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PREFACE

Technical and Vocational Education and Training (TVET) Authority was established with the vision to develop a TVET system
in the Maldives that is demand driven, accessible, beneficiary financed and quality assured, to meet the needs of society for
stability and economic growth, the needs of Enterprise for a skilled and reliable workforce, the need of young people for decent
jobs and the needs of workers for continuous mastery of new technology.

TVET system in the Maldives flourished with the Employment Skills Training Project (ESTP) funded by ADB with the objective
of increasing the number of Maldivians, actively participating in the labor force, employed and self-employed. The Project
supported expansion of demand driven employment-oriented skills training in priority occupations and to improve the capacity to
develop and deliver Competency Based Skill Training (CBST). The project supported delivery of CBST programs to satisfy
employer demand-driven needs.

Recognizing the importance of developing the youth sector to enable Maldives to transition from an upper-middle-income country
to high-income country, the World Bank Country Partnership Framework (CPF) proposes to finance the Maldives Enhancing
Employability and Resilience of Youth (MEERY) project. As part of the MEERY project is financing for skills development and
centreprencurship in priority scctors such as tourism, ICT and construction scctor MEERY continues to provide support to TVET
Authority to develop National Occupational Standard, instructional materials, assessment resource book and trainees log book for
the National Occupational Standard for “Commercial Cookery”. As part of the MEERY Project, TVET Authority has only
undertaken to review standard which were developed in the ESTP Project to increase the economic opportunities for youth’s
trainees and promote equitable economic & social development in the country.

The National Competency Standards (NCS) provide the base for this training. Currently CBST is offered for six key sectors in
the Maldives: Tourism, Fisheries and Agriculture, Transport, Construction, Social and the Information and Technology sectors.
These sectors are included as priority sectors that play a vital role in the continued economic growth of the country.

The NCS are developed in consultation with Employment Sector Councils representing employers. They are designed using a
consensus format endorsed by the Maldives Qualifications Authority (MQA) to maintain uniformity of approach and the
consistency of content amongst occupations. This single format also simplifies benchmarking the NCS against relevant regional
and international standards. NCS specify the standards of performance of a competent worker and the various contexts in which
the work may take place. NCS also describes the knowledge, skills and attitudes required in a particular occupation. They provide
explicit advice to assessors and employers regarding the knowledge, skills and attitudes to be demonstrated by the candidates
seeking formal recognition for the competency acquired following training or through work experience. By sharing this
information, all participants in the training process have the same understanding of the training required and the standard to be
reached for certification. Certification also becomes portable and can be recognized by other employers and in other countries
with similar standards.

NCS are the foundation for the implementation of the TVET system in Maldives. They ensure that all skills, regardless of where
or how they were developed can be assessed and recognized. They also form the foundation for certifying skills in the Maldives
National Qualification Framework (MNQF).

NCS are developed by the Technical and Vocational and Education Training Authority of Ministry of Higher Education. The
NCS are endorsed by the Employment Sector Councils of the respective sectors and validated by the Maldives Qualification
Authority.

Moliamed Hashim Ahmed Nisham
Minister of State for Higher Education Director, Standard Development & Statistics
TVET Authority TVET Authority
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National Occupational Standard has been endorsed by:
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Technical and Vocational Education and Training Authority
Ministry of Higher Education

Handhuvaree Hingun, M. World Dream

Male’, Maldives

Date of Endorsement: 2007 Date of Revision: 29" September 2020
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Standard Development Process

To begin with, Commercial Cookery occupations were profiled through study of the occupation across
Maldivian workplaces. Referred occupational profiling process led to the development of the Draft
Occupational Standard.

Draft occupational standard is then used to undertake functional analysis of the Commercial Cookery
occupation and the referred functional process was undertaken with participation of industry experts. For
strengthening the development of the National Occupational Standard, a panel with technical experts was
formed. The members provide technical support which needs to be included in the developed standard.

Once the standard is finalized among the panel, after the recommendation this is later been submitted to the
Tourism Employment Sector Council. A brief report on how National Occupational Standard for
Commercial Cookery was developed is presented to the council. Council members than ensures that the
industry need has been catered in the standard and once the standard full fills the recommendation the
standard has been endorsed by the council.

