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TECHNICAL PANEL MEMBERS 

# Name Designation Organization  

01 Rahushath Ibrahim Lecturer 
Faculty of Hospitality and Tourism 

Studies, Maldives National University 

02 Ahmed Mohamed (Afrah) Co-founder and CEO Coffee Lab Roasters 

03 Ismail Rasheed Operations Manager Chefs Guild of Maldives / Huvafenfushi 

04 Abdullah Salah Hassan Freelancer Chef’s Guild of Maldives 

05 Mohamed Jameel Director of Food and Beverage  
Chefs Guild of Maldives / Vakkaru 

Maldives 

06 Ahmed Faisal Food and Beverage Manager  Universal Resorts /Velassaru Maldives 

07 Ali Farooq  Operations Manager Universal Resorts / Kurumba Maldives  

08 Mohamed Azeem 
Assistant Food and Beverage 

Director 
Dusit Thani Maldives  

09 Mohamed Aalim  Director of Human Resources Capella Hotels and Resorts  

10 Ahmed Farish  Director of Human Resources  Trinitas Holdings Maldives Pvt Ltd 

11 Ibrahim Zahir  - Freelancer  

 

 

VERSION DEVELOPER DATE STANDARD CODE 

V1 TVET Authority 2007 TOU01S07V1 

V2 
Maldives Institute of 

Technology 
21th September 2020 TOUS06V2/20 
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Standard Development Process  

To begin with, Food & Beverage Services occupations were profiled through study of the occupation 

across Maldivian workplaces. Referred occupational profiling process led to the development of the 

Draft Occupational Standard. 

 

Referred draft occupational standard is then submitted to a team of Technical Panel (TP) selected 

from the Maldivian workplaces to review the Food & Beverage Service Standard. The members of the 

TP provided technical support by recommending changes to the Food & Beverage Service Standard 

through incorporation of units of competencies and editing of the already included competency units. 

Purpose of this process was to develop a standard that reflects authentic work practices of Food & 

Beverage Services across the Maldives. Technical Panel meetings continued in reviewing the Food & 

Beverage Service Standard until the Final Draft is developed and agreed among all the participating 

members.  

 

Final Draft of Food & Beverage Service Standard is then submitted to the Tourism Employment 

Sector Council for endorsement and validation. A brief report on how the National Occupational 

Standard of Food & Beverage Service was compiled is also presented to the Tourism Employment 

Sector Council together with the standard. Council members ensured that the industry needs, 

including all the core and common competencies presented in the Food & Beverage Service standard 

reflect the work practices of Food & Beverage Service occupations across the Maldives.  With further 

editing, Food & Beverage Service Standard has been endorsed by the Council. 

 

With the endorsement from the Tourism Employment Sector Council, final document of the National 

Occupational Standard of Food & Beverage Service is submitted to Maldives Qualification Authority 

(MQA) for approval. With approval from MQA, the National Occupational Standard of Food & 

Beverage Service is published on TVETA website, to be used by training providers in delivering Food 

& Beverage Service Training programs across the Maldives.  

Description of “Food and Beverage Services” 

Food & Beverage Service play an important role in offering Maldivian hospitality to the guests 

arriving to Maldivian tourism and hospitality facilities.  

 

Food and Beverage Service personnel are often seen as the frontline staff of expensive Maldivian 

resorts and it is important that they are effectively trained and skilled to ensure products sold 

through the restaurants and café across such enterprises remain of highest quality.   With properly 

trained food and beverage service personnel, and with enhanced service quality, resort arrivals to 

the Maldivian resorts can be increased and the services offered from such enterprises can be 

maintained at highest quality.  

Job opportunities upon completion of “National Certificate III in Food and Beverage 

Services” 

Upon successful completion of the National Certificate III in for Food & Beverage Services, 

students can work in the following jobs. 

