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o TIHTH IUMIEE ATATI |

wraes(Tasks) :

IR ¥ FTHVEE

q. HIPA TAT TART T |

3. FISH! FIfEAT TART T |

3. TR TATIATH TART T |

¥, 9 ATSHAH TART T |

Y. I ATSAH FATT T |

& =Ty ATSH TART T |

o, feamear wamT T |

5. 2z ARTAHT FAWT 9 |

R, TS HITHH! TANT I |

0. TFHEEH FART TH |

99. FFo ®Iha! TN 19 |

9. FER FART T |

93, =USY HRTHEHT TANT T |
Q¥. JvgT ARTHH TART T |
9Y. A AR YR T

9% FSTOR =@l TART T |

9. gZ@HI JART T |

Y5, TAEER AEH TART T |

9%, @ (e are) AR 9ART I |
0. BTl JART T |

9. e gamR gErRT I |

3=, feu festerr gamT T |

3. TEH WS FART T |
%, fore ugdrar AT wART T
A

AR T HF ITAR I |

. ANTARTETE FRET AIATS |
TR AXETHT STHLIT FANT T |
. aTf¥eT FoTEwaTe R & |

D P

W =eal BRTARIE® AT |
. foafqa Iyeues ERTARIYE® JIRT T4 |

G 4 X

. {fE AHTHES YA 8T (HeeT el et 9 |

“




HISIH © R @ ATHIA IAHTs, THT IR (FRHIH) T @I G

FHT 9 T2 (§) +¥ gL (37) = XTI quiE 3 (F) +5 (1) = 90

Fui(Description) : FEAT ARKTT TARTE, FTAIA XARE T QT R FFfad 7+ ¥ faues
AT TR B |

33aEs(0Objectives):

wes(Tasks) :

AT TIRTS

. ATRAT IARH (FAT) THT TS |
. ATHRAT FeATel T8 THT T Frer e |
3. ATHRAT FATA GIET TS |

¥ e TeTS |

Y. qetsq wmfe 3f°F Shaving T |
& AETeEdarg (WAT TEEE B |

o, fagw= Heed WUAT T[Ee @9 |
T PR T (HAR)

HelT T afeas GruY e |

. % IR TE |

TANT TTHT ARET ThT e |

. §SE% 9l e |

. HUSTSIeTE Fe T IRt T |
TFATET FATT TRT TET |

. faamEs®! gar ¥ INET Eers |

. IH T g IR T |

?. fd®es awT TET |

0. fF=r T=T ¥ 319 TR T |
99. AT &1 Afeer Al FHT T |
9. HATSIRETATS AATRATTHT TET |

93. ={UST HITT T I |

9% fBST FHT T |

P

NG & e o




G &

. @I UETdES ART IER IE |

R WHERIEEATS dTs, T@Tel T |

3. el GrF axqdrs g (AHT )

¥ TRFRIEEATS Biaehid TR TBoTHT HIGRIT T |

Y. FATUH GEET TEIATS &Tdl Alge T F=TTY TE |
& HIGT/WE USRI T |

O, IYHTT FAf ST 9

<. fezan o @ o feear @rerdfs oo e |

& JoATed GTHTAT (4id Jeoi@ TRI USRI I |
90.9Tebeh! @THT Tehed {TH qATUR YINT T |
99.9Tebeb!, STUGRUT IXehT @IAT 93 HUMHT JART T |
93,97, AT R TUSAT 7@ 97 20 faae i forar T queror 9 |

qL




Higg : 3 : @ ORI (s =)

FHT ;2 T2 () +§ GT (3T) = & G qufs 23 (@) +99 (=7) = 94

FuiF(Description) : TIAT 98 TR (AT &)@ T Frafaa 719 ¥ fques Fame™ TR S |
3393(0bjective):
o TF qAN (FAST @H) T |

wraes(Tasks) :

o

q. HAoIeed ¥F TR I |

R SildTd JHER JIR 91 |

3. e JHER TAR T |

¥, e JIR 9 |

Y. FTS9 Wb JIAR I |

%, FRATET HEaes aar ar |

9, TR ST JIR T |

5. I B TAR T |

e, fuselr o9 ) qUR T |

q0. FdE SHET TIAR T |

99. gaTed Wk TAR T |

93. TdTr AT G.G. Paste TAR T4 |
93, ISJrRT AT FTST Teb TR T |
9%, ftFg Wb TIR T |

(Project work)
. GHTATE gSae THals ATAYAF T FoATadd FATHAE HIHT TAR 17 |
9%, PN AT AT TR a1 |

9




®14 fagawor (Task Analysis)

(qa T/ fast =)

°?



Frd fagawor (Task Analysis)

Fa (Task): 9 sfseaa T TR T |

FT TAEE afraw FEEETET I5eA Frafead yifataes s
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ HTAYTF ST AT | fegu=t (Given): Hefreeel &b :
v e W TAEE, FIAH T AATT BT T | e X
¥ FATEITT TEAETS FTAT T | . FIAET ¢ mra Al
¢ AT T GER TE | * TR TR .
4 THT, TF T (Mis-enplace) T | © T (Ingredients)
¢ arddr fUg AR Wk 9e qArsIerd | ° THTIH TR (Recipe) . e A
o U GRITSTE ¥ AE g9 qEudes q@T U | WQWT ’ . TF FrEuT
| e A
o UMl AT AT ad wH o T faer 3 fefey Tahal @I ¢
(Simmer) FF 4 T T | FT [Task] ° T, o, @F’l’&,
& AfGET T B ' & T geH-q febelr
90 BT ATTHI FHIAATE 5 Folldaed &b =g | FolEae &% U T | ] @fl‘ﬁﬁ(Bouquet
G FRE/ AT AGATIA | #raevg (Standard): gami)
% SAEA T ITHI TR T | ¢ T f’w?ﬁf'
V@ FEEIT FHT A | o FTIERIEE FHHF THT :%@E;qugu
Q¢ AT T ATHTEE TUSR T | | WT' AARAHT FISTHT
- FT J TEF] TR T T S
W HTAFFTIAS AT TE | ST PR A | qepT aTA |
. T R0 YTH, 9T 3
3 AT AT JraAdTATet fav
JATIET ATATSUH |
. e A : ?1'{81T T waﬁﬁ%: |
e | ’ :

JIHTIHT IAFRTS |
. ST T FTATIE T
HISXT |
. FAGETEAH! ATTTG
e fafe |

R, 9t T amriee (Tools, Equipment and Materials):

=Y e (@R
ASiread Hrad el
G ATl T Wk g3 92 (Pot)

e/ Fragres (Safety/Precautions):

RS AARTEATS AFERHAT TS |
o aRAwEArs SATERAT TS |

30




w1 fagawor(Task Analysis)

Fd (Task): 3 afsidad IATR TIR T4 |

F TEE Af=TH FEEET 959 Fategd griatad AT
(Steps) (Terminal performance objective) | (Related technical knowledge)
¢ ATEEAE BN el | o
o ey Y v w7 | e (Given): Aofldere ST :
qIIT FepeAd T |
¥ AR wEwE e e || FRIA * WIS FTe T
¥ T qET AR E | ° =Rl o Fagase (Ingredients)
©  TEEE, T (Mis- | ° FH T A . A A
enplace) T | . ATALAF SATAA, TS T J ECICIERIN])
. AP SN— - qATAEE
’ ﬁf S e ¥ SATHT ANT ATTAF ATTARE
o FE 9§ fEw wmEmo(| Task): ¢ “loo
et o o) iz 1 | P (Lask: » 00w
o SRR T WM S | e gEE G917 T | * Ffeat Fa-100
(Blanch) T | #meve (Standard): ° i
% qewy ferdl T qET ganR ° T4 TH r
Ferstt T | o FRIRUET HHE FTAT TEET TR | | Perslt et fobt i
O 9T AT FERT AEHT @ | S . TWET T AEIHET |
AHSRETHT e | . afermt 4T (3 €M) . PRI, AT, T FTHTIF]
G qRET/ AT AT | . 5 TS |
% SATEd ¥ ITHI FHT T | o AT T AATIESH AISRI
. . o TREAT AT AT JATTEE |
9% FHTEREA qHT T | SIS | r o R
. N N J FAFHTEAR] ATAeE el
W FEAGETEHR AT TE |
#oR, 9t T amAriee (Tools, Equipment and Materials):
o =T are (@fan) o ISiread Hre gl
o qHT SHTe 9e J ElisICl

e/ aragres (Safety/Precautions):

o G AEITHIEF =TS |
. ATHITT TARTEATs ATEHAT ATIT |
° P TROARTEATS TIERET T3 |



w1 fagawor(Task Analysis)

F (Task): 3 T JHTER TR T |

F TEE AfeH FEEET 3597 Hatega grfataes
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ HATEAYAF AR e | S
% e W S, e 7 g dwem | ee (Given): TE T ¢
|
3 TR AREAHTE FA & | . EREEE ° TS AT FTIRT
BT THT ET ST | ° THTIT TRl ° Fauaes (Ingredients)
% 9eTgd, 99 adrl (Mis-enplace) T | * FTH T A ¢ ’ 3
& HEHT TEHT T T A ACR AT FHTA | * TETST TR (Recipe) i q& AT
o FEE TEAT AE AR S ara W | © WQWW’W? ¥ ST AT ATATE
JHTA | HATTEE
o TTAr IFAH qHIATs AT Rl | . .
FrI (Task): ° TSH-400 UTH
% ST el ASeqdls dowd el g o Q- aTeT
Ta o A | r T FATR TR T | . TH-90 I
G0 fem qcn_rﬁ?a'é aﬁiga‘“" § OriEte @R | groeve (Standard): R Fe-30 f f
THTET |
fergr areir feohr T
W g W AR B AT W | e s i s aeme |
IR T | * T T AT |
U | . ) .
93 FREAT/ AT IS | o R TEHE | W*”iﬁﬁ?",@ a9, T |
9% @A T ITFIT TR T | . T FAFMAT ASATH | , I T arariEeE
¢ HTATIA THRT T | ° TRET TAT ATHLTAHT qUET |
W AT T AATIES HISRY T4 | IITAEE ATATSUH | o S .
& FRIETTEE AT T | . FAFEE dfE TET faf |
epeall

#oR, I9eReer T amriee (Tools, Equipment and Materials):

. 9Tl FHTA ATST (Pot)
. Fifqee A2 (Conical strainer)

e/ Fragres (Safety/Precautions):

[ ]
° R IIAHRTE ATEAT TS |
° fF=rT TIARTEATE ATERAT TS |

TSed JHTAT Tl IHR ATET A1 I |

)
&)




w1 fagawor(Task Analysis)

# (Task): ¥ =a1e R 91 |

FREGETET ATTIG

TiEuer |

F FREE At FETEET 3597 Fefega grfatae S
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATAYTE SR T | ) _
v e WY S, W 7 o wwed w | et (Given): TR T
3 T AEETE FAH T | ( . <ATET TATX 9T
. - ° BT SRR
¢ FHTIRIA GHT IR TE | TTIAET
v 99 qaR (Mis-enplace) I | * IXAF S, T |
T T qAYAET | . Hlerl AT
¥ ST HAWR T AT @el (Mixingbowl) #T . S
& | & (Task): )
o feaer (Whisk) o faeae fvaq T afaq 7@ #ar ) HATAEE
aTea fhes ST | e TAR T | . AUET-3
o 9T T A BT T I R AU (Standard): o T Tri-vo PR
% Strainer T SATIXEATS IHT I AT FHT AT . AT T
T | y ( FAE T o ﬁ;T—iO m'l;
90 IXET/ AT AIATS | WWZ‘;;;TT%H . S ———
9% SATIA T ITHIT IHRT T | . T, = >
% HTIRIA FEHRT T | et ) mwnﬁm |
, o TREAT TAT ATALITHIHT
3 SEd T GRS ISR A TR AR | o S N_—
Q¢ FTIGFTEAH] ATAG e | IR |

FAGETEH! AT
e fafr |

sie, IRt T amAriee (Tools, Equipment and Materials):

=1ex e (Whisk)
afeaw €
ot oot

e/ aragres (Safety/Precautions):

=TeY fthear AMfer Au@rs |
fhTT AFRTE ATERHAT T3 |
o TARTEATS TFERHAT T3 |

<3




w1 fagawor(Task Analysis)

Fd (Task): ¥ 67 = TaR 91 |

FT TAEE afraw FEEETET I49T Ferteaa yrfefaes 59
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATIIAP BRI e | L
v ey WY e, e 7 g wee | eed (Given): ST T - .
Rl ° TS FFT ATIROT
3 AThIT TCEHRTS FIH e | ° P ° MEREER
¥ RIS TR FIET TET | ¢ T L ¢ W
% 99 qIR (Mis-en-place) T | * RS ° ESISIEEI
. . . ATAYTF SATAA, TLSTH
% %@W@tﬁ,m@ﬁMaHow 7 s 3 dex FrgT wE A
a1 Fat @8 e | e
P— s . r . . FRT AT 28219
. . . < s v %I (Task): ° fveEr-200 I -=TST,
S FESIH ZREETS A9 & T fetep, FemTH, e T )
= . . ST FF TR T | . MEAWSTE Fekia-10 IH
% TWH JTHT GHT IHT I AP TWH BSST | wroygug (Standard): NN
T T | . ZrHTer wE-wo At
90 Mirepoix @T% 9 ZSSI aATSH W FTS | o FHTATRUES H{Hb ST ¢ gﬁﬁ —‘1?— . ?3’?7\]' ET?T,
AT T AGT g T Mg T UM | re ua |
& | HAHS FIGTHT GrehT ITLeHT)
° T3 hel¥ _
9% STATET e, MAHESTH! Sfedie R d& Al | o T — y TIT-'I>T3.V\?'?I?I?
AT e | K o da-yo fafa.
o [CREEIN A
9%  Simmer heat AT FHIHH ¥ T FHIA c ° ?1_{81-[ AL '
T | . FIEGHTEA ATTerd i l
Y- Fert aTR ST T | N * WWT”W
W HET/ gl ATATS | . . s
9% mﬁazmwml e faf |
9o AT TR T |
9o ITEA ¥ AHTEIES HUSRU T
9% FATETEAH AfTerg e |

AR, 39k 7 arAries (Tools, Equipment and Materials):
o HSiread Hre gl
. TWHIE, G ATSTH WA

ggeT 2% 91 Bone chopper knife
=y @re

e/ aragres (Safety/Precautions):

EgSl Fleal IfSfaaux AT TFg |

Choppes aT G TATIAT BITATT ATATS |

fHTT TRAFRTE ATEHAT T3 |
o TARTEATS TFERHAT AT |




<%



w1 fagawor(Task Analysis)

Fd (Task): & wfAfeT AaaEs TR a |

Gﬁ?T G, TSI, HTAl SIRT, aTAredl, g, AT,
eqrvr?ﬁ e, v, ae‘?rw ATEHA, TR, tﬂm—rﬁ GES
KECS s—an%r

U g9t G.G. U, 3HaAr

& FHfrddvad AIART | HIE UTISY, HIAl A=, Al

A=, 7

ga9es . drgd, oedrd, Chives, Dill, Parsley,
Marjuram, mint, sage, oregano,Rosemary, Tarragon,

ThymzaTe

e

Worcestershine, vinegar etc.

o @TEMS: Soy sauce, oyester sauce, tomato
ketchups, blak bean sauce, Five spices, wild

pepper powder, Salt Pepper
& AT/ HEITH AAATS |
90 SATIA T ITHIT qHRT T |
9t FEEIT FHT T |
9% STEA T AHERIES USRI T+
93 FAGEITEAR ATTeE T |

TR AEs Jar T |
gygvg (Standard):

o FTATRUEE FIAE FIHT
T AU |

o fHETEE TYUH! T
qT3eY HE«les, Expire
THTR[ dicT gdge, drsil
T AgaTEe

o TRET AT ATAATAIHT
JUTAEE ATATSUHT |

o HIFEEA Ao

T |

FA =REE ATeTH HETEEA 59T Fefegd grfaiae A
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | L .
3 e 99 ST, G ¥ 999 Geberd T | fewr (Given): FTRATET Fe :
i. EQ'ﬁ'-l'Tfl_cf A AW e | . o o fafire N
(Mis-en-place) A ’ 7 | ® wEFEEs
& ‘s:&tcm-rr HAATER: ST o AT AUFET
;TT : <4 ® T FFAT
g9 f&T ™ e o EFi(Ta_Sk)_ o cMUEUT HAAET T,
AT qEGT e 7 et

e  FHiradvad HYAT T g4,

e qAET

o  TZA HIAES, dlde
IJqee

o & ¥ FrEGTIES |

o FHUIH, ST, T
JIHTHT ATAHRTS |

o A T ATHATIEEH!
AU |

o  FHIHIHEIEAR! ANTTE
e faf

sie, IRt T amAriee (Tools, Equipment and Materials):
. gl qedl © BTl A/ies, AT afe, i,
feHY, ®WR THE (FH FA)

. SAUSY W
. gl W el TEE%

o fpsiver gearfe
rer/aragree (Safety/Precautions):

. el HEAT BTaT e ST o7 e |

. Paste AEAE® Tedl el Clingfilm & SO IR e |
. deedes 6T 1 T&R TE |

o AT TXHETE ATERHAT AT |

o foF=r TREARTEATE AAEH TS |




R0



w1 fagawor(Task Analysis)

Fd (Task): ¢ TRE S AR T (AF)

F =RUES AfeTH FEEETET I69T Tatead yifatas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AR AHEN [T | o
> wfe @Y wraw, wwe ¢ aem dea | e (Given): SR S A
T |
¥ iR WRETHTE FTH T | . EZRRCEl . SR ST AT
¥ IS GO HTER e | * FH T A ° 99
% 99 dar (Mis-en-place) T | ° jj:;: A, |9 * . S a'rr?rfi
¢ U3ger AET (Bowl)aerdr Far T afEw ¢ ESAE)
IS ATeR IAE, ATST FaTUT A& T A ; .
i qA qTAT TQY AHT BTl TET T e (Task): A9 -
AT | X . . Far-q ferelr
ML PSS X S Wﬂ‘s’gT(SFZTldzcll)' * T30 T
AT FUY q4-R0 fATe e | ' . TT-9Y ITH
) . faeT-50 I
o AT (A) TS ST EI'CIT{ AT | R 3 -
& HRET/FEEHT ATAST | FETTE T | . g4-300 A
0 SAEA T ITFIT TR T | o T T ST | STUET?W
9t HTIEIA qHRT I | o TRET T AT o AfepTT qr3eR-q0 ITH
% A ¥ AEHEE AR T JATTEE AIATSUHT | ® W?”WWl
3 FIAFFIEAH ATAE TE | o FIEGHTE ATTerd ° PTHTA, ST, T
TG | JARTUD] FIHHTS |
. ST T ATHTIESH
USRI |
° FTITHTIAR] AT T
fafr |

#oR, Iyt T amriee (Tools, Equipment and Materials):

HET =T ST

Heg Stainlesssteel T =Tar
e/ Fragres (Safety/Precautions):

TR T TS AT STATHT TSI A& |
HTRITT TARTEATS ATERAT TS |
FTAIT AARTGATs AFEHAT T3 |

° I HAAA BT

R




w1 fagawor(Task Analysis)

# (Task): & o€ FF TR T |

FT TAIEE afraw FEEETET I Tafeaa yrfafaes 717
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAER SAABRI AT | L
> =i W S, @ T e e ) | e (Given): 4T B :
3 EQ'ﬁ'-F"I_cT TARE a?rw\ e | . . . S —
¢ FHTHEAA qHT GIET IE |
. - y . FTH T T . HITIET
Z: g SEIK (M15—en—p}ace) T " . S ’ . TATY THEEE
) . ( ) RS eH BISIERECERE] ° e gragmT
Bakingtray HT e | "
& ATqel ATETHT Bake I WAREH Eel WX #74 (Task): q foelT epverar @i
2 | 9200 YTH TR THT TS
o draae ferer fE AT T WS | g 3 qaw T . JRET T EATES |
AETT gl T3 | arave (Standard): o P, ST, T
% TR BTET AfG deeTHT fawl g7 T ST | ITFIIH] AAHRTE |
O TRET/ AT HTATSH | o FUTRUET FHE TIAT | o SATAT T ATATHEZE
1% SaTEE T ITHT FHT T | TS UHT | HUZRT |
qQquﬁ| L4 WW‘W?[W@'@ [] WW@W
% AEE T AHEET GER T e fafar
. - - N ° T qdar
kg 3
Q¢ FPETFTEAR] ATAAE T | AT SIS
FIATSUHT |
o FAGHTEA AT
AMGTHT |
#oR, 9t T amriee (Tools, Equipment and Materials):
° Bakingtray ° =ATe SArel
° Oven ° HEGIEE] e (ferept WURT)

e/ aragres (Safety/Precautions):

Bake &l S A |

Bakingtrayoven aTe fH&TeaT A4l 9T |

Blender SI€@TSET qragm™T ATHTIH |
HTRITT TARTEATS ATERAT TS |
o TARTEATS TFERHAT AT |

ES




Fa (Task):  fssTT o€ RED) TR T |

w1 fagawor(Task Analysis)

1%

RES
9%

=

q¥:

9

AMBT tray AT JA@T ATTH] T@AA AT HAF
14T (Half done) TehTUR & |
FRET/ AT ATATI |

SATTA T JTHIOT qHT T |
FTATIA TR T |

ST T ATHTIES SUSRIT T
FTAGETETR! ATTTG ITET |

o U T HYH! TH B

o TRE qAT AT
JUTIEE ATATSUHT |

o HIYHTET AT

AT |

AR ITIST-q0 ITH
TIET T AR |
FHTIEIA, ST, T
JIHIUHT GRS |
ST T FTATIE T
AU |

FHTITETIAR] AT Tl
fafr

F =RUES AfeTH FEEETET I69T Tatead yifatas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAER SAABRI AT | .
v =y Y e, A 7 g dwea ) | e (Given): SR ST A
¥ mwmﬁw@rl . FTEETe . TR T AT
¥ HUEIT TR OO AET |
% 99 9a% (Mis-en-place) T | ° I T 2 * aﬁq; !
% W(WW}TWBOW]WWI ¢ ;rgs:;img : it T
& HUSTATE HETTX e |
o A WA FAgEEs WX AR Ead AR | #w (Task): EEpEik
doug =TS | . Far-q fepelr
% G WeHe HUCT AN G H9 gy faeye | [OSST G9 (@E) qAR AT . qrT-300 fafe
T[T ATHN BAG | Hraeve (Standard): o TH-9Y I
90 =RTER ATS ARTHT [ATST TR el AT | ( o f;—,ﬁ_gom
9% THT IAAT AfT HST B Sedllals & Grelehl o PIATRIES HHE TTHT ° Fe-300 fafe,
T T S | HETET qOHT | . U3 qaT
[}
[}
[ ]

#oR, Iyt T amriee (Tools, Equipment and Materials):

Oven
geAT (Rollar pin)

e/ aragres (Safety/Precautions):

RESIKCICIER UL IEC

AT FATIST AT ATATS |
TR THAEIEATE AASRAT TS |
= AR ATs ATERAT AT |

30




w1 fagawor(Task Analysis)

#F1d (Task): 90 Fare ET qarR 19 |

FT TAIEE afraw FEEETET I Tafeaa griefees A=
(Steps) (Terminal performance (Related technical
objective) knowledge)
G HqTIYTF BN [ |
> e A ST, @ 7 qEd wee | e (Given): T g :
3. a;rﬁ:ﬁrm - NS
? AT TR a?rzm\?r@r ' o S - o qerrg SFETER srFerRon
¥ FATIT THT PR TE | Tl
% 94 qar (Mis-en-place) T | * i : TS AEES
% Q}dTWSt'lpStlﬁB | s | b ’ *
3 amlessstee ow c
. : IIAH T AT
T, AT, TG T qrEel e | * SR
& O d#TSe whish & %Wﬂ'ﬁa ' Trlﬁ l #1% (Task): q feraz geme gfaw (Vinaigratte)
o #fd @ Vineger &Ted I q#igs Whisk & BT AT AT
TET T FATCR TS | FaTg AT TR T | . JTRATAT Td-9oo fafe
& g 9uafsg Refrigerator AT & | #evs (Standard): ° Vinegar( 300 fafa.
90 AT/ AT AIATS | ° 99 ¥ Aiv-EE IR
% ATE T FJAFRO AR T | . Wagqa‘;”“;zmlasw . e qrger-| foar =w
92 BRI THT T | . WEW . ° Tq Th ATA-LO UTH
93 e T ATHTIES SIS I | : . =9 Ml ARHA-4 TH
) X . R @rfear T q-JrAT =
Qg FTHGEIEAR! AfTeTE e | THEE (I . =T T ITEA-Y, I
Bicpeal o AT T WEAGTHIEE |
. TREAT AT ° I, AT, T
FIEITHHT ITIEE JIFEIH] ATARTE |
AYATZUHT | o ST T ATATHE SR
. FTIFTHTEA ATHG HUSRT |
AGTHT | . FTITFTIAR] AT T

farfer

#ire, IRt T amAriee (Tools, Equipment and Materials):

Whisk
StainlesssteeldTeT

Refrigerator

e/ aragres (Safety/Precautions):

Whisk TATSEl ThHATHA AT |
TR TARTEATS HFTEAT T3 |
feFo TRARTEATS TFERT TS |

21




w1 fagawor(Task Analysis)

#13 (Task): 19 garée = TAR T |

FT TAIEE afraw FEEETET I Tafeaa yrfafaes 717
teps erminal performance elated technica
S Terminal perf Related technical
objective) knowledge)
% ATAYAF ATHBNRI e | . o
© = WY ST, Y 7 s e | | e (Given): TP
i. meﬁwﬁn . . . FATSE THEN AT
z ::lij?wlﬂ—@;!ﬁ| o T ° HITIEE
S ¢ is-en-place <3 AT ANFES
% ETSdTE T 9T, ST o fHepre | * P e :
o ATTITE AT . ECISIERIR]
o FTEETE arl ffg qUE WiSET A€l ged AT 7 AT )
T BTl AT, AR THATS BTi? ThT 3 ferex garge Wt @i aTa
ﬁ\'ﬂ‘r q‘l’rﬁ'ﬂT FTSH ZHET T | #7 (Task): o TATST T BTS-q fepet
o EIEr WIS BTSE fAv@Erds AT ¥ 3.4 faex . fv@r-q00 UH
9Tl 8T |
e gaTge Wk AR T | . THMHT-q00 ITH
& |El AR (Simmering point) AT #4 3 @ ggevg (Standard): o ‘ZI'QI'-ﬁ?aK fee
¥ U [ THTS | -
q0- Tty afger S g | ® HUTRIES BiHEb TIHT : fmﬁwwﬁw
% BIR ATCHN Fierers fFord T T e | I AUH | c |
% TR/ AT AT | . T afeelt TaTEr | © Wgﬁm E'?|
13 SIEd T ITHIT FHT T | ° Q& a4 ATATIESHT
Q& FTHEIA TR T | HTFETTPT JrAEe ) ngﬁw?l
e T . ao‘ra"atcrra‘rrlaﬁw—@r@' ¢ r LR
9% FTAGETEAH] ATTE TTET | T | fafir |

#oR, I9eReur T amriee (Tools, Equipment and Materials):

EIESIREE I LC i )
G | g=T el
Vegetable &Td" choppingboard

e/ aragres (Safety/Precautions):

Stock FATSAT qH TEH, TAATE THTI |

Stock TS TIHATT TR I |
TR TARTATs TFERAT T3 |
o TARTEATS TFERHAT T3 |




w1 fagawor(Task Analysis)

#Fa (Task): 93 It @t G.G. Paste TaR T |

9

1%
=
1%
¢
RES

FHRT T q@Te |

HIATATS AT AET THT TR FEA T AGEA
& fHETST |

SAUSY HIGTHT AAT ¥ d8gA & AR I
T UG T, TAAEH qd AgAT AgqA THT
T Blend 219 |

UEIATE T %1 Bowl AT T@X feerar
e |

TREAT/ ATl AAATST |
ST T JIHIO qHRT T |
FTITIT TR T |

ST T FTHATIES IR I |
FTAGEATER] ATTorG ITET |

#4 (Task):

G.G. Paste 99 T |
gyevg (Standard):

FTI=ROET FTAE FTAT
TG AU |
YT Blend T
«XH Paste
TREAT AT
IAYTHHT IUTTES
ATATSTEHT |
ST AT

g |

F =RUES AfeTH FEEETET I69T Tatead yifatas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | .
S e A e, A 7 e wwen | | e (Given): G.G. Paste :
3 R AEETS FEH TE |
v e T AT T | J FHE J G.G. Paste =1 s=grom
. o - ° FHTH TH T ° ECpeh
4 99 TIR (Mis-en-place) T | > N
y . N . AAIF AT, ° TATSH AT
@ . q TEATH X A9 o 99 FIEHT
-

q faT G.G. Paste & 0T ¢

TEGA-4 00 IH
FAT-L00 YTH

FHT 91 - Qo0 fH.fa.
TREAT T AAATAIES |
FHTIEIA, AT, T
JIHTHT ATAHRTS |
ST T FTATIE T
AU |

FTAGEATEAER! ATTAG T
fafr

#oR, 9t T amriee (Tools, Equipment and Materials):

=gy AR
EICUECIES
ga

e/ aragres (Safety/Precautions):

=UEY AN EREARE® F@rs |
TR TARTeATs HFERAT T3 |
= TRARTEATS SHTERHAT TS |

EE:




w1 fagawor(Task Analysis)

F (Task): =193 T4 AT A1IT Fb TIAR T |

FTI =S AfeTH FTAGEATEA 3497 Fafera wifataes
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEAYTEF SRR T | s
v =y Y e, A 7 g dwea ) | e (Given): ELCKICE
3 RIT AREERTS B e | .
; ) R . PRI . ST TWEHE! ATIRT
- 99 dIR -en- T | AV
AR . o HEATF AT, . qd AT
& TISUAHT d9 qAIUR, EEArs Sad  SaeH S
BT THET AT3 a4 | 3 forav qTSe AT AT -
o ORI AT T qURT G TEAT AT AT T #7 (Task): o qrT AT BSel-q feper
FIIT AUH ESSATs T T | , FyeT-q00 TTH
¢ fr@EreE 9 qed de~ia Wed ¥ ESS! | gred W 99 T | . T
TG THAHT T FA FFE T T | amaeve (Standard): e
90 EHTET A T MAHSTH! Bhieas e | . SIS SR-v0 T
G ATEATE He@T AT T HAT 3-¥ UUSEEH | @ PrA=RUEE HiHE FTAT . S—
feream? qeTa | FETEA ATH | . ‘;'I'-'ﬁ—i -
9% for@T T T AR ATUBT Brownstock B T | @ FTSH FAX, TaATT . HT'TKO e
| RS FH AURT A '
% T/ AT AT | TaTd * TN T AT |
¢ SATIA T ITHIT qHRT T | ° e qar araarEr | © PIAE, A, T
. FIRIET ATATETH | TUFTH TXARTS |
9% HTATIA FHRT I | ; N o SqTere RISl
. FAFEE dfaerg T qH
& AT ¥ ATAES HOSRI T | S | s |
o PRETHETEAR ATTAE e | . FTTETETE ahTeE
e fafer |

sie, IR T amAriee (Tools, Equipment and Materials):

I [ia=T ST

ZES! FlEA ATTISHT ¥ ATII ST ITTaH

e/ Fragres (Safety/Precautions):

ST WF TR T A7 AT THAATS THST |
TEH THSET AT ATFAT (Simmer heat) THTI |

TR TARTeATs HFEAT T3 |
o TARTEATS TFERHAT T3 |

3¥




w1 fagawor(Task Analysis)

@ (Task): =19¥ fha & qaR 9 |

F TEE Afed FEAEEA 359 Fategd griata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | S
> e WY v, W 7 g dwen ) | e (Given): Fr & .
3 RS GRS FTA TET | ) ¢ R T TR
¥ HUEIT TR OO AET | ° e y
% 99 Tamr (Mis-en-place) T | : EI;ITT P ¢ o aa
c > ® S
i.mmée@ﬂfﬁﬁw@@ﬂww. - | . .
G e g qURT AGTET FaX qdrsd T ? j ermﬁé‘r—ﬂ
Wﬁhﬁwﬁ?%ﬁrww i (Task): o 3
o Ol @S T ST BRI R0 | e T * FIER TS0 T
, w@WFH JAR T | . TI_¥O TTH
TR+ HeRl A=A T3 | .
AU (Standard): o T -
% HMEAT SEET B Y PN T IR s DN b
TS | o o S . BT TH-30 ..
ﬂo?ﬁﬁ@mwm?@l TJHTET UHT | s T .Y e
9% FREAT/ AT ATATS | o T, = TUH[ WHifeT ¢ QT?T?WWI
% SATEE T ITHT FHT T | RER] ° $5@W¢"',@ a9, T
93 FEARIA FHT T | o TET TAT AR S eETe |
Q¢ AT T ATHTIES AISRI T | SUAEE AT | ° E:j;l
W FEGFEAR ATAAE T | ° muarqalaafw . T A T
fafar |

#oR, I9eReur T amriee (Tools, Equipment and Materials):

FMAT 1
ggsl ®Ted chopper
EIESIREE I LC i )
I STl

e/ aragres (Safety/Precautions):

ATSTH BSS! FIEaT ATFTHT & |
TAHT TANT T |

Simmeringheat AT & THTI |
TR FRARIGATS HABRHAT AT |
foF=I THERTEATS FTBRAT T3 |

S




HIEH : ¥ : Hirareael W

GHT -

R¥ FUIT (§) + 5 FUET () = 9208

quis . 9% (@) + §0 () =

Fui(Description) : TIHT Ffadrad AT W FEAIT F9 T [qUEE qHTE TRUST B |

33eges(Objectives):

Firedred S9ed TR T |
Firadred Il /AGH TAR T |
Firadred Afead Had qar T |
Fivarrad /Aifed / fae /fee qam T |
Firedred gog qAR T |

Firadred TATH TR T |
Ffrarrad I TAR T |

FHIET T |

Firadrad FATE TAR T/ SHET T |
Firerrad (SA™) JFRRE TR T4 |
Firadred T TIR T |

gwt (Light) @mTm@aR T |

Fg-"rgaes (Sub-mpdules) :

q. HieAed Y

9.&el (Light) @

YI-HIEIA :  : PirdAvaedl S

FHT © 9 FUST (F) + ¥ TUT () = { EHOET

Fu(Description) : JEHT FHfradred IS TR THAT FEId AH T [qIes AT TRTH B |

3I39a(Objective):

Firarred I9eg qAR T |

wes(Tasks) :

1. B9 e FAE TR T |
3. W Sl TIR T |

3. A g TIR T |
¥, fpq FRET JaR T
Y AT fReX aATa |




®14 fagawor (Task Analysis)

( Fireded T )

39



w1 fagawor(Task Analysis)

Fd (Task): 9%9 Fe qd@ TR T |

FRT TAEE afraw FEEETET I Tafeaa yrfafaes 717
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATV AARNT [ | S
S e A e, e 7 e wwen | | e (Given): B R
; ao‘ru'?wwwaj:'g‘rirﬁl ¢ e ¢ B B AT AT
3 ° EERE]
Y g qanl (Mis-en-place) el ¢ Eﬁﬁ w -
o , , ° HH T T ° FATSH AT
% UIer AETAT o, BET Rl IW, U, wEi, - ° TF rETE
AT, T T IR SHTA | * W&WT ' D
o ?K—i?ﬂﬁ?mﬁr%mﬁwww ¥ ST AT HF B FATT -
'\ N . | ®d (Task): . &1EHT (Cubes) ATSIT
o HGAT ST ol =T (Syrup) @8 & Mixed ®d-300 ITH
' ) HE HE FAE AR T | . farfr-qo0 T
S ICCANGIE Wmu@n ¥ e (Glass bowl) | gragug (Standard): . TSR AT FTTS
. arT-q0 fa.fa.
9o et =T (Syrup) U SRR @ATSH T | o FRi=RUEE HTHE FIHT . P
T & FgersH, RRstar ferdr gv fa T ST | A N
G TIET F T ATIAET AU TAF Y2 AATATS | o S — A3 At
AT | FTEH) ° AT qeft
2 FRET/FEEHT ATATS | o Syrup 8 @Tereh! ’ﬁ‘?r y
S L4 -
93 SITEA T ITHI TRT T | R e y
Q¢ FHTIEIA THT T | ° @Meee Desserts ¢ AT ¥ Adt
W AT T ATHEES USRI T | . TRET qT : Waj”wa‘g:”
, < IR ITTTES PIATA, 9A, T
9% FTAGHTEAH! ATTAEG & | o | SR I
. FraEEd Ao | © ST ¥ AAIE
e | HOSTI |
. FTITHTIAR] AT T

farfer

#oR, Iyt T amriee (Tools, Equipment and Materials):

Syrup TS TS, RTTRT H=RT
fomst

& FEA G

=i =

e/ aragres (Safety/Precautions):

G FTeal bdHH THAE (Equal size)
Syrup THISET gas ATs AT aTe |
ATHTT THAFEATS HAFTERAT ATIA |
o TARTEATS TFERHAT T3 |

3




w1 fagawor(Task Analysis)

®13 (Task): R e SIell TaR T |

1%

RES
%

- T Ut STl AT fReTHT T |

FRET/ ATl ATATI |

9% T T FTHIOT IR I |

I JHT T |
ST ¥ RS USRI T |

99 HEATETEAR ATg e |

HIATSUHT |
o FHIYHETEH ATHE ATGUH |

F TA0ET afraw FEEETET I49T Ferteaa yrfefaes 59
(Steps) (Terminal performance (Related technical
objective) - knowledge)
¢ AEAYAF AAB [ | b
o Wy WY wmEa e 7 e | e (Given): ® T Al AT ATLROT
FFAd T | o IFUa
3 ATHIT AEETS FEAH TE | ® FHAH o FATIA LI
¢ I TEHT FIE TET | Gl o Td HEHTH
% 99 Tamr (Mis-en-place) T | ° FH T T & ST AT e STl
3 ﬁ Epelucrl W%‘{‘r ATETHT (@S & ® TPk YT, ISTH T 94 ° ‘TlT‘ﬁ'— 9 P@E—{
aqTeh) e | ) ® FHRTARN TE-q HETAT
F1I :
o foer SFa faT w89 qu 3fE o0 faue i (Task): ® FHITAIHI zest-q HITAT
T | N
. . L _ | E ST qIR I | o Il TH-9
S larrnT fraTee, ®@ R0 fAe B e | s (Standard): o FAATH Zest-q
. N o I[AMEHIHI aTHT-90 YTH
¢ cE ® FRIRUET HHE TTAT FTEA o fer1-300 ITH
90 HIEHN AT HAAE 5-90 A& (@A TUFT | o STId-3 T
faT9TTeRT F=RTAT RTEY e | : : .
) ® ITHT T STHHT He Tl aa o W-3-¥ FET
9% T FARTAT FAET WBIA Tade 9T9 T s Dessorts N .
o ST giAT-5-90 FaT
ferdr & Afe | o TRET TAT ATIALUTHIHT IIAEE <
X! e IAIEA-Y0 ITH

HUSTHT Far ATT-3 (D)
FTEH! (Cube) AT He-R00
g

AT T GBS |

W‘w ST, T FIHIOTHT
TIIERTE |

ST T AHEIEEH USRI
|

fafr 1

#oR, Iyt T amriee (Tools, Equipment and Materials):

. Stainless steel pot °
. Glass bowls(moulds)
. EAl

e/ Fregree (Safety/Precautions):
° aral B Sl a1 |

HTHd HIST ()
et

HTRITT TARTEATS ATERAT TS |
o TARTEATS TFERHAT AT |

BN




w1 fagawor(Task Analysis)

# (Task): 3 &9 ha TR T |

FA =REE Afed FEAEEA 359 Fategd griata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | S
S e A e, A 7 e wwen | | e (Given): I
3 EQ'ﬁ'-l'Tfl_cf IR a?rw\ TqET | . . . S S AT
¥ FATIT THT PR TE | . et ST
% 99 Tamr (Mis-en-place) T | - . ° ECLC]
. o FH T oA
% T3dT Mixingbowl AT f#H, Lemontest T f=r=r > . TSI A
TR URANES fhey WY wagE A | © AL S, ¢ Ty
3 | I T a9 q qa |
=3 WW@%MixingbowlﬁTmW FHT TR TAR T | Z_ﬁ_oﬁ_axi:;
CILEIERUER EECHE L IS G [ ) [ (Standard): : WW o ’
A R T AT | : FHET Zest-T32T HATAT
o« A FAT qverEl W (Ewa : . Ferr-co T
mixturemixture F faEAY fAATST (Fold)ym | © % FEF T . HUST- 3 &1 Al AT
l e o | o TIET T AR |
0 ¥ TaT FTTHE FEART AT T WER T T | PHIIET v:ga—; T, P, SATEA, T
Tt F= = i | ’ST:;-;F Desserts SRR < |
1% AT/ FEI ATATS | . S o EIEE I IMIEE 2
% SATEA T ITHIT FHT T | S S —— HUZRT |
43 . T T | c | ° FAGHTER! AT T
¢ TIA T ATHTIES TUSRY T | ° FTIFHTIA ATTorg faf
W ETHGETETR AfTeE e | GTHT |
AR, 39k 7 arArfes (Tools, Equipment and Materials):
o MixingBowl U Glassbowls
. Whisk

e/ aragres (Safety/Precautions):

FAATE &% fhaar 9 fF6F Hrad 993 |
fHITT TAREATS AGERHAT TS |
fF=rT TRIARTEATE ATERAT TS |

€O




w1 fagawor(Task Analysis)

Fd (Task): ¥ fFH "R TR T4 |

FI TVEE AfeTH FTITFAEA 3597 Fategd qIiata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEIYTE SR e | ) .
> e wY S, @R ¢ g ween e | e (Given): fw PR
i- FTIRTA THRT WTF;TW | ° ( * e =
i > HAEITROTT
% 94 qAT (Mis-en-place) T | : ﬂ e . T
Y ®d R0 UH wfa fEr @ @R o - . FATSH AT
TS AT 3T WO oA caramel E 1 | © WQW? : . o T
@ % 9aT FART (Mould) AT RIS & | ®
S YUSIETE TSl mixingbowl W WX fHEd, | g (Task): & SN AT fEH RARTH
forr famue T &9 fRey 9N, g9 -HedTEr . Ze- T e
Wwﬁéwmfﬁw fopmr T AR T | . AUy, TeT
ATeTEE ! Ar9eve (Standard): . SfeTsi-aET
% HiGHT STCATHT A T FAY AT mixture . NS —
g & 9¢1 HRMAA TRl RARMAT T[T * W EFﬁ:I_OF Fqar R t|'|_-ﬁ'- o ﬁ:rﬁ;]'
G 5T | T AT | X0 TR
90 U9 Roastingtray ®T Tl AT TG G | o T T TR ® QTW MR LIRIEAN
W T AT T | faETg caramel ¢ ! 2
G FF quo feft arddr dWaHr 30 A St TR GET AT W”ag“w;%j
epTg+ ¥ fHepreR fordm ore | et dessert ° ST T ATHTHE ST
9% AT/ AT AIATS | ° FRET qAqT ) ' . . N
% SEd T ITH TR A | AFTE IR | ® WWWWW@W
Q¢ BT GHT T | HIATLTH | !
W I T QTHATUES USRI I | ° PTHFHTE 4fsrera
9% FAGETEAR ATTer@ T | S
R, 9t T amriee (Tools, Equipment and Materials):
. Mixing Bowl . Oven
. Whisk . Frying pan
. Baking tray ° Strainer(STTT)
. Fry pan
. FR1(Moulds)

e/ Fragres (Safety/Precautions):

Caramel (F=r¥T) TS AT AIATS |
Oven &1 THTTH Bakingtray [¥ae FHaHT |

HTRITT TARTEATS ATERHAT TS |
o TARTEATS TFERHAT AT |

69




w1 fagawor(Task Analysis)

w1 (Task): 4 aAmMT fFex a3 |

F =RUES AfeTH FEEETET I69d T gIiaae {1
(Steps) (Terminal performance (Related technical
objective) knowledge)

¢ HAEAYTF AFHNT o | s
v =y Y e, A 7 g dwea ) | e (Given): AT R
¥ . EFFJF\TR?H o FTHTA » AT fRer FArS T SR
¢ PRI qHT R E | JEREN —
ES tl:q’?ﬂﬂﬁ (Mis-en-place) Cll . EI;ITTTI':TETSI?*T > FATIT d7IHT
% T Pl SerdT gy, A el G, afET = > U9 gragrr
ISR, A, AT T qeX @R T & fara | ¢ wmr”s‘? )

| FATT ey TATSA ATITF ATTd

@ TIET FAEHT 9 950° F. H AITHT TH T 1 (Task):

[ ® AT (Mashed) -R aaT

o SEET A AT RS T T WS T | ey fope oo | e Tg-qo0 frfa
ST ARG TedTR Faa® FTs g1 4 Har
| il ” 3 #avg (Standard): . ~00 N
FEATL . o T-en feram =
% TS PR P G WA WA | | bz g o wwE | o ARRT q9Et-30 T
o ®I FAM R w90 dfe, SRENT | quar o IUE-3 FaT
Icingsugar B TXH Serve T | o =IVAT Treed FTSA & M o Forg FaT-qY UTH
G FRET/ AT ATATS ) TS TR FAA F=R, WA | o [eingsugar - 50 I
9% ST T IYHIT FHT T | I cing sugar Bl ATHUF, e J-Deepfry T
93  HTIEIA BT I | = o v g A o IR T ATALUTHIES |
Q¢ SATIA T ATHARIES HUGR T | L AT FATHE ; STETE
W@ | ®  HUYH, I, T

Y% FTAGETEAH] ATTerE T | . LIRS |

e  FIFWTET ATH@ TGTEHT | -

e  SUTI ¥ ATHTIESH] HIGRI
|

o  HFIUTFTEAHT A e

ferfer |
AR, 39T 7 ArAries (Tools, Equipment and Materials):
o THFET ® ServingPlates ® Deepfry T &5
e Tray o RV

e/ aragres (Safety/Precautions):

e FAMI fthe¥ars &=l Goldenbrown & T T3 |
® FHAl g M & Afa |

o AHIT AREATS HAAGRHAT AT |

o [ WHAFIEATS FABRAT TS |

LK



FI-HIggd : R ‘Hivarwed Il /A3d

FHT : 3 T2T (F) + 97 TUT (1) = 94 qOET

Fui(Description) : FEHAT FHfradrad qIET/ AT/ FHEIT A ¥ (qUEE qHET TRUHT A |
3397(0bjective):
e  Hiradrae UTET/EH TR I |

wraes(Tasks) :

9. 9gd AT FATIA |

3. fea 2w FATST |

3. HiRHa T2 IS |
¥, fErar TEd ahrs |

Y. UTET IRIGFAr aArs |
%, T A g g3 |
O, FTAT TATS |

5. 9TET @AY gArs |
Q. TEAT HTATHRT FATS |
90, FARHMET FATIA |

43




%14 fagewor (Task Analysis)

( Tivadvae qTEdl/TSH )

k1



& farawor(Task Analysis)

F (Task): q dEa T=d FAE |

F TRUEE AfeTH FTITFAEA 3597 Fategd qIiata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYTE SAABRI AT | L
© = WY e, Y 7 s e | | e (Given): e WA
i Wwwmrr;iral ° i ° AE T FALH FFARH
. - - ° Teal L EEEE]
% 99 AT (Mis-en-place) T | o « = o N
= FATSA AR
& ATHAATE YL FATS | : FTH T eqd . o e
& FRT AT q@ed T 9EEr 9o-qY fAe WSTI'GI'SW B h
forera | ’ & SHTHT AT S8 34
o FASTOT ATerers TEe | #F1d (Task): o FIAHAT ATHA-YL 00 JTH
‘%W,\W?Hﬁ%’lﬁ'{miw . qriT-500 fa fa
AT | aTEd AT IS | . -y T
O @Y Tﬂﬁm (Simmer) T3 “agw o | @9svs (Standard): R e —
TP arer
1% e I8 IR e | o FR=RUET HHEF FTTAT | o TRET T TTATHET |
% HTAE T G A AU A TS | I AL | . T
@ FRET/ FEHT AT | * MEUSAIRERLE JUBIITHT ATAHTS |
- " WA ILH, T
Q¥ TW?WUTWTHI < S | ° RICEEE IV IREEI
9% HTATIA FHRT I | . S HUSTRI |
% AT ¥ GTATIES AR I | S S — WWWW@T@
9 FEFHTEAH AT TET | HIATETHT | '
. FIEGHTE ATTerd
g |
AR, 39k 7 arAries (Tools, Equipment and Materials):
. ATT qehIg= HiST . ATAA @l STl

TATIA FISH T

e/ aragres (Safety/Precautions):

AR AT AT |

A TAATI |

AT THAFEATS HAFTERAT ATIA |
= AR ATs ATERAT AT |

LES




w1 fagawor(Task Analysis)

w1 (Task): R feat wgE a9 |

FT TAIEE afraw FEEETET I Tafeaa yrfafaes 717
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | S
S e A e, A 7 e wwen | | e (Given): fowr riw
3 mwmﬁ?@| . . . Pest T A AAIARON
¥ FATIT THT PR TE | et .
C ~ .
% 99 Tamr (Mis-en-place) T | . EI;ITT T e . 3 9T
% ATHAATS AT, TGTed T FHRT IHHET FHOa > N
q0 fyae RysTa | o HTAYTF AT, o 99 9
. . TSH T FaTd
& T ATl T AN TR AISTHT T BT & S AT feer e
; | N SN #rd (Task): J AT FTHA-400 T
= ﬁ mwﬁgmmﬁw FISH ¥ o I (@Ten-q0 I=
HATHA S feet wrgE ara | . FI9(FTT)-0 UTH
% T, T ¥ FART T FTAT JACA | ameve (Standard): . S —
o o FToH TS TATS | . p—
1t T PTG AT ATHT GO AT TRST || @ FEAEEE FfAF wH | e
= IR 9T fe ¥ TR g fa FHTET HUH | TR T B
9% A ST ¥ 99 TRl e diger 9nr | @ MEUSRR CEaN TG T SS9
frrars T | . TXT T | . T TG 7 BTTeT
Qo T/ LT IS | . TTYePT ATEAT ATTHT ey
W STEE T JIHIT FHT T | ' . TRET T AT |
9% HIIIA JHT T | * efear W e ° FHTIEIA, AT, T
% TTE T ATATIES USRI T | ; ZTIE; ;T JTFEHT IS |
. ° il o qTEeT T ATATIIE ST
95 FAFGETEAH ATTer@ e | AT RS |
. =0 | . . FTITFTIAER] AT T
o FAGHTEA ATTerE Fafr |
fETeT |

#oR, Iyt T amAriee (Tools, Equipment and Materials):
o AT qepTg ataAl g AUl WieT
° TATIT BISHT T

e/ Fragres (Safety/Precautions):

. TR &Y Sl AareT |

° ¥ T=ATI |
. ZTRITT TRAREATS FTERAT TS |
. = AR ATs ATERAT AT |

° FTHA q@Te 1T

6%




w1 fagawor(Task Analysis)

Fd (Task): 3 #feme Tgd o =9 |

qHT3I |

O qIEAMEEN 9T @RS, q9 ¥ SerdHr arer

QUY HHIH ATSI=HET TGhIG | =MHA A T

e FUTRUEST BHE STAT

F =RUES AfeTH FEEETET I69T Tatead yifatas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATIYTH SAABRI e | L :
> e A ST, @ 7 qEd wee | e (Given): AT TRy
3 fthIa IR FEH T AT TS IS
¥ FHATIA THRT IR TET | | * r ’ =
il EEEinail
% 99 Tamr (Mis-en-place) T | : ﬁnﬁ - ° PEDC!
% ATHAATS T UHMAET T@TeR faersH (o - . AT AT
) T oA qeia | y :gﬁi B o T AT
o g g qURl ST g9 qdrsd T Ol B
THTRT ATHAATS Y- [AE e T Far3 | a0t (Task): ¥ SATRT AT AferqehT 59
& EEA, A T Traderers Blender ARTAHT FIIEAT ATHA-¥00 ITH
Pl\lre:e AT | o X Hiaqer TS IATSA | araE-¥oo e,
% dHl =THETH (HETS ¥ @ fgd (3 ) | grygve (Standard): Fa-vo fuf.