After endorsing the standard from the Tourism Employment Sector Council, the final document is
submitted to Maldives Qualification Authority (MQA) for approval. After the approval of MQA the
National Occupational Standard for Commercial Cookery is published, which would be then used by
training providers.

Description of “Commercial Cookery Occupation”

Commercial Cookery play an important role in facilitating guests to have a joyful holiday with quality food
being served across the tourism establishments in the Maldives.

Tourism arrivals across the country represent multi nationalities and it is always important that food is
prepared and served competently with strong reflection on various international cuisines and standard
practices.

Commercial Cookery will prepare competent kitchen staff, ready and capable to serve food with
international standards and excellent taste. Properly trained Commercial Cook can elevate services provided
from the tourism facilities and stimulate increase of tourist arrivals with lasting memories of quality and
tasteful dishes being served to them while they enjoy their holidays in the Maldives.

Job opportunities upon completion of “National Certificate I11 in Commercial Cookery”

Upon successful completion of the National Certificate I11 in Commercial Cookery students can work in
the following jobs.

1. Commercial Cook of local Guest Houses

2. Commis-llI

3. Assistant Cook

4. Kitchen Helper

5.

©Technical & Vocational Education & Training Authority (TVETA)




KEY FOR CODING

Coding Competency Standards and Related Materials

DESCRIPTION

Industry Sector as per ESC (Three letters)

REPRESENTED BY

Construction Sector (CON)

Fisheries and Agriculture (FNA)

Information, Communication and Technology (ICT)
Transport Sector (TRN)

Tourism Sector (TOU)

Social Sector (SOC)

Foundation (FOU)

Competency Standard

S

Occupation with in an industry sector

Two digits 01-99

Unit u
Common Competency CR

Core Competency CM
Optional / Elective Competency OoP
Assessment Resources Materials A
Learning Resources Materials L
Curricular C
Qualification Q1, Q2 etc.

MNQF level of qualification

L1, L2, L3, L4 etc.

Version Number

V1, V2 etc.

Year of Last Review of standard, qualification

By “/” followed by two digits responding to the year of
last review, example /20 for the year 2020
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1. Endorsement Application for Qualification 01

3. Qualification code: TOUS05Q01L3V2/20 Total Number of Credits: 76

4. Purpose of the qualification
This qualification describes the performance outcomes, skills and knowledge required to competently
prepare kitchen staff with specific focus on the development of knowledge and skills related to good
preparation and cooking. By the end of the program, students will be competent to undertake work tasks
related to performing commercial cookery operations.

National Certificate 111 in Commercial Cookery will be

5. Regulations for the awarded to those who are competent in units
qualification 1+2+3+4+5+6+7+8+9+10+11+12+13+14+15+16+17+18+19

6. Schedule of Units:

Unit No  Unit Title Code

Common Competencies
01 Develop tourism industry knowledge TOUCMO01V2/20
02 Apply work ethics and professionalism TOUCMO02V1/20
03 Follow health, safety and security procedures TOUCMO03V2/20
04 Practice effective workplace communication TOUCMO04V2/20
05 Provide effective customer care TOUCMO05V2/20
06 Perform basic computer operations TOUCMO06V2/20
07 Provide first aid TOUCMO7V2/20
08 Respond to fire TOUCMO08V1/20

Core Competencies
09 Clean and maintain kitchen premises TOUSO05CR09V2/20
10 Apply knowledge of nutrition to food preparation TOUSO05CR10V2/20
11 Use basic methods of cookery TOUSO05CR11V2/20
12 Prepare sandwiches TOUS05CR12V2/20
13 Prepare appetizers and salads TOUS05CR13V2/20
14 Prepare stocks, sauces and soups TOUSO05CR14V2/20
15 Prepare vegetables, eggs, pulses and farinaceous dishes TOUSO05CR15V2/20
16 Prepare and cook seafood TOUSO05CR16V2/20
17 Prepare and cook poultry and game TOUSO5CR17V2/20
18 Select, prepare and cook meat TOUSO05CR18V2/20
19 Present food TOUSO05CR19V2/20

The training provider should place trainees in relevant industry or
7.Accreditation requirements | sector to provide the trainees the hands-on experience exposure
related to this qualification.

