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LILOD K
AT ATETHANT FiH 1Y (Culinary Arts) Tweret I T Hues GHERT TRUH B T6 3T

feremefiewens =ifrTa TaH SR, STET qoT AEE QUATCTS feell ST Rt s
FVATH AThd €9 IT6 7 T 387 g AT ey YoM Tes|

e
FHET & | AT feremmelfesets Siewars ST e R grafad ST Hiues e |

ELARH
TE ISASHHAT AT &L Fo=A1eAd ATH FRIFH HheTaash arq=1 Tufe faerefiesc safwmd, ISR
ST T FHTACAAR! G HIHEE THA T T e hrie® T e

o  FHToRgIH! AT STETIH qaR TH|

o fofir urek forfer sRIvT TR ATt qe FerE wrer qem 9 were qEr T

UTGHShHeh! AU

AT YISTSHH HIAT Y, W A2 SHIHEEHT SATUNG © T Ith HHeeals (o= AISTAe®AT GHSRT
US| (ST T o)

arferw sTafer:

R o FUT

At aug:
e e R HT I fommeffew

wtera T
IEEIGE]

Teremeft dwa:
Teh FHEHT SAfehad o0 ST

OfSTETUTeRT WTST:

URIGUERT AT JUTell gl TR,  BOwd W 9N T wifafis weeEcdes  (Technical
Terminologies) ST Ieeia g FoFSH|

Toremeft sufrata:

forets srafer foremeffent Suftufr Scdsh HIgTemT SHRAAT 0% T B THe =T JHIUW I13T I
RUEERES]

TfSTerehent Trgar:

o Grafryq forwamT HiFaHT fSTelmT qur JHIvTs d8 SFodT Ulgd Hiq wlierr |iffdene =HaH a8 *
AT |l TEeh! Tt ITe T £ et TfRTeror STge BTt Tt

afStereh-ferameffert etaTa:
® NI HefTehl AT STAT ¢80
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o gTfae HaqTh! AT I %30
gtvreror farfer:

T IIGHHHAT LN X ATMAT FoelTer el FRIETUehT ShAAT ISEWRET AT, BAhel, Ja¥H, T8
FE, I I Al {7877 fafees J=mT miEs)
forammeft Aeate:

o forameffewat T TR HiTeh! HeatRT wrafud SRtaend fafia T s

o foemeffewct frshenl wwefaa wifoferss Fenl Al wraifed Sfvtershel Hifger ar forfaa

RIUSIFGURIREE]
o fommeff wer g7 SR, T &gTf-aeh ol eaish T FHIAT & o awrd 3ok I THTs|
o it wraf-uq foremere 7 s

TARIUT-UA TSI
T TISHHH ITAR FoATIAd ATTeTH FhTATaeh qv= T foremeifesers foremere SHmoes e el

afTeroT aFaElt gea:

9. SIRTETOT qo TGSk YUIETHT LRI T qTSASHT T T, TS|

2. TR ' (Question Answer session) T STEET TH|

3. Co NN €W STATEH! TR HEAH|

¥, UTAsHHeR! T femeffewars SRt s

4. foemfl Ty TEicE TRiE ST fareERaE TesE egiEte SRiEw T T H
ECNERIET

& Toeprects €l v T qe SARATG TERd quT YA, SIS, U SN q€T GREr S T
gifE ™, el

b, TATH STITE TR

¢. Tommeffewans safshan T Siearted |

Q. Tormmeff sfsa e wefa stecmem T

g0, foemifewars witw faerms ammiies Suced m=H|

8%, WIRTEI0T qAT STVATEERT THIHT B §H TIRTeTsh 3Ucred] &l

82, fommefiewars i suftufaent ATl dicare 7 T Sfewht w1l stfierg e

93, ITVATHHR! SHHAT STERIHAT STAR TN foH|

gy, Tohreet Wi FoehTgen! ST IcATe T SR WU Heh! HEaTS e T, TS|

RY.  CATTCTHHT BIT HTEoh! Sierd TEUANT T T fordesafl detel 3 TS|



UTEAshH GTEAT (Curriculum Structure)
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HuweTeh ATfeTHeR! AT FHiRT EE.
@wa (Duration): gif~de 8.4 TUeT + SATERTNE ©3.4 TUT = o FUIT
wege # ford= @ | dgraen (§) gq?_:?m et
Higge ¢ | ufew (Introduction) & ¢.0 - ¢,0
WegA | FiohgIeR! A qA &+ ¥4 Uy 30.0
eqed 3 | arar qeo forEr 9 gared &+ = R.0 ¢.o %0.0
argga ¥ | e fafir (Cooking Methods) T+ = 2.0 98.0 9¢.0
284 ¥R.4 &%
afETT S Q¥
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HIgge ¢ aier ™ (Introduction)

forawr (Description): = degemm Hfeml sy rsre srieEsh! SHAT GRE STHHRT, T g
HIST, T AT AHfiEeah! Titare qem ufce, SAfhTd GReT STehUTeh! ST, hrieereien uat, STe T
SUHTUTER! AT T AT, ETeaeeh! Tosdl T HHTTHTUT, Tiet SHeee T T Tt/ TTy AT, s
TAT TSI THFREESR SR [aae® SHTaRT THUH 3]

wrgger aiure (Module Outcome): 7@ Hieder 0 wuwfs fremefies Ffedt sndy wrar e
AT |ETH STHHR, AT g SR, IUHT AT Afieseh! Gier qom ufee, SAfhTd Geal STehomeht
TRINT, FRECIAR! G , ISR T STHEH GUaT T i, Ereesds! Wesdl T e, Bt
STEATI T T/ ETHRT TR, IS TT TSR THHREEAN SRR ge]

forwarereg

AT ST Fraell Hrigweh! ST Hier SRRl
TRINT g SIS, TR0 qerT Srfieean! i T afgam
ST Gl SUFLUThT ST

FRICIETH TTEHTE T FLET

HINTR T JuahLorent et T fwifersreor

Qe S Tresdr T TR
HTACTR] BIET AT

AT/ ART, SIS qT WTSTTehT IRehREEaR HieTd SRy

S 6 /M C X W

QHT (Duration): ¢ =91
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HISTET 3 HThgITehR! AATHT qary

foramut (Description): @ HiggerT el o)/ Hehel H1ed, HTST hied, AT Hied, FRAE T, <
TR T, I TR T, T TR T4 FRieeaT arerelt I T s qa1aeT TiRuH 24

Hgger aforw (Module Outcome): @ Higde T wudfes faemeffes TRy wapa e, et
A, WY e, FAIRAE T, TR T, U TR 7T T 66 TR T 6989 5o

FHETE:

Perform Vegetable/Fruit Cutting a@r / HADA mzﬁ
Perform Fish Cutting RTST Fle

Perform Meat Cutting HTg e

Perform Marinating =Tiee T4

Prepare Dough ST TR T+

Prepare Gravy ¥ daIe

Prepare Sauce T8 TIX T

e M £ X w0

THT (Duration): agifae ¥.4 =0T + SATERTNGE 4.4 0T = 30,0 HUT

Module: Ffergarht ST qoart T
Task 1: et T/ wesa Hie

9T (Duration): SgIf=sh 0.4 HUT + SATERTNG &.0 U = §.4 HUT

T SRUTEE (Steps) arf-an & FrTET R wrateua gifafees =
(Terminal Performance (Related Technical
Objective) Knowledge)
%, TS AHHRT fo| SASEAT (Condition): s
R, A A B TH| . B SR -
% o S F{W e T9/KOT (Kitchen Order o  THR qUT THN
y 6" ! NI Ticket) o faftr
< fies T T * * SRR ST
" E':f'ﬁf' W:Tﬁl' ST T T fafée & (Task): S
Perform Vegetable/Fruit >
&. fAsfcreRtor TitusRt qEaRRT oteran ) : o UiEw
FAGATE BIEHIC TH| cutting AN o THR T IEN
° ; TS § "1k (Standard):
STRARAT STFAR F1 . T - wftreT A
. Sfora e Hre (AXeXyy) frf. il o UfEw
@, SIEH (Jardinier) % et o fcr e Fe (2X2X¥y) | S
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& U 37T FUSTH Tct G s