THT FHIEH ATST-30 YTH
THET FIEH dedqd-q qrer

o TR s A T | S TH T EEET-50 T
% HRT FASTRT hUST HTHS (W) WA G T | T T -4 I
ferepl <T@t & | ° N EEUEEIRESIE)
T T G0-9% e ol FeR AT T T | | F A T et e s e i)
% YA/ @ AT | * Q;TW%;'I;?FTT S T T AHAAE |
Vg AR T JTHOT FHT T | TATETHT | ° PIUTIS, T, T
W PRI FHT T | . FRAFFEA AfaerE ST ; ;
& SATEE ¥ AHEES HUER T | jlickeall * zgj;l
9o FEGHETEAR ATHAG T | . FETETR AT 7T
fate |
AR, 39 7 arAries (Tools, Equipment and Materials):
° T g AU AreT Skillet) ° TS q@Ted ¥ qars arer
° FEE T
° TG

e/ aragres (Safety/Precautions):

° QTS aT HEIH 9T |

. & ATATI |

° ZTRITT TRAREATS FTERAT TS |
. = AR ATs ATERAT AT |

w9




w1 fagawor(Task Analysis)

Fd (Task): ¥ R&rmEr aga aars |

FTT TRIET e FHTITETET 59T Tatead yifatas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEIYTE SR e | ) .
©  ATATIE WA, R 7w wwe | e (Given): fefralr T
3 AT ALARISHT 2T TET | N N
c . . e . ASISINECICEIER]
% ao-rzmwr TRT O IE | . . et S —
Y g qanl (Mis-en-place) T | B w - ° PEDC!
- ) ) ) FTH T A
% U3l At iy U@ At Oliveoil ¥ . e et ° TSI gEAT
Py e | T T A J T AT
© 3 . .
ﬂleg@d T ﬂ:lz\;qlﬂﬁr SATHAAT FaldR qd # (Task): & ST AT R R
= T . . . . AEFAA ATHA-¥00 YTH
S wnﬁ+wu§?ﬁqﬁ1?a?[mzm\%—rr V| feairely T2 ae TS | o arEE @En-y e
Fiea R0 fade Sfq TS | wmE 0§98 | qrgeoe (Standard):
T ATH AL 575, | ' * qe-0 I
, - o Afera waa-30 YN
8 Wﬁrﬁiﬁm' o FATRUEE FHE FCA | AT W30 T
90 TBH 2R s | TS AU |
@ T e METeR gE R0 T FeX T Grate | o Creamy texture * TV ¥ HARE-TAE AT
TeeRT Foret grerk fag gk | . Slightly brown ° 1T Grated Parmasen-40
e
@ TRET/ AT ATATS | color
- - . Cheesy flavour . FrH-yo fAfd.
93 ST T ITEI FERT T | N
S —— ) AT qqT o Ge T -0 IH
RIRARE FEIHIH ITIEE | o TREAT T ATTITHIES |
Y TIA T ATATRIES TUSR T | - .
C AN N HAATTRT | o FRIEIS, ST, T
% FEAFHFETR AfqeE TE | o FrkTrTeT ahTeE SR T |
dlicheall . SATEe T ATHATAEEH

HISTT |

° FRHTEART ARTE T

fafer |

#ioe, IRt T amAriee (Tools, Equipment and Materials):

. AT fifer st e . TS FHET T/ G
° FESE T
° Ired

e/ aragres (Safety/Precautions):

o R THT3 |

o for fawr =S |

° ZTRITT TRAREATS FTERAT TS |
o P (=) TS AHT GEER e |

¥T



w1 fagawor(Task Analysis)

1 (Task): ¥ arer sRfaardr aars |

FTI TRIEE AT HTITETEA I59T Fategd qIiata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ TEYIE SABH For | ) _
© ST AR, TR T qer e i | e (Given): % -
Ed WW%HH%%| . . :WW;_{? AT 2
¥ PO e | . . o T
% 94 qAT (Mis-en-place) T | . z;rq o S o AT
% UIEl TERT ATSTHT 9THT FHTeA AT T BTerd - R T T
T qreqrars Boil 9 | * AL FTH, FAH o
@ wIel Pan A oliveoil x‘vrrér qarsT @ MEES ¥ ST ATHT (Panne) 9Tl
szgﬁmwgmwl i (Task): eRferarar
o Cube ®¢Hl Bacon @M% UM HE FhUg ° rEAT-¥ 00 UTH
92qfs Tomatoconcasse & ¥ white WIN€ | gqrear srefaaar awma | 3 ATHTET FehTd-% OOUTH
BTR e fATe Tehrs | w2 (Standard): . FFA-9%0 FTA(Cubed)
& F9 T ARH TR @M 3 I | ° FATE)-%0 T
10 Rl ATETHT Boil TRF! UIEATATS OTHI THUX | o FHrA=RUEE BiHE FAT . #fal gaT Z%T Few-
REICEN TR STTH | ¥ T
9% Gratedchees IR TEH | o OTEAT ITHTET ATehehl o ATAT FTeH ATHA-¥
2 TR/ AEET TS | . AT T KiEl
92 g T ITREI HRT T | ° IR ERIRALCE] o Whitewine-100 & .fe.
Qg eI GHT T | @reee 2= . A ¥ ARE-EER
U SATER T ATHRES qUSR T . QT AT AAATHAIRT | @ Oliveoil -q00 f#.fe.
% AT aeE e | ST STALTE | e AT T AR |
) FTIAFTIA AfTerg o FREIA, S, T
TR | JUHTIHT GRS |
) SIS T AT SH!
qUGR |
o FTIFFITIART AT
e fafe |

R, 9t T amriee (Tools, Equipment and Materials):

Pasta IHTe AI€T
BIEE TG
CheeseGrate T Grater

e/ aragres (Safety/Precautions):

Pasta SHTeaT SATaT AT g & 8o |

° Fryingpan

Tomatoconcasse SHTIaT aTe 2 fog ®Ted % |

fHITT TAREATS AGERHAT TS |

.

FEIA (fF=) TS THT FER ITE |

A




™ farawor(Task Analysis)

F (Task): & &1 A@RTH TS |

FA =REE HtTH FETEET 3597 Fatead yifafa® s
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | ) .
3 ATAYTE WTATH, YIS T Fa9d Feperd T4 | fegwa (Given): ST A
3 R AEERTEAT A e | . N
) ) o  FrH . T AT FATIH
¥ HATIA FHRT IR IAE | HALTRITT
% 94 JANT (Mis-en-place) T | ¢ aﬁﬁ - ° P EDC
% Ul AW WATEH Oliveoil @ aaew, [0 T : . TS g
wfgel HEH TEGH T T dbd G e ATTLA HATRT, JISH T c
N N EEpE] o T4 Fragr
fot e | ¥ AT AT 9T AR
i%;»,-q'r\w\?ria'{\ssi 9-5 e ?’ﬁ_{\ *T3 '\' Fr (Task): ATEdT(spagheli)-¥ 00 ITH
o GigAl HTdehl oA, TR TS, THET Hrepld, Bolgnese sauce
TEE ORT TS AT AR He fAe B o e s . feFHT ATg-R00U™H
T A9 (Heat) AT GebTSH, AT G @1TH o SeraTaeT FEED-Y 0
7 qi= SFF TR @e (A | )
- NN . araeve (Standard): ars
% Oregano (ARFTA) @I T T | o it FITE A0
© IEATE FFART AT A SAA T I | o pnfegures Hias sq6T I
GEICRN JHTET JUHT | ° AfFHT FTEHT TER-30
9% AT e T WL qTEATRT [A=HT AIHE | o FTGTET T T o
(Bolognese) & ¥ &fg ITg AT ST T . = ° AT FOET TR 2T
! qg ¥ 99 A4 e 40 I+
1% TR/ AT IS | ferst TTET . AP FTEET =ATI-300
9% SATEA T JIHIN R T | . T e
g PEATIA FHT T | o TR . TTHIET EwehTd -q00 ITH
W SATEA ¥ ATHTIES AISRI T | o AT T A | @ ZHTEr TE-%0 f.fd.
9% FPEGHEEAR ATAAE T | IATIEE ATATGUH | o g aTEA(Redwine)-%0
o FEAGHTET ATTE e
AMGTHT | ) AfEAT HTER dTT-9YL
aH
. =S I WHl -0 IH
o Oregano (AT -&TT
qTER
o 7 ¥ AfE-AEEmem
o Olive oil -30 fA.fe.

e, guekver ¥ anies (Tools, Equipment and Materials):
o ATEAT AT el ATl

Sauce Pan @39 e+ HATEn)
Plate (=@

e/ Fragres (Safety/Precautions):
Pasta &g S A9 AT |/ AARGd FHATH)) A5 G&dl g Q| /AThId FHBTEATs ATSRAT

T3 |
FAHA (=) TS TR TEER e |

° = TR

Yo




w1 fagawor(Task Analysis)

F (Task): © R FATS |

F TR AfeH FTITFTEA I59T Fateaa yifafaes AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATV AARNT [ | FEAAT -
o SEARTE WA, w7 g wwe | e (Given): o FATTAT AT HALRIT
| ° IFuq
3 frTd WREETEAT e fa | o FTEA o FATIT THAT
¥ HUEIT TR OO AET | * Fwl o T AT
% 94 qAT (Mis-en-place) T | ® FH T A i STATHT AT R
& 'aET, ST A AR 9T ATS, T e, e  HTYTH JTHTNI, IIH El EI':HTFT (Canneloni sheet) :
IXY g TR PTEA, TA THAHT HBT Aga= ® W-R00 I
Y fae Saer fAerer ¥ faEr o . ®  UST-R A
Refresh T, 9T°T qia | #4 (Task): o TA-UF fHi
e Pan AT 99 dam@R AMEAT FER q@H T T NP feRfefT (1)
TSTATE 9, (AT AT T sause ATs ITE, o &I AIY -300 U
T, e e | i mrave (Standard): ® Sausage (FHS)-YO UTH-
o gl |GAT FdHl =AT3, TR, IrHmar . Afedr THT FeH
FTH, FAE O T wF T T AT, | O TR FAE TEOHEADT | e o s g
BT WA SATHT THETI | e o T
% WM P ATEEART g, oregano FRR | fepmm m—g AT T AT o W% -famd)-200 fafq
TG A TATI | ® Tl roll T | o iRl THT FIEHN AR-30
90 Pastasheet @S tray AT &t ? filling Trax | @ roll It Bechamel o BT | T
Roll 71 ¥ bakingtray T fHaTq et ° F*TWT ?TH:T T GAHR], MG, | o gy TH FTIF-30 T
% WWWT@,W%W SATHATET | ® WE}ETWW—QO
G FAAIIG A AEET AT P d 7 ardr | O T T WA JHAEE e
T T | T | o IS FHE-YO T
% HRET/AEET AT | o FETENT ANCE TG | o of-yo
¢ AT T JTFHLT AR T |  Oliveoil-30 fa fd
9% HTATIA FHRT I | o IHHA TH-Y0o fHfa
9% SATIA T ATATRMES JUSR T | o fot 9@ WHI-q00 IH
9% FTAGETTAH] ATTerE ITET | ® Oregano-9 feram=re=m
o SUHRD a}ﬁ—‘l_oﬁ fafe

AR, 39k 7 arAries (Tools, Equipment and Materials):
o feFHT ATE 98139 saucepan
° pasta THTI AT

Pastasleet(de e
TATHTUS / ATTH

e/ aragres (Safety/Precautions):

Pasta 9T TRT IHTe ¥ fordm qramaT e |

feraT AT T fob AT B U |

FTAAMT bake &1 BRI AAATS |

L] ATHTT THAFEATS HATERAT ATIA |

.

o FAHA (=) TS TR TEER e |

49




w1 fagawor(Task Analysis)

# (Task): & 9r&dT AAH S |

FTT TRIET AfeTH FEEETET I69T Tafeaa yrfafaes 717
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ TIYIE ST A | ( . T AT
LT ST e 7 s e faguar (Given): . AT HIATAST aAT3
RCll EECIS
3 R Ta AYERTSHT e fad | ° RIRESE ® qqaq
¢ FRIEIT FHT G TET | . RSl . TS FBAT
% 99 Tamr (Mis-en-place) T | * FTH T ° ESISIERI
© weE fafR gewm gEew fen o |6 TR AN A
qrEAT T Julliene FTEH BRAT T4 gEMI NRGEE! . Jo0 um
7 R I A9, AR T AEES AW . ° SHTCAPT HT&dT-
YT F fAEre | #17 (Task): ° TraET-q4 0 e
O WEEEHT lettuce W& T lettuce AT i giedl e garr-wo I
. qredT A aArs |
pastamayonnaise e | S (Stan dar d)' L4 MeIR-30 UTH
S Basil &% AT AT a1 Fbd T el ; o Ffaer Tar-92-q4 9T
AT IS | . - o T AR=-TE AR
& AT/ ] AAAS | AT T | o -l ol
O AT ¥ JYHIT AHT T | o S AT T FFATES |
9% HTIEIA FHT I | T AqufaTa | ° FTALIA, ST, T
9% STEA T YIATAES HUSRY T4 | . AT TAT AT JARTUD] FIHHTS |
93 FEFETEHH ATAG T | JUTTEE ATATSUHT | . RRIEE IR IL VIR
o HIAGETET AT HISTI |
TfEuT | ° FAGHTEHR! ANTAT T
fafa

#oR, I9eReur T amriee (Tools, Equipment and Materials):

frer T 77 (@Ten)

~

d

e/ Fragres (Safety/Precautions):

Mayonnaise ¥ 9T 6T AT FHATI |

TR AARIEATS ATERHAT AT |
FAEIA (=) TS TR TEER e |




w1 fagawor(Task Analysis)

Fd (Task): 9T FEMART FAST |

FT TRUEE v HTITETEA 59T Fafera wifataes
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ yravaE FEEE e | s SRR PTAART
> ATEvaF AT, AR ¢ g g | | e (Given): * AR FTAART TS
3 IfRITd TEREAT T e | . -
¥ FAEI T IR IE | * et * ;
% 99 Tamr (Mis-en-place) T | . EI;ITT T e * . ar:ﬁ
& UIAl TMEA pot W A UMl I T GTEAT - * ESA
ETeI? FHTA | * AR HAMY, — .
& TIAT AH AT Frypan T Afdd A T@T o qrET-¥ 00 T
SEICEKERE \? IBTATS Boebl Had | 0t (Task): . S —
o 9TET YRT 9TAlE 9Tl IHT dRET Bacon . ST (B FET9LO0
FUFTFryPan T T | T FTEAFRT AT | —
% T AAHT AUST T FH IHA fhed T e . N
:?T? i AU (Standard): . sifra Are-wo B i
O A9 "= @ faers | o FRISTTET TAF T * W‘W‘ FIEH TETT-40
1% IT Tl Fore @R Aqrar qral g% | TS U | . & fp- 900 f T
= FRE/ EETT oS | . fom 7 qmar @ | st -3 TRET)-900T
% ST ¥ ITHLT FHRT A | ! I @ | . T ARH-ETE AR
¢ FRIRIT FHT T | * ST T AR ) i
W ATEA T FIATIES HUSRY T | . wmmﬁ "l TRET T ATTLTHIE |
% FTHGEITEAER! AfAE e | g | . FTHEE, T, T
JIHIUE] TXIHTS |
. AT T ATHTIESH!
AR |
o FAFGHTEAR! AfTerE
e fafg

sie, IRt T amAriee (Tools, Equipment and Materials):

[ESICACE]
BT% I

e/ aragres (Safety/Precautions):

YISl & e |
RS AARTEATS AFERHT TS |
FTHEd (feF=) |1g FHT FIoR e |

. ATSAg U

43




w1 fagawor(Task Analysis)

Fd (Task): 90 aT=—T g4 |

FT TOES e HTITETEA 59T Tateaa wifatas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ HAEAYTF AFHNT o | AT ©
3 HEYTE AAN, GISTH T AT Gehe T T | fezwar (Given): * AT AT
3 afthIa TREHRISAT AT fa | . #
- HIURIA GHRT GO E | * y
. ” . ° el ° FATS JHRAT
% 99 Tamr (Mis-en-place) T | - - . h
s ) o FH TH A 3 ECECICEIR]
& YTATRl 9T JAR T T ATed T N R
- ° ATIYTE FTATH, YLTH
& AT W TR T 7 99aq ¥ STATHT AT AT
o AT FATST FRE 3-¥ TSRl TE T« 27 T A
T FeT Te | #14 (Task): ° HaT-300 A
2 W?ﬂ?mminEGﬁ,WWﬁ ° HUET-R FaT
TR B (@d TR, A9 | oA g e | o -9 Py
q ?Wﬁw?ﬁaﬁﬁ 5 HrsrATdT Erraaﬁ #m7zve (Standard): . T WE-400 T
O 3 9w WA T YEATAS AEAsdd T i i
AT AT AT Y FoTel @1 T Oven | o FHTIIRES BHE STHAT ¢ 300 ﬁr(ﬁBeChamel) s
a7 Salamander AT ¥erg+ | Foet geepl @A TG AT | - S
qUqfg e | . o %9 fFH- qo0 M.fa
. THET g fgem a9 . e P90
9t FREAT/ AT AAATST | T | e Ferer-qoutH
% SAEE T SYHE EHT I | . Bake af foret wrra | TR T FEIET |
93 FIEIA HT T | qrebeRl T Eoehl @ T | ® PIAEIC, ST, T
. ey FIHITHT TS |
9¢- AT T AHTIEE AUSR T | ' o S v et
W FTHEEIETER! AT T | ° REAT TP U= |
JUTTEE ATATSUEHT |
. FTITETEA ATorg ° FAHETEAR] ATATE
iitcpeall e fafy

siR, IRt T amAriee (Tools, Equipment and Materials):

AT+ FAATTST
AT FASA I
ERIEEICEICE i)

e/ Fregres (Safety/Precautions):

et 9T |, AT, J9THe T U Rehl AST TET I q8 fHers |

RS ARTEATS AFERHAT TS |
FAHIA (=) ATE TR TEER e |

ERS




qI-HIggd 3 : Hiredrad HAs(lead Fad

THT 12 gU2T (F) + & ST () = 90 FgU&T

FuiH(Description) : TIHT FfeAred Gfdad Wed TR THET FHEIT AW T faqes THEE TRUH
Enll

3393(0bjective):

e  FHigdved AiNdad Fed TR T |
#Frdes(Tasks) :

q. gieTead =g aHS |

3. YTeer (wTEE) s |
3. delldgad e T3 |

¥, Id ST A3 |

Y. T TSlddel FATI |

. ST el IArs |

9. Il 9leral JArs |

(&S




%14 fagewor (Task Analysis)

o~ S aNLY
(Pl HISCTA Thdd)

1%



& farawor(Task Analysis)

@1 (Task): 9 afseae =rger smrs(Leafy) |

RES

FRAIHTEAHR! ARTE e |

FETEA AT |

. TRET TAT THATHTRT
JUTIEE ATATSUEHT |

. FEGETET AT
fETeT |

FT TOEE afa TR 359 Faterd yifataes [
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEEE AHET A | Afvreas ==rEe (Leafy)
> ATEAvaF T, G ¢ g g | | el (Given): . afeae sAred (Leafy)
¥ SR AR AT A r TS AT
¥ FIHETT TR GIET IE | ¢ PTTEIC . Sk
% 99 Tamr (Mis-en-place) T | : ﬁnﬁ - * W ;__:}?T
¢ BT AWTETE FOHTET e qET e | . o <o * ESILE
& I ¥ S1E GEI X AAAE THTeE HE T W?W’ HAYT BAT qOT SETSe T |
= F??F@TWI‘QIE@TWT Blanch 9 ¥ faeTest : TR 7 A |
#7 (Task): :

¢ foret T eTar for T (Refiesh) AR
90 YTHIEATS ITHT T THSH | AfSTead (Leafy) =Ted o AR v ATREEE
G GRET/ AT AIATS | A | qUER |
W T T SIH TH T | Hgvg (Standard): . i R
93 FHTATIA THT I | . e fafy
9y TTEA T ATHTIES AUSRUT T | ° P T

#iR, IRt T amAriee (Tools, Equipment and Materials):

qr{T FHTA reT (Pot)

e/ Fregree (Safety/Precautions):

Blanch &l vegetable TRT 913 A |
fer@l 9T Refresh T aAfq T4 3 |
TR ATARIEATS ATERHAT AT |
FE (fF) ATE THRT OO ITE |

EAL)




w1 fagawor(Task Analysis)

#F1d (Task): 3 el fFa(wTEe) aars |

P =TT HTeTH FRAFFIEA 59 Tateaa qieaE w
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ HAEAYTF AFHNT o | L qraar fore :
3 AraYgE HEET, IS T qad Hebeld fesuar (Given): o e forey aATe
T HFYTR
3 iR AYEETSHT e fa | ° PIATT o EERE]
¢ AR AHT G T | . T . AT A
% 94 JAN (Mis-en-place) T | ° PH TH <94 ° qd FrFuT
: ATHRET ATAATS THET G, T | HraegH FHIN, FISAH T
i Efm C A ) EERE qredr faeg g ree Uge
Size®l AT |
@ TIE Size # T Slice HEA . . 1
Mandolin T TT5) #r1 (Task): : T 7 wwﬁg: |
S W\WWWW%FH O - WEWWH,\@ o, T |
& O e mﬁg” 1 9T Blanch T 7 91T | wrqevg (Standard): . e 7 A
T I A | |

o forgr wugfg I®T HUSMT 9l 9ER

T qT |

99 qAATS q5¥ BT ATIEAAT TATI |
9% oAeTs deepfry TH, AT Eehl TEdl

TTH AT FEH FEH (crispy) SIS
qeaTe e |

% FoHl AT G |

¢ HREAT/ FEATHT TS |

Qe AT T TR FHRT I |

9% HTATIA TRT I |

9 T T ATATRIES TUSR T |

=

HIATFITETHT ATTTE TE |

e FIUERUESE BiHE TTAT THTET

qTHT |

° qrear h‘?f Goldenbrown
T TE |

. Crispy &1 7% |

o TREAT TAT AT
IS E AIATIUHRT |

. FIEHGHTE ATTerd
AqGTH |

FRFETSAR! AT
e fafa

. Deepfry T4 Afaw a1 #=T18
. fa=r #TeT Mandolin
rer/aragree (Safety/Precautions):

siR, IRt T amAriee (Tools, Equipment and Materials):

. qreer e MeTeT WRivhT (Spidernet)

° &@irhwmnﬁt?@fra%ﬂmﬁ
o qrdar W (FHEH) FedT g7 |

. BTE TaT & Al |

. AR AARTEATS SHAERHA ATI |
o P (=) TS THT GEER e |

%5




Fd (Task): 3 wsireeaa e s |

w1 fagawor(Task Analysis)

FTI =S AfeH FTITTRA I59T Fafera wifataes
(Steps) (Terminal performance (Related technical
objective) knowledge)

% ATAITE ATAHNT oA | o Asiead e ¢

% v A, v 7 e dewe | e (Given): . aefree foer aars
| EEPIE

3 ARITT AXERTSHT T fae | ° P . EERE]

¢ FTAIA THT GO T | * T . y AT T

% 99 Tamr (Mis-en-place) T | * FTH T TTA ° T AT

) - : o ATTTF FTHTNT,

% WU T BT Hidars T A qEre | " PSS S

& UHATAHT ATFAT slice HEA T O, TH, . Eggplant -s7vaT
give, ATEA T q8GA @R el T mwram .

FHT 4 ST A e & (Task): ° Zucchini- gfear T

5 Griddle o %TE 79 pan A1 A T T | getrrager Rrer g7 | fo, marlrgie -a:w e

N 1 -
qaTS | S— .

% THAT HOR AT WL T HHETE AT TR "< (Standard): ¢ Saltandpepper T ¥ ¥R
R R EEe IR A EE s B [N S N — o Rosemary - TI5T#¢
q% @3 AUl e | TR T | . Choppedgarlic - |fa=T

9O HREAT/ FEITH] HAAATI | o T GEE | TPl qEgT

9% SATIA T ITHIT qHRT T | . ;'g%_oﬁl ° ??T?Waﬁﬁﬁﬁl

p— PIIEIA, ST, T
9% PIIEIT HT T | e 3I % T T Grill TR * mwnﬁwmn
93 e T AR SUSRI I | |
. . N N . TTE T ATHTIE ST
9¢- HAGHTEAR AT g e | e Griddle TT e T U U= |
crosshatch AT If@UHT | . . . N
. FTITHTIAR] AT T
o IRT AT ATALTIHT P
IUTTEE ATATSUHT |
o FHFHWHIEA HAlerg FGUeH!
|
#oR, 9t T amriee (Tools, Equipment and Materials):
° U ¥ B[ HIEA GI ° Griddle @t frypan

I HoR &7 Bowl (JET)

e/ Fregree (Safety/Precautions):

Grill &7 T f@aTes A3 T |
Vegetablegrill T a7 Afa |

TR AARIEATS ATERHAT AT |
FAEA (=) ATE TR TEER e |

S




w1 fagawor(Task Analysis)

# (Task): ¥ | wSidere aA3 |

FTI TEE v HTITETEA 59T Fateara yifatas J=
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ TEYAE S e | S KR RICE G
% eV aTAT, A 7 e wwe | et (Given): * A FfreET TS
3 RIT GXHRISHT ST fa T | . T
; N o FIALIA o EERE)
¥ FATIT THT PR TE |
. . - o =Rl o TATST TR AT
% 99 Tamr (Mis-en-place) T | - . <
o FH T aqd ° CEIICEIRT]
& =ATed ddad g I | N R
) N ° ATIITH ATHTH,
’ WWW'\\ o . IISATH ¥ qqTT A ASETART AT
o g UG TS THl  TSdaddTs TR o AT ThT ASIIdaA
ESUISHEREEISRY #I (Task): (Rootveg/Leafy)
& TWEHTER A T H=H gl T | o qaz
O FRET/ AT AIATS | EEREIECEIEIEE o T 7 gl e
@ SATE T STHI FEHT T | amevg (Standard): . YA T ATTATET |
9% P FHT T | ( o e, T
@ STEe T ATHEES WUSR T | * qsqa”;*;?a; & SUFNE AT |
. . N N N \ < ° STl T 9TH
96 FEFTHTEAH] ATAG & | . N | ez
AT T-l?;@?ﬁf [ . . S
. ATATIT AT | ey oty
o FIfedT qa AEH |
3 TIET AT ATTLTATRT
JITIEE AT |
o FTIAHTIA AfTerg
AT |

#ie, IRt T amAriee (Tools, Equipment and Materials):

° FTE AT

rer/aragree (Safety/Precautions):

. A T ST AfeT |
o AR AARTEATS SHAERHA ATI |
o FEA (fF=) TS THT FER IE |

° HIEEl




® (Task): 4 e Fefieae o3 |

w1 fagawor(Task Analysis)

AL

qe

- BIAGATETRT ATeE e |

AIATSUHT |
o  FUAYHTEA ATHE AMGTA |

F =RUES afra FEEETET 359 Tateaa wifatas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AEAYAF AR AT | qe Aefrea :
©  qTEATTF TR, W 7 e wwed | e (Given): * T FATETT TS
T EEEIESI
3 TR EEREAT AT e | ° FTHE * AT
¥ FTIRIS FHT GO TET | * kSl L ° TS TR
% 99 Tamr (Mis-en-place) T | * PTH T 29 * T AT
& SR, GATH T TSATE TEET q@re T | | Tﬁ@W,WW? s e -
o STl fgel? 8 g | (Hard root vegetable)
o T3S ATFRA FE | w0 (Task): J TSR, AATH, TS
& [T AT ITF T« AT I | o GEl
O &, T ¥ "= qAfaR T T T | T qofeae s | . T T gell |
§¢ AT AT (R00°) deEEw soEr @ | Aees (Standard): 3 TREAT ¥ ATTITHIES |
TET | ( . FTHEE, ST, T
= AT TRy, dreard Teard o T ey @7y | © FIAEIOET FAG FOH TR JIHIUHT TLIRTE |
AT 9ra fa 7wy A fae HTET | . AT T ATATIEEEHT
@ UTHTlE ATHAETE e | o TSTE FH G AT | HUGR |
¢ AT/ AT AT | TV T | . PTG AT
W SATER T JTHIT AHT T | ¢ TEEE AT et fafa
% FRIEIT qEHT T | o e
AT ¥ ATHRIES WUSRI T | o T T MATA JHAET

#oR, Iyt T amriee (Tools, Equipment and Materials):
. AT T«
rer/ aragree (Safety/Precautions):

W IR ‘-I\!‘Tld'si?'i 'HMISGI HATHA DT U4l aﬁ\ |
fHITT TAREATS AFERHAT TS |
FTgEd (feF=) |1g AT FIoR e |

=9




w1 fagawor(Task Analysis)

F (Task): & e drerel s+ s |

FY TEE Afed FEATEE 359 Fategd griatad AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATIYAF ATAHRT fee | ( . A qrarel :
% eV AT, a7 e wwe | e (Given): * T AIETel qrg
T HIGRT
3 AR ARARTEHT AT & | ¢ PTAEIC ° RERE}
¥ FTIRIS FHT GO TET | * kS . ENIERIEER
% 99 Tamr (Mis-en-place) T | * PTH T 29 ° ESESIECI
, ; ~ o ATIYTF ATHIN, FLATH T
Y TS AHRTET T@Te | e m—
& ATl ST (e ¥ q@re | R ATA-500 T
o fﬁaﬂ?’%ﬁ (BefT WTES) FET ¥ FE@M | pf (Task): . qa%/de-100 fHfe.
N - ° TA-¥41T ATHR
% iﬁ?ﬁa«mmiﬁrn ) e drerar aATS | . iy S
90 T/ FqER T A €T HeA | amaeve (Standard): .
S o o ° FUE, FEd, T
% dar @ (k30 -0 fam 30 fAee STFTIE TEAETE |
ST T3 | * PHTRUEE BiAE FAT AAET | 7 TS
©® dadars famme @R e dieers | 90 ATEE |
Q\vargihﬁn ( R T TR | . FEFTTIART ATTE
T B ANAAS T T dTAeTs G | @ AT gEEr AT Tt Fafy
AT & I IR 9T e | o AAATET
Q¢ ATAAATE T« ATE TePTed T TAATS THST | ® @rtaar |
' ° FREAT AT ATALTAIRT
W AT/ FEET ATATS | IATIEE ATATGUH |
9% SIS T ITHI FRT T | o FGHTEA AT
o FEATIA THT T | AGTHT |
9o SATaA T ATHTIES HUSRY T |
9% FEGHEITEAR ATHAE T |
AR, 39w 7 arAries (Tools, Equipment and Materials):
o T T T« o AT HTeals Teals T ariaer

e/ Fregres (Safety/Precautions):

AT Gleal dledard = |

ATAATS Aol Teals TaT do Jrgfaad At |
ATETE T« [ThTear Fraaml dIATS |

R AARTEATS SHAERHA ATI |
FEA (fF=) TS THT FER IE |




w1 fagawor(Task Analysis)

Fa (Task): ¢ 9T drerer aars |

F TEE AT FEEET 359 Fateaa yifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEITH BT fer | S qrEe qieTer
% v A, v 7 e dewe | e (Given): . AT HTETeT A
\ LT
3 AR ARARTEHT AT & | * FTHEC ° SERE}
¥ FTIRIS FHT GO TET | ° kS . ENIERIEER
% 99 Tamr (Mis-en-place) T | * FTH T T ° ESEIECI
. . . . ATFTF ATATN, FESATH T
g mqw;;wwﬂ;agrﬂr@ﬁl TS GeTar aATSHE T
@ H:rqu( \‘ﬂ?ﬁ\ B:mﬁl o ATA-4,00 ITH
S IRIEIER S EEURIEN #4 (Task): o FaT-20 UTH
% WW?@@WWQM , o TA-TE AR
- ‘;h‘lis' 2 3 Wi_mrl LIREAS] (Standard)l‘ * T A A4 T
9% FIEHT AT TE TS T | : . et 7 AT |
Q= Eehl FAMT T WUARG AT T FT AR . o FEIE TR T
QI gTelR ATel & IE G s | o FURIEE FfAE TTHT T STHRTET TR |
U |
3 AT/ I AIATST | . o T 3 AT T ATHTUEER
9¢- AT T ITHLIT FHRT I | ST | HUGRT |
W FTAEIA THT T | . o FAGHTEAR! AfTerE
- o g, gfear @
% SATEA T TGS AISRT T | . . e fata
99 FEGHEEAR ATAAE T | . SN
3 TIET AT ATTLTATRT
JATIET ATATSUH |
o FRETHTEA ATT@
AT |

#oR, I9eReur T amriee (Tools, Equipment and Materials):
[ J T Ee Q 3|5

%TE 99 (Shallow fry pan)

e/ Fregree (Safety/Precautions):

AT TTeRT T I SITET Aqara |
TEHAT Tt Y AT ARSI |

TR AARIEATS ATERAT AT |
FAHIA (=) ATE TR TEER e |

w3




TI-HISTA © ¥ : Hivaded dited /e /fea

FHT . 3 52T () + 97 9T (F1) = 94 T

Fu(Description) : TIAT Hirar=ea Uifes /fae/ fmaem gwfua s 7 faues gare Tivusr g |
3I39a(Objective):

o  FHfradwed Hifee /T /MHT FATIT |
Fraew(Tasks) :

q. free FE aATST |

R BTEE R a9meT |

3. 9 Ry gAST |

¥, faed feg aamsq |

Y. Fod AT aars |

%. Ul T FATIH |

©. g fRE TS |

g. e fFg AT |

¢, fer e aw ¥ ATgd aArs |
q0. e FapA FATSH |

QY




%14 fagewor (Task Analysis)

( iradved Yifed /THE/THT )

Bt



Fd fagamor(Task Analysis)

w1 (Task): @ Fee a3 |

FA FREE AT FTHAFEA I59T efegd grfaiae J
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATAYTH SAABT AT | r . free frer :
Y ATIYTE W, @ 7 e wwe | e (Given): . free freg TS
T AT
¥ R ARERIEHT e e | ¢ FTAEA * asd
¥ FIETIA TR FIER T | ¢ kSl ° FAST FEA
% 94 qAT (Mis-en-place) T | * FTH T A ¢ ESISIEEI
v fra frere @ T wter AW A | © ATTLIE A, T T ¥ s T Free f -
) TS A STAH ATIAAT FEA T A S ¢ ’
T3eT T« AT I | . ¢ L w'%o o
T i — #r1 (Task): . I 740 i f
T Al (Marinode) fres fEa g | ° E—ﬁ IS e
S A T Fuar fTEr e | mgvg (Standard): o S S
¢ UEddrs 9§ qars | e K
fo are e wfer qa frew wfa e | * FRIERUEE FAF TIAT TETET | o et 7 AT |
¢ wrereTs frar Wiy e 9eeT Ud aw HTET | . e, ST, <

=
1%
q¥
RES
=
9

AT THTY 941G AHT dh Teale? T T
fer

FohT GXT Ul faere |

TREAT/ ATl AAATST |

SATTA T JTHIOT THT T |
FTITIT TR T |

ST T FTHATIES IR I |
FTAGEATEAR! ATTorG ITET |

Crosshatchstickmark TaT |
T Gl T Shape AT |
HATFF

a |

Fifed qa AFGURT |

AT 4T LTI IIICE
AIATSUHT |

o FHHHTEA AfeE AMGUHT |

JIHIUEHT TRAERTE |
. ST T FTATIE T
HUGR |
° FAGHTEART ATTAG
e fafa

sioe, IRt T amAriee (Tools, Equipment and Materials):
° JedlSH Turner

Griddle -fret I plate)

zer/ aragree (Safety/Precautions):

ATST HAAT G TTH THTIT/ TATIET AT B |

FAHA (=) ATE TR TEER e |




w1 fagawor(Task Analysis)

w0 (Task): 3 ®rze g areT |

FA =REE Af=d FEEE 359 Fategd griata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEAYAF B [ | wreg fRe :
> AT T, @ 7 aard awe | een (Given): . FTEE R AArST damom
T r ° EEpC]
3 AR TERTEAT AT T | * P . ERIERICER I
¥ FHAA THRT G T | * kSl . ECISIEEIR]
% 99 Tamr (Mis-en-place) T | * FTH T T N
¢ TR RFereeTs T @ IR ¥ S9aE | ° ATTAF TR, AR T | ¥ AR AT FTEE {6 -
ATEE FE (3 Fr q A ’ REES * T fete-voo Tt
o TIET T T 6 TE | ) . ° EFI'*T?ﬁ'oﬁT Tg-¥o ..
o FOAr @, g, I 7 ART FeR I 7 (Task): ¢ ;ﬂ;ﬂs‘rqﬁ-wmw
T A | fofg TS |
% ToReTaT e 4 wver e | ﬁﬂg (Standard): * T ¥ TR
90 WTGTT THTATE HATHT ATIATSH, Rl ¢ TR ATST-2 7T
JUSTAT TAN ¥ AT FEA WAR T | o priavorEe FaE FOEr awma | #ar-q00 Iy
& coat T | AU | * - HIAT T
9t daeATE 80 IM@ 50 FFH dqATST T | e AT g8l T deepfry | ® T-Deep FT= T
HIGETS T Teh TR deep WIS T | TH ATFGE J L ¥ HETLTHIES |
% FAE TEE quAfy deEre R 2k | o wfaedt . FAEIA, AT, T
T JO{epd IR /Y & | ° TQRET qAT AT T SHRTURT TTHSDTE |
93 TREAT/ AEETH ATATST | IUTIET ATATETH | ° ST T qTATESE
¢ AT T ITHT FHT T | J FRAFHET AfTE HISTI |
(15(' FIEIT AET T | ?Tﬁg‘q_oﬁ | o FRHTEART ARTE T
% SEA T AHTIES USRI I | r
99 FRETFEEAR ATTAE T |
AR, 39 7 arAries (Tools, Equipment and Materials):
° Deep WTg 9 HIEH/ #T5 . T (Spider net)
° T BT ° HUET & Bowl

e/ Fregres (Safety/Precautions):

TAATS SATET o1 FH JTIHHAT TIHTIA |

HTRITT TARTEATS ATERHAT TS |
FAHA (=) ATE TR TEER ITE |




w1 fagawor(Task Analysis)

w1 (Task): 3 =9 & a3 |

F =RUES AfeTH FEEETET I69T Fafead gt T
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AT FEE o | o e e
> ATEYAF A, WS T g geen i | e (Given): * 7 B A
| EERI]
3 iR ARERTEAT e fa | ° PTAIS * ’
¢ FTAIA THT GO T | * T * ST A%
% 99 Tamr (Mis-en-place) T | * FH T IqA ¢ T e
. . . . ATFTF ATATN, FESATH T
£ ﬁ?ﬁﬁqﬁmﬁw‘rwaﬁn‘wﬁ| ¥ TR ST Sae e
@ msffqu—oﬁwm@maﬁﬁl o fFe fFer@-9o0 ITH
o U F T« AT IR FAET T, TR, T | e (Task): . FATHN Tq-40 AT
T AR BT ITHT T FeA | N
) Lo ST ° TRFT gar- Arar fear
% % T T« | YU T T« H FS ANHT | 99 e a=ra | ==
GE EFT | i Ameve (Standard): o T 7 A== IR
0 ATGETE e AR Jo Tl Tw AT T | ,
. o Slice T HIA- &
% IcAF FTEH HIG AT R Slice IATET T q | @ FAERUEE HHF TAAT TR Slice
slice T TE, TH® a FEH fFE HE= | ) Slice Tl ZTATEI-9%
AT AT T | o ATST I ITHHT | Slice
9% 9oy’ |1 qaruEr @A T @R bake T | @ m@zﬁﬁm mfawﬁ“r T e FF-T« T T
Baﬁf kal ﬁiﬁﬁﬁq@qﬁi&l - led(IdOI Slice T&ehl o AT T ATALTE |
1% Bake 7 | . ATFF . P, S, €
Q& FRET/ AT HIATS | . e SIFIUHT TLAHTE |
W AT T JTHOT FHT T | . T AT TR . RIEERELILIVIEESa)
% FERIA THT T | SATIAES AT | IS |
1o FITEA T AHEET GUSR T | . FLAHEITET ATy . FEATEEAH FHTET
o FEATFIEAH! ATerE et | S et fafu

#oR, I9eReur T amriee (Tools, Equipment and Materials):

CIERIEER

rer/aragrree (Safety/Precautions):

Bake &l &19T GRATSA |
AT THAFEATS HAFTERAT ATI |
FAEIA (=) ATE TR TEER e |

° AT




w1 fagawor(Task Analysis)

# (Task): ¥ foeba feg g |

FRT TAEE afraw FEEETET I49T Ferteaa yrfefaes 59
(Steps) (Terminal performance (Related technical
objective) knowledge)

% ATIYAF ATAHRT fee | o ferep s :

© AT AT, R 7w wee i | e (Given): ° foa fes T
\ ECEIn

3 TR AXERTSAT AT fa | ° RIEARE ° MERE]

¥ FTIRIS FHT GO TET | * kS . TS TE

% 99 Tamr (Mis-en-place) T | * FTH T T ° T AT

) . o ATAITF AT, AT

& Bonelesgﬁﬂ'oﬁlﬂ'l’é‘i @0 Cube T | . ¥ ST s P e -

o Frar [T ATR SaucePan TT A qATI, o FI3T (Bonel 00
A, OIS, FAL, MR BOR A Y i (Boneless) -
- aﬁ ’f q-ob‘,reﬁn FId (Task): T cube HTEA

U DTS- 0 YTH-TT FHT
o fada, a9 FEE, A AN, W@, T 7| fopi g A ° A4 Cal
B . AAFESI-R00 YTH-FT T
Aevg (Standard): . P Tep-y 00 fafer
& I A I, AT af &Te T | r ﬁ:rﬁ:r'
o faware =TS At fiewr A, F9 | o priwwuET HHF FTHT ® AT FA-%0 fAfa
° SERIGEEEC
?Kéf@ioﬁﬁmqaﬁeﬁl qETET TR | .

1t foda uedtg I9 7 AT AF B, OF | e AT AT TUE Sauce - | SHITHT JISTHT-300 TTH (
TEATA =T | SEL) ) .