8. Recommended sequencing

- As appearing under the section 06
of units PP g
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#

Units Details

Unit Title

No. of
Credits

Cred

it

Hours

Contact
Hours

01 | Develop tourism industry knowledge TOUCMO01V2/20 I 03 30 15
02 | Apply work ethics and professionalism TOUCMO02V1/20 11 03 30 15
03 | Follow health, safety and security procedures TOUCMO3V2/20 Il 03 30 15
04 | Practice effective workplace communication TOUCMO04V2/20 11 04 40 20
05 | Provide effective customer care TOUCMO05V2/20 1l 05 50 25
06 | Perform basic computer operations TOUCMO06V2/20 11 03 30 15
07 | Provide first aid TOUCMO07V2/20 1" 05 50 25
08 | Respond to fire TOUCMO08V1/20 Il 03 30 15
09 | Clean and maintain kitchen premises TOUSO5CR09V2/20 I 03 30 15
10 | Apply knowledge of nutrition to food preparation TOUSO05CR10V2/20 I 03 30 15
11 | Use basic methods of cookery TOUSO05CR11V2/20 I 08 80 40
12 | Prepare sandwiches TOUSO05CR12Vv2/20 I 03 30 15
13 | Prepare appetizers and salads TOUS05CR13V2/20 I 03 30 15
14 | Prepare stocks, sauces and soups dishes TOUS05CR14V2/20 I 04 40 20
15 P_repare vegetables, eggs, pulses and farinaceous TOUSO5CR15V2/20 n 04
dishes 40 20
16 | Prepare and cook seafood TOUSO05CR16V2/20 I 04 40 20
17 | Prepare and cook poultry and game TOUSO05CR17V2/20 I 05 50 25
18 | Select, prepare and cook meat TOUSO05CR18V2/20 I 05 50 25
19 | Present Food TOUSO05CR19V2/20 i 05 50 25
Total 76 760 380

Packaging of National Qualifications:

National Certificate 111 in Commercial Cookery will be awarded to those who are competent in units
1+2+3+4+5+6+7+8+9+10+11+12+13+14+15+16+17+18+19

Quialification Code: TOUS05Q01L3V2/20
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COMPETENCY BASED ASSESSMENT

The final assessment of the National Competency-Based Programmes conducted by the Maldives
National Skills Development Authority (MNSDA) is a competency-based assessment.

The Competency-Based Assessment ensures that the students’ performance meets the
requirements specified in the National Competency Standards (NCS). This assessment approach
is designed to verify that graduates are job-ready and meet established occupational competency
requirements within their respective fields.

Eligibility for Final Assessment

To be eligible for the final Competency-Based Assessment, students must fulfil the following
conditions:

o achieve a minimum of 80% attendance
e deemed competent in each of the units of the programme in the pre-assessment

Competency-Based Assessment Process

Upon submission of the Pre-assessment report by the training provider, MNSDA will check for
all the necessary supporting documents and conduct Competency-Based Assessment through a
National Assessor registered with MNSDA. It is important to note that any trainer involved in the
training process is not permitted to conduct the assessment to maintain impartiality and integrity
of the process.

The final Competency-Based Assessment conducted by MNSDA includes both:
e Theory: Evaluating students' knowledge and understanding of key theoretical aspects of
the competency.
e Practical: Assessing hands-on skills and application of knowledge in real-world or
simulated environments.

Once the assessment is completed, the National Assessor will send the Competency-Based
Assessment Report to MNSDA.

Competency Status Requirement

For certification to be granted, the student must be officially declared "*Competent™ in each
of the units of the programme by the National Assessor.