HTST 1e Perform Fish Cutting

T TUTER (Steps) rfean &l arTeT SEv rafeeara grfarferes 19
(Terminal Performance (Related Technical
Objective) Knowledge)
(uXuxyy) fifafie faferfie
. AfESET Macedoine e Fet o wiféfar (Jardinier) e
(uXuxy) fafafie uXuXyy, fEfefiet sue
. FAIES Brunoise ¢ e (IXIXR) | o AfiSreT Macedoine e
it (uXuXy) fferfiet st
. USH Payssane 32 e square %o o 515l Brunoise #2
fafi, triangle %o &7 T circle 10 hy
i : (X3XR) Tarfetfirer swent
<. Batonette, Chiffonade, Fine Chop, | ® USIH Payssane &< Square
Wedge ¢ iz %0 fufH, triangle %0 WM T
B. Mince T circle 10 mm dia WTsh!
9. S GO gfes R T 9T T
. UK AT ITNIE® awr W fuffea
TYTHT SR TH|
SR, IueRTuT T ATEIEE (Tools, Equipment and Materials):
Wieae =%, W, AU e, e, S, s g, Tt a1 wapaes
e |t (Safety Precautions):
o THIUTUA, SIS TT YT WS W TEEeh! FANT qq1 Feer Gife 7|
o STHIA YUET IO A SN 7|
o forEm qT T SSRGS SRINT T8t ATaeT=t SToHT=H|
Module: FfregTent AT TR T
Task 2: AreT e (Perform Fish Cutting)
"a= (Duration): §gTf~ae ¢ =9UT + TR 3.4 T = ¥4 7O
T SRUTEE (Steps) arfean &/ gt IRV arateua Tifafies am=
(Terminal Performance (Related Technical
Objective) Knowledge)
9. AEwH THHRT fe| 3rarEerT (Condition): ST ST
R. T B ] o fop o T afe
3. ST AR GREAH STHEE AT | . S
T AT TR ©
! o iy e Darne, Supreme,
¥, STERERAT 3T ﬁ( SIS T ST T Fillet, Paupiette,
HHUTES Hohetd T Delice, Goujon
Y. HTSTETS Tret T T ffde met (Task): ~
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T TRUTEE (Steps) rfeam e AFUTET IRE grafeaa arfarferes 7
(Terminal Performance (Related Technical
Objective) Knowledge)
. EET HUH! HIBTATS 5 AU ST ek (Standard):
ﬁﬁ@ TN ATST HIe ’ ) e
c.ov‘gq HTST IS o g R i
e Darne
e Supreme il
o Fillet
e Paupiette
e Delice
e Goujon
R. T GO WU S T HHT TH|
%0. IR TUT ISNE® Tl T Feffe
TYTHT SR TH|
SR, IueRTuT T ATHIEE (Tools, Equipment and Materials):
Fish Knife, s¢ S €, 2r@d, U, ST ¢, At
e |yt (Safety Precautions):
o THIUTUA, SIS TT YT W1 T TEEeh! FANT qq1 Feer Gifer |
o THIA Y& ITHLIT AT TART T
o i@ qom eTiieT SSRGS JRIRT TTat FraemT 7T
Module: FHfergTraht AT AR T
Task 3: A1 @1e+ Perform Meat Cutting
FUT (Duration): dgif~deh ¢ =921 + AR 3.4 HUST = ¥.4 =0T
T TRUTEE (Steps) atfeam s wraTET SR Trafeea grfafies 7
(Terminal Performance (Related Technical
Objective) Knowledge)
%, TS AHHRT fol JASEAT (Condition): AT HIET
2. FR T BHlE TH] o o TUi=w
3. ST AREIT GEATH STHOEE AT | . o ffr
T ST ST ° JR—
¥, STTETEhRAT SR ISR qT TR T o =rHfeE .
Arfies Hehe TH|
fafée & (Task):

4. YR SYST FUSTER! Tt T SIS

€. &Ml MU ATGATS (S AT SISt
T

o, HAHT oot | STHITSH:

wTg e Perform Meat Cutting

"M (Standard):
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=Y (Wraping) TR kT 9 ¥4
3Ra ¢ =Fuer hseT T Resting 3T TR

o TIiHE TTUeRT HTST AET

T TRUTEE (Steps) rfeam e AFUTET IRE grafeaa arfarferes 7
(Terminal Performance (Related Technical
Objective) Knowledge)
o TIEH IT STSEHT FHIH| ®  HICGTHT THEHAT WTHI|
®  TIATHITAT I
o Frer e o T MU Sl AT WTHI|
R GEI WU h T g% T o formT mfdAT T = fUgT
IR qAT SHISTEE Tt T i (Finely chopped) wTa|
TYTHT HISHUT TH]
SR, IueRIuT T ATEIEE (Tools, Equipment and Materials):
Butcher Knife, ¥e afut aiE, 2@, U, Sl ¢, ShISH S19aT arT 71
e |raurt (Safety Precautions):
o THIUTUA, SIS TT UL WS W TEEeh! FANT q1 Feer Gife 7|
o SR YU&T IO Hare TFRT 7|
o forEm qT G SSRGS SRINT 78T ATaeTt SToHT=-|
Module: FHfergTraht AT AR T
Task 4: TTiee T (Perform Marinating) |
|aF (Duration): §gTf=deh 0.4 =02 + SATERTE R =0T = .4 TUeT
T TUTEE (Steps) arf-an &/ JruTET R arateua gifafies g
(Terminal Performance (Related Technical
Objective) Knowledge)
g, IAAWF AHHRT for| JT=EAT (Condition): TRATEET
2. HE A B T o Bra (Marinating):
3. ST AP GREATH STHOEE AT | . .
T ST TS ° o WM
¥, STYIHAT STTER SIS U1 30T T o =rHfeE o Tafyr
arfiEE Heher TH|
Y. IS TR TG HTST o1 AYATS T3 E T (Task): [T (Herbs and
TS (Bowl) HT Y SRIfSTHeRT g P T (Perform Spices):
& Marinating) o U=
&. WY STTARH! TRHATIHT HHEATEE (Herbs (Standard): o wW
and Spices) frT=A| ' o TET
. -3 fHeeE 9T (Gloves) ST Hiew * - Pl HIST ST
¢. ST I HER] SRR, ThR TH] SIS frfaaa
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T SRUTEE (Steps) arfean & gruTET IRV arateua gifafees am=
(Terminal Performance (Related Technical
Objective) Knowledge)
T TGRS AT TR Sh T
R. S AT YU HEF T THT TH af ¥y 3Rg ¢ wweT
%0, ITHT qAT HSHEE doh1 T Ferffea Iipsite TRausl

TATHT YUSHIT TH|

AT, SUSHIUT T ATEATES (Tools, Equipment and Materials):
Bowl, fiSIT ¢, IMFSiet, el HIST Fo@T ATY, HY, WY e awEen (Herbs and Spices),
Gloves.

