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¥ | e KIEE] ofmmr | g | R
q Cooking burners 4 burners % No.
Q Oven (gas or electric) Single deck q No.
3 Refrigerator Double door q No
% Deep fridge Doub.le q No
containers

') Gridle Normal B No.
g Salamander Normal B No.
© Working table .UX3 ft & No.
z Sauce pan Small 9 No.
Q Sauce pan Medium & No.
q0 Sauce pan Large & No.
99 Frying pan Non-stick & No.
93 Frying pan Iron & No.
93 Wooden spatula Medium 93 No.
QY Tray Small QR No.
Q% Tray Medium 93 No
9% Plastic bucket Medium & No.
qe Plastic balti Medium & No.
9% Dust bins Medium & No.
9% Dust bin Large 3 No.
Q0 Conical strainers Medoum & No.
29 Grater Small & No.
3 Colander Medium & No.
33 Service spoon Small & No.
Y Perforated spoon Medium & No.
W Chopping board Medium Y No. Color codes
Q& Knife Medium Q0 No.
I Potato masher Small & No.
Rz Rolling pins Small & No.
3% Sink Double bowl 3 No.
30 Wash basin Single bowl B No.
29 Tandoor oven Medium q No.
3 Wok Medium & No.
33 Pressure cooker Medium B No.
3y Blender Medium B No.
ENS Jhajar Medium ¥ No.
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3% Turner Medoum & No.
36 Whisk Medium & No.
3z Still bowl Small QY No.
3¢ Still bowl Medium Y No.
¥ O Pepper mill Small 3 No.
¥q Soup Ladle Medoum & No.
¥R Sauce ladle Small 3 No.
¥3 Roasting tray Medium ¥ No.
Y'Y Meat tenderizer Small ¥ No.
¥¥ Karai Medium ¥ No.
Y& Dekchi Small Y No.
¥\ Dekchi Medoum Y No.
g~ Still bata Large N No.
¥e, Kitchen fork Small & No.
Y0 Peeler Small Q0 No.
%9 Knife sharpner Medoum B No.
YR Bain marie 3 containers B No.
Y3 Khal Stone Q No.
vy Skewer & No.
Y% Piping bag with noozle Q Sets
Y& Weighing scale Medoum Q No.
PR Measuring jug Medoum Q No.
wg Deep fat fryer Small Q No.
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(R0 ST <N T THEAT Thqesh 9 T4 T )

g | faE afmm | =wE | Ffead
q Cabbage 30 Kg
Q Carrot Q0 Kg
3 Onion Q0 Kg
N Potato 30 Kg
v Tomato 30 Kg
& Ginger ¥ Kg
© Garlic ¥ Kg
z Coriander Q Kg
Q Green chilli Q Kg
q0 Dry chilli /3 Kg
99 Cauliflower 3 Kg
9 Spring onion Q Kg
93 Lettuce % Kg
QY Celery Q Kg
Q% Parsley Q Kg
9% Chicken whole 30 Kg
q Mutton & Kg
9g Chicken breast q0 Kg
9% Fish fillet 9 Kg
30 Whole fish g kg
29 Prawn Q Kg
R Buff % Kg
23 Pork ¥ Kg
Y Sausage 3 Kg
Y Bacon q Kg
34 Lamb 3 Kg
eIt Soya bean oil Q0 Ltr
Rz Sunflower oil q0 Ltr.
3% Olive oil Q Ltr.
30 Sesame oil Q Bots
39 Eggs z Crates
3 Flour z Kg
33 Atta & Kg
3Y Corn flour % Pkts
3Y Besan R Kg
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3% Salt % Kg
36 White pepper q Kg
3z Pepper corn q Kg
3¢ Bread crumb Q Kg

¥ O Worcester sauce R Bots
¥q Soya sauce Q Bots
¥R Oyster sauce Q Bots
¥3 Tomato ketchup % Bots
Y'Y Chilli sauce Q Bots
¥¥ Tabasco sauce ? Bots
Y& Timur V2 Kg
NG Cucumber g Kg
¥T Radish & Kg
¥e, Capsicum Q Kg
Yo Lemon N Kg
%9 Cumin seeds q Kg
YR Cumin powder Q Kg
Y3 Turmeric powder Q Kg
vy Chilli powder Q Kg
Yw Fenugreek Y00 Grms
Y& Green peas Q Kg
PyC) Rice Q0 Kg
wg Noodle g Kg
¥e Macaroni Q Pkts
o) Jimmu Y0 Gram
&9 Mas ko dal q Kg
& Rahar ko dal q Kg
€3 Mung ko dal 9q Kg
&Y Musur ko dal 9q Kg
&Y Mustard seeds q00 Grams
€& Mustard oil ¥ Ltr.
A Cinnamon Q00 Gram
&g Clove Q00 Gram
€% Cardamom Q00 Gram
CYe) Bay leaf q00 Gram
©9q Oregano Q Can
O3 Thyme Q Can
93 Rosemary 3 Can
oY Ajinomoto q/3 Kg
% Vinegar % Bots
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©& Cheese 9q Kg
e Paneer ? Kg
CYes Spinach ¥ Kg
C1} Chicken cubes 93 No.
zo Chat masala Q Pkts
zq Mushroom Q Kg
R Beans & Kg
3 Curd % Ltr.
zY Mustard powder Q Can
="} Mustard paste Q Tubes
43 Gherkin q Can
=(C} Cream 3 Ltr.
zzc Hoisin sauce q Bot
=3 Tom yam paste 300 Gram
Q0 Galangal 300 Gram
X Lime leaves q00 Gram
Q3 Coconut milk ¥ Can
23 Peanuts /% Kg
QY Chicken wings Q Kg
’w Milk Q0 Ltr
Q& Baking powder q Can
Q8 Sugar Q Kg
Rz Melon % Kg
X Orange Q Kg
q00 Apple ? Kg
q09 Papaya Q Kg
q0% Juice (assorted) % Ltr
q03 Butter & Kg
qo0Y Porridge q Pkt
qoY Museli q Pkt
q0% Jam q Bot
q0L Honey q Can
qo0¢g Banana R Doz
q0% Tea bags 9 Piece
990 Coffee Q00 Gram
999 Choco q Pkt
99 Taichin rice q/3 Kg
993 Coriander powder /3 Kg
99Y Carom seeds q00 Grm
994 Cashew nut 00 Grm
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99 & Almond Q00 Grm
998 5 spice powder q Can
99& Mint | 200 Grm
99% Star aTms q00 Grm
930 Mushn cloth % Meter
939 Fish sauce q Bot
Q3% Walnut peeled Q00 Grm
Pokchoi

: :j{ Mustard leaves ’ &

¥ Kg
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HACCP basic principles and practices
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o BISIF
o UHEHT
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o TfTHTHT
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e TUkbRge

° WW
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o TUEN, WS

o [FOT ATTATS IO
° m%l’*llaﬂ

T
o  TYHTST
e ¥HEHA
o 3faE™
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L@Sch%d Uug héd Ch"c;lt'l
e iy
RCUE]
o gfewreT
e HEH
* YFNREE
T
o gfewreT

Hed
o zfae™, yEREs
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* Breakfast
® Brunch

® Lunch

® Hi-tea

¢  Dinner

¢ Supper
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HISTA : YOI TATEed qT &

ST GHT: Y HUeT
Jg1as: og Tve]

Ee®: 95 |val

ﬁagw IEERI (Module Descriptiont): I8 ﬁl%ﬂﬂﬁl ?%b_ﬁr LM A=aiid ILRTd
T T G Fa-ad WA T HIge GHTEET TRUH G |

WWW (Module Outcome): Wﬁ@w ATH WEHIEE (¥
S T A9 B T EH g |

SHATFITT E&TEg JIT RET FAH I |
FIITIADT GIAHRTG T |

ISR, YRR AfE=, TART T AXEHRTS T |
gred GIE T |

FTITIART AT T |

TITHE ITARH LT T |

?ﬂ?fE'E (Tasks):

M X < W Y oo

AT T qIT GRET HEH T |
FTILIART ARG T |

ISR, YRR AfE=, TART T AXEHRTS T |
Gy e T |

FTITIART AT T |

. UTITHS IR 2T T |

wE 95




T faeeroor

SIS e Y T qon IReM

STHAT |HY: 3 Yo

1 q: AT AR AT GREAT HIAH T | JgTfvae: q "ver
ATFETNE: R "ual
F AEE FHRTFAEA AMATTH AATes AT
HYSTS

Q. ATFT HATCATehT 7€ THT T Gral TH | o HIFE, @ AT TATEed T YRET

R, HTHT U el T | RS I LTI | o TRAT

3. IF® Tes Shra afeerer o WEcH

¥. TOT FHIRH] FHAT Te1S] A 3 TART ARTHT | o« HTEH T ARHT
Shaving ¥ | IREH T YA | o TR FAEL T

4 BT g dieg Wi e W | TGFAUHT T FRT | BB qEE!

& WEAl HHIHT BHHT ol HHAT AT TRIUFT | |

T | AR STFEE | o TFEFT RN FART

. HT A% IHEH, TIRAC T I 19 ElEGRZIGE T AR T
ST | qrEuaT | |

¢. Terge= WEH WA S[Fex @3 | FHAGFIET o TART I fafer|

Q. WSHI WRIUHT T, HiHHd a1 TWATRE ARG AREUHT| | o HEAGFIEART ARG
TAT BT G ATSAE o e @ fafer |
DT TN T |

R0, THIT W= A€ TRITHT I AR AT

92, AR IIHH! TART Uy S e

T a7 Ihel SqThS TR T |

T

R, BEAFFAEAHT AMTE TH |

AETTF AR qAT SUHEE:

e Shaving machine

RAGINCICRIRIES
o ARKIA T THIE HEA TH |

o HIEH, Iell, TIH TAT IR G TART T |
o HHHA, AWM T TAHT TART T AL |
o YTEAHT HRHEE FE; HEAUHI, T AEAT WHT HULST ARSI T FHAA Gl

I a7 ZIES TANT T |

o HEAT HUIRHT EHAT T&I FHAT T |

AR ATHUAEE:

o HIEH, TEE (T, TFEA, T |

w4 e




T faeeroor

TSI R: I @reT qoa7 IR ST qHA: 3 Ul
#1 = Fraegesr awawe (Kitchen hygiene) T | Fgieaer: 9
Tug
SATAETCE: R HIET

T TEE FHAGHIE AIGTS AEAAH ale® AT
. WER W Allved GUT TW| | o HECIAHT 9, BT, | o FHIACIA TARISHT
R H T | <, [Ty, 395, =R qur Weed
3. T T Ry 9T 19 | THEE gal, Feal | o TXHRE T ANH
¥, Ufdsiee w9 W | qAT AWT AR AUDI| | o HG / FHA FTW TR
4, fRERS gal T INTET o FHETFAETARTGT Ljieal

a3 | fguar | o THIER STAEATIHI
& A T <ol a1 T | EIE
v, [PHee FH TH |
(. AREEATS FAEAFAT T |
Q. gAITE B WIS JorE

& T T | (@ B

afa 1) |
R0, HIERATe Fied T Adle, o,

A T o] weTd gedrs

EE HiD WIS TH |
Q. HAFFIEASR] Ad TH |

*
AALIE AR AT ITHTEE:

o T, TECUA|
YLET A
o UK GRHHTZ HIIH TH |
o I, TSI, T, TATIS TAT TRl o TART T |
o AR TUHIUIHT STACATIA T |
AELTF AHAEE:
o TS, WIFH, UIH, TATTE, HHel 9,

w4 1 9%



F1Y fagera

IS 2 YOI TG qor e

F 3 HSR, FTHLIET AfE=, FANT T RIS T |

T ARG

FTIFEIET WIS

AR, JUHHT FAIC T G dREBTT

AR ITHLEE TR T |

AR JUHTEE TAT AHAATS 2

RIS T T A TFGHT TH |

. I AR JUHTEETS B TS e
T B GhUiey GRS T I T

e T |

. TE TN HELATS G TS Gerd T

T |

. VR ITHTTEEATE JANH TS Seal

WIS T B T AT G G b

T

. WEEId HHE! AN Geed AR

Al T |

. WiEETR AT TANT T TS T

isTeneier fHEe AER AR TR

T

. HEGFIEAD] AN TH |

o THTZ TRTHT A 4T
JUFTEE gel, Fee],
TAT TN @ U] |

o FHETEURA AAG
pyEcreall

ATATTF AR qAT SIHEE:

e Freeze/D Freeze, Soup container, Cupboard, Gas Range, Stock pot, Strainer, Chopping
board, Knife, bowl, Chopper/cleaver, Stock pot, Strainer, refrigerator, working table, griller,

oven, keema machine, toaster

REGINSICEIEIE

e PPE (=1, Ti= 91 A&, ardl) TN T |

o TWIE T YANT g IUHT qAT HIHBIR! ITANT qIT GRIETT I T I+

AALTS AT

o U, A, THA gURAE, YRl T, TARTEH! ITHA

EXIN[IE




T faeeroor

ST R: TNI @ qAq1 Rem STEAT qHA: ¥ "UaT
#rt ¥ @rag e (Food safety) 1+ | Agiivaer: q =var
TFETh: 3 T
FT =TT FAGET AUEUE | ATHYTH Wiaided s
. ATEAYTE AN AN GheT T | | o AR TRURI WEH | o WTH GETHET LA
R, WY TETHET AT TR TH | wardEe gell qur T A
3. GHEl @ qEqas HeAlS FIER Ued WUHT | o WY YZTAETHT FANT
() | o @Y wETdEETS T e e
¥. BT el STEqes Bra e T AT W oA | W
T F=UL T | RuHT o TSRS THTE W
W, I fAfT S o HEFHRET AN qiey I SHFEdaT
& [goa1 9= @™ a%q e @iy TRIUHT T AT
T T |
., ITAEd INHRAT [T Jeor@ T
IS 1 |
¢. TAY AR HEGEr o Gl
AIHTAT UHTecd T qdraL YT
T |
Q. HITTERT ANTE TH |

AALTF AR TAT ITHEE:

. 3ﬁ7‘|'|'{, SUH LT : Freeze/D Freeze, Soup container, Cupboard
LT QLM

o WY YRTIETES BT Hieg T &g MLYehT § o |

o WY URTY WIS &1 ATThH [HaTeT TF I |
o TETE T WART & STH TAT HIHG D] STANT T4 GRIETT SATEATIH T T |

AEAIF qEUEe:

e UV, HaA, TN, &K1, A, ¥, Chicken bone, Mirepoix, eI, T,
Mutton/buff bone, Ter#er =ra, der, raTEr I8, qHAT, AT q, T, FIEH, BIEA
go ¥, =9 @9d, wiidaa w@#, A, fish stock, 98+, =ar3, coconut milk, =,
@gq, fish sauce, ®rifdsr @@, foi, sfar g, Tomyam paste, aar gamT,
Lemon grass, Lime leaves

HU I R0




T faeeroor

ST R: TNI @ qAq1 Rem

STHAT 9HY: ¥ gud]

F ¥ wraeaaer geen (kitchen safety) 7 | dgiiwre: 4 Tuar
IERILCHERC L
T ARG FAGEET AUEUE | ATaTE Fdieis [
q. TARHIT ALEHTS HIH TH | o HIEIA I FHTHEIA YL AR
3. FRETT GEEATHT FHARaqars] T YT Tl FTfeqe IR TR
o HUTIA THT TW (Neat & Tidy) TRYHT .
o HUEIA W2 AT T Foall Wed (Non | o GRET T
Slipery & Non-Oily) THT FHET T | RIERIRIERIDEED S S
o FIHEAAHT WART TR AREE sqaredd AT | A TTHT HCAT T
S T | . iR Gty g | T A9 WEeA
o STHEEATE AEIHAT ATIR LT o7 rutcreal LT TEdT ohd
o T TN AHHTY
o XA We b qAT A R ol HTAGEAETAT JHTL T
ﬁ%?%ﬂ@ﬁﬁ?@| FERE Aeed
o THNT T ST YATH STAEAT HUHT P S
gHfEa T | °
o FRICIAT WUEH! FHEAT T YT Tt FIA TE
YeATE® qraad e R 1|
3 . WIRT TRUHT AR q4T IIHI T T
Myt T SueReT 9 |

Y . FEGHRES dAMaE TH |

AATE AR qLT JTHEE:
o T [rEET, YA JUFW T WHAET

LT QLM

o FHIUTIAH! A TAT WEH qard aq Hug T |

AETF AHUEE:
o TSI, A

FH 1 R




T faeeroor

ST R: TNI @ qAq1 Rem ST A Y H0ar
FE % GATHE IYERHT TG T | Jgrfeae: q =T
HATAETH: ¥ FaT
Y ARG FHAGIES AUEUE | ATEadE Jiidiee

Q. FHTAMATHT HTF T =T o AEIF AWK T o WIAMHE SUERE! TR
U3 ANeUSH ANHI ATATH AToe aRTHT First qT WEeT

9 S T HAE, deie, aid box ! =ga¥AT | e First aid box AT §J 9
e, Fed, FULI, U, e T | TIAAH AL qT

TAT AT ETaear T | o atadt waNT WEf T Adiee
. o 9rliEe® First aid box AT I G G o FHICH], Yidhl, TR

FHTICITAT AT TH | fergan | WA ITER T THHT
3. TG GER A AT WA | o HEGHIET AWNCE | o GHET I TEd S
ATSET JANT B AT STFTHl | RIS | ATST TSHN T TFdT
Toals o T e T T |
T AEIF T&T @A [ |
¥, TEAHT FART T |

W HICHI, Telhl, B HUH
HiEUHT, Hebh! WAHE TR
T

& HEAIGFAEAHT AME TH |

AETH AT T JIHUEE:

e First aid kit box, stretcher

REGINCIEIRTE

o HIFH, YHAl G T TV T FANT T |

o VAN 4l AT AR qraua |

AELTF AHAEE:

o I T HIW, daled, e, Fed, FHUel, U, e

eI I



ISl 3: Qe WIS

AT gHA; 0 HUAT

Jga®: oy Tvar

deld: & |l
ﬁ%ﬂ?ﬂﬁﬁ_ﬂr{”ﬂ Module Descriptioni): glglrabs' 9T AT @ WU
FH-gd A T U8t THIEE TRUSTGT |

Hiega®! e ST (Module Outcome): T WA A TEHFIEE (¥
M T 9 B T GRS |
o 315 @ (dry food) wogre I+ |
o fo@r @@= (cold food ) wogrer w1+ |
o %o @rE= (Frozen food ) wogr® 1+ |
o TR @g~ gee 7 | (hold cooked food)
. wUER AT (Inventory) a# 4 |
FHUEE (Tasks):
2. gre @ra= (Dry food) wogR 19 |
R. = @ (Cold food ) wogrw 1+ |
3. %o @rg= (Frozen food ) wogr® 1+ |
¥
4

. an @ gres 141 | (hold cooked food)
. 9gr =1 (Inventory) ®a# I |

wHE I R3




A 3: Wl HUERT

F1Y fagera

ST IHT: 3 Huar ¥y faee

7 : g% @A (dry food) wogrer 1 | Agiieaer: ¥y fame
EIEFILCHER> L
HT TEE HAGFIET HIETE ATaTH WiATes
q m&wﬁﬁw ST q91 AHAle Dry food storefafy ¢ ETETH TEA
HpeTr | o o |0 WIH JhR
3 WWWW?@| } N ‘]O?T?{jjﬁ;?‘l . Dl'nyOdEﬂW\
3 g9 danT (Mise-en-place) T | C e Dry food store @1 =
¥ ITE G AUSR TTE 99 9T 7 qeare  @rawrers FIFO o %Wﬁ%?d store ¥=er
e | . system #1 ¥T=@T |y Dry food store &=Ter
T AP AR G077 T T TR | T o fa T AR
N AfETE T | r RN
£ Dry food store w1 9=are AT Rack m AT T8
T 2TaT ATS TAdT fHaArs | T 9% T Hifaene
o Rack a1 Imifies 9% 36T 955+ R |
HIfgeTe e AHdEs Te |
c & @ra=ars FIFO system
ANToe I |
% @rEwTpl AT, gl G, expire
TRfq <@l Gra=Te @TdHaHT T |
Qo @I ¥ HiHPAATS Facd store T |
19 Dry food store @i srerear @wy
FHIHT A A= T |
(3 TSI FY AT ATANATS FHT T4

TTEATAHAT T |

ATATTF AR qAT SIHEE:

e Steel rack, ladder, vacuum pack machine, labeling machine, vacuum cleaner, dust pan, dust

bin.

FLET HALM:

o ARHIT FIEAT ITHT TANT I |

ATaTEH GrHNET:

o g Yepepl W ATHUES |

wE I RY




F1Y fagera

HIST 3: GrETe HUSRYT ST A 3 "uar ¥y fAee
F 3: forer @ (cold food ) wogror 1 | itk ¥y e
SATFEIRE: 3 °uaT
T ARG FHHGHGET AYSUS | AEedd Widiesd s
{ AEYIF AR IIHET qAT A @ Cold food store fafx| © Cold food store
Fhed T | afe=r
R HEWT JHT TR e | ¥°& @t L dfemm | o Cold food f%Tsé?re
¢ T (Miso-en- = et A T 4 |
jf gw ra’rqrirr }Swjggl gl;c;%:r ?l T | » Cold food store
e O = | o @rg=are FIFO AT T A fa e o
y T M qrRE Y odfemTe a1 |1 | system |7 s BT |
TRl PH TR AT T TRHT |

Pl

Co}d food store T T WA o Rack w7 areeies 9

ﬁ"T‘\qT eldl AT TdHT [HATIH ¥ é’@' c

faea At gaR fHars | q?‘\ﬁ fefte

gv% @ra=ars FIFO system #1 TR |

TAT=EAA T |

5 W= ATH, a-dl Afd, expire
fofq o/ @Ter=Ter @Tdedr e |

¢ AN ¥ HAFAAE Fad STSH]
store T |

90 Cold food storedT &t @rRr=rars
ETAT AMST aXdT ATy a1 AreSrHI
farepl e e |

99 Cold food store @I a=ar I=|
JUIHT FAb T T |

93 AR FIHIU TAT GTHITATS FHRT T

TITRITAHAT & |

AEATTF AR TN STHEE:

G

e Steel rack, ladder, vacuum pack machine, labeling machine, water pump, dust pan, dust bin.