Conclusion

Competency-Based Assessment is a critical component in ensuring the quality and credibility
of technical and vocational skills-based training. By adhering to the outlined procedure,
MNSDA upholds the standards required to certify students who are fully prepared to meet
industry demands.
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	Description of “Commercial Cookery Occupation”
	Job opportunities upon completion of “National Certificate III in Commercial Cookery”
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	Units Details
	Competency Standard for Commercial Cookery
	RANGE STATEMENT
	Tools, equipment and materials required may include:

	ASSESSMENT GUIDE
	Form of assessment
	Assessment context
	Critical aspects
	Assessment condition


	 Theoretical assessment of this unit must be carried out in an examination room where proper examination rules are followed.
	 Assessment of neat work practices must be constantly evaluated.
	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement
	Tools, equipment and material used in this unit may include:
	Assessment of this unit must be completed on the job or in a simulated work environment which reflects a range of practices.
	Critical aspects (for assessment)
	Assessment conditions

	Assessment must reflect both events and processes over a period of time.
	UNDERPINNING KNOWLEDGE AND SKILLS
	RANGE STATEMENT

	 Guidelines for safe handling of equipment of utensils
	 Emergency procedures
	 Fire safety procedures
	 Security and safety guidelines
	 Cleaning and decontamination procedures
	 Procedures for cleaning and maintenance of machinery
	 Waste handling procedures
	 Cleaning chemicals handling guidelines
	 Accident and incidence reporting procedures
	 Basic first aid procedures
	Tools, equipment and materials required may include:

	 Relevant procedure manuals
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)
	Assessment conditions
	Resources required for assessment


	 Common food services equipment with their usage guideline
	UNDERPINNING KNOWLEDGE AND SKILLS
	RANGE STATEMENT

	 Organizational hierarchy and reporting order
	 Communications procedures
	 Telephone handling procedures
	 Non-verbal communication
	 Verbal communication
	 Interpersonal skills
	 Body language
	 General attitude to customers, colleagues and work
	 Conformity to policies and procedures
	Tools, equipment and material used in this unit may include

	 Telephone
	 Note pads
	 Pens
	 Forms and formats related to inter-personal communication
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)
	Assessment conditions

	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement

	 Relevant procedure manuals
	 Availability of telephone, printer, computer, internet, etc.
	 Availability of data on projects and services; tariff and rates, promotional activities in place etc.
	ASSESSMENT GUIDE
	Form of assessment
	Assessment context
	Critical aspects (for assessment)


	 Assessment requires evidence that the candidate:
	 Complied with industry practices and procedures
	 Used interactive communication with others
	 Complied with occupational, health and safety practices
	 Promoted public relation among others
	 Complied with service manual standards
	 Demonstrated familiarity with company facilities, products and services
	 Applied company rules and standards
	 Applied telephone ethics
	 Applied correct procedure in using telephone, printer, computer, internet
	 Handled customer complaints
	 Depict effective communication skills
	Assessment conditions
	 Theoretical assessment of this unit must be carried out in an examination room where proper examination rules are followed.
	 Assessment of hygienic work practices must be constantly evaluated.
	UNDERPINNING KNOWLEDGE AND SKILLS
	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement

