L3-V1

99




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

100




N

S

N

O

8

g

b 1 1

q

b
5

o.

)
2.
o,
)

8.

S (Discussion)

N (Presentation)

© (Demonstration)

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

q (Problem Solving)
b (Brainstorming)

S (Written Test)

N (Demonstration)

© (Oral questioning)
S. :

R.

101




TLERPO LV HYVTILER DG LY

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

S

(Written Test)
(Demonstration)
(Oral questioning)

©

ygLer®oprveo

102




Vil

A CRV g

(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)

(Written Test)
(Demonstration)
(Oral questioning)

103




HACCP

SU-TH-04-L3-V1

e I S g

104




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

105




2K 20 2N 2

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

106




pyly o en ®

9.

8. (
¢

v,

S ,

2.

9.

S. (Discussion)

2. (Presentation)

o, (Demonstration)

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

q, (Problem Solving)
b. (Brainstorming)

S. (Written Test)

2. (Demonstration)

o, (Oral questioning)

S

2.

9.

107




YT 2 e n ® e p Y

v

3.

9.

S

2.

S (Discussion)

2. (Presentation)

. (Demonstration)

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

q. (Problem Solving)
b (Brainstorming)

S. (Written Test)

2. (Demonstration)

o, (Oral questioning)

/

108




AN O B DE bR

rtTrT 1

o)
=
o)
S
X
Q
@
o
0

0

0

0

109



S. /

R.

o, /

S. (Discussion)

2. (Presentation)

9. (Demonstration)

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

Q. (Problem Solving)
b. (Brainstorming)

S. (Written Test)

2. (Demonstration)

9. (Oral questioning)

110




OU-TH-FBP-01-L3-V1

OSH

I
n
©)

AN O B D & b

: OSH

OSH

OSH

PPE

AN D B DT bR

111




5. OSH
3. OSH
PPE
.
S. (Discussion)
2. (Presentation)
0. (Demonstration)
8. (Guided Practice)
G. (Individual Practice)
v, (Project Work)
q. (Problem Solving)
b. (Brainstorming)
S. (Written Test)
2. (Demonstration)
o, (Oral Questioning)
d.
.
9.
d.
.
9.
8.
¢.
L. ' '
q.
b.
.
. (
)
d.
Q.

112




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

[ A I U A N (R g

(Written Test)
(Demonstration)
(Oral Questioning)

YT L ERPO LY

L e R X6 pY

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

113




(Brainstorming)

6y v s

(Written Test)
(Demonstration)
(Oral Questioning)

114




2.
o, ,
8.
o,
.
.
8.
e.
b, , ,
q.
b
>.
S. (Discussion)
2. (Presentation)
o, (Demonstration)
8. (Guided Practice)
e. (Individual Practice)
v, (Project Work)
q. (Problem Solving)
b. (Brainstorming)
S. (Written Test)
2. (Demonstration)
o, (Oral Questioning)
o.
2.
o,
8.
c.

115




o.

2.

o,

8.

¢.

b, . )

q.

b,

.

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)
o.
R ,
©.

116




®

¢.
R
q.
b, ) .
o.
2.
o,
8.
¢.
b, ) ) )
q.
b,
>.
S. (Discussion)
2. (Presentation)
o, (Demonstration)
8. (Guided Practice)
G. (Individual Practice)
Y, (Project Work)
Q. (Problem Solving)
b. (Brainstorming)
S. (Written Test)
2. (Demonstration)
o, (Oral Questioning)
o.
2.
/
o,

117




o.
2.
o,
8.
¢.
b, ) ) )
q.
b,
.
o.
2.
/
o,
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)
o.
.

118




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

OU-TH-BPP-02-L3-V1

1.

119




OSH

>. OSH

VO Xy

120



- :OSH

5. OSH
2. OSH
PPE

o,

o.

2.

o,

8.

¢.

L. ’ ’

q.

b. /

>.