LT QLM

o SARKIA YLEAT JUHIT FANT T |
e Cold store AT STaT &IfIaTE AT RIS 71 {1 cold room AT FF HRIEH
lock 9237 9 ST S FEATaAT 87 |

AALTS AHAIET:

o fgfT= YepRepl W IATHUTES |

EXINIEES



T faeeroor

HISIA 3: WAl HUSRI ST A 3 "uar ¥y fAee
%1 3. wie @ (Frozen food ) sogrer a1 | Agiteaep: ¥y fame
AT 3 "l
T TEE FHGHEA HISUE [ ATIYIH Wi A=
q AEAAF AR STE TAT ATHUT FHe | o freezerd arqFH | ® Ireezer storew
T | afe=r

PRI THT o e |

94 JART (Mise-en-place) T |

UG I GIEAT qd TR T Feal e |

Freezer® am s+ -9c° ¥feqas ar &1

Wl & dTIhRA qE |

¢ Freezerstore AT g=areq gramaT fordt gram
AT a1 fHarsH T faga fataa
TR eS|

v ¥ @ra=ars FIFO system AT Sir=rer=
UGl

5 @WrE=Hl ATH, I fid, expire fAfq
AGT GrITeh! AThHT a1 |

¢ Freezer store A1 &Ml 9T T+ &
o foods ST A&, A, WledldTs |
JUGRIT T |

q0 Freezer store AT #{H&addrg StOre I |

99 Freezer store HRET  @E=Tg
vacuum pack machine @1 IR
Tpack TR TE |

93 Freezer store &1 @1 ¥97 GHIHAT =F
= T

93 AR JTBIOT qIT FrAders o1 I

JIRITAAT e |

X X W W

-9c° Ifeaq a7 &ar
el HH JTIhH
qfgTaT |

gra=ars FIFO
system HT A==
T T |

Rack #1 smfes
qg W@ 9% T
T ATGTHT |
oHT FHA gH store
e .
freezer sotre =T

ARGUHT |

e Freezer store@=ma+
= fafe

e Freezer stored=ma+
&l & &g 97 e
|

*
AALIEH AR T ITHTEE:

e Steel rack, ladder, ventilation, vacuum pack machine, labeling machine, water pump, dust

pan, dust bin.
QLET AT
o SURKIA YLEAT JUHIT FANT T |

e Freezer store AT WTaT ATfgers fauz s ot freezer @1 &7 srvaa lock 9

AT AT S GRATEAT 87 |
AAYTH AHUEE:
o Aty YR®I WIE AHAET |

HE R &




AT 3: WA "R

# ¥: 7R @@= (cooked food ) &g 19 |

T faeeroor

STHHT FHY: 3 "uar ¥y fHee

Jarfas: vy foae

TFETh: 3 Tl

HI TET

FHTIFFAET ATIRE

AETF YIEidd A

o)

N

ATALTF AR FIHIOT AT ATHHT
AT T |

FHEIA THT rET e |

74 JART (Mise-en-place)T |
JUGRYT T U TeHITH GIEAT~ T
IqhT TE |

TAT ATAl Gra=hl arghy §3°
It a1 &1 AveT HITYT T |
TAT GrI=IaTy (=l T T T
ARy ¥° Afeda a1 AT I=T 9
e |

g @ra=ars FIFO system #1
TR T |

TN @rE=ars cold store T
THT AT, " i, expire fAfd
TGT GTIThT ATHSHT Eied | &l
a8, cookies, muffin, =fz |

T GTI— ATAd BHbAATS
store 7 |

0 IR JIHIU AT ATTATATS FHT T4

TITEITTAT e |

® T ATAl Gra=hl ard=hy
%3° Afeaa ar 41 g1 Wity
ATTHA AMGUHT |

o Tl & qHT dATThRHA Y°
Jfeqaq ar q7 9w FH
ATTHA e |

o grr=ars FIFO system w1
TRTHAT T T |

o TN GIA~H U=T

o TIWI Wig— store T
fafar

o TUWT @I store el
& faq 99 FRET |

Q
AALIEH AR T ITHTEE:

e (as range or bain marie, Steel rack, labeling machine, Freeze, Freezer, Cold store room

REGINCIE IR

o UM WUH @HATATs ardl a1 F=rdl T ITYch ATTHAT ARGUA A (a0 ged Te

food poisoning &= |

AMEYTF IqTHUEE (Required Required Materials):
o fafH= Yl AT @I ATHUES |

eI



T faeeroor
W‘ R 3: YT HISRIT STHAT 9HY: 4 YU

Jgif=e: 9 =uar

FE Y 9ERYT I (Inventory) #E# T4 |

TR F: ¥ TUaT

H TEE

FTITFATET ATIRUE

AEITF YIaidd A

AATF AR IR AT TN
HHAT T |

FREIA THT o TqET |

79 ARl (Mise-en-place) 1+ |

nature ¥AR FIATIA T Tl Fad
SISHT FUGRIT T |

Store aTe ATETHT ATANETATS
label & inventory book #r
@l store T WY store AT AUHT
ATAAT AN & inventory book
T o |

grg=ars FIFO system #1
ARTAT T |

o ArfEEH ae fAfd T expiry
fafe = 0 | E T AT ATATETS
[T AT 1 |

Store TRUHT G T ATHATESH
FFT AT T4 ¥ minimum
stock #@® TR @A |

Inventory ®m@e T FFE=T 99
kitchen staff @rg Twa vz
arfer| fa

HITR IR0 qIT ATAATATS FHRT

TR TITRITHHT & |

o Store are @TETR
arAdEEars label T
inventory book #t
AGUHT |

store ATHTHT FTHIAT
JART & inventory
book T “@TeT |
grg=rerg FIFO
system HI WRT=eT
T TR |

Store TRTFI @TE= T
THUTESH! FT=IT ST
T T minimum
stock @@ ivwe |

o USRIl IR, HeA

o TARN TAT FH=al TIEATH

TUGTRU I T |

TATT qAT F=dT GIEAT

UGN & AT faeqad

FET |

o W ufirer@er afe=rg

o WK ANTEH! ATTITHAT
T HEA |

o WUSR FHTH TR=A

e WUER FAT maintain T

fafer

HUSR = maintain Taf

& a9 HRET |

ATATTF AR qAT SIHEE:

LT QAL

Inventory book, labeling machine, store trolley, basket

e Store HT WU @M ¥ AHUETH inventory A& T @Al AaLdTATS (HATHT ST
TR A T foUe TS WS TAT A g AT quAH qrAdirers SEred a9
fafeaT fordreer Qrasit wamT TaT It @mT @eTe Ry g Fa AUl aHaH

inventory Sf=r I |

AAYTF AT (Required Required Materials):

o fgfT= YepRepl WTE IATHUTES |

w4 1 RS




ﬁlgil\fl ¥ T8 e (Mise-en-Place)
TEAT gHT: ¥R HUAT
Iztas: og wvar
ST 3§ ©UaT

ﬁ%ﬂ?ﬂﬁ fraTT) Module Description!): I8 HISY <THI glg‘IPSI'J% YIMHT HH T
I 98 A (Mise-en-place) ¥ ¥al-gd A T Gdg€ qHEL TUH G |

Hiega®! e ST (Module Outcome): T WA A TEHFIEE (¥
M T 9 B T GRS |

o wrRTAr (Mirepoix) #e 9 |

o Farzd (Slice) ®e T |

o Sf@ad (Julienne) ®e 9 |

o 319 (Dice) ®e 7 |

o =@ (Chop) ®e T |

o 3EmE (Diamond) #Fe I |

o wtefiar (Jardiniere) ®e T |

o fHe f=pf7g (Meat skinning) 19 |
o fe feaiig (Meat deboning) I |
o far W (Minced meat) TR 4 |
o fg @ag (Fish Scaling) 1 |

o ¥ feafes (Fish filleting) w1 |

FIUGE (Tasks)
ArRgar (Mirepoix) &2 T |
ared (Slice)®e T |
g (Julienne) & T |
gred (Dice) e T |
=7 (Chop) ®e T |
grAg (Diamond) #2 14 |
sefrar (Jardiniere) #e T |
Baton cut (Cut Baton) 9 |
fre fertrs (Meat skinning) 1+ |
. Tz feaiig (Meat deboning) T |
. f@ar 7 (Minced meat) T3 19 |
. fma =#fas (Fish Scaling) 1 |
. tre feeifes (Fish filleting) = |

S Y R

AN N0 N0 N0
IV IS B A )

HH I RR




HIggA Y : TR =1 (Mise-en-place)
FHRYAERYET (mirepoix)®e T |

T faeeroor

SHT IHT: R HUay

Jgrivas: QU e

TaeTed: q "var ¥y faee

F =RUEE (Performance Steps) FITHEA HTIIUE HEAF GTialeed
(Performance Standard) 3T (Related Technical
Knowledge)
AALTFATR  THCT T97 Al Root Vegetable #r (¢ Mirepoix Cutting 1
bl T | Stemtears & @ ATFTRAT, HEA T FATT
YT ATHIA GREH JTHIUEY S ® YT STSH JHRET 3
TR T a7 S | AT R AT AT - o
FIHET AHT IR TET | FICTH | FET Tl AT T AT
: > < sifewes (Hazards) ¥
99 darT (Mise-en-place)T | N
S . NN JYdE d=d IUTIES
TYTET ARl AfsTead ford T =g o SPTITEr TRET
I A T | o A g
AfSTEaeTes H FES ATHR ThR o fSaad FeHl TR
feretr T | o Afed ®e T fafa
ISR ITHIT AT ATHATATE T T4
T TIHT T |

AT 3i|5||?, IR (Required tools/equipment):

¢ Chopping board, Knife, plates,

T FrEaar (SafetyPrecautions):
o SURHIAYREITHTIIANNI |

plastic wrapper, tray

® TaR HICd T, TR A o qIT ATAl ISfaUR drad Fa gATel ATadl Taeh

FH T |

AAYAF qTHUES (Required Required Materials):

o gt g Afsidaaes

w4 1 30




HIggA Y : TR =1 (Mise-en-place)
H :TarEd (Slice)®e T |

T faeeroor

STHAT 9HT: R T
Jgitae: QU e
Zmagiieed: q wvar ¥y fgue

FTd FXUEE (Performance Steps) FTITHTEA HTIGUE HIAITF YTiaterss
(Performance Standard) ATT(MinimumTheoretical
Knowledge)
Q N =
AALIFAR  IHEROT T AHAN o TTACT Teb AT TTHT | . = R T ST
HHeAT T | o AT TAT ATALTAIHRT » -
3 B qhT ER e | SUTIEE ATATSTH] | o TFE JHHT BAISA TH
R ?—WT?[ (Mlss-ezn-place)i'ﬁr I . T FT T A
¥ e Wbl AiSdad T AT, HeA, r
TSR HTRT AT AT AT | « T ArEg

W ZAT HISSTH! Fesil HTHT AT = |
®ik et ATes dfg a« Wik arar I
(TATSH) T &Hred |
UESS ERT q3Tg, 8% UIUs 4l a?f?f
HEX A ATHAT T |

AT T HTadfeg Ferar T e |
AT TR AT ATAATATS HRT T2

TT TITHT TG |

ATAU SR 3i|5||?, IR (Required tools/equipment):

¢ Chopping board, Knife, plates,

T FrEaar (SafetyPrecautions):

plastic wrapper, tray

® TER HIeA A, (A= AT o g Aaa™l Tah HIH T |

AFYTF qTHAET (Required Required Materials):

® TS, He, TS, PThT, 1]

w4 39




Higgay : fHTT =1 (Mise-en-place)

F 3.5 (Julienne)&waT |

F1Y fagera
STHAT 9HY: 3 YT
gt 30 e
TEeleed: R "uar 30 faAe

FTd FXUEE (Performance Steps) FTITHTEA HTIGUE HIAITF YTiaterss
(Performance Standard) 3T (Related Technical
Knowledge)

X HET THRT O AqET |

pIy

ATTITHAGIE  ITRIOT  qar  FTH]
TheAT T |

99 AR (Mise-en-place)T |

gl YT ATl Cbld:l, EP;'F{ ¢hI13 <
T IS Th AR T g Y
Flad |

TR, AT, AAgeArs Ha a1 Tl
gfeare Sgd Treg 19 |
ﬁmﬁwww
TATI |

FIATS Uk Ageare Argr ardr (3
mm X 3 mm X 5 cm.)ZHEs g
e e |

AT 9 Fordl g T |

FITR IIHIUT AT AHATATS FHRT T
TYT AT 7Y |

o HAHT THI Th AHE | | fepye e W T
THES TTH | )} .

o wieadars strips. # | ° a:—qg??|||| T e 7
ATHTIHT FIETH | >

o T4 HEGH |

AT 3i|5||?, IR (Required tools/equipment):

¢ Chopping board, Knife, plates,

FRET Fragrr (SafetyPrecautions):

plastic wrapper, tray

® TR HEA T, (A= ASH e gAT Arad™l Taeh B T |

AFYAF qTHAET (Required Required Materials):

o TR/, AT

w3




Higgay : fHTT =1 (Mise-en-place)

Fy grza(Dice)Fa |

T faeeroor

STHAT 9HYT: 3 YudT
Jgitas: 30 fue
TEeleed: R "uar 30 faAe

FTd FXUEE (Performance Steps) FTITHTEA HTIGUE HIAITF YTiaterss
(Performance Standard) AT (Minimum Theoretical
Knowledge)
9 ATAIRATSI. IR T M.WWWW maﬁﬁml

X HET THRT O AqET |

pIy

b T |

74 JART (Mise-en-place)T |
fereT ( AT FesT TSR, /AT AT
AT =X 9fa arqar g Fa T |
TIATS Ar=AT Foret a1 aRrerdy wrey
g T e |

TATZHATE ®i¥ RN ATHRAT FTa |
T aEd @R 91e (1/4 inch
x1/4 inch x Y inch small, %2
inch x % inch x %2 inch
medium, % inch x % inch x %
inch large sized) Tl ZHTHT Hre|
|

AT 9 Fordl 9T e |

A FTHT TAT JTHATATS THRT T
T TITHT TG |

THT AT |
e Cube sized

TTed FeaT AT faq oo
FIET |

T8 FEamI |

AT 3i|5||?, IR (Required tools/equipment):
¢ Chopping board, Knife, plates, plastic wrapper, tray

FRET Fragrr (SafetyPrecautions):

® TR HEA T, (A= ASH e gATA Aad™l Taeh HIH T |

AFYTF qTHAET (Required Required Materials):

e TSR, HAT AT AT

w33




T faeeroor

HIggA Y : TR =1 (Mise-en-place) STEHT FHY: 3 TUAT
FRY:=ra(chop )FaT | Fgifeasr: 30 fAe

TEeleed: R "uar 30 faAe

F =RUEE (Performance Steps) FIHTHTET ATIEUE HELTF qTiaiasd A9 (Related
(Performance Standard) Technical Knowledge)

{ AAIFACR  STEIT  qAT A o HIGHAT Th ATGHT THT TTHT || @  AFhebl g4V U T TATSH
Hhed I |

s = BIGE

R HATIA T JPER I |
3 99 T (Mise-en-place) T | o AT qUT (AT Fed T
¥ XHTET Al Afstead fa ¥ =iy ElR

AT A T | o Tafi=T THRE T TvERT
Y HITIAAATS Tl Ueb ATTHT THTH TS

HE | 5
& Y Il ThTATS ATH Al ® TRIEH =Y I AR

TehATRIHT THTHT FIE | o TF AEAW
o A THEEATS ST TR T AT BT

T ATIA T HIa |

& AR ITHT qAT ATAATS THT T
JIT TTHT 9 |
ATALT R 3ﬁF|T<', Ik (Required tools/equipment):

¢ Chopping board, Knife, plates, plastic wrapper, tray

FRET Fragrr (SafetyPrecautions):
® TR HEA T, (A= AST o gAT Aad™l Taeh HH T |

AFYAF qTHAET (Required Required Materials):
o fafq= wfsreaes

w3y



T faeeroor

HIggA Y : TR =1 (Mise-en-place) STEHT FHY: 3 TUAT
FrdegEvg(Diamond )#e T | Fgifeaer: 30 fee

TEeleed: R "uar 30 faAe

F =RUEE (Performance Steps) FIHTHTET HISUE (Performance| AT % UTfatae® ATH(Related
Standard) Technical Knowledge)
q AALTFASR IR FAT A o firer Arepe AT FARATE T | @ SrAHIEHFH FEAH
HFAT T | AR TTH | T TS
C A .
R OPIIRT dhT IR AL | )
3 99 daRT (Mise-en-place) T | o T4 HEYMI
¥ N NN \ﬁ ~ ﬁ;l_:[ 2_ ﬁ )
are Ay e |

y TS BT AR A
AT Tal AR g T Fla |

& AR JTHLI TIT JTHUTATS qRT T
TIT TIFHT 79 |

MIEEEED 3f|5||?, IUH (Required tools/equipment):
e Chopping board, Knife, plates, plastic wrapper, tray

T FrEaar (SafetyPrecautions):
® TR HEA T, (A= AT o gAT Aad™l Taeh HIH T |

AAYAF qTHUES (Required Required Materials):
o fafy= wfsreaes

EXIN[IEES



Higgay : fHTT =1 (Mise-en-place)

Fwrrewiéfar (Jardiniere)®e |

T faeeroor

STFHT 9 3 [
Jgii=ae: 30 e
TEeleed: R "uar 30 faAe

FTd FXUEE (Performance Steps) FTITHTEA HTIGUE HIAITF YTiaterss
(Performance Standard) 3T (Related Technical
Knowledge)
§ AALTFATRE  JUH qAT A o apwry fEER(4mm x g Feawi= A=
il 4mm X 5cm)sTErRH AR &FaT adra

G A" X X W N

FRETIA THT OO e |

94 JART (Mise-en-place)TT |
TR, qAT AT ATAATS ATS |

TR ATHT g X THATI |

R Tl A7 ¢ TS febTe |
TATEHATE Hi¥ FRTERNBT THRTAT ATH]
(4mm X 4mm X S5cm) ZHT 91T
R e aArs |

AR YT JAT ATHAATE FRT T

TT TITHT TG |

THTHT BIdH |

fhs< & ®lear & faq
q_‘:r\)
T4 ATAETT

qTEYE AR , 39U (Required tools/equipment):
e Chopping board, Knife, plates, plastic wrapper, tray

e FrEaar (SafetyPrecautions):

® TERA HeA A, (A= AT o g Aaa™l Tah HIH T |

AAYAF qTHUES (Required Required Materials):

o fafy=r dfseades ST&d e,

HAT AT AT |

wH I 3&




HIggA Y : TR =1 (Mise-en-place)
FMz: Baton cut 7 (Cut Baton)

T faeeroor

STFHT 9 3 [
g1t~ 30 fae
TEETTd: R °guer 30 fade

FTd FXUEE (Performance Steps) FTITHTEA HTIGUE HIAITF YTiaterss
(Performance Standard) 3T (Related Technical
Knowledge)
¢ AEYAFATR IR TAT A o sy frgz(1.5cm x AR areawte s
il 1.5 cmx 6 REeR e o

q0 FATIA FHT TR ITE |

99 99 AN (Mise-en-place)IT |

93 TSR, HEAT AT ATAATE AT |

93 FRTERT ATHT § X THATIA |

Q¥ R FT A7 ¢ TS [Hebrer |

Y, TATSEAATE HiC SRTEETRT THTHT ATHI
(1.5cmx 1.5 cm x 6 cm) &t
e R %e gars |

9% HIAR FTHV JAT ATAAATS GHRT T

TT TITHT TG |

CM)ATHRT THTHT
HIEHT |

fhs< & ®lear & faq
T FHEE
ECIGIERIN]]

ATITTR 3f|5||?, IUH (Required tools/equipment):
Chopping board, Knife, plates, plastic wrapper, tray

e FrEaar (SafetyPrecautions):

® TERA HeA A, (A= AT o g Aaa™l Tah HIH T |

AAYAF qTHUES (Required Required Materials):

o fafy=r dfseades & e,

HAT AT AT |

w4 30




FTI faeerTor

HIggA Y : TR =1 (Mise-en-place) STEAT qHT: Y T
Fre,fae ferfrg (Meat skinning) T | Fagri=aa: 30 fave
ATFETRE: 3 B0e 30 [
FTI AVET (Performance Steps) FTITHTEA HTIGUE HALTF qTidie®
(Performance Standard) JT(Related Technical
Knowledge)

WQW?’?WR SUHET  TAT AU @ Properly removed ofl ¢  Knowledge of skin in
HHAT T | N skin of chicken and meat.

R ORI 0T IR e | mutton.

3 99 A (Mise-en-place) T | e Knowledge of

¥ Cut a cross through the back side of removing skin from
whole chicken and remove the skin. meat
Disjoint the lamb or mutton, separate )
legs, shoulder, saddle, neck, best-end ® &g AATIA W |
and remove the skin individually o TF AEUT
parts. B
Usually pork skin is not remove and
eaten with meat.
IR FTHU JAT ATHAATS AT T
T TITHT T |

AT 3i|5||?, IR (Required tools/equipment):

e Chopping board, Knife, bonning knife, plates, plastic wrapper, tray
FRET Fragrr (SafetyPrecautions):

® TR HEA T, (A= AST o gAT Arad™l Taeh HH T |

AFYTF qTHAET (Required Required Materials):
® dicdl a7 ferdbeh! ATy

w4 1 3%




Higgay : fHTT =1 (Mise-en-place)

F Q0 fae feaifte (Meat deboning) |

FTI faeerTor

STHAT 9HY: ¥ 99T

gt 30 fqae

Taeleed: 3 Huar 30 fae

FTd FXUEE (Performance Steps) FTITHTEA HTIGUE HAITF YTidterss
(Performance Standard) 3T (Related Technical
Knowledge)
5 AEAVIFANR  JTROT TA AN o Ffgare WY TH GECH| @ HIHT, WIGH TRHR
AT T | . | . N
¢ TP qHT ! ® TTYH! T AT 5 -
q0 94 TATT (Mise-en-place)TTH | g%‘{lrromé—cﬁ \ g ¥ fRcifes Fwedr
99 FGTHT GIAT [HRTe Tl BIATHl T A |
GETF! AT GEATS | =T AT T |
93 GETeh! an:om gfe AT TFHHT P |
TEATATe fHehTe | ii T railas 3
93 G GgrEed! T A afe At AT AT fa o
fareiy e fepret | FIET |
9% HIGIHT el Tl afe; fa=rer 7ex afg 0 ararT

fa=ar greR 9rdy a1 aere /T
A3 |

QY TGt fReifeg afT i,

9% AT IYHIU TAT TS TRT T
TYT AT 7Y |

MIEEEE 35i|5||l, IIRT (Required tools/equipment):
e Chopping board, Knife, bonning knife, plates, plastic wrapper, tray

T FEYr (SafetyPrecautions):

® TFRA HIeA A, (A= AT o g Aaa™l Tah HIH T |

AAYAF qTHUES (Required Required Materials):

dredl a1 ferbaerl ATy

wH I 3%




F fageraor

HIggA Y : TR =1 (Mise-en-place) STHAT FHT: Y "uar
F 99 frar ar@(Minced meat)T | Izt 30 e

Eeld: 3 "uar 30 faee

FTd =RUEE (Performance Steps) HTITHTEA HIIGUE HAYTF FTidTersd
(Performance Standard) ST (Related Technical
Knowledge)
TAAFAAT  STHT TN A o mree dice or strips | o HREE RER T @RH
HheAT T | HIHT FIEH | TART =T 1 |

X FEST FHT O e |

: : « o HHATE fopHT TS wH : :

94 FaNT (Mise-en-place)T | N f > ° Ww feraT TaT e fam

y - beof. lamb u fAee freeze I —
C ’ ’ TG | r°

mutton, chicken @1 #rgaTE ATt o To HEYl

T I |

Hrgers @ @ dice or strips AT

HreA |

Fep AIEATs 4 e freeze T
TGN 6T TH meat grinder o
fepHT g |

ferar wrgare freeze(below 5°C)
AT & T =MMeT AR GART T |

5 AR ST qAT ATHATATS THT T
T TITHT T |

ATALT R 3f|5||?, IR (Required tools/equipment):
e Chopping board, Knife, bonning knife, plates, plastic wrapper, tray, meat grinder.

T FrEaar (SafetyPrecautions):

® TFR HIEA A, (A= AT o g Al Tah HIH T |

AAYAF qTHUES (Required Required Materials):
o T, Hed, fawh, diedl aT [aehe! A

HH I YO




HIggA Y : TR =1 (Mise-en-place)
F qR:fmg =g (Fish Scaling)T |

T faeeroor

STHAT 9HY: ¥ 99T

giteer: 30 fqae

Taeleed: 3 Huar 30 fae

FTI AVET (Performance Steps) FTITHTEA HTIGUE HALTF qTidied
(Performance Standard) JT(Related Technical
Knowledge)

q m&wﬂeﬁrﬁrﬂ STHRY  JAT AHU o HrmrEr e B AT HrEE T
RENES | N N

« AT T T | scale fAeTfaTaT | TS T

3 99 qANT (Mise-en-place)TTH | fthg whlerg ol e faq

¥ HIGATS THA G T@Te | T FHIET |

L Ree w FAST AT ST AT = AIETTIRT =T S |
e e | )

¢ WIS AMTE  ASHT TET USeT 8T T AT

TEFTHT FHTAT scaler ar =rF=iehl
TBTSIT AT AT qANH Fdehel TRy
scale fAaTeT |

el TETer 9o scalefTarer ar
FqTehl Teehl & ¥ THT WUI(S WX T |
AR FIHIOT AT AHATATS FHRT T

TT TITHT TG |

ATALT R 3f|5||?, IR (Required tools/equipment):

e Chopping board, Knife/spoon, plastic wrapper, tray, duster

T FrEadr (SafetyPrecautions):

® TERA FHIeA A, (A= AT o g Aaa™l Tah HIH T |

AMEYTF ITHUEE (Required Required Materials):

o HE

EXIN IR




FT 93w feafes (Fish Filleting) |

Higgay : fHTT =1 (Mise-en-place)

T faeeroor

STHAT 9HY: ¥ 99T

Tgiieer: 30 fqae

Taeleed: 3 Huar 30 fae

FY AVEE (Performance Steps) FITHEA HATIIUE HALTF JTidied
(Performance Standard) T (Related Technical
Knowledge)
 AFVAFATR  IYRV AT A o Wi wrem FEST e ftheifey Twamdr e
SFT T | e GEATE A (TRIATH | T |
X BT THT | .
3 99 A (Mis::-en-place)ﬁ I ﬁjfj‘q fretfes Tar e fag
¥ HGATg THR I G@TeT | T FET |
4 T3 FASTaT FHIeT a1 3weX A =Ts HIETTART = 5 |
qre e | )
% WIgTaTg afug areHT T TIAT BT ECRLLLL
TEFTHT FHTAT scaler ar =rF=iehl
TBTSIT AT AT qANH Fdehel TRy
scale fere |
$ 9Tl q@Te |
& AT fTeq Afeare backbone
fazare knifes ¥as ToaRiar #ea
SR T fillet e |
< I AR Aebifazare ai fillet

q0 HHT I q@re ¥ refrigerator

qq TSR IYHI[ FUT THITATS FHRT T

Pt |

(0-4°C) #1 IeT a1 ATTeTRAT ATEAR
AT T |

JIT TITAT I |

AT 3i|5||?, IR (Required tools/equipment):
e Chopping board, Knife/spoon, plastic wrapper, tray, duster, filleting knife, gloves.