1. Waiter positions in local restaurants 

2. Water positions in restaurants of Guest Houses and City Hotels 

3. Waiter position in Resort restaurants 
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4. Host/Hostess 
 

KEY FOR CODING 
 

Coding Competency Standards and Related Materials 
 

DESCRIPTION REPRESENTED BY 

Industry Sector as per ESC (Three letters) 

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  OP 

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 

2. NATIONAL CERTIFICATE III IN FOOD AND BEVERAGE SERVICES 

3. Qualification code:  TOUS06Q01L3V2/20 Total Number of Credits: 64 

4. Purpose of the qualification 
This qualification describes the performance outcomes, skills and knowledge required to work as waiters and 
service personnel at restaurants of resorts, guest houses and similar enterprises offering food services across 
Maldives. The holders of this qualification are expected to work as a Food and Beverage Service Personnel 
working under the supervision of Food Services Manager. 

5. Regulations for the qualification National Certificate III in Food and Beverage Services 
will be awarded to those who are competent in units 
1+2+3+4+5+6+7+8+9+10+11+12+13+14 

6. Schedule of Units                                                                         

Unit No Unit Title Code 
Common Competencies 

01 Develop tourism industry knowledge TOUCM01V2/20 
02 Apply work ethics and professionalism  TOUCM02V1/20 
03 Follow health, safety and security procedures TOUCM03V2/20 
04 Practice effective workplace communication TOUCM04V2/20 
05 Provide effective customer care TOUCM05V2/20 
06 Perform basic computer operations TOUCM06V2/20 
07 Provide first aid TOUCM07V2/20 
08 Respond to Fire TOUCM08V1/20 

Core Competencies 
09 Participate in safe food handling practices TOUS06CR09V2/20 
10 Apply knowledge of nutrition to food preparation TOUS06CR10V2/20 
11 Apply knowledge of cutlery, crockery and glassware TOUS06CR11V2/20 
12 Set and lay-up tables for service TOUS06CR12V2/20 
13 Prepare, carry, serve and clear food and simple beverages TOUS06CR13V2/20 
14 Take food orders TOUS06CR14V2/20 
15 Prepare and serve simple beverages TOUS06CR15V2/20 
16 Serve food and beverage TOUS06CR16V2/20 
17 Collect Payments TOUS06CR17V2/20 

7.Accreditation requirements 

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

8. Recommended sequencing of units As appearing under the section 06 
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Units Details 
 

# Unit Title  Code Level 
No. of 

Credits 
Credit 
Hours 

Contact 
Hours 

01 Develop tourism industry knowledge TOUCM01V2/20 III 03 30 15 

02 Apply work ethics and professionalism  TOUCM02V1/20 III 03 30 15 

03 Follow health, safety and security 
procedures 

TOUCM03V2/20 III 03 30 15 

04 Practice effective workplace 
communication 

TOUCM04V2/20 III 04 40 20 

05 Provide effective customer care TOUCM05V2/20 III 05 50 25 

06 Perform basic computer operations TOUCM06V2/20 III 03 30 15 

07 Provide first aid TOUCM07V2/20 III 05 50 25 

08 Respond to Fire TOUCM08V1/20 III 03 30 15 

09 Participate in safe food handling 
practices 

TOUS06CR09V2/20 III 03 30 15 

10 Apply knowledge of nutrition to food 
preparation 

TOUS06CR10V2/20 III 03 30 15 

11 Apply knowledge of cutlery, crockery 
and glassware TOUS06CR11V2/20 III 04 40 20 

12 Set and lay-up tables for service TOUS06CR12V2/20 III 04 40 20 

13 Prepare, carry, serve and clear food and 
simple beverages 

TOUS06CR13V2/20 III 03 30 15 

14 Take food orders TOUS06CR14V2/20 III 06 60 30 

15 Prepare and serve simple beverages TOUS06CR15V2/20 III 04 40 20 

16 Serve food and beverage TOUS06CR16V2/20 III 04 40 20 

17 Collect Payments TOUS06CR17V2/20 III 04 40 20 

Total 64 640 320 

 
Packaging of National Qualifications:  
National Certificate III in Food and Beverage Services 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 

Qualification Code:  TOUS06Q01L3V2/20 
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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: 

• achieve a minimum of 80% attendance 
• 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: 
• Theory: Evaluating students' knowledge and understanding of key theoretical 

aspects of the competency. 
• 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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