LT wrayET (Safety Precautions):

FRIEY, SIS AT 3T 1Y Frzieseh! SINT o Geer giiaa |
ST LT STHI0T STHErR T )

feran @ aTfieT SfeRE® ST et SrEEr SIS

TH ATTAT TAT HIATHT FIET SIS

Module: FHfergTraht AT AR T
Task 5: €1 sH13+ (Prepare Dough)

FHT (Duration): Agif~de 0.4 =0T + AR 3.4 T = ¥.o0 HUIT

HTH TRUTEE (Steps) AfeaT T AT T grafeera rferferes 7
(Terminal Performance (Related Technical
Objective) Knowledge)
%, ATEYISH AHHRT fol STSEAT (Condition): 2T (Dough):
. HE A AR T o T o Ui
3. ST AREIT GUEAH STHOEE AT | . . TH
REEIRSUIcE] > JRE .
¥. ST SET S Ao ST | @ e . By
arfiEE Heher TH|
. B I ATy ST S mﬁm): Raising Agent
gt ol | Prepare Dough (W iy
R S IS ST g T, uHe (Standard): o TiET
Tortt, TS g STET I EeH| ' .
o, 3 e s T e | 0 (R @ (e |t
T T TES Tl wste, Forf, 39, o am o) ;
¢. T SIS HIEHT JTE 0T T BT T ferfe *
3o T TR e T T AR WTHI|

T TFI AT 1 €I dT T o T ST T

.
g0, IUHIUT qAT IISTHES ! T Faifia
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T TUTER (Steps) Afeaw HT AFTE 29 rafeeara grfarferes 19
(Terminal Performance (Related Technical
Objective) Knowledge)
TYTHT HUSRIT TH| T HUeT MRS TRATEHT|

SIS, SUSHIUT T ATEATES (Tools, Equipment and Materials):
Mixing Bowl, fis ¢, fual, sigr wie, &9, =, 39, ga 3feran arft, Gloves. Sired afed, Wire

Whisk
LT ArayET (Safety Precautions):

o FHIUTUT, SIS TT IYHIT AT HIHTEEHI TANT qAT Farm Gife |

o  SHITHITA Y&l IS0 Hared JEHT 7|

o fo@r qu it SSE® YHNT el Hiae=t o=

Module: forsTt @t TR 7 Prepare Mise-en-Place

Task 6: 31 TR 7 (Prepare Gravy)

"uT (Duration): ¥gIf~de 0.4 TSI + SATERINE 3.4 T = ¥, 0 HUZT

HEATEEATS FHETT 9|

%3, 7 STEWR! 31 aifie® e shitqmr

T SRUTEE (Steps) arf-an & FrTET R wrateua gifafees =
(Terminal Performance (Related Technical
Objective) Knowledge)

%, ATEYIH SAHHRT fol JTSEAT (Condition): Toft (Grevy):

2. FH T BHAIE THI o PR o TUi=w

3. ST AT GUATHT STHOEE S | . . THN
T a7 S| > o SEIT

¥, ST SER SR qur suskwr T | ¢ T . B
AIIEE Hehtd TH|

Y, BT SR aTfieEeTs ST ffde @ (Task): ° A
RO S T T 991 7 Prepare Gravy

§. W SIS AETfEETs HieS T AT ©ST HEer:
e T aRaw amfies R HHeh (Standard): o Ui=d

o, B I ATk UF SIS ST | @ HY iSR! UMY qER ¢ TEHR
STEE TRaTsh! Tg fo WTHI| o IWM

c. Wﬁamqﬂmﬁl ° W’WIWW

R. wﬁamn?@’rwaﬁgﬁmﬁ ufts g ST Je:
(Crackle T9)I o Uiy

o, By i T e A g g | FOE DA

9%, 3TGAT, AGYH! el (Paste) T ¢ > 1T T R S—
o S TSHEIAT HIIH HUHT| .

10
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T TRUTEE (Steps) rfeam e AFUTET IRE grafeaa arfarferes 7
(Terminal Performance (Related Technical
Objective) Knowledge)
¥y, e geeht 31T (Simmiring)
TSRS
23, a1 dftT YTerdfes SRINT 19 S7erET JUgwoT
T
9%, I AU YUyl Hrf T Tl |
94, JUSHT qT STSIE® T W fFeifa
TATHT USRI TH|
SR, IueRIuT T ATEIEE (Tools, Equipment and Materials):
13, TG, ST Bowl, ST ¢, B, 77 sMifSweh! STawass |, Jo/=me o
e |raurt (Safety Precautions):
o THIUTUA, SIS TT IYHIT AT HIHTEEHI TANT qAT Farm Gifer |
o  SHTHITA Y&l IO Hared JEnT 7|
o forEm qT G SSRGS SRINT 78T ATae Tt STIHT=-|
Module: FHfergTraht AT AR T
Task 7: @& G9R T4 Prepare Sauce
FHT (Duration): dgif~de 0.4 ST + AR 3.4 T = ¥.o0 HUIT
T TUTEE (Steps) Af-aw T TS ILIT | TS AT TR
(Terminal Performance | 39 (Related
Objective) Technical
Knowledge)
%, TS AHHRT fol JASEAT (Condition): || (Sauce):
. HE A AR T o 5T o Ui
3. ST SARKIT GUETThT SUHEE SN T o o i . UL
SUIEE] > o IYAT
¥, SATERIHAT FTAR SIS qAT ITHT T qrfies Rifie @ (Task): . fifr

Hehedd TH|

biE]]

THETE her aited 8+ T 92 (White

Y. T SHISH ATfEEaTs HTeRae TRHATIHT St

T IR T Prepare
Sauce

Thickening Agent:

o U=
&, B SIS AEAEEES HEGT T 3161 FHST | qres (Standard): J—
™ fe o U SHINHH GH TR | o 3T
. Bechamel ¥9 TIR TH: N
. T HHET 9 T/ TH
e I, anf’@( Base/Stock:
@, Sd I TH TRTHT B Afd g 8T S N

11



FHIART ATEH UTGAHT (AT Tl AR ) | FIBATE! AT

T SRUTEE (Steps) AT~ T TUTE 3LV | TR~ AT fereh
(Terminal Performance | I (Related
Objective) Technical
Knowledge)
Roux)| WTHI| o T&dR
T ARl RETT gER gy e s Wi, o I

TS T STt TRt 3| SAT=MT (Simmering)
FHTEET ¥4 T gersH|

¥, T (39, §dr ARt gt T Ssharsh!

Yll) e ATER TR BT (Strain )|
¢. Veloute T8 TIR T

%, T ITHT 9 TH T

@, Sf Fet TRA THUHT & & FEHT Har
THETCE BehT W HereT qiEHd g TRT e
(Blond Roux)!

. AT TRHATOT FTER White stock i
T3S FH AT (Simmering) AT ¥4y
e gepraAl

o, RSt (37 T Al ga) @e AER i
BT (Strain )

R. Espagonal T8 TaX TH:

%, T IHT L TH T

. SIfd gt T T 8 Afd AT Her
T G e e g T e
(Brown Roux)|

. AT TRHATOT FTER stock fieT =ese #H
AT (Simmering) FHiEawT ¥y fiFe g

o, HY FATHR S el T9C §97 Tomato Puree
s

T, TSI (7 T Aftesht gefl) @ A6 Ui
BT (Strain )
%.0. Tomato &9 TR TH:
%, FE ST F TH TH|
@, I MU TEYH, WS, FAIE, Hel,
ASToT TR Ed (Saute) )|
T, He! GRATT SFFER Tomato Concasse T
TATSS HH AT (Simmering) kT 20
[EECAEIrT]
. HY 3FFER Tomato Puree TS T hw sti=mm
(Simmering) =t ¥4, e TshrsA|

T, fostfreT (T T Afet gan) T afae,

12



FHIA ATEH UTGATHH (THEAT Tl AT ) | FISATST HEFTRATIART

T SRUTEE (Steps) AT~ T TUTE 3LV | TR~ AT fereh
(Terminal Performance | 9 (Related
Objective) Technical
Knowledge)
HITTHT w@1e SIER
%%, TRIS 89 TR T:

. 3 T ggaeT STt T, foredt, 7,
FATATRT T, Tt AR e, Tt 3ot
BT firerg 1|
@. 8/3 faet a foeg ovr ot 3 8o w
dhare Whisk &8 FHTSAI
T, dAsh! 9T S@r3e Whisk T1é ST
23, T I @ 8y T
23. 1 G WIS R T 6T TH|
9%, SUHUT AT TREE |hT TR/ i wemmr
YUY 7|

SR, IueRIUT T ATEIEE (Tools, Equipment and Materials):
Y W, IST TSI, & AT, T, 818, s Bowl, s g, A, w7 swifsment stteas amf,