FRET Fragrr (SafetyPrecautions):

® TR HEA T, (A= ASH e gATA Aad™l Taeh HIH T |
AFYAF qTHAET (Required Required Materials):

o

HE YR




{Igge X ¥ T g4 qarl

AT qHA: 3€ HUQT
IgFaw: og wvar
AR 30 HUeT

1ﬂ%ﬂ?l’rl?f1%|_°|'(UT(Module Description): & HISY <THI glg‘l%%iﬁ AR ATAITE T
TWH T I TR T HIEAT FFa-gd T T H9ee FATEL TRUHT A |

e e IT=E(Module Outcome): TH AIGTAH! A-qHT TewRlee e
M T 9 B T GRS |

White stock Tam 1 |

Brown stock dar 19 |

Vgetable clear soup TR 1+ |
Cream of Tomato soup TR I |
Cream of Mushroom TR ¥+ |
Hot and Sour Soup TR T |

Minestrone T TIR I |
Tomyam qJ TIR T |

EFR]%'E (Tasks):

gATed Wk AR I |
qTS Wk IR T |

AfTdad oy q9 qIR T4 |

R
R
3
¥. fFH o IR 99 qUR I |
“
&
0
¢

59 oIF AEEH IO TIR T |

. &2 Uug a7 g9 (Hot and Sour Soup) TR I |
. TAfT=d T (Minestrone) q¥ TR T |
. 2Fg" (Tomyam) 9 TR I |

wH Y3




HIEgd ¥: €eh T I 41

T faeeroor

ST gHT: ¥ Ul ¥y fHee

% 9: White stock TIR T4 | Jgiieae: ¥y faee
TaEIed: ¥ Hual
H TEC HTAGFES AIEUE  [ATEYTH Wiiatded s
§ AHYIF AR AR AT WA o TF CHIH GHT T @ ThD! T
Ghed T | TR TR | ® FhEl YPIT
R ATAYTF AT RETH JUFUEE o AT &b gal gt @ EA=C ChPl E”Ea‘q
N ~ N - ® gdigc TChAATIH
TANT T a7 s | T AT 3 qfe
s T AT TR T | F ! ® Mirepoix ¥ Bouquet garni
¥ 99 JANT (Mise-en-place)TT | R :ir%‘cf S
4 BTSTS T U, AT Fof fehre | BT TS
C > = &T ~ N T]_@I_ LY 4
A trr#rzm?vﬁ a1 ST 3 foTeX gdTee W& aarsH
Fad JHTH, JHTCAHT ,
qATs TR AT (=@ qrET A o .
BTl THIEE T@Te | " Chicken bone- q fe=
© el WG BTEE fv@Erdeh I ¥ ®  Mirepoix-900 U
3KWWW| n W-ﬁoow
c gl A (Simmering point) #1 " qrii-3y frae
w49 3 3fg ¥ Tveraw faeai ‘
THTI |
¢ foaware afaer SrefraT g |
Ao BT ATUHI WhIdATs (==l T fEsTH
e |
A9 FREAT/ AT AT |
AR AR JTHI AT AIEHers GhT T
JYTEITAHT T[E |
A3 HIERIA FHT T |

ATATTF AR qAT SIHEE:

e Gas Range, Stock pot, Strainer, Chopping board, Knife, bowl

LT QAL

o SURKIA YLEAT IJUHIT FANT T |

® TaEd HIET T, TR AT o qAT ATAl IS[aUR Uledd T AT ATae™l aeh

FH T |

AR qTHUAEE:

® Chicken bone, Mirepoix, eI, I

wE XY




HIggd ¥ €& T I qaq

T faeeroor

STEAT IHT ¥ "UE ¥y THAe

% 3: Brown stock Tam T | Fgiteaer: ¥y faee
EIERIEC AR L
B RS HTAGEIET HIIGUS EIEER e IEI BE )
Q  ATEYAE AR SURU qAT ATHA| W FGORT GfEEr TTTH | OWW\WW
FbeTd T | N o FI3q Wk TATIA
3 PRI T TR T | : ;\ “E'I\: o 139 Tk TIR UIEl &
3 11?=r<‘-PJT?r(M1senplace)iﬁrl T : Fagat e
FedeE  ThRT, owm ) T AP TRl AT
M aTF t?’ﬂg ;.l.q_ag\l.l 3 i;& ¥ I3 Tk JATSH A9 .
arrow a HTe |
TS OITTHT 9 qdTST | = Mutton/buff bone- i?Ft'*l
©  ESSIRl THEeAE A9 B4 TN " Mirepoix- 300 UH
THTEAT qao | " FEHT-00 IH
i ?@T_rﬁr trrjr@ T ' " AR FEHE - KO
Mi X tﬂ':q I
irepoix ESIRC IR .
) W%%wfm%wﬁnﬁ LG U CRLACE
qad ¥ g e | = -3y faex
¢ AT O, MAHSTH BicHle X qb " go - yo Mfa
AT ITHTHT T |
qo Simmer heat #T FHIAFH ¥ U]
qhT3 |
Q9 AT ST T |
43 ferET 9T RSt T |
A3 AT/ ATATSA |
Q¥ AR IUHEIT qAT ATHATATS THT 9]
TTEATAAT T |
Q¥ I THRT T |

SMIERRES 3i|5||?, SRCILK

e Chopper/cleaver, Stock pot, Strainer, Chopping board, Knife, Gas range, bowl

FLET HALM:

o =TT Fraar Ifgfew® @ @ Chopper aT G AATSTT HTad o gATd AragmT

qae HH T |

o Stock FATIET T TTEH, TAATE THTST T ASHIAT THISH ST&AT AT FIATS |

A F  THINES:

=  Mutton/buff bone, mirepoix, ST, MAHST =4, T, EHTET A, T

EXINRES




HIggd ¥ €& T I qaq
w3 Vegetable clear T TR I |

F1Y fagera

STHAT IHT: 3 99T Y faee

B RS

19

ATTTF AT IYBI0T JAT FTHIUT Hebeld|
T

FATIA THT rET T |

99 AT (Mis-en-place) T |

T G TR TTdad Tehdg d9

1§

9.4 ferer Sfeeasr weparg q feezan
HHT3 |

AWM FET T 79 @8 AR T |
Dice #Teeh! Gfdadesarg Tey 3-%
fgee Simmer T |

TSl AHRT I ATAHT TS AT =T
parlsey & =& T ardr serve T |
W&]T/W%]'Fﬁ AIATIA |

AR JURIOT a7 AT FHRT T

TTEITTHT e |
FTATTA TR T |

Igrieaa: ¥y fAaee
ATAETH: 3 °0aT
HHGHE ATIRUE ATFAYTEH WATa® A=
» 7 fT Dice FTE® SRR
AfSTdades TeaaT IR REREIN
g | " RSead g FATS ARH
o . " 9ISEAT 9 AR &I A
. Wtrra?vﬁﬁrmﬁ?? e e
TRTH | » WFE TR
" THEB THR
= F(BSH IR T GER
I CRCIEEILT

¥ STATR! AT AfsTdad foday |9
FATST AT

feraR Afsdad Tweah- .U e
FHHT (Bouquet garni)-q
TH-TE AR

arebehl wiseades dice-900
e

1 ¥ A=-Er a1ar

T AT - AR ATHT

HATIYYE IR, FTHI:

Soup pot, Soup bowl, Chopping board, Knife, Soup ladle, Saucepan

quar I
TR HEA G, [oaeR T Fa 9T aral Sfefaeux Gled Ha gATd |aem™l Tde HH T |
AqEAYTEd  ATAIES:

o M, fFAaR Aisdad e, dice Aidades, =17 Il

wE Y&




HIEIA Y. & T 9 Ta0
%A ¥: Cream of Tomato T AT T

F1Y fagera

STHAT IHT: 3 99T Y faee
gt ¥y faeae
TIEF: 3 "uar

HI TET

HIITEAE ATIGUE

ATFITF YIaidd A

G A" X X W

q0 Medium heat w7 @l 20% [#H @l
99 H T HITEHR gl AT F ATAR e
92 Soup bowl |1 @l Af#T fFH T =T

93 TSR IYHI T GTHATATS THRT T

ATTITHd AR IR0 qaT  ATHYT
HheAd I |

FHEIA THT rET TE |

94 JART (Mis-en-place) T |
Saucepan HT I T FeATs T |
T ATAATS TGN ¥ AT Tehre=

T AGAATS @l § THE Tehrs T

T M T Aidad & Tl
q0-9% e simmering heat At
T3 |

Tomato mixture @ Blender @t

Blend *1 &% saucepan T e |
=HATIA |

|

parsley & Wi+& T serve T |

JTEATAHAT T |

= (ATl TS ATTH |

AT T (AT FAT

HUHT |

" s few 7w
TSl T TR |

" AT qIH =T |

m FTeRAT AR T |

» Thickening agents @t
|

fFH o drTer

FAREATSH AR

» {FH A% AT g9 AR

aTEl AT faa B

T4 ATEET

gaaaes (Ingredinets):
A q- q dad =TF
qaT - 9 dad TFI

=TT T - q

IT AGT - R A
2MHTEr - 500 PN
afseaa we - q fa
PR - /R &9

A T A= g -
HEEATAR

ATIYYE IR, FTHI:

Soup pot, Soup bowl, Chopping board, Knife, Soup ladle, Saucepan, strainer

FLET HALM:

® TaER HIET Ao, TR AT o qAT ATAl IS[aUR Uledd T AT ATae™T aeh

FH T |
ATAY R '\Cllrl‘jlgﬁz

AfT=repr gl |

AT I, T, =T IS, 99 AGA, ¥, 9fsdad &k, R, I e, 9 T

eI R




HISTd ¥ W ¥ g9 AT

T faeeroor

ST gHY: ¥ °UaT ¥y AAe

FI 4: Cream of Mushroom q9 daR T | gt vy faee
Eqm“s’rﬁ‘o}?: ¥ Yudar
FA IR FHRAGFET AISTE ATALTF Tt A

Ro.
R
R.

LES

¥.

ATAE® AR FIHT FT ATHAT
Feherd T |
FHEIA THT rET e |

99 TANT (Mis-en-place)IT |
FYATTH] I ¥ g2 qdrsH T AT,
TEH, AR T FeA dd AqER
AR T He |

T3 &l Al AW &RT q0 -
Y fHeE e |

&H Bl FEl ANHT simmering
UGl

ferer gAY blender w1 v T |
AEH]  GATT FEAT AR
JHTA |

Roux @m~R Ul Haadr
Ecicell

PRe BTeR Fara |

T ¥ A= @e mars |
JUAATAHT AT T AGAT BRI
parlsey  BFAe QR ardr serve
T |

FTI FEI AUATS, F TIT THRTTA

|
AR YR AT ATHATATS TRT
TR TITEITHHT & |

" GYIHR! e AT
|

= gl ¥ Al R
HUHT |

" gUATE & Al
TATSUHT |

" qudTs [F9 T =
TMRTET |

" [FH AR TGEH g a3
SlEeal

» fFH R AEEHET TAR 9IET
e faqad #RTes

o Gfsdad e fafa

" g FqrEET

AITd (Ingredients):

" FEY -YO UMW

" g —4o M fa

" ST TS - Y ITH

" FT AN - W IH

" =T qET -q0 IH

" HEEH -q00 UH

" TF 300 M fq.

= Roux-30 3w

" BpE -co ffa

" T T - 4 U

" TTEA Fd - R4 U

B A9 ¥ ARE-EEE qTER

SMIERRES 3i|5||?, SRCILK

Soup pot, Soup bowl, Chopping board, Knife, Soup ladle, Saucepan, strainer

LT QAL

® TaE HIET T, TR AT o qIT ATAl IS[aUR Uledd T AT FTae™l aeh

FTH T |

ATALTS AT

o AMAN I, deX, HHEH, T oA, AT AT, Fled aad, a9 A9, Hisidad e, [hd,

=T I, T T A=H g |

wH 1 YT




HIEgd ¥: €eh T I 41

T faeeroor

ST gHA:Y T ¥y, fAAe

F i:HotandSourﬂ'qWTﬁl Fgrtwaer: ¥y fame
TEIRE: ¥ HUT
T ARG FTAGEIES AUEUS  |[ATITH WiATed
{ AEYAF  AGR  SUERU  JAT ATHU| m FET, A | " FZ U AR W TG AR
HHed T | R - TR AU IR

o

FTHEA FHT FIER e |
99 AN (Mis-en-place) T |

¥ Soup pot/Chinese wok®T 1 TRH T,

FTEH! AFAT, AeqA T AT
qad |
Small Dice®Tdshl T vegetable geeTs
FEAT T |
Weh T T AT AT TR BrEh!
Tl =TI |
Y, faedad, 99 T AR 8
AT T IFAT [ |
T, A= ¥ FEecrgde @ fHargy
[ &Teat |9 [HebTer ST 8T |
"l corn flour ¥ 9T fasr
feqie @ TR Il FATS T qUdTs
fob et ae TS |

q0 {T ATAHT @I, AT TS AT

T TR |

9 YIET/ FEITHT AIATS |
R AR ITHIIT qAT ATHAATE FHT T

TITEITTAT e |

93 AT IR T |

" okl Al T HUH |

|
= Iifedr

erege (Ingredients) :

" I - 40 UH

= T - Yo fafe

" HHEH - 30 UH

= TR - YO U

=TT - R0 N

" TEYA - R U

| @T_y\w

" T fadd /99 q faex

" gAY - R e

» PR - R e =

" A Y AR - @R ATEAR

»  gfer fger - 30 IW

m ol Uta/99 - 9/R Feram
=T

" qd - dad =AET

= Corn flour- 90 9™

" qiH- R dad =F

»  REr @S qfeEr #ed -
=T AT

HATIYYE IR, FTHI:

Soup pot, Soup bowl, Chopping board, Knife, Soup ladle, Saucepan, strainer, sauce pot.

YLET AT

® TaEd HIET T, TR AT o qAT ATAl IS[aUR Uledd T AT ATae™l aeh

FH T |

AALTS AT

o T, I, dcX, dTHI, HHSH, TSR, IT, AedH, AZAT, T (oebd /9o, AATEH | efedr
feer =9 @t Corn flour, ®TET &9, =19 @9A, Afdad T, BhH, =TT I, el

TS A ¥ AR gl |

HH ¥R




HIggd L ®& ¥ g9 Tar

T faeeroor

HE 9 fafreder (Minestrone) 9 qaR T | gt ¥y e
ATIEIRE: ¥ TUT
HA TEG HTAGEIET HIIGUS ATaTF WiATes
{ AEAIEF AR STERT qAT AEA| W I herR AU FRTTEZ e SIS i
FeheAT T | I RGBSR EC =
X FATEA THRT AR IE | forerat TR TR iéiﬁwﬁaﬁllﬁ
3 g3 T (Mis-en-place) T | | K ’
¥ A AfTaaaeE Ghad I, o7 ¥ ] ki (Ingredients) :
q@re | " guy, qredr ¥ e " Fay —YOo UTH
y 9fTead ST FET AT SEA FAT e AU | = ga -yo frfa

FIAX TE |

¢ qrETaTg SHTOR fordr a|muR e |

o FHATTHT FeTATs TTerd T ALEAT
PIAH] TG, TS T YA TEX HEA
bl FAATIA |

c TTe9 HeH FHldhl o Aidaass
el sg AT |

) IfgHeRr T IER q0-9Y, fAee
AHAT G133 |

90 ATHTAN FHAHY e |

99 Tk BT R0-RW, AT ATWTHT Thra
|

93 FAFT FFLET rOUX aerk MHara
|

93 9 ¥ AT @e fHars |

Q¥ UATAHT e T AIFAT FIdhl qEA T
T T FasTel IR 497 9 |

Y FTT I ATA HF TIA TR |

9% AT IIHIU TAT FTHAATS THT
T FTEITAT & |

HTEd g -4 IH

=T TG —90 UH

Iq TS - W, TTH

T AR - W I

@F -9 fa

Tomato concasse- ©
DIE

9T -0 YT
ST - Y I

fate -2y I

o] — L UH
F3f — W IH
Roux-4o ™

oot -0 ffa

Tq gl — L U

T ¥ "wi= - @e aEr

HATIYYE IR, FTHI:

Soup pot, Soup bowl, Chopping board, Knife, Soup ladle, Saucepan, strainer, sauce pot.

LT AL

o Tahd HIAA Ao, Fled gdd, o dgd Fa qT Tl ITSfaduy Gred T gAT

ATl qde FHTH T |

AATH AHURE:

o T, TSR, UTEdT, IS, AT, AFAT, T Toreba /AT, BT f98 Roux, =19

TS, RTed ead, o9 A9, Hisdad e, (¥, =9 qrEal, [oe, 9 AT, 77 T AiAhl

el |

HH I O




HIEgd ¥: €eh T I 41

Fd o g (Tom yam) 9 TaR T |

T faeeroor

ST gHYT: ¥ °UaT ¥y fAAe

gt ¥y faee

ATIEIE: ¥ HUaT

H TEE

HITEAE ATIGUE

AFITF YIEidd A

X X w0

Q0 AR IUFII[ AT FTHUATS THT

AAITF AR SIHL JAT I
HFed T |

PRI THT o AT |

7= qan (Mis-en-place) T |
Soup pot AT TFHATE AT |
THT HIEH lemongrass,
galangal, sfar gar ¥ lome
leave TR THTI |

qTfehHRle BT IS Aebl FhT
soup pot HT A& T IH JaTd
BT |

O T JHTe, BIETAHI I,
tomyam paste, fish sauce,
=ATG T MAHST TER THT3H T
qrebdieg YTS Blelk R dfE 3 A
THTS |

Coconut milk &R =«r3 |
g gt 3 gfar Free @
ek qaaTs quram fa= T serve T
|

TR TITRITHHT & |

" fORT WO |
= Lemongrass &
e T AT ATTH |

" JHIH T FATS ARH

" FHIH 99 TR ITET AT
" gE FEg

eregq (Ingredients) :

fish stock - 3 fa.
Galangal - 90 o™

Lime leaves - 3 aar
Lemon grass - =

ghT gamr - R aar
Tomyam paste - 00 U™
FRIAH TG - R Forar ==
fodT - 30 ww

fish sauce - q f=am =rw=r
TS - ¥0 UTH

TG - 3 U

coconut milk -r00 f&. .
913+ -300 UTH

=13 - YO UTH

ATEAYTEF AR, FTB:
e Soup pot, Soup bowl, Chopping board, Knife, Soup ladle, Saucepan, strainer, sauce
pot, Chinese wok, whisk, frypan.

LI PIRTE
® TaEd HIAT Ao, Hled add, (AR dSH Ta T ATl I(GfaaTT Gred T gATA

AT e HH T |

AEIT®  qIANES:

e fish stock, grsH, =13, coconut milk, ==, @&+, fish sauce, Frifa®r =@, F=T,
gtwar e, Tomyam paste, evar @&, Lemon grass, Lime leaves.

EXIN IS




Aegd &: 99 T W1 (Sauce and Gravy) TaRI

STHAT JHY: 30 YUdT

b} o
gllvdd:. O& Yud]

SATERIE: Y U

AT 4@ (Module Descriptioni): T8 AISTAHT T T IMT TATRT FFal-ad
T T AUge FHEL TRUHT g |

WWW (Module Outcome): Wﬁ@ﬂﬂ'ﬁ HTH WEHIEE [+
S T A9 B T HEH g |

Mayonnaise TR I |

aarie (Béchamel/white) ¥9 damr 19 |
Tomato sauce TR 7 |

Brown sauce or Espagnole d@r 7+ |
g2 (hot) faeir ¥ TR 79 |

Red gravy @R 1+ |

White gravy @am I+ |

Fresh masala gravy dam 7+ |

T B§C (Tasks):

NG Mm@EX WL

AR 99 IR I |

e (Béchamel/white) ¥9 damr 1 |
T Y TR T |

A (FTSH) FH TR I |

ze (hot) foreetl ¥H TR T |

AT YA TAR T |

AT I TR T |

% TAT TR T |

HE YR




T faeeroor

HEgA & qH T I A STEAT qHA: ¥ "uer ¥y faee
F q: Mayonnaise I TIR I | it ¥y fame
T ¥ Hual
HA TR FHTAGTTES ATIETS EICERCARICI B e )
1 WQW « a o fopH STt T foreet o AN qF AT ATl
FeheAd T | FATAT ATHT | .
R WW TR .Eol e | e Light yellow color T FEE
SIS .(Mls-en-p lace) T | e Temperature: Cold o IUSTHT Tedl T FAT AN
¥ T3ar Mixing bowl AT ST | woer qar qraamia TETS e
RN N i{ S JUTIEE ATATSUH! | AT I
gl gTedd, del AT R T a4 :
greir whisk & 3¢ feemar =« HUSTRT Feedl AT %
l\ N N Q ~ aﬂ- q ﬁ;r
Y T AT TE dd @Teq ALl .
TATSY S, S qUE e T %0 TH.UH.
qrEs AR B, faeRer @ TEIHT e q feran =re=
qrAer T T |

A T ARF-ER ATAR

¢ W =R SRRATSE oM, o
glee TAT3e S, aadl AU g
fr R grer fRag 9, 99 A« ¥
R A |9 |77 e o

o ardAl fpH & AR feredr g
JATATH FATIS S |

= Air tight container 1 @]
refrigerator #1 Tl TANTH]
ATRT & a1 Toed TART T |

< FRET/FEGH] IS |

q0 IR JUHIV TAT ATHAATS AT
TR AATETTAT e |

qq FRIEIA THRT T |

SIEELED ﬁli‘lll, IJYBIT:
e Mixing bowl, whisk, tea spoon

LT FEGM:
® TFRA HEA A, Fled gad, (A=Y AT o g aa™I Tah HIH T |
AETFH AHURT:

® USTH Uedl, Id, MR, I=dH gal, 9 ¥ AR |

EXIN R




A & 99 ¥ Il aamr

F1Y fagera

ST g9 ¥ el ¥y fAee

FE 2 Fama (Béchamel/white) o9 TR T+ | Tgreaer: ¥y A
ATARTNE: ¥ EUeT
BT TEG FHTAGTTES ATIEUS EICERCARICI B e )
R SATAYSH AR SUEIT q9T WA W e, FaT, TRH AT | (@ éﬁrﬁﬁwaﬂmﬁaﬁw
FHeAT T | o Td Fragml
R U R IR T | o AU
3 9d @arr (Mis-en-place) 19 | - . .
¢ AT O AT g e 4 fer Jarde 99 FATS T AT ¢
JIXATE WMo, HAT TR qaA " FX-¥O IH
(White Roux) | " Har-¥o IH
y  faea ggens @emss Whisk o » g fefex
T e | " 9 ¥ gR=-Ee e
aﬁze%:larﬁuﬁ,ﬂj,uﬁaw S N
© AR FMEl FAOR R0 If@ WY WWWW
freas Simmer T | ST S T AR
c WIS AMAA HHER T | &)
R AT SITeAl AU TIHT TR BT " RAT ¥ RS |
' N " PR, SEd, <
Qo A T AR IF (S T N ;|
9 AT/ Il AIATI | : ?
13 AR ITHIT AT JIEUTATS qHh " HTHTUEEE USRI |
T ALEATTAT T | " HTITEAR Ao e
A3 FIEETA FHRT T | fafer |

HATIYYE IR, FTHI:

e Sauce pan, whisk, tea spoon, wooden spatula, strainer

FLET AL

® TARA FleA I, FIed 8o d, (%R AT T gAT ArAdT! qab HH T |

ATITH qTHAEG:

o T HAT W, A9 T AT, WS AWAT |

HE LY




T faeeroor

g & 9 ¥ I Ay SHT qHT: ¥ v ¥y fAee
% 3: Tomatto sauce TITR T | Jgia®: ¥y faae
ATAETeF: ¥ HUaT
FE  TEG FTAGETET HIEUE EICFREARICI B e B
1 STEATE AR JTR A9 A | o areit w AT | o  HIAMS AH FATSA K

HHETT T | . o TTYHH: ATl U |
R IR THRT FIER I | o
73 qant (Mis-en-place) T |
¥ ATl g TP TIAT FTA Tl AT
FaTATS Mot T FHTAT TR T I

BIERIRTI

d,

q fefe? THTET I9 IATSAHT AT

- " gET-%0 U
Y HaT e T Hd Y THeET HeTae " FET-%0 MY
T T T A | (el S & 1) »  Mirepoix-q40 I
el qIq e 5 N _
"?ﬁﬁlwmw‘” et ¥ g " JHEE Fehie-50 TH
¢ Hg ¥o @ ¥Y fHe 99 simmer " M qo0 .
o " TTH-q fo
& FHT (AR ETe | " o -
< T SITATHT HTdR G T T " 99 T "iE-EE e
Sauce pan ®T T&T 74, A= kb = TRET T AEAHES |
= o7 Taste T | .
%0 W&T[/H]Tsl'a'ﬁﬁ' - | u CIRZES IS T SYRITUTh|
99 TSR TR qGT ATHIATS FHRT T RIS |
JTEATTH] & | " S ¥ AR
93 HAXIA HT T | HUSRT |
. C ~ a_f\ N ?_]_@\_
farfer |

ATTYYE AR, FTHI:
Sauce Pan, & eIl (Strainer), Z1%h( Whisk)
LT QLM
® TARd HIAA Ao, FHTed gdd, [AoR T8 THqdT ATdl ITSfaaux dred qa gATel
AT Tk HTH T |
AEALTFH AHAEE:
o2z, #aT, Mirepoix, 77 T Ai¥, IHATETH Siaehia, ST WA, T, qob

EXINEEY




g & 9 ¥ I Ay

T faeeroor

wd ¥ Espagnole (AT39) 9H TINX T |

STET TH: ¥ "uer ¥y fAde
gt ¥y faae
Taed: ¥ =uar

H TEE

HITEAE ATIGUE

CIEERENICICE IR

q0

19
AR

12
Q%

A

ATALTF AR FIHIOT qAT ATHY
AT T |
FETIT THT OO e |

7a qanr (Mis-en-place) T |
TIaT el 9 AUl FUTTAT a3
HaT TR HITEATE i @RT TR q2 |
foreay ar3T wwaarg aree Whisk <
HATS FHATI |
STHTETH dhie, ATl WL, 7 ¥
= 8T |

T fa |

AW FET T T g 34 3@ ¥O
fgee simmer 9 |

T T R HT |

[T STl Ul strainer AT ey
e |

T AF T/ FF T
T TART T a1 afg FANT TTHH]
T Air tight container AT ]
refrigerator 1 3@ ATTHHAHA]
e |

FREAT/ ATAITHT IS |
AT IIHTT T HTHUTATS FRT T
TITRITAHAT e |
FTALIA THT T |

® XH dl3d PelX AU |

o FTIH TH FAATI ATCeHI

o Td HIFL

q ferey TrHTEr I TATSHE

AT

qaT-40 JH

HaT-4o MH
Mirepoix-q00 I
T 2d-4o fH.fa.
ZrHATeT Fle-go fA.fe
9 THh-q fo.

b THT-9

1 ¥ "=-Erw aqar
HREAT T ATAIHIES |
FTIIA, T FUBITRT
THETE |

STEA T ATHRIESH!
USRI |
FHTHTEAH] ATTAG
e fafer |

HATIYYE IR, FTHI:

Sauce Pan, B STTe] (Strainer), %&h (Whisk), spatula

REGIRSIERINE

o TAhRd HIAT T, FHTed gdd, [AoR T8 THqdT qrdl ITSfaaur dred qa gATel

ATl qde HTH T |

AATH AHURE:

o T, Ha1, Mirepoix, 77 ¥ wfv=, M1 giekia, a3 W&, g T |

e[S




g & 9 ¥ I Ay

F y:ee (hot) feeet @q qaR T |

T faeeroor

STEAT HYT: 3 90aT ¥Y fHAeE

Jgriwaw: ¥y faee

STFETh: 3 Tl

HT  TEE

FHTIFFATET ATIGE

AETF YIEidd A

q0

19
AR

13

AAITH AR TR TAqT TN
HHAT T |
PRI THT o AT |

7= qanr (Mis-en-place) T |
HTed T IHT IHAHT g TETe |
TR I GAHATS AR 3T
30 fAYET™ |
TICT IHT THT AR g1 I A7H|
g T IHTARY JehT3 |
ARTETE e f=Er g fam |
T T AUSHT AfeT g T oAy
T (Puree @rs™)

TST THRT AT BTel al TIYTHT
JeTeTs AT ¥ T FeATg
OO g ¥ WR U @R AIH
A=HAT %, e gepree ¥ @R
ATAR 74 AT |

T TANT T a7 qfeg TN Teel
@it Air tight container AT rEr
refrigerator A1 3= dATa=HwHAT
e |

AT/ AIIITAT HAATI |

IR ITHIT TAT ATHATATE THT T

FYTEATAAT T |

PHIAETA IHRT T |

e TXH, AT HAT AT |
o T e |

g2 (hot) Faeelr ¥ aATS Al
T4 ATEET

e 9 A3 ATaI% A9 4.