4% & &% AT ufg Shrededbasil BT | . P 7 Vegetable #1 | ® A 1550 T

93 T feTelR HTed | qrgt AfawreEr T EH A .

Q¢ AT/ FFATHT ATATST | . AP ° TAT-50 9H 3 =7 cube

e ST TSR TR A | * WE ;W - . Basil -1% 7T Shredded

. [ ]

9% RIRIS FHT T | T AT o T 7 AR AR

99 STES ¥ ATATES JUSRI 9 | 3(% W' . TIET T ATTITES |

o FREETEET qTEE T | ¢ Wﬁ;qm . Fris, I

TUEFTIE! TS |
. ST T TSR
HUGR |
. FTITHTIAR! ATorg
e fafy
AR, 39k 7 ArAries (Tools, Equipment and Materials):
o AT Saucepan o AT HTSH el
o Mis-en-place & a« &8 d g

e/ Fregres (Safety/Precautions):

° I ATYHT TIHS |
° e e AfeT |

TR AARIEATS ATERHAT AT |
FAHIA (=) ATE TR TEER e |



w1 fagawor(Task Analysis)

Fd (Task): ¥ Fere area s s |

F TEE AfeTH FTAGEATEA 3497 Fategd griatad AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATAYIE AAFTE oA | [RERMCIEE:
v EATTE AR, W 7 e wwed | e (Given): i EERICIEEZEERIER
T IR
¥ SAfHITT AYERTEAT A i ¢ FE ° qaTd
¥ FIETIA TR FIER TE | ¢ kSl * TAST T
% 94 qAT (Mis-en-place) T | * FTH T éf;rﬁl ° TA AT
. , . . ° q
. N . ° Boneless fa& sea- ¥
e TIer \Blowl HT A A HAAT WET | (Task): . TE-900 i fT
o [a%d JwarE garsy -dduersT) e L ECICE GG R * N T\T_?o Ffe.
& = @ AT A BT AR A Rod | wave (Standard): ¢ TR AW
%I Bar &l | Rod &1 Bar dmadfs, M * G.G. Paste -94 I
I TS ATART TS AT @R AR T | | o profmures Hhep 90T qvaT | - ¥ME AR
o fardaers wieers Jears I 9RT 9T fa | qUFT | o AT T ATTIHIEE |
T 7R T o wrdw aws gt | ® 0 FARE, S, T
1t TR/ AT TS | . Crosshatchstickmark SR J
2 SEd T ITH TR A | qUERT ° RIEEIIEIDIEEZ)
% FTITIA AHT A | . Fep! @7 AT a9 ST
Q¢ AT T ATHATIEE FUSRIT I | AT * WWWW
W HTIATETR] ANTTE TET | ° AT/ ATAATET
. ifear
. TRET AT AT
IITIEE ATATEUHT |
. FTIFTHTEA ATHG
fETeT |
#oR, Iyt T amariee (Tools, Equipment and Materials):
. ElEE2 RIE i | . arer (Bowl)

e/ Fregres (Safety/Precautions):

IR TET TS Tod THST |
fHITT TAREATS AFERHAT TS |
FrIEd (fF=) A8 FHT FIER e |

Lo




w1 fagawor(Task Analysis)

w1 (Task): & dr& =0 &= 13 |

FY TEE Af=d FEEET 3597 Fateaa yifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATETTE SR e | r . ica
% AT A, wee ¢ A s w1 | e (Given): . e =9 AT
3 R AEERTEAT A e | . =
. - ° EIRED S EERES
¥ FATIT THT PR TE | it y
% 99 Tamr (Mis-en-place) T | . EI;ITT P y . %Tl'r'ﬁ
) A ' °
@ WWE«HTW@TWE%YWETF@T. T S
%?‘TW,?W?WWW . ' ¥ ST SR e =T
. N N ° Y 99 - 5 g (q00
& Griddle JFAT Frypan ®% qArST 8edl do #74 (Task): e W): !
BT ATl AT | : . St w0 f Bt
= ﬁﬁwgwwWWGn}lﬁl G =T I | . SR ——
% UF q FH G AUE W U TI@rE 9t | qeve (Standard): . o T T
fa g9 d% &Pl Brown WUHTS Thel @ & o
T ° TS 3 5 . Worcestershinesauce
90 FREAT/ ATl FAAATI T L T s:rq—o};[ \ “30 fofT
:(j WW ??TEI-T[ Tﬁw T ¢ g%ddle A T R o Freshsage - 9 f=ra
< E ! , =
93 ST ¥ GTHTNES HUSRT T | Crosslllatchshckmark . G e
9¢- FHTAGETEH! ATTAE TET | : . R EETIN
o R AP T TSSH
. . o AT ¥ AIFATHEE |
. o FATIA, ST, T
s JIFHIHT TR |
° ?mj%iww . ST ¥ WA
= IR |
° PITHETT Afsrera o FRGHTEAR! ATHerE
AT | e fafy
#oR, 9t T amariee (Tools, Equipment and Materials):
L Frypan¥Griddle L Turner (979)
° Tray b ga

e/ Fregree (Safety/Precautions):

e Afad

R IHH & T |

R AARTEATS SHAERHA ATI |
FEA (fF) ATE THRT OO ITE |

99




w1 fagawor(Task Analysis)

F (Task): © dr=r ftFH =137 |

F TRUEE ATeTH HTAGEATET 3497 Fteaa gifataes AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ HTAYEF STET AT | g R
v areTE AT, W 7 aad wwe | e (Given): ° e R AT Ao
T ( . EEpe)
3 ofTd WREETEAT e fa | ° IR o AT THAT
¥ HUEIT TR OO AET | * E‘Fﬁﬁ - . T A
% g4 qAT (Mis-en-place) T | * FH :
& Courtbouillion TS wZer wierar oy | © ST WA, T | ¥ SR AT A [ -
T 9T G AT QT FATA | NEERE] ° ﬁh‘ij{ﬁ]ﬁ?{—ooou‘m
S OIS FAF AT GHTS | ; . T e T N
iy N #4 (Task): ° Courtbouillion =T =TRT
& PR ATIH WA TTGATE Simmer T | | 911 g a9T3 | : Q_TZ;
90 ftrar ftRereaTs 7 \ SRR Size HT e 7 | AETS (Standard): . P A —
Simmer TRl WRIATHT SATUY  HISTR .
TPTEEATE T T | o FHEREE FiAF T ¢ FR-Ro fafa
94 urpuly faey HewTeR Whiddrs deiaA, FETEA U | ® WATA-30 I Slice TXFT
TqY ATSTHT THIET (HFTA | o e e J IR STB-9 TTH
1% FXET/ AEETT SIS | . R T . TSR-30 JTH Slice T
93 TS T BT IHRT I | . ATFTF ° TA-¥T AT
6 HIHEIA FHT T | . TRET qAT AT * T T AT |
W SATEd ¥ ATATIEE AUSRI I | IUTUET ATATETH | * FIEIA, T, T
9% FAGETEAR ATTerE I | . FIIGHTE Ao JAFIUDT HIHRTE |
TfEuT | . ST T FTATIE T
JUGR |
. FTAGETGART ATTAG
e faf

sie, IRt T amAriee (Tools, Equipment and Materials):

Pot (HTST)
T 9UHT Turner

et/ aragree (Safety/Precautions):

G TR ATGTH aArs Hed Afed |
G TRT RT 9T IFAA A |

TR FRARIGATS HABRHAT AT |
P (=) TS TR GEER e |

I ST




w1 fagawor(Task Analysis)

Fd (Task): & few fFg game |

FA =REE Af=d FEEE 359 Fefega grfatae S
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AEYAF AAB [ | S s fre :
% v G, i 7 g dgen | e (Given): . fee foha are saamon
T | . EERE]
3 AfhIa aERTEAT e fa T | * RIRARE . FATS T
¥ HHETA TR GIER TE | * aﬁﬁ \ . qF qraaT
% 99 Tamr (Mis-en-place) T | * FTH < R
¢ o Redeamd o W iz gie | ® T WA, AR T | ST AR o
) . EEpE) . fhe ftheta- woo ITH
& IUIH FTESrAT FleA (R I q FHETS) . T 0
o TS T« A AW FCAHT TH, T, T | e (Task): ‘
T {iT @Y THT A &edl G He | * er.?\nia—w aiﬁﬂmﬂ?
& Alumuniumfoil ¥ T& UTF WX @1 | feaw REe vy | o T qTIST-ATT
© ‘Zl;ijill?ﬁ (T ST AT arave (Standard): AlumuniumFoil e AT
TET | o FHRISRUES Bk TTAT FEE : e T E?'
9% qABI AISTHAT AT AR FHTed T AT HTHT | WEE’\“ E’,l
AU AISTAs A @R fa@ ST | o Shape AfairaT 5\
wE ¥ 3@y fHAE wwred, e | T G . ST T ATHTAEwehT
@ ¥ Foil T8 feTeR HTed | . S ““?*”'
% TR/ AEET TS | . e . ﬁqﬁaﬁq“‘q AT AT e
iE WI?IFT?WWTﬁl . EERp —
G FTIETT T T | IJUTAET ATATSTHT |
U AT ¥ WTAEE HOSRO T | . FrETE At
9% FPEGHEEAR ATAAE T | ATETE |

° H:H gHrs+ Aigl (Perforated
Conlainer)/Steamer
° Tray (2«)

zer/ aragree (Safety/Precautions):

R, 9t T amriee (Tools, Equipment and Materials):

. Eal

o feas e 9T T IFAF B IG |

. THTIET FHa+H Tight fael TS |

. Alumuniumfoil feTeaT dreAaTe F=ms 19 |
° ZTRITT TRAREATS FTERAT T3 |

. FTHEd (feF=) |1g FhT FIoR e |

93




w1 fagawor(Task Analysis)

#F1d (Task): & foer =8 31F Y€ ared aara |

et/ aragree (Safety/Precautions):

° GrillirelOvercook 19 |

AR AARTEATS SHAERHA ATI |
FEA (fF=) TS THT FER IE |

Y

FE T AT FREFFEA 359 Ftera gTfatas H{r
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AEYTH BT AT | r ‘ [ L B O R L B
% AT A, A 7 g e | e (Given): . firer et ok Ye AT
T FATST AR
3 oAfhTa SRERTEAT e fa | * T * SRR
¢ AT qHT IR TE | * kSl * RELERINER
% g4 qAT (Mis-en-place) T | ¢ FTA T T ° ESISIEEIL
¢ q F ¥ s TR wEHa wwad oy | ° AT AT, FEAH T
T ¥ ST T
T3aT Bowl AT TR fHETS | T e fre TS
@ S AR AEIGT | gt (Task): o  F@-sofafw
o RAINETT U Eve e | I
% Griddle =13 afdr I« @R qATSH | e e 9% T© ared aArsd | . i FrrE AeT
O Fq WA AUHETATs FHAG AR frer | Araeve (Standard): T )
o L ) . - 94 UH
% T qH s TeaTs TS | o FTATRUEE FHF TR AFATET | o e A
% T/ AFEHT AT | HTPT | . Y A feET- qo ff
& SATEE T ITH AHT T | . ATSAPT ATEAT FCPT . AT =9 o O (TS
Q¢ HTIEIA THRT T | * Fﬁwf d q00 UTH FRTER)
W AT T ATHATIES AISRI T | ° aasqa\; ) TRET T AEATHIES |
9% FAGETEAH ATTerE T | ° e . AT, ST, T
. TRET AAT ATALTATHT IIHTMH] ATAFRTE |
IUATIEE AAATETHT | o ST AR
° FEGETEA AfToE USRI |
TG | . FTAGEATEAH] ATH@ el
fafa
#oR, Iyt T amriee (Tools, Equipment and Materials):
. Griddle(® &) . Turner (97
. a9 (Bowl)




w1 fagawor(Task Analysis)

# (Task): q0 e o aare |

F =RUES AfeTH FEEETET I69T Tatead yifatas a9
(Steps) (Terminal performance (Related technical
objective) = knowledge)

¢ HAEAYTF AFHNT o | ferep ¢

©  AEvTE W, W 7 s s | e (Given): J g Forehed AT AT
RCll ° EEDE]

3 AR TERTEAT AT T | * FAEIA . ERIERICER I

¥ AT TR GIER I | * kS . TF AT

% 99 Tamr (Mis-en-place) T | * FTH T <A .

% FETETE AT AT A e, e | AT A TgeT TG . .
afer @M qF W FT FET T a0 ARIKIARA] o %?WWWW
THES | r FET-q fepeiia

o U T wow ai ad am e | o-(lask): o w0 fmfa

T frEre : ° 9 ¥ ARF-@R ATER

~ ;WF:;TW a»‘@'lfroﬁ i arfer TTEr & i S | . ﬁ;r—io A fer. ’

= = s Hgvg (Standard): . 1 7 T

% =TT TR FT Vegetables @5 97 dfae o FroRUET FHF ST ° %WW,W@?,
Eall e T e, fereh, ?4.?1'&—‘100 P

90 HIET T« | HGIATS AE | o S Sy - o Worcestershine -30 fHfer.

9% T 007, W ATAHl  HWTHT TEX T TR o FETAT TA-TFET HETAT
Fg Y AT I qErSH, AUl AT : ° ° =T TR qTEAT-90 ATH
Qe HEIATS Tealsiad T ATHAH] dTd . . o =T TET ATHI-Y ITH
T o S J AT T TS |

9% ol Y fAve e TRl g T AIHETE R S
T | . FREAT AT ATALTAIRT A ’,

- IJIAEE ATATETH | STPTMRT T |

93 TREAT/ AEET ATATST | o SN -

9% ST T JTHIOT IR I |

RES
=

FHIIEIT FHRT T |
T T IHEES AUSRIT T4 |

99 HATETEAR ATg e |

~

° HATFTE AT

T |

TUER |
° FAGHTEHR! ANTAT T

sie, IRt T amAriee (Tools, Equipment and Materials):
o =T ®l

o A T 2«

. EAl

rer/ aragree (Safety/Precautions):
. T & FrAT TEA AfaT |

) FEGIT TeeTIaT AEaAl ATATS |

ZThITT TRAREATS FTERAT TS |
P (=) TS FHT GEER e |

° AT

Y




qI-HIGHA X : Biredad I8

TaT ¥ U7 (F) + 93 G (1) = 99 gUT

Fui(Description) : TTHT &fedrad FHfadwea I8 G qHEUT F9 T fqUgs qHTEE

TRTHT B |

3397(Objective):

® Fiddrad Firedrad d€ TAT3A |
Frges(Tasks) :

9. og (White)a=rs |
R. IS e FATIA |

3. Bl IATS |
¥, FEA I€ TAT3 |
Y. oe oo s |
<
9
[y

. Mfele I FAT3A |
. BT37eT &b FATIHI
| e AT TATSI

%




%14 e (Task Analysis)

( Firadad 98 )

SN



w1 fagawor(Task Analysis)

# (Task): 9 92 (White)aars |

FTI =RUEE AfeH FTITFATEA I59T Fafera wifataes
(Steps) (Terminal (Related technical
performance knowledge)
objective)
¢ AFYTH AHRT f | a5 (White) :
% ATAYIE AR, WA T AaAT HheAT T | fegu=t (Given): . T (White) a3
3 oAfehTa AXERTEAT e fa e | . fagream
¥ TS TR GIET IE | * R ° aqa9q
% 94 qAT (Mis-en-place) T | * A * W ERAl
S UgET WT ATETHT AT, A2 {5, A, Yoast TG | FH AT . ESRIERI
PSS . AT AT, .
o umaTfa e AR e e feray o, TR T WW;T .
foemty EE% ST | ot (Task): o (BITeTeRT)-L 00 IYTH
o TH I TR qUIRE G AR FUST AW ' ¢ T ([RW)-¥0 T
I 4 HRT AT T, ST HER AT I | I (White) a9 | * Yeast (RT3 T
¢ A= 7 a1 4T A9 3 W A9A 9, O | s (Standard): | ?ﬁ"“ bl
e | . -y, T
O HET TNl AT A G ST AE B GG T | o mproi=wuEs HiHE . IEI(E qrarn)-300 fAfa.
el AT, ¢ AT A& T e fa | STAT AR T || @ qeT- G
G eTiedr Fher Amar Se Afd e STOHIE U | o arfew ST AT . Facd HaT-HE
FTEA | o firy Iar ™A . L ¥ HETLTHIES |
% R0 FIFAT qGH Oven forT #RT 20 W9 | o oor qrapay . PIIE, ST, T
T T | o srpE IJIFIEN AT |
i IS IR ATEY ARIGR ool TR AT g A | S —" AT T ATATIESHT
9%- Oven aT¢ HeTer ¥ T g | %WWWWl HUSTR |
W AT/ I ATATST | o BT AREE o FEAGHTEAR! AfTerE TET
9% ST T JTHIT BT T | fETeT | farfer
9e  FHTATIA THT I |
o SITEd T ATHTIES SIS I |
9% FAGETEAH ATTeE I |

#oR, I9eReur T amAriee (Tools, Equipment and Materials):

Oven (3T9¥)
ga

e/ Fregree (Safety/Precautions):

HTAT SATIET WAL & |
SITET AT9 (97 9% T |
R AARTEATS SHAERHA ATI |
FE (fF) ATE THRT OO ITE |

° Tray (2)

bg




A



w1 fagawor(Task Analysis)

w1 (Task): 2 o€ T A |

FI TR AfeTH FTAGETEA 3497 Fateaa gifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)

¢ AR FAABNRT e | ( . EERGN
©  qTEATTF TR, W 7 e wwed | e (Given): * € T IS AT

T o EEpE
T Ao TS AT e | * M o aWed wEM
¢ rAEIE AR IR T | y ™ . ESEEL
% 99 Tamr (Mis-en-place) T | ¢ S -
¢ AfgE ¥ 9 AR W (@) ¢ AL JIE, FEAR | IS TR TMIT 2
PR S S T AqTq . ?EWET (Basic)-400 9mH
o fafr=r  w@er  rolls  #F AMSH, | g (Task): . e

Bakingtray ¥ %¥ TR 1T | ° guft fae-a+
% FHyAr fad A goirfe wEr A9 SR | g7 ey e | Y ———

e AT B | arreve (Standard): * et o
10 330 T AT A f w0 0 © T

afg 3 fave F¥ 9T T A% T | o FPIETUEE FOTF FTET * FTARI, ST, T
9% 9Tyt Oven aTe fHepTe | TS AU | SHPTIAPT T 5\'
= XA/ AT TS | . SUEUSE * zzj;,
% SATE T TR FHT A | ¢ G . FTFEIEART AT
Q¢ FETIA FHT T | o ATHIH e fafy
W A T ATERIET WUSRYT T | . fafa=t smepreapT
1% PETHETEAR AT e | i T AT AT

IATIEE ATATSUH |
o FIAGHTE ATTerd
g |

R, 9t T amriee (Tools, Equipment and Materials):

Oven (3TH)
Tray (2)

e/ Fregree (Safety/Precautions):

ATAA SIS AT g |
I ATYHT TIHS |

RS AARTEATS AFERHT TS |
FAHA (=) TS TR TEER e |

cO




w1 fagawor(Task Analysis)

F (Task): 3#r@Te F7m3 |

FE T AfeTH FTIFTFIEA 3597 Fteaa gifatas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATETIE AT A | o I :
3 ATAYTSE WTAT, GISTH ¥ Fa9d Feperd T | feguar (Given): o  FErE TS
3 AfHITT AIARISHT T & | . AT
¢ T T FR T | * ) ¢
% 99 Tamr (Mis-en-place) T | * y W T
& Far & faen, 9 erver, 99, Yeast, 9 @Y UgeT : ﬁaﬁ%WI * T wHa
FTEAT SR ST a3 | . ’ N
e-@agwfé@anﬁ%ra‘»ﬁﬁm@?ﬁﬁzﬁrm, o Ferq far
T, TS e l\ N . #7 (Task): e FIT-900 UYTH
o ATYT ATTHT ARE RN q2T Ted | JROPN -
& Sl AT WRTA Xl SR [Feg 4, TR 90 | Fgre aarsy |
faere ferdr T | wr7evg (Standard): e A
9O IIATHT HaAT B Bl S § Al aATHdl ToiX Sald ° T MR
®Teg T4 T R 90 fade frar feair a7 | o T FhE ST ¢ &l Yeast -0
9% I Tk Ted AR TG IARRATSH | TG AUH | kil
= IHT e § faf # A ae o ITUT TFHR ée% gjg;’azﬁ?
% & TeerT TAET AT ATHT FIE | o T & o e 7 A
Q¢ TFATS & Feadl Tringle HTE | * TH L
W T (e A TA@E R AT o GHIGR faed¥ Roll | © ATFHE o TR U 3
T T g« HT BH AU e | (TR et duerer | o @il WWW
HTfafeg Brushie | o TRET AT AT |
% I STSHT T« THT IEX BIATEATE Fed [ | IJUTIEE AIATEUHT | A EES
Qe 3R0° FFRTIFHT ATTH AN FAT TEX HAT qy | ©  BEAGHIET AHeE@ G | ATHTATESHT
TRV /IRT 9T T o T | HIST |
o sirwaTe frerer ferer ar | o FIUHTIETH
9% IR/ FEEE AIATS A At e T
#oR, I9Reur T amriee (Tools, Equipment and Materials):
° AR 2« o et o TELEA HaT o AT

rer/aragree (Safety/Precautions):

I TET UTHET B G T T |
ATHAHT HH & FEa & |

T AfaT |

TR THAEBIATE HASRAT TS |
P (=) TS THT GEER e |

(o




w1 fagawor(Task Analysis)

F (Task): ¥ a3 o€ oS |

F =RET AfeaH FEIEETET I Tateaa wifatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)

¢ AEAYIF TAHAH AT | r ‘ ST €
3 ATAYTF FHET, XATH T Aq99 Gobeld T fezuar (Given): o EIERICCICRICE]

| AT
3 AfwTd RIS e fa | IR . EERE]
¥ T T W T | TR . TG THAT
% 94 qAT (Mis-en-place) T | FH T T ° ECIEIEEI]
% USEl AT W A Geber T e | LT AT, FETH . .

N N N T yaaq ST IS TS
& UTHT € Ted A T AXH ST qATSA | . AleT- 400 U™
S 1 mlaﬁ? wed fad, S R | ppp (Task): . -0
F o . & Faretr-qu o

% S A% ®e THFTed HIEH T B B FeAd | g13q I AT | . . ;:)

fa aragve (Standard): . .
O AR ST ATE ATALAHAT ATAR AT T | o
@ AN TE T FEAE B UFTE HIST | @ FRIERUES F(HF FIHT ¢ ﬁq&q( D -R40

AELIHAT TAR ATHR a7 T T« A7 TS | FHETET AU | . Waow
% R0° AfewmFmwr wEE AT HUE FAF T FTS FATHT

T 9TH T FE T T ° qedT Yeast - 90 UH
93 srvAaTe et ¥ f=Er are | R Tl y Q??T“\’%ITET e
Q¢ FREAT/ ALY FTATIT | ATFIE ¢ mg” EWE Ef;q 9, ¥ |
W@ TS T JTHLI FHT T | TREAT TAT ATTATATET .

e c o AT T ATATIESH!

9% HTATIA FHT I | W AIATSTRT | |
% AT ¥ ATHATIES AUGRI I | WT‘"‘ aferE o s
o HEAGHTEAR! ATAE TE | e e fafy

AR, 39k 7 ArAries (Tools, Equipment and Materials):

° < ° AT
o rer

e/ Fregree (Safety/Precautions):

. T TR FrAT @A AfeT |

o FEGIT TeeTIaT WA ATATSA |ATHA FAATSET AT 8 |

&b ATYHEHAT <Ak T |

TR AARIEATS ATERHAT AT |
FAHA (=) AT TR TEER e |




w1 fagawor(Task Analysis)

# (Task): 4 g€ fes a3 |

FY TEE At FEEET 3597 Fategd griata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATIYAF ATAHRT fee | S IS fe ¢
% eV AT, a7 e wwe | e (Given): . % fep FST e
T . EEpC
3 afhd REHREAT e e | ¢ RS o FATS TeBAT
¥ HHETA TR GIER TE | * kS = . qF qraaT
% 99 Tamr (Mis-en-place) T | * PTH T 29 N
¢ afaF 9 S AR T (@) ¢ A WA, WA | TS R A
) T gaud ° AT - Y00 YTHEHT afaew
il o | 7t (Task): e e am
S YU (aATSIA Tl ST A5 SoeAT Al . v T A |
& 379 @Al Stick IATR TIET AP 2« | g fea 13T | = .
N [} CAR RS NI CEY
AT FHAZ (AT e | Amevg (Standard): S W‘%‘I‘s’ |
¢ wIfgETe T B | . A :
© RO° Alwa@ AT AT T BT S | @ FTHERUEE HHF FIHT S
g c fAve 99 3% T | FFETEA U | . . S s e
9t UTdTg ArHAeTe e FerEr 9T | o wfeer amEr Fafr
9% HRET/ W ATATSA | . FEH WHEH T
@ SATES T IJTF GHT A | . T TR
Q¢ FIETIA FHT T | o ATHIH
W IS T ATHTIES SIS I | . FREAT AT ATALTAIRT
4 T AR T | JATIEE ATATSUHT |
o FGHTEA AT
g |

R, 9t T amriee (Tools, Equipment and Materials):

E?(

e/ Fregres (Safety/Precautions):

AT TATIT AT & |

g fesars e afa |

® ATAT

TR THAEBIEATE HASRAT TS |
FTgEd (feF=) |1g T FIER e |

o3




w1 fagawor(Task Analysis)

#Fd (Task): & s g€ aqrs |

P =REE AtTH FEATEET 3597 Fatead yifafa® s
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AT AABR AT | ) . it qE
% Ay G, w7 g deen ) | e (Given): * TR 3 T
3 KT ARARTEET A fa | i o
¥ FAEI T IR IE | * = * W
. ] ° K o AT JRAT
S ‘j:q' EP?T‘?T (M1s-en-\plac.e) T A . T e . SP—
% gSdre Q 99 Tl Slice HTeA | . S °
o uger Bowl W ARH A WM A ¥ Al AT T AT et I T |
Y AT T A | . et/ ST g€ -9
o 9IF Slice FEH FSH 3T d®H T, # (Task): ° T FIX-900 UTH
el Mixture o Fodl | . N
% IfeRTT T« /Y FH MAEATR ATET I T | M IS FATI | 30 ITH i
90 qTaT I 200 T % T | araeve (Standard): o TR =T FEE aTE-
1% F€ @M% dwers fad T B A% A | Few QU wTH
AT G AUl fHepre | o FUTRUES HHE FTAT . e 7 AT |
= TRET/ AT ATATI | FET HOA . FTIEIA, ST, T
@ wATEE T STEI FEHT I | ® Slice T TR RS |
Q- e T T o T4 TH Fehl G ATH . T 7 AT
W SAE T RS GUSR T | o T T AT G A ISR |
N S afrrg e | e Crspy o FTITFTIAR AT
o Tfadr T ATHEYH e fata

FREAT TAT ATALTATHT
JUTIES ATATSTHT |

o  FHUFHTEH URTer@ ARGUHRT
|

#oR, I9eReer T amriee (Tools, Equipment and Materials):

E?(

Bowl

rer/aragree (Safety/Precautions):

ATHT TATIET T ??_:fl

g Afed qradrT & |

TR FRARIGATS HABRHAT AT |
FTgEd (feF=) |18 FhT FIoR e |

° AT

cY¥




Fd (Task): © w18 &% a9 |

HTI TRIES ATeTH FTAGEET 3497 Fategd qIiata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ eTEE ST e | r ' USEAE
% AT A, TR T aer weerd wi o | e (Given): * MeE I TS
3 AfHITT AIARISHT T & | . o
¥ HEEIA THRT OO TqET | * BN * N
. . « . . FATSH FeBAT
% 99 AT (Mis-en-place) T | B <
N . N ) FH T A T AT
% ggdrg 9 7 a1l Slice HTEA | . S N ; * IS
@ grﬁwl.mm%waﬁw?trréﬁr AT T AT M &g a9rsT
A ‘W N '\ R r ° % /ST g€ 9
o 9% Slice FEH FSH IA qAB AR, | gpf (Task): . W q2T-400 ITH
AEGAHI Mixture o Tod | . et =T TR T
& T T« AT BH HATUR AT I e | M T T9197 | 30 T -
QO ATET AT 200 T qF T | Agvs (Standard): o HPEAT =T FIEHT A
% e ATE Teers faT T B qE T | Fewl qu T
TR & HUAe e | o FUTRUER F{HF TTHT . TET ¥ ATAATAE |
% FRET/ FEETHT AT | “‘q. T U | o PIHI, ST, T
9% S ¥ ITHLIT FEHT T | ® Slice ‘r?af L STFTIE TEETE |
Q¢ FTIRAA FEHT T | o T TE EH G ATH . AT T AR
¢ ATER T GHTIES HISR T | ® THT X PN G AR HISTR |
& FTIETTEAET A T | * Crspy . PRI AT
o Gl T ATHUF e fafy
o JIAT TUT FTAUTATHT

JUTIES ATATSTHT |
o  FHFUFHTEH URTer@ ARgUHT
|

siR, IRt T amAriee (Tools, Equipment and Materials):

'd'?(
Bowl

e/ Fregres (Safety/Precautions):

ATHA ‘ic'il\-j'ﬁl qradid ??_:f |
g Afed qradrT & |
RS ARTEATS AFERHAT TS |

.

FTgEd (feF=) |1g T FIER e |

° AT

=%




#d (Task): & =reele A a3 |

HTI TRIES ATeTH FTAGEET 3497 Fategd qIiata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ eTEE ST e | r ' USEAE
% AT A, TR T aer weerd wi o | e (Given): * MeE I TS
3 AfHITT AIARISHT T & | . o
¥ HEEIA THRT OO TqET | * BN * N
. . « . . FATSH FeBAT
% 99 AT (Mis-en-place) T | B <
N . N ) FH T A T AT
% ggdrg 9 7 a1l Slice HTEA | . S N ; * IS
@ grﬁwl.mm%waﬁw?trréﬁr AT T AT M &g a9rsT
A ‘W N '\ R r ° % /ST g€ 9
o 9% Slice FEH FSH IA qAB AR, | gpf (Task): . W q2T-400 ITH
AEGAHI Mixture o Tod | . et =T TR T
& T T« AT BH HATUR AT I e | M T T9197 | 30 T -
QO ATET AT 200 T qF T | Agvs (Standard): o HPEAT =T FIEHT A
% e ATE Teers faT T B qE T | Fewl qu T
TR & HUAe e | o FUTRUER F{HF TTHT . TET ¥ ATAATAE |
% FRET/ FEETHT AT | “‘q. T U | o PIHI, ST, T
9% S ¥ ITHLIT FEHT T | ® Slice ‘r?af L STFTIE TEETE |
Q¢ FTIRAA FEHT T | o T TE EH G ATH . AT T AR
¢ ATER T GHTIES HISR T | ® THT X PN G AR HISTR |
& FTIETTEAET A T | * Crspy . PRI AT
o Gl T ATHUF e fafy
o JIAT TUT FTAUTATHT

JUTIES ATATSTHT |
o  FHFUFHTEH URTer@ ARgUHT
|

siR, IRt T amAriee (Tools, Equipment and Materials):

'd'?(
Bowl

e/ Fregres (Safety/Precautions):

ATHA 'Cit'ﬂ\'j'ﬁl qradid ??_':r |
g Afed qradrT & |
TR TARTeATs HFEAT T3 |

.

FAHA (=) ATE TR TEER ITE |

° AT




o4\



TI-HIGIA : & : Pirardeed AT

THT 12 gU2T (F) + & FUST () = 90 FgU&T

Fu(Description) : TTAT Hivarwa TATHRIET THEITId AW ¥ fq9es qHEg TRTH B |
3Izva(Objective):

o  Firadred TATH FAATI |
FraEw(Tasks) :

9. 9Tl e e FaTs |
3. Fadbe we gATS |

3. WIES e aH sy |
¥, foehm Aty a9 s |
Y. 91l Feba qATI |
. fre AR amTs |

© T o TS |

[(SX=Y




%14 fagewor (Task Analysis)

( Piradree] TITHT )

o



w1 fagawor(Task Analysis)

Fd (Task): q dredr F=s o aara |

F TEE A= FETEET 359 Fatega yifafaes AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATIYTE BN oA | r ' qiedr fost 9
> TEeTE T, GO € qead dee v | | ceer (Given): . KIECREEIEEICRIER]
3 FfhId AEERTEAT A e | . -
. - ° PACEREN FEEDE]
¢ IR GHT FIET ITE | . ¢ )
. ° ELIEGREXI
% 94 qAT (Mis-en-place) T | = ¢ . :
RN . N N o FH T A . TF AT
T AT IR TN QGHTCR g, FerEr di, = =
T F&ﬁ | L] ATILTF HATHT s N N .
I Ny . . JIATH T AT ¥ g & AR @ Gradr foet o
& JET WA T AT HREERT Mashi™, T4, :
N TIST AT l #4 (Task): . HTE -Mashed) dTdar-4,00
o HOE % TH G gepardr faq T 9@ e —
Wrwwﬁjm?wwwr R T S SIS | . T 7 W
< Balls #% 4TS | #r7ave (Standard): R TrEAE T At
% ugl, WA ¥ 9T IER TIST AT Bowl ( . S R P10 T
ren AT fthed ¥ &1 FArs T | SR S B (Batterl)zq;
o forst TR I qMEE AT AT TGS TEATEA U | . R —
FEA AR TR | A AARTATS AT | o R TEE
gATSY I FFEIS THT T T | - . HaT- <0 I
N c o o N NN L4 @T'ﬁ' ggar [ ° arfi-s0 ffa
9% qeerg 950°-950° T qATeH FT drdedr fae 1.
TerEE AT | ¢ Deepfry T . € %% - Coat T
= TR FTIT qUArs e | ¢ ATEAP . Oildeepfry T+
93 AT/ AT AIATS | ¢ SIXET TV AATET | o TREAT T AAATAIES |
N - JATIEE AIATSUHT | )
Q¢ AT T ITHIIT qHT T | ; o FIATIA, AT, T
. ° FTATHTEA AT STFIE ATAES |
W PEEIT FHT I | ARG |
& AT ¥ ATATIES HUSRI T | * Wm?la”'jgwg
e FAGETEAH ATTer@ T | ST

FRFETEAR! AT
e Tty

sie, IRt T amAriee (Tools, Equipment and Materials):

Deepfry T =T
IR (Spider net)

e/ Fregree (Safety/Precautions):

TS &l [5FF FATAT AT T TS I |
AAATE G AT i qTTHT TS A0 |

HATHITT RIS FFERAT AT |
FrIed (fF=) Aq1g FHT FIER e |

. Bowl
[ ] E?(

RO




w1 fagawor(Task Analysis)

# (Task): 3 Fra 7ie aaTe |

F FREE AT FTHAFEA I59T Fefegd grfaiae
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ yravaE FEEE e | r . ferdb 7te
> T A, e 7 g e | et (Given): * Ferd TiTe TS
3 IfRITd TEREAT T e | . -
) . o FATIA . EERE]
¢ FHTHEAA qHT GIET IE |
. . " . gl . FATST THAT
% 99 Tamr (Mis-en-place) T | « = . h
: . ) FH T oA ) ECICIERIE]
¢ foaed geedrs dmad T T grar afq e | > R
N N N ° ATTIAF FTHTT,
& €& gl Cube I | IS T 39aq ¥ ST AT oeb Ae
& U3l Bowl W 4, HARH, HATH Td T . Breastof Chicken-320
FSTHI @Y IHT T Ao (Marinade) Frt (Task): er
% Har, fRaar AUST T TSHTE FH G AAT AT . SaltandPepper- to taste
T | fade e TSy | . Lemon Juice-15 ml.
O Weldl fadadr TEEEAS HI@T @egersH, | Araeve (Standard): * AISTHT =T TRAT AT
fRaepr s ¥ wver fasy M gared ¥ Ferar ==
TSFFEWT AW coat T, TS TH (AFAAE UF | o mprejoues FraF FTHT J HUST -fthdehl)-R Far
TF T AIIHT Process T | TETTT TTH | o Far-q00 UH
9% 9%0° 3@ 950° W ardET IOH Deepfry | o GoldenBrown WT#I | | I FH- coat T
T, e FrST AUt fTe | . Forebel ORT dTaheT ) Deepfry @I @TRT o
= TRET/AEET AIATS | o MEE . LT T ATALTHIES |
SR T SR AR T . ElEac . FRIE, AT, ¥
Q¥ IARIS FHT T | . e JUFEH] ARG |
W AT T FIHATIIES HUSRT T | o AT q9T AT | ® AT T HTATUEEH
9% PEGHETETAR ATTAG T | JUTTEE AIATSUHT | HISRM |
. P aterm | ® FAFEEART AT
uitcucoll T fafa
#oR, Iyt T amriee (Tools, Equipment and Materials):
° e ®reaa g ° Bowl(@TeT)
. Deepfry T #=<T% a1 a4 . T«

rer / aragree (Safety/Precautions):

Deep WTs &l ATEdTE & |

J=a ATIAT HTg T |

TR AXARIEATS ATERAT AT |
P (=) TS FHT GEER e |

N




w1 fagawor(Task Analysis)

Fd (Task): 3 e e s |

FTI =S AfeH FTITTRA I59T Fafera wifataes
(Steps) (Terminal performance (Related technical
objective) knowledge)
ATTETF SAEFET o | ( ' WIee e :
© A AT S 2 A e fegu=t (Given): . FTee [He aars
| EEPIE
3 afhd REHREAT e e | ° RIRES ° CERE]
¥ FAEIA THT PR I | ° T o ERIERICER
% 99 Tamr (Mis-en-place) T | * FTA T T ° ESISIERI
& ;Tb?:;‘rl{; 3 eerdl THT F1EX TFe Bowl | WQWTE T, y e wrEe P .
° faea -voo e
© FIET TEdT .
Ak Bowl TR g \Tﬁl FId (Task): ° TET-900 UTH
T3l Bowl AT T4 & |
° . q9-9 e
% @@ Bowl W #al, TH, Thyon ¥ &M@l | wrég fada aqra | N NN
AR g T e o FIAT HICADT gAT ATAT
gl ey ' #vevg (Standard): S
© FeF fAFARE THFEEAE IAT gATIS, . 27900 fir fr
HaTHT Mixture AT TG FT ALTTSH | o FHEUEE HHUF FqAT . " e e
% 9%0° @ q50° TE ATFET FTE T | TG ST | ym
9% GoldenBrown ¥Tufg de@me fHeTe | o TG ATSSIAT FIIH ¢ g{?jﬂ < e : !
[} CARES N IER!
93 TRAT/ AT ATATSA L ° |Goldenbrowndeepfry DT - |
Q¢ TITEA T ITHI FERT T |
NI . T T TSGR
W HIEEIT FHT T | o ‘:BTWTW crispi N,
% SATEd ¥ AATIEE HUSR I | ® wEP . FEETE ATaeE el
9o HEAGETEAER] ATAG TE | LS ferfer

o e dcd TATH

o TRET TAT ATALTHIHT
JITIEE ATATEU |

o FAGFETET ATHE TMGURT
|

#ie, IR T arAriee (Tools, Equipment and Materials):

o Deepfry T+ @15 a1 AR o Bowls
. Gl

zer/ aragree (Safety/Precautions):

o Deep WTs &l A4 & |

° RT GTebebl T TehATE T3 |

o TR THAFBIATE AASRAT TS |

o P (=) AT FHT GEER e |




w1 fagrawor(Task Analysis)

# (Task): ¥ ferda afqqa aameT |

F FREE HTeTH FTHAFEA I59T Fefega grfatae S
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ HTAYAF SR FeAT | S forebe wfera
% A A, W 7 g dwen ) | fee (Given): o forda wefr are
3 afthIa TREHRISAT AT fa | . a
. . . FIIIA o EEpE
¢ FHTHEAA qHT GIET IE |
. ” . ° el ° FATS BT
% 99 Tamr (Mis-en-place) T | - - . <
L . . HH T TqA o q& Fradrr
% q@erarg Joint AT H1eX ggael AT | . S > S
& FSS AATC WIS TSI A TG T4 T T AT ¥ ST SIRT forehet efefiay
Tgiie dmr faars, 99 q@eeeds (Lolly . Pty T 44 T
Pop)rare 1 | N o ... | (Task): . AT FeEH ATFA-90
& T3eT Bowl AT @R AEHA, TTHel, USTHAT, T =
FTTATRT T, T ¥ AR TCX G T HA | |tz oforqa a1 | . o T TR0 T
& TF TH LAl ISCACER T ST | HrUeug (Standard): ° IT TWE ?\'l\_lfﬁ_&-? T
AT ¥ TSHFIH @Y JHF TR B | o b o
4o ATH qF (1R0°-9507AT  AATTAE | o preeoEe HEE SO * FITAR THAO 1.
deepfry T | TR AT . A T ARA-TEATEAR
1% GoldenBrown #UT(g febred T X 9UH | o ATTTT SATEET ° HUST THEPT-X AT
T« AT T | . A —— . #ar-900 UTH
9% AT/ AT AIATS | qUHT . g€ FH - CoatrTIT-r
@ SAEE T STHLI R I | . YRR * A-Deepfry T
¢ HTATIA THRT I | o ATFH . TRET T AEATHIES |
W STEA ¥ AHARIEE MUSRT T | J TR ATbeT ° Wa"q‘“""yms“_"ﬂl
% FEGHTEAR ATAE TET | J LS IECIH . SELRAEERE
o TRET TAT ATHLTAHT aﬂa?«r?l! e
IUTEE TIATEUHT | ; N .
. S E—— FTFIEAR] ATTAE &l
e | fat

#ie, IR T arAriee (Tools, Equipment and Materials):

Deepfry 9 @15 a1 HRH

el

zer/ aragree (Safety/Precautions):

° Tray

FAMT TAR ST egel G A TGS |

J=9 A9 fry T |
AT TAFRTEATS HAFERAT ATI |
FTgEd (feF=) |1g AT FIoR e |

<3




w1 fagawor(Task Analysis)

F (Task): 4 drddr ghe o3 |

et/ aragree (Safety/Precautions):

. I=9 AT fry T |

. ATART T FT AT @ |

o TR FHBIGATS AABRHAT TS |
. FrIed (fF=) Aq1g FHT FIER e |

2%

FTT TRIET e FHTITETET 59T Tateaa yifatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATIYTE BN oA | r ' qiedl Fehe
3 HEYTE AAT, GIATH T A9AT Fehe T | feguar (Given): o HIEeT FFE
3 afthia TREHRISAT AT fa | . ST AT
. - ° BT FERE]
¥ HTIEIA T FIOY TE | et y N
. ° FATIH THAT
% 94 qAT (Mis-en-place) T | b y . ¢
. RN . . ° FH T A . TF AT
S ATAATE IR T g, TETed T G GE TR AT =
ST | o ATAYTH ATHTT, . . .
R Ce - JIATH T A ¥ g & TR AT qreer
o fordl wugis rerens fged T s T T -
S TSl Pan® Mash Wl @1, T T TEHA T EF | grf (Task): . AT~ Y00 TH
TATTHT FTEHT MMl HERTSH, HISTHN Tadl AT TET R _
B HERIS | Sy > ST T
qTadl Fbe TS | o TR AR
% W Tk W geATeA T el g fa 1 ferel 9uats | grogvg (Standard): . AT T
gfe gl & 99 Afasid g€ F# qEY Tight T | af
90 ATHI FeR HF R gl Cylindershape AT a9 TS | o FHERUET FHF AT e -
9% UST ¥ 9T TIeT Bowl AT R | JHTET JUHT | . quel- 2 FaT
% UIEdT FHIATE HETHT TaUTS, [l AUSTHT, =qe | @ Cylindershape o ot (arveT T T
? FEFEA HE T | o W& W fe)- Ko ffr
B Jaars 950°-950" AT TATST | . AT o a7 -900 W
¢ TR TAAT Deepfry T . wATtaar . g FFF- Coat
W AT @37 U afg e . qRET AT T
% T« W q« e Napkin T&T ¥ 91adl @#e Napkin ALTAFT JTAEE | o T T RS
A1 e AT ST T TS Napkinpaper o TG | TIATRTRT | [
& TRAT/ AT FIATIT | . FEIEEAEA ATE | 0 FTIRI, T, T
qo AT T FTF AHT T | ! ST
9% FEEIA FHT T | HIHTS |
R0 e T ATHTIES SIS I | ¢ A
. RN . ATHTIHTEZ T
Xt PrEEEE AfeE T | TR |
. ) .
Ateerg e faf
#oR, 9t T amriee (Tools, Equipment and Materials):
° 9rear Mash T ST . Deepfry T+ @15 #faq




w1 fagawor(Task Analysis)

& FHT 9 "I
# (Task): & fFa fRR amTaT |
FY TRUEE AfeTH FTITFAEA 3597 Ftera grtatas w{r
(Steps) (Terminal performance (Related technical
objective) knowledge)
T ATIYTH SAABRI e | o .
v e WY S, S T e wwe ) | e (Given): B R
3 WWWWW| SR S o g AR gATST sFemom
¥ HHEIE ORI GTER e | JRE o aud
“ T H’JT?[ (Mirs-en-plage) TI_:f [ o e El:l’lil' - o TIT T
¢ ftre REcledrg OT T &iegie T, T > o TF qrEEY
TIESTHT FTe, TIeT BowlHT & | ¢ ?:;;: ' B
& FRTAR W, T, 9 T AR [@E AE AT ¥ TR AT R fRR
ol | ;
#d (Task): e ftRera-300 IH
o fFg fFRETE TF TEF TR FIET qEUdra, > T
FITATRT TF-30 TA.fd.
fRal ATSTHT GAGH T I8 BEAT coatl ™, | fipgy RETe SIS |

T3 frg RETRATS BATHT ACULrSe AUSTHT
gATST JSHFHS FAGT T |

950’ 2@ q50° AT AEEr JeHr ¥4 fRE
fRIReTE Deep fry T |

90 FATAT T Tl TeAATE (HepTeR T AT T |

1%

FRET/ AT ATATI |

9% ST T JTHLIT THT T |

1%

I JHT T |

Q¢ YT T ATHARIES HUSRI T4 |
q¥%  HATFETEAR ATeg e |

gygvg (Standard):

o FU=RUET FHiHF AT
FEITEA TUH |
gter (Finger size)
AT @27 T
9T T Fry e
ATFEE
@faar
TREAT qAT W%rﬁﬁ'cﬁr
IJATAEE AT |
o  FUFFEA @

T |

TRFT ArIER- FEAT ==
A T AREH gAT-HEE AR
UL -fHdepN)-R 72T

Har-900 W

FeF-Coat ITH

TREAT T AAATIES |

FTUEIA, FATIA, T JTHIUE]
LIRS |

ST T TATIE SR ISR |

FRFHTEAH! Ao e fafa
|

o

e Bowl 8%

e/ Fragres (Safety/Precautions):

e 3= A9l Fry 77 |
e Tl AR ATILTT & |
e R ARIRISATS HAIERAT ATIH |

o [ TRIARIEATS TTERHT T3 |

#roe, IRt T arAriee (Tools, Equipment and Materials):

e Deepfry T &g/ dfa+

A5




w1 fagawor(Task Analysis)

Fd (Task): © fae o o= 9 |

JUTIES ATATSTHT |
HATFTE AT

g |

FTI =S AfeH FTITFTEA I59T Fafera wifataes
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATV AARNT [ | ) .
% e @y T, A 7 e wee w | e (Given): Breae :
3 EQ'ﬁ'-l'Tfl_cf TRARE a?rw\?r@r | . . . f -
¥ FATIT THT PR ITE | it .
. . ® I EEEE
PO W\(Mls-en-plaie) T JR . S
¢ FWR q 3@ & FEEr FFgd T BowlHl N o T T
@R T & e RS q wver ey | &0 HAAP SAE, S 5
. N EERE]
o AT 94 UTHER ﬁqﬁ?\aﬂw - ¥ SATH AN fHead :
Meitballsoﬁ? FATIR TIeT & AT W T | ot (Task): o forr mTE-400 T
o 9%0 950 AHAHAFH TPl doH] [HETEs o vz AE
Deepfry T | g aetelrs o7 913 fa | S
% U3el WIEuM (Fry pan) AT Ml #2o9 TR | grygue (Standard) * TS AT (S)-50 UH
andard): N -
T AWAET qASH T Ulebepl  (Heaa T * N < ?Tw'q
) o IT T (HH) -0 ITH
Tomatoketchup & glaze (TeFISH) T | PR Si——
90 AT/ AT AIATS | FEEA U | o TA T ARHF-TE ATAR
& SATEE T ITHT AHT T | o TETEH ° Ww_qo(om
3 FTIEIE TR T | o T TEE ® T-Deepfty T
@ AT ¥ ATAEES HUSRI T | o SN ¢ W T HEEre |
qs. c N f \@_ ?T@\T | o ¢ L4 BT, SYTIA, T ITBLU[h]
SN TS |
* o A T ATHRIEEH AUSRY |
o IXEAT TAT ATALTHIHT . N N N
- o  FUGETEAR ATHeI@ W& fafer

#oR, 9t T amAriee (Tools, Equipment and Materials):

Tray (&)
Bowls (@)
Deepfry 9 &8/ Afa"

e/ aragres (Safety/Precautions):

I=a dT9HT Fry 79 |

ATcTehl AT FTALTA ?_éﬁl

TR THAEBIEATE ATSRAT TS |
= AR ATs ATERAT AT |

e fpW

%%




qI-HIGIA 9 © Firedwed T

THT 12 gU2T (F) + & FUST () = 90 FgU&T

Fui(Description) : FIAT FHfvadred Tq 1 FEAfId AW ¥ faues qEE Ausr e |

3393(0bjective):

e  FHivgdved 99 IS |
#wraes(Tasks) :

HEATHS 99 4T3 |

. MR I TS |

HAd Y a3 |

JHTHT Y I3 |
TRATA (ATS) FH T3 |
gdlrss] g 4131 |

| TR A AT |

. TITATATET T TS |

. ¥ 9 IS |

D P

I I L St

RV




%14 e (Task Analysis)

( Piradred 99 )

&



& farawor(Task Analysis)

Fd (Task): 9 AEES a9 a4 6T |

F TRUEE A9 FEFFEA 359 Ftera gTfatas Hr
(Steps) (Terminal performance (Related technical
objective) knowledge)
)
¢ ATEYAE SR el | .
© = WY e, Y 7 s e | | e (Given): LRI
2 EQ'Pﬂ'T"I_CT TR HAH e | . . . N : .
% HUTIA GRT U e | N
. h - o &l L EEE]
% 99 Tamr (Mis-en-place) T | . El:‘\l'q P o S
% U3el Mixingbowl | 3USTHT Geal HRT HIT > T —N
T, AR 7 a BT, AT A w7 A | 00 AAA SHE, O -
mﬁrwhisk;wm—?rl ‘ T q fere? AT aATg T @
° wa ﬁé@r@;ﬁ:ri - 3:;2’ #14 (Task): o USRIl Tl ANT-% AT
NI N ' o I (FARATER)- fetex
FereTRed el uTael T T | T | !
o HITUH =R ARRATES A, q9q mﬁi;m% a7 (Standard): ° ) :;T:m e
S, aradr 9U gfg TR g fRag 9, } o TEF YAl-
Fagw 94 99 ¥ AR Mayonnaise AT R o e 79 7 ARF-ERE AR
fafa o e o TE T AEIIET |
. eI S .
& arEr fEH ST W el g9 | o frm Gr;ﬁ?qu f ®  THIHUXIA, SITAA, T IJTBUIh
O FRET/ AT AIATS | T DTS |
% AT ¥ JYHT AHT T | o TRET TAT AT . WI?FT??TFW T AT |
9% I FHT T | JUTAEE ATATETH | o FHHFEIEE! AfTerE e ety
13 A ¥ AAHET AU T | o FEIEHEEA AferE '
Q¢ FEGHTEAR] ATHAG T | afEue |

AR, 39k 7 arAries (Tools, Equipment and Materials):
® MixingBowl (3TaT)
o Whisk (%)

e/ Fragres (Safety/Precautions):

o WIS AT fthed S |

o e AfwdT 7 T BT T &5 |
o  IfHIT TARTEATS TFERHAT TS |
o (I WAREATS ATERAT AT |

R




w1 fagawor(Task Analysis)

F (Task): 3 @ I A3 |

e  FHUFWTET ATHE

g |

FT TAIEE afraw FEEETET I Tafeaa yrfafaes 717
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAER SAABRI AT | L
> e W e, AR ¢ g g i | | e (Given): ST FE_:
; WTEF:;T@' o FrerE o G FH FAASH AT
PTAEIA NAEN o yaUa
% 99 Tamr (Mis-en-place) T | : ﬁnﬁ - o TS aEE
% grer g 9UR TIET SaucePan T TS > - AT
T ¥ PR @R T T e | *  HALIE WA, JeAw | & T
= LEERE]
@ xgﬁaxmmswm q ferax FHTET T AATI TR AT
T e e T _ | @ (Task): o o
o FIT &N AT T AAAT Ted T A T | o r-co M
% &a ¥o g ¥y e I simmer T | HTET 9 A3 | . ﬁﬁm_qx\ow
90 FHIAN TR wTe | araes (Standard): o SIHIANET GiEEiE-io qE
9% IHRT SATCTHT "1 B~ T THRT Saucepan T e M IE-900 ﬁ:[ﬁ:r\
TG T, WA HF T S Taste T | o WS BAw w | e o
9% HRET/ W ATATSA | FHTIT T | . o m:ﬁq
i e 3@l I >
= wwimwﬁn - o TH ? HRE-w@E ATEAR
Q¢ PHTAELA HHT T | . . o TRE T FELHIET |
W% S T BIEIDIFL WE'T:;T T | . . o HIIEIA, ST, T JTHTIHI
& HHGEETR AiTeTE l TIHETS |
o LT AT TR

T T FTATHE S ISR |

FRFHTEH! Ao e fafa
|

R, 9t T amriee (Tools, Equipment and Materials):

Sauce pan

= et (Strainer)
Whisk (&)

e/ aragres (Safety/Precautions):

I JAT & AT AIATS |
fHITT TAREATS AFERHAT TS |
o TARTEATS TFERHAT AT |

q00




w1 fagawor(Task Analysis)

F (Task): 3 9 qF FAS |

F TEE Afed FEAEEA 359 Fategd griata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEIYTE SR e | L
> =i W S, @ T e e ) | e (Given): AL T
3 R AEETS FEH TE | . N
; FIHEIT FHT IET T | o FER ¢ HC WE ST A
T e IFAT
% 99 Tamr (Mis-en-place) T | * T . 9 qSET
g AT T TR Saucepan HT TS ¢ P *
) er | P o  ITAYAF TUTAA, GXATH | ® TA WAL
EEDES
1T Roux AArST | o _ | #rt (Task): o IO UH
o faeR @ @Aty ¥ AW FT Whisk o J
T T e HS TS | o wH-| faex
% 3y ¥f@ 30 fdE TFW simmer TR UHSH | | grygug (Standard): JR
90 FEHAHT R Hlert . :T-rr TS
9% SITE(HT T & AT @ T IR saucepan | @ FHAERUES HiHE FOHT - W°
HT AqE | FHETET AT | ° TEmTHe !
W HE qATSH, I, AT HF T/ST AF T | Fehl Tadl Har 7T ¢ o lw'w' T SR
1 g?aT/wa#ﬁWﬁL ° g X e TE T ATHNHIEEH TSR |
Q¢ ST T JTHLIT FHT T | ° el o FEGWETH AfTerE e fata
W FTAEIA FHT T | o IIfaAl |
9% TG T ATATRIES TUSR T | . QTEJTHQTWW
(& TR dHeE T | SATHEs AAATLT |
o  FEUTHIEA ATHE
g |
R, 9t T amriee (Tools, Equipment and Materials):
o TN ®  Whisk (F%F)
®  FHSH arfear

G STl (Strainer)

e/ aragres (Safety/Precautions):

Roux TSl €& AlaH |

Roux aTdr 9UHAT stock Ferar frams |
ST FTHRTEATS HFERHAT AT |
[ qRARTSATS AABTIHT TS |

109




w1 fagawor(Task Analysis)

F (Task): ¥ g 9 oS |

FT TAIEE afraw FEEETET I Tafeaa yrfafaes 717
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATAYAF ATHBNRI e | .
v =y Y e, A 7 g dwea ) | e (Given): ELLLER R
i o FuT
% tl:q’ SRR (Mis-en-place) el ¢ Eﬁﬁ w - A
. . . ¢ | ® W A I * !
qaTe, AT TR WA (White Roux) o STVIE S, A | @ T A
feeame qgemg @=aTss Whisk o €T ftRa | ¢ A q ferew ST 9 AATITET AT |
o feege ufae, T, wiee erer gare | #7 (Task): e F-¥O UYMW
% AW HHE FAeR ko FE Ry fHAeEE e HaT-vo yTH
Simmer T | AT TG FASA | o 3 faex
o wIT AT HAFER BT | ar7evg (Standard): PR N —
9% wfgET SITel Tl T ST B | . a;@-gaﬁmr—ﬂ Q
® 99 T\ S g g AP T | o FETUET F(HE TR | P
4% T/ WA AT | FeraT wee | AT AT AT AR T
Q¢ AT T JTHIIT FEHT T | * I, ST, R, o TRET T AELTHIES |
. - wTfaar, ATHuF s
W PIIET T | & ® B, YT, T IJUBTUIHI
% SATEA T AHTIES AISRI T | T e AT LIRS |
IJUTAEE ATATSU |
Q& FRIETTETE ARG TET | . . PO o SAEH T ATHMIEEH HISRYT |
. o  FEUAHIEAR AAAE &l fafg
|
#oR, I9eReur T amriee (Tools, Equipment and Materials):
o I UH ®  Whisk (%)
®  FHEH aTferar

G STl (Strainer)

e/ aradres (Safety/Precautions):

T € FHATIAT AUHT THT THIHT FTATI |

TR ITARTEATS ATERAT TS |
feFo TRARTEATS TFIERT TS |




w1 fagawor(Task Analysis)

F (Task): 4 A (A7) T qATIA |

frear W@ @7 gY T wEw, HEr e
Harers ut @3 T qE |

iEERE]

F =RUES AfeTH FEEETET I69T Tatead yifatas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | S
© = WY ST, Y 7 s e | | e (Given): ERIGE K
i ) T Wmﬂ;i@ ' o FTA o  TIHTA IF FATIH AL
= EEpE]
% 99 Tamr (Mis-en-place) T | : ﬁnﬁ - : 3 9T
S USAl Tl [ qUSr FEUTHHT FeR U, > .
o FEYAF WA, wRrq | © I ArEdr

q fofex TFATT TF TATS AR ATNT

M : < i ;l I TFAE F Whisk T TG | (Task): e F@-Yo MW
e HeT-40 ITH

S SRR gIEEE, T T, T T WA | e (qrge) W aa | : mtr;wqﬁa?{
e | ' (-

« e B AU (Standard): o T 7 HRE-EE AR

o uT AW T T #RF 3w @ vo T | ¢ griewoes ghvm e | Mirepurix-400 9%
simmer il TS qUHT | * ETHe Fle-10 IH

9% b AT AFR R | o T arE A o arq-a\ o-4.0 .