	This unit applies to all tourism and hospitality sectors. The following explanations identify how this unit may be applied in different workplaces, sectors and circumstances. First aid treatment is that defined in Common Law as emergency assistance pr...
	Established first aid principles include:
	 Checking and maintaining the casualty's airway, breathing and circulation
	 Checking the site for danger to self, casualty and others, and minimizing the danger.
	Physical and personal hazards may include:
	 Workplace hazards such as fire, floods, violent persons
	 Environmental hazards such as electrical faults, chemical spills, fires, slippery surfaces, floods, wild animals, fumes,
	 Proximity of other people
	Risks may include:
	 Worksite equipment, machinery and substances
	 Bodily fluids
	 Risk of further injury to the casualty
	 Risks associated with the proximity of other workers and bystanders
	First aid management will need to account for:
	 Location and nature of the work environment
	 Environmental conditions and situations, such as electricity, biological risks, weather and terrain, motor vehicle accidents,
	 Familiarity with particular injuries
	 Legal issues that affect the provision of first aid in different industry sectors
	 The characteristics of the site where the injury occurs
	 The nature of the injury and its cause
	 Infection control procedures
	 Availability of first aid equipment, medications and kits or other suitable alternative aids
	 Proximity and availability of trained paramedical and medical/health professional assistance
	 The patient's cardio-vascular condition as indicated by vital signs such as body temperature, pulse rate and breathing rates
	 Unresolved dangers such as fire, chemical contamination or fume toxicity of the area where the injury occurs
	Vital signs include:
	 Breathing
	 Circulation
	 Consciousness
	Injuries may include:
	 Abdominal trauma
	 Allergic reactions
	 Bleeding
	 Chemical contamination
	 Choking
	 Cold injuries
	 Cardio-vascular failure
	 Dislocations and fractures
	 Drowning
	 Poisoning and toxic substances
	 Medical conditions including epilepsy, diabetes, asthma
	 Eye injuries
	 Head injuries
	 Minor skin injuries
	 Neck and spinal injuries
	 Needle stick injuries
	 Puncture wounds and cuts
	 Crush injuries
	 Shock
	 Smoke inhalation
	 Sprains and strains
	 Substance abuse
	 Unconsciousness
	 Infections
	 Inhalation of toxic fumes and airborne dusts
	 Bone and joint injuries
	 Eye injuries
	 Burns and scalds, thermal, chemical, friction and electrical
	Injuries may involve:
	 Unconsciousness
	 Confusion
	 Tremors
	 Rigidity
	 Numbness
	 Inability to move body parts
	 Pain
	 Delirium
	 External bleeding
	 Internal bleeding
	 Heat exhaustion
	 Hypothermia
	 Pre-existing illness
	Appropriate persons/authority from whom assistance may be sought may include:
	 Emergency services personnel
	 Health professionals
	 Colleagues
	 Customers
	 Passers by
	Assistance may include, as appropriate to emergency situations:
	 Maintaining site safety and minimizing the risk of further injury or injury to others
	 Making the casualty comfortable and ensuring maximum safety
	 Assessment of injury situations
	 Providing first aid including managing bleeding through the application of tourniquets, pressure and dressings
	 Giving CPR and mouth-to-mouth resuscitation
	 Giving reassurance and comfort
	 Raising the alarm with emergency services or health professionals
	 Removing debris
	Tools, equipment and material used in this unit may include:
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)

	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement
	Tools, equipment and material used in this unit may include:

	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)

	UNDERPINNING KNOWLEDGE AND SKILLS
	RANGE STATEMENT

	This unit applies to all enterprises with kitchen premises and equipment, such as restaurants, hotels, cafeterias and other catering operations.
	 benches and working surfaces
	 utensils used for food preparation
	 ovens, stoves, cooking equipment and appliances
	 fridges, freezers and cool rooms
	 store rooms and cupboards including walls, floors, cup boards and storage areas
	Tools, equipment and material used in this unit may include:

	 crockery
	 glassware
	 cutlery
	 utensils
	 pots, pans, dishes
	 containers
	 chopping boards
	 Garbage bins.
	Materials
	 floor scrubbers/polishers
	 napkins
	 tablecloths
	 serving cloths
	 tea towels
	 Cleaning cloths
	 Cleaning Chemicals
	 Pressurized steam/water cleaners
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	This unit may be assessed in a simulated environment
	Critical aspects (for assessment)
	Assessment conditions

	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement
	Appropriate sources:
	Tools, equipment and material used in this unit may include:

	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)
	Assessment conditions

	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement

	This unit applies to all hospitality and catering enterprises where food is prepared and served such as restaurants, hotels, cafeterias and other catering operations. The following explanations identify how this unit may be applied in different workpl...
	Methods of cookery may include any used within an enterprise but must include the following:
	 Boiling
	 Poaching
	 Steaming
	 Stewing
	 Braising
	 Roasting
	 Baking
	 Grilling
	 Shallow frying
	Dishes to be prepared must use a range of commonly-found commodities including:
	 Dairy products such as milk, butter, yoghurt, cheeses and alternatives
	 Dry goods such as flours, sugars, pastas and rice
	 Standard fruits and vegetables
	 Eggs
	 Animals products such as meat, seafood and poultry which may be fresh, frozen, preserved or pre-prepared., and may also include meat products such as standard cuts, sausages, hams, salamis and other meat products
	 General food items such as oils, sauces, condiments and flavorings, garnishes, coatings and batters
	Tools, equipment and material used in this unit may include:
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)
	Assessment conditions