" FEET AT GEMl -4,00
DI

" gd-300 A fa

" AT {300 459

" 9 o -90 uH

" WR UEE-40 UH

" I g9-30 e

" 79 ¥ {RF-TERE ATER

" T T IS |

" I, T FUHBIIH]
TIFRTS |

" A ¥ TS SR
HUSR |

" FHEHTEAR AT
e fafir |

HATIYYE IR, FTHI:

e Sauce Pan, Blender, Chinese wok, Wooden spatula, Chopping board, knife

REGIRSIERINE

o TAhRd HIAA Ao, FHTed gdd, [ToR T8 THqdT ATdl ISfaaux dred o gATel

AT qae HH T |

ATALTS AT

o T (Al GHAMI, I, R, FT Yo, WR UHT, T FEAF T q%H |

eI A




HIEgAs: {9 T Iy Iy

T faeeroor

STHHT FHY: 3 "uar ¥y fHee

% Red gravy or Butter Masala T8 9 gt ¥y faae
IERILCHERC L
FT  TEE HAGEIET AT ATaTH WiATeH J7

G & X £ W 0

q0

19
AR

13

HTATH AT FTHIT 4T AT
FebeAT T |
FHEIA THT rET T |

7= qanr (Mis-en-place) T |
IHT FYTFHT JAATS TAqTS |
H (Whole) w51 q€r3 |
=T ATTAT AT Fobl HaA |
AgAT qBgA U H FEAR 7
ZTel? e q fAe s, =19 e,
THAT TR, FI T ETOR AR
A=A FF ¥ e Thrs |
T ¥ AT F9 gEdl HIAEs 8ol
Fa Y-t fgee Sfq 9@,
qrpYfe O WY A 9Tes |
FaX BOR T fgd =Arad, I0d]
JAT TR 94T |
T JART T a1 9y, TFRT T
T Air tight container
@ refrigerator W 3fEA]
AR FHAT e |

FRET/ AT HAATI |

FIR IYHI0T TAT FTHATATS TR
T FITEITAAT & |
FTIIA THT T |

" RH, AARI TR |
= IR qTAr AR

»  I7ar UdTaATST At
= g9 qEEml

RTAT UAT STATS AR ATALT
" ga-vo fRfd.
* Whole T*H #&«1-94 IR
" JEAT =9 AHAA-qU0 I
" FHfER fAE-q0 I
" gl d8 g UtE-R0 UTH
" I EHE-q40 U
" I F-400 i
" IS TE-YO UH
" Al gaM-90 I
" gdl S{RT-q0 U
" goll gy I
" IRH HEAT-3 IH
" -8 ATAR
" TR0 Y
" AT ¥ FEHES |
" FTIRIA, T JUBRUH] GRS
|
" T ¥ HAEER AR |
" FAFERAR AT e
fefar |

SMIERRES 3i|5||?, SRCILK

Blender, Sauce pan, Wooden spatula, Chopping board, Knife

REGINCIELIETE

o TahRd HIAA A, FHTed gdd, [ToR T8 TqdT ATdl ITSfaaur dred qa gATel

ATl qde HTH T |

AATH AHURE:

o Whole TR¥ #9«, I, TATET =R, FT AT, FIEHR =, a1 degq Ie, =T

EXIN [




F1Y fagera

e < 9 T AT qary ST A 3 "uar ¥y fHAe
F 9; gatge I (white gravy) TR T | Jgrtae: ¥y faee
TIETF: 3 Tl
HE TR HTAGEIET HIIGUS ATaTH WiATes
Q NN .
f ATAEAF AR SUER TAT A 0 TR, FART TR |y g gy -
HFAT T | " JTIHRE: ATAT STTH |
R AT TR IR I | I CRCICE Gl
z  qd @arr (Mis-en-place) T+ |
¥ HITIA qRT o TET | .
: > - RRIREIICICEEECDE S
w99 arr (Mis-en-place) T | . oo
& QUAT PSS, do9d, HRH, P-4 . K
TeR I T, IwIdlg ArEgH] » o (Sliced) -qo0 U™
e ¥ e I g T | " ST -R FET
9 ;»;su-u <\I<9|"|< SUg I, AIGHAT A R Ca
c 9® 99 YHT dders qdrsd - 33'3@”*32
qSTaT ¥ RHAATE TSRS | " gl aTeER-3 U
. ANEE  FHAAAR AR AR » T AR ger-3
Ww\m‘vﬁ%ﬁrﬁ}?wm " YgET AEgT UE-30 UH
T IS U BRI AT A . . P
TET | 9E TS FEdT AT 8ToR Bl ik rose e
¥-y FA¥E el AW AT qehTa | " - ATER
Qo IRET/ ATl AqATS | " qa-3o0 M.
A9 AT THTT TAT AT T T " R T AT |
FTRATHAT T | ) )
. B B, T YRR IR |
AR FIEETA FHT T | : X
" AE ¥ AEHEEH USRI |
" FEEEEAR Ao e fafd

ATEAYTEF AR, FTB:
e Blender, Sauce pan, Wooden spatula, Chopping board, knife
LT QLM
o TAhRd HIAA Ao, FHTed gdd, [AoR T8 THqdT ATdl ITSfaaux died o gATel
AT e HH T |

AEAYTE  qHUEE:
o IS, TS, TSIUTT, YebHe, 54, AAT AT ST, ALAT e dA U, Il Al gedl, kA
SR, 7, I |

EXIN I



HIETE & 99 T Iy

T faeeroor

ST gHY: 3 90T ¥Y fAAe

FE o B wEGAT I TAR T | Tgiferer: ¥y e
TAETNE: 3 "ol
FY  TAEE HIGHE ATIIUE ATAYTEH WATas A=
q m&w#wwr JaT  ATHA| = T, qA T | g el o
b T | HUHT |
R HETIA GHT IO TE | " ATTRE: AT qwEr | [f T ST
: o @t (Mis-en-place) T | IR IERIERIEEEE
¥ T3aT T AITHT dAATE qars, = qd-30 fRfa
ST, T, A FrATIATATS " =T AfEE-300 TN
THIA | .
" 7 IRTE-U0 IH
4 mew%ﬁnﬁﬂﬁ, qy‘\
AT, AEYAH! UeT U &Terd T T " FEgA Al UL-R0 UH
AT T 2 | " gER-q At
R AT YEE FEE WA qd e 9 = RT3 u
W“&TWJ N " g gar-3 ue
s =T dIHEl Bled T ATEAYTD GLHT Toohl
I BTeR TS | " T A fafe
c % I JTUR AT " - qTER
& qE TART T A1 ufe TART Tl = e gE-3 9w
?’lTﬁTAII' tlght container HT @l L A IRl W-y\ SIS
refrigerator A1 3f=q ATTHwAT e . AT
|
o FETT/ |l AT | T e et | )
99 ﬁqﬂ-{ IYEIOT AT Wq@ BT T BT, T ITPUHR] ITHRTE |
FATEATHHT TE | AT ¥ ATATIESH ISR |
A3 PRI TR T | PR ATerg e ot

HATIYYE IR, FTHI:

Blender, Sauce pan, Wooden spatula, Chopping board, knife

REGINCIELIETE

o TAEd HIAA Ao, FHTed gad, [ToR T8 TqdT ATdl ISfaaux dred qa gATel

AT Tk HTH T |

ATALTS AT

o T AT ¥, TA,AEHA AZAT U, AR, SR T, TRH HISAT, T, AT Gl

w4 I &0




fIgg o gelrg T gy qar

STHAT 9HY: 33 YT

FgFas: og wvar

ATERING: e Tl
ﬁ%ﬂ?ﬂﬁﬁ_ﬂr{”ﬂ Module Descriptionl)t T HISYTHT Tellg -{t‘i@ﬁ- AT
Fr-gd A T GI8e THIEE RIS G |
Hiega®! e ST (Module Outcome): T WA A TEHFIEE (¥
S T A9 B T GEH g |

« Green salad TR 79 |

« Fruits salad T3 7+ |

e Kuchumber g TR 79 |

e Russian Salad TR T |

e Waldorf Salad TR 7+ |

e Honey mustard dressing T 9 |
« Mayonnaise dressingdar T |
« Vinaigrette dressingdar T |
« French dressing @R 71+ |

& 8% (Tasks):

R Fee TR T

% FATE IR T |

FIFR (Kuchumber) T@ TR I |

{gaT AT (Russian Salad) TR 19 |

Feghaare (Waldorf Salad) TR T |

g4l #&Ts 9% (Honey mustard dressing) TR T |
Mayonnaise dressing TaR T |

Vinaigrette dressing dar 19 |

%= gfas (French dressing) dam 1+ |

P S 6 M e X WO

&9




HISad ©: gemg ¥ gy qand

T faeeroor

ST gHY: 3 90T ¥Y fAAe

% 9: Green Salad TaR T | Ygrivaew: ¥y fqee
HTEEINE: 3 "l
FE  TES FHTAGITES ATIEUE ATATE e J
 AETE AR IUELT qdr Al & fataer afweee s [0 A wee aared e
: i > ] Tl 9=, IR, parts
e T | T AUH | FeATEHT G, T, P
N S e = gfSdadsl qiv=y, YR, cuts
; 2 - = Lettuce, types
i T FRIT?T\ (\Mls-en-glace) ™ R
a?:rimﬁiaalaé:zfswwm B AT TS HAIF AT |
v e o fged, areq W are T % " FURT %O WM
FHRT AT TE@Te | " ER-¥0 ITH
¢ T USldadesdls  Udel  ed " HAT-YO TH
l\ N o ~ u W_\‘O "']W
O HHRT WITHT dd [d8UT3H T .~ c
c ~ Q\ o~ < L @Q é -30
LAY bldhl HYldddg ol f\(qg\‘” . 0 IW
HTHUeh qBT T [HATUR AT " AT garr -30 JH
| " &CH - 5-90 IxT
< WIUETE = AHAT B FAE! " AAHST-YO IH
TATET /AT AETR AThYE FaATIR : N
serve T | " HT TIgH-R 9dTh
o FRE/EATAT ATATI | " ETe WA
Qo ST T IHHIU FHRT T | " AT ¥ HEHES |
Q9 SHTIEIT T I | " IR, T JURITR] IRIABTS
A3 ST T HATIES AUSRT T | |
43 FEFHTEAR AT e |

" EA T GHTIEEH USRI
|

" TG R AT e
fafer |

HATIYYE IR, FTHI:

Salad plate/side plate/Platter, Chopping board, Knife, Tray

LI

® TR HEA T, Fled gad, (A= ASH o gAT Jrad™l Taeh B T |

AATH AHURE:

" HRI IR, AAT, AT, 98 gain g @ i ofcd M el, aHd wred, =e g9

HE &R



HISad ©: gemg ¥ gy qand

T faeeroor

ST gHY: 3 90T ¥Y fAAe

% R: Fruits salad TR T | giteer: ¥y faee
TAETNE: 3 "ol

FY  TAEE FATFAET HIGUS AMAITH WATs AT

§ IR AT SURROT Tt W] W fafqe telperge [m @ oiem, S, parts
Wﬁl Www| . WW,WT,CU'[S

R AR A G T | " TR R " {;;ttuce,type§ )
. o « u AT AT dXbI

3 QHWT&(MIS-en-plaf:e)THI TRTH | P,

¥ 9T BAR (TATS, HT, e, :
fepell, AT Sf1f) FRT AT e A FATSH ATANEF ATTT
THET & | L

Y AEYTHAT ATAR ATST T TH " IHRT MRET I T
AT THT AT | A

¢ O T fe9HT e B LIS 1 1 e M I
g T He I | TheAH! A |

o wiETe Wi Hertherel (Fe, I S Ay
fepdT, Z, =I%) o geepl 2fUg
T ¥ R farer wifgare g9 " FEYIHAT ATER A9 T
FARAATS Had TR s | T AT |

5 SWTHT IR 4T AT qiaeTeh! o arig dqeredt s |
HET a7 AT PRl Tl
i TR TR T AT = HIEH ATERE G
ST T @ T | T, T, T A

< HREAT/AFATHT ATATI | ’WWS'

Q0 SATIeA T IUBII RT I |

9 HIUEIT qHT I |

A} AT T ATATIEE HISR T |

43 FHAHITEAR Ao e |

SMIERRES 3i|5||?, SRCILK

o Salad plate/side plate/Platter, Chopping board, Knife, Tray, Peeler, Fruit Basket

REGINCIE IR

® TR HEA TH, Fled gad, (A= TS o gAT Jradml Taeh B T |

AATH AHURE:

wHE &3




HISIA 9; qAT] ¥ SMAaF qamr

F 3 FAFER (Kuchumber) T8 TR T4 |

F1Y fagera

ST gHY: 3 90T ¥Y fAAe

gt ¥y fave

TFETh: 3 Ul

F  IXUEE

FUGHIET HIGTE

ATATF IeATerE A

qo
19
1R
132
4%
14

A%
q9
=
1?
R0

AEATTD AR JTHLT el A
THeAT T |
FIHEIA THT o TET |

& At (Mis-en-place) T |
TFREE TRTET TR FHiE B
T e |

qa aErers TEArEE | Fine
Shredded & 1 e |
FRTATATS ¥ THT & T 958 Hlad

|
FTTCATRT forat et |

ET FHRAT argeHT FTEH

AT TTALE e |

T T gl G b |
FITATRT T TR Aars |
A @R (A3 |

we AT q 9 fasans |
TIAR AUHI AT o AT T |
garg 7T AT FIAT T |
FITATRT T, AT GaHT ¥ gfedr
g aTel TR Gk |

FREAT/ ATl AIATI |

ST T BT IHRT T |
FTIXIT FHT T |

ST ¥ ATHTUTES TUSRIT T |
FAGETETH! AT e |

AThTeh TR |
doldades UhATael
FTeX AU |

TRl Hold Tl HI
AAYTF HIATRS T
FRTATRT 79 THATSTHT |
FHAFIHT FTE HHATH

T qUHT |

FATEH GR=E, TER, parts
Afstdareter 9fv=ra, 9, cuts
Lettuce, types

F=FR (Kuchumber) F1g =TS H
afeart

= RTZE dhIgal
= TE HEEH

JAIUT (Ingredients):

" FHPH - 5O YH

» f9E gaI- q qar

m AHE- Lo UH

= TSR -Y0 UH

" TS -40 U

= giedr giaat #fe

= QEST-\O’W

= FHRTAIR I -¥ FFT
" BT - FeT

" I HEAT -q =T

" gl G -3TET e

=H |

= Efdr gamr -¥ dar
" A SRR

HATIYYE IR, FTHI:

Salad plate/side plate/Platter, Chopping board, Knife, Tray, Peeler, mixing bowl

FLET AL

® TR HEA T, (=R AT o gAT Aad™l Taeh HIH T |

ATaTEH GrHNET:

o FHIH, AT GAMI, MAHST, ISR, DTS, BRAT AT, Tad, PRI I, HEIAT, ATC

wE &Y




T faeeroor

HISTd 9 FA1E T Jrawean

F ¥ AqIT Mg (Russian Salad) Fl€ TAR T |

ST gHY: 3 90T %Y (A

gt ¥y fave

TRk 3 TUar

BT TEE

FHTITEAET ATIEUS

ATATF WiAtg® 3T

1%
q9
=
12
R0
9
<R
<3
Y
R4
R%
R
RS
%

AETTF AR SIFT qA AR G
TN

FIHEIA THT OO TET |

73 At (Mis-en-place) T |

AYFNIEE TRTET q@Tel Hid ge TR fge |
T doieaaees THAEH gEd (Brunoise)
HATHTTHT HTEA |

FHT TSI 4% TH e Tl SHTA |
T, T T 09 8o} foah arad a3 |
TgATE ey faar I 2re |

ferr wuafg 9T aEsT |

AT 9T I¥eAehl qTHTHT T3 |

T THITR TehTer ¥ Fadr g & |

JFAH AHTAT Hia Q0 o AIST T3 |
HUST TepTerR Ferdr arrer Sars |

FRT fBRlR ¥ THT AT a5 HIeT e |
TRT THRIAT AT TS T IE Fgvdrs S|
HTET e |

TETEUHT AT T Fofdae qi e |
IR fasgorar 99 7 Afe=d T gelr g |
TAR RSN AT 9 T FHT 8o |
T fafae T geprET Jed |

T @1 fHars |
IIHTTT oI e |
TIHYT FATE e |

¥ THT AUST [HATIR A3 |

AT THT TRFAT Gb? TR |
AT/ I AIATI |

ST T TR T T |
FHEIA TR T |

TEA T GTARIES USRI T |
FIATFTEAH] ATTAE e |

ASTdaAe s, TS T
g FIeR I
THATIA HIEURT |
ATdaae s, T3 T
TE Haex qd
ThTa (HATSTaRT |
THRT TUHT |
UTFYF GUHT |
TR =T 9T
TR |

HUSTA FSATSUHT |
T qrEAT A
TR |

» gIF IAE (Russian Salad)
FATSH ATTT
FATGH! =T, TFR, parts
Lettuce, types

= O FEYE

WW(RussianSalad)
TS ATk AqYq

" - %0 I

" SR - %0 YTH

" 2T RS - %0 YN

» g [T - s0 uH

" 3 - 900 N

" S FaE? - %0 UM

= HIMES - ¥ T

" UST - ¥ Fdl

" Y TR IRIAT - ==

" e Ul - ¥ Fdl

" BRE - =

" T, A= gul ERR

HATIYYE IR, FTHI:

o Salad plate/side plate/Platter, Chopping board, Knife, Tray, Peeler, Mixing bowls, Spatula,

Saucepan, Whisk, Strainer

REGINCIEIRTE

® TR HEA TH, Fled gad, (A= ASH el gATA Jradml Taeh B T |

AATF AHURE:

o A, A, TR, BRAT &1, EAT faHl, |3, 9 Haex, AW, AUST, IT bl

R, R, T1, AEE g9 |

HH &Y




HISad ©: gamg ¥ gy qand

I faeerTor

ST gHY: 3 90T ¥Y fAAe

FE Y Teglh FrE (Waldorf Salad) TR T | gt ¥y faee
g 3 Tuar
FY  TAEE FHTEE HIGUS ATFTE Wiafa® A=
§ AETE AR QUHLOT qdT WHH W oEd ¥ TEel THET *  gogh gdre (Waldrof
J&HAT T | qr@TA T | Salad) AT AleH
R R W YU AE | " R SICHT TR | " FEH AR, IHW, parts
3 9 qardr (Mis-en-place) T | " el qEd AREH | = SISEAAR T, THR,
¥ TS, YA, TEH T AHATATS Rl " TEYE arEe cuts
HTETR AT dPR e | TSATZTH | = Lettuce, types
® W?WWWQ?E?I " T U | . o G
£ HAERATs AR HArg |
9 TIAT AHRT AR AT T3, A,
ferafae ¥ ey &0 Ay Aren A Sy deghadTE(Waldrof Salad) 9T
i feErs | TATS A ATALAh AT
c T, HICER S AE AHE (TS " T3 -300 YN
. " SR a7 fEataE -900
R IR WTHT AT [T5AT3T | o
0 Wed HifT TR RUHI FAE HATy| . -

! e | " AT SIS - KO IH
Ry arr TEEr SR, YE A 7 e " Y HATCH -50 TH
AT | " HIIMES -q00 UTH

AR Tt QT  Toe®  FATd T = BRE-yo ImH
(serve) . %33 o T

A3 IRET/FEEl AT | " UEE - 590 Nl

¥ AT T JURII FEHT T | s T T TR -

A% HTIRIA TR I |

A% AT T FTATHES AUSRI I | .

QO HEGETEAH! ATqE TET | " T T el AT -T@e

AR

SMIERRES 3i|5||?, SRCILK

e Salad plate/side plate/Platter, Chopping board, Knife, Tray, Peeler, Mixing bowls, Spatula,

Saucepan, Whisk, Strainer

REGINCIE IR

® TR HEA TH, Fled gad, (A= ASH o gATA Jradml Taeh HH T |

AALTS AT

o T3, AR AT [FATHA, IARIFI TS, AR HATTHI, M, FH, T€ =1, @99
T qREA!, A9 T g Al |

&S




HISIA 9; qAT] ¥ SMAaF qamr

F1Y fagera

ST gHYT: ¥ °UaT ¥y fAAe

Y % & ATE @fﬂ? (Honey mustard dressing) TITX T |

e ¥y faae
TIEIE: ¥ Tl

HE TEE

FHTIFFAET ATIEE

AFITF YIEidd A

R HIIA FHRT TEET e |

)

5
]

90 SATTA ¥ ITHTRIES USRI I |
99 FRAGHITSAR! ATHAG e |

ATAYAE AR ITHIT AT FTHUT
ThAT T |

& qarer (Mis-en-place) T |

Tgel mixing bowl w1 fesit #wwerE,
g, T Arger TR, o8 9, 19 3
il gar qEr BREl gaddr 9e
whisk & =rerad |

¥ iR T BT ¥ A, AivH ¥ 27 2T
AT JTAR T3 |

TIAT e @l fael @y
refrigerator A1 e |

FRET/ FTHITAT ATATI |

ST T JUEI T T |

FIEIA TRT T |

Tl X AU |
mustard, R=ReT
Qe AT |

= 2 AT Sfag aAreH
AT

= 2 " Sfag aHTea
o fadq o FREe

I CRCICE Gl

Bf weare Sfag amrsa  wmavas
MERE RN
= fguir w&arE (Dijon

mustard)-300 UTH
g - 3 aFa ==
Wwﬁﬁm—i
AT FAFT

AT SE q dAae =T
ATy O - /% &9
T T g Ak -|Ee

AT

HATIYYE IR, FTHI:

LT QAL

Saucepan, whisk, mixing bowl, container, chopping board, knife

® TR HEA T, (A= ASH Fa gAT Aad™l Taeh HIH T |

ATaTEH GrHNET:

it <, fesir wareg, &, e |ree ¥ MR, ¥ S|, 79 ¥ gar Ak

w4 &8




HISad ©: gamg ¥ gy qand

%4 Mayonnaise dressing T I |

I faeerTor

ST gHY: 3 90T 30 fHAe

Ygifeae: 30 e

STFETh: 3 Tl

FY  TAEE

FHIFIET AEUS

ATALTF Tt AT

X X W O

q0
19
R

12
ik

HTAYTF AR FABIU AT TAUT
FepeAT T |
FHTIA THT rET e |

94 TaRI (Mis-en-place) T |
P HUSTATE Teddl AN FGEAr3 |
Mixing bowl HT HTETHI Tl AT,
AT PR ¥ weerE Yeears iy
T g1 T fRa |

TT 99T T T BT |

Sl 9O R TRl Auates e
o= TR BT ¥ R &l
gIEF T |

oAl (hTH Udie T T AR e |
TR 9UHl Mayonnaise dressing
TS WISTAT T aH T |

FRET/ FTITAT AAATI |

ST T IYHOT IHRT I |
HTALIA THT T |

ST T FTATES USRI I |
FAGHTEART ATAG e |

" gohl P TF WUH |
LI ISR E AT e e
HTH |

®  Mayonnaise dressing

FATS AT
" Dressing &I 9=, THR
" gE FEgE

Mayonnaise dressing T3
MIEEEIS ER N
" A AR -30 M
UGl - R 9dT
" afsead qa-3o0 Mfa.
" HEE U%-30 U
" 9 ¥ gol gar Ak -
ARIEEE IR I

AITF AR, JTHI:
e whisk, mixing bowl, bowl

REGIRSIERINE

® TR HEA T, (A= AST o gATd Arad™l Taeh B T |

AATH AHURE:

o AT AR 37UgT, dfead e, HEaTe U%e, A9 ¥ ol Ial AR |

w1 &5




HISad ©: gamg ¥ gy qand

% o: Vinaigrette dressing damr T |

I faeerTor

ST gHY: ¥ U 30 fHee

Ygifeae: 30 e

ATIEIE: ¥ Ul

w  TEE

HAGFIET HIETE

ATATF WiEtgs 3T

e

)