9% GIgAT ST 9THT strainer AT BT B | o TRET qUT FTALTHIH ¢ 9 4

& T 8F T/YT FAF T JITIEE ATATSUHT | o QT%JTTWW|

Q- AT/ AT 3 o FriEEET AhTEg ® U, T, T JUIUIHI
i SANIE g TIETS |

W AT T JTHLOT GHT T | ickeall .

. e T | e IS ¥ ATHTIEZH! FUSR |
1 o - o  FAFETEAH AfTerE e fafr
e SITEd T ATHTIES USRI I | |
95 FTAGETEAH ATTerE T |

AR, 39k 7 arArfes (Tools, Equipment and Materials):
o JHEUW ®  Whisk (&1&F)
o  FHEH FrreaAr

I ST (Strainer)

e/ Fragres (Safety/Precautions):

T T FHATAAT HUHT THT THIHT FTATI |

TR TARTSATs HFSAT T3 |
o TARTEATS TFERHAT T3 |

903




w1 fagawor(Task Analysis)

F (Task): & gaTes ¥ aAS |

FY TEE At FEEET 3597 Hatega grfataes
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEAYIE B oA | ( . BETTSS
3 ATEYaE GAE, IS ¥ AT Geohers T | fezuat (Given): . USRS SERIER
3 afthIa TREHRISAT AT fa | . i
¥ FAEI T IR IE | * BN *
[ J gq gﬁ
% 99 Tamr (Mis-en-place) T | . E;I'JT T e * . ::‘;T
% U3l TafR T Fodr AuSTel YeEdl 9T ¥ OA > * ES
e 9 #R Whisk 9 fRed S © o R S —
- . e . . IIATH ¥ 999 01'1|f.hl gollresl 99
;;;\-‘JG ™, E;d;lqzd‘{ fereae W@%ﬁ;‘i{ 7 (Task): . JUSTET T -3 qaT
f\ E'l?'\l'? : <t gedlrs Sl 9 A3 | : = ﬁqﬁ;r
. N N Air3 N N " L ° FAX (TTAHN)-R00 ITH
) ggj’ Trl?’f?i’@ | e T | sy (Standard): J HA qrar arr-¥o fA.fe.
¢ ®@E AR 9 T FEH (Crushed) FTar AR et 8 ° TA-HETE AT
BT, TR T4 | .amna-rrwwrn o o FHERT HTAT A9
90 AT/ AT AIATS | . S # fafe
9% SATIA T IJTEHIT qHRT T | . S o ??T?W%Tl‘rﬁ%’?l
93 FEEA FHT T | . S ° PIIEIA, AT, T
% ST T ATHMIES AR T | o e ST |
. . ST T TS ST
V¢ PREFFETEAR] ATHAE e | . TRETT AT AT USRI |
SATIEE AAAISULT | o FTAAETEAH! Ao
3 FAFETEA AtaeE e fafy
AT |

R, 9t T amriee (Tools, Equipment and Materials):

MixingBowl
qTAT IFABT AT T AT

et/ aragree (Safety/Precautions):

Rl e 99 99 ®Ted 943 |

° Whisk

ATHT THT T THATE e T, Towd TEh |

TR THAFIEATE AASRAT TS |
FTgEd (feF=) |1g FHhT FIoR e |

90




w1 fagawor(Task Analysis)

F (Task): © ardz ¥ a9+ |

FTI TEE AfeTH FTATEATEA 3497 Fafera wifataes
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATETTE SR e | o q& Y :
3 qEYIF AHE, FAH T F99d GHAd T | feguz (Given): ° R HH A3
3 RIT GXHRISHT ST fa T | . i
. N . FIALIA o EEpE]
¥ FATIT THT PR TE |
. . . ° Teal ° FATS JHRAT
% 99 Tamr (Mis-en-place) T | - - . h
° . , .| FH TH T o 4 ATALTAT
% FagAdTS U3l THIFRT aerHT @Y THT H1T > o
fraTsT (e =F@rsT) ° ATTYAT AT, ) .
TS T qq99 X T FATSH
o IASRETHT ISR I | JIIT
o AT/ AEETl AIATST | Fd (Task): o AR 99- Qoo fafe.
& SITEd T ITHI TERT T | o fEH (Cream) -0 fafer.
O FTRIT FTEHT T ET T TG | . FRTETEH T@-q0 fAf.
1% SER T AATES AISR T | aevs (Standard): . =T TH FATIT /AT -R0
% FTHGEEAR! ATAE e | ) =
® PUERUES PHF TTH . =q TR -4 T
R | o =9 T Capers -0
J AT (AT oy
EEPEREIn] . .
T T Aa, ° iw Gherkins -90

e ATFYF TH

. TRET qAT
IIATTHT IUTIES
HIATSTHT |

° FAGETET AT
TfETeT |

° Y TEHT AUST -FHATAR)

~

T Far 9TT-q a0

o A T 9 -HER qTAR

o AT T GBS |

. FTALIA, AT, T
JUHTITHT TIPS |

o TTEA T ATHTE ST
USRI |

o FAGETEAH! AT
e fafta

#oR, 9t T amAriee (Tools, Equipment and Materials):

Mixing BowlMixing Bowl

et/ aragree (Safety/Precautions):

Y TR MRHDI( e AT |
TR FRARIGATS HABRHAT AT |
P (=) TS FHT GEER e |

o Fork

0%,




w1 fagawor(Task Analysis)

# (Task): & AHEAET E g7 |

FTI TEE AfeTH FTAGEATEA 3497 Fafera wifataes
(Steps) (Terminal (Related technical
performance knowledge)
objective)
¢ AT BT oA | r _ AATEATAT H :
3 ATAYTE WTAT, YIS T A99d Fhed T | feswat (Given): ° BAIEIC SIS ERCRIER]
3 AT AXEHRTSHT T fae | . AT
¥ HEEIA THRT OO TqET | y BN ¢ .
) ° ° FATST IRAT
v g AR (Mis-en-place) T | - <
> N N N N FTH T ]
% UQEl AT Y WURT ST O qaqrs | : mswwf T
o AU, qEEH, AW T A @O Saute T | A 7 | A A q
o Tl Concasse -=9 T¥eRl), EMATEN FUL, A7 T ° T TRH ATA-L UTH
Tﬁamﬁ?mrwﬁmaé’i‘@rﬂomﬁzw @4 (Task): . =T T ATH-90 ITH
N . . T TRHT ALY ITH
% 9 ¥ "Wk ik @ A 89 T Oregano BIR | JOrefiarar @& a3 | . S (Olive) -3o fafe
Taste T | #reve (Standard): . . ‘
O FRET/ AT AIATS | 3 w .
@ ATER T FTH FEHT T | o FERUEE BHF TqAT | 120 WE T (Concase)
93 FEEA FHT T | FHTET ATHT | —_
% A ¥ RS qURW T | . et @ | L W.W
FEFTIEART AT e ° T 2 : Oregano” ST 1771
i @ e | . T T AT - TE AR
. Oregano &l o =
T o TIET T AR |
o qThh ° I, ST, T
3 QRET q i <!
S . ST T FTATIE T
S TUGRT |
TIATETH | . FTATFITGAR] ATTAG T
) FHTIFFTIA farfer
Ao AMGTAT |

sie, IRt T amAriee (Tools, Equipment and Materials):
. FTSFT aTfaA!

Sauce Pan

el

e/ Fregree (Safety/Precautions):

TE TEATE BNTAR & |
AR RIS FFERAT AT |
FAHIA (=) ATE TR TEER e |

905




w1 fagawor(Task Analysis)

w1 (Task): & A &g a6 |

FTI TEE AfeTH FTATEATEA 3497 Fafera wifataes
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AT AAET A | S o a
> ATEYAF T, AR ¢ g g | e (Given): * o w A
3 RIT GXHRISHT ST fa T | . i
; N ) FTIIA o EEpE]
¥ HUEIT TR OO AET |
. . - o =Rl o TATI TR
% 99 Tamr (Mis-en-place) T | - . h
' . HH T TqA . T4 Fragr

Y Ul dFdl g 9US @A faed 9ee > i o

TS | ) Wm&w qaTT qYuH I9 FATST A ¢
o UIE AT FEARTHT AUSTET TEAT T fFH fREA ? . WWW;KOO

(Liasion) . 1

#d (Task): fafer.

o drdwl 9 FFAT Whitewine HTARI 30 @R a L o f fir

R S 7 g B . | o i\l:\;l;ltewm; &:L et

. M ERIE o -30 TH.IT.

% fRePr el wEel ¥ fFH SRR HEAT TG | groeve (Standard): . N

hley
1%
=
1%
¢
RES

whisk & TS |

A T A BT F@1E (Hers |
TREAT/ ATl ATATST |
SATTA T JTHIOT THT T |
FTITIT TR T |

ST T FTHATHES FURT I |
FTAGEATEAR! ATTrG ITET |

o FRIERUEE FHF TTA
FEITEA TUH |

o Il ggal I

EIEREIR: UG

TH

ATHIH

g{émamw%mﬁm

JATIEE ATATSUH |

o FRHFFEA HATHerd

g |

FETAIRT 79 -q% fo.fa

o A T HieH - @i
EEIN

o AT T GBS |

. FTALIA, AT, T
JUHTITHT AIHFRTS |

. ST T TS ST
USRI |

. FAGETEAH! AT
e fafa

R, 9t T amriee (Tools, Equipment and Materials):

g I
AT =T

e/ Fregree (Safety/Precautions):

T FATIAT SEAATE HTA B |
HATHITT RIS FFERAT AT |
FAHA (=) TS TR TEER e |

° Whisk

909




TI-HIGIA © © : HSllead By

THT 12 gU2T (F) + & FUST () = 90 FgU&T

Fu(Description) : TIAT dfTeaa HETHT THEfIT 79 ¥ faUes THE" TMRUH B |
3393(0bjective):

o  Hfead Hfaw I |
FraEw(Tasks) :

9. =19 HET (Chop) T |

3. STEd HeT (Dice Mecedoine) I |
3. SfAuA HfeT (Juliene) T |

¥. #d HeT (Cube) T |

Y. TTST HaT (Slices) T |

%. ST (Diagnol) T |

©. RS HfT (Barral) T |

c. SEMT Hfe (Jardanierre) T |
R, TEHTE Hier (Diamond) I |
q0. IS HET (Wedge) T |

99. IS (Segmented) T |

93. MirepoixRoughlychop TR JebI¥ faAT HiET T |

plo]




q0.

9.

R

=9 FHET (Chop)

gred HiavT (Dice
Mecedoine) :

ST FfaT (Juliene)
Fd FeT (Cube) :
TIET FeT (Slices) :
grEIEe (Diagnol)

R HiaTT (Barral)

Sfetaar & (Jardanierre) :

TS Hie (Diamond)

IS HieTT (Wedge)
FIHTES (Segmented) :

Mirepoix
Roughlychop TR TR

ARTETT BIET

F Ut Fofieaaes At F1eT ST&d =9 dfqa, =9 mides gonfs
ASIIeadqdTs AT A A dice FEA

1 cm.-2 2inches WTHI A
TSR a7 3% Root WSiIdaddTs 41Uz, fBeR q Feaehl Idr Hred |
Rootvegetable aT F=@Ts ATl HTe |

TSh Al HleEA

HIel 3ATehIXehl bl
2x2x15 mm
fe=T omepT® T

AT Al AS(ead I RIS AT TS, ATl HIe T ATATeATS bl ATeT
Barxy

AT a1 9 Citrusfruit 7 aMe<r et ¥ T Jar arTers wreafs, e
citrus WRTATS ITHT HTIA

Rootvegetable FT SfIHIaes & ATg ATHR THR (o7 FTahlels Mirepoix
afT A |

40%,



TI-HIGYH : & : FHiradeedl qoAd SraT

THT : 9 g7 (F) + ¥ G (3FT) = { FUT

Fui(Description) : a9 FHfraareaaars T ¥ gwEfaa w9 T fades gureE Aiewsr 89 |

3393(0bjective):

[ ] Cbi\"d"i"d?i AT IAT3 |
#wraes(Tasks) :

q. T FeE FATS |
R. Fasa zarg |arg aArsT |
3. faor wre gATeT |
¥, foy qare S s |
Y. e SdET qA 9T |
. QI 9eATe a3 |

190



%14 fagewor (Task Analysis)

( Bivadrad FATe SHET )

1



w1 fagawor(Task Analysis)

F (Task): q & gerg a=r3 |

FA =REE AT FTHAFEA I59T Fefegd grfaiae
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ TEYAE S e | r ' MARRKICH
v TEYE AT, Y T AT e T | fesat (Given): o e wem TS
3 IfRITd TEREAT T e | . ™
) . o FHUTA o IIuT
¢ FHTHEAA qHT GIET IE |
. . - o Il e TS WBAT
% 99 Tamr (Mis-en-place) T | < = . <
. . f . |® HHIAT A o TF IEA!
¢ ¥a AMcTadars RT G @, (Seaars = =
et | e ITAYUF JTHTI, IISTH )
) 7 qqTq ¥ SATATS AT gArg aArs_
S g9 FSEaddars Brunoise FE FIEH, AT AT EEpCis
e | . e _ N @14 (Task): o Bl &3 -4o U
[SEEESIICEIY \W Brunoise PrEX AT o HE-KO IH
AT T | e Femg e | o TSRO UH
;. HSileadesers (Blanch) &= T T Refresh T+ : N
% | (Blanch) efres #aevs (Standard): o el faf-vo
. } , . e JAH-YO IH
9O IS TEL ThTI T TSN (HIFET TAHT e | | o prof=rues FHE T . .
9t TS, qeheex I @ (HArS | TEITEH HUH | Fa
% AESEE, fFW, 99 T ARE TR g qave | @ AT e Bl y 5\\3% 40 T
fiirs | o o v i | 0 ST To190
9% AT FHT TER ARl G (AT TET | o HIHMS S«ET TUH o -0 i
AT HART FATE T | O — o IfHTRT HUST-¥ A
g ITEAFT ATSTATE Wedge TR MHF T | o TET AT AT ® T GTHel-4 UH
W@ =T ATHAT Fear Wi g | IUIEE ATHTETEH | o T ¥ WiER-w@TE ATER
& FIET/AIFTT ATATS | o  FEAGHEH whrerd ° TEH TEI-H
9 SATEA T ITHLIT qHRT T | AMGTHT | o & YT AETMET |
o AT GHT T | ¢ PHEH, N, X
9% SATEA ¥ AHTIES AUSRI T | : !
S s g e | o AW ¥ ATHATAEEH

sioe, IRt T amAriee (Tools, Equipment and Materials):

ASiread ° FitTHd o MixingBowl
FTE A W ° e
. g2 (Pot)

e/ Fregree (Safety/Precautions):

FofTeead JaT e HIEaT THATE &1 I8 |
Siread == Tl Refresh T T |

FTHT T (Lettuce) FHT 0T e g |

TR AARIEATS ATERHAT AT |
FAHA (=) TS TR TEER ITE |

=




w1 fagawor(Task Analysis)

# (Task): 3 forda garg Femg s |

F TR At FETEET 3597 Fatega yifafaes AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEHITE SAAHE far | r ‘ fercber &g e
% oAy AT, e @ g g | e (Given): . Foreht 7T JaTe arg
\ HAEITROTT
3 fehiTa AYERTSHT e fa | ° P . EERL]
¢ AT qHRT IR TE | ° el . RUIERINE R
% 94 qAT (Mis-en-place) T | ¢ FTA T T ¢ ESISIEEI
) ; ; . AT AT,
g ?IEHETWWWBoneIeSSTﬁ , N N N
EepCi
> A e A e | @t (Task): . ferd -aT@n) -¥00 T
o Hshdes ¥ AU Uidcube HAX FEebd HT o :
Sl . r . TEFIEY -q00 I
[REIEEl | T gaTE gers S | . HEAMS 99 -q00 YA
& |fed, ®wrEs, f@H 9fF et T WE 9 | g (Standard): 5 )
s | . %9 B9 -30 fAfa
90 WIE AT A HeAE TAH] TR THT Lettuce | o FRi=Rozs H1HEF &I ¢ W -

Qg TH ST | JrTET U | s 22 - 40 UtH
% Lettuce AT fode fAeer (@41 92) | o Fpetr wrirre eifer | ° KSR S
e TS | el ° T qrEAl-, I
% ST T SR BTR SHIRA T T ST GTHAT | o TR T T a ® LT (5-40 I
Wﬁﬂ@ﬁl ﬂé’mﬁqﬁq@ ° ﬁ'?r—r:—ﬂoa?:r
93 AT/ AT AIATS | o el qeaes Afatquar | @ TRET T IR |
9 AT T JTHIT BT T | ° ATFTF . FTALIA, ST, T
W I HHT A | o i JIHTIHT TTAHRTE |
& SAE ¥ GRS HUER T | . e qor A | © ST T AHHIEE

& FEGEEAS! AT TET | SIS ATATSTHT | ST
. FTAFETEA Ao * FIATETTAR AT
?T?@@?f | e fafa
AR, 39T 7 ArAries (Tools, Equipment and Materials):
° EAl o wE/qATE qd
o MixingBowl

e/ Fregres (Safety/Precautions):

ferbe TRT TReRT B UG |
W TR GOER TUHT & TS, |

TR AARIEATS ATERHAT AT |
FAHIA (=) ATE TR TEER e |

1=




w1 fagawor(Task Analysis)

Fa (Task): 3 (R €@ I8 |

HI TEE e FHTITETET 59T Tatead yifatas a9
Steps Terminal performance Related technical
p p
objective) knowledge)
AATTF AT AT | ( ' [ R ICR
% v G, i 7 g dgen | e (Given): ° EEMEEICIRIER]
RCll HIGRT
3 afthva IRERTEAT & fa | ° RIRARE ° EEEE]
¥ IR AT FIER A& | * EKC . o FATIT TEAT
% 99 Tamr (Mis-en-place) T | * FTH T T ® T AT
¢ Coslettuce @rd®T  drem T | ° AFAF FIHY, FEAA T . )
- - ¥
oY @81 I9 3T | EERE g\%ﬁﬂ? AT s Fargers d@aa
. . «
© .
%tgwgwwwﬁ?mﬁw 0 (Task): . e - 900 T
& ugel ;ﬂ?ﬂw TAT e T fRe foa e Anchovy - 90 IH
faeR Farg FHre | P =17 TR
o S TS e | . =9 TEqA -4 IH
#mazvg (Standard): . Fefer
% U3eal  MixingBowwl W HEWW ®  WorcesteshineSauce - 4 .
Anchovg, @E9gA, caper el I IF o PRIERUEE HUF FTHT TETET ® Capers(Chopped) - 4 IH
HTATHT ‘_‘Er, e ?T@_{ TI'Eﬁ 97 &R‘:I'lﬁ TUHT | ) Sa]tandpepper
' > P ® (Coslettuce -300 U™
. o fpdT Tufgm
0 RRWETE Lettuce fFebTed ¥ A& I+t . e Crouton - 30 ITH
A TIE WHET Mixingbowl AT ey | © Anchovy TR FIE :
T T r & TERT e Chopped TTEI- 90 ITH
%9 g:<< @ Crouton. T ;ltr . .| ® Crispy ©eq e Grated forst -q00 UTH
SENENES m_féwﬁr‘rognl, ' e Crouton ¥ Cheese & afwuepr | ® &N T HSAITHIE? |
. o FHUH, TUTHA, T ITHIH]
% TR/ AEET TS | ® PN T |
o T TAT ATHAATHIHT JUTTEE
7 WW?WWﬁ' FTATETET | o A 7 FHTAEEH TURT |
::WWWTI%TI = o FrHEETET aferE wfEuEr | | ®  FEEETETE dfera e faf
- ST T ATHTIES HUSR T |
9% HAGEITEH! ATTAE TET |

#oR, IRt T amAriee (Tools, Equipment and Materials):

9
Exl
FIfTRT T

rer/aragree (Safety/Precautions):

° e

° W /AT IIA

Lettuce IH{T T@Te ATl qcAes AT
Ceasar TTTeTg qow serve TRETe |
THITT TARTEATS AGERHT TS |

.

FEIA (fF=) TS THT FER ITE |

9%




w1 fagawor(Task Analysis)

# (Task): ¥ M gemg aame |

FRT TAEE afraw FEEETET I49T Ferteaa yrfefaes s
(Steps) (Terminal performance (Related technical
objective) knowledge)

¢ rEAE S e | L Fer e :

Y AETIE A, G T AFT ST T | fezut (Given): * fy e e

3 RIT GXHRISHT ST fa T | . i

¥ FAEI T IR IE | * et *

% 99 Tamr (Mis-en-place) T | * - N * . e

¢ @y dEEEeEEAE R w o, T, e | A T 2 * SR

= e ATaLTH FTHAT,
ﬁWW?ﬁW' IS 3 a4 ¥ STATRT AT (AR geTgehl

o Aadaeears Julienne ®E FER TILA T -
W\?‘I@?WTTF@I\ 7 (Task): . S —

o foEr vualg fRsEe Mee T @R a9 ) 141, o TS S0 T
Hﬁ?,?g?@qw—ﬁﬁﬁ'd?r@'{ww%?ﬂﬁﬂ'ﬁ g 9o 119 | ° e
He | #eve (Standard): -

% TEH] FHT WH FCH Tel ¥ qAE ofeq * ;T;OW
mﬁ@,%ﬁmw@%ﬁr@?wmﬁawﬁ o FATTIEE FaE T * Wﬁ—iow
ANIERN TS AU | ¢ N gT\'?‘OW

90 FREAT/ AT ATATS | o N —— A -Fel I

9% SATIA T ITHIT qHRT T | qur Hia ° = qEHAT - 4

% FEARIA THT T | . ATHF FSTTHT J 9 ¥ AfH - @R

13 SAEA ¥ AHTIES AIERT T | o B o e

¢ FTAGETEAR] ATTer@ T | AT * e s«

o e qr ) AT T AT |
AATHET IIAEE | 0 FPIAI, ST, T
ATATSTH | JIFIIH] ATAHRTS |

. FREAGETET AT | © ST T FTHATIEEH
AT | HUSR |

° FTAGETER! ATTTE
MGREIR

sie, IRt T amAriee (Tools, Equipment and Materials):

ot oot
EAl

rer/aragree (Safety/Precautions):

FATE FIEaT AT AT FEA |
TR THAEIEATE AASRAT TS |
FTHEd (feF=) |1g FhT FIoR e |

° o/ TIA
° et

194




w1 fagawor(Task Analysis)

14 (Task): ¥ #7¥e TdET TR 9 |

HI TVEE e HTITETEA 59T Fafead gfataes w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEAYTF AFHNT (ol | r ‘ e 9ers
T TS AR, AR T AAqd e T | ezt (Given): . 9 T qeAR AASA
3 ARRITT XEHRTSHT 2T fae | . ™
. - ° ARG CCRE]
¥ FATIT THT PR ITE | et ¢ N
. ° FATIA THAT
% 94 qAT (Mis-en-place) T | = y . :
. . |e FTH T T . q9 FrEgTE
% U3er AR s 99, Ak, T Mustard T | . - > D
Jd dEee Whisk o =erge W T frErdr AT, N .
Vinegar I dege =dTSe T | N ;?:?W e =
o WY FAUF ArAgSId WIGHE Process dd T | _ . , . .
R BTeq F@TSE WM T 9w A9 ¥ AR 5 i (Task): * ﬁo(;egtable oil)
T ST =P T | L N o
N AT ST FATS | ) frR-39 0 M. fa.
o RGeS 9% J99d e Al |
A9svg (Standard): ) 9 ¥ giva -=me
& AT/ WEITHl HAAATS | S
10 ST TSP TR | o FTIRVET FAF TTAT | @ Mustard (@®) - 94
9% FREAEIT FHT T | TEIET TUH | e
9% ST T ATATRES TUSR T | ° %= Vinaigrette (3% 1T QI AT &
93 HAGETEAR ATTr@ e | T & fAtawer | | AES)
o TEET qAT ) AT T AEIHRE |
QreaTTEl IATAET | @ FTATIA, T, T
ATTSUEHT | JYFIHT IIAERTS |
) FTIGETET ATqrg | ® ST T AT SH!
RGUehT | TUGRT |
) FTIGETEAR! AToG
e fafg

o AFRRT e
rer/aragree (Safety/Precautions):

sie, IR T amAriee (Tools, Equipment and Materials):

L Whisk

o Whisk & =rersar o« 3fefaed a=g |
° Vinaigrette 8% (Blender) HT 9 aAT3T Afehws; |
. R AARTEATS SHAERHA ATI |
. FrIed (fF=) Aq1g FHT FIER e |




w1 fagawor(Task Analysis)

Fd (Task): < ar&ar F@rE aq3 |

FRT TAEE afraw FEEETET I49T Ferteaa yrfefaes s
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | r ' el 9§
3 qEYIF AHE, FAH T F99d GHAd T | feguz (Given): | qET FATE TS
3 RIT GXHRISHT ST fa T | . i
; N ) FTIIA o EERE)
¥ FHATIA THRT IR TET |
. ” . ° el ° FATS JRAT
% 99 Tamr (Mis-en-place) T | - - . <
RN . J FTH T T . qd AFLH
¢ ¥a AIaeEedls g, q@Ted ¥ fged 99 WU > o
foe | o ATAYIF AT, . (
. . LA T q994 ¥ STATERT RISSIESEIESIES
& qTEATATs GETIal ATHRAT Hlad ¥ FRsTHT 8o | T
o ARA ("l FACH GET T FEH TSACAAAS | gprof (Task): o TS T I

9

%%
9=
T

¢

RES

u3er fatefE aoraT frarsy |

qq, A= T 9ANE BT AHl HTshape A
T e |

CAEH] T @bl AaH e, e Hidl qre
FATE e T Basil 9 TR GATGHT AT T |
TREAT/ ATl AAATST |

ST T JIHIO qHRT T |

FTITIT TR T |

ST T FTHATIES IR I |
FTAGEATER] ATTorG ITET |

Il geTe a3 |
Tragvg (Standard):

o FUERUEE FHIHE FTTAT

FETET U |

° qrEdT & fge T
AStraaad TEH

) ERRRE IR E e

. TR

) AT qar
TR IUTAEE
AIATSUEHT |

o FHTIGETET AT
AMGUEHT |

qTET 300 UTH

g gar T -wo IH

MAFST-L0 UTH

TS -30 IH

gfer @t -qo |

AT -FEl ql

T -g«faT

) TH T ARF-ER" AR

. TRET T AAIHIET |

) FHTITIA, AT, T
JUEHIITHT AXIHRTS |

o TTEA T ATHTE ST
UG |

) FHTIGETEAR ATG
e fafa

siR, IRt T amAriee (Tools, Equipment and Materials):

ot oot
et

e/ Fregree (Safety/Precautions):

AT Heal gobl T Fedl |

. gl
. e

TFIEH] T@E TaT3H &l =9 AT, =T Wieteb §77 Herbs 8% fHersd dfe |

TR AARIEATS ATERHAT AT |
FAHIA (=) TS THT TEER e |
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qI-HIGG : 90 : Hiradred (FHerd) JPhree

THT 12 gU2T (F) + & FUST () = 90 FgU&T

Fui(Description) : FIAT FHiraarad(ZAe) FFRRIET Trfaa 77 T fqqes TArera TRusr 37 |
3Izva(Objective):

o Hirgdred () THHE  TATI |
FraEw(Tasks) :

q. BE B F TS |
. FFHTE JSEe TAR T |

YUETHT TRPR TAR T WA, sA5d, qHAE, I, BTg T |
. AR /EATH /TS T |
. RSt/ SRR TIR T |

T ebebl HEER FATS |

FATST FT3 AIEATEr a3 |
. ot e aeTe

S

Nl G M X X W

1z




%14 fagewor (Task Analysis)

( Piradreel /AT JHHTE )
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w1 fagawor(Task Analysis)

Fd (Task): 9 B9 e SF g3 |

F TEE At FETEET 3597 Fateaa yifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATAYE SRR [ | r ‘ R T
T TeYEE WA, XS T qEad Heer T | fasuar (Given): . Wl FZ TH TAIT
3 ARRITT XEHRTSHT 2T fae | . ™
. - ° ARG CCRE]
¥ FATIT THT PR ITE | et y N
. ° FATIA THAT
% 94 qAT (Mis-en-place) T | = y . :
N . - . o FH T A o T4 ATALTAT
& geadT a1 HIEHATS 6T qIEET T ST g | °
N ° AT AT,
o ATHTETE THS | TS T AT H e S A
o ST T faeT e | . AT/ HHH
% T BTqETe I A e ar 9 aarsy atad | @ (Task): . TR ¥ ATTATAES |
AT Y T e | _ ) . FRIEI, S, T
9O HGAT SAMAAT THATS THT ATSTHT B | FE e T TS | ST DT |
% FEE O @ AUHT iETeTs (R e | arreve (Standard): . AT T ATATUTEEEHT
9% FRET/ AEETT ATATST | . HUSTU |
@ SATE T STHI R T | ® FARIET FHF TT . FTIATTEAR AT
Q4 HTIEI THT T | e wreT fafer
. . ferat W
W AT ¥ ATHATIEE AR T |
. A N R ° Tifelt aca AREd!
9% FAGETEAH ATTerE T |
o AT qAqr
AR ITATE
HIATSUH |
o FEGETEA AfTord
AT |
AR, 39 7 arAries (Tools, Equipment and Materials):
° Strainer(&= STl ° TERT Bowl &%
° et . Juicer mechine
. Bl

rer / aragree (Safety/Precautions):

T AR T ToT [HoTaT TUSR T |

TIAT F A aAeT IET e |
TR AXARIEATS ATERAT AT |
P (=) TS FHT GEER e |




w1 fagawor(Task Analysis)

F (Task): 3 JFHRE FE8T TAR T |

FA =REE At FEEET 3597 Fateaa yifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ HAEAYTF AFHNT o | L I HE IS :
3 AEYIE ATHRE, WIS T daTd FEAd T | feguz (Given): . T9asté|€g‘&am?
3 AfR T AEERTSHT 2T & | ) AT
. N o FIIETA o CEpE]
¥ FATIT THT PR TE |
% 99 Tamr (Mis-en-place) T | * il - * a_r,nﬁ e
S EATH AN AW R A A A A © T R SRl
- _ . o qTAeTF ATATT,
@ Toast AN HUTHT R Fal SlicedBread ®g Toster AR 7 AT FATST dE
AT I@X Toast I ¥ Toast ¥ Butter? Jam o Toast
Frerar fae | : ) o Rolls
S Rolls a1 &% & 9T qUAT %+ 2 fq@erg aame e . Cakes
FaX 3 WH IF T JSET AR T || o (afeel T TAR TeH
% YA/ WA TS | arreve (Standard): g3
0 SATEA T ITHIT FHT T | o AT T GBS |
9t FEEET FHT T | o FUERUEE FHHF TIH ) P, ST, T
% AT ¥ ATAEE HUSR T | FTE ST | STHTIHT ALHHTL |
& FEEIEAE AR e | . 4T FT Toast . RIESRECIGIVIEEEI]
AR (TSEHD) HUSR |
Bread . FTAGTTAFT AT
) fafa= ISt g e fafy
A
o AT qar
HELTAIH] JTIBE
HIATSUH |
o FEGETEA AfTorE
AqMGTT |
AR, 39w 7 ArAries (Tools, Equipment and Materials):
. Toaster . Bread®Tad Saw knife -Bread knife

zer/ aragree (Safety/Precautions):

Toast & SEHN &7 &a |

Guest &I AT FHINTHRolls AT e Taruz ATT fao |

Butter ¥ Jam fe= Ffafa |
HTRITT TARTEATS HTERAT TS |

.

FEA (fF=) TS THT FER IE |

<1




w1 fagawor(Task Analysis)

Fa (Task):3 vgmr aReR TR T |

F TEE AfeTH FTATEATET 3497 Fateara yifatas J=
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ TEYAE S e | r ' HUGTH TR :
v HTEYAE AR, T T AAAT Hhed T | fesat (Given): * AIST! AIRFTT TR T
3 RIT GXHRISHT ST fa T | . AT
¥ FAEI T IR IE | * FA
% 99 Tamr (Mis-en-place) T | o N y W e
@ T T 2 R
TS T qqTd IR -
o TFEE W - T3l FHT Q 2T 0T ¥ 30 FAET o AT T
T9 T Hie Tl e @R hed | #1 (Task): . S
3 ;@%WHT m TATST T [hde Hugrers 3 e - ° Omelette (FFIT)
RIS l HUGThT TR [ N
90 Omelette - T& FaT AvSETe FoAT &1 & | AIeve (Standard): * e
fthas | ) o e
% FTE Pan®l 4 A qATTY REIET AT GATIH 7 | @ FARUEE FOAF AT | AT RGeS X TR
3-3 e 9% Halfmoon &7 TR Teals | TG AT | A ARFR JAR T
9% O™ T - ¥E0 Souce IAA AT UHT -HUST A SATAT TABITHT ( y Q??T?W%Tl'rﬁﬁl
TE) T ¥ AR BT’ SHTA, R 92T AUST Y over cook_ * PTIEC, ST, T
ITHAT IR AT T | TGl Shape HT STRTHN FTAHTE |
% WTE U - USeT AT WS UAT A AN T AR T ° ST T AR
Jars | TRET USRI |
Q¢- R AT AUST WIS fa&a Frypan #T e, I Wg‘?ﬁ—ﬂ3 ee | ® mﬁﬁﬂﬁﬁf@'
AT ST fere | AL T fafa
@ AT/ AT AT | FAFEEA e
9% SATIA T ITHIT qHRT T | |
9o FEEIT THT T |
9o SATaA T ATHTIES HUSRY T |
9% FTAGEATIAR] ATTerE T |

#ie, IRt T amAries (Tools, Equipment and Materials):

Nonstick fry pan
Mixing bowl
EIEIICEINIE

et/ aragree (Safety/Precautions):

HUST THTIET Al i HEATHT TART T |

o Whisk

ST JFTSET /A qThel Td, SATaT T g4 |

RIS TRIRTSATS ATERAT ATI |

FAEIA (=) TS TR TEER e |




w1 fagawor(Task Analysis)

F (Task): ¥ s /8am¥ T FESTAATIA |

FA TRUEE AT FTHAFET I59T Fefegd grfaiae F
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYIF BN (AT | ) _ I FAH I A N
3 AEYIE FHET, GRATH T FF9T FheAT T | fezwat (Given): J b EATH T IS
v ot T o r e
¢ U T R E | * y e
% 94 qAT (Mis-en-place) T | * il o S ¢ W W
¢ A o e st | ez | 70T e A
AT TS Pan W1 Ham a7 Jb+ a7 FE9 @Tg 9% ’
J JATTHT BT Pan AT Shallowfry TR &= SR X 3999 T EH T WA AR T -
9UST I IIPR T TEHT | ) . Defrosta, &9 aT
& AT/ FEET ATATS | i (Task): A
N . o AT T GBS |
=5 WI?IW?WUTWTHI mmzmwﬁ . . T 7
% TIEIS T I | "z (Standard): STHTTE EES |
90 HITEA T ATHTIES USRI I | o ST T THTEEERT
1% PETETEAR AT e | o FTUNRUEE HiHb FqAT qUER |
qHTIT ATHT | ° FHTETEAF AhTeE
° Shallowfry T¥e ey fafg
) AT qgr
TR JIIBE
AT |
. FRETHTEA ATT@
AqGTT |

#oR, Iyt T amAriee (Tools, Equipment and Materials):

Frypan

e/ Fregree (Safety/Precautions):

Shallowfry &l e ATATHT 913 TqTar & I8 |

ZTRITT ARAREATS FTERAT TS |
P (=) TS FHT GEER e |

AEE




F (Task): ¥ 9ISt T FAEERE TR T4 |

w1 fagawor(Task Analysis)

FTT TRIET afraw FEEETET I49T Ferteaa yrfefaes s
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AEIF AP A | r ' 9IRS T FH T
v HTEYAE AR, T T AAAT Hhed T | fesat (Given): * AR 2 A AR
¥ eI AERTEAT A | r TR T T
¥ FAEI T IR IE | * * FA
% 99 Tamr (Mis-en-place) T | * o N y W e
¢ AR ATE R ATOE GRS w3 T | I T * SR
T /3g TR wE q0-9% fAAe uger @wr | ° AAAF HAT, . ,
qrETET T | AR T g AT T
39 T Forere T 9% | c * porridgetTie .
N FI (Task): (Cornflecks) & FATaT

9
1%
=
=

qrar g ¥ A 6 9
TREAT/ ATl AAATST |
ST T JTHIOT THT T |
FTATIA TR T |

ST T ATATIES USRI I |
FTAGEATEAR! ATTrG ITET |

GIfesT T & T AR T
|
Tragvg (Standard):

® HITRUES Bl STAT
FETET U |

. aifelk dca Axew!

o ST 92T TRt

. AT qaqr
JTIGTHIHT IITTES
HIATSTHT |

° FAGETET AT
AT |

qre
g

X3

;AR ATE AT 9T

AT T ATAATHIES |
FTALIA, ST, T
JTHIUHT FTHRTS |

I T AR SH
HIST |

FRITHTEAH] AT
T Tt

#iR, IRt T amAriee (Tools, Equipment and Materials):

Pan

rer/ aragree (Safety/Precautions):

° Soupbowl

TS ATE TS AT AT g TANT T Al |

TR AARIEATS ATERHAT AT |
FAEIA (=) ATE TR TEER e |

=




w1 fagawor(Task Analysis)

F (Task): < @ &&a! HF=R o = |

FRT TAEE afraw FEEETET I49T Ferteaa yrfefaes s
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEAYTEF SRR T | S o 2 2 M e R .
3 YTEYuE ATHEA, WIS T AaTd Feher T | feguar (Given): J O FHF A
3 AfR T AEERTSHT 2T & | ) A
¥ HTHEA T GO AE | * . y N
% 99 Tamr (Mis-en-place) T | . E;HT S y . %]'I'r}f
ECiCich
. T T STSTHT HaT ¥ Afhg TSy =R &led > ¢ B
©ouee N . ° ATTTF FTAT,
& VST WY HATHT e | AT T FaT AT Hehel FERE! AT
S ATl gd wFgd EeR AEl Hle, @k TR EcpCil
RRIERE 14 (Task): . HaT -¥00 IH
& Hfed AT GIedelTs ST THT FISHT T | o TY - 400 UH
©° NonstickpanﬁT FE T FUSTT T ALAH AT=@T | AT Fep [HF=R a3 | ° afehg ITgeT - 30 UH
Pan @T% qars | #mevg (Standard): . -y T
@ Fa o o . wf O aer R e 3 fAme . PR —
TEHEST Eehl @ WUUE Teaigd T U TR | @ hUERUEE B STAT . S
THTIT (HF 3 Te A D) FETIA AU | = !
{2 AT/ AEETE AT | . Semiliquidbutter | * WS e . |
13 SIEd T ITHIT FHT T | o ATfedT qed Aed! . e 7 AT °
Qg HTHEIT JOT T | i TqRET e US|
W SAEE T ATHTES WU I | AT laqqu: . .
9%  HIAGETETH! ATTE TET | r;; e fafa
o FIHAFTEA AfTerg
AT |
AR, 39k 7 arAries (Tools, Equipment and Materials):
. ®TEH . HaT =T
] Nonstickpan ] Bowl

zer/ aragree (Safety/Precautions):

I ek T3Sl S=AATT & ga |
FF ¥ 3@ Y e a9 e
ST FTHRTEATS HFERHAT AT |
FTgEd (feF=) |1g AT FIoR e |

RS




w1 fagawor(Task Analysis)

Fd (Task): ¢ garst Fr37 dredr s |

F TEE At FEEET 3597 Fateaa yifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AEYEF FEEE e | ( ' TS I et :
3 YTEYuE ATHEA, WIS T AaTd Feher T | feguz (Given): J RIIEIERY
3 AT AERTEAT ST fa e | ) AECERIEREEE L
¥ HTIEI T FIOY TE | * * Aq99
% 99 Tamr (Mis-en-place) T | - - * <
) , . . BT T T . T AT
% GIedrars AR q@led T GIHAT s@ed T | i A
& ATET I MebTe ¥ FerdEr e | * e ’
N . o FISATH T aq9 EATST FTS Q1T amTSTaT
o Al fged T TS BIEMT B (grate) arfr waae -
& 9 T =TT A BT | Fd (Task): o qrddl -4 00 U
90 ATAATE FF 0 YTHHT WAl a7 AULT Shape &=t o FaT - 20 YTH
| BATS FT3 1l T3 | . T - T e
4% RIS YW @e¥ TR Shape fSU@T Areeeers | WIS (Standard): . = G - qu T
R FTST FAT & T THI | . S ————
93 HREAT/ FEITH] AAATS | ® FERUEE FAF THAT .
TEATET STTH | * P, ST, R
93 SATIA T IJTEHIT qHRT T | . .
( . fr 20 - JIHIUHT TXARTE |
96 FIEIA THT T | : o SIS T AT SH!
FepT G T
W IS T ATHTIES FUSRIT I | . T TR HUGR |
9% FEGHITEAR! ATHAG T | c o FIGHTEAR] TG
) ATFTF N
e et
. AT qgr
AR ITTATE
HTATSTHT |
o FIITFTEA ATorg
AT |

#oR, 9t T amAriee (Tools, Equipment and Materials):

Pot(+TeT)
Frypan
Grater

e/ Fregree (Safety/Precautions):

TS 1T 9T Afa (Boil a&T) |
AR AARIEATS ATERHT T3 |

.