	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement
	Types of sandwiches to be prepared may include
	Preparation and storage of sandwiches may include consideration to
	Tools, equipment and material used in this unit may include:
	ASSESSMENT GUIDE
	Forms of assessment
	Assessment context
	Critical aspects (for assessment)
	Assessment conditions

	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement

	 Fruits and vegetable-based salads
	 Combination of fruits, vegetables, meats and/or other ingredients such as nuts, pulses, dried fruits and pickles
	 Cheeses
	 Finger foods such as canapes, antipasto, hors d’oeuvres or tapas
	 Dips
	 Pastries
	 Breads
	Salads may be classical or contemporary, varying in ethnic and cultural origins, served either cold, warm or hot, and may contain a variety of cooked and uncooked ingredients.
	 Dressings and sauces to be prepared classical or contemporary, and varying in ethnic and cultural origins.
	Tools, equipment and material used in this unit may include:
	ASSESSMENT GUIDE
	Form of assessment


	 Assessment for the unit needs to be holistic and observed during assessment of other units of competency which forms the qualification.
	 Any written or oral examinations may include questions related to hygiene, illness and              personal grooming standard.
	Assessment context
	Critical aspects

	 Maintaining adequate level of all aspects of personal hygiene and cleanliness
	 Following cleaning procedures for effective cleaning of work areas
	 Immediately reporting any symptoms of illness
	 Undertaking routine medical checkups
	 This unit may be assessed in conjunction with all and units which form part of the normal job role
	Assessment conditions
	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement

	This unit applies to all hospitality and catering enterprises where food is prepared and served such as restaurants, hotels, clubs, cafeterias and other catering operations. The following explanations identify how this unit may be applied in different...
	Stocks and sauces can be classical or contemporary and be from varying ethnic and cultural origins, but must include a selection from each of the following
	 Reduced sauces
	 Thickened sauces
	 Hot, warm and cold emulsion
	Soups may be classical or contemporary, may be served hot or cold, and may be from varying ethnic and
	 Clear
	 Broth
	 Puree
	 Cream
	 Bisque
	Stocks and sauces may include
	 Demi-glace
	 Béchamel
	 Chicken and fish velouté
	 Hollandaise and béarnaise
	 Espagnole
	 Tomato
	 Mayonnaise
	 Jus and coulis.
	Thickening agents may include
	 Beurre manie
	 Corn flour, arrowroot and potato flour
	 Bread
	 Modified starch
	 Liaison
	 Sabayon
	Convenience products may include
	 Stocks
	 Boosters
	 Bouillons
	 Flavor enhancers.
	Tools, equipment and material used in this unit may include:
	ASSESSMENT GUIDE
	Form of assessment


	 Assessment for the unit needs to be holistic and observed during assessment of other units of competency which forms the qualification.
	 Any written or oral examinations may include questions related to hygiene, illness and              personal grooming standard.
	Assessment context
	Critical aspects
	Assessment conditions
	UNDERPINNING KNOWLEDGE AND SKILLS
	Range Statement

	Egg dishes may also include those based upon hard and soft-boiled eggs and poached eggs such as:
	 Egg salads
	 Egg dips
	Farinaceous foods include foods from varying cultural origins that are made from flour and grains from wheat and other cereals. Products may include
	 Pasta and noodles
	 Rice and rice flour
	 Polenta/ corn flour
	 Semolina, cracked wheat and cous cous
	 Pulses
	 Other grain varieties such as quinoa
	A variety of farinaceous dishes must be made and presented with suitable accompanying sauces
	Tools, equipment and material used in this unit may include:

	Cooking equipment
	 Oven
	 Steamer
	 Fryer
	Food processing equipment
	 Mixers
	 Blenders
	 Grinders
	 Cutters
	 Slicers
	 Peelers
	 Grater
	Utensils
	 Knives
	 Peelers
	 Whisks
	ASSESSMENT GUIDE
	Form of assessment


	 Assessment for the unit needs to be holistic and observed during assessment of other units of competency which forms the qualification.
	 Any written or oral examinations may include questions related to hygiene, illness and              personal grooming standard.
	Assessment context
	Critical aspects

	 A variety of vegetables and fruit, and vegetable and fruit dishes must be prepared and cooked.
	 May be classical or contemporary, from various ethnic or cultural origins, and may be offered as main dishes, appetizers or salads, or accompaniments.
	 Potato accompaniments must include both classical and contemporary dishes.
	 Egg dishes should use hen eggs unless otherwise required, and may be fresh, dried, frozen or preserved.
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	Range Statement

	This unit applies to all hospitality and catering enterprises where food is prepared and served such as restaurants, hotels and other catering operations. The following explanations identify how this unit may be applied in different workplaces, sector...
	Fish may be fresh, frozen or preserved, from ocean or freshwater, and may include
	 Flat fish
	 Round fish
	 Fillets
	 Whitefish
	 Oily fish
	Seafood may include the following
	 Mollusks
	 Crustaceans
	 Octopus and squid
	Menu items to be produced from fish and seafood should include a variety of classical and contemporary dishes, of varying cultural and ethnic origins, and may involve raw or cooked fish, seafood or fish and seafood by-products.
	Tools, equipment and material used in this unit may include:
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	Form of assessment


	 Assessment for the unit needs to be holistic and observed during assessment of other units of competency which forms the qualification.
	 Any written or oral examinations
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	Range Statement

	This unit applies to all hospitality and catering enterprises where food is prepared and served such as restaurants, hotels and other catering operations. The following explanations identify how this unit may be applied in different workplaces, sector...
	A variety of poultry and game must be prepared and cooked. This may include any poultry or game such as
	 Chicken, turkey, duck, goose
	 Pheasant, quail, pigeon, guinea fowl, wild duck
	 Venison, boar, rabbit, hare
	 Buffalo, emu.
	Poultry and game dishes may be classical and contemporary, and from a variety of ethnic and cultural origins, and should include a variety of culinary methods appropriate for different types of game and poultry.
	Cookery methods for poultry and game must include
	 Roasting and pot-roasting
	 Sautéing and braising
	 Deep-frying
	 Poaching and stewing
	 Grilling
	 Poultry preparation techniques must include
	 De-boning
	 Stuffing
	 Filleting
	 Rolling and trussing
	 Larding
	 Marinating
	Tools, equipment and material used in this unit may include:
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	 Assessment for the unit needs to be holistic and observed during assessment of other units of competency which forms the qualification.
	 Any written or oral examinations
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	Range Statement
	This unit applies to all hospitality and catering enterprises where food is prepared and served such as restaurants, hotels and other catering operations. The following explanations identify how this unit may be applied in different workplaces, sector...

	A variety of preparation techniques must be used for meat and offal, as appropriate. Preparation techniques must include
	 Boning, cutting, trimming, mincing
	 Weighing, portioning
	 Larding, tenderizing, rolling, trussing
	 Stuffing, tying and skewering
	A variety of meat and meat dishes must be prepared and cooked, using suitable cooking techniques. Cooking techniques suitable for meat must include
	 Roasting
	 Grilling
	 Frying
	 Braising
	 Stewing
	Tools, equipment and material used in this unit may include:
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	 Assessment for the unit needs to be holistic and observed during assessment of other units of competency which forms the qualification.
	 Any written or oral examinations
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	Range Statement

	A variety of foods must be plated, presented and served. Food service items to be served may include
	 entrees
	 main courses
	 desserts
	 soups
	 sandwiches
	 canapés and appetizers
	Tools, equipment and material used in this unit may include:
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	Form of assessment


	 Assessment for the unit needs to be holistic and observed during assessment of other units of competency which forms the qualification.
	 Any written or oral examinations
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