9

[

2

Py

Qo AT ¥ JTHRIES HUSRI I |
Qq HEAIHTEAH AT e |

HTTTF HTTR FAHTI qdT
rEdT FeheAd T |

FHEIA THT rET e |

94 JART (Mis-en-place) T |
T aed R, fesiga R,
T, ARl gl T HEES YTy
T3l el TS e |
9T 19T Aelehl GRT ETee aTeRAl]
A TR Age W geehd
fgsyor 9 |

TAR ATHI Vinaigrette dressing
TS ST A TH T |

FRET/ AT HAATI |

ST T IR IHT T |
FTIIA THT T |

" Tl AT TUH |
B okl BT Rl AUHT |

* Vinaigrette dressing
FATIA AN
= qF FEg

Vinaigrette dressing =13+
AT R AT .
" TR -30 fRfe
" fesied far -30 fRfe
" SR A -30 YT
" AEE U -9 UMW
" 99 T gl AT -8
ATTEAR

>

HATIYYE IR, FTHI:

e whisk, mixing bowl, bowl, spoon

LI IRTE

® TER HIEA A, (A= AT o g Aaa™l Tah HIH T |

AT F  THINES:

o Il fR, fesires fv R, ST e, HRaTS %, 7 T @l Iar aike |

wH I &R




HISIA 9; qAT] ¥ SMAF a0

%4 <%= gfag (French dressing) amw 1+ |

FTY fagerao

ST gHY: ¥ U 30 fHee

Ygifeae: 30 e

ATIEIE: ¥ Ul

T TET

FIFIET AIETE

ATALTF Tt A

EYUNT]

[

ATTIGE ATIR FTRLIT AT ATAUT
FeheAT T |

FHEIA THT rET e |

73 qarr (Mis-en-place) T |
e ATESTHT e |

qIYT 9T dTAh] IR el ATadl
FAsor qUR AgeT 95 gaead
fgsTor T

F9Y, I9 AT ¥ =i e mix
uell

TAR 9UH French dressing s
ATSTHT MG JH T |

FREAT/ ATTTAT TS |

® gral THSTOT e |
®ITAT TR TUHT |

= thed gMAS ared afeR

= gd rEgmr

hed SIS FATSH EYI® qaaq
- qQ BT
" A TR - dad =
" i d -9/ BT
" %99 (ketchup) -9/ &9
" =9 onion- /R =T
=T
" Ot (paprika) - 9/°%
Feram ==
= feguil w&are (Dijon
mustard) - q F=rar ==

SRR ?wMULWTﬁl » = (sugar) - q &@
Q0 RIIATIT AT T | =TT

Qq AT ¥ ATHTIES ISR I | " 99 ¥ gEl AR -ETE
Q2 FTHEFITEHT Ao e | AT

HATIYYE IR, FTHI:

e whisk, mixing bowl, bowl, spoon

REGIRSIERINE

® TR HEA T, (A= AST e gAT Aad™l Taeh HIH T |

AATH AHURE:

o Iadr R, fesig FARR, ST O, AEIE %, A9 T gell Idr 9f |

w4 180



TSI ©: o B daTd

o

STHAT JHY: Y& YUl

Igas: og wvar

SYERINE: YO HuaT
HIETTq f4@XT) Module Descriptioni): T8 AISITH JHHE TR IR
T A T GU8e FHEL TRUHT G |
Hiega®! [Hs T (Module Outcome): TH HISTAH! A7 AEHMIGE FT
S T A9 B T GEH g |

Cereals (Porridge, Museli, Cornflakes, Chocos) TAR T |
%9l 9 (Vegetables/Fruits juice) TR I |

Eggs TR®R TR I |

Tea/Coffee/Hot chocolate TR T |

e @re? (Fruit Platter) daR 91 |

Sausage (fried, boiled, grilled) TR T4 |

Potato (Grill, hash-brown, leyonaisse, boiled) T T |
French Toast TR I |

Pancake TR 7 |

& AT (Puri bhaji) TR 19 |

$I'€f B0 (Tasks):

20

S 6 M, EF X

Cereals (Porridge, Museli, Cornflakes, Chocos) IR T |
®eT 99 (vegetables/fruits juice) TR I |

Porridge TIR 7 |

HUSTH! INPR TAR T |

Tea/Coffee/Hot chocolate @@ I+ |

e weX (Fruit Platter) dam 1 |

Sausage (fried, boiled, grilled) TR T4 |

Potato (Grill, hash-brown, leyonaisse, boiled) T T |
French Toast TR I |

Pancake TR T |

83, T st (Puri bhaji) TR I |

EIN[HCE|




HIegd &: SbWhIeS qard

I faeerTor

% q: Cereals (Museli, cornflakes, chocos) TR I |

STFAT IHT: 3 99T 30 fHe
Jgrtae®: 30 e
TEh: 3 Tuar

T TET

FIGFIET AU

ATALTH WAigF 3T

A A 6 A X K w O

0 O O O
w O 0

e
<

ATAITF ATAR FTHIT J4T ATAUT
AT T |

FTHEIA FHT IO e |

7= qan (Mis-en-place) T |
AEATATS ATIAHAT T |

3T AIAT (AT qH T |
FAFAFIATS ATSAAT & |
T FH T |

FTBITATS ATSAAT e |

T FH T |

AT/ QAT ATATSA |

ST T I IHRT T |
FTIXIA FHRT T |

I T AEEIEE AUSRY T |
FTAFTTEART AT TET |

B gHRT AISA AU |
" g JHTAH |

= Cereals (Museli,
cornflakes, chocos)

FATIA AREH
" i—a’! ’
= gd FrEgHr

Cereals (Museli, cornflakes,
chocos) aA 3T ATdvTF Aaud :
= gy
. @
n FARETE W\ ~ ~
museli, cornflakes /
chocos

SIEREED 3i|5||?, FYHIM

e Mixing bowls, Spoons, Bowls, Milk pot

LI PIETE

® TERA HeA A, (A= TS o g Aaa™l Tah HIH T |

AEIT®  qIANES:

e TW TEI, ISRATE AR Arheadl museli, cornflakes / chocos

eI HCK




A o FHHIES qATY

FTY fagerao

FHE B A (vegetables/fruits juice) TAR T |

STHAT IHT: 3 99T 30 fHe
Jgrfae®: 30 e
e 3 guar

HT  TEE

HITEAE ATIGUE

ATIITF TIEidd: A

EYUNTY)

G <

q0
19
1R

132
4%

HATIAEF AT JUBIU TAT JTHUT
HHeAT T |
PRI THT o e |

T3 qarr (Mis-en-place) T |
AT AT HIFHEATS FHT AT TH
I g |

IS qHS |

AT AT fer=rAT ree |

TR FTAATE TGN G A= a1 5"
FATST AT TART T T FAere |
AIFAT STTTHT TEATS FHT ATSTHAT G
|

e |

ST NTerEaT I |9 T |

GIEAT /AT IS |
ST T FEETA 6T T |

JTH T ATAFIES USRI T |
FATATEAH] ATTTE TET |

" FTiER ded ARew
" the T Aidad

FTER T ATHT |
= T U |

= T S FeTgA afee
" e IR, TR
= TE HEEH

T S SATSH ATATD HagT

" AT/ HIGH /SR /T

" IR T FEIHES |

" I, G, T
JIHTH] XIS |

" HTHUESH ISR |

SMIERRES 3i|5||?, SRCIUK

Mixing bowls, Spoon, Bowl, Juice glass, Chopping board, Knife, Strainer

LT FAGM:

® TR HEA T, (A= ASH e gATd Arad™l Taeh HIH T |

AT H ATHUEG:

o T AT HIEH

wH o3




AT o: JHHIES qATY
#@ 3 Porridge TR T |

I faeerTor

STHAT IHT: 3 99T 30 fHe
Jgrfae®: 30 e
e 3 guar

H  TEE

HIITEAE ATIGUE

ATATF WEidd A

< o

Qo FHTFETETH AT TET |

AEACIF AR I qar AR
e T |
FHTIA THT rET e |

94 TARI (Mis-en-place) T |
TARETE AT ATTRT GRS q T
ATE 3 FT /TN TER B q0-
93 9T TFAT AHT WISTHT THT3 |
39 ¥ MR 9% |

FREAT/ ATAITHT FqATI |

ST T TR FHRT T |
FTITIA JHRT T |

ST ¥ THTNES TUGRIT T |

m greT THSTOT e |
LI B e i )
HTH |

* Porridge =3 afer
= Cereals: introduction,

types
= F FrEgHr

Porridge sAT3 ATATE AqT:
B GRS ATk ATThT
qIRS- 4 AT
| | ga’

AEAYIF AR, FTHI:

e Mixing bowls, Spoon, bowl, whisk, spatula

LI

® THRA FHIEA A, (A= TS ol qAT ATl ITSfaeUX Gred T gATel ATALTT qdeh

FTH T |

AATH AHURE:

o U7 AqTAl I(gfeeuX Hled FaH, T4

wH oY




FA fageraor

HeTd o AHBRS qATY

ST gHY: ¥ 99T 30 fHae

F Y:EggsWWTﬁl Jgitvas®: 30 fae
RIEHICHE e
wE  TRG HTIFFATEA SIERR e IR ED
HUITS AT
§ SATEYIH AR IS T A Gober T+ | " STET AYHETH " ST TR
R PIIEIE FRT GIE AE | » 35T Shapesr . %ﬁ
3 9 Tarar (Mis-en-place) T | TeHTTHT  afre -
¥ SEd T g_ .
o TEMEH T - 90 faE T FrE | CoTme R
o ugal shell MR T FIAT TET TF T | - 0 o
melette
Y 9 T (Poached egg): ()
o Il Sauce AHT AT (ATST G MR A7 T AR . g T
ZTeR JHTeA, R qaT AUST HeTUX AT TR are T | N
e U WATs toasted T WA TMT AFFATHAT qH " TorE
T FAfReTE R
% Th¥d I (Scramble egg): TST FUSTHT
® TIaT IHT q dal VST T 30 (.l T T g qieleh] T IR
FaX TER e | TAR T
® TS UIMHT 4% O« ddrgd T Rhdel Hvgre X fAvg " AT Y
FATGX TS | AR |
e Toasted F=T I AFFITHET T T | " A ¥
s Masala Omelette: W
o AT YUST, WY (A, =Y SRSl T FATI IR |
ateraTert eer, fRTeT o@T, XA AT gel, G § SR T
g, gfedr afvar, 79 T AT gelt A ST T SIERIEE:
e | TSR
e wrs Pan AT 9% 99 qaATR R AveT @IS+ T - " PTIEEHTETR
3 fH¥e &R Half moongd T Jeara | gﬁiﬁ;@w

= Full Plate ar 7wt efear afvarer miid ez arar @ T |
R HIE/WELTHl AIATIA |

40 SATIA ¥ I IHT T |

Q9 HTIEIA THT T |

43 ST ¥ FTATIES TUSRI 9 |

43 HEGHTEAR] AT e |

SMIERRES 3i|5||?, ERCIUK

e Mixing bowls, Spoon, Whisk, Bowl, Frypan, Plates, Chopping board, Knife, saucepan,

spatula, plates

REGINCIE IR

® TaE HIET Ao, TR AT o qIT ATAl IS[aUR Uledd T AT ATae™T aeh

FH T |

AEITd  qIANES:

o Td, AUST, AH T ARHAD! A, a3, T AAAA, =T FATE, TT RTATHH, giTaTen

EZINTHCES




T faeeroor

g o: FHHRS TAY

&1 4. Tea/Coffee/Hot chocolate dam 1+ |

STHT 9HT: ¥ "l ¥y fHee

HE TEE

( AEIEF AR IUHIT qAT A GHET I |

R FAEIT GHT IR I |

3 99 qarer (Mis-en-place) T |

¥ Tea:

® T AT I ATIY qRT ATSTHT e |

" ITh T ITEAR] WIS T =@l AT [§a?H Te?
JHTeA |

» T IR ITerals, AR A= SaTuR qTe{Tehl qreHTor
FER feramafd eTed T Thigd ST AT |

" TIYIF T qTHThT AT HAAR FoT &Ted T Tl
JATA |

» JRIET qHAT Ferment 75 e fafaudfs sHre o=
™

" Ih ATSIETE &9 AT Nraraar aany f=ar are |

B JIGT JHTAR! T TE&Tehl HYHT & AT e |
e FaaT w9 /TS AT et T reeY ST

AER AITTaTE IMATHN qTHT &Te |

Coffee:

AETIHAT ATIY ATIX FHRT I ATSHT ETeR IHT |

FTET AT ®HT ¥ o7 N a1 w9dT eTei) ftha |
STFATHT T ETerd T AATSA |

AgAT JHTABT AT FHI T F=+1 fFee |

FHT FYHT QT qrar arar asf T |

Hot Chocolate:

T3dT ‘ﬁﬁ?{m ‘Q;%T T Febeld UTFSY WEAT FHTer |
el A3 Gi¥ ForET qriraT Hei e |
ITRATHT TIHT HTelh] FAeheld TTIST [HATS Eodbl IHTer

T T TR I T |

FREAT/ AT ATATS |
P, AR T IIHIOT THT T |
TS ¥ ATHTUES AUSRIT T |

FIATFITSAR] ATHAG TE |

Jgiiwae: ¥y foee
SATIETNE: ¥ TudT
HITEAET AOUEUS | ATAYTH Aied 3
" IHRT FY 97 TGl =  Tea/Coffee/Hot
ARG IE S I G A chocolate sHT3=
T fora 2@ | afert
" FE] AEARR T S " Tea, types
HEATAT oy T %ogzea%ypes
T | P sTeTS AT
- i l \' R Aag49e® (Ingredients)
Ecieall . fody
" BS Hhdc dT = fegmata ar fo =mr
: @IE'E'\' . R FATSA ATAYTF ATTTEE
® BC FpelS ATl SR (Ingredients)
! = o
® (eI oY QT " N
T | = gy

B Tl TATSH ATAITR
Aag49e® (Ingredients)
Tg-9%.0 fHfe.

Fair-q ferar ==
b UT3eR- farar
TET

SMIERRES 3i|5||?, SRCILK

LI PIRTE

Saucepan, Spoon, Gas range, Strainer working table, Tea cup, Coffee cup, Glass

® TaE HIET Ao, TR AT o qIT ATAl IS[aUR Uledd T AT Fae™l aeh

FH T |
ATITF  GTHUES:

39, [T =ehele q13ey, &I, I, a1 fo =am

eIl [[HCI



A o FHHIES qATY

F & we wrex (Fruit Platter) qamw 7 |

FTY fagerao

ST gHY: 3 90T 30 fHAe

Jgriwe: 30 fHae

TFETh: 3 Ul

HE  TEE

HIITEAE ATIGUE

ATFITF YIaidd A

X’ o W

5
2

ATATAEH AT FTHIT AT Al b
T

FHTIA THT rET T |

94 JARI (Mis-en-place) T |

HGH ATARH FeAeedals qa@re |

B o 9Q fgen, d& 99 WY AT
ATHYF JebRel fafsg= fafuer rad |
IEHET B AT W AR ey
faferel TSI 9 T |

Y UTEATERATs YA THIH AT el
Gilfbuich CATSTHT Yol 3 |

TAR e WX ATSTHT @ T I |
FRET/ FTITAT TS |

q0 ST T IUBII THRT T |

99 HETT FHRT T |

93 ST T JTHTNES TSR T |
93 FEAGETEAHR] AT e |

= 51 Shapewr
HIETH |
" HHT FTH |

Slseal
= TE FEg

sraud (Ingredients)
" GEH ATARE HAEE

(Watermelon, apple,
banana, mango, kiwi,

papaya, etc)
- R00 UH

SMIERRES 3i|5||?, SRCILK

e Mixing bowls, Spoon, Plates, Chopping board, Knife, Peeler

REGINCIEIRTE

® TERA FHIEA A, AR TS ol qAT ATl ITSfaeUX Gred T gATel ATALTT T

FTH T |

AT F  THINES:

e HEHW ATIARSN Heiees (Watermelon, apple, banana, mango, kiwi, papaya, etc)

EXIN R




I faeerTor

A o FHHIES qATY

w0 Sausage (fried, boiled, grilled) TR 7 |

STHAT IHT: 3 99T 30 fHe
Jgrfae®: 30 Mg
e 3 guar

HT  TEE

FHTIFFATRT ATIGTE

AFITF YIaidd A

q ATAYTE AR UL Tl G Gaber T |

FRITIA THT PER & |

73 qarr (Mis-en-place) T |

T ATIHTHAT WA TS |

Thaw suqfg,@mdcare I Hared T & |

Wre=ar qre T Wt T |

TICHT IET A% FETde QTG arar a9 T |

T3dT saucepan Al AT 9Tl @l JHTeA |

IRAH IHHT sausagedrs e |

q0 Sausage g TETd(g ATTHA FH T
simmering araHAAT q0-9% A7 g3 |

99 Tl arsd @dstars Half plate w1 wrdras
T |

9% Thaw suqfg, @rdcare TI Hored T HaE |

93 950°C - 950°C ATIHHAAT ATAHl TAHT FIEHI
sausage g @1 A 9 T FTE T |

Q¥ TTE TH sausage @t half plate A1 @t
sauced T arar I I |

Y GREAT/ AFITHT ATATI |

9% SIS T JTHI FHRT I |

9\ FETIA TR T |

95 SIS T FTATIEE AUSRI T |

9%, FTITFITEAR] ATHAG e |

NN G AN K WD

" UETHT qThh |
" T U |

= Sausage (fried, boiled,
grilled) aaT3 At |

" ISR TER, THS
qfeerT |

= gE FEgl

Sausage IR :
" HIES G
- N N
I

HATIYYE IR, FTHI:

e Tray, Fork, Frypan, strainer, Plates, Chopping board, Knife, saucepan, griller

REGINCIELIETE

® TAE HICT Ao, TR AT o qIT ATAl IS[aUR Uledd T AT FTae™l aeh

FTH T
AEITd  qIANES:
e Sausage, dd, 9Tl

wH 1 8g




T faeeroor

AT o FHHIES qATY

F o Potato (Grill, hash-brown, leyonaisse, boiled) TATX ucll

ST gHA: ¥, "uar ¥y fHee

gt ¥y faee

TR ¥ Tl

HE TEE

HITEAE ATIEUE

ATFITF YIaidd A

ATITF AR FTHIOT JAT JTHAT Feperel T |

FETA TR o el | 99 qanr (Mis-en-

place) 7 |

Wt dreen

o UlediArs T, ATl Mok wedge FaHT
FTE |

e TJaT saucepan AT 4idal,d«, seasoning
€T marination I |

o THIH ATRAHAT ATl YAHT R0 fAve
wHSS basting ¢ 9T TR THS |

e Udr W wuuly, Ifaa @EET I T |

RISEIEERIEE]

ATAATE TRTET T@Terd ¥ THMHAT TS T |

AT ITebTey fepTer ¥ Fordl amrs |

AT fegerl ¥ ATATS HIHTHT B (T=eqH)

T T =T qIEAl ETe |

ATAATS HE R0 YT Tl a1 A0S shape

fa 1

e TS UTHHT Fax Wi shape fagusr
HTAEEATE ITFRRT FTST FAT g T
TS |

o WWWWWGW
FETIE QAR T F T |

ERIEIES I

o TEHATHH! AT fAT T FEHT TH |

ATAATS T T FHTeA |

ATAH! SThT AT T Al TATed FHled |

TS AT 3T TS Hled |

TATEY AT HITIhT ATSTAT BTerd ¥ Bl

TATI |

T ¥ AR=H gl F@ME ATAR &Ted |

TIHT AT ATl FH I |

TS AT Fd% BTeR qarsH |

TATSd HTHT AT BTerd T TS |

o TIdl W goopl W
AT qUH |
o  TURRTHT UTeheT |

Potato items
FATS AT |
afsreaererr gfv=,
JehIR, TehTI+ ATCeT |
FHibg fatd, qr
ECICICEIE]
Potato ufver :
AT 913 drdal
IERIEERCIE
qrgel drdar
RIREIEERIEE
9rddl -400 UYTH
9dT - X0 YH

I - @R qTAR
Tq qrAAT - QY TTH

EXINHCA




& dgd qidar
e TAATS Y@Te, STl [Ty FTHT ATAT
Dice ®aHT ®lad
e T3l saucepan HT 9T, Fldehl Grdal ¥
9 @ simmering drTHHFAT 90 T@T 4
fqve are T geErS |
e Il UTHUTE, UTHIATS TR YTl aATHT
TRSTLETAT T a1 I T |
o TREAT/ AT ATATSH | SATTA T ITHLI FHh]
™ |
& HEXIA GHT T | I ¥ ITATES USR]
™
Q HAFETEH! ATTTE T |

SIEREEY 3i|5||l, JIRI:
e Tray, Fork, Frypan, Saucepan, strainer, Plates, Chopping board, Knife
LI

® TER FHEA A, A= TS ol qAT ATl ITSfaeUX Gred T gATel ATALTT T

FTH T |
AT F  THINES:
e drdal, 9, 4, FT IIHl, AT |

w4 Il 5O




AT o FHHIES TAT
F <: French Toast TR 9 |

F1Y fagera

STHAT IHT: 3 99T 30 fHe
Jgtae: 30 fAe
e 3 guar

H  TEE

FTIFFATRT ATIGE

ATFITF YIaidd

AEAF AR GBI qdT AT
Hhed I |

FETIT THT OO e |

3 g @ (Mis-en-place) T+ |

¥ U3l g1 A argaHT AUST Halwy|
e |

T 3, HAAT TH, Il aT3eY
AER R |

T (b ATTHT qa3 AR goehl A=A
™Y g o |

I3 |

HTS ATHHT [edq¥ T@T Teh d% Hive
q fAHe aRTE 9T f§d T B gedriR
THT3 |

uger g full plate & T
sausage, hash brown potato,
grilled tomatio®T ardr | 4 |
Q0 JIET/ AT AIATS |

qq AT T JTHI TR I |

93 FEIEIT THRT T |

93 SATEA T AERIES ISR T |

Q¥ FRIFFIETH AAAE e |

B 3UGTRl HTEAT
W o€ SATTH |

B Tlegd 9139 He?
U |

French Toast aATSH AfeeT |
Hiry fafa, ger

gl ARTA, JhR

French Toast s¥Tgsr Taf
e faqud e

& AT

French Toast

JAUST - R 9dT

g - %o fafa

TS IR - R da0
AT argey- § M
aferr wfawr - q feram
==

SMIERRES 3i|5||?, SRCILK

e Non-stick pan, Mixing bowl, Whisk, Cooking range, Working table, Tong

LT g

® TERA FHIeA A, A= TS ol qAT ATl ITSfaeUX Gred T gATel ATALTT T

FH T |

AETH AHURT:

o HUS, T, TATH UTSRIAI, IrATAAT qrg ey, Wiven ufa

EX I [




AT o FHHIES TAT
F  q0: Pancake TaR T |

T faeeroor

STERT 9T ¥ "uaT 20 fAee
Jgrfae®: 30 faAe
ATIEIE: ¥ Ul

HT  TEE

FHTIFFITET ATIGE

ATIITF TIEidd: A

< W

) I G

N

q0 [Tl WIEHT TR FEGT I T |
qq FRET/ AT IS |

93 ST T FTAXIA IHRT T |

93 FTHUT ¥ ATHTHES HUSR[ I |
Q¥ BAFETER! ARTE e |

HTTTEF AR FTHI0T AT FTHIT Heberd|
uell

FHEIA THT rET e |

94 JART (Mis-en-place) T |

3y, Fordr e |

A R ST g3 |

TEARA AT ATSAHT BT |

TS TTAT O e |

SISH! WA <o fH.fa. sifq dre
TTHT BTe |

e R fave SIfd gereT ¥ gAEr @7

AT AUl Teeuz B 3 fAAe garaq |

bbbl g
ufg Al @31
W[ qTH |
T T HEHT
qrar A &k
T THT |

Pancake TS AfeT |
FHihg fafd, JrR

TR 9=, bR
Pancake AT3aT &aT
ECICICEIE]

Pancake

FqugT-q fos
HeT-q00 WH

Jfpy ITIET-q0 UTH
Zg-9=4 fA.fa
FEr-94 ImH
FaT-9Y UTH I bl
TA-q Fafee
LEETCREATE

HATIYYE IR, FTHI:

® Non-stick frypan, Turner, Spoon, Bowl, Plate, Gas range, Working table

LI PIRTE

® TERA FHEA A, A= TS o qAT ATl ITSfaeUX Gred T gATel ATALTT T

FTH T |
AT F  THINES:

=  Flour, Baking powder, oil, Butter, Milk, Egg, Egg, Cinnamon powder, Salt

w1 5R




AT o FHHIES qATY
HE q9: T 9IS (Puri bhaji) T4 T |

T faeeroor

STERT 9T ¥ "uaT 20 fAee
Jgrfae®: 30 Mg
ATIEIE: ¥ Ul

HT  TEE

FHTIFFITET ATIGE

ATIITF TIEidd: A

HEAYAF AR IAHIO JAT FTHAT Fherd T
|

FIUTIT qhT IR ITE |

73 It (Mis-en-place) T |

B X W 0

T3aT IR STSTHT AT, T T a1 A&

HSR ST 413 |

FRAE YO UTHH SeATewHT [aH TSI T |

FHRT A AT TeATHT AT B AT T
HTHTTAT e |

FIT 9500 I, 9T dd qdr3 |

ATAHT TAHT TATE T4 T Feebl ST T
qHTSA ¥ Ford TR JAHT AT |

L

» ITAAFN ATAATS SR THATHRT F-FAT T
Fre |

®» t3er Fry pan @7 d@amg qdrs+ |

ST T DTS A Feehl I, Tebl G
qUIfg TSET AIATEE @R THGT 2 T
FST ATEAT ATUH(E AGAT ABGAP! To& F =T
EHET 9 [T FE 3-¥ [HAE qehra |

" FIEHN AT T BAT IS TG Fel [ qad
T gepl U AT g I IHT T A BT T
T qHII |

" qrebdfe BT gfat ey TET g |

& AT/ AT AIATS |

@ IYHI T FEEIA 6T T |

& IIHI T AHIES HUSRIT I |

e IR ATATE TET |

" QI Felhl T TR |
R AT w@riear
ATFYH SMGUEHT |

TS ST gEE T

Licoll

" QR AT SATS AR |

" FHipy fafdg, gER

" QR AT & AT
e e |

" qg FEgm

FME<T dcd ATed |
rieee |

RAUEEIEEECICRE PR E R

" iaT - Y00 UH
qrET FE -300 .
T - 4 I
Deep fry?™ e - 14T
ferax

MR TS AT h I
ad -¥o fafa.