FAHA (=) TS THT TEER e |

RES




w1 fagawor(Task Analysis)

# (Task): = e ZrdEr s |

o TRE qUAT AR
IITTES AIATSTHT |
e  HEHHTEA ARTer@

T |

F TREE afraw FEEETET I5eA Tafeaa yrfafaes 7T
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AT AABR AT | ) .
> e WY S, aeeT € aend g i | | cee (Given): foret el -
) meﬁmﬁn o FHTRAT o e HAT FATIA AR
¥ FATIT THT PR ITE | e PR
s . o EN
% ‘T{:q'\?l\qf (M1s-en:p1acei) Tﬁ\l L SR - . > 5
© UThHl AY HAUS AE! AT AHIATS THT N c
’ T T | : o UEYIF FEN, GXrH | ® T AU
N . . T ¥aua
& WWTWW' e 2r¥er aaTsd AMfed ATHAT
o THgwr v 9 Frad Fr (Task): e T AET IHA
% RIS Jd ddTR F9 FeH Mg a6 S o ad
o R et Zraet e | o T T WEAHET |
90 FehT @RI WU R | #gve (Standard): o TR, AT, T JIEIE
9% AT/ AT AIATS | r RS |
% ST T JTHII FHT T | ® FUIEE BAE 3T | o Sorerer 7 ATATAEEET AT |
1% PRI FHT T | Wﬁ o o  FUFFIEAH Afqer@ e fafa
V¢ FATEA T AHET AUSRI T | ¢ mwr |
W PEGFEIEAR ATHAE T | o Riwr BT T
o @ gd T g frer
N

sie, IR T amAriee (Tools, Equipment and Materials):

el

e/ Fragres (Safety/Precautions):

AN e 7 SATaT lEdr THra |
ATHITT TARTEATs ATERHAT ATIT |
fF=r TARTSATS AFTERHAT TS |

e TRIUTH

RV




QI-HIEH : 99 : blred=ea qq

THT 12 gU2T (F) + & FUST () = 90 FgU&T

Fui(Description) : TIAT FHfradwed FUET FHEIT 9 T fqUes THEG TRCFT B |

3Izva(Objective):

o  Firadred A FAAI |
#Frdes(Tasks) :

q. WSlidad |9 a3 |
3. R fodd {9 aere |
E

Rz



%14 e (Task Analysis)

( Bivddead U )

RESS



w1 fagawor(Task Analysis)

Fd (Task): 1 #sieas q9 A9 |

F TEE Afed FEAEEA 359 Fategd griata® AT
eps erminal performance elated technica
Step T 1 perf Related technical
objective) knowledge)
¢ ATEYAE SR el | S
v =y Y e, A 7 g dwea ) | e (Given): Aofieaad qI
3 R AEETS FEH TE | NP N
. FIAEI R TR T | o TR ® HVICHAT A T AT
T o FTA
% 99 Tamr (Mis-en-place) T | : ﬁﬁé@m . 3 9T
% qq IONIAAREATE THRT T g T q@re, I N ¢ T
s | o AYIF A, AXoH | @ TH A
. EEDES
o foeaT] W fge 7 @9 dsieadEears ¥ SEFT AN Fefidaae qa aArse
Dice T (?FE?T\I #4 (Task): EERER
o g9 YH WEHATS I | e TIR-30 UH
% &9 Dice Wiead, I, ART T TN BOR | fefreae a9 aTI | o =it fafafizo wmw
9 30 If@ 3 HTTET Simmering AT | wragug (Standard): o
NN - N N : ATA-4,0 ITH
qHIIA ¥ HSlldaad qTebdfeg Tl (Hebrei? T
1 ( o  IATH-30 UH
e ® FRI=RUET FHHE TTH 2T aTg-
0 A, AiKH EF T T TT qEHAT TEX TR | TR SO | ° 0 I
o o s T Ml
93 AT T ITHLI TR I | ASileades qIAT T
@ @RI FEHT T | T T | ° Tem
Q6 AT T ATHTIES WU I | o RE TAT ATTLTHIHT * T Y AN AR
B s g e | JUTIES ATATSTHT | o T UTHeAl -THE
o FrIEWET AfrerE o T ¥ AEHMHIES |
AT | o  FEUEA, AT, T ITHIUIH]

IS |

T T AHTUESER AUSR |
FAGHTEH! ANTE e fafa
|

#oR, Iyt T amriee (Tools, Equipment and Materials):

qT e

e/ Fragres (Safety/Precautions):

o

JIAT TGHT TATTTET BT HATSH (0T 2 |

HTRITT TTARTEATS ATERAT TS |
o TARTEATS TFERHT AT |

930




w1 fagawor(Task Analysis)

F (Task): R R foeba g9 aara |

e  FHUFWTET AT

g |

F TEE AfeH FTITTRA I59T Fategd griata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | S
© = WY ST, Y 7 s e | | e (Given): foerore Forea v
; et Wmﬂ;i@ ' o FrEAT o TR fordba qu aaTaA
qsfw“ % . o T EELI]
% 99 Tamr (Mis-en-place) T | - « = o Iud
W W T T q e g | o IS afE
&Y | o AT AT, AISTH !
7 ¥aUa o U HELMI
o 3¢ faex faaa wwars q (@A qae | B
o AW T T T @S AER T | # (Task): ¥ ST T foeraw ok |
% Dice ®IdHl faed @ 3-¥ AW Simmer ERIEREEERER
™ foerare fercbet | ara | o R Mada wWa- 8¢ faex
O AT/ AT ATATS | Az (Standard): o &I
1% SATEA T ITHIT FHT T | o TA-TE AR
92 FEAIA G®T T | o FPITRUEE BAE TTH | o qreberT SO P TS
7 IEA 7 AHEET GUSR T | AARIERIMASIE FIET-900 T
V¢ PREGFTEART ATAG TET | * ® HR T AEAAMIES |
o T fir fosbet gee & o  FIUH, A, T ITFHITEHI
Eltekea) FTEEHTE |
o TTiEEl o A T JTHTAIEESH! HUSH |
o UTHUF o  FHGETEAR! ARG e At

#oR, I9eReur T amriee (Tools, Equipment and Materials):

qq 9
9 JHUSA g

e/ aragres (Safety/Precautions):

TWh ThaH Gh1 I JIR TH |
HTRITT TARTEATS ATERAT TS |
o TARTEATS TFERHAT AT |

o

139




w1 fagawor(Task Analysis)

Fd (Task): 3 A o1%F RRIE 9 7S |

FE T AT FEFEA 359 Ftera gTfatas H{r
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AT AABR AT |
> e Ay S, S 7 g e o | e (Given): w1 e W
¥ WWWTW' o T o fFH % FWRE T TS
¢ FHRIA qHT R E | TR
% 94 qAT (Mis-en-place) T | ° T o T
¢ T w6 e e, e | 0 T o JR S
o o  ITFYAF ATAA, TIATH !
& qY TTHT FaXATs TR AT &l Blond roux MR T
AT | . . g N .
o foedR w@H @Arge Whiskel F@raH, oK, e (Tank): Wm;{mﬁﬁ%m e
T, 7 T AR FTeX IFAT o | FF oI FMIE A9 aATeT | | @ FRIE (TSH) 300 IH
% W ¥Er 99 ¥ Simmerheat AT %30 9T | goave (Standard): e Har-¥o g
THT3 | e TI-¥O YN
0 Ik At fRsTers faware e wre | o FUTRUEE HHF TIA | o F@EI-q
1 ST ETeT B | TS R | o T 7 HPm g
13 WHT GHT 2R B FHTA | o g Sl W o FobT wmEq WX
93 ®d [FA el 99 T AR=d ga18 Hars | ® Eohl YEdl o g fFH -qo0 ffa.
Q- =T I T TEE | o Tfael o =T UHA-Y IH
TR/ AT TS | o uFIH o T T AAATHET |
9% SATEIA T BT GHT T | e AT Al Wm—"ﬁ_ﬂ ° o;w’«w, ST, T FTHYIEH]
4o PRI TEHT T | SAAEE AT | HTEHTE |
o TEE T ATERIET WUSRY T | * TR e o A T AHHIETAH! HUSR |
9% PRI 4 T | qTe | o FrEEEE afer et faf

R, 9t T amAriee (Tools, Equipment and Materials):

qq 9
9 U3 STg(Soup Ladle)

Grater

e/ aragres (Safety/Precautions):

ga AT Highheat T T |
Roux T EAATE a=T3 |

TR FHBIEATS AABRHAT TS |
foF=I THETEATS FTBRAT T3 |

e HISH aqtal
e  Whisk

RER




w1 fagawor(Task Analysis)

# (Task): ¥ fw o forda o aAs |

o  HEHHTEA ATl

g |

F =TRES afraw FEEETET I Tafeaa yrfafaes 717
(Steps) (Terminal performance (Related technical
objective) knowledge)

¢ ATIYTH SAABRI e | Lo
> e WY v, W 7 g dwen ) | e (Given): e ok Forb 9
3 f : a:rzm\?r@r ' o FPTEAT o Tpm uw fordba g T e
¢ FHTHEAA qHT GIET IE | . TR
% 99 Tamr (Mis-en-place) T | R EI;ITT T e o U
i-wgqqzmwwﬁ?ﬁ'ﬂmﬁ?. N o TS aEE

Whiteroux a@rs+, faeR w@# @, A ’ A

s N EERES ¢ TWaw

Whisk © F€@131 |

T, WK ¥ ek T TR I {6 | #7 (Task): % ST T fpH 9k e
o ¥T FH T R0 AAEEF Simmer T, TEa FATSH a7

T FepTeR ®Ted, STTET BT | Fp o fodd T amray | | @ fodd waq o
& R TSHT @Y DBl IHTA, Bl [FH &Ted 79 | \moeve (Standard): e  FIT-YO IH

7 afv=dr qaE F 9 | o E-vo IH
90 Dice bl [abT Bled T UTTWAT TCR T | @ FITRUES HIHF I o FHTHI

' EET HOPT o A 7 A=-TE ATER
1t AT/ FEEH AIATS | o 3w &l TH o fpw (@) -q00 faf
2 SEd T ITHI TR A | o Wl fodbmal TT MU | o oy qrefelioy TH
9% P R T | o THUH o TEE BIET-900 I Dice
9% FTIA T ATATIES TUSR T | o TRE qUAT AR FEE
W FTEIETEAR] ATAE TET | JATIET AIAT=T | o TRE ¥ AEHHIES |

FTUEIA, FATIA, T JTHIIE]
DTS |
ST T FTATIEEH HUSRT |

FRFHTEH! Ao e fafa
|

sie, IRt T amAriee (Tools, Equipment and Materials):

qq 9T

el

e/ Fragres (Safety/Precautions):

T fEfa Faw g 79
fHITT TAREATS AGERHAT TS |
feFo TRARTEATS RT3 |

e  FHIEH! ITAA!
®  Whisk
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w1 fagawor(Task Analysis)

Fd (Task): ¥ fa wg qU a3 |

F =RUES AfeTH FEEETET I69T Tatead yifatas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | S
© = WY ST, Y 7 s e | | e (Given): frwe a9 ¢
3 R AEETE FEH TS N
; et ] ' o FrEAT o 4 TE qU FATIA AFARN
PTAEIA e o yaUa
% 99 Tamr (Mis-en-place) T | : ﬁnﬁ - . 3 9T
S ¥R g9 THT Fe¥ Ted, FT feep, AaT > o T T
7 Fe¥eaT TR EeHl WEN ¥ FTvdrer werey w | m“ T | .
%ﬂ%ﬁl’{ﬁﬂ‘mﬁﬁﬂﬁ & ST AT T S qIHT AT ¢
e ' . _ | ®=& (Task): o [y wH - feTex
o fowme fFg w@F &R Whisk o =dreH, o i -¥o T
TS 4, 7, W, T @R JA | | pg .
- R 3 N ‘ . e q4 ' e FI-¥Oo Y|
I \n‘é’r R0-3¢ AT Simmer™, | wrqgvg (Standard): . firve-co um
FHIHT e |
90 ST EET B T AR AISTHT @R B | o Fri=RuEs HTHE FT6T : EW:ET
JHA | FETE AR | NN
¢ o fo g, TegaTed, fBH aTerR fAEms, T | o fafe SIraeer wTeress! ® ciHe Ql’&—ﬂoo fr fer
wfea 2 T Fpsror quaT T G | ® 0 ATSI-30 UM
= T T BT | ATRE G ® YEATEA-30 TH
9% =T GTEA! BT T | o JRET AT HTALTATHI * %¥ fpH-q00 IH
¢ FIET/ TEETT SIS | SIAEE ATATETH | o fF fq wE = WF-900 U
W SATE T FYHIO FHT T | o FHHHEA AT o =T HEHA
9% EHTHETT GHT T | TETH | o mT Tg-qy fafd
9 T T ATHETIES HUSRY I | o & T AEIHIET |
o e T | o FHULH, AT, T ITHIThI

IS |
ST T TATHESH! STISR |

FRFHTEAH! Ao e fafa
|

sioe, IRt T amAriee (Tools, Equipment and Materials):

qq 9T

el

FTSH! Merar(Wooden spatula)

e/ aragres (Safety/Precautions):

freeET TS FER AT AlET |
TR TARTSATs HFSRAT T3 |
fF=r TIARTSATS AFTERHAT TS |

e Whisk

e U IuT3 Sg(Soup ladle)

R




F (Task): & %= #fa= g9 FAS |

w1 fagawor(Task Analysis)

F TEE Afed FEAEEA 359 Fategd griata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEIYTE SR e | L
v =y Y e, A 7 g dwea ) | e (Given): e AT q
3 R AEETS FEH TE | N N
;- FIIT FHT IO e | o wHEEm * T ST W T
T o yaUa
% 99 Tamr (Mis-en-place) T | : ﬁnﬁ - o TS aEE
% R T YSHT TIATE TNTed, TATSd PIaehl N ¢ T
IS TR TS g Wed ¥ g Atew, | & A a S, §i ¢ T
N S ) ’ T g
ﬁﬂtrﬁrmi:@?wﬁmw| & ST AT e AT Aol
TS 7! _ | @ (Task): RERRIE
=5 E‘Q‘a“ A, 1, afesr BTeR w0 94-30 fHAe ® I (Slice) -300 MH
Simmer T | % AT T FATS | e Hgr-q0 MH
& TR PTeIT Thlerd #vgve (Standard): o 13T Wh-q feax
90 I FAHT A Blexl (=61 A& -3 THT &Tedl T o TETET
EESAEERIEEICA o FETUEE BHE T | o oo mvmrwe geaw
1% | QIS FATHETAT AEX oo 99+ georer FETEA AUH | NN C
qATIA T AT Serve T | o TS (U I TEehl * iﬁ\ﬁ?;—iﬁﬁ@ )
N = -¥0
2 HRET/FEIHT ATATI | @rfear |9 ° mx K
3 SATEE T ITHELOT AHT T | o AT TAT AAATHIEH * Acvo s
Q- raeT qET T | JUTTEE ATATSTHT | * W?TTWW' .
d \ [ ] BT, YT, T FUD D]
W ITEA T ATHTIES USRI I | o FEAFEIE HfTE / ’
e THFTS |
9% FEGHETEAR ATHAG T | !

ST T TATIE SR ISR |

FRFHTEAH! Ao e fafa
|

sie, IRt T amariee (Tools, Equipment and Materials):
o  FH3H! aerar(Wooden spatula)

qI 9T
qq IuT3 =rg(Soup Ladle)

Grater

e/ aragres (Safety/Precautions):

TS A&l S FHATAAT SRl &7 |
JUAT AT ATHF TAHT &1 T |
TR AXARIEATS ATERAT AT |
[ qRARTSATS AABTIHT TS |

® Salamader
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w1 fagawor(Task Analysis)

F (Task): © F=~THT T A3 |

o [T AT ATALTHAIH
IITTES AIATSTHT |
e  HEHHTEA ARTer@

g |

F =RUET AfeTH FEEETET I69d Tateaa yifatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ SATEAYAF AAER [T | . .
v =i WY v, @ 7 g wwed w | e (Given): FoTH
¥ KA AHRTE HAA e | I ——
; FATIA qHT PR I | * * B -
. ° R o IFUT

v g AR (Mis-en-place) T | o

- 5 : o T I A ® SIS TR
¢ U AR T GSHT F9 HFAT FEAd W - N

TE, VST WETe? fAETSW 7 ayerg | O NALAR SAEC, WO | ¢ A A

: E T ¥aua
FATR FAETS | N . N
. . N & ST AT HeoTHl Gl HATT

qAH mm:-suum fgmm%ama ﬁ::r | 0 (Task): o fFET HT-300 TTH

o IFAH GUAATS AAATS RIS Hd § =T | o
1 HULT-R AT
% HHI AR FASTHT [&dq1e T TEAT G | | FHesld qT T73 | o FHYET -BTET W) -900 TH
o UFTTE B A T T 3fF T BF 7% 7 1 | "evs (Standard): o T ®it=-30 drer
9% AT/ AT AIATS | o wWH-R faex
2 ATE T FIFOT AEHT T | o PESRUER BHD R | o
% PHEIT R T | e ! o T 7 AT |
® Tk <H IHT g9 -Clear c N

Q¢ AT T ATHTIES AISRI T | soup) N o  FUIA, T, T JUIHTUHI
W FEAFFEIEAR AT e | RS |

ST T ATATIIEEH] HUSR |

FRFHTER! Ao e fafa
|

sie, IR T amAries (Tools, Equipment and Materials):

o e
HIHA ®ISI(Tea Cloth)

e/ Fragres (Safety/Precautions):

e Whisk

I I TR T GHAAT FF 9T STATAT FATSH 837 |
FUATE fHaT T AUSTHT FdAT TN Hgd LS, |

TR TARTeATs HFEAT T3 |
o TARTEATS TFERHAT T3 |

REE




w1 fagawor(Task Analysis)

# (Task): = 997 fawr qU a3 |

FA =REE Afed FEAEEA 359 Fefega grfatae S
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AEYAF AAB [ | o
v =y =Y e, a7 e weer | eed (Given): e faeF 99
3 ;Tﬁ:;mwmqw| o FHEA o IS ok SIS weaRon
¢ FRIEIT FHT G TET | * T ° T
% 99 Tamr (Mis-en-place) T | ® FM T A ¢ W T
S wF T gere werw e ey | ® TIVIE I WA T |8 T A
Faeear ¥ e & AT g W HEA < RERS ;o e .
dr quafy #aT ety ¥ #ares 9t Blond . & ST ATST AT
FAVETT AT 7 g0 BATET T #17 (Task): e T3 delEe -q00 N
& TS e s e o fEy@ET-q00 UH
FATIS GIE?TS{ T TS foeF qT A | e  Crustacean/Fisstock -9 .
o S, h o gh, o a | e (Standard). o TE-40 TH
frarss '(QW;T faor IQ . - o TEr-¥o TH
%yt A T qy 2 2o fe @ | wa;qa‘ﬁ”w”;l o o drEr wh-co fufa
Simmer T | SR o FrEl fafig-yo W
90 Medium strainer ®T ®T¢X THT T T . o iy qrgs<-3 MH
TGaT TEHT T | HI A gt w7 [0 o affr-yo ff
Wi A Wl @rew | vearsd, fpw | ©  dAnEd . r_xoﬁq%
IS @HT TH IER HETS | o aTfedl e REH (ST ‘
@ FIATHT T TCT FeFT BPH WAaTE FTey | @ GYET qdT AT o % fF-q00 fAfa.
ﬂo‘? WF?TQEW serve T | JATTEE ATATSUHT | * A ) HIIT-%0 U
QR RET/ I AIATS | o FEETEA Ao Afawar | ¢ T AL, ITH
7 ATEE T UHROT AR T | ! o TF
Q¢ FTRIT FET T | ® Lemon juice-1% ..
U SITEA ¥ ATHTNES USRI 9 | e Lemonwedge -& o<l
9% FPEGHEEAR ATAAE T | o IE T HELHMIET |
[}

FTUEIA, FATIA, T JTHIUE]
FTEEHTE |
ST T TSR HISRT |

FRFHTEAH! Ao e fafa
|

sioe, IRt T amAriee (Tools, Equipment and Materials):

qq 9
FHISHT qTree
g

e/ Fragres (Safety/Precautions):

ST I T YT qear gad Afed |
FehT ST AT [ g 99 |

AT THAFREATS HAFTERAT ATI |
o TRARTEATS TFERHAT T3 |

e AT TS
e  Whisk

R




q-HI€g : R : g1 (Light) @rmr

THT 12 gU2T (F) + & FUST () = 90 FgU&T

FuiF(Description) : TIAT gehT @G THEfad AT ¥ faqes qae™ TRUH B4 |
Izva(Objective):
®  ETwH @Al FATSA |

wraes(Tasks) :

TTead WUSAT TS |
. T wvEdE aeeT |
freg TUEgdas Fars |

. O %Y JUSATd gATs |
. FAG WUSATH FJATIH |
ZATH R FATSA |
 foer TR TS

. &3S A |

. TS TS |

D P

PN G A K

AEIS




%14 e (Task Analysis)

( Eobl QAT )

REN



Fd (Task): 9 ssiteas Qvgar gqrs |

w1 fagawor(Task Analysis)

FEFHTET AT TGTHT |

F TEE At FEEET 3597 Fategd griatad AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEIYTE SR e | L .
> e w WA, W 7 g awed | e (Given): Fofleae SATISAT :
T
3 AThIT ARARTS FIH TET | ® AT y WE Rl 3
¥ FTIRIS FHT GO TET | ° Il . .
% 99 Tamr (Mis-en-place) T | ® PH I A T
& Ul AT TS JeHT A /aevars | ©0 A ) T X i r
YT T TETE T | RERS © T
o gr e I aé?waﬁ?ﬁ?r{gd;ﬂl S [ (Task): Sofrael TSR AN AT
o5 NEFATET [HeCY e, T [ * TEH FS-R WILH (IAN)
< . . | HSTTEae TUeEre arS | o ITHI-Y TAEH (T
o u#l Slice I cover TH | =AAATEH (Standard): . . . N
TEAT AT (Crust) @18 T | s (Slandard): o FHEHl TLH-LTALY ()
: - ®  HIUNS/FeT-Ter
% 39 shape AT P | o BIIRUES FHF FA AT | o o v e
90 FREAT/ AT AIATS | U | < ' amja\z
9% SATIA T TR qHRT T | e W[ ATHYF FAIT : E:T_jq:'lﬁwﬁl'ﬁﬁﬁl
9% HIIA THT T | o aIfEd dca TRfEUET i
® B, SYTIA, T FTh U]
©® SAEE T AHEES USRI T | o TR qAT JIALTAIH JIIEH Srarr
Q¢ FPETFTEAR] ATAAE T | HIATSTAH |

AT T GIHTIESHT USRI
|

C ~ E\ ~
ferfer 1

#oR, Iyt T amriee (Tools, Equipment and Materials):

EAl
=T &

e/ Fragres (Safety/Precautions):

e Butter knife

TATUSATH FIEET ATHYUF TRIBIA AT shape AT FHTEA |
FATUSATT TEhaT side FATTH T FIeg Udel fa I8 |

TR TARTSATs HFERAT T3 |
o TARTEATS TFERHAT T3 |

9¥0




w1 fagawor(Task Analysis)

Fd (Task): 3 Faeba =oedr= s |

F =RUES afra FEEETET 359 Tateaa wifatas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | L X
v e W waTe, w7 e ween | e (Given): T BIISAT -
T |
¥ AR AYERIE FAT T | * TS * Z’q_:”_"r FEA TS
¥ FTIRIS FHT GO TET | ° = = .
% 99 Tamr (Mis-en-place) T | ® PH I A
; ; : o AYAF SATAA, ATATH T o TS TIH
T TR dSdrg oY/ HEATS /T FI ge | ’ .
ECLCH o TF AEYHI
& gaT TAH side AT dCH TEA, AEH A
TSR T P e i (Task): Feo STV T S
o A e S g | * HARH FT-3 WA
% ARTARRT Teel TS G e | e =arUEdT= oS | o FaX HEAA-TA
90 I9Yh shape HT HEA | #9eve (Standard): o UTH-TEH FT TEEEH
9% Serve W& WEHT sidesaladdT &ed ®TS o TAGH FHIH o

T fa 9eg T AMY Tomato Ketchup

93 HREAT/ FEITH] FAAATS |

- ST T IYETOT FHRT T |
I JHRT T |

¥ ST T ATHRIES HUSRI T4 |
9% HEATHETEAR ATeg e |

o FUTRUEE HiHE TIHT JFATEH
TUHT |

e W T ATHYF AR
FTIR

o IR, ATfedl dcd AREH!

. wwramwaﬁﬁmw
AIATSUHT |

o  FIFWIEH Afer@ TG |

(Boiled/Roast) -900 UtH

o TH T HRH-EEE ATAR

o JRET T HELTHIES |

. W‘w ST, T FIHIOTHT
TEFRTS |

o SUEA ¥ ATHNIEEH HISRI
|

o  FHGHIEAH ATATG &
fafer |

o I
o AT TS

e/ Fragres (Safety/Precautions):

® T Shape fEUR FTa |
o HRHIT TARTEATs TALRAT T3 |
o [T WAREATS ATERAT AT |

#oR, Iyt T amAriee (Tools, Equipment and Materials):

®  Butterknife

19




Fd (Task): 3 e =vEd= a3 |

w1 fagawor(Task Analysis)

FA =TRUEE AfeA HEFETET 59 Fetead qiiafere [
Steps Terminal performance Related technical
p p
objective) knowledge)
% ATAYHE SATHERRT fel e |
> e w WA, W 7 g awed | e (Given): et TS -
T S S —
¥ AT AR FAH TE | *  FER * ZI;W !
¥ HEEIA THT OO TqET | ° TR .. o AT
% 99 Tamr (Mis-en-place) T | ¢ AT AT o THTZT T
. . . o TAYYF SUTAA, FIATH T
¥ TS FEA O AH T T | N o T WFET
& UEH (AN H T ATAR Fgacl =X
a\ﬁaﬁé@aﬁ‘ﬁmr@u | = (Task): et SvEdrEEr AT Faaa:
o e =vedE e T fRfeeer IR o TH JS-R WA
PR . firee TTUEAE g | o TH Far-TA
% TS AT FT G FE TG AT TR | wqrave (Standard): o fugm fow, garw foufe
1T Tomato Ketchup TETehl AT ATER
© ﬁ?aaT/ww?rWﬁL o FERUEE BAF T TWET | o TR T ATAAHET |
9% AT T ITHLIT FHT T | AT l@-ﬁ - o FUIIA, ST, T IJTHIUHI
9z W qERT T|'ﬁ' | ® godhl [T 34@5 | WWF:} |
G SHEA 7 ATHEES USRI T o Tl WAUSAM o  EH T WHTUETH AR
{4 FRITEEAF! FrTeE TE | o A T e !
o IXAT TAT ATHALTHIH ITTEE | ®  FAFFIEAR AT &l
FIATETEHT | ferfer |
o  FEHGHEA AT AGUAH |

siR, IRt T amAriee (Tools, Equipment and Materials):

e/ Fragres (Safety/Precautions):

TR TARTATs HFERAT T3 |
o TARTEATS TFERHAT T3 |




w1 fagawor(Task Analysis)

Fd (Task): ¥ dAoaha Qogare gars |

FTI =S At FEEET 3597 Fategd griatad AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
ATAITE DRI e | ) . N
© ey WY A, v 7w waer | e (Given): AT B TS
T
¥ AT AEHTE BAR T | * AN * ;q UG T
¥ FHTHET T O e | ° W . .
% 99 Tamr (Mis-en-place) T | ® PH I A o
, ; c o EYUF UTAA, AT T G TR
& 9 JSHT Uhdth HAMS /T T4l P
TA T T HRAT shape®T & Ui SATHHAT ik =
FTe |
o fafe=T ArRreAT R g€ WY wed 1 (Task): T
e | | o e e o wE s
& 9IF shape AT geeTgee ToppingTH T | groevs (Standard): e Topping T+ (Veg, chicken,
e | cheese, ham, sausage etc.)
% Topping®ld @+ W& (Olive, Caper, | o PERTES B FTar awred | ® TR & q@reE oqad qu
=) TR IR < .5 ST HUHT | e THE®I ART Olivescapers,
90 HYT HE TULAT Teatime AT serve T o U T Topping T Afa cherry ¥ 9Tl geaTfs
THAT G, | LG o  HIAMWS AT qaX-Ted
9% HREAT/ FEITHT HAATS | o =S A e o TRET T EATIET |
% AT T JHHRT FHT T | o IFTF o TR, T, T STFTIH
¥ FAEAT TR T | o TReT TAT WA IUAET TS |
Q¢ AT T ATHTIEES FUSRIT I | HTATETET | o HE T ATHTIEEH HISRU
9% HEFETEH] AT e | o  FIFWIEH Afer@ TG | '

o  HFIUTFTEAHT A e
farfer 1

sie, IR T amAriee (Tools, Equipment and Materials):

o faf\y=1 amerTTeRT cutter

e/ aragres (Safety/Precautions):

e Butter knife
® Tray

o U HE TUSAT FATSET Topping ATFYH TR THILE |
o I T SHIRETH T ITHT TRIFTA T I |
o AHIT WHABIEATS HABRHAT AT |

o [FIT TIRIEATS HTERAT AT |

63




Fd (Task): 4 9 =vEdr= a3 |

w1 fagawor(Task Analysis)

FA =REE AT FTHAFEA I59T Fefegd grfaiae A
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AEYAF AAB [ | ) .
B3 aﬁﬁww,wzwaﬁwm BERSIEEICE
T |
¥ AR GEAHIE FAY WTET | o FrHE o T TUEHT FAST
¥ HHTIA GHT R TE | A Gl . AT
% 99 Tamr (Mis-en-place) T | ® P AT A : aﬁq; S
¢ ST FATS Toaster T Fedl ST g | 0 qeo SHIAA, {IAH ;
T ToastTTd | ) SRR “ AT
FER 7 faw et ¢ eraerd aw slice ® A 3T 3 WA
Feor 99, Butter e el Wdd e, FIA TG FASH | ® WA I
WWW,W?W@W? araesg (Standard): o TEHT TEFT FH T
e T bl TEH T G | r o Tl FTE THI-Y FearEq
o =NfaR Cocktailpic & FEATST | o FLIRUEE FAF T o AN WEH FiFT-Y WS
% Crust @5 el d&f ¥ ¥ @l Triangle T o o Ul WeH [ow-q TEH
ST A T | © T T e o Fy
O FREAT/ AT ATATI | ¢ Ea?«r(éw o fodT wEg-wo Uy
% ATE T JAFOT AR T | ¢ o WTET T4 YUSTET
% e T T ® Toastedbread o T 7 AT AR
93 STEA T AHTIES AUSRT T | ° T raren ?WW ®  Cocktail picks - ¥ 92T
Q¢ FEAGHTEAR] ATAG TET | JR S S S S a:g?:anwwﬁ%m
o BT, SYTIA, T ITBLU[h]
RS |
o  HEA T ATHMIETH HUSR |
o  FEHGHEEAR ATAE el
fafy |

R, 9t T amriee (Tools, Equipment and Materials):

Butterknife

Toaster

e/ aragres (Safety/Precautions):

e Frypan

o T

FIG WTISATH TATSET q Toodl WA T HABl Toedl TAHST T |

TR TARTSATs HFEAT T3 |
o TRARTEATS TFERHAT T3 |

Q¥




w1 fagawor(Task Analysis)

Fd (Task): & &M &R g3 |

F TR AfeTH FIAFEITET 359 Hafeaa wifafas w7

cps erminal performance elated technica

Step Terminal perf Related technical
objective) knowledge)

¢ ATEAYTEF SRR T |

© ey WY A, v 7w waer | e (Given): CRIEECEASE
T

3 AT WEFRE FEAA TE | L RERE] ® EATHAR FATST AT

¥ HHTIA GHT R TE | ® Tl - o @A

% 99 AR (Mis-en-place) T | ® BN T IgA ° a—,@ a-ﬁﬁa—ﬁ—oh—r

S UgEr AW WiEl (Bowl) W fEEr wre, | ®  STAYAE SA, AW T o T3 AA
gw%wmjﬁaﬂﬂéﬁqm ¥ FaT EATH TRHI AT FaT4:
TR AT AL APR (& (¥ oA T, aAver @ (Task): o fpuT WI-Yoo IH
g ST ) e IUS-q A

o oY AETE AR A% arar g e ay | o A areT | o =mafTI-30 W
TAATS BT | N Hevg (Standard): JR—

o HICH] I FER TR eE W T AR ) o A% AR=-w@E qTER
A A e w7 wwde | FIACRS HAE T . SemE Bd)- 30 AW
SrefrraaE fre e | eI qUA | i
frerar atfer &1 TR qarse T o ® R T HW e oA ° w AT

‘ : < T AT ATHUF BT FSATTHT | ®  HUATAS/FeX-Te
TS T T 39 q® I T | r

Yo st T A Wi e A ey | ¢ WA T e o IEl WL WL,
| JUTIEE AIATSTEH | BEATY, ari‘m-rr

T Z > | @  Thed WIg dddl

& ST W AT A B | . Wﬁwm AR |

- T serve T o FHUEH, SUTEA, T ITHIh]

9% T/ e AIAS | |

Q¢ SATEA T ITHI TRT T | JR— |

U HTHEIT FHT T | . ) . \@u;‘{hfa

9% STEA T ATHTIES HUSRT T | |

99 FTAGETIAR] ATTrE T |

siroe, IRt T amAriee (Tools, Equipment and Materials):

frwr wfa
free

e/ aragres (Safety/Precautions):

I &7 &R THT shape A1 &9 9% |
TR TARTSATs HFSRAT T3 |
fF=r TIARTSATS AFTERHAT TS |

® Turner

®  Salamandar

o T

REES







w1 fagawor(Task Analysis)

F (Task): © forst @R a3 |

FRT TAEE afraw FEEETET I49T Ferteaa yrfefaes s
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AEYEF FEEE e | o ferst =ik -
3 HEYTE AAN, GISTH T AT Gehe T T | feguz (Given): J forst AR e
3 afthIa TREHRISAT AT fa | . ™ N
¥ T T HER T | * a?@r{ 5 ° il 3“%1*“
C ~ .
% 99 Tamr (Mis-en-place) T | . EI;ITTTI':TETSI?*T * ESA
¢ B AR TS e q qaud Hherd T AW h ¥ TS AT e 9
TR TR W fge T Ardufy AR wir P | © 0 TACTE SHEL HREE . o PN
LT TS T FAWUY W fAs Fee W Ay © A m-erwtin-?r {
TR T EATH SR WE: $ed WIS T 9Ee ) . .
T AT G | 4 (Task): o e fas-v @ea
o TRET/ATET ATATST | i ° T T Hragree |
° S < Pt R A | . FIIEIA, ST, T
: quzwﬁ?wml #9eve (Standard): JIHIHT RS |
FTH o ST T TSR
90 e T ATHTIES HUSRIT T | ® FU=RUES HiHeE TTAT USRI |
9% FAGETEAR ATTerE I | FETIA AU | . N .
o i‘ﬂmﬁw?@aﬁ et fafer
FATHEY

N

o TRET AT ATAATAIHT
IUTTES AYATZTHT |
o FHIFWET ATHIG

#oR, I9eReur T amriee (Tools, Equipment and Materials):

free
@

e/ Fregres (Safety/Precautions):

fETeT |
° Turner
° YATHTISY

I EATER A o TR g 81 A 0 |

HATHIT AARIEATS ATERHAT AT |
FAHA (=) ATE TR TEER ITE |

9y




w1 fagawor(Task Analysis)

#d (Task): = gesw a3 |

FA =TEE AT FTHAFEA I59T Fefegd grfaiae
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATAYAF ATHBNRI e | S [RCALI
Y HTEYIE AR, FIEA T AT AT T | fezut (Given): . B2 ST FAIST AAAR
¥ AMHIT TARIEHT AT fa | ) ° EERE]
¥ FRIEIT TR FIET TET | * E . W EEZI
% 99 Tamr (Mis-en-place) T | : § - ¢ T AT
N ﬁﬁr”ﬁl - - - ° ma‘q—osa'%nfr, e ST IAT3H 94 .
o @ﬁ?-ﬂ)Wmmﬁww YA 7 A . P
S FTH A ANH G WE T T T | i (Task): * FEST AT A
A et 7 e TR FES 9 R Al ' ° Waev\a«—rr (
ATl AT o= T | 7 ST TS | . WE‘I’H’{TSW
% ™CH 91gE Gl T % WIS @ TERT A9 | grogue (Standard): * FARH REF-3 TAH
AT WS, STHET, H=T qiT & | o FRT IEE-3 I
Q0 FIEAT/ LT IS | o FRI=RUET BHE TTAT * AT -1
9t AT T ITHI TRT T | FEITEH TUHT | . AT Te-el
9% FEAEIT FHT T | e Toast bl TS ° AT HET-Fel
@ SAE ¥ ATARIES USRI I | o LY WAl FHFEX T | BIESICEICE
¢ FEAGETETF ArerE TE | T AT . e BTES
o HRET AT FrereTwTe . QT T HEAGHIES |

JATIEE ATATSTHT |
o FIGHEA ATHIE

TiEuer |

FTALIA, AT, T
JIHTITHT GTHHTS |
T T AT SHT
TUGR |
FAGETEAH! AT
e Tt

#oR, 9t T amriee (Tools, Equipment and Materials):

HTE I
e

et/ aragree (Safety/Precautions):

. Eal

° HATHTTESY

TS et =T IS gehl = (Fe) RS |

ZTRITT ARAREATS FTERAT T3 |
P (=) TS FHT GEER e |

kg




w1 fagawor(Task Analysis)

Fd (Task): RS o 9T |

F =R Afere FTEETE 959 e giferferss ST
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ SATEAYAF AAER [T | . . TSt
v amEvTE A, w7 gama wwe | ceedt (Given): —
= o  FAMIS AT ATATRUM
3 TR SRS e fa | * E y
¥ HUEIT TR OO AET | * T« * e
% g4 qAT (Mis-en-place) T | o T AN * T F
oo - o ITAYTE HIHTI, TN T
% erml L T TS FATSH AT
& TAEE GSAE AH FEX AT HIATASTORTH =TT 3
[ J
T gafaw T | . . 3 i
5 s : e e @ #17 (Task): ®  HIATTS AT FX-Ted
T Qo] (e deadlg IS W@]’cﬁ ﬁe@l
et T fata= ATRAT TR T« AT | qraniysy a=rs | : WWW@,@[
fgarsT | : *
#evs (Standard): L s N
% HH TH AT T | ’ WTOEpllgrgﬁrﬁT WW,MEL_"T%%
© R {53 FYF topping &% HATR TET | @ HMI=RUES HHH FTAT GETE ARl ??'l']'s';?f Zli?an‘\l%r{yécq < |
7 Olive a1 ¥¥I WTST ¥ ATHT ITEEATH! UHT | SE— =
T AThYeh FAATS | F T s .
<) o TF MHAT @ fAe e Olives-Picklescapersetc.
9% AT/ AT AIATS | o G HUH I HICH T ASHT | o TWET T AEITHET |
9% SITEA T ITHI TERT T | ATFUF TR AISAT T . q:uiew ST, T SIHTE
9% HATIE GHT T | ! : ’
e RS |
6 ATES T ATHTIES WU I | ® T AT AT STy e ¢ aranfizer e
9 FEFETEHH ATAG e | = |

o FHYHTEA ATHE AMGTAT |

o  HUTFTEAHR AT d &l
fafr

sie, IRt T amAriee (Tools, Equipment and Materials):
. - FART AT ©IE

faf\=r amepTeaT og ®ex
'd'?(

e/ Fregres (Safety/Precautions):

FTHAT FATSET Uk AT UHHRT qq9d qET A, |
FAATIATE ATFYF A(HA TS TS, |

ATHTT AT ATS HAFTERAT ATI |

.

FAHA (=) TS TR TEER e |

REAN




HIggd : ¥ @ TSI AT

THT © 9% g7 (§) + 9§ FUIT () = <X FUT quiE ;9% (F) + §0 (FT) = K

Fui(Description) : IHHT SEAT AIFATETT FRfud A9 X f9gs quEd TRUH S |
Is¢4(Objective):

o 3USAA WIFATHT ATECHERE TS |
ga-Higgees (Sub modules) :

q 3freaa SFwE
R sfreaa
3 gfreud daR /g4I
¥ Siredd 99
Y sfeow 9
% gfream ARTdw/ Bem
© ghrea drdr/fae /e
c gfredq UgT
R FivEaT IEH

2

1

2

1

1

1

0




qI-HIEIA : q : ST TFHIE

THT 1?2 5T (§) + & FUST (=) = 90 FgI&T

FuiH(Description) : AT ST FFHELET TR AW T fades quEE TRUH A |
3Iswa(Objective):

o =feud JFERE TS |
#Frdee (Tasks)

S TAS |

. ITEHT ATST TS |
T TS |

. AT dRAC FATS |
ALY FATSA |

. AfSTdae ®weee TS |

PG X P

149




#14 fagewor (Task Analysis)

( Siradq JTFRTE )

M=



w1 fagawor(Task Analysis)

® (Task): 9 & A3 |

F TEE AfeTH FTAGETEA 3497 Fatera yifatas J=
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | ) _
3 ATAYTSE WTATH, GISTH ¥ Fa9d Feperd T | fezuat (Given): AR
3 ARRITT XEHRTSHT 2T fae | . ¢ oTH FST FAIRM
¥ FAEI FHT IR IE | * et * w
; . o T ) FATSH TBAT
% qE qaAr (M1s\-en-p1ace) Tﬁ I L e 1 T e . et
T S FATST TANT T HeAdTs U G drg T@TeT b
N . AT AT, R
- N N IIATH ¥ 999 ESECEISE] ElIEE e
> S g T W B F | . T/ HIEH / HRTE
- THfE a1 T Breed =i | #7 (Task): . AT 7 A |
& STl I T3l R G oY fmsrar f=rar . .
& ST AT | ITHTIET AEHTE |
90 FREAT/ AEETHT HATATST | A9svg (Standard): o oo
9% SATIA T IJTHT qHRT I | TUER |
Y% HTERE T T | o FIIRIET FAF T | FRIARITEAR Ao
% STE ¥ AHRIEE WUSRT I | e e fafy
9¢ FTAGETAR] ATTeE TTET | ¢ :T_?ﬁ e e
o AT qgr
AR ITATE
AIATSUEHT |
o FIITFTEA ATorg
AT |
#oR, 9t T amriee (Tools, Equipment and Materials):
. ERICEIcEREIRE] . frst
o I AT o TqRT HIT

rer/aragrree (Safety/Precautions):

. TEHT FH FFRF! AT Ted g 2o |

° ZTRITT TRAREATS FTERAT TS |
o P (=) TS FHT GEER e |

htE




w1 fagawor(Task Analysis)

F (Task): 3 T 2ver aAS |

FRT TAEE afraw FEEETET I49T Ferteaa yrfefaes s
Steps Terminal performance Related technical
Y p
objective) knowledge)
¢ ATEYAE SR el | o
T T AR, Y ¥ Aaad e T | faswar (Given): 73“'@“3"?1:\ .
- . [ IRl AUST A3
3 EEIﬁ"F"I_cf HTHRTSHT amjrr fa 1 . ) o
¥ HIEIA THT OO AqET |
, ° . . TR . ELEE]
% 99 Tamr (Mis-en-place) T | - -
. . HTH T TT J FTATS THRAT
% HUSTATE T UTHMET g T q@re | N - S
@ HISTHT qTHMAT ATl T TER A | * e ’ * e
R SR . YA 7 AT
o JHTH A9 AT faEdR AR T AUST Ao ST AULT FATSA
T9AE | #4 (Task): o HUSES
R 9T -q0 fAee . s
AT T -%, ?ﬂ:c'ﬁﬁ . IGTRT ATST TS | o oyl
% RET/AEEET SAIATST | #aevs (Standard): . TRET T AT |
90 SATEA T ITHIU THRT T | .
. . . P, ST, T
i FTAEA T | o FTATIE FAF T STHETOET FAEFTS |
= A ¥ MRS HUER T | TR FUT | . AT ¥ ATHTEZH
93 FEGHEEAR ATHAG T | ° e T AREH | qUR |
. T I | o s aveE
° & qut e fafy
AR ITTIEE
HTATSTHT |
o FEGETEA AfTorE
TfETeT |

sie, IRt T amAriee (Tools, Equipment and Materials):

T AT ST

rer/ aragree (Safety/Precautions):

SFAH! TATHT AUST ETeaT Tad T HUHA BITIRTEF ale |

ZTRITT ARAREATS TTERAT TS |
P (=) AT FHT GEER e |

hta




w1 fagawor(Task Analysis)

w1 (Task): 3 g a3 |

FY TEE At FEEET 3597 Fafegd griatad AT
(Steps) (Terminal performance | (Related technical knowledge)
objective)
¢ ATEYAE SR el | ) '
3 ATAYTE ATATH, YIS T Faud Feperd T4 | fegar (Given): A Fe a‘“'g?j .
3 AfR T AEERTSHT 2T & | ) ¢ G AT AT
¥ HUEIT TR OO AET | * *
- o =Rl o FATST THAT
% 99 Tamr (Mis-en-place) T | . E;HT - . d‘l':ﬁ
& IS gHT G HAIUR, T g A > y ESIALE
Ty R e | * AALTF AT, . ,
. YISH T da99 EIEEECICEEEERE RN
o FASTUaT SIATeTE TR AT TR ST | . FTEAT =T -400 TTH
o el U3l SaucedTTHT el qATSH | #14 (Task): . =T HAPTIA-00 T
% oI WIS, FT ATAT T@T G g T . et Ty, T
e ¥ qEaT TEdT 99 AR FeT @ Tl | grer ara | . ;W -
A, A FT A A AL AGHAH | mwavg (Standard): s
It BTl 572 | J CEIRILRIEPEDIE
O =T T TR FE (G THUAS ARA | o FrienwEE FHF FTHT ° AT HEAT-L, ITH
TRET AT T AATRT AN J@I AT HA EATEA TTH | J =7 dHE-30 IH
TS, T ¥ FAT AT M6 IER qed || ATHE TG qRE | A - T8 qTER
9% =TT gTAT BToR A T | o @TEQQI ° =17 giqar -l anT
2 HRET/FEIHT ATATI | o TRET a4 . da-co fafa.
1% AT T JTFTT FHT M AT FIEE | o ST - T
Q¢ FIHEIA FHT T | ATATETHT | . agAT g T2-30 U
W AT T AHTIES HISRT T | J FAGHTET AfqE@ | o AT T TR |
9% HAGETETRT ATTer@ e | iickea il o FIIEI, ST, T
JIHIUET TXIRTS |
o AT T ATHTIESH!
HUGR |
o FRAGHTEAF! AT el
fafy
AR, 39k 7 ArAries (Tools, Equipment and Materials):
. AT JATA ST . =TT FATST ATST(Sauce Pan)

BIEE TG

e/ Fregree (Safety/Precautions):

AT JHTRT T AET FATA |

=T PSITTeRT 9THT ARTAT FIET 9T SHT |

TR AARIEATS ATERHAT A3 |
FAHA (=) ATE TR TEER ITE |

REES




w1 fagawor(Task Analysis)

F (Task): ¥ AgaT =ie a3 |

FY TEE AfeH FTITTRA I59T Fateaa gifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | o
> oA AT, S 7 g dwe ) | e (Given): HEAT JFAE T 33‘\ : .
3 TR AREERTEAT ST R | ¢ E ¢ ams
) . N ° P Rl
¥ FATIT THT PR TE |
% 99 Tamr (Mis-en-place) T | * o *
° P ) . FTH T TaA . FATST FRAT
S R ANEIE UHHT AT gehl  adrsH, > . S
TS TEAdET T GAMETS Bobl Had (Fer | © WQWT ’ )
3 m-rﬁ{ ) N ' HHAT ARAS IATSH AGTS
€3 E‘(_vlq ma !? ZEE a c c c
Tt (H_rr_?:_() N ? % (Task): . YUST (FTATES AE) - ]
THET B (7 Far
= “lﬁa'; AfTET AETETE @A FH TS | g v AT | . =T AHIT - Q0 YW
HYTg (Standard): ° 2T g9y 99 - 3 U
4 efet bt e FeTe | A
90 Al AUST m T B (halfmoon) | o FHTIIRES BHE STHAT . T - @
ﬁm#?wseweﬁl qETE TR | o N =
- ° =9 AT Gfar - Y U
® HAATI<h N
9% AT/ T ATATS | TEIH | o ad - 9o fA.fa
9% SITEA T ITHI TRT T | o ATETE TR AT ® W?TTWW%FI
9% FEEI GHT T | 2 | ° PIAT, S, X
Q¢ T T ATATUIES WOSRT T | o e | . ST '
G IR A e | o N T WAAHE RS e
JITIEE ATATEUH | ;
. SRR . FITHTIAR] ATTE
N e fafy
AT |

#oR, 9t T amAriee (Tools, Equipment and Materials):
. el fthae I H=T

Non stick pan
FISH! ATl

rer/ aragree (Safety/Precautions):

AT a1 [T aaqed qlad |
RIS G FTAT g ATE |
TR AXARIEATS ATERAT AT |
P (=) TS FHT GEER e |

~

° e

REA




w1 fagawor(Task Analysis)

F (Task): 4 ez a3 |

F TEE AfeTH FTATEATET 3497 Fateaa yifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEIYTE SR e | ) '
T qEYTE AHRN, AT T qq°F GHAT T | feguer (Given): LG SR E‘“Wi )
¥ AR AREETEAT ST e | ) ¢ AT AT A
. N . FIIETA o EEpE]
¥ FATIT THT PR TE |
. . . ° el ° FATS JRAT
% 99 Tamr (Mis-en-place) T | - - . h
o HH T TqA 3 ECECICEIR]
% UIel T ATErAT HET, eI, afhe 9rgey, AUl T R
AT T HWeT 7 PTSE AT B SR e | | AATIF A, . ,
E TN T FATT HET AT a9
@ EFF{\HGOU@W\WWTﬁI\\\ ) o a1 - woo ITH
& UCIF SIS gk WA FRT A TEHT | prf (Task): . SUST - 9
ATHI fa | .
A o N N N o Ffepg TTIST - L I
% AT de (R00°C) W TR 9 A% JHT U | ey Ferae |
o < . . qHT - 90 fAfd
' #9eve (Standard): . o7 - v P
90 FREAT/ AEETHT HATATST | -t
- . o foret - ¥ =
1% ST T IJIHT FEHT T | o FHIUTRUEE PIHE FAHT o
W PR qE T TETEA TUH | . DeepFry T
[ ]
9% SIE ¥ GTHTAEE SUSRI T | ° T el | ’\T{%‘”Wa“:'
[ J
Q¢ FTAGFITEGAR! ATHAG T | o TMegs A3l PIIEI, ST, T
. o | JIHIU(H] FIHRTS |
. e | ) ST ?lwnﬂ%?u—cﬁ
o AT qgr . SN
hili ST ) e fafy
HIATSUHT |
o FIITFTEA ATorg
AT |
gz, guseor ¥ amrEs (Tools, Equipment and Materials):
quip
° Spidernet ° Deepfry mechine~Bowl

rer /aragree (Safety/Precautions):

Ta¥ FATSET UHATH gIe , ATl qael g g |

TS TaT T T A IS, |
TR THAEBIEATE AASRAT TS |
FgEd (feF=) A1g AT FIER e |

R




w1 fagawor(Task Analysis)

# (Task): & 9sitead Hwaee aar3 |

FA =REE AT FTHAFEA I59T Fefegd grfaiae
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | '
% ATAYAF WA, TR T ATAT Ao T | fesat (Given): Aotewe FEHE: )
¥ SR ERTEAT AT | r * AT FEAT AT
¥ FAEI T IR IE | * e
% 99 Tamr (Mis-en-place) T | * il - * ::::}%
¢ s T WY S wwE wraer ww | I T ET * ‘ m
T Y U W AT A, ek e | ° AAAF A * T
AT 7 At S R | e R SR AT HS(Eadd Heade
= X . et efreaaa -:4o
& TgeT A FAA TIET AUST T A&, Al T ASiledad Hadd qAars | IR
HeT TER oI (Ballter) T T araeve (Standard): (3T, a}—qu TR, ﬁ]ﬁ?, EFK—W?[,
% Sieaad (AFERATE ¥ 9RT T T ITHT F areden TATE =ATEd TH)
AR fa | o FHEUEE HEF FqAT J #UET -9 7T
90 Batter | =Te T JSHF AT coat™T | EATEA TTH | o I Rt gE-3 qaT
9% ATl AT goldenbrown g T AT | o e Seieae o =7 i gfai-qw ame
= TREAT/ AT AT | ) JAHT e qT37 | ® T ATIT -0 ITH
93 SITEA T ITHI TRT T | g TR AT o TA-TE AR
- PTAIA TR T | . AT SATFR . IS FF-FIE T
W AE T ATHEE HUR I | . AT . AT~ 9
9% PETFETEAR] ATHAE e | . LSIIEE o Fa1-30 I
3 RRGIE 3 arr-30 fafe.
AT AT | o T 7 AR |
) = . FTALIA, AT, T
° FAFEEA e STEIE ATHERTS |
T ) AT T ATHTUEER
AR |
o FRAFHTEAF! AfTerE
e fafy

siR, IRt T amAriee (Tools, Equipment and Materials):