=al/=m =at, Whisk
LT ATyt (Safety Precautions):

o FRICAASISIR AT IUHIUT TTY AT ,TEeh! L& Y12 7|

o STHIIA GL&T ITHLIT AT TFNT 7]

o foram qorm uie SSRGS TANT el araurl o=l

o W SIS ATISHHAT LA 4 |

13



FHIART ATEH UTGAHT (AT Tl AR ) | FIBATE! AT

HIgIel 3: arar aur feEt 9 uared (Hot and Cold Beverage)

ﬁ:lTaR‘UT(Description):a‘&rﬂﬁ@gﬂmwgaﬁmwﬁ,Wwﬁ,aﬁwﬁtgﬁﬁwﬁ
FRIEEHT TrEt I T HUEE quresT TR &)

HIZIe URUMTH (Module Outcome): 7 Hiege T wudfe feremeffes warer o frmm qam o, % T

™,

T TR T T e W TR T F&H g

wEEE:

e g4 T qam T Prepare Masala Milk Tea

X W R N

g4 (% R T Prepare Milk Coffee
ST TIN T Prepare Lassi
%2 S8 TIR T Prepare Fruit Juice

HHT (Duration): TgTf-dsh 2.0 HUT + AL ¢.0 TUST = 0,0 HUT

Module: arar qr f@t 9= 9eref Hot and Cold Beverage
Task 1: HHTT g8 T G 7+ Prepare Masala Milk Tea

FUT (Duration): dgif~de 0.4 ST + AR 2.0 TUIT = .Y HUZT

T TRUTER (Steps) arfeaw Tl TraTe SEv arafeera urfafies
(Terminal Performance I (Related
Objective) Technical
Knowledge)
3. ARISH AHHRT for| IrarET (Condition): frar:
2. HEEIA BHIE T o FriEdd o iy
3. SIS HIhITA GLEATH JUHUEE TN | o Wl . TER
ELSHIEE] o TTEHHT HATETIHAT
Y. STALIHAT SFTAR AR TT ITHTT T © T
ATiEE FehaT TH| fafde @t (Task): T 3 fee
o, et & et gy TEh R five SATE € TETET g4 T R T o TR
ST T ) o AR T fafer
& Tl & sheefr ot SaTe) Ak (Standard):
v, Termmot, Tare, A, g e, o T TTIUSHT Y T T@E HATCT:

QsTora, 7gar Tt ¢ foe ST HT U o T @ ST
¢. ga T 3/3 i I T ST SR | © T A S & HETTRI TH
ot T o HHTST, §u T forlt T T e U GIR T
R. Y T TATEHT {9 TH QTSI T AT UTeehehl farfer

30, T W TS Bt Tt T T SR STTAT |
9.9, ST TAT SSHE® 1 T Fufia e
YUSRT TH|

SR, IUeRIUT T ATHITEE (Tools, Equipment and Materials):

14



FHIART ATEH UTGAHT (AT Tl AR ) | FIBATE! AT

eheett, Tesll, o9 a1 v, =, o, g9, a, s (e, AR, guerhl e, e, gar
grerfet, o o1, =al/=m e |

T gt (Safety Precautions):
o STHIT, FRITAA, STISTR AT IYHIUT T AIIEERT SANT T FRaT GiAfer |

Module: arar @t frar 97 gerdf Hot and Cold Beverage

Task 2: 34 %t 91 T Prepare Milk Coffee

FUT (Duration): Agf~de 0.4 T2 + AR 2.0 TUT = 2.4 HUIT

HT TRUEE (Steps) Afeaw HT AFITET 29 Frafeua Tifateres 7
(Terminal Performance (Related Technical
Objective) Knowledge)
%, ATEYISH AHHRT fol JTSEAT (Condition): wfF:
. FH T B T o FHIEEAA o U=
3. SIS KA GUETH! STHUEE T | o Wyl o el
UERCIRSHIE] o TSB! STITIHAT
Y. LI FTAR SR TT ITHTT T ’ Wﬁ%ﬁ:
T deer fafée @ (Task): ©oo
4. et am et g Tt R e U T | gy ik qaw )
T TEA| )
& Tt ar heefmr ot suTe) AT (Standard):
. TITEHh! STATIHAT STTEN T3 o T TRUERT T AT A THT
9/ TSTHT ST gt T R IR ¥ =w= T
SHTCIhT AT TRET TFTeh! HERIATd el | o QTdl & TN
EICAEERERRNEEE SIS RIEe] o gy T ot |T T AT T HET
¢. ST AR HNEHT HhaATs T T ;maroﬁramwww
/AT T T ATefiae SFereh! 3, TTHI|
IFeThT 1T T =T TEheR! STTEwIeRAT
HTER i v oo T =S|
R. gA T R 3 3 frie SHTe T
ST TR Forft T

%0, ATfiaTE Yt Hih AT TehcIH! gl
A

8 2. ATl G4 Shith o o1 TATEdT & 7|

2. 1 G WIS S T EHT TH|

%3, IUHOT qUT NSTEs Tl W et
TITHT WUSHUT TH|

SR, IUeRIUT T ATHITEE (Tools, Equipment and Materials):
eheett, Tesll, sy o e, =, fafd, gu, 9, et shit, Jel/=me el

15



e gt (Safety Precautions):

o  FHRITUT, R T ITHT A1 FEATEEh! JANT qAT Frafm GrAfer |

o SfHIIA FL&T ITHLIT ST TENT 7]

FHIART ATEH UTGAHT (AT Tl AR ) | FIBATE! AT

Module: arar qr f@t 9= geref Hot and Cold Beverage

Task 3: <TG TR T Prepare Lassi

O (Duration): ¥~ 0.4 TSI + TR 2.0 FUT = 3.4 T

T SRUTEE (Steps) arfran & FraTET R wrateua gifafies =
(Terminal Performance (Related Technical
Objective) Knowledge)

%, ATEYISH ATHHRT fol JTSEAT (Condition): ra el

. FHE TS BHE T o wHRITA o U=

3. ST ARG GLETTh! STHUEE ST | o Yfify PR

¥ njaa;awaq;unaﬁwwwwr ) * WWﬁﬁﬁﬁI

AIIEE Hehatd TH| fafds =1 (Task): o T
4. Nuts @$ Roast T =9 | AT TIR T

&. T3T U VST ST 3@, 3o UTH T,
forft, strgw e TRa @ e T S
TS T svg TH

v, foETeRT ST T T

¢. T Sfeh! GaT T = T T
Nuts & e T @+ 1|

R. T T WUUS T T THT T

%0, ITHLUT AUT SSe® AT T i
TIYTTHT YISO TH)|

%%, T THTE ARG T

" (Standard):

o T TSR T THT TR

° m@ﬂ'@|

o TN ATISHH USRI AT
S 7T

o TE T forlt "wT LA T AT
TTEHeh] AT ST
US|

o FHH THET IfieE
Tfauehi|

SR, IueRtuT T ATHIEE (Tools, Equipment and Materials):

Glass. Grinder, Curd, Sugar, gar, Ice Cube, Dry Nuts, Pan, Spoon, Straw

e gt (Safety Precautions):

o  FHRITUT, ISR T ITHT A1 WEATEEH! FANT qAT FaT GrAfEr |

o SHTHTIA FL&T ITHLOT G TENT 7|

Module: arar at f@t 921 geref Hot and Cold Beverage

Task 4: ¥ S| TR T+ Prepare Fruit Juice

T (Duration): ¥~ 0.4 TSI + TR 2.0 TUT = 3.4 T

16



FHIART ATEH UTGAHT (AT Tl AR ) | FIBATE! AT

T SRUTEE (Steps) arfean & FruTE IR arateua gifafees am=
(Terminal Performance (Related Technical
Objective) Knowledge)
9. AEwH THHNT fe| 3rErET (Condition): e T
2. T ae T R Eis . i
3. SIS AR YUETH! IUFHUEE T | o MufT (KOT) J—
LERCIRSUIES] o TITEhh! ATITIHAT
¥, SATERIHAT ATAR S qAT ITHT T * Wﬁ%ﬁ:
HIIfE® Heher | fafde &t (Task): © ™m
u. W@aﬁwnﬁﬁﬁ%wwﬁl g'zﬂ'{:ra'anﬁ
§. ST T fire T e, e, <fs e Jut:
TR e wre (Standard): o uiEw
o, SERHAT TR 8 feTe| o wimiuE T AT e | o S
¢. T3 I TATHAT TS| qUhT o TEYM
%, SATERAHAT STEW T T | | o eI AT, THT SN
%0, T EOT OIS TR et T | ey
%%, SR qT STREs Tl T Ferffa o HAGAH TEEE AT T
TTHT USRI TH| T SRl AT TR
o SHHT HAB T HALAHT
ST A1 i3uTd STEdr e
TufeTsTl
o TN ATISRH USRI AT
ELlSER e