A1 JfEeRT -4.00 ¥
gfedr #xr3-q00 ™
=7 FfHIA-30 I
Iq MAAST-¥0 UTH
Iq gfaat-qo qH
@ GATI-¥ AT
T TreT-wer

T 99 ER-3 U
giaat qr3se-3 I
gl GaHI-3 IH
IER-3 I

TqSTqTe-R el

AT - ATeABT STEAT
TEgA Ute-90 UH
TA-TME JTEAR

HATIYYE IR, FTHI:

LI PIRTE

Indian karai, Spidernet, Spoon, Bowl, Plate, Gas range, Working table

® TER FHeA A, AR TS ol qAT ATl ITSfaeUX Gred T gATel ATALTT T

FTH T |

AT F  THINES:

qd, T Iraeel, AT #2139, I ATTAH, T A1, =7 afan qear gamr, w21, o

TS, At ITSey, gall GAMI, THR, TSI, I+ Aedd I, |

w53




ISl 2 TATEH (Snacks) T

ST W YR AUET

Ygias: o Hual
AR 3§ "Il
ﬁ%ﬂ?ﬂﬁ ﬁWT(Module Descriptionl): I8 HISYTHT T AT TATGHT FFIfed
T T AU THEL MRUHT g |
Hiega®! e ST (Module Outcome): T HZTAHT A TEHFIEE (¥
M T 9 B T GRS |

%= wrest (French Fries) @ 9 |

qEary 4t (Mustang Alu) @R 9 |

fer@ fereett (Chicken Chilli) d@w = |
Ffsraae warer (Vegetable Pakoda)dar 1+ |
fere @eiaa (Chicken Lollypop) dam w1 |
fre o« (Meat Balls) @R 7+ |

w1 arved (Fry Wanton) @am® 1 |

feeft @ (Crispy Lamb) dam 1+ |

fer= Fkar (Chicken Sekuwa) TR w1 |
e A (Chicken MoMo) @aw 1+ |

Eqp) B0 (Tasks):

S 6 Mmoo X Yo

%o.

%= ®wres (French fries) T3 T4 |

qEary 9t (Mustang Alu) @R = |

ferde faeeit (Chicken Chilli) Tam T+ |
Ffsreae Tarer (Vegetable Pakoda) dam a1+ |
e @eiaa (Chicken lollypop) @R w1+ |
fre o (Meat Balls) @aw 7 |

w1 arved (Fry Wanton) @amr T |

fedr @ (Crispy Lamb) dam a1 |

fer= Fkar (Chicken Sekuwa) TR 1 |
e A (Chicken MoMo) daw 1+ |

w1 TY



HIggd < TATH (Snacks) TART

T faeeroor

STHAT IHT: R "uaT 30 fHee

40 FREAT/ AT AIATIA |

99 IIHIIT T HIARIA T T |

93 JUHIIT T YTHTAES USRI T |
93 HFEAGETEAR ATG TET |

| el A Beb? HE TEET IH T |

#F 9 == wEst (French fries) @ w9 | gt 30 fAme
AT R B0
wH  TIEE HHGHEA AIRTS AavIE WiAfaw q
\ oEYId AR SURIW a4 W W Tread grad O AU e WIS JAR I A
T T | " e = Ghed Wl dAR &l AT
R FHIEIA FHRT R TqE | fere o HRTEweRT |
3 & @I (Mis-en-place) 7+ | ~ FHEy M, wER
¥ AT AT AT BT, TETed, ST = Uq grEaamr
T, ITHTAT TE | ‘o .
) _ v WIesl aHTSA ST Jada:
x@mwwmm s o 3 A
% UMM 9% A9 T AT el @R L URIEERERURE R
=gt T | " T - R T =
9 9Tl e qear a1 | LI E I |
c dd HeAH ATTHHAT qAS |
& WTE T | e AT Jux a@redt Ter

HATIYYE IR, FTHI:
[ ]

table
REGINCIEIRTE

Saucepan, Spidernet, Chopping board, Knife, Mixing Bowl, Plate, Gas range, Working

® TERA FHEA A, AR TS o qAT ATl ITSfaeUX Gred T gATel ATALTT T

FH T |
ATIF ITHNES:

HH 1 TY




T faeeroor

HIEgd % TR (Snacks) TART STERT A 3 "uar 30 fAHe
FA . gErs @ (Mustang aloo) FaR T | gt 30 fve
ATFETe: 3 TUaT
HE RS FTIGEIET HUGUS EICrR e IR E )
9 ATIITF AR JTHLUT AT ATHUT Fbead T | B Jeed SrSq T » H{ETE AT qAR T faf
Y FEXIA qHRT FIER IE | TTH «  HqETF AT TR TR
3 99 @I (Mis-en-place) 7+ | " e fereoe aTEeaR |
¥ 3t Arerers wedge ATERAT HTa | " HFF fal, g
Y ISP ATAATS ATAbl TAHT GATAT TEF " T =
c o< = TS SMAAATST ATIIAF AT
e o G’Fﬂﬂ'aﬂo““m—iw
% famzens dry roast & fa@rarr fre | e a2
© U3l FRIGHT I qarsH, (& Irdr g, - Errﬁ—oﬁra?r—qmw
frdrept fowR, afear gat, = oge, e " fewz- 4 T =
AN gell T 77 QN FATIS FeAqT . Wﬂ?ﬁj’@ﬂﬁ—iaﬂ
AT HAT THTS | " T G gl - R A
& ThTSe Tkl HIATH! qTEAT AT ATl Rkl
TS TR ATe] BT TATIH ¥ BETITHT T = BT ga - R AT
gfq TGl TR e | " T qEA - YT
¢ TR TUH HEATF ATAATS THT TASHT T LI G - 1
gt afarer TR a9 19 | 3 - q f WIS T
qo HRET/ATTTAT FIATI | AT
99 ITHIT T FHIETA TR T | " FEITE T - q A
93 JIHI T FHNIEE HISRU I | =T
13 FHGHEAR! AT e | n  afr g - T
TR

ATEYTF AR BECECTUK
e Saucepan, Spidernet, Chopping board, Knife, Mixing Bowl, Plate, Gas range, Working

table
REGINCIE IR
® TERA FHIEA A, AR TS o qAT ATl ITSfaeUX red T gATel ATALTT T
FH T |
AETH AHAEG:
= T, A, dieRr aa, feaz, fERI Idr gai, gdr gai, =9 a9+, 99, FEdH 9,
ghear afqar |

w1 TS




H\ls&c’l R: TITH (Snacks) T

T faeeroor

ST gHY: ¥ Tl ¥y fAAe

F 3: faaa faeet (Chicken Chilli) @@ 1+ | Jgitvas: ¥y faae
AR ¥ HUaT
FE RS FHGHE HAIRUS ATFF AT A=
Q. AEYTH AR JYHIT qIT G| o (ABAATE UIE ATHFTAT|® (b [eeetlebl qr=rd
FHFAT T | FEET | o Fflchd FereciTamTg T afee
R, FIATIA TR FTER e | « et 79, cornflour | et T AP
3. 99 danT (Mise-en-place)T | T T | il;llletgl%% T F |
y. Fedaars dice SATHRHAT Fed | o TTEAT R WOH | ©
W 4, #ver T cornflours Hiew ¥
AT TATT FTST g TR BT5 T | b ot
& TN AIAATS =T T | MRk
lo. g GEI, AT, 9 GAHI T = & dFed - £00 U
M9t dice ATHRHAT FHlad | " WS- 20 U
¢. TTAR] TAAT AZAT, AHA T3, " UET- R AT
Gl 9 AT T AT @l 2 | = cornflour- <o uH
R. TS ekl Fordh Il 9 | ® T 97 OHT- 00 ffa
HECT W | " 3edr- 2 U o
92, &9, Facetl Uee, AfSAEIEr, w@e a1 s e 3 uE
it T cornflour T =@rs | s Fo-co M
QQ.WT@ﬂF\TTWT@,EﬁH\T »  iEEEE- 2 O
TSI AT TR FH T | s G- S0 T
93. ISR FUHIVT TAT ATHATATS THRT 7T 3

TITEITTAT e |

= dMHEr- 30 UH

" 9E gHHl- 30 U

" 99 T GR=H G- @R
ELCIN

» T g e - g e

" Y- 9y ffe

" wddq - q 9 =E=

ATAITE AT TAT IIHET:

e Gas Range, Stock pot, Chopping board, Knife, plate, chinese wok, spatula, tray.

YLET AT

® TaEd HIad Ao, (TR AT T, ATEAT T BTHT T AN T q9r arar Irafdety
Ored Fa gATe FraaT™l Tae B T |

ATAYAF AHUEE:

Chicken boneless, ¥ a1 a1, @, 30T, cornflour, @& a1 9T, fedr =,

AEAT, TG, A, ATTATAIET, FRATEH, aTHIET, WS GAMI, T T A=l gar, afedr

gEI, 99 T g2 |

eI R




H\ls\éicvl R TITHT (Snacks) T

F1 ¥ GieTdaa TRt (Vegetable Pakoda) d9R a1+ |

T faeeroor

ST gHY: 3 90T 30 fHAe

FY  TAEE

Q ATAYTE AR JUABLOT ddT ATAYN

FeheAd T |

R FETIA THT R TET |

3 93 @ (Mis-en-place) T |
¥ g afSaaars @@=Ed ™
arer(mixing bowl) |1 e |

v 9, e gar, 941, e,
SETHl, IR, 9T e fHsr aar
™

¢ e 33 9T s |

9 oA qATg el el a5 &Th Bl
T fepTe |
a%@\aa\fﬂ?ﬁmﬁﬁmtﬁzm
™

N

& AT @R FelR U, APTeR wadT

TRl AR &b T TS HIAT
b |

Q0 JIET/ AELTAT AIATS |

99 FUHII T HIIEIA THT T |

9] JTERUT ¥ ATHTUES TUGRI I |

93 FEAGETEAH] AT e |

Ygrfeae: 30 e
TFETeR: 3 TUeT
HAGFIET HIETE ATaeTd WiATes
qeT fRT weqar | Afwdad qehter
TEh] ATH | = gi=y
THIS] HEW REH | W HEd
TR | » JRTETd GRS AR T A
THTSTH THET faa FRTEe
TehATHR] TUH |
TR arEsEr | AfSdad GRSl IATST AT TR
=R g wikwwr | | @=ad (Ingredients) :

= g qffdad - ¥oo |

(=T, TSR, [T, AT, A7)
g99- 00 UH

gRAT gAHl F9- q dad =
T - q T =
SIRTAEAT-q dae ==

JarR- q Fear ==

qq - q &

AT AL AT ATAR
TECHIAT -  TdT AFFAT

CIELREECIE

ATATTF AR qAT SIHEE:

e Gas Range, Chopping board, Knife, plate, karai, spatula, saucepan, tong, spidernet

YLET AT

® TERA FHeA A, AR AT T, ATl I ITSfaeUX Gred T gATel ATALTT qdeh

FTH T |

AT F  THINES:

o e AfSead, 9, a9, eRAl AT =9, T9, SIRTHTT, J9R, ATSHIAAT, AT AAR.

w4 1 &5




H\ls\éicvl R TITHT (Snacks) T

T faeeroor

F Y: fa@A deda (Chicken lollypop) TR T |

STFAT 9HT: ¥ "l ¥y fHee
Jartae®: ¥y faee
Eqm“s'rﬁ‘oﬁzxw

T TET

FAGFIET AU

ATALTF WiAtgF 3T

9 AEIAF AR ITHIOT qIT ATHU]

TepeT T |

FITIA qhT IR ITE |

73 It (Mis-en-place) T |

¥ @ wings@rs lollipop =,
R T 99 T "R 30 fHee
refrigerator 1 e |

y TaT, JUST, =ATeT /AT I
gredTbatter a3 |

% @w#r batter 51 lollipop =g
garg ardel aawr golden

brown  crispy & I fry T
|

© FHH ATNT, ATART T 0T ¥
TSeTs saute T |

& 9y, MR, =, o,
schezwan sauce, cornflour
g FET AR sl g W
T3 |

¢l 9qH wrs el lollypop
gife toss T coat T |

90 WIEHT TMT =T ERAT DTSl AT
TR F T |

99 FLEAT/ AT FAAATST |

93 IR ¥ FTAXIA FHT T |

93 JYHIIT T FTHHES HISRI T |
¥ FAGHTEAH] ATTed e |

o

ferehe ol =T =reden
? fomR
(schezwan)®r&are
AT |

ARE LR

Forebe SefTaaue e
TUFT |

o %A AR qie=d

o fad Tetiqar I+ fafa faee
FATAR T e faqae F=Tee

o TF |EYI

979 (Ingredients) ;¥ SATRT AT

e chicken wings— 93 =er, i e
— R 2@« =¥ Red chilli
powder— q feram ==,
Soysauce — q @« ==, AR
—q Foram == AR T HAr A
gl — F@ME AqER, AL — 9,
Cornflour @t cornstarch— /3
#4, Rice flour - 9 da« =r+=m,
for crispiness, #ar —q/3 #9394
— TS ITHl AT

For Tossing:

e TF —9 A TEATAY TiAd — 9
ferar == =g fa=ee —q fea
=TS — 9 ", WA — g
ferar ==, AR — 9 Ferm ==,
faft —q fear ==, O — /%
FY, BIAT TSl — HTeRT AT,
Schezwan sauce —q daa =¥,
T T FAT ARER Al — @8
HTAR

>

ATAITE AT TAT IIHLET:

e (Gas Range, Chopping board, Knife, plate, Chinese wok, spatula, saucepan, tong, spidernet.

YLET AT

o TR A M, MR oS I, ardl ad Isfee® Ay R w9

ATl qde HTH T |
AEIId  ATANES:

~

[ HegATel

e chicken wings, fsifst ¥z, Red chilli powder, Soysauce, fa=7=, #rver, Cornflour,
Rice flour, #ar, 9«1, fafv, efear @t 7 schezwan sauce.

E Il [




H\ls&c’l R TITHT (Snacks) SRR
F &: fAe o1 (Meat Balls) TR I |

T faeeroor

ST gHY: 3 90T 30 fHAe
Jgrfeae: 30 fae
g 3 Tuar

FY  TAEE

FIGFIET AU

ATATH Wiata® 3T

Eiy

\)

[
]

90 IYETT T ATHRIES HUGRI T |
99 FTAIHITSAR] ATHAG e |

ATATF  AGI AU q9T FTAY]
FepeAT T |

FEHETA THT raT A |

99 TaNT (Mis-en-place) T |
fopeT A TR T | faed, "ed an
THDN I |

A=l gal, T8 T4, ATST, FAFAR]
frarg dre T UhATERT T ol
FATIA |

aT’l' HEJH dUHHHAT ddldd | deded
TS T |

THTET FAT T Foreedt TEET a9 T |
FRET/ FTITAT AAATI |

JUHIT T BT BT T |

- Y =~ NN

ATHR SAE®
HATHT |
- ﬁ N '\]

» fqe aa (Meat ball)@ar =
fater |

" FHiFFHl AH T
B TR R S U |

ATAITE AT qAT IIHLET:

e Gas Range, Chopping board, Knife, plate, spatula, saucepan, tong, spidernet, keema

machine,

LT AL

® TERA FHIEA A, AR TS T, ATl I ITSfaeUX Gred T gATel ATALT qdh

FTH T |

AT F  THINES:

o fFHT WY, WS, TR, ASTH, qA, AP gaAl, A% T, AIST, FATAR, oA, arATal Haq

HH 1 R0




T faeeroor

HIgg < TATR (Snacks) TART STHT ¥HA: 3 9UaT 30 fHee
F14 9. %1 aren (Fried Wanton) @R T+ | dgifwre: 30 fove
IEFILCHERC U
HA TR HIGFIET AU EICEREA I CIDE
{ AEYAF AR SIELIT JAT AHA| ™ Golden Brown | ® WTE ATEATAR T LT |
FepeAT T | g4 T Deep fry| = &febgebl T 9T
R HITIA FHRT o e | T » TR T ST ATR |
3 93 @nT (Mis-en-place) T+ | " FHeA Wl &l
¥ dadrg 950° 4. 3f@ 300° F. TEHH T AfET |
ATTHHAT TH T | = e Uge eS| y999 (Ingredients):
Y TR TRl aears Golden TUH | areq-¥o g
brown &+ W Deep fry 7+ | dd- Deep fry T+
% dadre HeeR YR ASATTRT AT g¢99- 5o U
e | qree IodATg
© TTd TS TYh! AFEAATS 829 I
qrge gae TR Serve T |
5 AT/ FEGH AIATS |
R JUHII T FILIA THRT I |
q0 IUHRU[ ¥ ATHTUES HUGRI I |
qq FTIIETER! ARG e |

ATATTF AR qAT SIHEE:

e Gas Range, Chopping board, Knife, mixing bowl, plate, spatula, frypan,
working table, saucepan, tong, spidernet

LT QAL
® TERA FHIeA A, AR TS T, ATl I ITSfaeUX Gred T gATel ATALTT qdh

HTH I |

qETF AR

e g[FeA, dd, gd9d, IIsg JdTg |

EXIN [




H\ls\éivl R TITHT (Snacks) T

F & feeft @ (Crispy Lamb) qam T |

T faeeroor

ST gHY: ¥ Tl ¥y fAAe

Jgriwaw: ¥y faee

ATIEIE: ¥ Ul

HT TS

HITEAE ATIGUE

CIEEREICICEAEIE)

q AETF AR FIBIO qar T

HFed T |

X FATIA THRT AR ITE |

3 g3 @ (Mis-en-place) T |

¥ Lamb @8 99 7 wfe=rasr gar, sveT,
cornflour &R A T brown,
Crispy & T Hrs 9 |

Y TIar wok AT a«r r@r fafs, s Ty

saute T |
¢ Red chilli paste, Hoisin ¥,
Lamb %@, 77 ¥ €= &l =13 |

9 5 spice powder, fried lamb&Teil =reTuR

plate 1 €T BT TSl MR TR
g T |

& AT/ FEEHl AIATI |

Q JUHIIT T FTALIA THT T |

90 IYHIIT T FTHTHES JUSR[ I |

99 FTAGHTEAR ATToG e |

® gohl Al 7T ¥
fpdT Ut |

fpedt wmEqarR T fafa |
fFedT @rEqarR &l e faq
T FHIET |
FfPFR T ATH

TR T A JUHT |
qq AEET |

fFoly wrE IHTIT ATTYAF
AqTdg <.

Boneless lamb - 950 am+
TS - 30 YTH

Julienne#s gF™I - 90 U™
Juliennewis® - 90 u™

=9 FgAT - 90 UH

=9 T - 4 TH

Lamb &= - qo fa.fa.
Hoisin 9 - 20 9H

e - 0 fAfa

Red chilli paste- 9 f=ram
Cr=Cll

5 spice powder- 9 =
T

T ¥ A= gar - @Mg
AR

>

ATATTF AR qAT SIHEE:

e Gas Range, Chopping board, Knife, mixing bowl, plate, spatula, frypan, working
table, saucepan, tong, spidernet, Chinese wok.

YLET AT

® TERA FHEA A, AR TS T, ATl I ITSfaeUX Gred T gATel ATAET qdh

FTH T |

ATITF ARG

e Boneless lamb, =i, %€ @&, R, =19 @gar, 99 @94, Lamb T#, Hoisin
Ty, a9, Red chilli paste, 5 spice powder, aRar =<1, 7 ¥ A= g7 |

HH ]




H\ls\éicvl R TITHT (Snacks) T

F1 < oA Iar (Chicken Sekuwa) TR T4 |

T faeeroor

ST gHY: ¥ U 30 fHee

FY  TAEE

AEITF AR FIHLT JAT ATHA
FhaT T |
FHEIA THT rET e |

y 7@ @@ (Mis-en-place) T |

e smor Y whATEaT dice
FE |

Y FReHT ST AT /il e

[
]

T ATHT Teh Gadeb oo G T Wiy
T |

IR, AR AT, dd T Agal
TAD! TSTHT Hied | e ATl Tuar
e |

TATHTH FAAT & |

FREAT/ ATAITHT IS |

90 JUHTUT T HIIEIA T T |
99 ITHEIIT T ATARIES USRI T4 |
93 FRHGFIEHH ATHAE ITE |

Ygrftee: 30 e
ATIEIRE: ¥ HUT
FHTAGITES ATIEUE ATATE e J
w  fochd ThATRT | W ferehd FeRaTewr 9wy |
THT HTH | " FEed JHATIAR T faf |

|

B TR R S U |

MEREEEIX
" gAad ferdA- Koo uw
" HEAT- 3 =FT
" HQEl, AT - R =F
" BETAl- R AT
" - @R ATER
" gfE - R e
" q- ATAAD HATH

ATATTF AR qAT SUHEE:

e Gas Range, Chopping board, Knife, mixing bowl, plate, spatula,
working table, saucepan, tong, griller

LT QAL

® TdEd HIad Ao, (TR AT T, ATAT HIgAT ISIAaUR Uled T gt Fraamr

qae HH T |

AR ATHAEE:

o FAAH ok AT AAT, oA, 7,3fe,J |

wE I R3




T faeeroor

HIgg < TATR (Snacks) TART STHRT FHY: & "uar ¥y, fAee
#14 qo: fa@= w7 (Chicken MoMo) @R 7+ | Agiivaer: ¥y frde
ATARINE: & "ual
FT  TEE FHTAGEIET HUGUS EICEREA I CIDE
q AEYTAF AR SR qAT AT W T HHF AES TS | W fHdd WH: qUR T A |
HReTT T | HTHT | » o WH: qUR TET
X FHITEA FHT IO ITE | " YR Fedl ORI 9O || fedque Fxee
3 99 Farr (Mis-en-place) I | » ww: ferer T 9r | w T qee At
¥ HETATE AT ATETHT 9T 8ol Hai T qTebehT | » AT TS afee
FUSTA YT ATAT |0 e | R gATSH IRl

Y e fopAT TR T T aTerTHT e |
% TOFHT AT =9, gRAT g, agar

YR T FHET | sraga (Ingredients) :

o o, afva, 7=, |iv=rer ger ¥ gai " HA - %00y
AP NG > > » g fFHT - Yoo IH
5 AT qa¥ qdTE AT fAaree Ao " T - %0 AL
| " S - QRO UTH
¢ WY TETH fIETE A @ ge " R gt - 43
TATS ToAT o | " AT - R A =AFl
90 ETHATHT STl oAl QT AEATRT = {17 - 9 &ao FF
FETATT 90 UTH foRdT T[T =T = gfqai - 9 @ TF=
SATRT FETIATA HSAT FATE AT o] " gie=rehl gell- § /R Tad =
FATS | = qa¥ -q T A
9 EETH GEAT I @1 AT | » G g -q ferr =T
93 A STATAT 9 i 7.9 T T % . T 9 e
g o fye feew ®

93 TSIl AR T ®ACHT TR |
Q¥ GIETT/ AT ATATS |

¥ SR T BTAXIA IHRT T |

9% FTEUT ¥ ATHTHTES HUSR[ I |
99 HAFETER! ARTE e |

ATAITE AT TAT IIHET:

e Gas Range, Steamer, Chopping board, Knife, mixing bowl, plate,
spatula, working table, saucepan, tong, keema machine, steel spatula

LT AL
® TERA FHIEA A, [AwR A T, ATl ITSfaeUX Gred T gATel ATALTT e HH
™
AAYTH AHUEE:

N RY




HISTA 90 : Asc Hed (Light Meals) TARI

STHAT 9HA: ¥© Yudl

Jgia®: o wval
SYERINE: YO HuaT
ﬁ%ﬂ?ﬂﬁﬁ_ﬂr{”ﬂ Module Description): I HISY THT AEc Weq qumaET
FE-gd A T GU8e THIEL RIS G |
Hiega®! e ST (Module Outcome): T HZTAHT A TEHFIEE (¥
M T 9 B T GRS |

Aisteas =mved (Vegetable Sandwich) dar 7+ |
Afsieas ;"R (Vegetable Burger) TR 4 |

g2 = (Hot Dog) @am v+ |

Afsteas wree wsq (Vegetable Fried Rice) @ar w1+ |
Afsreaa =mstaa (Vegetable Chowmein) damrR 1+ |
Arsread g (Vegetable Thukpa) @ar = |

frr wog fer=y (Fish n Chips) Taw a9 |

fere @redr 7@ (Chicken Katti Roll) dam |
Afseaa weere (Vegetable Cutlet) TaR 4 |

ferg 7@ (Spring Roll) dam 1+ |

=me-rst == (Chinese Chopsuey) TR I+ |

H BE (Tasks):