DeepfryT™ &5

e/ Fregree (Safety/Precautions):

Deepfry Tl ®aad gd Afa |
ITchl TR THT AT fae |

TR FRARIGATS HABRHAT AT |
P (=) TS FHT GEER e |

° Bowls

REte




w1 fagawor(Task Analysis)

# (Task): oqfT aaT3 |

@

hley
1%
=
1%
¢

U3l IR AEMHT il 99 T 9l @R Sl
FATS |

FEF YO UTHH! TATeEHT [aeTa I |

TR <A AT STATHT ATeT G Tl AR ATHR
fer

FF 300° AT ATAH TAAT TS qEH T,
e TR ASAAT T |

FREAT/ ATl ATATI |

ST T JIHIO qHRT T |

FTITIT TR T |

ST T ATHTIES USRI I |
FTATFITEAR ATTerG ITET |

° ATIITE FTATIT,
FITATH T qaTT

Fd (Task):

T FAS |
Tragvg (Standard):

o FUERUEE FHIHE FTTAT
JETEH TTH |

° W

ekl

feraikgieal

ATHIER

rteer

o TIET JUT ATALTHATH
JUATAEE ATATSUHT |

o FEHFHIEA ATer@

FA =TEE AT FTHAFEA I59T Ferfead yrfafae s
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | ( '
T AEYIE AT, R T AT AH T | feguz (Given): KLU )
3 R SYERTSET AT fa | ) ° T FAAST AT
¥ HUEIT TR OO AET | * y FT
% 99 Tamr (Mis-en-place) T | * o N y W e
. o FH TH Tqd o ECICIERIE]

EUERICEIERE i

ATT-400 UTH

9l &Rrg-00 i fa.
T - L I

T ar a9 (Deep fry)
TRET T AAIHIET |
FHTITIA, AT, T
JUHIITHT AXIRTS |
T T ATHATIE T
qUSTRT |
FTIGEATEAR! ATorG
e fafta

#oR, Iyt T amriee (Tools, Equipment and Materials):

Deep fry?T= &%
qrar

rer/ aradree (Safety/Precautions):

T ATET TH Afad T IT|T T Fed [a |
AR AARTEATS SHAERHA ATI |
FAHA (=) TS THT TEER e |

fETeT |
. Spider net
. AT

RESS




F (Task): & @& oS |

w1 fagawor(Task Analysis)

FRT TAEE afraw FEEETET I49T Ferteaa yrfefaes s
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEIYTE SR e | o
T AT ATHTUT, IRATH T 30 FebeAl I | fegw=t (Given): e .
3 AfR T AEERTSHT 2T & | ) ¢ R TS FHR
; N ) FTALIA o EEpE]
¥ FATIT THT PR TE |
. . - ° Tl ° FATS JRAT
% 99 Tamr (Mis-en-place) T | o - . h
A .| FH TH T o 94 ATALTAT
WY JITd bl TR USRIl @Y ITET G > o
T T =0T T | ° AAAF A .
) YIS T AT ¥ SATRT AT & T3
o gHRT TATIHT AT A T | qqTT
et o o o T Task: D e
- i . ) F®T 9T -*40 e
& ST T JTHRTT AR A | wmrevg (Standard): . RET -xo RafT
1o T - . o Ice cube -F&r
1% ST ¥ GTATEE WUSRY T | o FHIUTRUEE PIHE FAHT . S ——
9% FTAGETEAH] ATTerE e | HHETET HTRT | . a:‘rﬁ?wwa?«r?
* T A | mrcw"r W‘ZFIE, = |
¢ oot 9o | ) ST T FTHTIEEH
o I TA AEHT | USTT |
* T FTIAEGART AT
AT ITTAEE * e fata
HTATSTHT |
o FTIAHTIA AfTerg
AqMGTT |
#ie, IRt T amAriee (Tools, Equipment and Materials):
. AU ° TATIES
rer/aragree (Safety/Precautions):
° T UL TET AUSTh] [eehl eNITUX & & [ G =eb T F=(rereT T |
. ZTRITT TRAREATS FTERAT T3 |
. FTgEd (feF=) |18 FhT FIoR e |

9%0




w1 fagawor(Task Analysis)

w1 (Task): & A=t o413 |

-G ATAR
TRET ¥ TITHIES |

FTI TIEE AfeTH FTATETEA 3497 Fafera wifataes
(Steps) (Terminal performance (Related technical
objective) — knowledge)
¢ ATEAYTEF SRR T | :
3 AT NI, S T AT Fhdd fegwar (Given): ® TSI AT AAYRUN
RCll o JIdUq
3 AfHITT AARTHAT A & | o IR o FATSH WA
¥ FARIT qHT FRER I | * TR . o T WHAT
% 99 Tamr (Mis-en-place) T | ® W W ITT
¢ SRR TS oA cheraer goarr | @ STAIE WA, AR EIEUERIERIEECER
TH FE | SERE] o T -¥o fqfa.
. - : IR -4 00 ITH
& TIAT Fry panHl JAATg qAST | de(aTd . . * g
T A @ BRI, Eedl @ i (Task): o el #r3-900 UTH
Wwem WW: aw AT AT | ® T SAA-20 YA
o a \% Ny ﬁq:_i'r wave (Standard): * 9 TMHST-¥O I
T AT IHA LGRS 3-% : o« = s o
qhT3 | .
S W AT ¢ AR A T A fg | O FUATCET BAw T : gﬁﬂxw
W@ ¥ gl AT ST g W ar T A | e AT
ZTOR ITHT T TS | o T Wl J&g T 3fa | o TR UTgER-3 UH
e gy efeEr afTar TRY g | o el qcd TEH | o gfat UTSER-3 UMW
O HRE/ FFITHT AT | o TE | o g g3 I
9% ST ¥ ITHIIT THT T | o JAT TAT ATHALTHIH ITTEE | ® SHAR-3 U
> P ATATECHT | o TIE-3 AT
93 HEEIT FHT T | '
@ SITEe T ATHES WUSR T | ¢ AT A TETH || e s
9¢- FEAGETEH AT e | ® Al e UtI-90 UH
[}
[ ]
[ ]

FTUEIA, ST, T ITHIH
LIRS |

T T ATHTHE S ISR |
FHTIGEATEAR! ANTorg e fafer

#oR, Iyt T amAriee (Tools, Equipment and Materials):

° Pan
. EAl

zer/ aragree (Safety/Precautions):

o ISP qTree

TSI TATSAT ATADT ATHR FebTFH ATIH |
AT TAFRTEATS HAFERAT ATI |
P (=) TS FHT GEER e |

=9




w1 fagawor(Task Analysis)

#d (Task): q0 e W8T S |

F TEE AfeTH FTAGEATEA 3497 Fategd griatad AT
Steps Terminal performance Related technical
p p
objective) knowledge)
¢ ATEAYTEF SRR T |
> g W, W 7 aErd dwe | e (Given): ST RIS )
T o T WIS FATSH AU
3 AR ARARTEHT AT & | * AT * ¥ F
¥ IR TR GO A& | * W“ . 3‘“(35195'2“
% 99 Tamr (Mis-en-place) T | ®  FH A cAd o T WA
SR arend foew wger Wy ey |0 AAIE MU, HEH € s e
@Y A (Mash) T, =9 sftqa+, afar A g E\ 3 e '
A, T T gell HET R AU AT oA | ® TR HFR-R00 Y
| # (Task): o IY HHIF-30 UTH
O = B 2 e o e s R et T T | o =T giE-q0 UMW
T IR ST SIS T HAE (0-\90 raeRr | > Standard): o =Y BRAT GAMI-3 72T
AT TS | #vgve (Standard): R
S FAG QU-R0 UH  AAH  (Ha=R @& i o o1 urgEz-3 uH
T(Stuffing) XY AET Taerar afer fay | & FACIEE FHE TACFE | I
@ el A TS | "R . w1
c (| o  wYEER, WA 4
% qEl ¥ @Y 39 d% AT IRISTATS L ¥
qF TR TEHTI | L o iar -¥oo T
90 FREAT/ AEETHT HATATST | * TFUR . 00
W N N 3T|_cf|"(1 Urq-
9t ATEA T ITHI FERT T | o et e
e Ol Ha-z00 fAfa.
% FEARIA FHT T | o TR TUAT ATUHIF! JIUEE
. HAATETEHT | * TA-UHAfE
93 SATEE ¥ ATHATIES AR I | . o g | @ SFET 9TEER (e 9
9¢- FHTAGETEH! ATTAE TET | * a ! e ==

o  TRE T FEAYTIES |

. WW?W
TIIERTE |

o  TUEA ¥ THRMEEH HUSRI
|

o  FHGHIEAH ATATG &
farfer

#oR, Iyt T amAriee (Tools, Equipment and Materials):
o e
. EES
rer/aragree (Safety/Precautions):

° qardr

TRTST ThTIET Beebl TaXA URISIH] Tl AT BF Terl |

AT THAHH AT WIS 9 &7 T98 (AT ATfe? ATERT T T
SAThITT AHBRTEATS ATERAT AT |

FTgEd (feF=) |1g T FIER e |

=X




# (Task): 99 w@ar f=@r aare |

w1 fagawor(Task Analysis)

FT TAEE afraw FEEETET I49T Ferteaa yrfefaes 59
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATAYTF AR o |
% ATAYIE AR, WA T AaAT HheAT T | feswer (Given): wge e
3 RS GEERTEAT I fa | r ¢ LR
; N ) FAEIA EELISI
¥ FATIT THT PR ITE | S o RS
[ ]
% 99 Tamr (Mis-en-place) T | -
- T qqa—r(sqq—s—mls\ - :;CG) . g | I T ST : TS
v e . X . . ATAYTF ATHTT, . & AEE
o Slgel  Helldx  JHTer T HYATRT T WTHT IS ¥ 3994
AT foaeTs g a9 T o qge forar aarsT d9uT
o FRET/ ATl ATATS | # (Task): o e - ¥oo A
& ST T IJTEHT qHRT T | o arT - woo frfa.
O FTERI THT T | FEE ferar qAre | . feramely - qo I
& SATE T HEIEE HUERI T | arreve (Standard): . @ - ¥ qd
9%  HAGHTEAR ATTerg e | . ° QA - ¥ FaT
* o ) FrAfaAl - ¥ IH
FEITEH TUHT |
. TRATET ATEAT TTHT | S xAd
wrtear fear ° Forer - wmarTam
o T T ) AT T TR |
AT IUARE | PIEIA, SAT, T
AIATSTAHT | JIHTUHT IS |
o FIFHTEA qTqer@ | @ ST T TS
AT | HUGRT |
o FTITETEART ATTorG
e fafg

#oR, Iyt T amriee (Tools, Equipment and Materials):
o feram a1 ® 9

et/ aragree (Safety/Precautions):

e wepTa wiET
sTg
feram == shfer

feramers 9 gHTER T |
HTRITT TARTEATS HTERAT TS |
P (=) TS FHT GEER e |

REE




qI-TIEIA : R @ Fread =

THT 12 gU2T (F) + & FUST () = 90 FgU&T

Fu(Description) : 9T 2fream TuTHRET qEfad 719 T fades A Aiusr $H |

3Izva(Objective):

o SiEgy TR TS |
#wraes(Tasks) :

THIET TS |

. AT = TS |

HE AHAG TS |

. T =AU FATSH |

Fere =me geTe IS |

T =Eqe T3 |

. FEET FATS |

. EXATSAT AT FATS |

. P werg faaepr F=er aaTe |

D P

PN G A W




%14 fagewor (Task Analysis)

( sfreaw @ )

REES



w1 fagawor(Task Analysis)

#4 (Task): 9 Farer aars+ |

ZTRITT ARAREATS FTERAT TS |
FATIA (=) TS AHT GEER e |

=%

F =RUES afra FEEETET 359 Tateaa wifatas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ HAEAYTF AFHNT o |
3 ATAYgE FE, GISH Y Haud ool fesuar (Given): KCICIE .
Rl ° YT TS ATIRIT
3 afhd REHREAT e e | ° AT ° SRR
¢ FRIEIT FHT G TET | . RSl . AT T
% 99 Tamr (Mis-en-place) T | * PTH T 29 ° ESESIECI
¢ g9 AfNedees A% AEEE Ord g | arwawslrj,us:?qﬁm r
wfadr @ -Shredded  #Tad T UZal A WE mfoo W‘
T FTHT Foabl {7 G AT &, e . ° -
qo-qy fave afg wrdrers feive e | PO (Task): o AT - 300 UH
FAAT AT AT dICS, dAdT, BRAr o TS - 900 ITH
AT ¥ el Tl G AgaT qegd e THST AT | . il g - wo T
#vgve (Standard):
! o . . zfet afm (@) - qy
o YU HAUY TqeT ¥ 99 W [HArs ( T
A AT | , * X v . gt @t (=) 3 7e
o FTEAT A AATST 7 A @rS 9wy | e | . T - EEER
A AL[ AT a1 TAHT THI | o ST FTSH N i
PN ° AT TG U - U UTH
& AT/ W AIATS | e T .
; Sl * S %
0 ATEA T JIHIT FHT T | ° o gt fo=r - 3 9w
9% FEEEA FHT T | ® AP . ;FIT@'HT?ﬁ3‘JTW
% SAEE ¥ AAHES HUSR T | o TN T WHAMH ITIET R —
; N N N HIATSTH | ° -
- FHTIFFTEAS] AT e |
i R S G ¥ - 5o I
o T (Deepfry) &1 @l
o TWET T AEIHRT |
) FHTITIA, AT, T
JIHIUHT LIRS |
) ST T AT SH!
qUGR |
o FTITFITIAR AT
e fafg
#oR, Iyt T amriee (Tools, Equipment and Materials):
. IS . WRI¥RY . TASE
° g@[ ° <
rer/ aradree (Safety/Precautions):
o TEHIST U ATEE! TS |
. e Afa |




w1 fagawor(Task Analysis)

#d (Task): R & =9 g3 |

F TA0ET afra FEETTET 359 Ferteaa yrfefaes 59
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AEAYIF TAHAH AT | ) _
T ATEYIE AR, qAH T AAAT HeheT T | feguzt (Given): M =9
¥ eI AERTEAT e | r * A = a0
. . . FATIA HAIRT
¥ FATIT THT PR ITE | - o  CE L
C . . &~
PO EPJT'?T (M1§-en:13(1ace) T e e T S . S s
& ATAATE ARTET s TE@TAl Eoebl A7 ATHHT T N . -
T AT, T AT ST P & fa | * AT A, -
. N AR . N . YA T qFT4 r
o o Wwwwﬁlﬁ r;;fgw\wﬁ YT =T TAIA ATs AATS
¥-Y TAEH Fled X ATAATE S TAF AT ; 5
; - e s N > | ® (Task): o YTe] - 400 UTH (Teh
l?*rl'i Fh =R Layer 3@ T ¢ A1 fHaUR & T )
- ‘ AT A9 TATI | Batter SHTSH
S Batter IS §H AT WEFAT T TS T | grees (Standard): . AL - R A&
&I (batter) aATS | N
% WOIF ATETS Batter W AT ATE q@H D * T - 40
e g atter =1 & . CP | o prr=RUES HiuE THAT o Je @AY - ¥ AT
fry 7 , Goldenbrown &7 TRIFry T | S
- TR HOT | . T - SRR
0 T/ AFLTHT AT | o AL T b >
q . T ayer CTHRl | o SR 9TSET - 3 U
¢ STEd ¥ ITHELI TR A | o DeenFrv TET N
i ; prry ° 99r - I YN
9% P FHT T | o TS E MR
° arT - ¥o fa.fa.
13 SEA ¥ AHTIES AUERI T | I3
; N . N . o dd - Deepfry &I @RI
96 FEFTHTEAH] ATAG & | o w@rteer
. T T AIALHIES |
. T qAT . ) .
Wm T JIFIIH] ATIHTS |
HIATSUH |
o FrEEET At | ¥ STATE
- AR |
AT | ;
MGREIR
AR, 39 7 arAries (Tools, Equipment and Materials):
. JHTe TS . g
* g . Deepfry 9 #<T%

e/ Fregres (Safety/Precautions):

. T Erb WA G T AT |
o TATET FIEHT AT TId ATTAT T T fore |

. HTRITT TARTEATS HTERAT TS |
o P (=) TS TR GEER e |



w1 fagawor(Task Analysis)

Fd (Task): 3 fFE s|aadl o= ST |

e/ Fregree (Safety/Precautions):

. Deep fry & HT&T €& Afa |
° ZTRITT TRAREATS FTERAT TS |
o P (=) AT HHT GEER e |

FA =RET HTeTH FTHAFEA I59T Fefegd grfaiae
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATAITE ATAHNT oA | ( . fre smaed :
©  AEATIE A, v 7 g wwe | e (Given): . forer s FATe
T LT
3 AT qTAHISHT AT {4 | * FAETA . =T
¥ IR AT FIER A& | ¢ kS . * FATST TR
% 99 Tamr (Mis-en-place) T | * PTH T 29 ° T AT
© ww v few feew o cube wE |0 MIIREELEERT |
T T T e ST | .
IS e S #17 (Task): . fhr fhere - 3wo uH
¢ T A A T e fFe sraERr TS | ° w@?oﬁqﬁ?
R T | : * ATAT THAPRT TL - %
. #9eve (Standard): e
& BIHT qd qarsH , drdeel  doTHT  (
950°C) HISTH TH EFATE UF TH T i ° T - FrEran
AT Deepfryo T Goldenbrown | © PIAE T FEAT ° AT GATT - 4 I
Ul @R ¢ A Napkinpaper #T4T er ° qUST - 9 9T
T | o FIST AHUHT ATSTHI AY . S
% WEHT Side A W A @ WA | © THAN R a7 - wo H
fFr et frer Wit e waem g, qeer | © T . ST - 3 T
e IR Serve T | o TET TAT AAITIHT ITICE . 3 - Deepfiy T
90 AT/ LT AIAS | T | e
% AT ¥ STFLT AHT T | o TR Her THETH | . Slice TT¥eT FTAT
9% HTHEIT FHT T | . T e
@ AT ¥ ATHEE HOSR T | . qTET qEE
9% HIATFITETHT ATTTE TE | ° IR
. T T AIALHIES |
. FTALIA, AT, T
ITFIUER] TTAHTE |
o AT T ATATIESH!
ISR |
#oR, Iyt T amAriee (Tools, Equipment and Materials):
. =S are . IR
° Bl . Deep fryTH &1
. FAEE




w1 fagawor(Task Analysis)

Fd (Task): ¥ =1 =redqe S |

FT TAEE afraw FEEETET I49T Ferteaa yrfefaes 59
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | ) _
3 ATEYTE AHR, GIAH T AGIT Febelw T | fesuat (Given): F Aeqe
3 RIT GRHERISHT ST fa T | . ¢ A AL A
. N o HTIEIA EERIRI]
¥ FATIT THT PR ITE | . S o RS
i :rj;rm‘vrr's ?g\?dl:;n-p%lwace)‘ 11€rtr@’r«—rr| Y 7w g | a;rq T g * S
e P e . ATATF AHTA, . ECSIECIN]
N N N - N FITATH T qaTT
c W%WWWH%WWW T T AT AT A
griemy #4 (Task): J P A - 00 R
o fodr TS 9 anY USET ge|T e ¥ ATl . =T ARTIT - 30 T
TEH T FAATET A% MG AT AT Al | T TETE TG | . R
] :‘l;lw Tl ¥ AIETE BT aftar 8ol Serve | mrugug (Standard): . N
. pIE)
90 T/ FrEdHT AIATS | o FIURUET HHF TIAT . o7 BT AT - 3
9% STE T FIHIOT IHRT I | TG AU | — N
% FEARIA THT T | . L THRT FEAT | o FTEE T - Yo
93  SITEA T GTATHES HUSRY T | =T far fer.
6 FIAGFAEAR] ARG e | * FcHE e . gl G - 4 I
° el e Tew . et T - Y I
° e a . =T HEET - Y T
waﬁroﬁrlgtrra'ﬁ . - :
o FriTE At | ST < AT |
R | . FTALIA, AT, T
JIHTITHT GTHHTS |
. ST T TS ST
TUGR |
. FTAGETEAH! AT
e Tt
#oR, 9t T amAriee (Tools, Equipment and Materials):
o TAT JUTH ATST o @
. ga
. TAEE

e/ Fregres (Safety/Precautions):

° TATHT IGHT TTHIATS T ARG |

° ZfhITT TRIRTEATS FTERHT T3 |
o P (=) TS THT GEER e |

EEN



w1 fagawor(Task Analysis)

® (Task):w e =me gag aarsT |

FA =REE AT FTHAFEA I59T Fefegd grfaiae
(Steps) (Terminal performance (Related technical
objective) knowledge)
. AALAH AP [ | ) )
. AT AHTA, AR 7 o e | e (Given): —15$W )
. AT ARARTEAT AT fa | ) ¢ E ;ﬁ AT TS
. FTHETA FEHT YR TET | ¢ PTATI A
N « ° PCUE]
. 94 AT (Mis-en-place) T | ¢ kS N
c ~ [ J gq 3% TJb g
. T Aerd FsAers Shredded FE #re | © FH T A r :
TGE AHT I AT AH qA AFAS @ | © AT HTH, . T AT
B YA T qFT4 . .
X fﬁ?‘h—-{ qdie
° THIEH] HHT qE@IAh] ded JER ACH HIET ) WEHW ‘W
] = T e W!Task!: AT ol AdUT -
. TRET / FTEAT TS | ° TS /S Forep -
- - fereh =e Farg TS | 30 UH (AMH)
* TS ﬁw R #eve (Standard): . aHT 5 - 20 ffa
o FATIA FERT T | .
o gEi 9rgey - 4 IH
J AT T AHATES HUSRY T | I . -
. FTITHTEAR] AT TET | JETEA TTH | . ;rq o J—‘uw
° Shredded =Tdehl o 17 WA - v A
. FTTA T =TS * e 77 - 3 7
TR AT TEH | T S - 3 9
. s AT T J AT T AR |
* qeem e ) ST W‘ZFIE, i’ |
HETAIH] JTIEE
TS | J RIEERICIEIVIEE)
. T HUSTC |
ThaTE | . FTHGEIART AfTerE
e fafy

#oR, Iyt T amAriee (Tools, Equipment and Materials):

EE]

el

e/ Fregres (Safety/Precautions):

. @l

e AT T [T TN g FAUHA qF BTeal HH e |

RIS TARSATS AFTERHAT TS |
P (=) TS FHT GEER e |

90




w1 fagawor(Task Analysis)

w1 (Task): < &< =redqe a3 |

FA =REE AT FTHAFEA I59T Fefegd grfaiae
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | o
Y HTEYAF AR, IS T AT EHAT I | fegwer (Given): EIC A )
3 RS GEERTEAT T fa | ) ¢ I NS qIST A
¥ FAEI T IR IE | * et *
% 99 Tamr (Mis-en-place) T | . EI;ITT P y . %Tl‘r'ﬁ
¢ IfaAE arAes A f@, ATaars Cubesize®T N ¢ THM
1T | o TAYYSH AT, AISITH -
, 7w ¥ ST AT =TT
% TSET MixingBowl W1 &, &% ATE A F7d g
ﬂ\@—{ et (t;?; m:'f}q - #r4 (Task): o 3fE F 9T - Yoo I
& WEAT 9ed EEu) AT =eIE WY
LS NI < = =9 AfTAT - ¥o IH
g AT T@R Serve T | TS * S
N #Te] F<H< ' o =T gfear AT - 3 FaT
% YA/ WA TS | #aevs (Standard): o = ERE AR - Q4 T
0 SATEA T ITHIT FHT T | . Cqy wm
% HIIETA FHT T | o FUEE FHE A | TN
= SAE T AHEES USRI T | EMRT SCH | o Bt - q Foreh
7 FEEEEAE qAerE T | o W& FTEHT A1 L
® GEll SR - Y UH

o TEUT @R
o W@ IHA 9TH
o  IRET TAT AALTIH

GINEIICE IR PG ACE
o T T AEIIES |

o FHUH, U, T IYHIThI

JITIEE ATATESU | .
o  FHHEA wAferg <!
R | o  I(EA T ATHTUESH
USRI |
o  FUTETEAH ATTerE el
fafr
AR, Ik 7 arArfes (Tools, Equipment and Materials):
o MixingBowl o e e AAreT
. g
o @

e/ Fregres (Safety/Precautions):

TS STk AT AT SHTS |
FTTTHT ATAHT Size ATTIF! TS |
AR FRARIEATS HABRHAT ATI |
FE (fF) ATE THRT OO ITE |

999




w1 fagawor(Task Analysis)

F (Task): © T¥@T FATST |

FT TOEE AqfeTH FTAGFATET 3597 Fteaa gifatas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATAYTE SRR e | o
T ATAYTE AT, GRATH T qFTd ehaAd T | feguar (Given): ST
¥ e AERIEAT A fa | r * AR ST FATRT
¥ PTIEIS T TIET TTET | y *
% 99 Tamr (Mis-en-place) T | * g - y . d‘l':i’r
N N . o . ¢
% M. 9 IE L GEHHT ATIT FehoAT TRT TIT > ESILS
STETHT ST ST | ° ATTYTF FTARN, TLATH )
C e ) EEDE] FHET FATST ATs dA99d
& UTddl  AAAls (e ATqArs  AfEEr . #aT - Y00 T
e/ Grate T | ;
" . . m!TaSk!: & - 9 UTH
o TIAT WIS INHT Jd qarsH, Rrars @1 gq * 1-
T EHTSH, qY AAT AT T T EH | vy g | . AT - 4 I
T B T T2 | d T - ol
_ = . _ | #aeve (Standard):
& el HHAEE T TCd ¥ 30 Fhvg Fidq ° ﬁqﬁgaﬁwﬁ-?oo
N ST S FHEREE T s
FTer | A9 fafas T geprsH, 99 ¥ gt * TR HTE | RREZASL
ETe et | o TS e T . e - 4 ffe
90 ST A% FE 50 UTHH T AN qME AT JR N C o ST SIRT - 3 9
AT Cone aATSA fHed T ded, Hled 9% RS ° =g afrae - vo Ty
FET T BTET AR (A G FwrEry | @ T T . oqgAT A U - Y
AT fa | o T e
4% A T@E Deepfrygoldenbrown F | @ FXE TAT WEAUTHH IUEE | it T - 3 T
THFry T | W' ° %;?ﬁ%le‘lq -39
9% FRET/ AEETT ATATST | o FHUHFTEA AT IGUH | . ;lvgﬁm@mﬁs
% SEd T ITH TR A | a7
¢ HTATIA THRT I | o IO - 3 I
9 ST T ATHEIEE AUSR T | o it 33 - Qoo uTH
& FAGHEETR AqeE e | . qMeeE! AT - Y00 ITH
J HIPT F=H - O T
° 9 gfa1 - 900 UTH
° RRIRRSIEIREIN
o a9 - Deepfry T

e, gk ¥ aniEs (Tools, Equipment and Materials):

ST FATIA 41eT

EAl
et

HTE T4

et/ aragree (Safety/Precautions):

THET THATAR! ATHRRD JATIA |

Deepfry T =<1

FHrar Deep fry &l @1 9r@ T ®TE T




w1 fagawor(Task Analysis)

# (Task): = aRarelr #ama aars |

HI TEE e HTIFETET 59T Tateaa yifatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATAYTF AR o |
©  ATEAYIE T, v 7w wwe | eeed (Given): UG XICH
\ o it FaTa FATSH A=Y
3 fTd AT AT e | ® FTET ¢ 9Iq
¢ AT qHRT IR TE | * Tw ® ST q%d
% 94 qAT (Mis-en-place) T | o FH T T * T AT
S U WTTTE T W g warey 7 | O A WU, A T -
JEABT A9 qEET @& T ¥ faEr gt A ”wiquum
feohe T | ¢ Mrfee -
NSNS N— F4 (Task): o SHIH! ¥ - 00 H
(=% WW&WWWMW MWW| ° qﬁ:r{(.a_d - ) - ¥o ™
~C '\ = [} WWW'KW
;ﬁﬁ?a;‘m lw% T T 9| e (Standard): T
& FRA 94 e R0 g e fad 7 ek | - o Gl gal - 3 IH
Tl =Ll ATHR & T & /7 (HaATuR ITe | [WE o 5 o X HHAT - TF ey
9o Tﬁﬁddldd?dld*l dedl Deepfry | i St T o TF - WRAR
) - ® JUST - 9 a4
ﬂﬂ-ﬁWémWW&wnﬁh%ﬁmﬁw'ﬁm@mw o ¥EFH - 30 UH
FATT TE FFH AUH a9 TR =g | ® T e 3-D .
- . < o IFYF - Deepfry 9
9% THvE =eAT & Serve T | U .
o TRET AT ATTATHIE ® T - Deepfry T
@ AT/ FEHT AIATS | S ) o TRET T AT |
- JUTTEE ATATSUEHT | il
9% WITW?WUTWWH . FerTE Aferg wrguEr | © P, SAEH, T ITRIUR]
U HTHEIT FHT T | | DTS |
% SATEA T AHTIES AISRI T | o A T YTHTAESH! qUSR |
99 HAGETEH! AT TET | o  HITTITGHR] ANTIG el fafe

#oR, Iyt T amriee (Tools, Equipment and Materials):

Blanch= stist

el

TR

rer/ aragree (Safety/Precautions):

Deepfry & & &R =i 7 1 |
ZfhITT TRIRTEATS FTERHT T3 |
P (=) TS FHT GEER e |

° EIES

493




w1 fagawor(Task Analysis)

# (Task): < e warg foapr aameT |

e ¥ AFTHIES |

F =RUES AfeTH FEEETET I69T Tatead yifatas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | o
> oA AT, a7 ga dwed | e (Given): Fere \“a'giéfﬁﬁ': .
| o foreh welrg faerebr oS
3 AfhITa ERTEAT e fa T | ® P A
¥ FTIRIS FHT GO TET | Gl \ ¢
% 99 Tamr (Mis-en-place) T | ® FH T A y . <
¢ fadAaTs IEr T FAT FEA | o STIYIE AH, T T | @ TH A
S ) EERE]

o %T AT AT T FTAT FFAT T ferdd waTs feaerr saTeT e qaga
o 1 faerear aewn s T S A o HH ET - <00 UH
X HET PR T | R foreh welrs feebT TS | ® P T - Yo N
% Tandoor?SHl TF qaa\nfr TH HT I T | ggve (Standard): o AT TET T - G4 T

ATCTRN TGT ATHAAT TR THTST | JR
O FE T TEAfG T AT AXABasting | o prozoes HaE AT . o )
7 B TS | TRH HEAT - Y I
ot ety s AMIERIMES o SRT gEl - ¥ I
R e | o e TAT AAAH ® FHUICMH I - 90 fAfa
9% wieHT Sidesalad 8RR Serve T | JUTIES ATATSUHT | et A 2 o
) a_om'q -
93 TREAT/ WA ATATST | o FHFFTEA AHE IRETHT - o S
¢ AT T JTHU GHT I | | : i B MARE
W FEAEIT FHT T | . QE _311%
% SATEA T AHTIES AISRI T | . - 30 fifa
99 FEGHEEAR ATAAE T | . .
[}

FTUEIA, FATIA, T JTHIIE]
THFTS |

AT T HIATESR] HIS |
FHEEEAS AfqaE e fafa

AR, 39k 7 ArAries (Tools, Equipment and Materials):

Tandooroven

el

qrdr

e/ Fregree (Safety/Precautions):

TEX THh13ET T dATE SATSA |
TR AARTEATS FAERAT AT |
FAHA (=) AT TR TEER e |

o Refrigerator

9%




qI-HIgdd 3 : Siredq qAR/ g4I

THT 12 gU2T (F) + & FUST () = 90 FgU&T

Fui(Description) : F9HT 2freas Teg/ IAEET arEfad AW ¥ faues qwE MiRusr g9 |

3Izva(Objective):

o ireud ¥R/ YIS AATS |
FraEw(Tasks) :

. FEFER FATE TS |
R %Y qAE FAS |

3. FHhFaY AR FATS |
¥, FHAlE AT TATS |
Y. T FATE A3 |
5. fore Tee SATST |
© TN qATE TS |
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%14 fagewor (Task Analysis)

( sfreas Fag/gHIE )

qeg



w1 fagawor(Task Analysis)

Fd (Task): 1 &=Fr F@mE Fa3 |

T argeR-3 umw
gl qTIeR-3 IH

F =RUES AfeTH FEEETET I69d Tatead yifatas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | ( '
> AT T, @ 7 aard awe | een (Given): BT AR .
T o FHFR FATE TATIA
3 AfhITa ERTEAT e fa T | * PTHEC A
¥ FTIRIS FHT GO TET | ° kS \ ¢
% 99 Tamr (Mis-en-place) T | * FTH T T y . <
% W AR AR G g g | AIYAF TR, TAH T | T e
7 for o 9T foer e T | ¥ TATEN AT FEER AT AAST
@ : . ) >
g rﬁ‘wﬁ?ﬂ?ﬂ; lShredded FE WL | (Task): T
et o ATT-¥0 JTH
° El:rasr a—f = e gv_zﬂ A NS ENEEIERICE N L T1-940 TN
® T e e T A 7 A | g (Standard): . w0
TAEE /AN AER AT SHRAA I . RS w20
AT Serve T | ; S GHIHT-R0
® FU=RUET HiHP TTA] WA | o HAT-30 ITH
90 FREAT/ AT AIATS | T | > NS et
o FRTATHT T30 FAfA.
9 AT T ITERIT FEHT I | R T AT AT . . o ara
9% TIRIE FHT T | IUTIEE AIAATEUHT | S
) - ﬁq‘ﬁ%’
13 SEA ¥ AHTIES AUSRI T | o FRETHTEA ATT@ —El?«raoﬁﬂ‘a
) -
¢ FEAGEEHF AT TE | U | 30 M1
[
[
[ ]
[ ]
[

© 7

° e

e/ Fregres (Safety/Precautions):

AR, 39 7 arAries (Tools, Equipment and Materials):

° ElE

. FATE FIEET qo THATH FIEH & T6 |

T ARARTSATS ATERAT AT |
FAHA (=) ATE TR TEER e |

909




w1 fagawor(Task Analysis)

Fd (Task): : %F Farg a3 |

F TEE At FEEET 3597 Fateaa gifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEAYTEF SRR T | ( '
© YT AT, R 7 g wwe | e (Given): m )
T | . B qATE FATIA
T Al RIS A A . FTTET ST
¢ PRI T TIER e | . Sl . EEDE]
% 99 Tamr (Mis-en-place) T | * FTH T T ¢ W Rl
¢ gy ANEaeEeeTS AT | 4% qarr | © ATFITF ATATA, qRAH T | @ & FrEETr
. ; - @ e T ah e ¥ SATH AN Bl FAG TATSA
T W;TTE t T et (Task): i‘m : 20
- arér‘:z EE\ sﬁa@r‘rwﬁvmﬁl 6 FAE TATI | o TMSR-¥0 IH
K mer EES @WW? Y | qyeve (Standard): . TAT-KO I
AT FeTR FTS | . ° A0 AT
o wiaEE W e g wEE | wmwwm . A S
/A TG AAE FAW serve | T TAT ATTAHIET * gﬁm I 30 A
A > . | ° F«rg{{- - g-9Q0 Udr
9% HREAT/ FEITHT HAATS | . e af%wa‘ o Tﬁ?«rﬁa—xro =
2 A T ITHE FHT T | g | . AT TATGH-R F2TR
93 FEEET FHT T | o e A
Q¢ AT T ATHTIEES FUSRIT I | * T
W FEGFEAR ATAAE T | o AT ¥ AIAATHEE |
[ ]

FHTIEA, AT, T
JIHTIHT GIAFRTS |
ST T FTATIE T
USRI |
FTAGETGART ATTAG
e fafy

sie, IRt T arAries (Tools, Equipment and Materials):

gl
e

et/ aragree (Safety/Precautions):

~

° T«

IATETTT TATET BT THATIR! AFAIT T I, |

frrerr = T o ga

RIS TARSATS AFTERHAT TS |
P (=) TS TR GEER e |

Qg




w1 fagawor(Task Analysis)

F (Task): 3 &HFeR Feg a3 |

FA =REE ATeTH HETEEA 59T fega grfatae S
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ SATEAYAF AAER [T | ) _
3 ATAYTE GTHEA, TIATH ¥ A9dd Hebeld feguar (Given): REBFAT A<
T . FERFEX qATT TATIH
3 AT EXERIEAT ST o | * FTIEI AT
¥ I G O e | ¢ kS ¢ qa
% 94 qAT (Mis-en-place) T | ¢ FTA T A ¢ W T
o gmwe g awET g g, foe |t ATAYIF TTATT, AT T | @ ECISICEIR]
T ﬁ&\ﬁ lr N . e ¥ SATHI AT HHFR FATE TS
@ i;(:—vrrm qh) Hred T 9 T Herer 0t (Task): qaTT R
o }
S T FT T QI AR (Bowl) W IET | | e rore aperay | . e T - T
% O, BT 7, g6l GEf, S, = | qrzog (Standard): o el @@ - 4 T
HEAT T A BT Goebl Al | . . z;wsﬁwxw
90 THT WEHT Wed IJET ACHH AT FEE PN
Wwﬁ,aﬁﬁqﬁﬁzw .Wl I T T | o Ffeat gaiT - ¥ w2
QMg ATHA @ ATRYE  ALBT . AT T - R0 o fe.
TS 7 A 9 T Serve T | 0 Lo HEE o FwoqufafT
9% TRET/ T AT | .WWW N o qLH - FlE I
93 AT T ITHLI FHRT I | o FNF JaFH [ . AHA AT - ¥ AN
9% HEEEA FH T | * %m . F - SEEER
Q¢ AT T ATHRITES WU T | . T s . W?TTWWl
W FEAFFITEAR ATAeE TE | R | o PR, AT, T

JIHIUEHT GRS |

. TTE T ATHTIE ST
UG |

. FTATFITGART ATTAG T
fafer

C

° e

rer/ aragree (Safety/Precautions):

#oR, 9T T amriee (Tools, Equipment and Materials):

° Bowl

° TBT AT THATAR HaS & TS |

o FATT TR TRl TARTE Serve TH |
° ZfhITT TRIRTEATS FTERHT T3 |
. FTHEd (feF=) |1g FhT FIoR e |

q9%




Fd (Task): ¥ =HA® =Me T3 |

w1 fagawor(Task Analysis)

FTT TRIES v HTITETEA 59T Tateaa wifatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
% AT ATHBRT [ | r '
3 Wﬁww,W?WWHM ELREZRCICE
RCll
¥ AT AEHTE BAR T | o FrREd o SEH WE FALH AW
¥ U THT T I | A * I
% 94 qAT (Mis-en-place) T | o FW T qA * o 3 a‘nﬁig P
3 oo : SIEd, GISTH e T I
% fEdwl A g T Dicede  HldY * TP ) N 1
e A | ¥ ST AT FHAST ATE TATSH
- . . . N r |
xe r Dicemar ;;ﬁﬁ CETATE tr&rﬂq; % (Task): EEEEE
l lce = > . N ~ w_ KO 'q'rq'
) A STHAH] AT TS | o  ATH TRl BRAT IRTI-YO
- E_{TW FTEC T, flw%gfr’ %rr{? 1\@?:; waeve (Standard): T
ﬂ“@?‘s’méﬁ;c—m\n ’ o =ATH el gRAT faty-yo
. . .- o FUTRUEE HiHeh TIHT JEATEH DIk
& FRT WICHT Wgd IEl oad W FAHAH “ .
AT TATE ATRTF qRBT ITET | [ ® HEHIET-XO UH
®  TRTHEH! THEUT TEehT | .
90 ILE TUSH FATSH T ofHT I @R o * WM3-900 U
serve T | * TEHTH FlE e UUE AKE- ¥ FaT
G FRET/ AETHT AT | ¢ TEEE EEC o TR 7 -30 faffd
W AEA T FTH FHT T | o TMfed T Ted o faaar q@-vo fafa.
@RI THT I | ® YA TAT WAAIF STACT | o =TT HAAT-9L UH
= SRR o TH-HEE IAR
qs wwzwnﬂm\ T T o FEIEEET AferE AETH | | o e qrgeeos ar
9% HEFETEH] AT e | r
o Ml IIISI-4 UH
® UHT d9-¥ a9
o TTH-HEl Il
o & YT AETMET |
L Cblii('qv'i, ST, T FIhIUTHh]
TIFTS |
o  HMEA ¥ ATHUIESH AUGRI
o  FHAHEAR AHAE &l
fafr |

R, 9t T amriee (Tools, Equipment and Materials):

el

Bowl

e/ Fregres (Safety/Precautions):

~

o g

TTIATS BT AT Fohaeq fFal Serve T |

ATRITT TARTEATS ATERAT TS |
o TARTEATS TFERHT AT |

9o




w1 fagawor(Task Analysis)

Fd (Task): ¥ TR @ FAST |

F TEE ATeTH HEGEEA 59T Fafegd griata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ SATEAYAF AAER [T | ) .
> et WY S, @R ¢ g wwer | e (Given): S HeATS
T
¥ AT AEHTE BAR T | o FrREd ¢ TR AT SArST ST
¥ I G O e | ° W y
% 94 qAT (Mis-en-place) T | W W &IA ¢
T A O e, foe, Gf | ® T WA, @ T | 6 T S
et | ¥ STATRT AT R AT a3 H
& ERATE AqAT ST T | . .
- 3 (Task): SEEEE
o WICHT HH qETehl ogd el ogd HitT o SR-Y00 ITH
FTIHT TSR FATSH ¥ Al AFAT B | TSR T TS | o Fr
% 9% AThYE AT WU TG ¥ €T A9 | groygug (Standard): o TH-TET ATAR
T . a;n fe=T V\:JW
o QTW/WWWHL o FERUEE HHE TTHT o & @AY A
¢ MEA T IIHT hRT T | TETEA qUHT |
% e AT T | o whart A ® e W0 M
= TR . o 3T d-v e
93 SATES ¥ ATHATIES AR I | o Ifedl T TRadHl
. AN ) . o I T WALTHIEE |
. ° EIERED a’(ﬁﬂﬁ m .
V¢ PEATHTGAR] ATTTE e | e o o  HIYEIA, AT, T FUHTUIH
[ ] c
: AT TIFTE |
IJUTAEE ATATSU |
. . o  HMEA T AHTUESH AUSR |
| E o  FEUAHEAR AAAE &l fafg
|

IR, ST ¥ ATHEIES (Tools, Equipment and Materials):
o IR AE o R
o i e wid
e/ aragres (Safety/Precautions):

o  [ETIAT AT qea T&T &a |
o HRHIT ARIATs TAERAT T3 |
o [FIT TRIARTSAS AFTEHAT T3 |

9



w1 fagawor(Task Analysis)

# (Task): < o gare a=ma |

e FHIIHETET ATHE IRGUHT |

TIET T AR |

Ohlejwt'ir, ST e, T FHhIUTHR]
JIIHRTE |

ST T ATHTIESH] HUSR |
FTATFITGAR] ATTAG TET
fafr

FT TAEE afraw FEEETET I49T Ferteaa yrfefaes 59
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | L X
© ey WY A, v 7w waer | e (Given): AT FATS
RCll
¥ AR AR FAH e | o FTIEI o [T FAQ A A
¥ FTIRIS FHT GO TET | ° = = ¢
% 99 Tamr (Mis-en-place) T | ® PH I A y .
¢ AT fadaems Cubedz Fa wger | 0 didd SHIAC, {IAH ¢ T A
ST M@, T FE, e R, qar, ¥ TRl AT o qarg aarad
FETATHRT 7, I, 79 G Teb TAq A . ‘
e e R S o @14 (Task): 9T
o  TUE (eATSd) fErem-¥00
\9. ‘QW W ﬁq@,—‘{
W%Wj{glw t foreb e FATS | e
S : N Hgvg (Standard): o T HHAFT-9Y ITH
ST R A T | —_— e o gl GAI-L IH
% WA/ AU ATATST | ° e -y
c QEATET U | o FRTATH TW-30 fA.fo
90 AT T ITHI FHT I | o
) o AT TA TWewk o THA-TE ATER
9% HTATIA THRT I | e T T
. ° o Ta-yo M
93 e T ATHTIES USRI I | . 5 e
) o TFRHF HIATH o =7 ghvai-90 U
9% HTAEETEAER] ATTE I | o TR TAT AAAAH TTUT | o e For-w 37
AIATSUEHT | o Szg-ad wr
[ ]
[ ]

#oR, Iyt T amAriee (Tools, Equipment and Materials):

=T &
EAl

e/ Fragres (Safety/Precautions):

a1 BEST | AT FHATS |
TR TARTATs HFEAT T3 |
o TARTEATS TFERHAT T3 |

o T«

~

o wg

b=




w1 fagawor(Task Analysis)

Fd (Task): ¢ a1 o a3 |

FT TAEE afraw FEEETET I49T Fefteaq rfefas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEAYTEF SRR T | o
> e w WA, W 7 g awed | e (Given): QT FeTq |
T
3 AR GTEhIS HAH e | o IR ® T |E FAST FAARM
¢ FRIEIT FHT G TET | ° T * FTIA
% 99 Tamr (Mis-en-place) T | ¢ HH I * . 3 a'rrﬁfi
& W A AT W AT At erier wgar | O A AP SAIAA, HIAH o T4 HA
e ¥ SATH] AN AT A TATSA
@ gaﬁ?ﬁrlqaﬁ?wgwwwrr@? 0 (Task): SO
N NI N N e T ZIT-300 UH
c  WEHl TRT UEER o qe T A
SR P o Sl TAT FATT IS | o HETAT T¥-30 fafar
ﬁ gaﬁm . Aevg (Standard): o =T HfTEA-30 UTH
% HEE FEW @, AW a9 ET serve . S ® W W30 IW
T ¢ e { o = gfeAr gfvar-q0) JH
FEITEA STTHT |
O HREAT/ FEITH] HAATI | PR - ® I HIAT-Q0 MH
9t ATEA T ITHI TRT T | o ash am :f‘ﬂ:l‘cﬁ e dd-30 ﬁ?ﬁw
93 FEEA FHT T | o sadE o YAl GAI-Y TTH
& SAEE ¥ AR JUSR T | JR S —— — EEIRENE L]
Q¢ FEGHETEAR! ATHAG T | TIATETHT | ° F‘f‘“ﬂ;ﬁ'ﬂ“
. o  JIF-FEl T
e  FHETHIET Aol TETeH | 3
® HT AN-¥ S
o T T AEUIES |
o  FIUHA, A, T ITHITEHI
RS |
o A T ATHEEH HISRT |
o  FEGHEEAR ATAE el
faf |

AR, Ik 7 arArfes (Tools, Equipment and Materials):

el

e/ aragres (Safety/Precautions):

HA ASTHT B! (a7 5T G febre |
fHITT TAREATS AGERHAT TS |
o TARTEATS TFERHAT AT |

o oo
o wid

=3




qa-HIgge : ¥ : Fread W

THT 9 GUIT (F) + ¥ §UIT (FT) = X HUET

Fui(Description) : T9AT fread qUET FHEtad A ¥ faqes qHEE TRUHE B4 |

3Izva(Objective):

o zfregd U AT |
#Frdes(Tasks) :

9. FTEAT |ET aArs |
3. I q9 FATS |
3. HedAl ITATEAT 9 A3 |
¥, fa@a FEr g s |
Y. AT Eraf s |

¥



®14 fagawor (Task Analysis)

( ghreae qv )

N[=%



w1 fagawor(Task Analysis)

w4 (Task): 9 ar@sr |al a3 |

EIRIC IR ATH FTEEFITET 59 At aTrEtaE
Steps Terminal performance Related technical
p p
objective) knowledge)
% ATAYHE SATHERRT fel e | S B
v e W waTe, w7 e ween | e (Given): RICIRAICIE
RCll » )
> ST AR FTTH TR | o FHIWA o IMEM HTEAl FATIH AT
¢ AR AHT G T | * I - o uA
% 99 Tamr (Mis-en-place) T | ¢ PH T oA * ! SRIONED
% UgEl WF UIUT UHEH GHT T HaAdr | O AAAE TG, e 2| ¢ T AT
L3 . . :
@'?WW@WWWWTaSk'
IS TETS | UM aEds AmieETe ® HETFRT qAT-¥ Il
FET T | ATaf Frat aArS | o =T yfTA-¥0 MW
o o W e A g g g | s (Standard): ® I IHI-¥O UH
Zhl WA, T USSY HEAAT Ui FeHl ) o =¥ gfai-q0 U
T, STHET Ter q e e | owasqaﬁuwzsnlasw o gl GAMI-3 A
% UHUH  IEATATS (TP TXHI)  THTR et ® SIRT UI3S¥-3 MH
HEATHT foeaiy @earsH, 99 faeraT 7 Far | crepl qrat T AT o FA-c mEl
fg Swr fam o HTiaal J— 3
© U TN ACR A G A T o T TAT ATALTHTR o ai fome
. JATIEE ATATSUHT | R
9% FRET/ AIFAT AT | . Ay
- o TN Ffer AhTH ATEY A
9% SATIA T IJTEHIT qHRT T | | o wEE-3 T
93  HIIA THT T | . ST
Q¢ SIS T ATHTIEE FUSRIT I | o Fm-30 W
W BTAGETEAR] ATAE TE | o TH-EE AR
o TUR-q fafee
e TRET ¥ IELTHIET |
® Ohlejwt'i, ST, T FHhIUTHR]