SR, IueRTuT T ATHIEE (Tools, Equipment and Materials):
=, AT dre, Juicer, TATE, SFT, HIEH STENER! I8 ST e wapd, Bowl

T gt (Safety Precautions):
o THIUTUA, SIS TT IUHLIT WS HTETEeh! TN qe1 Feer gifer |

o SRHIA YUa IR AT SART 7|

17



AR ATEH UTGATHT (THAT Tl AR ) | FBATE! AEFRATICTH

Hrgget ¥: Utk fafer (Cooking Methods)

foreuT (Description): @ AT fafi ureh foftres et sigforg, Wifre, serifae, Refirg, wdte,
srsferg, e, Ufse T fiferg faftr gremedt 3 T Hfues wwmasT i 2]

Hgge aiume (Module Outcome): 78 HIgqe g wuufs foemffes ures faftes 7ed asferg, dqifeg,
satitaeT, Refirg, watem, safag, wee, Uve T fifae faftere ammE o= Jieres TR ™
HeTH e

wEEE:

9. @rsfaeT I Perform Boiling

2. sdifagaT | Perform Blanching
3. f&figm 7 Perform Steaming
¥. TS T4 Perform Frying

" (Duration): §gif~ae 2.0 T2 + ATERINE L&.0 TUIT = L¢.0 T

Module: 9t fafér Cooking Methods
Task 1: sisfergat 71 Perform Boiling

[uT (Duration): AgIf=de 0.4 HUST + TR 2.0 TUST = 2.4 HUST

T SRUTEE (Steps) arfean &/ gruTeT IRV arateua gifafees
(Terminal Performance A (Related
Objective) Technical
Knowledge)
%, ATEYIH AHHRT fol JTSEAT (Condition): FrgfergT:
2. FHE TS BAR T o fFem . s
3. SIS HIhITA GLEATH JUHTEE M | o Yaf/im/KoT J—
EISHIES] ; R
¥, SATERIHAT FTAR ST qAT TR T fiféy = (Task): . B
BIEPISECISERIE] Frgferg 71 Perform Boiling
Y, SfoEmr 3ATe EifsTee wrer amft get T o o fagH Fes
TE| A (Standard):
& O SATHI(% 0o eIt AmefY) o iz (boil) Tiwr
o, T AT eRTeR! Hedet UTeh/ TTehehl < Afrerer/ar gmfEr
i T T TWHR T
¢. QT W qTek i STeliehl TR 81 |, yRperer/ar g
%. Boil WT=h! @ mwfers {d/KOT/Menu TR )
IS ITART T/8 7| o Fre ThUE e
%.0. ST TFI~ WIS T T THT T S P S—
2%, ITHLUT TAT HISTEE AhT T i T °
TR TR
HUSRUT 7|

18



SR, IueRIUT T ATHIEE (Tools, Equipment and Materials):
SFT, T UL, WY, AR ATHT TR TRTH @rer |rft, T[ee/=—md 6, HISK, Bisret

e ATyt (Safety Precautions):
o THIUTUA, SIS TT IUHLIT A1 HTHETEEh! FANT q1 Feer Gifer |

o AT FL&T ITHLIT AT TERT 7|

o IUHT qUT INNNEE TANT TTeT AIaaH=T ST

AR ATEH UTGATHT (THAT Tl AR ) | FBATE! AEFRATICTH

Module: 9t fafer Cooking Methods
Task 2: safifergat 7| Perform Blanching

"UT (Duration): &g~ 0.4 =T + AR 2.0 TUT = 2.4 HUZT

T SRUTEE (Steps) arfram & gruTe 3RV arateua gifaferes
(Terminal Performance A (Related
Objective) Technical
Knowledge)
g, SIS SIHHRT o JTSEAT (Condition): seTifRrET:
2. R Bt T o TR SR
3. ST SATHIA GaTh SUFUEE T | o ffy . fifr
T & TS| o UTEHh! JTTIHAT . SRS
¥, SATERIHAT SFTAR SIS qAT ITHT T %W
HIHIE® Heherd 1| fifée @t (Task): T T
4. festiar awrl god T T AT sefifrgaT 1 Perform Blanching S
& SftcTushl qrfimr Frfeusht Teres 30 P
e G R fime gmr ST (200 fetft | AR (Standard): * F T e
SR IED) sAt==r (Blanch) et
0. TSR TR BT ¢ e ae AReaer/aTe amfieE et Fhell T
e gams T B
¢. TR DR G ASH AR T | o Sfvraet/@r gl 1
& fa T
Q. Y FFI WUYTS Y T T%T TH| . oo i dRR/E
9.0, YT qUT STSIE® Tl W Ferifea B S
TYTHT YUSHOT TH| NG °

SR, IueRtuT T ATEIEE (Tools, Equipment and Materials):
faitt (Sauce Pan), seft, fFsr, aww/faet arf, ifeust e, Jeal/=m Jeer @2, Duster

TR ATyt (Safety Precautions):
o  HRITYA, SIS TT ITHIU BT HIHITEEeh! SANT oIt Geeam gifed 1|

o SR Y&l IO Hare JEHT 7|

o IUHT qUT INNNEE TANT TTeT AraTa=T STIATSH|




AR ATEH UTGATHT (THAT Tl AR ) | FBATE! AEFRATICTH

Module: are fafer Cooking Methods
Task 3: f&firgar 7 Perform Steaming

" (Duration): ¥~ 0.4 TSI + TR ¥.0 TV = ¥.4 HUT

T SRUTEE (Steps) arf-an & FraTET R wrateua gifafees =
(Terminal Performance (Related Technical
Objective) Knowledge)
9. AEwH THHNT fe| 3rErET (Condition): fezfirg:
2. FH T BHIE THI | S M
3. S AT QAR STROTEE FA | oo JR—
T AT TR . B
¥, SATRERAT SAFHT HIST qAT ITHLT T Y . )
T f&efirgT ™ Perform Steaming e 1 A
4. Tt wigmT ot T A

& UMl Sftaufs et fomr smrerts urt
ATt ST R0 feaft wiwar meft)

b, e T e veTeeTs Rent Tl

¢. Tomes wifvee feeht ameAl

R. WHT UTehehl/AqTehehl Ak T

9 0. YTehehl WHTATS adY smifsm Sua/ a4
BIE]]

9%, T TR VUITS hE TId %I T4

23, IYHT qAT 3SEE %1 T Fuffa
AT HUSHIT TH|

23. F THITET AR T

"M (Standard):

o fion Titus! @rer vered
qehehl|

o 3ITHF AT

o fydt sfom qaR U

o 1 TrUET feiE
TRawent|

SR, IueRTuT T ATHIEE (Tools, Equipment and Materials):
e, Teei/=me Iet He, h, RefirgT miu w@mer wered, R, @ 7 wrer, W, Duster, fwer, a1

T gt (Safety Precautions):

o  FHRITUT, IR T ITHT A1 WEATEEH! FANT qAT Gafm GrAfer |
o SHTHTIA FL&T ITHLOT G TENT 7|

o ULV qUT SSTEE JANT TTeT AT TS
o IThel Jicd Ho HUshiet U] STIATSHI

Module: 9t fafer Cooking Methods
Task 4: %TE T Perform Frying

FUT (Duration): Sgif~deh 0.4 H92T + SUERTNGE ¢ T = ¢.4 TU2T
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AR ATEH UTGATHT (THAT Tl AR ) | FBATE! AEFRATICTH