PN G M E X oo

Aisreas =mved (Vegetable sandwich) dam 1+ |
Afsieas ;"R (Vegetable Burger) TR 1 |

g2 S (Hot dog) TIR 7 |

afsread wree aed (Vegetable fried rice) @am w9 |
Afsreaa =mstaa (Vegetable chowmein) dam 1+ |
Airead g (Vegetable thukpa) dam 1+ |

fm wog o= (Fish n Chips) damw T |

feré @redt 7@ (Chicken Katti roll) @@ i |
Afseaa weere (Vegetable Cutlet) TR 1 |

%. ﬁﬂﬁ e (Spring roll) T T+ |
92 =meArst =T (Chinese Chopsuey) Tamw T+ |

EXIN[IREY




HISAT q0: dTse M (Light Meal) TamT

T faeeroor

FA q: Aisteae @vedr (Vegetable Sandwich) TR T4 |

STFT 9HY: 3 "Uar ¥Y TAAe
Igiter: vy e
TAEIeh: 3 Tuar

H TEE

HIITEAE ATIGUE

AFITF YIaidd A

¥ T BTl AR Q4 e e |

N

Q0 ATHST ATHRAT Fled T Grahls @l

qq FREAT/ AT IS |

9] JUHII T HIIEIA THT T |

93 JYHRT ¥ ATHTHES HUGRI I |
9% HFAGETEAH] AT e |

HTAITF SR FTRLI LT ATAUT Gebed |
™ |

FHEIA THT rET e |

7a qanr (Mis-en-place) T |

saT, oY, STSTeATs qraer

(Chiffonade) <1 @ras T d1@m™ T Ted
|

aTHT R AR 99 e T A
A= gl ATTTHAT ATAR T |

Ty e 19 ¥ Coleslaw @R 9
|

ATIIETHT HEMS T8 Tedd T FoATacam
e |

TGS, T TeweT, WS, HiEl I

Fedl TE |

q&h |

= IqugdrE fAeTR
T3 ATHT THAT
FIETHT |

B HUEAT WY T
TEAT TUHT |

" qiSEad |UEAETAR T
fafer |

» Letuuce and types

= Bread and types

= Vegetable cuts

= Vegetable and types

ega (Ingredients)

= ORIl - o

= AT 9=l - 00 YN

" HH- 4O UH
BT - Y UH

" {99 -9%0 UTH
" EgE Udl- ¥ Ol

= JMEEr WEd -9R0 99
G 1:5@('

ATATTF AR qAT SIHEE:

= Chopping board, Knife, Mixing Bowl, Plate, Gas range, Working table, Sauce pot

YLET AT

® TaEd HIEd T, (TR AT T, ATAT ITSIaeUR Yo a gATel ATl Jaeh HIH

|

AETF  qIHAUES:

o TTIIAI, HAT AT, Hil, TS, AR T, cId I, Fed Flg

wH RS




HISAT q0: dTse M (Light Meal) TamT

T faeeroor

FI 3 Afsieasd "R (Vegetable Burger) @aw 1+ |

ST 99T ¥ " ¥y fAae
Jaifas: ¥y faae
Eqm“s'rﬁ‘oﬁzxw

H TEE

FHTIFFATET ATIRUE

CIEERENICICE IR

q ATGYTF AR IYHIO qdr T

HHeAd T |

R FETA THT R TET |

3 93 @ (Mis-en-place) T+ |

¥ ITFHET Mixed vegetable =T 9T
WTer ¥ ATEAT g T FTe |

Y TIHHT I(FAH AT e |

% IS T, AT HTEHT AT, gf=ar,
T AR AT AT T qaA T e
AT P e |

o TMer AL ATHR (Vegetable patty)
Far 1 ¥ Griller AT 397 A% Fok
1 g I Grill T

= Burger Bun «g el g4 #re ¥
T TOR AAHA T |

¢ dedl AT Bun #TiA Lettuce
forsars™ T wier, Meder HamR e
|

qo Grill e Patty et ¥ o7l amar
Bun & R s==r%Ts €@ Serve
T

9 YIET/ FEITHT AIATS |

9 TIHIIT T FIIIA IHT I |

93 ITHITT T RIS AIGR I |

Q¥ FAGETEAR] ATTAG TE |

" TR Juicy 9O |
» % Bun toast
T | |

AfeTead RRaaR T faf |
Letuuce and types
Bun and types
Vegetable cuts
Vegetable and types

999 (Ingredients)

BT AT -0 ;M

Mixed vegetable IfEeT -
cO UMH

TSt - 94 UtH

o< - R0 YN

ghear afan- q ==

g g i - q qaT

T AISTH gaT - WIAAR
FIBl qTaal FIdhl -¥ slice
TMTeAET qTeThidsl -¥ slice
Burger Bun- 9 91

X - L I

7 ¥ AR=F gl - @R
EEIN

>

ATAITE AT TAT IIHLET:

= Chopping board, Knife, Mixing Bowl, Plate, Gas range, Working table, Sauce pot,

Griddle, Turner
YLET AT

® TaEd HIEd T, TR AT T, ATAl ITSIaeUR Yo a gATel ATl Jdeh HIH

|

ATITF FHUEE:

o UTIRUCT, HAT awaT, ikl DTS, HIATHS T, U1, hedl Hls

¢

eI TR




T faeeroor

HISAT q0: dTse M (Light Meal) TamT ST gH: ¥ "uey ¥y e
F 3 82 T (Hot Dog) TR I | Tgfae: vy fme
ATALT . ¥ T0aT
FE  TEG FUGHET AISUS | ATa9TH Wiaiers
q ATTYTE AR FURLT qAT ATHUT Febeld| @ HU=WHTS T Hledel | @ &2 ST JAR T f&hT |
T | AT [agTHT | | w Fooprs qaw T faf |
R PIIRAA HHT YT e | » Lettuce and types
3 99 qAnT (Mis-en-place) T | * Bun and types
¥ BT AAWATs ATIT T T IE I | = Cooking methods
¥ AT A TATEAHT 2T a1 HAATSS = Vegetable cuts
TS | » Vegetable and types
% qUeTars et 9 T ATeT 9T |
MAHST TASH T FEST e |
& FHNHT AEISUST T Fa9 e |
Q STl Teehl ARl TAAA B |

o TAMFA I FEST TAATS IR W

99 GRET/ FEEIHT ATATS |

93 ST T FTAXIA IHRT T |

93 JTHUT ¥ ATHTHES HUSR[ I |
Q¥ BAFETEAR! ARTE e |

T BoRTE T Fledd TATGHT JH T |

ATAT R 3“51|? AT YR o:
= Chopping board, Knife, Mixing Bowl, Plate, Gas range, Working table, Sauce pot, strainer,

frypan
LT QAL
® TERA FHIEA A, [AwR TS T, ATl ITSfaeUX Gred T EATel ATAETT e HH
T
qEAIF B

e Hot dog bun, sausage, oil, mustard sauce, potato, cabbage, carrot,
mayonnaise sauce, lettuce, ketchup, tomato, onion, salt and pepper.

E I [




T faeeroor

AN X W Y

9 UTebebl AT &R A |
5 FEATHH, 9, AREH gl TeR

Q0 YIET/ AT AIATS |

99 IIEIIT T HTAXIA qHT T |

9] FIHRUT ¥ ATHTUES HUGRY I |
93 FAGEER! ARG e |

HISAT q0: dTse M (Light Meal) TamT ST g9 3 "uar ¥Y fHee
FA ¥ AiTdad ®wEe WA (Vegetable fried rice) TR T | grieaer: ¥y fAme
TR 3 e
HA TR FTIGEIET HUGUS EICrR e IR E )
 AEEF AR TRV T A 8 Frra, 99 A= | 8 afvraae wiee g qar T
FhaT T | TETH | fafer |
FIATI FHT ER T | " Tk AT AER AR W Afdad Hee Asd TR &l
7 qanr (Mis-en-place) T | | & faq I FTEe |

TGS FRTSAT JAATS TATIH | n 2T TS ASUET | | W R IRET T GER |
T AGAATS TSRS |
afeaAr dice #resH =T T 9%

(aY

afsTeaaeears TeR qed (saute)

FATTY P T |

qTebehl JTSTdad hise AT
plate w1 @ g @rster WA
T A T |

ATAITE AT qAT IIHLET:

» Chopping board, Knife, Mixing Bowl, Plate, Gas range, Working table, Sauce pot,
strainer, chinese wok, spatula.

YLET AT
® TR HEA T, (A= TS Fa, dATal IfSfaeuy dred T gATel ATaeTl e HH
T
AETF AHUEE:

« Cooked rice, green peas, carrot, capsicum, celery stalk, oil, soysauce,
garlic, green onion, salt and pepper.

E I IR




T faeeroor

HISAT q0: dTse M (Light Meal) TamT ST 9 3 "uar ¥y fHee
FA Y: Aisteaa =m3tAT (Vegetable Chowmein) TaR T | grivaer: ¥y fAee
ATFEIE: 3 F0aT
FE  TEE HAGFIET AU ATETF WATeH A
{ AFYAF AR STHE qAT AT w7 AT AfEuar | | m Sfeae =metAe quw I fata
b T | " QRT AT | |
R PTIIS {hT Yo A& | " STar feredr = Letuuce and types
3 qa T (Mis-en-place) T | Fafaua | * Bun and types
¥ Wok &g TRA TR q« T@l adrs+ = Vegetable cuts

l = Vegetable and types
4 TS T AT A G T 2T | g yp

% o TS Yodades AET ATAT I

#aga (Ingredients)

© ﬁ«?ﬁal =TATI | " S TEA W O-uH
TR, T T A F . roen a
Stir Fry 7+ | T SR AT B9
% HHT WA 2T | v Y EE-IRE AT
0 ilés\ FTEHl BRAT ST ISR A e q T
TP | " iy g T BT
ﬂﬂag&mwaﬁfrmmﬁu . T A -3 T
QR IYPII T BT hT T | " T OISR ATETET
93 JUHII T ATHTHES USRI I | I
Q¥ FAGETER] ARG e | .

WTH??«IWI?

ATAITE AT TAT IIHLET:

»  Chopping board, Knife, Mixing Bowl, Plate, Gas range, Working table, Sauce pot, Chinese
wok, Kitchen fork, Spoon

YLET AT
® TERA HIEA A, [AwR TS T, ATl ITSfaeUX Gred T gATel WAL e HH
T |
qETF AR

e oil, boiled noodles, carrot, cabbage, capsicum, onion, beans, garlic,
spring onion, soysauce, salt and pepper.

w4 11 900




HIEAd q0: dTse M (Light Meal) TamT

FA fageraor

ST gHY: 3 90T ¥Y AAe

F & HisTeaa g (Vegetable Thukpa) TIR T | Jgieaer: ¥y fAe
TFETh: 3 Tl
FE  TEE HAGEIET AT EIEEREIICIBE o)

5
2

AEGYTF AR IUBIO qgT ITHH
HheAd I |

FHEIA THT rET T |

ga ARl (Mis-en-place) T |
T3 qIATTHT ASTATe AT
qeprg ferar & fae |

T3l THATHHT ATl dTHT garlic,
ginger, green chilies T WIS gt
saute I |

=T HiSTead T@l -3 fHE T |
soy sauce, vinegar, pepper, salt,
vegetable stock or water T@T & @I
9o frme 3T ¥ thukpa bowl &
TG Y EfAT TSIl MY TR a1l
g T |

REAT/ ATAITAT FqATS |

JUERUT T HTIXIA T T |

90 IUFIU T YTHRIEE HISRI T |
99 FRAGHITSAR! ATHAG e |

" EeRl AT g9 He
fafir=r afseas T
TSP FEE ATTH
|

= i ST
FSTTHT |

» e HTeT AATIAR T fafT |

» e FTeLT AATIR IT&T AT
fa a7 HET |

» AfSdad Fled fafg |

ATATTF AR qAT SUHEE:

e Gas Range, Chopping board, Knife, mixing bowl, spatula, working table, tong,
frypan, saucepan, thikpa bowl

YLET AT

~

® TaEd Hlad o, TR A T, Tl qul

A F  THINES:

qled T gATS AT Tah HIH T |

e oil, Salt, black pepper powder, Lemon juice/vinegar, tomato, garlic, ginger, soy sauce,
green chilies, cabbage, carrots, capsicum, beans, spring onions, noodles, vegetable

stock or water

w41 909




HISAd q0: dTse M (Light Meal) TamT

F fageraor

ST gHY: ¥ Tl ¥y AAe

F1 ©: fthg wog = (Fish n Chips) T3 T | gt vy, faee
TR F: ¥ Huar
FA IR FHAGFIET AUEUE | ATE9dH Widiesd AT

\ HTFITH AR FTHL JAT ATHUT Febed |
T

R FETA THT R TET |

3 93 @ (Mis-en-place) T |

¥ HIG JIIH ATestHl & aal sR1ax ThT
g TR e |

Y FHT FISTA HIGFH ThTeedals Jo qed]
qre |

% 79, A=, 9% ArsY 99, mustard
FRTITRT T ATSTHT THTETATS ATAT
Ao |

o FT § "Uel TESTHT e |

& GRS ATSTH! THIATE HITH ACITS |

¢ AT hehl AUSTHT GATIT T JSHAA
gafar Coat T |

qo s Ar&&l Shape eS|

9 I 950 TR ara=RadT qars |

R ATSTATS GATAT T2 g T ardr Ik
derwr Deep fry

93 T |

Q¥ I T THTX qAb ATSTATS [TebTe |

QY TR AT IATE, o, AT T I qER
TER

Q% FREAT/ AT IS |

QU JIFR T HTILIA THT T |

95 ITFT ¥ FHRIES HUSRI I |

92 FIAGHTSAR! ATHAG e |

I N W

e FAr @1
|

TS TH FE
\\l

» fpg wve faww quw T fafa
= Vegetable cuts

Vegetable and types
Fish, types and cuts

¥agq (Ingredients)- ¥
STATERT AT

fFq Aol -g00 I,
Mustard - ==
JTIIIR FF -3 FTFA[
HITATR! I -3 Tl

q -3 fere

HeT -%0 TH- AIIISH
HUGT- R Fal

Bread crumb-qoo um+
Accompaniments:
Finger chips-3oco
Tartare sauce-q00 IH
Lemon wedge-¥ =1
Coleslaw salad-zo 3w
T T A" HEEATER

ATATTF AR qAT SIHEE:

=  Chopping board, Knife, Mixing Bowl, Plate, Gas range, Working table, Bowl, Karai, Sauce

pot, Kitchen fork, Spoon
YLET AT

~

® TaEd HlaA o, TR A T, qral qul

AEITd  qIANES:

qled T gATS AT Tah HIH T |

e oil, Salt, black pepper powder, Lemon juice/vinegar, tomato, garlic, ginger, soy
sauce, green chilies, cabbage, carrots, capsicum, beans, spring onions, noodles,

vegetable stock or water

w4 1 q0R




HISAT q0: dTse M (Light Meal) TamT

T faeeroor

F o ferA #Tadl A (Chicken Katti Roll) TR I+

ST gHY: ¥ U 30 fHee
Jgrtae: 30 Mg
aJTa“s'rﬁ‘oF:XW

HE  TEE

HITEAE ATIGUE

ATITF WEidd A

q ATTYTF AR FTHII] LT ATHUT Gebel|
T

R FEA HT R e |

3 g3 @ (Mis-en-place) T+ |

¥ T3er mixing bowl /1 =& strips,
hung curd, salt, turmeric,
tandoori msalal ¥ lemon juice
Tl Ao 30 fAee refrigerator A
e |

¥ TSl IFAT a0 darsd, e, slice
onion ¥ capsicum @l 3 a7 ¥ fHAe
saute I |

% ITST Hieh! fadbaers T Faes are
T qehI3 T TS e |

v T3l mixing bowl #1, flour, salt ¥
q dad =FEA O ¥ A 9 T WHR
gi(dough) =M R 4 e e |

5 ITh SIATe ¥ 9N &S, GRI&T ST&d T
AT FATIA |

&, ITh AULIATS ATl qTETHT @1 arar g+
T TATIH T AeBl (R Feh(UR adrs,
& araafs "t ULt @l coat T
|

q0 Ik ST At Faew faaer, Pickled
onions ¥ chaat masala powder IR
TR Fredr A fold =T arar a9 7 |

qq FREAT/ AT IS |

93 TTHIIT T FIIRIA THT I |

93 JIER T AHTIEE AUSR I |

Q¥ FHGETEAR] ATTAG TET |

farehe fogemr Tdr | = oA @1l Aaaar T fakr
YT M€ AU | | m forcbe el AATAR IT&T AT
Sireae HaTH fae I HTET |

& qAT qrEl e Il A TATSA AAAF
AT |

RIST a7 T AH

T |

#aaa (Ingredients) ¥ ST
EUL

For tawa paratha:
=  Whole wheat flour- 1 cup
* Qil — for kneading and roast

the parathas
= Salt — to taste
For the chicken tikka:

Chicken breast- 200 grams

Hung curd — % cup

Tandoori masala- 2 tablespoon

Lemon juice — 1 Tablespoon

Turmeric powder- 'z teaspoon

Salt — to taste

Ginger chopped- 1 teaspoon

Garlic chopped — 2 teaspoon

Onion — 1, thinly sliced

Green Capsicum- 1 thinly

sliced

Other ingredients:

e Pickled onions- }4 cup

e (Chaat masala powder — to
sprinkle

e Egg-2

ATATTF AR qAT SIHEE:

e (Gas Range, Chopping board, Knife, mixing bowl, plate, spatula, working table,
tong, steel spatula, frypan, paper, tawa, saucepan.

LT QAL

® TERA HIeA A, (A= AT o g Aad™l Tah HIH T |

AEIT®  qIANES:

e  Whole wheat flour, oil, Salt, Chicken breast,Hung curd, Tandoori masala, Lemon
juice, Turmeric powder,Ginger chopped, Garlic chopped,Onion, Green Capsicum,
Pickled onions, Chaat masala powder, Egg.

w4 1 903




F fageraor

HIEAd q0: dTse M (Light Meal) TamT

FI R wfseaa weae (Vegetable Cutlet) Tam 1 |

ST gHT: ¥ Tl ¥y AAE

Jgriwae: ¥y, faee

TEEF: ¥ Tl

HE  TEE

HIITEAE ATIGUE

AFITF YIaidd A

q ATIITF AR FTHLIT JAT AT Geber|
T

R B HT R e |

3 g3 @ (Mis-en-place) T+ |

¥ AT JER FH<HT I ¥ o T aArs

Y IR, (T, retarg =9 T |

% SITHT 99 qals IO ATTArg RIS
T 0l AT FATS |

9 e, FaHT el =rers |

5 FqA, H=H g, SRrHEr, gtaat =9
BTl FATUR febTert ¥ ForEr g fae |

o EATS 9% W &S YT AT
FATIA |

q0 HUST TR HATETHT e |

qq TIAR WUH I ATHRH Facledls HaTAT
=l |

9 ®iX TEATE ATSTHT =T |

93 ®fY FEFTET FER am |

9% TMHTEN FH, FATG AT T&h |

QY FREAT/ AT TS |

9% JTRRUT T HIIXIA T T |

Q0 JYHIT T ATHTHES JUSRI T |

95 FEAGETEAH] AT TET |

" A Teed
AR ATH |

" Faid HOH HEH
(Crispy) AU |

ARSTdad Fededdr T 4t |
Vegetable cuts
Vegetable and types

#ega (Ingredients)- ¥

AT APl - 00 [H
MR =9 - 900 UTH
fafe =r9- 900 TImHw

TS F9- 400 TH

qd- Yo Hifd
gtaar =19- 15 %9
gedr g =9- 3 =w=
STRT H9en

Hal- 9 &9
qUGT- ¥ HI
gShH- 00 WH

dd- q «iDeep fry # =fir
TAY AiE @EATER

ATATTF AR qAT SIHEE:

=  Chopping board, Knife, Mixing Bowl, Plate, Gas range, Working table, Bowl, Karai, Sauce
pot, Pressure cooker, Grater, karai

YLET AT

® TR HEA T, (=R TS Fal, ATl doIel Uled T BATd AT Jaeh HTH T |

AT F  THINES:

¢ boiled potato, carrot, beans, onion, oil, coriander green, green chilli, cumin, flour,
breadcrumb, egg, salt and pepper.

w41 0%




HISAT q0: dTse M (Light Meal) TamT
14 qo: ferg I« (Spring Roll) dar |

T faeeroor

ST gHYT: 90 ¥y fAae

Jgrivaew: ¥y faee

ATIEIE: ¥ Ul

HT TS

FHTIFFIET ATIGE

ATIITF UIEidd: A

9 ATAYTEF AR IUFIO AT GTHAT Feheld|

™

PRI qhT IR ITE |

e qarr (Mis-en-place) T |

¥ T /AmEas Wok ®Tg TR| I+, d
qET, =T el ACAT Foebl 2o |

Y ATl T AT qeR 3-¥ AR ®mE T T
AT a1 fepTerR faer oTe |

% G®T TG AT Y qTHhehals (HaTu
e |

© YhE Fbbdl [FTHT Toildad (g
AT AR TAATIY e |

& Ul B3 TAHT AUSTHT HleTel THIET
ol |

% T4 Y3 gehl Teari¥ Roll 7 7
Springroll &3+ |

P

40 TS 450°C AT TATSH |
99 v ferge @rs Golden brown g+
T Deep fry 7 |

93 B I gl TTAr Serve 9 |
93 AT/ AT AAATIA |

9% JYEHIT T HIARIA T T4 |

qY, ITHIT T FTHATAES USRI T |

9% HAGHETR] ATTE e |

= THeg AfTdaddT
CERPAIC YA R VAL
/9139 a fHame
qI3 Al |

" oy Wrs:
FIET I

TRTET |

" FERE TR T fa |
= Vegetable cuts
= Vegetable and types

999 (Ingredients)

" I MR - L UH

" AT % AT - Y T
" e g fEdr - e umw
" S{fqIT 9T - 4o UH

" Sfead el I - W U
" ST el 20 - 0 U

= T A - Y AT

" Ol TEH - 30 YH
" H oY - 9 A

" A, R - W@E ATAR
" FISHET HIET - @E ATER
" g9 - Yo fRfa

" UST - q Far

" gl - 30 fHfd

" ST T GHIH AT qATS A
" QI hhEe

» g« - Deep fry =

" FC 9y

ATATTF AR qAT SIHEE:

=  Chopping board, Knife, Mixing Bowl, Plate, Gas range, Working table, Sauce pot, Griddle,

Tong, Chinese wok, Spatula.
YLET AT

® TR HEA M, (=R T Fael, ATl dqolel Uled T BATA AT Jaeh HTH T |

ATITH ARG

e carrot, beans, onion, cabbage, green onion, celery, garlic, noodle, soyasauce, salt
and pepper, ajinomotooil, egg, water, hot sauce.