>. OSH

I 2. OSH PPE

9.

S. (Discussion)

2. (Presentation)

o, (Demonstration)

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

Q. (Problem Solving)
b. (Brainstorming)

S. (Written Test)

2. (Demonstration)

o, (Oral Questioning)

121




6Ly

YILERRG LY

S. (Discussion)

2. (Presentation)

9. (Demonstration)

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

Q. (Problem Solving)
b. (Brainstorming)

S. (Written Test)

2. (Demonstration)

o, (Oral Questioning)

o.

Q.

.

8. ,

e.

.

q.

122




YILER®G LY

S

S. (Discussion)

2. (Presentation)

9. (Demonstration)

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

Q. (Problem Solving)
b. (Brainstorming)

S. (Written Test)

2. (Demonstration)

o. (Oral Questioning)

o.

2.

o,

8.

123




yILER @O LY

S
2.
.
8.
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)
o.
.
9.

124




YILER PO LY

o.

2.

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)

OU-TH-FBP-03-L3-V1

125




>. OSH
2.
.
8.
e.
V. :
q,
- :OSH
>. OSH
2. OSH
PPE
9.
S
Q.
9.
8.
e.
L. ) '
q,
b. /
5.
>. OSH
I 3. OSH PPE
.
S (Discussion)
2. (Presentation)
o, (Demonstration)
8. (Guided Practice)
e. (Individual Practice)
v, (Project Work)
q. (Problem Solving)
b (Brainstorming)
S (Written Test)
2. (Demonstration)

126




(Oral Questioning)

¥ ¥ LEAR®G LY | XONLY

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

erYIFLERXOoLY

(Written Test)
(Demonstration)
(Oral Questioning)

d

127




YILERRG LY

S.

S. (Discussion)

2. (Presentation)

o, (Demonstration)

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

Q. (Problem Solving)
b. (Brainstorming)

S. (Written Test)

2. (Demonstration)
o, (Oral Questioning)

o.

2.

o,

8.

¢.

R

q.

128




YILERPoOoLY

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

erYIFLERXPOLY

(Written Test)
(Demonstration)
(Oral Questioning)

cHrXOoLY

L

129




YILER®G LY

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

6 vuv | TPLPEeARXGLY

(Written Test)
(Demonstration)
(Oral Questioning)

130




YILER PO LY

. /

o.

2.

/

R

S. (Discussion)

2. (Presentation)

o, (Demonstration)

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

S. (Written Test)

2. (Demonstration)

o, (Oral Questioning)

o.

2.

o,

131




YILER PO LY

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

(Written Test)
(Demonstration)
(Oral Questioning)

GrvisLren ®epy |V

OU-TH-FBP-04-L3-V1

OSH

132




5. OSH
2.
o,
8.
¢.
v, .
q.
- : OSH
5. OSH
2. OSH
PPE
o,
.
2.
9.
8.
¢.
b, ) )
q.
b. /
>.
>. OSH
I 2. OSH
PPE
.
S. (Discussion)
2. (Presentation)
N (Demonstration)
8. (Guided Practice)
G. (Individual Practice)
R (Project Work)
Q. (Problem Solving)
b. (Brainstorming)
S. (Written Test)

133




(Demonstration)
(Oral Questioning)

134




TILERROLY B LY

o.

2.

S. (Discussion)

2. (Presentation)

o, (Demonstration)

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

Q. (Problem Solving)
b. (Brainstorming)

S. (Written Test)

2. (Demonstration)

N (Oral Questioning)

135




ad

A

¢

ygLerropry

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

srv|lseer@®onry

(Written Test)
(Demonstration)
(Oral Questioning)

136




2.
o,
8.
o.
2.
o,
8.
¢.
b, ) )
Q.
br.
>.
v
v
v
v /
v
v
v
v
S
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)

137




PERPG LY

YILPERRG LY

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

srv|seer@®opy

(Written Test)
(Demonstration)
(Oral Questioning)