T SRUTEE (Steps) arf~an & gruTET IR arateua gifafees am=
(Terminal Performance (Related Technical
Objective) Knowledge)
%, SATEYTS SAHERT fom| STSEAT (Condition): e
2. T B T o B S -
3. ST SATHIA GUETTohT STHUEE o YRt
TR T T TS ¢ Wﬁ%{ﬁx
¥. W'Waﬁwwwr Ffe T (Task): g
qIIEE Hehctd TH| 18 1% Perform fiyi
G W T srevre wra seg erform frying fau TS
HATEvIh HHEEAT T Hre] _ o Ui
| (Standard):
&, TITEHT HU3 SERH T WIEas] HATTwH ° W
et Tl e o TC G W W W |y s o ey
o, TTcloh! WTEIERe ATdeh! T BTt TEY | @ Yfed SIS dE Wk
TR B T TS| o e U @rE vt T TS
¢. T YTehahl/TuTeha AfehT TH Golden brown el U o Ui=w
Q. UTehehl WHFH HTEF S M T | o mpref grgres sfireig o e
TR e T T o e T
8 0. UTahehl GHTATS T TH| SRy
2%, F T AT R LI EHT TH|
%R, SUHLUT qAT NHEE |hT W i
TYTHT HISRIT TH|
23, H grITe AN T

SR, IueRTuT T ATHIEE (Tools, Equipment and Materials):

T ol e, U, TS Tu @ were, @ T e, Duster, e, e, U0E, 9, wer, ord, 9=
LT ArayET (Safety Precautions):

o THIUTUT, SR TT IYHIT AT HIHETEEHT TANT qT FLafm GiAfe |

o SRHIA YUa IR AT SART 7|

o  IUHT qUT INNEE TANT TTeT AIaTEHT STIATSH|

o THIS TIRT SUATSY U HaHT
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AR ATEH UTGATHT (THAT Tl AR ) | FBATE! AEFRATICTH

it & (Project work)

Teraut (Description): =@ afwEisET T, e qaR T, i T TR T, Y TR T =l
T T qEhT 9T (Fry rice) TR T, HTEEh! SIRT TR 7, Hiash! Fhel IR T T Rat SIS Hiies qurast
TR B

TROTTH (Outcome): T TREST TFg=T T ufes farameffes deiidl aamr 7, i deie o) 7, el aan

T TR TR TH| 92T 9T (Fry rice) TR T, HIEERT ST IR T, Wiash! Ghe! TR T T Rt s 1eT
aEH g

HEE:

fir Tette qEr T
YIS TIR T
AR TIR T

2! WTd (Fried rice) T T
TR ST G T4
Hice! ope! TR |

flax s

e M E X W

gHT (Duration): % =0T

fadv= (Direction) arfran & TraTeT SEvT arafeer arfatfies 7=
(Terminal Performance (Related Technical
Objective) Knowledge)
9. JATERIH THAN ol JraEAT (Condition): A
R T T e T o 3N TR WfRhT ST
3. ST SATHIA GLETThT STHUEE YRedt N ° e _
ST A AT el ¢ ¥ e gl (Ingredients)
¥, W.Wﬁaﬁwwmt Rt (Project): o aard fafy
. B geme TR T ® HERRET TR ™ B wee:
. faft srpeer wEm e afRew | @ I el qEn ) SR S
(TRT, T, T, i5°|:=: LA ERIEINEEIS] e @t (Ingredients)
TR EqT YA i @ e | o S T (Fry rice) TR o o B
HfSIeaeT) A8 |T qHET T el
BT S e TR i o R TR TR A | e
@. et e o AfSreaereht skt T T :
fese o ufEw
N .- ® Y@l AHA TR TH| . B
. AR, ferT STeran
TTEeh/ATSTRT STET STTHTEh! ® et Foe e e it (Ingredients)
TS FH| i o fara
H. WH T G| _ HEHT AT
=l s, e 3 th - "M (Standard): . i

i gere:
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AR ATEH UTGATHT (THAT Tl AR ) | FBATE! AEFRATICTH

gy (Direction) arf-an & gwTET R wrateua wifafees Jm=
(Terminal Performance (Related Technical
Objective) Knowledge)

T EITH| ® ISIT, §T T IUAS shil e amft (Ingredients)
. TTEH/TTSATHI ST SHIGH AT T e e SfsreaceR! o Wi gy By
ﬁa;;wrmﬁoﬁ TRl T e TH| IYANT T R S

G — ARG
<h. R3IR3l Hﬁﬂ‘l‘eﬁl

TR ¢ T e R T e o g fafen

THATS S AT fereer o=t -y

e T e ol ) HTEET AT

o TATHR, TSI, I, Fper
@, AT HEH o, o T eEren o Ui

GFHAD! Gl BT HoH| e, fereatt Fafee T o Ty
T, ST WEHT T 216 Sie TR T & o

TR e T B e TR brown FeR HTHT|
o, dT5HT 0 S72ET 2 qqrs| .

. TIqr doHT BTael STerET ietiRl AT | gepe:

%@W@“W“@)m o TSI, U T aqraral auf * ﬁﬁw{

GERIUCRICE] T
. WW?W?;TRW% o Rrft s TR TR o ﬁwﬁ%ﬁﬁ
llEl 3(|@ Q:E;E i; [ ]

3ThT A% JeeTy Ut | )

e T B .-
o TSI, T T arardr (&o feft :
H. o ™
difezire wiy) wf v o Tt mrey fafyr
o, TATHI TR T o Yfudt STTER TR TREH ® HETTTER
. gﬂ;{ﬁm{“ 3 E”éagl]ﬂa(t“:ﬁ ® e STATgeT Sifh o it
Jeod T et srsl TR Ingredients
@.Twml o sl e o ﬁ%l%TWI
. ATATHT Bkl ol | o Te R

.

q. e At T g et it

TTehT SATHITAT TE 3-3 A B

RT3

T 3-3 fiie ufs w =i geersd T
e ST re for) e =reml dar

RN SATSRAHAT STTER T, 37,

TR 0T T AT GehTS
gl
. ™|

et 9T (Fry Rice) TR T
. ¥ 1 qCATS FHULHT T
. qTdeh! B a1 derT GEiHT T Srerg

® 3TN ARG HSITSUERT

HTHh! TR
di/meerent 1St sHifGH o
T

RICCAR CTR
o TR doTehl GT-d TWhll
® gl FTH WTHI|

o fudi/mmeerent 31T sifsm
TR T I qH|

® YUSNUT qfiahl|
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AR ATEH UTGATHT (THAT Tl AR ) | FBATE! AEFRATICTH

gy (Direction) arf~an & gruTET IR arateua gifafees am=
(Terminal Performance (Related Technical
Objective) Knowledge)
TS| Raw:
T, TEGH, N B G G T Y | o qrorm T EwT 3RawAN
. FE ZohT TR hreh TR ST g | N
a1 foRuT STTavIeh AT T
o  TZMRTHT T TRl TIeHT
%, Toar e geeht ot e 'Tad ksl
WIAH! STATEE BT o Far tgmT ARgwEH
. STl PEIRTH HIAAR FAHT TR | @ et QUi Tl
el =TT el THT 9|
B. T T AALIH HEAT BT AT
EERICAEIEE R A I Rt e
. TR WTHN YHT WIAATS SR T
T TIfST T k|
Q. WTHR! IRT AR T

go.

®. DIl AR STAATS TETAT BT

HTET ShiNd &-¢ TUET a7 TaH
freT 7=

@. Grinder 97 SAEHT STeRAT AT

.

.
9.

RUREIST

T3S T AT T Tt TohTd
T T HN %o fie w9t =areH|

TG TG e T BIUT FHiT AT
HUIT T

TersienT Teohet™T ST Yo U oI

Torerer formr T foremn water TR amrent
HTERR ol T AT demT g B

T T fed TS T A draTT e
AR

oy T

Haeh! Gehel Tar T

<h.
.
.

.