TS |
ST T FTATNE S ISR |
o  HIUHFTEAHR ATelg e feIier

#oR, Iyt T amriee (Tools, Equipment and Materials):

EAl

e/ Fragres (Safety/Precautions):

o HUIE
o  FSH ATl

AT THEH FHT A T | T 3 B A9 |

AT IHT FT ATl FATE |
TR TARTATs TFERAT T3 |
fF=r TIARTSATS AFTERHAT TS |

N[=g




w1 fagawor(Task Analysis)

w1 (Task): 3 «fee o oS |

F =RUES AfeTH FEEETET I69T Tatead yifatas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ HAEAYTF AFHNT o | L N
> e\ s, e 7 g wwe | e (Given): et g .
RCll o Wfrael FHTSH ATUTRUT
3 AfhITa WEARTE FAY e | ® P * H9F9
¢ T T FR T | ° T o TS AWH
% 99 Tamr (Mis-en-place) T | ® PM T AT ° T wEAT
. . . o HAYTF SATAA, TIATH T
& é@mﬁwﬁwgﬁ?w T ¥ AT AT A qT AATST
s ECpE
& W T TIHT FIXATE T, ST oRedrg | __ . ) .
B 3 @ e A, A 3 (Task): e HII IAA-R00 YTH
AEATATE FebT 9 e Sf qaT | srefrer T T Ao uH
. N N C o - el |9 ' ® TSI HAN- ol
o TYSTUHT qTerehl 9T qehigH, YEHT BTeR wreve (Standard):
qET T UTgeR HAAl 99 R Hig g ' o wF faw
T | . o : o A wRI-so fHfa.
% WhHATg foer @Argd ¥ Aered fEd R —— e  FAT-YO U
feTehT TSRS BT el fo 9 | o e frer S oy ey | @ T O ATA9L I
O ARMT F TR FE  ¥o-Yo fAAE . - ° e IT gHA-90 IH
Simmeri (3rHaT U{& HER) e ST SIRT-3 Mo
9t FAATS ST "9eX B ¥ TR0 g ¢ g?wa;;a;;w | o  FNUE-R FeT
BTelR I fa | . =0
. ) o FRIHFET Hfiworg Afguepr | ® TS ATEN
9% TTSATE AT HTET FAHAT BT | | o @HT g2 I
% FEAT/ AT SIS | PR .
Q¢ ST T FTHIT THT T | ® AT I-¥ FdT
U FTHEIT THT I | o IRET T AELTHIES |
% SIS ¥ ATHATIES AUSRI I | o  HUTIA, AT, T JUABIUEHI
9% FEGHETEAR ATHAG T | TERTE |

T T AHTUESRT AUSR |
e  HITHTEAH ATTeld T farer
|

#oR, Iyt T amAriee (Tools, Equipment and Materials):

qq 9
=fir G
Eal

e/ aragres (Safety/Precautions):

) W
o = ATl
e  FHIEH! Il

qTebehl ITAATE AUSTHT T FAICHT 9 ITHT A B |
T FH TET ASRET AIGAT THES @ T8 |

RS AARTEATS AFERHAT TS |
feFo IRARTEATS RT3 |

gV




w1 fagawor(Task Analysis)

# (Task): 3 Heell Ararar 9 a7 |

FY TEE At FEEET 3597 Fategd griatad AT
(Steps) (Terminal performance (Related technical knowledge)
objective)
¢ AT AR AT | ) _
v wfer @ e, awomw v sema | Eeew (Given): AT T q9:
FFHAT T | ®  Hodl AR qq TATSH AT
3 AfITd RS FAH TET | ® PN o aud
¢ TR FHT GIET ATET | * T o TATSH TLH
% 99 FAR (Mis-en-place) T | o W A ° T WHATh
. c o  ITAYTF SATAA, GISH T Haqq
% UJE FHN FY TEAN FEXATE T, = % ST AT e A
FEHA, A FT 3 e qed, | - ®
FEAATE T, TG T AT T A | @1 (Task): FAIT AT
c 2 ~ ﬂ'q’ agg_.{_
G TWFHATE faEAR @ETSH, WA TS, - . * o R T
el =, fafdw, #Reey, JT W | PN ° ™ Lo T
e, 9 AT 7 Wi Ay g | Aeee (Standard): ®  FIH AI-50 UH
fae 1 ) o TATI(IHN HFIEHT) KO W
o SN W TR #E wo-yo fae | © FIAACIES FHF THHT FEAET o drial fafdwr-30 urw
Simmer T | Sl R R . e T¥-30 YH
@ P SETHT 4R wHT AR g | © '{ET'EEEa o FE-¥O Y
T, A AR A | ® RS A T e o T wA-yo fafa
Yo FER WE A, TH WA BF wH, | O T o FH TE-L TN
AT ¥ fore 9 P | S T o are AREN (g TEN-50 UM
% qUEAHT B |9 W gfEr wer T AT o  HRTET-YS FaT
side™T o fa | o FHHFEA AT TARGTRT | . g f
9% T/ rEEHT AIAS | S
:i WI?I?'T?:::_{T;WTHI o e w0 AR
- HTIEIA | N
. ® TUThH WId-30 MH
U S T YRS ISR T o UTHFE! FeEA-30 U ST FEH
9% FEAFGETEAR ATTelE T |

e T gHA-q0 MH

o THA IA-¥ FAdT

o & T HELTIES |

. WW?W
TEFRTS |

o  HEA ¥ AHTNIESH AUSRT |

AR, 39k 7 arAries (Tools, Equipment and Materials):

qq 9T

e/ aragres (Safety/Precautions):

o

® Udel

R

T TSl AadD Il 9 HAT3 |
fHTT TAREATS AGERHT TS |

feFo IRARTEATS RT3 |

Ny

e I Tl
e SR arfeAT




w1 fagawor(Task Analysis)

# (Task): ¥ == @&l s |

FY TEE Af=TH FEEET 959 Fefegd grfaiae
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AEAYIF TAHAH AT | ; . T
© e &Y e, v 7 g wwer w | e (Given): A
¥ FATHIA AARTS S e 3
3 r a?rw\?r@r ' JR o o Fral argw saRen
¥ HTHEA T GO AE | SN o U
C . b o~
% ‘E’\El’q'['?f (M1s-ern-place)' Tﬁj ) o T e o TSI THE
¢ FadAd BESAE AT H g, TEled T G-ETA0 - :
B BT = o  ATAYAF SATAA, FIATH T * T AAATH
s EERE]
o T TEA FEL, AR, ATAT T ASAUA TR % SEATEN A0 ford \ra e
JHTA | : :
) #14 (Task): a9
G gohl HNWIMHT qR00 ﬁTFcT q'_" g 00 ﬁ?ﬁ? ° ERET dqrelT h—d\o—,{ @—KOO
TATHR THS | Pt it ST | e
% YRTeeTs BT T GTSSHAT e | aragug (Standard): o Ta-qu fafar
90 bl HIAYSHT I T X I@X AAST T ST o aag farda-900 ITH (
TEHI | o FIARUEE FIAE FIAT J¥TIA FEAT FTEH)
9% Dice®ledl dMad o aler ATdr aa T U | o e SRT-3 UH
T | o fodwar midw Ewr e urI-qR00 f.faA.
93 faeamy fasaar Whiders T3y aar I3y | | o wyfaay o FE-qu UH
¥ SR fad, I, Wi e, #E 4% (AU | e wrem dur wrauti SUEEE | o gav-qu umH
JHTA | ) o HIATSUHT | o =T MHE-Y UH
Q¢ A FAAAT TeA, WS =9 effefai @R A9 T | o prFEqTeA Ao AETH | | AT AT
|
N e 77 ¥ ARF-E ATEAR
W FRET/ AT ATATS | - ~ )
o =T giat-¥ I
% SATEA T ITHIT FHT T |
r o I T AEYMIEE |
1o PRI THT T | o FIRIA, ST, T TTHTIFI
9o AT T ATHTEINEE AUSR T4 | an-g | ’
9% HEGHTEAR] ATAE TE |

e  SUI ¥ ATHTIESH] HIGRI
|

o  HUTFTEAHT A e

ferfer |
AR, 39 7 arAries (Tools, Equipment and Materials):
e HITE o T o I STl
o =T ATE o YA o FHSHN arear

R

e/ aragres (Safety/Precautions):

ferebT @& FATIET AT AW A3 |
TR TARTSATs HFERAT T3 |
fF=r TIARTSATS ATERHAT TSI |

R3S




s farawor(Task Analysis)

F (Task): ¥ E#HEr d@l FAs |

TIET T AR |

Ohlejwt'ir, ST e, T FHhIUTHR]
TIRTS |

T T AHTUESRT AUSR |
o  FHFWEAH! Ae@ e fafy
|

FI AVEE AfedH HEEETET I3 Fafead gifetees s
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATEYAF ATHBNRI e | L e .
% e A v, A 7 g g | et (Given): CTHeT T
i A WWW;TE ' o I e JITHI FET gATSH AFLTRU
. o - o I@l ® AU
e =9 A, Midd T IHA F@Y qIA TG G * E%WW’W? SRR
STHET T & ¥ AT AT EHST FAT FATSA
o gEdl 99 AOAeE @R 49 R A S qaT | #74 (Task): EEPER
% WHATE fawdt @eTsd, W Oged T Fers, o Fe-90 fH.fer.
THET L, A T | FECT AT TS | e IT Wfd®-q0 ITH
QO FET AN Fa Y e Simmer T | araeve (Standard): o =T AAFA-Y H
1% AR FAE (HATS | e =T IIHI-900 U
% AT ACHT TE, WiAATE WA B a W ® FERUEE FfHF T o driar wi-uy T
3 TqRAT/ AT SIS | TR HORT | o el @EA-3 W
Q¢ FATE T ITHIIT FEHT T | * Wm@ o ST ASET-3 TH
W FEAEIT FHT T | UL o TRH HHAT-3 MH
% SATEA T AHTIES AISRI T | ¢ E:qug:m ma[arﬁﬁzrl?r o TA-ATALAFAT ATAR
99 FREGHEEAR ATAAE TET | o i dhvrE o wWH-q faex
TTfETT | o I giAT-Y MH
o TER-q fefre
[}
[ ]

#oR, I9eReer T amriee (Tools, Equipment and Materials):

qU 9 °
=T & .

el

SEENS

S

e/ Fragres (Safety/Precautions):

el AYAT AT & At |
RIS TAREATS AGERHAT TS |
o TRARTEATS SATERHAT TS |

9?0

FTSHT STrear




qa-HIggd © ¥ @ 3redad 99

THT 9 GUIT (F) + ¥ §UIT (FT) = X HUET

Fui(Description) : a9 gfream IHET Frafyd A ¥ faues quEE ARuE B4 |

3Izva(Objective):

o ireud ¥H IS |
Fraes(Tasks) :

LN

Q. 9EET T FATSA |

124




%14 e (Task Analysis)

( gfreaT @9 )

4%%



w1 fagawor(Task Analysis)

# (Task): 9 9@« I a3 |

F TEE AT FEEE 359 Fatega gifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATAYTF AR A | ' .
3 ATAYTE AET, GISAH T AGIT ool T fezwar (Given): et I :
| ® TEAr YT TS
¥ TR AREERTEAT ST R | . FTHEAA g
¢ I TEHT FTET TET | * RSl * qaad
% 99 Tamr (Mis-en-place) T | * FTH T T * W TE
¢ ey WE atETers qeo° 4 arer | ° ATAYTF QTATIT, TEAH T | @ ECICIERIE]
'{lﬁﬁ@ﬁ@ﬁ (deep fryiT™) | Aga= Wﬁﬁwma:
o s, wra e w g v e oy | 2o (Lask): D T
EATE TR AYH Tt qATI | }
& U3l Saucepan HI o @l dars+ whole el 1 A | fi fe.
TR TS TSHTI, AT, AEEAH G | e (Standard): * Whole T -4
e | % Dry AATEE @9 e aredr uH
AT T Fol T, T T | ® HU=RUET HiHE TTAT HIET | o 9AT TG TE-30
o« U W uttE, dder wf, e ww | ! ar
FF Y fgae gered, SRER =«rg el | ® TEET AT T AT ° R4 ITH
ATET LG, qe WY A T qex EerR | @ SMfEd qed AReH . qrar Z@r-yoo frfa.
Eohl TRIS | YT TAR 5747 | o UFATHH HeT o =9 THE-9Y, TTH
O AT/ FEIT ATATS | o aTE qcd e ) TIHET SI-\9L ITH
1% SATEA T ITHIT FHT T | ® UTHTH ALHIel ISTTHT . FI9 T2-400 I
9% I FHT T | . TRET qAT AT . g Gar-% qH
93 STEA T AAETIES HUSRY I | STIEE AAATETH | ) SIRT qT9eR-4, UTH
Q¢ FEGHETEAR! ATHAG T | * ERELERICIEE L] o gfat arssy-¥ I
AT | . T qTITT-90 IH
° TR HIAT q138e-3
e
° qeT-40 YH
o TA-ETT AR
o dd-ATS Deepfry 9
o TRET T ATTITHIET |

#oR, Iyt T amriee (Tools, Equipment and Materials):

o e ° EIEHECIES . T
° gﬁ ° ‘}TI'{%TI#W

et/ aragree (Safety/Precautions):

. AT THTIIT THATAS FATS T |
o R AARTEATS SHAERHA ATI |
o FEEA (fF=) TS THRT FER TE |

3




& farawor(Task Analysis)

F (Task): = @r Is7 a6 |

FE T A=TH FEFFEA 359 Ftera gTfatas Hr
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | .
*  aravaE A, w7 A wwen | e (Given): el 9 ;
T . AT TAT FATSH AT
3 AT EXERTEAT e o | * FAETA i EERE]
¥ HEEIA THT OO TqET | ¢ T . ° I
% 99 Tamr (Mis-en-place) T | * FTH T 29 ® ECISIEEIR]]
& AR FHUTHT TS TS | * ?ﬁ?ﬂ S—
& TRHE (Whole) I TSHTS | o S-¥0 Py
o WY AR T B g | ( @ (Task): . Whole TR we-q4 719
AT WEER T 9N e B e . et = afrEe-q40 I
FEa 9 fade sad, =97 SHE, SHE AN, | ey infy e | . iy fer-90 T
FI T FTA HL AAT T U ATE | e (Standard):
THEI | . AL FEHT T2-30 T
© T 9% T4 qEET HYAET e FAT U~ : * 9 440 TH
< e afn R, i 9 A | o T ofuo0 faf
| o T T *  FITEdo W
1% =eX BTeR Tk {gd =@red, Tar 91 9ar o S A A . gar gar-q0 |
47 | o e H ° gel SRT-q0 ITH
T /ST S ) o STFUE THFEE TAR WA | © Tl AL I
B AT T IR JHhRT T | o TYET AT AT ° TRY HIAT-3 U9
Q¢ AT FHT T | e s . TA-¥EE FTAR
W ST T ATHTIES AR T | o FrTETET e . TEX-Y0 A
9% FEFHTEAH] ATAG & | TR | ° TRET T RS |
. FHTIEIA, AT, T
JAHTHT TS |
. ST T FTATIE T
HUGR |
o FHTFIEAR] ATTAE &l
fefer

#oR, Iyt T amriee (Tools, Equipment and Materials):
o ECLEN o BRI
° CAEEARAICE]

et/ aragree (Safety/Precautions):

o AR RIS FFERAT AT |
o FEEd (fF=) TS THT FER TE |

¥



w1 fagawor(Task Analysis)

#®d (Task): 3 @ J9r &3 |

FTI =RUEE e FHTITETET 59T Fateara yifatas J=
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ HAEAYTF AFHNT o |
T AEIE NI, WMWY HEdd fegwar (Given): Fat I+
Fepe T T | . JAT YT FATSH AT
3 i SRERTEAT T fa | ° FrEA ° CERE]
¢ FTAIA THT GO T | * kS - . ST TR
% 99 Tamr (Mis-en-place) T | * FTH T 29 ® ECISIEEIR]]
N N S ° FIo[- 100 JH
" fu:j: F::; H:fn: TFQ% o | PP (Task): . ot (Sliced) -900 T
e AT | . TSI -R FaT
S WE W GTHT qAATE TASH 3 il W(;Ziz;rd): ° R - A
oIl T eRHAATS TSRS | o ECEEIPIREEL
% WlEe HYAAArE "R A8gA : J afat q8er-3 I
e | e bty
FT ¥y (A EeRT A mifa | @ WEd qd AW . qEAT M9 fafre
qPTI | o THITH FieT o T -HTE AR
O TRET/FTFATHT HIATS | o TETF TE AT . ad-30 fafa.
4% AT T JIE TR T | . AT qAT AT AT | T T FAET |
9% FHTATIA THT I | AIATSUHT | . FIIEA, S, T
93 AT T AHTIEE AUSR T | * FEFEET AfHerE AETH | . jqq]::tﬁ - l
9¢- FEAFGETEH ATAG e | TSR |
. FTAGHITGART ATTAG
e fafa
#oR, 9t T amAriee (Tools, Equipment and Materials):
. UET . I are
. CAEEARAICE] . qa
. T

zer/ aragree (Safety/Precautions):

AT T TETSET AT AT A FA G T AT A |
TR AARIEATS ATERAT AT |
P (=) TS FHT GEER e |

4




w1 fagawor(Task Analysis)

#F (Task): ¥ & 4 a7re+ | (project work)

FETET U |
o T AT [l AThUF
D
e Td AXEHT
THATTH] FES
FTfedr T ATeH!
ATHTE TLHTT TAR
YT
o XL TAT AR
JATTEE AGATSURT
o FHHTHTET AfarE

T |

FA FREE At FEEET 3597 efega grfatae |
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATAYIF BN AT | ) _
3 ATEYTE AHR, G T AGIT Febel T T | fesza (Given): U CIE
¥ R AR e e | * T AT TN
¥ HUEIT TR OO AET | * it y N
. . J T . FATSH TBAT
i 99 TATE (Mis-en-place) T | . v T . P
) . ATATTF HTAT,
& IISTH T A9 GRS Aaud
-
% Fd (Task):
hle
% AT T STHIT THT T | TR I TS |
% FIE T T | AU (Standard):
1% SITES ¥ AHTIES HISRT T | .
Q¢ FAFFIEAR! AT TET | * oo FHE T

#ie, IR T arAriee (Tools, Equipment and Materials):

e/ Fregres (Safety/Precautions):

RS ARTEATS AFERHT TS |
FAEIA (=) TS TR TEER e |

%%




w1 fagawor(Task Analysis)

w1 (Task): ¥ %& T a3 |

FY TEE AfeH FTITFTEA 35T Fateaa yifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | o
> oA AT, S 7 g dwe ) | e (Given): M I
3 TR AREERTEAT ST R | ) ¢ A :
. N FIIETA EELISI
¥ FATIT THT PR TE |
© qF AR (M lace) T | T * :
: qm;dr %T%‘r( Hz;;:gra:?mé qATS, JerdTd FH T A * p
AT, GEHT TATTAATE TEHTIT | jwamﬂ i1, T * T
@ F9 AHAT EOR Fehl G g T g, &g T g FauT
f%mﬁéﬁ e 9 @ T g | (Task): o qe-30 f.fd.
N N . o o9 ATIT-300 TH
o SF WH FEdl AFAES d9 &l q fAee N N
ST qa | (Standard) o 9 AHA-940 ITH
N wmaeve (Standard): fea-
& =9 WA Bled I ATAYTF GLHAT Foebl dTHT ° e AT qo-R0
AR 5 | o FHUERUEE HIHF FTTHT Q fafre
90 HE I JAR FAT | R —— o Eﬁﬂ-ﬂ\
gel-3 UTH
9% AT/ AT AIATS | S y >
9% ;qmzwwwn—fn qmﬁT?f ° gfat ger-3 I
) SUEEUA . T wEer-| fafr
93 HIEIA 6T T | TRATEE FIT
. . -G AR
¢ TaA T ATATIES HUSRY T | A s A = TR
W FRIETEAR ATE T | YT AT AT * A -2 T
. SN ATl GehHA-4
AT AT ATTATA TR OIET
JITIEE ATATEU |

FREGEET ATTIG

AT |

TSI -R FdT
TRET T AAIHIET |
FTALIA, ST, T
JIHTITHT GTHHTS |
ST T qTHTAESH!
JUGR |
FAGETEAH! AT
e fafy

#ire, IRt T amAriee (Tools, Equipment and Materials):

ISR qTreTer
RS

e/ Freares (Safety/Precautions):

T AT qIET Eeebl WA @I B & |

TR AARIEATS ATERHAT AT |
FAEIA (=) ATE TR TEER e |

. el

929




w1 fagawor(Task Analysis)

F (Task): & dreie = aAT9+ |

F AEE AT FTHAFEA I59T Hatega grfataes
(Steps) (Terminal performance (Related technical
objective) knowledge)
G ATAYAF ATHBRI [ | . )
> aravaE A, @ ¢ aad wee | e (Given): i o :
3 afthia TREHRISAT AT fa | . * T T
. . . FIIETA CELIR
¥ FATIT THT PR ITE | . N o S
f- QEEI:EIT:T (Mis-e;—pl::;) ™ 'l e Ef;l'q T o AT
% W\’ W , g 56‘ a {?a\a 2] 31_-|y c
BEATSUHT TTAeeATs ThT AT g T @l | * :g?? W’ * o
@ wﬁﬁrﬁgﬁﬁmmﬁgex%w@w AT DR TATST HAqT
W qTHAT Refreshi | # (Task): ° qreTT AT - q febelr
o e dTRTUR HIGET THT bIEA,  ofve] . SHTEA-THT
AfeTHT BT =S T S | e 2 TS | . Sgl
SC IV IECIRIIEREIER N #raess (Standard): ° TR T GradIEs |
90 SATIA T ITHIT qHRT T | o a:‘rd?wmm?
% HIIETA FHT T | ® PIUTRUEE FHF FAAT SRR ARAHTE |
93 SITEd T ATHTIES SIS I | T o o AT T ATHTIIESH!
@ TR dte T | o Efedl WHT TYH AT TR |
AT 2T o FIGFTEAR] TG
o TS qa AXEH et fafer
o THATHH Feg
® YT TLIhTel ANTTRI
o AT AT AT TR

JUTIES ATATSTEHT |
° HATFTE AT

T |

#oR, IRt T amAriee (Tools, Equipment and Materials):

ugr {faH
TALE

rer/aragree (Safety/Precautions):

qTAdATs LT TATSET P12 HIA BT |
Fohl TTAT BT’ S0 I |

AR AXARIEATS ATERAT AT |
P (=) TS FHT GEER e |

. el

R




I-HIGYA : & : Fredq ASiiead/Hed

GHT . 3 59T (F) + 99 FUT (7) = 94 T

FuiH(Description) : 79T 2fread Afseas/ wead qwEtyd A\ ¥ faves quras TRuw g |
3393(0bjective):

o zfrgaw SfFeas/ wed a s+ |
FraEw(Tasks) :

9. %e aATEhE TS |

. %E WEX T3 |

3. UTde YR TS |

¥, Ui R YT TS |
Y. gL AiSead SATS |
. FoTead IadT Fars |
O, AT WRTATRT TATSH |
5. FTeae HMET TS |
&, ASIdad B TATS |
q0. f@ir Hwex aATs |

99. T HEMT IAT3 |
9. T HERM! TS |
93. T T AT |

1<




%14 fagewor (Task Analysis)

( giread AlSTded / Hed)

200



w1 fagawor(Task Analysis)

Fi (Task): 1 He aebe oS |

FHT TRUES AT HTITETEA I59T Fafera wifataes 19
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | ) .
3 HEYH HET, GISH T AgTT e fezwar (Given): HE A R R
T . Fe ATEhd T3 ATIR
3 AfHITd RARTEAT AT & | ° PIHER ° SERE]
¥ FIHETT AR GIET IE | ° kS i AT T
% 99 Tamr (Mis-en-place) T | * PTH T 29 ° ESEIEEI
. ot . e T 5 ° ATALIE ATARN, qIATH ‘
A T |i ° 7 9T % MRS TATSA d9Td
! ° TqHRT HA-R qAT
o HIST TG .
T ST T | . @ (Task): . @3- T2
o el FAWREHT AU (HATUR e | . -
% Ul WG AR TH FeBwas AFUF | g qreks SarST | . T
TEHTS FATCT TEIT T | araeve (Standard): c
90 FREAT/ AT AIATS | ° | ﬂ;{m W (
1% SATEA T ITHIT FHT T | o FUERUET HiHE TIH T, T, )
9% rAEae AT T | TG TH | * A5 g:'
N . ~ N [ CARES N IER!
93 ST T AIATRIES TUSR T | ® ITHT T ATHaHT ASATUHT mel
9¢ HTAGETEART ATTer@ e | o JHT T ¢S q@Tel TLH | N
o el T AREH | * T €
UG |
o STFF TLFTT AP . FAFFAEAHT AT T
. AT AT HTTTATHT

JUTIES ATATSTHT |
FREFETEA ATTTE

T |

farfer

sie, IRt T amAriee (Tools, Equipment and Materials):

RN N

e/ Fregree (Safety/Precautions):

. 5 ot

FAETHT F T THRFN T AT Tl B e |

TufeheTsg STFdH qUAHTA TIATS |

fHITT TAREATS AGERHAT TS |

FAEIA (=) TS TR TEER ITE |




w1 fagawor(Task Analysis)

# (Task): R e wreR o437 |

. -
TREAT TAT ATHATAHT IUTTEE

FRFHTET AR ARG |

FY TEE At FEEET 3597 Fategd griata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | S
> g A, A 7 e g | e (Given): he e .
T . e WEX qAIST AT
3 ARITT AXERTSHT T fae | * RIRERE . EERE]
¢ FRIEIT FHT G TET | . T . TS FBAT
% 99 Tamr (Mis-en-place) T | * PTH T 29 ° ESEIEEI
s . . o ATAYTF ATHRA, GRAH
A \|° W'\‘:I"T?:ﬁ, T 999 %< WX IAT3T AdAS
o forl ™ W o, AT O W @1 (Task): ) s
ATHYF FbTee, Tl Aol HTa | :
. N SN o AT ¥ AIFATHEE |
o @ Er W T TR TS | . FTAEI, ST, T
TIETT TIUR J&a T | > ] A %
R oS . _ | #9gvE (Standard): JIHIUHT TS |
I L - P2 I £ R T L N
. - r . ST T FTATIE T
: ST | o FIUTRUEE HIHE TIAT HUGR |
90 FREAT/ AT AIATS | TR SO | . ) S s TS
1% ST T TR TR A | o e (wid) AT fafq= webTeeht farfer
2 P HHT A | fafa=r wrer afsuar Frea
93 e T AHTIES USRI I | F2ET
Q¢ FTATEITGR! ATTeE e | o ATHUF FSTaE
o el dcd AReHl

siR, IRt T amAriee (Tools, Equipment and Materials):

EAl
B @I

e/ Fregres (Safety/Precautions):

FEH AR ATAR fger HTe |

W AT WA AMEL dcd e ga |

o AT TS

TR AARIEATS ATERHAT AT |
FAEIA (=) ATE TR TEER e |

&)
o
&)




w1 fagawor(Task Analysis)

# (Task): 3 9rere afiR aATS |

F =RET AfeTH FEEETET I69T Tateaa yifatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ SATEAYAF AAER [T | ) _
©  HTEAYIE AT, A 7 e e | ceed (Given): e AR
T | o TIF UfR FATIH AT
3 oAfeha SRERTEAT e fa | ® P ¢ ¥=Fq
¢ AT qHRT IR TE | * I ® TS AR
% 94 qAT (Mis-en-place) T | o FTH T &I T HFH
S A R T qaey, = | @ A AU, WO 7 « ey ot
AT T BT XA g T A | ’ AT -
o m oo fm T T30 0t (Task): o UEF FH-300 I
. . N S o TITR(FH)-940 UH
°© e e ?_:';;l ¢ ST TR qrere qfeie eS| o =T iFEA-30 W
L. . | A9eve (Standard): o TIfEF fTeR Te-q0 T
& FRAGAT dd AT FT HIEhl qiTaTs
o THA-HE ATAR
fepl & lﬂ'?r Deepfry T e oI | . s |0 ﬁ%ﬁ-; -
EEIEE — T
90 FHHA HAT T ASHA e | o i AT o SEH qrger-| fafe
: R qurET faA - o A gaAr-3 IH
9t ¥ BTerR qurar fam | o SrE o ] T
% AT/ I ATATST | o e afir T o fpw-900 fH.fe1.
13 SIEd T ITHIT FHT T | o e e TI-¥O ITH
¢ FRIRIT FHT T | . o ST TSR3 N
% FATEE T AEHES GUSR T | : . ® Deepfry TH-a9
r e o A A T o T T AATHET |
9% HAGFETEAR ATAAE | < ~ ~ \
HATFEF TR FITTERT :
* ® B, YT, T FUhIUIH]
o & JUT AAAHIH IIICE -
o | )
AP o HAEA T AHETH HISRT |

o FIIHETET ATHE RGUHT |

o HITHTEAHT AT & farer

#iR, IRt T amAriee (Tools, Equipment and Materials):

o o o Deepfry T &%

o IO o AARAT TS

e/ Fregree (Safety/Precautions):

° Y T Yl Cube %e T4 |

. Deepfry &l 9fi¥ g Afa |

o UTeTek QYT TRTSET Beebl ATHI ATTHT T3 |
. AR AARTEATS SHAERHA ATI |

. FrIed (fF=) A8 FHT FIER e |




w1 fagawor(Task Analysis)

# (Task): ¥ afR gez #gar aars+ |

F =RUES AfeTH FEEETET I69T Tateaa wifatas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATAITE ATAHNT oA | o MR qeX HE :
% v A, v 7 e dewe | e (Given): . A e FEAT AT
\ LT
3 AfhITa ERTEAT e fa T | * FTHEC ° RERE}
¢ T T FR T | ° T ° TG T
% 99 Tamr (Mis-en-place) T | * FTH T T ° ESESIECI
. J— J ATFIIF ATARIT, TS
T R EAHHAT & A5 qarsq | . S N S —
o =T AT TET bl AH AT A | FATST A
o TR AR AA AT BT, T FH | gt (Task):
TS (ATTRIE TR Feehl TTHT BTe) o qFR(RT)-300 T
% W’Q\éﬁ\wrﬁ?a@a?@ﬁm‘ S, . -
FH T & T Deepfry T | #ugvg (Standard): . TrEr It - 300 T
90 Deepfry Tl UHT s TTE @I AT . g
SIFAHT AR T FATS | o FATRUEE FiHF FAAT °
- . N ° - Yo
9% FHY [ TEXATE U & ¥ TRY THAT THTET ATH | AT - KO T
— R o | e T e
® IO FA FTEH WA 1L A | RpE-y0 i f
9% qUR GUH IHY FaT AGATATS T ( JRT T qHTTR IR TAGRT 10 THIC.
Boat) el $W, Fe3, =T i1 &Te | P . = A - 4 I
9% HRET/ HELHT AAATS | o TETE AT AT ° TH wEer - q e
¢ STEA T ITHIT FHT T | o THATEE HrT o AT T GBS |
Y RIS FHRT T | o aTES aeT A . PIAEIC, ST, T
9% ST T ATHTEINEE AUSR T4 | o UTFHTF THFE AT erwj
c N N N [ ] IEE| 15 goch
99 HIGHTEAR ATTerg e | . AT TAT ATALTATHT (,Wiw
IITAEE ATATSUH | . . i
o FRETHTEA ATTo@
e e fata
|
#oR, Iyt T amAriee (Tools, Equipment and Materials):
* ga o Deepfry 9 T8
. T . FT a1
° Boatdish

rer/aragree (Safety/Precautions):

af? &% Deepfry &1 ged Afa |

YR 9eX AET 9% Ul Butter T Piece 3@ =T &Te |

TR AARIEATS ATERHAT AT |
FAHIA (=) ATE TR o T |




w1 fagawor(Task Analysis)

#d (Task): v = wiseae s@ e |

TIETT ¥ AATHIES |

F FREE ATeTH FTHAFET I59T Fefegd grfaiae A
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATIYAF ATAHRT fee | r . R N
©  AEATIE A, v 7 g wwe | e (Given): o T ANTAA FATIA
T HAYTIOT
3 AR GTETRISAT e e | o FIEd ® T4
¥ FHTHET T O e | 'W“ o FAIT wHA
% 99 Tamr (Mis-en-place) T | * mm?;ﬁﬁ o T HAATH
% gfrrscgmq%?mﬁ@m'w ) FTIH X ¢ ST A A
B . ) AT 9IS -
¢ St o o1 ool |t (Task o tiras ga1- 200
& Hangeurd T 9% 4 HIAT &% TIT * TS gl g#n - X 72
FadT AR U FATGT T HEH AT AT T | * M (5 ZF - 100 A
SR T TR TS AT T | araeve (Standard): o THS (5 TFN) - ¥ A
S l?ﬁﬁﬂTW‘@Rode@ﬂ'&w R PN ggg;ércg) 300 T (T
O R0°Cc ATAFN qegh RaT qETS, WATeT S o TRH W - 3 UH
it gty gever @ afwrad @ qer | © L e o ST WIIER - 3 A
T I qETI | o fr afsreae @ ofv o fAf ¥ - qu uH
@ TS WA R T | o TIFTT TR AATH THRH | raicdy ey - 3
2 XA/ TAEET FIATS | 'W o AR -3 YW
{3 ST ¥ S FHT T | o T R e o fpw -y gw
V¢ PTIEIT TEHT T | o THTER FHe o ¥ 7T - q faredy
W ATER T ATARIES HUSR T | 'WWW o T - WEMER
% FEAFFIETR AfqerE TE | o SFNE TAFTA T o FHUTATH 3 - 9% M.fa.
o TRE AT WAL SUFEE | o
[ ]

Ohlejwt'ir, ST o], T FHhIUTHR]
ITIRTS |

ST T ATHTIESH] HUSR |
o  FTAYFITEAR! ATTE e fafer

#oR, Iyt T amAriee (Tools, Equipment and Materials):

Eal
TR AT
EEER

e/ Fregree (Safety/Precautions):
T2 IronRod HT 9fi? ATE AEATT Ta I |

Tohl @7 T TR T TS |

° IronRod

o AT TS

HTRITT TARTEATS ATERAT TS |
FAHIA (=) TS THT TEER ITE |

<04




& farawor(Task Analysis)

# (Task): < #@fseae @ream s= 3+ | (Project work)

FA FREE At FEEET 3597 Fateaa gifafas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
t  ATEAITE SAAHIE fer | AT I
v A, e v s dea | e (Given): . Afsteae Fr ae
T™ | EERIUI
3 TR AXERTSAT AT fa | ° FrEA ° EERE]
¢ AR AHT G T | d Sl . . AT THAT
% 99 Tamr (Mis-en-place) T | * FH T TIT * ECISIERIR]
& J AEeTH IR, IIAH T . L .
ECLC] ¥ TATRT AT AfSTdae BraT
v ERIERIEERE]
e # (Task):
%
9o AfSTEad HIET FATS |
9t AT/ A ATATS | #9eve (Standard):
% SATEA T ITHIT FHT T |
93 FEEA FHT T | ° w FiAE FAHT FETE
ARSI o firma i o Blanch T
fepam =T {
Cylandershapfeguar
e Deepfry Tl
o %F IR T qhTUeR!
o Tl
o ITHYF
o THATHH F(eg
o FTMEdl T Reeh
o HTHEYF ARIHI ATTTHT
o T TA HEALTAIHRT IITBE
HIATSUT |
o  HHFWET ANTe@ IETeH |

#oR, Iyt T amriee (Tools, Equipment and Materials):

zer/ aragree (Safety/Precautions):

° ZTRITT TRAREATS TTERAT TS |
o P (=) TS THT GEER e |



w1 fagawor(Task Analysis)

Fd (Task): ¢ afseaa wIamST a3 |

FY TRUEE AT FEATFET 359 Ftera grfatas
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AEYAF AABT AT | r ' ATTdaA HIATRS
> AT AT, WS 7 g e e | e (Given): o dfsae swTafHe aArS
| HALITOTT
3 AThId ARARTSHT AT fa T | ® PIAHS ® 999
¥ FAEIT THT PR IE | * et o TATIT YAl
% 94 qAT (Mis-en-place) T | ® W W T o T AAATH
L e ) N N o ITAYIF TR, TTSH T qaaqd
% WW@W@W?W W N -
HISSTHT PTeH ‘ . RTARRSI TS daTd
& 99 9l SHTEHHT Blanch T ¥ fEEr i (Task): o frEE SRS - $00 T
‘TI'rﬁHTRefreshTrlT-fl r AR - 5 TR, T, e, o,
RS ' ' | mragvg (Standard): FATTH)
G, ST, 9far T AT TS TEHrs T ¥ : o I - ¥o Ryf
gl AT e TSl wie AT e | . o
« w7 afET A e ey daw = s o FRUERUET HHF TIAT TEET | @ [ =T - 3 A
qu i | o for, T e | T | ® ST & - 3 9w
90 Blanch el Sfsdae gTelR 6T & qeF ¥ o Ty afweaw ¢ fmaqﬁmr—xow
T AT BT, A e arg e www | ¢ T ® WU - 3 A
2, I BT 3% dATh! qTgeX AT el | @ HATPUE o ffd = - v umH
¢ affs W a1 Dish W #e =W gty | UHATHE FHeg o @R -3 UMW
Julienne #TAT ¥ USHTH FAMI X | AT qcd ALEHT o EICAT AT A - Y FaT
TR | o THUE ANHI HITTH! o el A - 4 T
% T/ AEEHT AT | o TRET qUT TTATHIHT IUALE o oo fowr - 3 9w
@ ST T JTHII FEHT T | AYATSTHT | o el ufvar - 3 UTH
Q4 HIFETA FHT T | o FHTATEEH ARTerE AGUET | o TH W - q Fedl
W T T AT HUSTR T | o ef =9 gfwar - Iw
% FEAFFEIETR AT TE | e @Al (Julienne) - W& &1
I
o = IAHST - A &I AR
® T - AN
o IR T AALTHIET |
o  FHIUTA, T, T ITHIIH]

IIAHRTS |

sioe, IRt T amAriee (Tools, Equipment and Materials):

o °
FHISD] aTreell °

et/ aragree (Safety/Precautions):
Tharn fTdad g U3 AESTHT HIa |

Iq AT TS A AT |
RS TARTEATS AFERHT TS |
FAHIA (=) ATE TR TEER e |

we a1 feq
HTE I

EIEHECIES
JHT U




#Fd (Task): = wfseaa AT a3 |

w1 fagawor(Task Analysis)

FT TOES AfeTH FEEETET I69d Fafead gfafaes w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATATAF AR FoAT | r ‘ Ao i
3 ATAYTE WTAT, YIS T A99d Fhed T | fe=w=t (Given): . ATTda FHA] FATIH
3 Afthia IRERTEAT e fa | ] aggre
¥ HUEIA TR OO AET | * et * W
. . o T . FATST THAT
A ArESE #Ed ¥ Blanch w7 | ® ki ) R e
Refresh T | ) HEAH T Aq99 ;_j;rmmjz—r T
TIST IR FIATTHT TAATE TR T | : ) N
- rm & iy T T | #F4 (Task): ° ?Wm i %00 ITH
& W AIA g TH g T 9 SfEaer BT AT | . forer T - Y I
90 E%WE“{?:;IT T[@r ffs. I &l #e1 | \eve (Standard): o =9 ATAT - S0 UH
FATEAT AT T qa | . ¥ - 30
© ﬁglwmm,ﬁﬁﬁw e FIERUET HTHE FTAT o E:@?ﬁﬁw
FETET AU | )
% 3F T A9 BToR 3-¥ fAe Tt Ui Rt | o fyam dfwaae : i%:;ozqu
afe T T HfE foT Three s | o Iat IfT . et e - 3
VAW A= T F ¥ A2 T e o | o YTHF . 27 - o fifir
Q¢ =@ ar Dish #1 W&, =9 gRal afqare | o wrfaeir o
e T @ A A A A | s e * TN - o kT
THI) R o qrar g4 - <o fafa
W AT/ AT AT | :WWFWF . * A - U TH
9% AT T TR FHT I | . efer =a afar - w aw
Yo e T | e I L
& ATEd 7 AHTIES HUSR T | S e e AT T AAAHTES |
9% FREETEAR! ATHEE e | | * FAEIA, ST, T
ITHUR] TAFRTS |
. ST T ATHTIE ST
HISXT |
. FAGETEAH! AT
e fafy
#oR, IRt T amAriee (Tools, Equipment and Materials):
° g@[ ° we a1 feq ® aﬁﬂTEﬁé
. TS STl . T

rer/aragree (Safety/Precautions):

9 AT TS TET HeAX ATIT Afe |

TR AARIEATS ATERHAT AT |
FAHA (=) TS THT TEER e |




w1 fagawor(Task Analysis)

Fd (Task): & wfsieaa w41 oS |

F TUES ATeH FTAGETET 3497 Ftera gTfatas H{r
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ TIYIE ST A | AT 4
3 AEYAE T, AXH T q99d gEad fegu#r (Given): o  IfSdad T TS FATURM
T o AT
3 HIT AERTEHT AT f& | o T o SIS TBAT
¥ HEEIA THT OO TqET | ® W:ﬁ\ o od FraETr
. . " e FHW T doa
& FET A AT T qSAIT AT TSHSA | A iﬁl’&;ﬁr SFee () - 00
S T AT BT @ EF W EA, I | gnf (Task): am & - 30 fafar
%W%?%WWWWW o HT TR WA - 10 U
R afsteas 4 Fars | o IY AHAT - YO UH
% T ZHET FT AXH E T THI | #r7ave (Standard): o RifY T - 9y UrH
90 T 9, &fe, A aTer U FArs | . ﬁ_&mﬁ_xow
9% Blanch & 9RTdad BOR 9 T | o SE=RUES HHF ST N .
o A A
9% AR A8 TS | o oy Afsaae >
43 T e T W TR e e o AT i ® TH AT - X W
Y4 @ A Dish A AT B T 4 | o o AR
TR Serve cll o wfEeEr e zfg - qoo T fa.
W FRET/ AT FATATI | o AT s o oSS -« W
& ATER T ITH FEHT T | o AfEd qor AR ML GEULIEEA
(& TR THT T | o ITFYF TF ArTATET ° W:?W
o SATEE T ATHEIES USRI T | o v AT A g | L e - A0 T
4% TR e e | FIATEH | * - oMM
. S gfear = afrar - Tw
® T - WEHAR
o TRE T FELTIES |
. Cblqr%dv'i(, ST, T FTHIIIH
TRARTE |
AR, 39k 7 ArAries (Tools, Equipment and Materials):
. Bl . = T . I FATSA
o FTSH! qTfaer AT AT
) we a1 fea . =T A1

e/ Fregree (Safety/Precautions):

T A, e 7IaT, (.. e qear ged AfeT |

THITT TAREATS AT ATI
P (=) AT HHT GEER e |

X0%




#d (Task): 9o @ #Hex =@ e |

w1 fagawor(Task Analysis)

FTI TAEE AfeTH FTAGEATEA 3497 Fateaa yifatas T
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AT AET A | r . fefir e
© AT AT, e 7 g wwe | et (Given): * fefr #ew a s
Rl ) EELIS
3 AR AXERTSAT AT o | ° PTTES * T
¢ AT qHRT IR TE | * kSl ° AT AT
% 94 qAT (Mis-en-place) T | * FTH T A ° T AT
% =ATgATE W@l A7 G Blanch w7 | ® AALAF FAHH, FAH T .
fordr o Refresh 9 | ;a:jaﬂmﬁr fafr et FraT
o TATIAE ¥ TH & T FE | #r (Task): . =g - 300 TH
S UIl gHT IEAT 9 Ted, =9 Afaa . %9 7 - 300 fifa
T T & T 2 | feéfr wez arTe | . i
& hY WX A% @R #49 =-3 fAee Hrgve (Standard): . et 3R - R00 AW
FTOR @@ g T THS | —_— N . CRIRIKIEEANE I
© uEAr U BTN T ATAYTF UX Fehl AT T | * ERIICEAEIE L
@Y THTST | S o FH - 30 M fa
1t =ATSAE T BT T AT TS s | . 3 & - 30 U
9% fEH TR FTATIH T AW 9= T | S o gfeat = afqar - qo
% W a7 Dish HT BT =T afier a9 | o oo k
il o wdma O
¢ FREAT/ AT ATATSH | . e T o TWET T AEIHET |
W ATEA T ITHI ART T | . o . o PIAEI, ST, T
1% FTARIA AHT T | o e T A . WWTWW'"
9 A T ATHETIES HUSRY I | SIS | | e
o FAGHEETH qeE e | o TR afveE TREUE | . S
e fafyg
#oR, 9T T amriee (Tools, Equipment and Materials):
° Ex ° A T qTEST
. FTSHT T . T AT
° TAEE o qepr3dPan

et/ aragree (Safety/Precautions):

HE WX F AT UHSH AT I 9% |
HATHIT AARIEATS ATERHAT AT |
FAHA (=) ATE TR TEER ITE |




w1 fagawor(Task Analysis)

#®@d (Task): 99 e A@HAT IS |

FTI TRIEE AT FREFFEA 359 Ftera grtatas
(Steps) (Terminal performance (Related technical
objective) knowledge)
t  ATEAITE SAAHIE fer | r . T T
©  ATTTE WA, SR 7 aad e i | ceed (Given): o T HEHI FAAGT AT
3 =AfhITa RARTEAT e fa | . ® Haud
¢ PIIEI qHT T TTE | * RN * ST AR
. . . T FTaLTT
v g AR (Mis-en-place) T | B ¢ T9 Hid
N . N FH T
& Al AT T ASTAT T8 AHRT F HaATS | * o
N A o ITAYIF ATATH, AXTH T | ¥ SHAIEI AT AT W@l oars
& HET AT g T@Te | JT ECRLIE
S FHT I AL AT |
% fasiiue 9TEET JRH g T GHIA | #F1a (Task): e FHEI I - 400 IH
90 UIAT FHT AISTHT TR ATE TTe | e ISHI- 30 UTH
9t =T AHIT AT Eodl qed ¥ M I gew | 99 AT | e FX - 30
FET AT ATIT T 9T | Hgvg (Standard): o =T AFTAT - Yo UH
9% JHTAE] 3T BTeR e g THT3 | ( o f.f. U - R0 uW
% T A BT, AT T I AR A A Aoy | © PIAACUIES BHE B o #FW - 30 ffA
T TETS | T 9T | o 00 fi7 f
5 THATHF! Feg - o
96 TRl HME HATSA | ¢ o =iy =rq gfar - qo u
N N S e e o el Tcd REH!
U e THET qeT Bledl 2 fopH TrEr quidr fa | o T - TEEAR
_ N N . « ~ | ® TR ALHT TATHT > >
9% AT are HEeR FF (Serve) TH FSAT e o YT i - 300 fAfT
&fe fepwebr o1 T Bledr afam e g | o XL TAT AEAUTATE o T 7 AEATSE |
1o TR/ AT FTAS | WWW Wg{ﬁml ° ;leiwm SATEA, T IR
o ST T JIHT FHT T | y ST | B—— ’
9% FEEIA FHT T | o A T YIHTIESH! HUSR |
20 YTEA ¥ AHRES USRI 9 | o FEHITEAH! ANTorg el
3% FEEETEAER! AHeE e | ferfer
#oR, 9t T amriee (Tools, Equipment and Materials):
. FTSH! qTfaer o g% dish=Bowl
. TATE
o A THTIH ATST

rer/ aragree (Safety/Precautions):

T PSITTeRT aTHT T Te |

&Y aTaer A9 |

TR FRARIGATS HABRHAT AT |
FTHEd (feF=) |1g FhT FIoR e |

<1




w1 fagawor(Task Analysis)

F (Task): 93 @« werrir as+ | (project work)

FE T AqfeTH FTAGFATET 3597 Fategd qIiata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
Y HTEAYIF ATFRT AT | f . T HERI
3 TEYIE ATHT, ASAH T dqadd dhad T fz=uzr (Given): ® I HERMI a3 AR
| o IIUF
3 iR AERTSAT AT o | o FIHEA o TS YHAT
¥ FAEI FHT IR IE | ° Wﬁm o TF @A
. . o &

i 99 TAT (Mis-en-place) T | JR a;qnfr, SR O S
;. FaIdqd MERERN
< #4 (Task):
R
9o T HERTAl TATIT |
99 aygvg (Standard):
% AT/ FEEH ATATS | (
9% AT T T FHT T | m@w
Q¢ FIEEIA FHT T |
% SATEaA T ATHTIES HUSRY T | :ﬂizﬁzﬁ
9%  HIIGETEAHR AT e | . . R .

o TRET AT ATHALTAIHT

IITEE AIATSUH |
o FHFHIEA ATHerE
AMGTT |

sie, IRt T amAriee (Tools, Equipment and Materials):

rer /aragree (Safety/Precautions)

° AR RIS FFERAT AT |
o FEEA (fF=) TS THRT FER TE |



w1 fagawor(Task Analysis)

@ (Task): 93 el T oA |

9
1%

1%
¢
RES
9%

FoHl ATFAT AUATG T T |

qH TIAT AHT FIEAE AT & ATs qarsd, SRl
TSATE &bl X & T TSHhIeH, AT arg qi
TR T &bl @RI TeAl HUAM =T AT BTo
FAHT G E T qEF T IAATS LA BT |

TAH H@Te (HATS |

Servingbowl AT &l ¥ BRAT =4 afarel MR
T |

3 AT/ WG AIATS |

ST T JTHIOT TRT T |
FTATIA TR T |

ST T TATHIES AUSTRIT T |
FTAGEATEAR! ATTrG ITET |

A THT TAIA |

aaevg (Standard):

FTITXEE FTHE STAT
TETEA T |

Jedl e

fergHT SRTeHr
ATHIER

rtear
e T AEeh
QTHTHHTWW
TUTTEE ATATSUHT |
FTIFTHTIA ATqerg ATGTRT
|

F =RET AfeTH FEEETET I69T Tateaa yifatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATV AARNT [ | r ' T qGH :
T ATAYAE AT, WA T qqT HbeAd T | ezt (Given): o A TGH AT
3 IfwTd TEREAT T e | ; ™
¥ HUEIA TR OO AET | ° . y N
. . o T o AT THAT
PO El'qzr'?f\(Mls-en-place) T . ) . e T e . i e
¢ FAAlS FAUR RN TEMT g9 q@led T A > =
. o ATAAH ATHT, .
N IS T AT ¥ STATEHT AT T qTgehT
o grwwmawwﬁrmﬁwamqm TS AT -
FEET #Fd (Task):

e =M[/%ET T - 400

AT - AA T HATTIR
Iq AT - Yo UTH
SIRT LT - 3 UH
*E[?I—XO'JJTF[
e GEr - ¥ qar
AR - 3 UH
TRET T AAATAIES |
ao‘ru"ea?«r,wmr,{
JIHIUEHT TIAERTE |
e MG T ATHTUEEH!
HUSRT |
o  FUTFEARl ATTIE
e fafa

#ire, IRt T amAriee (Tools, Equipment and Materials):

FTSHT T
EEREd
A THIIT ATST

e/ Fregree (Safety/Precautions):

TR AARIEATS ATERHAT AT |
FAHA (=) TS TR TEER e |

. el

o HTs 914

ESE




TI-HISIA © 9 : sivead difed /e /MR

GHT . 3 59T (F) + 99 FUT (7) = 94 T

Fui(Description) : TIHT FHfraared gfeam dredl /e frae gwafaa sm9 ¥ faues gweE e
B

3Izva(Objective):
o frega uredl/fae/feg amTsT |
Fraew(Tasks)

Ferepe 8T TS |
fFerebe feapr avTeT |
Eraicradrciicoicoll
. G T oS |
. Had IETH ST qATS |
T 9MET HMET TA19 |
. 7 fg@ ward aHrs |
. HIEE fFE 9IS |

N6 M X w2

<9¥




%14 fagewor (Task Analysis)

( gfvgaw dredr/fae/fea )

ERtS



w1 fagawor(Task Analysis)

w0 (Task): 1 Foeba & a3+ |

F =RUES AfeTH FEEETET I69T Tatead yifatas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)

¢ TIYIE ST A | ( . fereber 4

*  aavaE A, w7 A wwen | e (Given): . Feb 41 FATIT FaaRon
T ) . EEpC]

3 AfhId EHBTEHT AT fa | * PR . FATSA TRAT

¥ FTIRIS FHT GO TET | * TR = . T AT

% 99 Tamr (Mis-en-place) T | * PTH T 29 N N

& USA IR UIHT e WH T | =7 | ® ATFAF HTH, ¢ ‘aTﬁT Rl
AT TR EeRT AR g T qE AT € A . -

@ ;hﬁ:—rm?r TFET BT FA ¥-Y AT qed 0 (Task): . Ser-30 ﬁ;&?

o WM Iw JEr, 9RT, g9t @R g For 5 ° =T ATIT-L0 ITH
AT ATIT T T T AT AHI ETeR Wﬂ_j?& J ld)' o 7. 757, aee-30 I
THS | andarc). . e AEar-4 9w

& gedr W FTeR q0-R fade AT aww | S o TER-3 IH
THTI | wa—rr! WE | . RT aT8er-4 I

90 Farebe YT I ATl fBH BTOR ATIEE o T i ° gVl qrIET-Y uTH
frrepret | o o G o . Tt ifr-300 fa.fa

1% TR E=E s | - o @/ aT-40 i

% Serving dish fera &< BTew, afar . - o T FEET-30 ITH
giaie SR I |\ . w;;i —— . fEH-30 T faT.