HH 1 Q0%




T faeeroor

HIEgd 90: dTse M (Light Meal) Tamer STFAT HHA: ¥ Huer ¥y feee
F 99: =SS TR (Chinese Chopsuey) TR T | gt ¥y, faee
HTAEINE: ¥ Tuar
FE  TEE FHTAGEIET HUGUS AETH WATeE AT
q HTFITH AR ITHII TAT GIHAT TebeTvl| ™ IHT FITTHT | n STEATS =T AR T A |
T " TR | = Vegetable cuts
X FTHEIA T T T | . = Julienne = Vegetable and types
3 gg qarr (Mis-en-place) T | omelettee =
¥ 3faerr Noodle #T = i =@rer i T | waaa (Ingredients)
Lal ) » Boiled noodle - ¥oo
v FHfeAr ad A X Noodle =g uH
geshT ©XT ¥ crispy g7 T Deep fry " SR - YO ITH
TR & | " T - YO T
& ATSAS HAE AT Todbl (I AT =) 9 gEET - Yo T
TS TR T T AGAAE Feebl @R B = 2 oty - wo ww
T e ' . " g - YO UTH
o Cube =#1eer vegetable ¥ High = ol - Yo U
heat |1 ®iter @ feaF stir fry 79 | " =TI (R0 U
5 Teh AR AT T Jra & | s ff TR A AT

N0

T, A", IIEd T MR TeR = |6

7 3/% faae Iw7 ur faq " ST - R AT

® gy - 00 UYTH HIEH

q0 Corn flour &7 =T TR AFLARAT T
HAAR SFAl TS |

q 9, A= ¥ I qEFH @ME HATST | " RF - A )

? Fry w7er Noodle plate w1 et ¥ : a?r ( mw;? ™
wifare vegetable @@= | P _:: el E

13 9UST ftrez Ofneleitte FATIA ? - O - 3 9
Julienne #1e¥ T serve I | s Cornflour 7 T 5t

X
Q¢ QIET/ AT AIATS | S

QY JTHIIT T FBIIIA IHT I | » T T G -ATEeTEar
9% FTHI ¥ FATAES USRI T | AR

Q0 FHAFGETETR] AT TET | >

ATAITE ATAL TAT IIHLET:

= Khnife, Chopping board, Chinese wok, Ladle, Spatula, Bowl
YLET AT

o g FleA M, Mo qEA Fa, Aral dodel Gled Fo gATe ATadTl Jdeh HH I |

AETF  AHAUEE:
e boiled noodles, carrot, onion, beans, cabbage, cauliflower, mushroom, green
onion, pork, stock, oil, soyasauce, vinegar, garlic, cornflour, salt and

pepper.

wH 1 0%




ﬁ@ﬂ?’f 99: SHTeT @T (Nepali foods) AR

SEAT GHY: R U0l
Jg+as: oy TvaT
EEING: 95 °vaT

Hiegea fa@T(Module Descriptioni): T8 AIGITHT AT @M TAR T FHIAHT

FE-gd A T GU8e THIEL RIS G |

e e IT=E(Module Outcome): TH AIGTAH! A-qHT TewRlee e
M T 9 B T GRS |

Salad TR T |

feeq w=a (Steamed Rice) TR 4 |
Tl @ (Jhaneko Dal) TR I |
AR (Tarkari) TR T |

@R (Rice Pudding) TR 9 |

gl 99 (khasi ko Pakku) TR ¥ |

T B§C (Tasks):

?
R
3.
Y.
L\
&

Salad TIR T |

. f&w wEa (Steamed Rice) AR I |

Tl @ (Jhaneko Dal) TR I |
AT (Tarkari) TR 9 |

. ¥R (Rice Pudding) TR 71 |
. @dr#l 99 (khasi ko Pakku) TR T |

w4 1 900




AT 99: A9l @ET (Nepali Food) TawT

w1 q: Salad TR T |

T faeeroor

ST gHY: 3 90T 30 fHAe

FY  TAEE

AEAF AR IUHIT AT T
FHeAd T |

FATIA THT rET T |

74 TARI (Mis-en-place) T |

St arars dice STHRHT Hred |
TSR, HAT, FIH], BAS Gerd T HIEA |
Y dice ATHRHAT FIE |

fae qax THaRERET 9= |

T FJecifEd ao ATHAES fHara |
I qATSH, AT RS A=A AE |

qo Salad HTe |
9 TTCId T /I @1 AR AT FATIH

FqaT fae |

97 TSTHT QT A I |

Q3 FREAT/ AT IS |

Q¥ IIHEIIT T HTAXIA JHT T |

QY ITERUT ¥ ATHTUES TUGRIT I |
9% FEAGETETR] AT TET |

Agifeder: 30 fAe
ATFETNE: R "ual
HIGHE ATIEUE ATELAH A ST
faf= Salad Tar w17 fafir
AfTeadgsH @re Salad TR &l & faq 99
AT P AT || gy |
ATHeAT T TORT ATCHT | w3y @rreT af=
o ArTdadAes TUTAT GTATRT TeBTX
Dice #rerHT At Hiag
FICTHT | frsyor fafy
EERCICEIE

HATIYYE IR, FTHI:

e Chopping board, Knife, Saucepan, mixing bowl, side plate, spatula

YLET AT

o TahRd FIAA T, Ao AT Ta TIT fRT GAFIS(SfcaUy Gled Fa gATe AT

qae HH T |
ATITF GTHANES:

o 3T, TR, |, HTHl, HIT3, B<AT aidT, A, AZAT, A, [qd, deqd T |

w4 1 905




AT 99: A9l @ET (Nepali Food) TawT
F 3: feew ST (Steamed Rice) TR T4 |

F1Y fagera

ST gHY: 3 90T 30 fHAe
Jgrte: 30 Mg
TIRTF: 3 Ul

HE TR

FHTAGITES ATIEUE

ATATF Wiata® 3T

3 93 @ (Mis-en-place) T |

)

5
]

q0 FAFGETEAH ATTAG ITET |

AEAYAF AR FIRLI qAT AT
HFAT T |
FRATIA TRT TEEX ITET |

T3el mixing bowl #T1 =He @l
FHRT qrled gl |
Saucepan AT ATHS T IHIEATE TG
IHTeA T FTAT ATTHAAT G IHT G
T foel TR simmer T |

59 qrkarg, fork o =remuR qrer 99
™ |

FRET/ FTITAT IS |

JUHIT T BT BT T |

IR T YTHTIES HUSRIT T4 |

Rice wwmET
qrebehl |
Rice &1 amr @«

GELTTH |

v e 59 qaw T+ fafa

" R T TR Tl @A faq
T FET |

" g L

SMIERRES 3i|5||?, SRCILK

e Pressure cooker/rice cooker, Saucepan, mixing bowl, plate, spatula, steamer

LT AT

® TaEd HIEd Ao, (TR AT - qAT Aral Il a7 qral AThel Gled Fa gATel

ATl qde HTH T |

AT qINES:
e ITHA, I |

HH 1 0%




AT 99: A9l @ET (Nepali Food) TawT
F 3: Tl a1 (Jhaneko Dal) T91% 4 |

T faeeroor

ST gHY: 3 90T ¥Y fAAe
Jgrtae®: ¥y faee
g 3 Tuar

FY  TAEE

HAGFIET HIEUE

ATALTF WiAtaF 3T

X K w0

[
]

90 JUHIU T ITHFIES WIS T |
99 FRAGHITSAR! ATHAG e |

qTE9TF AR TR qoT FTHAN
FepeAT T |

FHEIA THT rET e |

94 TaRI (Mis-en-place) T |
TTAATS T I TETe |

T3er saucepan/cooker HT &,
aTHl, 99R, 79, 9o J@ simmer T
T 1T T3 |

T3l saucepan I ad a1 g
aars+, mustard seeds, garlic,
ginger, red chilies, jimbu TET aT&=T
AT TR & T Tebebl TAHT @l
HT |

TR qTaaTs bowl AT T &fear
giarer T TR A T |

FRET/ FTITAT AAATI |

JUHIT T BT BT T |

Dal 35 ET qrebet |
T AT garlic,
ginger, red chilies,
and jimbu &1 T
Qe AT |

B YRTHh STEAdAR T f4fe |

B YRTHR STEdAR &l e
fa 9 FTEw |

" g9 HEEl

AEAYIF AR, FTHI:

e Pressure cooker/rice cooker, Saucepan, mixing bowl, plate, spatula, bowl, soup

ladle.
LT AL

~

® TFFR Flad T, MR qT qa 9T ATAT ITA Ulend

T |
AT qHANES:

T AT ATaTAl Tah HTH

® HYZ I A1 HF 319, UHI, 99K, 74, a9 a1 a1, drRl a1, @94, ginger, jimbu, dried

red chilies.

w4 190




AT 99: A9l @ET (Nepali Food) TawT

F ¥ ATHRT (Tarkari) T T4 |

T faeeroor

ST gHY: 3 90T ¥Y fAAe

FY  TAEE

o)

N

qTE9TF AR TR qoT FTHAN
Feperd T |

FHEIA THT rET e |

94 TaRI (Mis-en-place) T |

T3l ATTHT qATbl JTAHT DTS, T,
T JHI3 |

Dice #ifcus®! AiTdaaegsdrs T
TH g AT T FTATSS THrS |
TIq I, cumin, turmeric, chili
powder, ¥ salt €T TG T |

8% FE@T ATHT, 9% T 8T ThIS,
qTehalEs, TRHE AT &6l FAATS |
qTbehl TRERT @Ts plate T bowl AT
TG AT gfarer M T IF T |
YRT®! ITAATs bowl AT I@l &fear
gferarer AT T T 197 |

Q0 YIET/ AT AIATS |

99 YR T HTAXIA FhT T |

9] FIHRUT ¥ ATHTHES HUGRI I |
93 FAIEER! ARG e |

Jgifas: ¥y faee
Eqm“s'rﬁ‘oﬁziw
CADTIRA M | S U ATALTF WA TeH S
" gy AfeaAArg | W BN dUR T A |
dice AT #TeHI | | " THNT TR &I & faq oo
- \ﬁ\ \\T W|
HEATH! THT AT ® G A

HATTHT |

SMIERRES 3i|5||?, SRCILK

e Pressure cooker, Saucepan, mixing bowl, plate, spatula, bowl

LT QAL

® TR HEA T, (A= ASH Fa gATd Aad™l Taeh HH T |
AAYTF Qe e (Required Required Materials):

® 0il, onion, ginger, garlic, green beans, carrots, tomatoes, red chili,cumin, turmeric,

garam masala, Salt.

w4 m 999




F fageraor

AT 99: 9Tl @ET (Nepali Food) TawT

ST gHY: 3 90T ¥Y fAAe

#¥ 4 ER (Rice Pudding) TR T | Agiteaer: ¥y fame
ATFETNE: 3 0aT
FE RS HTAGEIET HIIGUS ATaTH WiATes
9 AEATE AAT JURT JAT AAH| W FHT Dessert WEAT | # GRAAR T fafy |
P T | AT " GRAAR & e faq 91
R FTHEIT TR R T | n  fafre FegETe FRTET |
3 9@ T (Mis-en-place) T | STTE AT I ——"
¥ FHT GEIH] FATS Sobl TIH T | S Ene > .
PO ICEIF 1 ! @99 (Ingredients)- ¥
S dShI3 | . ﬁ N T ﬁ N
% GHTET FATTHT FATHAATS R oG 3 \
TAR TR | " arEfe =THe 900

frere e 1 @1 g Afe)

9 gYdATs faeaiy @R TS ¥ ATHART
fafae T et W TS |

& Thded I fa |

. T ITHT Hivag ¥o g ¥y fHae
AT qHTS |

qo ferer fo=ram geept T =TS T, aTeRl
I AT

99 FATHTA AdbT Telde, (a1, TR, Bl
gl ¥ Il AR 8% TR FHETS |

IR TATH A BTR HAATS |

12 bowl /plate w1 f@r e T =9 foear ¥
T FATTR GTh |

Q¥ AT/ AT AIATS |

9y, TR T FTIIA JHRT T |

9% T T FTARIES USRI I |

9 FITFIEAR] ATTAG T |

" 3y -9 faex

= g1 - Q00 UTH

" GERHAB gAT - Y UH
" - R0 qH

" IS ATFE, 4T 99,
= AT BEST gcaTal AiEHT
= R - KO UTH

B G - ¥-4 qd0

® = faT T - Fel g
= AT A - el

" AR SA- §

SMIERRES 3i|5||?, SRCILK

e Chopping board, Knife, ladle, Saucepan, dessert bowl/plate, spatula

YLET AT

® TR HEA M, (=R TS Fa 9T dral 39 IfSfaauz dred T garel Araem

qae HH T |

AT qINES:

o AN T, T, HHEH, T oA, AT AT, Fled gad, AT AgA, Aiodad e, R,
=T I, T T AH g |

w4 19




AT 99: A9l @ET (Nepali Food) TawT
F % @& g9k (khasi ko Pakku) daR 9 |

T faeeroor

ST gHY: ¥ T0aT ¥Y AAe

Ygriva®: ¥y fave

ATIEIE: ¥ Ul

FY  TAEE

FIGFIET AU

ATALTF T A

o)

[

N

AIIAF AR ITHLTT AT ATHUT Fehelr]
T

FHTIA THT rET e |

94 TARI (Mis-en-place) T |

GHI%I AEATS turmeric, cumin,
coriander, chili powder, salt, and
ginger-garlic paste #T Hied T 30 fHHe
a1 wraer refregerator /1 @l fa |
ATeAT TTHT ATclebl TAHT bay leaves,
cloves, cardamoms, and cinnamon &Teil
AT ATIA TR e |

HIATHT HIAH GHIHT ATGATS aTeAl
HATH AW TS FAATSE 30 @I ¥O0
e 9@ra |

GATH! A 7H HE qTbdie TRH HHAT
Ml AT |

UTebebl GHH TabeATs WEHT @l Bl
giaTer T T AT GG T T |
FRET/ FTITAT IS |

90 JUHTUT T HIIEIA T T |
99 SIHII T AMHTUES JUERI I |
92 FAGHTESAH] ATHAG TET |

" G qaF el
TH qNH TATR
TMRTET |

B YTl WA HEAATR
AT T EE ATTHT |

" R TEE TR T
fafer |

" GURl JaE TR &I
& a9 HRET |

" g FEIE

HATIYYE IR, FTHI:

e Chopping board, Knife, ladle, mixing bowl, tawa/thick bottom pan, spatula, plate

LT QAL

o g Fled qH, MR qSH Fa ATl ATaa™l qaeh HH T |

AAYTF Qe e (Required Required Materials):

e Goat meat, mustard oil, turmeric powder, cumin powder, coriander powder, red chili
powder, ginger-garlic paste, garam masala, cloves, black cardamoms, cinnamon

stick, Salt, Fresh coriander.

A 993




Higgd 93 IR 40
STHAT R 1Y 9T
Ygiae: oy Tvar
@RI {0 =val

Hiegea 4@ (Module Description): T8 AGIH IR Ferdl ATELIH AT
TAT A GAEL DT G |

Hiega®! [@s IUeE! (Module Outcome): I HSTAH! A~THT TEANIEE
v [ e T qeW g g |

o WEHHEEUT AR T
AN o
o FINEAHHET FIR T
o USHIRETARNT AR T
o TEAEEHT AR T
SAEEE T FeqHd FIR T

FUET (Tasks):

g, TEHHEEAT AR T
R. GINEAHHHT FIR T
3. UNTRETARNT TAR T4
¥, TAWTEEEHT TR T
W, SIS T GEARET AR T

A 19y




EIRACERL]

HeTd (Module) 93: TR &

STHAT 9HT @ QY "0

Jgias: ¥ ver
STFEI: 90 HvaT
FEG FTT GET ATIETE Fraf-ad et THT "UITHT
A ¥ | g | W
TEHHEGHT |o NTEERET 967 T o TERG! TICATHT 9 3 3
IR T | TIFEET UG UHI  |o Y SHATAAT YT | HUET | "]
| TR AT
o THA A (aaahl TAT HEed
AREIE qUHT | o TIARHT ThHX
YINTT FHEAT, R X TEFHHGT FEI=e
HAAIEE R Goal HIIH TAHT
AT U] | Hea
o TEHURNT TAR
THTHI 39T
o TEHUET TAR
T fafer
FIATFET o REERIE 7 T o UREAHHT 9 R 3
IR T | BIQAIS Ih ATl WUHI | FEFerd HEAH HUST | ®UST | HUeT
| TR AT HAT
o TET TAA o YURHAHIT IR
AALAH AT FEJI T T fater
FHIA TCURAT A€ WUHT
|

EXINIIREEY




USTIRGETATRAT |o A HIHT AT AN |0 TSGR | 04 | R | .4

TIAR T | TUHT TR U | ¥UET | Hver
o USHIRGTATH! ATAIAHAT | ATELAHAT Tuar
ATAR B W RAE | o ASHIRETATET
ARTHT | TIAR TR
o USRETATHT ATHA SELD]
o GehIca® MUHT || ASHIETarET
IR T fafer
W"(’_FT‘T . Tlffﬁ HRIHRT AT AN |o TARIEIZEET q 3 3
IR Bivea AT YUST | "UST | |V

o YARIEIZEHI AEIARAT | ATIIAHT

ATIR T T RAE | o FARMEEEET

TR AL T

o YAUEETH! ATA SELD]

AR GHRIcCHE TUHT | |0 JARMERGET

EEIRIEREB)

EAE  |o REERITE W68 T BS  |o SAEANAS T o4 | 3 [’M
T eI | WIS IH ATl WO | AR gEFT | HUST | HUET |HUeT
AR T | |o FTET JAA HTIAH BT

AFLAHAD TEq(A T EICERE |

HT qULAT T MUHT  |o UGS I

| GEITT AR T

o FUIF Ty gegqrei | fafar

LS E I EAN R ED

T |

SEET ¥ q0 1Y

Aucl ducl | ducl

gL Iy (Safety Precautions):
o TURHIA FLET ITHIIT FAN I |

AT BﬁTrlT{ IUHTT) Required tools/equipment):
o TR

ATeagAS A
o FHUl FHoTH
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ST q3: AEaamdr oo
STHAT HY @ QY "Il
Ygias: oy =var
@RI (O =val

[anNEE e

Hieged 4@ (Module Description): T8 AIGITH Al [ Fawet
ATFALAF I HE qA7 9 AR TRTHT § |

Hiega®! [@s IU=E! (Module Outcome): I HZTAH! A~THT TEANIEE
v [ e T qeW g g |

o TELIE ST T
o diferdr HEWrll g1
o  FHHIMAT+HEAR HTAMATEGHT AT oI
o YaFEd AHIUEE) TAUNDT, TRAHT, AMA AT (P FLTIT T
o MY TIT GEUEEH AqAHT T4
o THAFUT [heg ATATHT T
o T s wewrd T
F1UeE (Tasks):

p. ZvaIAC AT T,

2. ATATHHT FEWIT B

3. BHIATHAR HTAMATREHT 9T fer

y. AUd AHUEE) TAUAET, IRAHET, ARER A (B AeqaT T
"

3

b

. ST 3YT AHUEEHT ATAHA T
. gFad ftheg @i T
. o owE g
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EIREEERL]

Higgd (Module) 93: AmEdAEHA o
SET 99T ¢ QY "ueT
Jgtas: ¥ =ve
EeT®: 0 HuaT
g T I ELE| T | v |wew
q | ZTeE AP T || TeEIE A6 T |« e q B 3 uuar
T YT 99 | qTI9HT Hged | FUST | HUST
T A9 = « AUl
THT | AZCET A3
T fafar
R | ATerHAr qelw fod v | - aew 30 9 9
FEWRl g | BISIEREEED FEwaH g | fEe | uver | e
YEAEE @roll T | 91| T f&fe 30
| - TIR T ¥ e
IR T e
3 | FUMET-AEAR. | Al QR T | » Teid - Qe | 30 R R
FIHIMATEGHT AT | HTALATHT FEImAEEE | ff\e | 'ver | mwar
o | SEDRIEANI D AT feterehT 30
FEANar SAUHT | | ST e
« Tl H + YRAR
FHLATEE
S EH BT EGITCs
Y | Fafad AT THT . FAMRR 30 9 9
JRNE® Juaf3eHT, | BRI B ERIRGRE ] ffee | "ver | Hua
qRdET,  SEE | &EE | g B4 AT 30
A (P ATIT | I¥qa TRTHT | HEATTH] e
™ EIEERE)
. FETIT T
fafer

w4 9%




€| e g | = wem gy - %57 g9 A | 30 9 9
Bl AHANEeHT ATTT | HAAIRT fqe | wwer | "ver
qIAHT T | T ATRATS TEd | - 5T 39T AHA 30

TEET IAUH! | AAAHT FHH e
HIEaT
& | gvatad fhee . grafud et |- 9af 7af s |30 | R wwer| R
qqAHT T | ALTAT FHOET ATLRT foee AT
ATHTS T&d - gFIET [hes
TEEd SAUHT | | HFAHAAE
. gt =t wfaty T | whrear
AT TR
ATFAT STETTIHT
AN T g6
TUHT |
© fawg fasdw |« aegaeer @ | . 93t Tt 30 | § @uar 9
TEHd T | FHIAT EARar | faferen! e | fiee T
ERICIl - fooe fasrdT 30
. ot Jut yfefa T | ®m et e
T AT T HRISaT
SATYAD hIHHI ('1“\!,
T AR HUHT |
STHAT ¥ q0 1Y
YUcl gUcl gUcl

GLE WEdHT (Safety Precautions):
o TURHIA FLET ITHIT FAN T |
AT BﬁTrlT{ IUHTT) Required tools/equipment):

o FHFY T T

ATEaTAEH T

o T, HeAH, FATTAA

w992




A TN AT ATAIIH WHAGED! AAPS AT THAT BT o1 T =

O e %M

el Alimets 4, (i iee~ Dice Small Dice
Rough ot
b 7 i ‘ Julienne i

EIIRELe



e T ATALAA HAHT [ATIEEHT ISTHH AR IIGHAT

AT qradiE W YASHH TardTH HHl s JAHT ATARAT 8l [HIHAS
T qTETHH AT T4 qRATS T AT =araa@ids Wea qiasm s amidas
i 2059108 1 9% H FulaER IsHRETdEES el Fqcad SEw® TeTH

qEdlE] QUEEd e T ogeaed] S o gled €W AUl REE a9
giagEae ffd 2059190190 A TET WOHT ThET qUT AQeAd @wd &b

TETHH AT ITAHGTH W HUHT SAheed! aHEcd 99 TR THl g |
#F | ANRETAEEH  Heg Aol | Gdoid | ShggL Hed
To/AERE RIS T &7 q8eq ar RE¥ q039¥’Y%
HEqET Y a9 QEr AT B D! &6
Hegae YasHe difeusiaed f&as 9
ST
@ | "G U GEETE gEetad cefam) | geed | iR A
T a8 3 a1 rEE S HUDT A1 et RTYI330YEG
T gl wafe dfermd r Jewd W
HFqAr 3 TR wireror T4 A s
S VTR =1 4381 ASHIEHT TR GE | gaeq 2 | S a@s
TglEmmEr 3 9 FHW T RhE AL ALCA
RheE WEIAE GATTHYUTHT TH-IIHT
YIS disber! g & 3 &
T |um caEEtE wfEw eS| wwer TRy R
METHH %g‘r T C‘ﬂf‘a@_ﬂ R5430V0%q
T | B B FRvEd dwdl OSEE | 95e FAET PUL e | 063109 13
AT AIH AT WEREHT HHARS q T | A kil
fawyer T R0 109 1RY
RTYT0IITYL i)

EXTHIIRES




IHH B AT I e

T qISTHY [FAHE T AHRETAEEH! AR Pl TS 9o 108 IHaed!
INETEHT JiEEel « RAGIE TS FeeE T Hrf TIerdr 719 T8 T{quHT areiaa
AT FAEEdE ATHAT T FETHATAT ATIT Gt SIHH (Development A
Curriculum, DACUM) UFRIT AUAEUST § | I UBRATel 9iRTenst & graeaur
e e By yem g | SuaffaEr aue v T uferHer qunr iy
T IGhT FHT WD T |

g USERETT Y q9T USAHH  AEdlE]  Suedidee RemE we faf
R053 |09 |30 A FAEH HUHT IHH TIH HTY AT TeN gIHUHEE TETHH
AT IRAHAT TS WUHT INEHATE Ha Taed Taf Joord MUH g |

SHH B AT FEqwir TIE: YIIE Blee R

% ¥ | GeURiee®! A8 | I THI UM | ST Eaty
q e are Commis Ill IF TINRAGA =TT

Q T qHE Commis IIl T TN et

3 TR T w Commis IIl T TR et

¥ a7 fore Commis Ill TH T FTSHATEN

'y e FAR TS Commis Il el Wil BIGHIET

& AT e Commis Ill BT I3 TRIRTA HIGHST
© EIERE:LIES Commis Il FARLELT HISHTS!

G IEEEZR:EINg Commis Ill TFATIRX Bl BISHET

? A 2 Commis Ill TFATIRX Bl BISHET

Q0 | FEM WR Commis Ill TFAR BT FISHEL

99 | foor el W Commis Ill TFATIR Bl BISHET

QR | ATt S eEd Commis il | TFATAR BIeel HTSHIS
qESidie! T9: = % yaE Wed, WeaHH qEsidbdi

ANT@H iSR! ;T Hiaar USRI, HALVITAS, Nepal
LN o

gASTeh: = TREYEE S, NAVT

caedIs: it AT 9 HALVITAS, Nepal

EXINIREE



FHT 11T YSTRTA [S#T07 S ( DACUM CHART)

(DACUM HTITETEATENE Yfe=T U HTH &Hded T &1 §E)

*® | FET wF 9 [FF | FE 3 w ¥ wF ¥ | FE & 4 © | BIE T ®F % | A q0 | HF 99 | HA
¥ | ®acd 13
q Introduction | Definitio | Objective Importance Methods of | Kitchen Types of
of Cooking | n cooking kitchen
3 Hygiene & | Personal | Food Kitchen Identificatio | Food First Aid
Food Safety | hygiene | hygiene hygiene n of tools, safety
equipment,
utensils &
cleaning
3 Food Store Store cold | Store frozen | Maintain Hold
Storage dry foods foods inventoiry prepared
foods foods
% Mise en Cut dice, | Cut fine Cut slice Cut Cut Cut mire Cut Scaling fish | Filleting | Deboning Mincing
Place chop jardiniere diamond poix julienne fish meats meats
'3 Stocks & White Brown Hot & Sour | Tom yam Mushroom | Tomato soup | Minestro | Vegetable
Soups stock stock soup soup soup ne soup clear soup
& Sauce & White Brown Tomato Mayonnaise | Red gravy | White gravy | Fresh Chinese Hot
Gravy sauce sauce sauce sauce masala Sauce
gravy
9 Salad & Green Russian Kuchumber | Waldorf Fruits Honey Mayonna | Vinaigrette
Dressing salad salad salad salad mustard ise dressing
dressing dressing
z Breakfast Boild, Porridge, Hash brown | Lyonnaise Boiled Grilled Pancake | French toast | Fresh Fried/grilled | Tea, Puri
omelette | Chocos, potato potato potato potato juice sausage Coffee, bhaji
,poached | Museli, hot
, fried, Cornflake chocolate
scramble
d egg,

A Q3




Q Snacks Crispy French Chicken Vegetable Mustang Chicken Chicken | Chicken Meat Fried
lamb fries chilly pakoda alu MoMo lollypop | Sekuwa balls wanton
qo | Light Meals | Sandwic | Burger Thukpa Katti roll Noodle Chopsuey Hot dog Chowmein Fried rice | Spring rolls | Fishn
h Chips
q9q | NepaliFood | Salad/Ch | Steamed Khasi ko Mismas Jhaneko Khir
utney rice pakku Tarkari daal
q3 | Communica | Commu | Communic | Communicat | Communicat | Communic | Taking Handling
tion nication | ation with | ion with ion with ation with | feedback complain
with junior senior customers related ts
colleagu department
es s
q3 | Developme | Participa | Participate | Participate Coordinate Read Read Visit Participate
nt of te in in meeting | in work shop | with senior books and | catelogue internet exposure
Professional | training & seminar news paper & site visit
ism
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