TS qrET s T

T udfes AT ARET R Tl
T STSTHT T

G, TEGH, T GHH T
ATSIATS ATH! AT 1T G i
ST T

AT T, W TR T, S,
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AR ATEH UTGATHT (THAT Tl AR ) | FBATE! AEFRATICTH

. T G TR T

¢¢. R s
. U3 Al SFeHT GHeTg SHTE|
. A amdTs g gE et
STETTeRT gemT TE)
T | At ¥y fime < ¢ mver
EEARE]
o, et TareT, A, gepad ot
T
T, festim = qars #r, frafi,
e s I Rawr T
. HEATTS JURRTHT AT feror 7]
ammrr@‘%aﬁﬁ
2. wﬁ?ﬁwaa‘ra‘am:rw%an‘refw
T TH|
%3, IUSHUT qUT 3RS aoT T i
TYTHT HUSHOT TH|
9. UREISHT S TraTes 3fierg T

v (Direction) rfean &l arTeT SEv Hrafeera grfarferes
(Terminal Performance (Related Technical
Objective) Knowledge)
gatt T AR o GoBel et
FTETHT Tl AT

AR, SUSHIUT T ATEATES (Tools, Equipment and Materials):

aqws, ekl fage, fower, =@, Fem, e are, Uer, Sege, G3d, #E, T, T8, <, 6N,

STeitaTer, SRS, e, Sl §e, Iol/=m Ial, S, ATfee
B wege anf:

BHishl Lo TTH, TS Yo U, HeAT Yo UH, WS Xo U, B! G ¥ T, ¥ G o UM, Ted Lo

ITd, MAYST Yo U,

Hishl, HEAT, TSI, ST THTTET T ST 3ucied el @ fied Aiseae it s1gem

1T, 7 E&1E SFIAR, A"
YIS AR

ameTeR! ST Yoo UMW, B 4 =T gall, TATST Gt Hal R gt =T, ot Qyo T, o sterT = feu

SRISeh! ST,

TATERT 1L
=THAR! 43T 200 UMW, I SATERIHAT AR,
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AR ATEH UTGATHT (THAT Tl AR ) | FBATE! AEFRATICTH

Heoh! WA TATRI: 91d 00 UMW, £/aet 3o fir.afl, st oG - 4 T, @ - 30 T, T 3
T, TEHRT Yo T, AIY Yo UTH, IHR 3 U, BT gf+ar — 4 U,

ARTeRT TR
T T oo T, TRAT GEHT ¢ FeT, TR af=m e, forT areet /3 fommearn, eg fe ¢/3
Terreresr, sgan ¢/3 foaremran, srgan §/3 Tomremn, fegn ¢ fordl, 34 &M@ SIgaw, det e«

Hiden! ghet:

Y 0/ oo UTH, AT § =Fal AATHI FHIChT, TEYT { T ATHT FHICehT, B Gt u a1,
FATATeR! T ¢ FT, ST gt & Feramemran, Gt gat 3T forrmeme, 77 @1e STER, 2! A o 4
T, WIS 30 UTH HIeeh!, BT fS= 16T

Rawent et
gu: ¢ fo1., argfem =mer: goo umw, forfl: Yo um, w; ¢ Saet =, (A, i, forafie): &o um,
(Tare, gepHa, afe): Lo U

IREERNI

e Aty (Safety Precautions):
o SHITHITA Y&l IO Hared JEHT 7|
o FTACAAHISIT T ITHLOT ET AT TEHT LT T2 T
o KT TXEEH3 qAT L& G T
o HRITAA T WrEl Tl YR T
o THL IS T FIHEE T SR TIeeITE T SITART ST
o faaT Qe T STSIE® TENT Tat HIe 3T

re; INEISHT HRMT dIfehshl =T SIel IRHTIT T 37T YT 9OR 7 9T faemeffes smavass amifien
AT ST T T
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IR, IYRIUT qAT ATRAEE (Tools, Equipment and Materials)

(R0 fremffarentn)

S TRITA TAT ITRIT (Personal Protective Equipment)

., | T iR TS afaror

9, TIH (Apron) e Pcs R

3. g~ (Gloves) LI Set EE

ST qAT IUKIUT (Tools and Equipment)

., | o T TTTReRyT TS gfToT
g. Kitchen Kit Bag Pcs 22
R, | THEEE Pcs 22
3. | wH/EmE/eTg Pcs 9929
Y. Chopping Board Pcs 29
3. RS Pcs 29
&. RIS Pcs 29
b. SIFHR Pcs 15
¢ | HAEH/TA Pcs ”
Q, | HTISTRI Tt Pcs 22
fo, | FEN Pcs 29
ge. | o Pcs 29
¢Q. | fe/aeeT STARARAT ATHRT
3. | T Pcs 22
gy, | SFA Pcs 29
2Y. | drs/wm/drEn Pcs
g5, | cheedl Pcs 4
P, | NMfeed Pcs R
2¢. | foeiter/arm Pcs c
¢R. fereer Pcs 29
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w4, | e wfyTfRehe ThTS gfmTor
o. | FA/aa/THY SRR STTER
. | FAT/ATEA Pcs %0
R, | FmE= Pcs %o
33, | HREr Pcs go
Y. | T Pcs R
g, | e Pcs R
€. | et smer Pcs Y
. | freR Pcs R
¢. | SER FE Pcs ¥
|THEAT (Materials)
w4, | foo wfrfeRy TS fTor
. | @ Ff ?
2. TeTseT Sl *.50 g
3 g .M 2
8 g *.A ?
5. | F.5h ?
€. RIS &S g
b. EgED] . 2
¢ Tt . 2
Q. | =i g ESi) 2/
to. | T ufam 3. 2/3
29, | HATE O hedt R
R I & .5ft 2
?3. | Al Yookl GHIHT piLH 800
vy, | it gar EX) 2/
vg. | Fomr gat EXi| 2R




FHITH STEH UTGARH (HET Tl AT ) | FBATST HEFFRATIART

., | e ARy ThTS gfaTor
e, | i gar .St 2R
gL, | IER ¥ g
3¢, | T HET eS| 2R
¢Q. | forrent gMT pIL| %00
o. | aftamRr g um %00
. | ufa um %00
R. | S piE) %00
W, | fom e %00
Y. | AT gl iy 300
G, | =W ¥ 2
€, | forlt EASl R
. | ATEH TS ES) g
K. | I | Y
R. | T TG ¥ g
30, |TETE Bl %00
3. | gHAA i) 300
3R, | q@fet pILH 200
33, | oS piLH 300
3. | ST pit) 300
3. | o« forex R
8. |9 forex 9/3
. | FN T %00
3¢. | frafim DL %00
R, | W CIGSE 8
Yo. | WTHI BT qTA .St K
. | AR a faex g
Y. | =R et ¥ g
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w4, | o wfyrftReRy TehTS gfmToT
¥3. | gl EAS) R
8. | g¥ feret ?
¥y, |3 faex %
¥E. BIEd) F.5 3
go. | "y .5 E
¥e. | et Bl R
¥R, | e/ afircit Bl 300

qie; Ararwaeh Rreror/afdtenr Laa amiies foameemr Sucsy vt 3 formrrd) @rer s 1|
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FATHET TS qTgdshA  (Career Counseling Curriculum)

TeramuT (Description): @1 iR FSERAT Traashe JuTell STSTHT SRR Shereh A JeH DEEEATE Hor
FHATh! TSR T TR TRAT STEdfesh SRR J&H T4 2| A7 ISTshiehl 3237 & 2 foh Sreears

FHiART T foRIVaT a1 I ek AT HhlY, ST IATETaITs WITHHT THATS UM SIS ALIHT FedNT T

RSER]