138




2.
o,
o.
2.
o,
8.
¢.
L. 1 1
q.
b,
.
. /
o.
2.
S. (Discussion)
2. (Presentation)
o, (Demonstration)
8. (Guided Practice)
G. (Individual Practice)
Y, (Project Work)
Q. (Problem Solving)
b. (Brainstorming)
S. (Written Test)
2. (Demonstration)
o, (Oral Questioning)
o.
.
o,

139




yILERRG LY

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

(Written Test)
(Demonstration)
(Oral Questioning)

oLV IFRLPERXOLY

OU-TH-FBP-05-L3-V1

140




7O Xy S

141



- :OSH

5. OSH
2. OSH
PPE
o,
o.
2.
o,
8.
¢.
L. 1 1
q.
b /
.
>. OSH
[ 2. OSH PPE
9.
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)

142




® 6w

ysLerropry

d.

N

S. (Discussion)

. (Presentation)

9. (Demonstration)

8. (Guided Practice)
. (Individual Practice)
L. (Project Work)

q. (Problem Solving)
b. (Brainstorming)

S. (Written Test)

2. (Demonstration)

o, (Oral Questioning)

d.

N )
©.

143




YILERPoOoLY

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

srv|TrEer e Ly Y

(Written Test)
(Demonstration)
(Oral Questioning)

144




q.

o.

2.

o,

8.

¢.

L. ' '

q.

b,

.

S.

S. (Discussion)

2. (Presentation)

. (Demonstration)

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

Q. (Problem Solving)
b. (Brainstorming)

S. (Written Test)

2. (Demonstration)

o, (Oral Questioning)

o.

2. 1
o,

8.

145




ygLrerxory

.

S. (Discussion)

2. (Presentation)

o, (Demonstration)

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

Q. (Problem Solving)
b. (Brainstorming)

S. (Written Test)

2. (Demonstration)

o, (Oral Questioning)

o.

2.

o,

8.

¢.

146




ygLreropry

d.

.

9.

8.

S. (Discussion)

2. (Presentation)

9. (Demonstration)

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

q. (Problem Solving)
b. (Brainstorming)

S. (Written Test)

2. (Demonstration)

. (Oral Questioning)

d.

2.

9.

147




ygLreropry

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

GLY|TLER PG LYY

(Written Test)
(Demonstration)
(Oral Questioning)

148




(Assessor)

(Assess)

(Statement of Achievement)

(Unit of Competency)

(Evidence)

149



150



: Action)
(Verb :

(Resource)

151



152



S/N

Name and Address

Position in the
committee

Masum Ahmed, Executive Pastry Chef, Awake Café & Restaurant,
Basundhara, Dhaka. Email: masumcarving@gmail.com,
Mobile:; 01913443227

Member

Razu Gomes, Master Chef, SHINEE School of Hospitality Integrated
Education Epicenter, Dhaka. Email: razu.gomes@gmail.com,
Mobile: 01879133758

Member

Md. Shafiqul Islam, Pastry Chef, Le Meridien Hotel, Khilkhet, Dhaka
Mob: +880 1920-814737,
Email: Ovi71lbd@yahoo.com

Member

10.

Sanjida Haque Sushama, Riara kitchin, Mirpur-10, Dhaka.
E-mail: Sushamagouripur@gmail.com
Mobil: 01727452622

Member

11.

Ms. Sultana Popy, Proprietor, Rangdhanu Academy, Mirpur-10, Dhaka.
Email: rangdhanu.popy@gmail.com,
Mobile: 01675702530

Member

12.

B. M. Zahirul Islam, Specialist-4, NSDA
Mob:01740920809,
E-mail: zahir.nsda@gmail.com

Member

153



mailto:masumcarving@gmail.com
mailto:razu.gomes@gmail.com
mailto:Sushamagouripur@gmail.com
mailto:rangdhanu.popy@gmail.com
mailto:zahir.nsda@gmail.com