TRUTTH (Outcome): AT HiFHT FATHT HIER T AN BTAEEATS AT THFHRIEE & THT &1l AT
UISTHA Tl BETEEATs HictHl el fafi=T amres T Sfiewenl qecd ara-dl el JaM ) |19, =
TSI BEEEATS FiTHI FHATHT HIER SIS AT STTREE w01 7, fafi Fiemdt doeen strewas
FRIAT T TorEeeE foawor T oty fifea wée) o dTemhie SreEaT WEbas T Hi wol aTTeEE
TATAFEEET HATE T T ITeeh] STHAEE T3 &d] fIhfod Tes| T0e IEEaTs FiTl Tl e
T ST fceqell SIS Ta T eh! e SAfUeh SHRRT ITH T4 da SH19es| AT TI3ThAT SHeedls Uh
HO= TR {7 Seeh! STTUTAT Sieeen! WiasTen! THT FHieT{l FHelrsh! JaM Uaeh T qe faehed g7 as|

ﬁé’W(Directions):
g, T EAHT TF YSHAT R0 a1 A foramefiewan! gqued) afe faamefl deamn set & v, fofewans fafe
HUEEEHT fadTsH T @fehms|

R. e foremeffewent waT wrEwTfirT g4 forfémet Practical activities TS Wl

QuT (Duration): ¥ =uaT

o= T s H T ATeEE qHT At

T 3: Tk Shelleh! Ui g. 3TgHER THATAre (4 fime) ¥y fiFe

o IH UieR AW FEHA YE THEY T
foemeffesamsuft T i Sfewwr Tm,
T @, T R @ @ whus, G fe
SRS

2. HiWRT e & 77 (20 fire)
o FHiAHl TEen! T Overview fai
o formfferas o%, I, W 6, @A

wisfeee, $8 wuTEsh, e & fafie
AT ATITEE AT ST

e HH U FHeAT THICHSAT, UTfaeeh €T, T
ST J T GASH 8 9T IR TH

3. Torm ot atem? (20 fire)
o FiHl e fw T wfeRAT SH
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FIEETEE STEd HIHeh! T, TR Il
HAEEE, T TEHTCHRAT 9 T qd T
AT TN BABA T |

o FlFHl AT TAI HET SHITH
TIFHEERT hal HHCTAEh HATE TE
T |

. fora T Fvre (2o firve)

o FHiAHl IEH o T JUHT THA A TR
A Srreeaeh Hireeshl siar foremeffer «ré
AT

o frmifeea Ifieew I aaaRs T
SHeect oft Hiues et fswm T woT v
IR Fr=T ST fel

. I WA (Career Pathways) (20 fAe)

o Fil rw T wforemr g @
TSI QAT U S hl AT SRR fa|
o UA% Hrulehl o ffter T ufdremor

HdYchdlathl aﬁm STl Tﬁ |

. TR (4 )

o foemeffewas waew Ared T fofrewd g7 qe
T U TiohTe® T T T fe|

T 3; AR

. T UehT3H T59iH (30 fire)

® M TR ARV NI S TR JeATe
I DSfoT ST WUROT Recipe e
FATS WL TETH TH |

e {7 Recipe g% , amfies Tl &A1 AT, T
& GHT Tohiad SUHUEE T IRl TN ol
Heweleh! STAT SITEAT T |

. FSH ¥ HiwT (Hands-on-Cooking) (¥4

firre)

o foumfiewes WM wEeEAT fowreH TR
foiesats @ e STuRyd amifies T
STHLEE Y T |

o fofiewars ufet wesfa witwanr & Recipe
TIR T TS |

o fommeffewas guel ®AWT FW TH, Recipe

8 HueT g4 fiAe
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follow T, T Recipe T 3T version SIS
ST TETHSAT  hamshad™ T T TH
reaTe fa |

o 3: @ (Wrap -up) | €. Reflection (g0 fe) 94 fime

o frmfferars SHiewa A g8 wwermr & R
B T T FI SAEHHT IATeEeh! Floelrs
FAT TIE IR 99T reflection T
SIS

o SfieEens i ey faw T S whER
ST SRAT o I foreme® |rE T SicwreT
el

2. ufafsram (Feedback) (4 fime)

® I@ session T WEHHT IHATE FAR TH
afepTeEen! T formeffes d gffsrar o |

SR, IueRIUT T ATEIEE (Tools, Equipment and Materials):
Staeht forgeh, Faver, =@, M, e aiE, fUer, wie, R, Sw=h ¥, aifee

T wereet e
sl Lo TTH, TSI Yo U, HeAT Yo UH, WS Xo U, B! G ¥ 2T, e GaiH! o UMW, Ted ¢o UM,
AN Yo UM,

FHishT, AT, TSI, TAHET TG TR &A1 3Uced hidl @ e wisead (adt TEn
dlerd, T W HATER, 7"

e wraeTT (Safety Precautions):
o SHTHTIA FL&T ITHLOT G TENT 7|
o FTACAAHISIT T ITHLOT TT AT TEehT LT G2 T
o KA HLEH3 qAT T FHIET T
o  HIUTIA qUT WrE Tl YHIET THI
o TFEH TATSET T HIAATE T S GIealE o BRI ST
o T qom aTiE SSNEE ST et |ar 7oA

e Career Counselling Session T AIfeRUshT TwaT sl TTATOT T 3177 Ll qam 7w feremeffesat smawres
HrEteR! T SHaE T g
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HeATSh T Aifche AT (Assessment and Marking Scheme)

Tor@muT (Description): ko =T atfem forusn feremeffewshl arh el okl geaTgshT fafe=T geargE
HIETEEh! TN T THUD| F&T IHeeeh! FHATEE FOl HeATgehd T qNehT T AT FlSHTehl ST foreqa

YTEIT B
wragus o fraRes | gut d@en TS AT feoquft
(Criteria or (Percentage (Assessement Tools) (Remarks)
determinants) weightage)
Iufufa T FevTRTaT 90 % Sufterfe e, Rrermanr fRTeTeT ShrRisheHT foremefient wfaargamht
Attendance and IaA| Attendance n%x—orcrﬁ BREISS) Iufkerf T w@vTliar
participation record, teacher's gl e foremeffent gTiort Wohe shrm
observations Tt fofreset Tel HefTeeaT Sufeerd g
ITRTETOT FEEHT Tl THT 9T foTueh
SHATEITAT FHehE® Fgus |
&= I Theory 30 % el yses, BT foremeffent Sgf=aes IR qeargsh
knowledge 3;_{ e, 39 (Quiz) THeh! AT e AT forRaa ol
J4E%| Multiple-choice oI T@q?’gl %ﬁ:é@;{qﬁ wT o
questions, short-answer TS FAST ?ﬁ ferfect
questions, Quiz Questions E@%W THEE, DI I IALE,
FlIS (QUiz) ST THEE F1E ITgeshl
ferfaa wieror forgue) =@ stia
oY ST i fofoe foeres e
Tl YREAT T =T, et Sfafer T
TSITAE, HTYOT T HY AT, T FHAHIh
3fq=TE THEHI (Culinary History and
Culture) ST fawee® GUTA TR
fesTe TTiesh! &us |
RIEHLCRI] Yo % | s e, TR HTeE HierHT STaeh
Practical skills S, T T, TeaT q%ﬂﬂ'\“f vz 2| feremeffenr
T GG Practical | TNRCHP HIeR ACTEHA ﬁ;@
test, observation, taste TR ‘ZI'{"T?\‘IT:l ST T 7S,
testing, recipe evaluation Si¥iel ey wi-eldts, G TS
giofoes, @ ‘;l'{?jﬁr, TRecipe
Execution |fed 9Teh shetrenl fafi=
TETEE SHTGRT | foremeffewas w
e g e e @ aar T
TehTI ST SATIRTI HICSHT SATHT
HITEE YR T SAWE TS|
HAghT T fereresar 20 % JTIAIHA, TR T feremffewcs s-fiewpt wm
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Attitude and

Professionalism

Observation, evaluation of
behavior and attitude, peer

evaluation, self-evaluation.

Professionalism 3T STTETTAT HITgshd
ETH"H’{E { Communication F|T§ e
TR AT Wik ferameffesas
3IE&h! Work pressure AT 18 T Tel
&THT T 91T (Kitchen) 3T STATSROMET
T IREATEEHT ST T &I g
TG T
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