9% T/ e AIAS | TS | . = giFi-30 IH

9 W@?Wwﬁl . S T AR

G FTIET T T | . TR T EEHES |

9% STEA T ATHTIES AUSRT T | . FTALIA, ST, T

9 FHAGETEH! ATTAE TET | JIFITR] IIARTS |

. TTE T ATHTIE ST
HUGRT |
o FHTFITEAR] ATTAE &l
fefer
Frome, Iuser ¥ amErdes (Tools, Equipment an aterials):
Tools, Equipment and Material
. FISH! ATl . F THTIT . o
o TR . EIEECIE] . Serving bowl

e/ Fregres (Safety/Precautions)

) Boneless¥gaT with bonefers qasT Tfehes |
° ZTRITT TRARSATS FTERAT TS |
o FEAES ((F=) ATS TRT GTER ITE |

Q=



w1 fagawor(Task Analysis)

# (Task): 2 Foeba faaept a3 |

F TEE At FEEET 3597 Fategd griata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATIYAF ATAHRT fee | S ferebe feaer :
©  qTEATTF TR, W 7 e wwed | e (Given): * Forebt feser e
T HIGRT
3 AR ARARTEHT AT & | ¢ PTAEIC ° RERE}
¥ FTIRIS FHT GO TET | * kS . ENIERIEER
% 99 Tamr (Mis-en-place) T | * PTH T 29 ° ESESIECI
. ; o ATI9TH AT, TIATH T
% Wﬁw ?‘l?f'?: Ironrod \I)IT Elul PR N NG S N—
aferd THET BT (TTFFT I AT
° g_{rﬁﬁqq?? T, ST oy (Task): . forsbe (drer)-voo T
= T AT GEe AT A W AATT TR * T E-20
%?‘Tﬁr o S ferebe feaarr amTsT | o 51 fa Te-vo U
araeve (Standard): .
% HOH! FAAATE AT TEHT TER B TR ( ) ° TT-TIE AR
Fa T "l fRTAT e | ) . J qHT AR FE-940 T
) o FIRUET AT FEITEA - -
90 Tronrod (fg®) w1 feebaeg TH wH T T | ¢ FET-q
.y . . . fr-ware aEr
% HF 9507 . T AR TELAT THGH o a4 e J gar fr-4 am
FAG AT UTbdle TRelbl qaTd AT N o CEIRILRIEPEDIE
(Basted) TR ®E qwgf oA qxr qre fey | ¢ T . el ATy I
| o HTHEYF
R ) N . H HHar-q fafre
7 qeEaTe BEaR wEr wwred | areg | @ e o Fge mAAT W
FATTET THA AT e | Forbd AT =Me | @ HREW AT AEITHIH IUTAGE ot
T G T | ATATETH | ¢ e ﬁq’;m
T/ AT AT | o FRiEEIET wfwerg wfauaEr 1 | ° RS
9¢ SATIA T ITHIT T T | * A .
qu . T T | ° Il deX-Basting &
AT
9% WW?WF?I’S’S‘*TU@'R'UTTHI o T 7 WA |
9% FEAFETEAR ATTer@ T | o FTIIA, T, T
JTHTHT TTHAHTE |
o ST T FTHTIEEH
AR |
AR, 39w 7 ArAries (Tools, Equipment and Materials):
° EEELd o EIEEICIE] . IronRod (&)
. T AT ° o ° Basting 9 Brush

e/ Fregres (Safety/Precautions)

ferbaeTs TS ATESTeRT FIaA |
dvgehl Heat SATaT 84 AaH |
SAThITT ATABRTEATS ATERAT AT |
P (=) TS FHT GEER e |

<qe




w1 fagawor(Task Analysis)

Fd (Task): 3 M@ 9@ AFaT F93 |
F =RET AfeTH FEEETET I69d Fafead gfafaes w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAF SEHE oA | r _ ferdber srex e
© ATYTE WA, WArE 7 AT e fesuar (Given): ° eI 9@ HFAT qATIA
T HALTIOT
3 AfwTd RIS e fa | ° PTIATA J T
¢ FTIEIT AT GO TET | . Tz . TS T
% 94 qAT (Mis-en-place) T | ° P T A ° & HEGH
¢ UgE gET qEUEH devars wme, =9 | ° AL HTHH, TEAH T R .
s FTo R &4 AR T A, ff REEE ¢ ST T o 2w
Tz BTe | r AT Wfr :
o A I BT T AT fEA webrae, AR = (Task): ¢ Foreb (fewm)-wo0 g (
STTHT Fedbl THT ETO7 THTS | AT A Tebee)
C'W?WWWW&TW?W3WWMW' * X - Ko uH
AT 9T | #vgve (Standard): o I AfTIT - 30 AH
% TIT qrGXET YHTUR forehey qie Trar i . ° Wﬁfﬂ—?xow
TR fadeTs F99 c-q0 fave ey | Wasq arzlu BE HIHE TAHT THET | o ot for free- qu om|
o ferdbd TR arebute AR T@rE fAATS | PR S —— ° TA-FETE AR
1% TR gTer qorar fa | o T F S J ip%wfigﬂ;oﬁx.ﬁw,
1% Servingbowl # &Ted T AT gffaid ¥ | R TR ° g -3 UN
feprer IoTUR qeR | o ° Tl giar- 3 9t
93 AT/ AT AIATS | * o gam-3 uH
_ . o TIfEARTAr THHT TaThl T@TT . q fafer
Q¢ AT T ITHIIT THT T | T = TRE HFT-9
9% HTATIA FHRT I | N o o9 gRAT gfAi-q0 IH
o TTedl qcd Reeh )
% SATEA ¥ AHTIES AISRI T | o T A A o g?arﬂzwcmﬁ%m
9 ® q'z HTqr EI\S Hﬁﬂ?’\fﬁ ?TG‘\T | IUTIES aml—g@ | ° ma;qgqu,\:q ElG’ ?{ |
. FIEGHTE ATTerd W\
e . AT ¥ ATATAEEHT
! HUGR |
o FEGHETEAR] ATTAG
e fafy

siR, IRt T amAriee (Tools, Equipment and Materials):

LEEIGE L]
EICEEIE] o

et/ wradree (Safety/Precautions)

el

Iron Seek (Rod)
i T

ZSST G A1 g¥1 Wed Ferdbeers WANT T Afbg |

HATHIT AARIEATS ATERHAT AT |
FAHA (=) ATE TR TEER ITE |

Rz




w1 fagawor(Task Analysis)

#d (Task): ¥ 9 fderq aars |

FE T AT FREAFFEA 359 et gTfatae T
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEAYIF FAAET fT | qrep fHeTe] :
©  HEATTE AR, W 7 e wwed | eew (Given): . it faee aars
T AT
3 SRR TERTEAT AT f& | ° FrAE * EERE]
¢ T T FR T | y T ° TS T
% 94 qAT (Mis-en-place) T | * ?W—i;: ?;Ffr I ° T AL
c. o r = 5 L )
T aA | . L N .
o TATEA B! Ulehehl dBIET Bled, [of.fo. i (Task): y qTGF\(CUbe FET AT
TSE WA Y g HEews er wE | . TIFRR00 WH
FoT 1 | i e e IS | . dreer (faRr Ze P
S ;;r P . 4 (Standard): FHIEH])-¥ 00 ITH
ST Y/ RE FT T | r * W0 -ffa
& oI W waulE, A @E fAereT 7| T BHD TR I | 0 =T A0 I
frs =7 == | " . i 90 a™
90 Servingdish AT &@R =7 gfard TS o & nh ° T EHE-10 A
THE | o FH dtwer w1 . TEEr wf-30 g
9 TR/ AFETT ATATSH | * T Tm Rled . FTe-20 fafa
% SATE ¥ JTHLI AHT T | ® SENP . ISTATA-R 7T
9 I GHT T | o wfae J THR-R ITH
Q¢ SATIA T ATHRIEE HUSRI I | o e T TReH . gert forer-u o
W FEAFETGAR! AT e | o M T AGEMH ITEAER . T afar-3 I
e N . I geir-3 T
o FEHFEA AT JGUH | . Pz WeT-4 T
° RE AqEar-q e
o =T AT gai-q0 I
o TRH HTHI- AT TR
ERAI
#oR, Iyt T amAriee (Tools, Equipment and Materials):
° B ° =fg are . Bowl 8%
. JHTS 92 o Servingdish . FTSHT el

e/ Fregres (Safety/Precautions)

qTeh JAT ATAHT THEE T AT g9 |

e 9% ATHAT VT HY EEra |

ZTRITT TRAREATS FTERAT TS |
P (=) TS FHT GEER e |




w1 fagawor(Task Analysis)

Fd (Task): ¥ #eT IETF A9 T8 |

F =RET afra FEEETET 359 Tateaa yifatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATIYTE ATHRT f | r . e A W ¢
© gmEvE wwE, e 7 e | e (Given): o HET I S0 TS
FHeAT T | ) HIGRT
3 oAfeha SRERTEAT e fa | * PTAEC * 9
¢ AT qHRT IR TE | * kSl ° AT Al
% 94 qAT (Mis-en-place) T | * FTH T A ° T AT
) ; o ATAYTF TR, TTSAH T
% Hd\"1°h| Hﬁ?qqclw? TERT T |\ ¥ ST ST Fare T ST
o godd Al gagrers 3 THE BT T TS AT
T, T o A . #Fd (Task): o AEAHT Tl GeaT-9R el
S U YEHT do9rd T Sehel BleY . SoTITH-3 T2
T RN FHTA | )
% ST TIET AHT TEAT A TH T | e T A A * et
Aevg (Standard): o Fer-vo fiy for
© =T ATAT BTR FeR @ g T AA4O T I,
e | Q o FTITUEE FIAEF TTAT TFATET HUHT ° - :qoow
% THETHE Hed BT, fAf U, gar | ° T fer-y g
TEAES FE TR T ) ER-3 ITH
N TG BPT | o Haep! Al Gaarers I THT TLh * 3\
FATET ATIA T A | .wéﬁﬁﬁ° N J for.fs. Tee-30 amH
% IS W, Wed aAred TRl qTAl + Fereeiy T . gar aiaar-w I
A BTeR ITET FI TH3 | * Bone marrow #1 e o gar -4 g
> ATFH N
93 WhId g I wualg foedr |t ¥ * ° fge goer-90 g
I A WUty T @ e | O T R . et -3
Q¢ afd femwr TR, Juliennewrgar 7 | ad o FE UTISI-Y ITH
=T i AR T | o HRE AT IeALTAIH JUABE . 2T ARA-Y0 T
W T/ AT IS | ; | 3 =7 gfear gaftai-qo wmw
. - o FRHYFTEA Ao TFTHT | .
i WW i E:ﬁ{ oL T o Julienne EAT-TMHHATS
q@' BT dhT | PY B = I G LIRS
9o SATIA T ATHTIES HUSRY T | o TRH FFdT-R I
9% FEGHTEAR! AfTerE e | o YA T AT |
. FTALIA, ST, T
JTFHT TIHAHTE |
#oR, I9eReur T amriee (Tools, Equipment and Materials):
° B ° =fg 9re ° Bowl g%
o qaEe o Servingdish . FTSHT el

rer/ aragree (Safety/Precautions)

HEAF! AlTGeel H TaT a8l SATaT TH e |

HaA AT FHiddTe I7 TART T |
AR AARTEATS SHAERHA ATI |
FAEIA (=) ATE TR TEER e |

&)



Fd (Task): & #Hed emfed™T gq3 |

w1 fagawor(Task Analysis)

F FREE AT FEATEE 359 Fateaa yifafaes AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ oY FEEE e | r _ HET AT :
> oEvTE AT, S 7 g dwen ) | e (Given): * AT AEFTH TASH
© o e o r e
¥ HUEIA TR OO AET | * y W
O EPJT'?T (Mis-en-place)\‘ﬁ I : § o S : E?WSET
% Heddrg Cube THT Bl | N o
. N . . . ATIYTH FTATT, IToTH
o mwwmquﬁﬁ L RG] ¥ STATHT AT HEA STer BT
SHTe | TATSH JqIT -
S USel AR AT FIATE el #4 (Task): o I HA-4,00 UTH
& qrEd TRA AGAT IgHe, Fq9T AAIT ITEX ° T TRH AGAT-90 ITH
AH g T A | HaT MiFFET TASIT | . =T SRTEE-Y 0 T
O =ATEe TRl W AW F4A § A T | | wgeve (Standard): . f f. fre-q0 uTw
¢ i 9uE, =9 g e ¥ A a9 o T refr-200 T
BT 30 FHTS W A | o FRIERUET FAF AT . r aft Gy T
9= Fdr T T TIA, JHTCTH! I @R HEAATS FHTEA AU | . aé‘r-qoou;q
TS | o T UTHH HaA
@ 9, T, g AT T IF @ gd T o e it * 4o i
THETI | JR . fH-30 fA.fa
Yo AT T T, Fp @ e e o it Ao T . el RR1-4 3
% Servingdish T TR, afFaTer TWTST T | | o e N ° W aft-q0 I
& TR/ AEATT TS | SYTTE AT | ° CISTIIA-R e
& AT T STHTIA FEHT I | . FrIETET Ao ° I ¥o uH
o HIEETA FHI T | AT | * QT?T?WW'
< . FIIEIA, AT, T
9% WW?W\WTHI ?,W?'Ul?;?\rwﬁ;ﬂ's('l
R0 FEGHEAR] AAAE T | . S — S
AR |
. FAGETEAR! AfTerE
e fafy
AR, 39k 7 arAries (Tools, Equipment and Materials):
. g . EIREICIE] . Bowl &%
o Pan ] Servingdish o FTISH T

rer / wragree (Safety/Precautions)

AThITT ATARIEATS ATERAT AT |
FHEd (feF=) A1g AT FIoR e |

<<q




w1 fagawor(Task Analysis)

# (Task): © #ed fa@ Fare o= 13 |

FTI =S AfeTH FTATEATEA 3497 Fafera wifataes
(Steps) (Terminal performance (Related technical
objective) knowledge)

t  ATEYAE SAABE AT | ( . HeA fog e

©  ATATIE WA, R 7w wwe | e (Given): o HeH @ FErE aAree

3 AfR T AEERTSHT 2T & | . T

¢ IR GHT FIET ITE | ° . ¢ AT

. < ° TS gHAT

% 99 Tamr (Mis-en-place) T | . EI;ITT P y . a'l'r'ﬁ

. [}

% TSI Mixingddq®l a9 =fed dagd Feberd . S = ESIL

W&f w;@;f T MW G, 9§ Fve 7 =T ’ ¥ TR AT oo fag wara
FATSH HFIT

@ &% (Iron rod) AT %G 900 UHE T 0 (Task): . S N —
Rod®dT &l WTHI QTEA  &Tdel  HIEAHERT : P
shape THTTR dret | e e | L il -q¥ U

o eE R00° F. FN AT @R TGIAT THG, R _ ¢ Al =T ATAT-10
Teg ST TR Fe T (Basted) ave (Standard): e

§ I T fine | ® HU=RUEST BiHE TTAT ’ bl o

90 Ironrod A1¢ FNTARTIF We fF FATAE | qroaqrae sy | ° TRH HHT qrgeT-3 AW
PS— e . . SIRT qTgeR-3 U

e Il Shape THeteT .

99 Servingdish¥plate AT side TAE T el =l g quF—cﬁIr) * g e’lrm 3e2-3 UH
TR T9F FHaATH TR | fqk FaATd AT Foop o . gl qrgs<-3 IH
AT AT B | ® STTSE . TA-TE ATER

Q= TRET/ T AT | ° T . qUST-q T

@ ST T JTHII FHT T | ° g;ﬂ;q;qi@ ‘ E': . FeFEr-3y ITH

Q¢ FTATIA THT T | . ) 3n°:‘ o AT ¥ AIFATHEE |

9 ST T ATHTIEE AUSR T | g | . AL, AT, T

9% FAGETEAR ATTer@ T | JIHIHT IS |

ST T FTATIE T
USRI |
FAGETEAH! ATTTG
e fafy

sie, IRt T arAries (Tools, Equipment and Materials):

MincerMechine o

o °

e/ Fregres (Safety/Precautions)

TG UHEH ardl & AUH Bl & |
Rod #T ST A@LTHT ATATIA |

AR AARTEATS SHAERHA ATI |
FEA (fF) ATE THRT o ITE |

Ironrod




w1 fagawor(Task Analysis)

#17 (Task): & wree fFg s@TS |

F FREE ATeTH HETEEA 59T Ffega grfatae |
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AEYEF FEEE e | r . s fra
% eI aTAT, A 7 e wwe w | e (Given): . e e Fre
3 IfRITd TEREAT T e | . ™
) N o FATIA o EEpE]
¢ FHTHEAA qHT GIET IE |
. ” . ° el ° FATS BT
% 99 Tamr (Mis-en-place) T | - < = . <
. ) . HH T Tq . EEICIERIEII
S W G BEH FT Wehalls UIaT TTAT e > o
| o qTa9TE AT, it e fa
TS T qFT ¥ STATERT EDES] FATSA
o AT TF T AT T4 AGAEE T@R A | T T -
A ;\ mﬁl N . N #1d (Task): . ftFg wH-300 ITH
S HRIEMT qoals 950 @ 950 FF TS | ° SHSg-30 f.fa
% WEA WAF! AGATS Batter W WS AGH | grig fmw are | . S —
e Deepfry T | araeve (Standard): o ?;r,?\?r. W-;o DI
90 Tiegd FTIT AUUlE fAHOR Y97 I@dl T« AT . St T
T | o FTIERUET FHE FIHT . ATt ey, T
9% | dish a7 <eHT sidesalad &1 @# A TEITET HUH | . «
N ~ Y @'{:n—-ﬁ' qr3e?-
TET T8 | ® Tegd JTSTHI Deepfry C
9% HRET/ HELHT AIATIA | T | o A¥E qIge¥-3 A
3 AT T ITHOT AHT I | e Crispy ¢ -3 urH
Q¢ FTATIA THT TH | o TFYF Deepfry T
Batter 9139 :
W SAE T ATHEES USRI T | o el R FUS-3 T
9% HIAGHTEAR ATTerg e | ) g?ma;%ia;qiwwﬁzfr o S-s0 T
. . ; : o arr-30 fafa
T | . gl T4, SR, AT

W\ _U ~
e

<

AT T AR |
FHTIEIA, ST, T
JIFITR] IIARTS |

. ST T FTATIE T
TUGR |
#oR, Iyt T amariee (Tools, Equipment and Materials):
. Spidernet . Deepfry T &% Plate/dish
° o ° ElLECIE] Bowlg®

e/ Fregres (Safety/Precautions)

Deepfry 9 d SATET AqTST |
TR FHBIEATS AABRAT TS |

.

FAHIA (=) ATE TR TEER e |

EEE




qI-HIEIA : & : 3fvead ued

GHT . 3 59T (F) + 99 FUT (7) = 94 T

FuiH(Description) : FEHT FHfradred gfrgam TeaET rEfad 19 ¥ fauegs quTEas AMwsr B4 |

3Izva(Objective):

o SiEdT WS TS |

#wraes(Tasks) :

q. =g ST FAIA |

R qer3 (Plain) sHrs |
3. Pere feaamir g |
¥, A 99 qArs FA e |
Y. AEey faEmr aars |
%, WRT AT TATS |

XY



%14 fagewor (Task Analysis)

( zfreas T=29)

el



w1 fagawor(Task Analysis)

# (Task): 9 =arEa q=q S |

FT TOES e FHTITETET 59T Fafead grfatae w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATETTE SR e | o AT A
> oY A, Ao ¢ e weew | cee (Given): . AR TLH qATIT
3 TR AXERTSAT AT fa | ) e
; N ) HTITIA o EERCH
¥ FATIT THT PR TE |
. . . ° Teal ° FATS JHRAT
% 99 Tamr (Mis-en-place) T | - - . h
. . HH T TqA . T4 Fragr
$  ATHAATE JHA beATS | X
A . ° ATTYTF FTARN, TLATH
& HHEATR g7 T8 | T Faud ATed Aed FATST AT
o ATHAATE FHRT IEHET R0 ey MemuR e ° AT ATHA-KL 00
| F4 (Task): e
& WA UREH AWl THEE JHTA, 9 T ° T qr-woo i fa.
PITAH T T | AT A5 TS | o T7-q fafee
90 FITUT ATHAATE AT FHTART ITHIHAT ITET | aevg (Standard): o THT S[H-3-3 99T
ﬂﬁ-ﬁﬁﬁwmmﬁwwnﬁ@ﬁ? . TR T W O
RT3 | . , o FITRUET HiHEk TIAT . T 7 AT |
Q¥ AT YHATAT Bobl TURA  HIAATg  BIEH FHETET AU | o . 7
FUEEIEECEIEE IS L i IEERER o X7 UTEHH STHTTE EES |
3 9T dedfg AT g T T UHUee Bohl | @ U AHTHT AC(HTH . S — S
TATS | o UATHFUE HUSR |
Qg HE/ FELTHT ATATIA | o FIfEdl oo AREH . FTAFHTEAR] AfTerE
W AT T JIHOT HHRT T | . TREAT TAT ATTTATET e fafy
9% HIIIA HT T | JUTES ATATSTHT |
99 TTEA T ATHTIES AUSRIT T | . FEAGETET ATTAG
9o FHFFTEAH] ATTAG T | qfGTT |
sie, IRt T amAriee (Tools, Equipment and Materials):
. AT G ATST o EIEEREIcERCE] . FTSHI FTreTl

e/ Fregres (Safety/Precautions)

== ATIHT ATT ThTSST €A 993 |
TR THEBIEATS AABRHAT TS |
FAHA (=) TS TR TEER e |

XR%




w1 fagawor(Task Analysis)

# (Task): R Plain 9ar3 @19+ |

FY TEE AfeTH FTAGETEA 3497 Fafera wifatas
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATAYAF SAFE fa | W g
% YT AT, TR T A weer wi o | e (Given): . ERRCICICEIERIEERIR
3 Afh T REHREAT e e | ) ° SRR
¥ FIETIA TR FIER T | * * FAST T
% 99 Tamr (Mis-en-place) T | * T . ° ECISIECIN]
& ATHAATE THT T HATSA | * i N N N
. N . o ATFIIF ATHR, ¥ ST AT & TATS aATS
& FATHAE F0T AT g TEred | AT T AT . IERA FHA-300 TTH
o IS THET R0 fAeaT MR e | . AT 330 BT BT
% T‘wrrqzﬁ SRS SITAHT TG0 T 97 9 | @ (Task): . @, FHRH, FAra-q0
10 S TS A AL AU, FAT | Plain TS AT | . ;r;v -3 T
Tl'{'trr AT T RNE qs\cblg%l - #reve (Standard): . S -
1% wEE AATATS @R R g
i B R e = S A
4% T ARET ST qFT TR FH G | I T | ° Lo
93 TS AR qER ATHAAT BT FISH | © THIT TN y ﬂ?w ¥ AETIES |
afadred =3 ¥ A7 e | ® AT THITH | ¢ mTW’?’
96 AR FHAET I AR GRS | ® HIATH! FATEAT Teehl . S — al
Y% FHT THIAT Eoebl TaRod TATIA | o Trfadr TSR |
9% SR T T e A AT G | | o o . e s T
e FREAT/ AT ATATST | ° TRET qAT AT ThT fafyr
9o ST T JTHLIT FHT T | JITIEE ATATSUH |
9% HTIEIA FHT T | ° a»‘rdwa—rr st
30 SAEA T ATHTIES HUSR T | AfEaT |
3G FTHEETEAR AT e |

sie, IRt T amAriee (Tools, Equipment and Materials):

o °

qehT3+ AT .

e/ Fregres (Safety/Precautions)

AHT q@Ted Il

TATS THTSET TG AFATEAT HUH AT FIATS |

qATS TR ieel Joard [HefTelR Rl |

RS ARTEATS AFERHAT TS |
FAEIA (=) ATE TR TEER e |

RS




w1 fagawor(Task Analysis)

Fd (Task): 3 Foed foramr amms |

qe

Rl

1%

TR IHTSH, THT HTAT FAATI |

qrkafy  AmrEaTe fAerer faee wr ¥
feaTreT qg aars |

AT B |

AT WY T (gaie a8 [AArR e, atat
7 qfeqr AT FEA wrE AfEA 9t @
HUSTATE a5 FIaR AT T |

ol gl hTRebl T STEAT
N

=T i, 9EAT 3 BTe A
topping YT

AT WIThT ITol TR
T TR

TIET TIT AR IJIABE

FY TRUEE ATeH FTAGETET 3497 Fategd qIiata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATETIE AT A | o ferepet feram
©  ATATIE WA, R 7w wwe | e (Given): . fore ferareir sraH
3 AR AERTEH] & & | . MR
¥ A T GOER AE | * gw y q
I . e b EN hd ERICE W

j qﬁmiﬁ;_?;lg)ﬁlxl o FH T A o 99 FIEHT
) ) . . AT AR, A
S FHAATE THT T g TE@Te | 7 gFaa &-5 ST @it b faamr
o ATHAATS HF R0 AT I AR e | AT HFTd
e ST ATHAR qTHT Tehia | F1d (Task): e ITEHAT ATHA-¥00 TTH
90 3meT fqeR ITTATs TRA TR AT | o IHT TTHI-3MTe feraw
9t TSET THRT TIHT FIATS T | ferde feramr TS | o AT TR HAAT-9Y ITH
% AT T ATEd TRH AT TS | ArEvs (Standard): o FSUE-3 FaT
@ TET ATAT TCY Fehl S 5aA | ) o wWTEH AfAA-30 IH
qo Forfr. e afT AR FeT e | ¢ W“j;" e “l ® e o fafe -9y urw
% TRH 9T, 99, Saffron IR FATIA T IFAA o T T TR e Saffron-9 fafe

fa | > ; o TA-TE FTAR
9% UTHT IRA afig I AT 9T | .% A : o TI-YO UMW

[}

300 ITH fae®! (Bone less)
fae &0

Iq gfear gfqar-qo umH
qfEAT-FET IAES

A AU

3 WA/ AEET ATATST | HIATSUHT | HRET T IR |
3 AT T TR FHRT I | o FHrIEFITET fHerE ARG | HIIIA, ST, T FUBTUeh
%3 PRI AEHT T | TS |
¢ TaA T ATATIES HUSRY T | o A ¥ ATAUEHH! AR
W FTETTEAET A T | !
o  FHAFTIAR! AT TET
ferfer
AR, 39w 7 ArAries (Tools, Equipment and Materials):
. gh . fasrs  Bowl . A Tl . TSR (el
° Biryani &S 33 EE ° AT &€
areT ° B ST . =i

e/ Fregres (Safety/Precautions)
feRaTl qHTSaT T g HaEs a9y WAl AWAT THS |

ZTRITT TRAREATS FTERAT TS |
P (=) AT HHT GEER e |

Rg




w1 fagawor(Task Analysis)

# (Task): ¥ A 991 qAT3 AATSH |

FT TOES e HTITETEA 59T Tateaa yifatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATAYTF AAFT FoA | r ‘ LERILL G ]
T HTEYIF TR, FYSTH T AaTd qHT T | fezuer (Given): > Z‘?TWW ESicn)
3 AfR T AEARTSHT 2T o | ] > aree
¥ HUEIA TR OO AET | ¢ WE > N
c [ ] B 3 ;laiq
% 94 qAT (Mis-en-place) T | b S g T
. RN o T A A K
¥ THESTS HRT T S | %-5 STl AT T [T AATST
) N . e TAYAF ATHTUI, ALSATH . =
& FAAATE GHT AT g T@Te | ; EEpRE I
o ETHAATS ThRT aHET SR QU e e o Al ATHA-¥00 YTH
& FATHATE STATHT IR I | #4 (Task): ® IIAJ TH HHAT-9Y ITH
10 qATS THTIH HISTHT HIATE qATS | o TUTA-3 T
9t AT TRH FEAT T AAITATS TSRS | (e AT qrg oS | e TR AMHIA-30 UTH
% TTER AT FTOR T A AT | #9eve (Standard): e FI-¥O MW
9% Ol TEUE AEA AR Fel @A qEd . ¢ TI-HE ATAR
TATTRT ATeT fefex areT TR =3+, FeA o ® FAERUEE BiAF T o  TTHI-3ATAT fqax
| T HUHT | MixedVegetables :
Q¢ T @R Gkl TATI | ® T Ul THITH! AT o TER-YO ITH
STR LTI P E A e Bl PR Cacn I I tdl;?e PP o zfuir fafg-20 umH
N NS vegetable N
9% 9ATS W 9TehdfeE Blanch & Vegetables @l & . o efar F=r3-R0 N
T T TS | ° " e  FHIH-0 UH
Q& wmiETe fFaw FET fo g e | ® G (Small dice #1e¥ Blanch ¥
9o @Ie T Servingdish HT I TEHA | R UL L! Refresh TT7T)
9% TRET/ T AT | SATAEE TP | o TRET T EATIEE |
?O'%W?Wwﬁl * ! T T ®  FUTI, A, T JUBIIH
ichean TIFTS |
“ i ﬁi ! - o SUEA ¥ ATHIEEH ISR |
- WW? TI"@[TH' o  FAFTEAR! AfTerg e fafy
%3 FIEEIEAE! Ao e |

sioe, IRt T amAriee (Tools, Equipment and Materials):

Exll o  FHSH ErreaAm
Bowl &% e IRET dE
EIET e wig/Dish

rer/ aragree (Safety/Precautions)

TATS THISET THEH Eothl HH ARHT B RS |

ZTRITT TRAREATS FTERAT TS |
P (=) TS FHT GEER e |

)
)
0

Pot 8%




w1 fagawor(Task Analysis)

Fd (Task): « woew forarmr a=ma |

90 T T ATHRES HUSRI T4 |
9%  FEGHETEAR] AT T |

o FRIERUET FHiHE TTH] F¥TEA
AU |
o (A =TS BTeleh!
o IIHARER, @Wiiaw forardr
o wwgmwwﬁmw
HIATSHT |
e  FHIUWIEH ATAIE RGUHT |

F FREE AT FTHAFEA I59T Hafeaa yifafas s
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEIYTE SR e | L
> e W S, e 7 g deen | e (Given): HEEH [
3 FfwId WEEE FAA TE N
y ) e e T | ' o e o HIEH foaml FaTsH
PTATIA i HAGTRIT
% 99 Tamr (Mis-en-place) T | : ﬁnﬁ - o IEUA
W ST A A3 A A | e e | T . o T THF
g‘rm\hl'oﬁ—rm ST HAEH WX g (layer) T, S ’ o TH A
& HRET/ FEITH AAATS | 1 (Task): % I © SR AT HEEH
o e T JUHI TR T | T AT TS | [EERIBIERICEIEEREE
% A FHT A | Avzve (Standard): o  FTEHAT TATHA-¥00 JTH

ITET-ATET fefa?

AET TRH FAAT-90 ITH
EEEIGEENCE

ST AfTAH-30 ITH
SR Tee-qw I
Fm=I - q fate
TA-ETE FTEAR

FI-40 TTH

TATHRSTA el T

=9 gfedr afqat-miHaarg
qfeATeT ara-mideers
FET ATAT-TEeTS

(00 UTH HHEH B TATS)

TIET T AR |
FHTIEIA, AT, T
JIHIUEHT GRS |
TTE T ATHTIE ST
U |

#ire, IRt T amAriee (Tools, Equipment and Materials):

o AT TE e HISH qqtael °
o T e T FATSH ST °
o TUEE e = ATl

e/ aragres (Safety/Precautions):

o TIRITHT THTIET Bwebl ATAT ATHT T3 |
e  HIT ARIRISATS HATERAT ATIH |
o [FIT TRIRTSATS AFERAT TSI |

ez avTeT ST
@/ Dish




w1 fagawor(Task Analysis)

F (Task): < SIRT 729 oS |

FTI =REE e FHTITETET 59T Fateaa yifatas A=
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | ) . )
v = ¥Y S, WS 3 99 WEe W | fe=u=r (Given): EIURER I
i . WWEF:;T@' . gﬁm o SRT ASH AATSA HAAGR
. 7 ° LA ERE
R st ki iy
N : e ST A TET | o IFYUF TUTAA, WAH T | ® TF AEFE
o =HAATE 0 fARe PSR e | W ¥ i@ & AT @i ST e
@ RISITUehT =THereTs STerar qr are e | #14 (Task): ST ATI:
© TEHT TAATE qATSH, RIS gedl @ gH T o SEHAT AHA-¥00 IH
TEHS | SIRT S A3 | o TmI-¥yo fafa
@ T TR S | araeve (Standard): o STRI- Y U
9% I AT =THE TER =TS | ) o T e
% g T ST bty AT e arEr T g | O P ATee e o T30 N
AT THTS | WW\W' o IE T HEUMIET |
¢ ET FETAT FISF! A AT | ®  TTE AR " o T WA, <
ST TR Al AT g T AT e | o ST A wH JTFEH FHETE |
9% @9 o0 frde ufg W a1 Dish AT T | s A o SE T AAEEH
Yo YA/ AEEH AT | : :T_z?::g?m ST | S e
~ x [ ] CARKESESS EHEI':; LE)
. ST il
o  FHEYWIET Ao T@TH!
30 SAMEA T WHTES HUSRY T | |
3% FRHEFIEAR AfeE T |
AR, 39k 7 ArAries (Tools, Equipment and Materials):
o TET ® AT UHISH UL e =iZ/Dish
o FIH Frferar o I Al

e/ Fragres (Safety/Precautions):

SIRT qgHT3aT & Afad |
ATHITT TARTGATs ATERHAT ATIT |
fF=r TIARTSATS AFTERHAT TS |

<31




TI-HISIA : R : e ISH

THT : ? g7 (&) + & FU&T (T) = 90 FgoaT

Fui(Description) : I 2freua @S FHEUd AW ¥ faues quEE RS A |

3393(0bjective):

o IireEuT ISH FATIA |
Fraes(Tasks) :

FATEN AT |
. Tkl AT |
AHAT Fegl TS |
. AT IS |
. TR AL FATIA |
ST TSN A3 |
. G A TS |
. et AT AT |

D P

AR ) I CRPOUEP S U

RES




%14 fagewor (Task Analysis)

( zfreaw g=9)

EEE



w1 fagawor(Task Analysis)

® (Task): 9 =ardl aAm3 |

o  FHHWHIEA HAWer@ FGUeHT
|

FTT TAIEE afraw FEEETET I49T Tafeaa yrfafaes 717
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | o
3 =ifed W SATEe, SIS T dqIT Gehel T | fezwar (Given): AT
i ) meﬂ;irﬁl o T e TUTEl FATIH AT
2 o I[&l ® IaUud
% 99 Tamr (Mis-en-place) T | - - e
% qATaAs UISN IR ATEAT Geherd T | * T * arr
o W A AT A A g way A a0 R
AR T Y foee e | YIS TS AT
S W 60 THET A T TS T e AT B || gpf (Task): o uia-q B
% AT AT AT TAgA AT FeAT AT ATAAT AT o  qrfi-umaT few
AT | FTATET A3 | e 90 U
© dqETETE FF ARAT qarsT T Sersd =ard et § | Araeve (Standard): -
fite T T TeETS 30 FEUE 9 B e R
Eohl TR FISTA [a=H, T |l ATIS, T g | o FHETUEE FHF FIAT W?’ﬁﬁw%él
9t FREAT/ AT ATATST | qHTE HUH | o e 7 amEEE
9% ST T ITHIT IHT T | ®  XTYRI UTehehl —
% FTEEIA THT A | . Tra‘&qnﬁ-oﬁ R N
9y TTEA T ATHTIES AUSRIT T | o TEGHI fafr |
Q% FHTAGEITETH! ATTAE TTET | e THUS
® T TAT HITLTAIHT
IITTES ATATSTHT |

R, 9t T amriee (Tools, Equipment and Materials):

arer o oA =T

e/ Fragres (Safety/Precautions):

FATET AART TAATHRAT T |

T THTST SEAATE SRS |
TR THAFBIEATE AASRAT TS |
= AR ATs ATERAT AT |

EExd




w1 fagawor(Task Analysis)

w1 (Task): 3 wepl &S |

~0
0

=

- T I AT AT SAAT AT HIT FET AT (

¥ o) arqer AL g |
qETATE TATCX AT T g9 % o T T T

Tragvg (Standard):

® FHIERUET HHP TTAT

FTI TEE e FHTITETET 59T Fatera yifatas J=
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ HAEAYTF AFHNT o | s
o = WY e, v 7 s e | eee (Given): LeepT
3 aqﬁh-rrcr TARTS a?rw\ e | . ) . = -
¥ FHATIA THRT IR TET |
, ° . o T o FUT
% 99 Tamr (Mis-en-place) T | - N
° , o FHY T A o TATIH TAUHT
% TSI AT ATETHT 97T ¥ Her faarsT | b }
. N . o JAYTF SATAA, ATAH T o I FrATT
G ATEYTF FTAR TN AR ATH g T TG | T
o O 0 MHAEEE R e | Fehl TATSA AT
% A THIE AU G HG | #4 (Task): o 3ar-400 IH
90 HIHN T ATe HAG L0 UTHH TAgE IATST T o FEr-yo UMW
FZTHT ATETI | el TS | o TTHI-SAYIFAT ATAR A

@ o fAfa)
wfer -Tat
o I T AEYMIEE |

TR EATS, | TS HOHT | ' o FUIIA, ST, T IJTHIUHI

@ TRET/ AT TS | ® Tl F-HAT AU FHIA TrAETS |
¢ AT T ITHT FHT T | ! o A T FTHATIEEH HISRI
W FTAEIA FHT A | ) MTE[ &t |

. AT aree o  FUAFIEAH AMTAE &l
1% m?m? A . \ﬁ' o  FHHWHIEA HAfer@ TEUHT | fafr |
99 FREGHEEAR ATAAE TET |

#oR, 9t T amriee (Tools, Equipment and Materials):
e Il o el e drar

e/ aragres (Safety/Precautions):

FehATs ST Alag IT ITa LT T3 |
fHITT TAREATS AFERHAT TS |
fF=rT TRIARTEATE ATERAT TS |




w1 fagawor(Task Analysis)

Fd (Task): 3 w&T Fean aaT |

FY TEE At FEEET 3597 REICRRICIEeIEIE]
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEIYTE SR e | L
3 =T 9 ST, GISH ¥ dqqd Geher T T | feguar (Given): HEAT F -
3 ARRTT ERTS FAH TE | . . . N
¥ HUEIT TR OO AET | . TR
% tl:q’ SRR (Mis-en-place) el B w - o IEUA
. . ® h[H TH A
i.mrwmmémwﬁ|m.maw . o THTSY A%
ATTITATS FesbT @RI g T 5T | A, qe o o arET
e M Tw, 99 ¥ @@ d 6% gdr qaarars h
SN 3 #14 (Task): HEAT o] I3 A9dd
T T ¥-4 FeE 9He | afae a1 < @) AT
S W TH WA 9% HEAr FHEAST A UMD, | e ey g HAATH WA :
MR R wrrave (Standard): o TEH HoF! (Grated) -
¢ dm®l 2 @ Individualball ®T A e 300 T
fereFereemTs (94-30 UTH) A | o FERIES FHF ST o = AT GAT-¥ FeT
90 HHT BTl HFAA Al Gl Al ATHR fad TETTT TUH | o =T FPTIT-¥o UTH
l ) o  TqwGY UTHHHT JeHITHT AL o ffiw-30 U™
19 FE 90 F. ATAR TR AATHT 3 g ¥ faee RYT T ST S .
THRTI | ) . o UTHIH o gar afai-q fafre
9% qELETE Wax Eohl 9 To | o i JR
T TR/ AT AT o T TAT WA STACE | @ - AR
¢ SATTA T FTHLIT FHRT T | AAATSTHT | . s?uw;rrﬁT
W FHEIT FHT T | o FHTEIE AT WEAUH | | o e 7 wrmaES |
T T o a:‘ra?w a3
9% FEGETEAR! ATTAG T | JIHIET TTIRTS |

e  ET T ATHRIESH

TUST |
o FHUFHEAH! AfWer@ e
fafg |
#oR, 9t T amAriee (Tools, Equipment and Materials):
o Tl o MU & o T A9

TS e  HISH aqtael

e/ aragres (Safety/Precautions):

AT T TATS AT AT+ HIAT AT AATHA |
R T T |

TR FRARIGATS HABRHAT AT |

foF=I THERTEATS FTBRAT T3 |

X3%




w1 fagawor(Task Analysis)

#d (Task): ¥ = =s=rs+ (Basic Naan Dough)

FT TRUES afra FEEETET 359 Tafeaa yrfafaes 717
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | o
T AT ATHTUT, IRATH T 30 FebeAl I | feguer (Given): A .
3 3 o e F | r o A TS AT
. S — S, o FTIEIA o EERCH
. ” . ° Teal ° FATS JHRAT
% 99 Tamr (Mis-en-place) T | . E;I'JT P . a_l_:ﬁ
% WSS AT AT TIel aTerdT e | = * ESILS
4 N N o N _|e ATTYTF FTAT,
G i qd qFAF TE@R ITHT AT ATH g T SR AR 7 AT AH S gATSA AT
ST TIR T | FERT FIST R Fa qL-R0 . frar-q Peell
ﬁfﬁ? @ﬁ_{ miﬁ ' N N F4 (Task): ° faer-30 T
o T @ 990 3@ 9RO UTHEI el FATIR TR .
T W T 7 PR G AL | BE 0 | s y ST
R 91 | (Basic naan dough) * S e
% 9 ECHATH TERTS ATTHN ATHR fa | arrave (Standard): * Fex/ qa-qu fafa
O R0° A W AT qd ddd faT argsar . gg-900 fafa.
AR Adrars R g 3 fae T | R N — 3 areT-=% 0 fa for.
% TG FedllaTs AT F A T AT AT TS | T A | J TA-Y I
% AT/ FEEH ATATS | o AT TSN TEUE o AT T FEGHIEE |
% SEd T ITH TR A | ® Tohl ATHI AR * W’\W’ °
. PRI T | o Fréam AT ST SO |
T ST T | T TR ) W?lw
9%  HIIGHTEAR AT e | ® ITHYF . . S g T
o AT qqr Ferfy
IIATTHT IUTIES
HIATSUHT |
. FAGETET AT
MGUEHT |

R, 9t T amriee (Tools, Equipment and Materials):

TR AT °

e/ Fregres (Safety/Precautions)

A LT TIE ATHTTHT FATS |
AAREATS TG AfaH |

TR FHBIEATS AABRHAT TS |
FEA (fF) ATE THRT o ITE |

ElLC

<39

. Har g Sl




w1 fagawor(Task Analysis)

® (Task): ¥ q= A& a6 |

FTI TEE AfeTH FTATEATEA 3497 Fafera wifatas
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEIYTE SR e | ) ' TR A :
3 ATAYTF ATAT, GISATH ¥ A999 Feperd T | fezwar (Given): i T AL AT A
3 iR AERTSAT AT o | ) * RERE}
¢ TR FHT GIET ATET | * e * ST TR
% 99 Tamr (Mis-en-place) T | : E;I'JT P * ESRCIEELL
3 qvarwamv srrc:r?ﬂjrmﬁ'{?qm?rn . mawa&mj‘r, g A A
- Wﬁ@\@?m' . L AT T FATT . AT %00 I
= ?wgwaarrgarﬁam?qﬁmww . ° TH-TF fafe
#4 (Task): . ya
% ST Arg 9 A AT Sodl TR fadreTT I | * Ea;j?;ﬁﬂ e
O T4 BTAH] EHATH HEAA & G WA Tl | ARG A8 TS | s
FEE w fa T e frerAr @y a=d f ' AR ?'
ET@T (RoO @- ?‘l‘lﬁ'oﬁ) 3 ﬁ:lﬁ? Gr%r Wﬁ | AU (Standard): m@_l_;;\r i \
9% TvEIATe [Tl I%eh | (TS
ES ST T AT SH!
= QTE:IT/WW ERE 3ﬁ| ] %urERUE? $t|a;w * HUSROT |
% AT T FTRTT FHT M | AMRIERIMASE 3 FATEEAR dfqeE e
Q¢ FTIRAA FEHT T | ® Y ATHAHT THTCHT fafur
¢ ATER T GHTIES HISR T | SULSIE
o o AT qqr
9% FEGHEAH ATAG T | A
AIATSUEHT |
o FTITHTEA ATTAG
TiEuer |

#oR, 9t T amAriee (Tools, Equipment and Materials):

TR AT °

e/ Fregres (Safety/Precautions)

TrEX AT 1T R00° F. qeaT WY TE |
AT ATHR {471 TG THATTR BT TS |
AR AARTEATS SHAERHA ATI |
FE (fF) ATE TR o ITE |

ElLC

3T




w1 fagawor(Task Analysis)

# (Task): & =g RS aAS |

F FREE AT FTHAFEA I59T fega grfatae S
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AEYAF AAB [ | ' REE NI
% AT AT, SRS ¥ o W T fegun (Given): o TTF WIS AT ATIRIT
3 AfHIT AERTSHT AT fa T | . ® ¥auq
¥ HUEIT TR OO AET | ° ° W At
% 99 Tamr (Mis-en-place) T | : ﬁnﬁ et o Td FrELTT
¢ g;ﬁmﬁ?ﬁﬁwsﬁ ° mawg;qpﬁ,mm; EEEIRNENCEICEECEDE I
& 20 frve G T | = ';T:‘*OOW
= S0 A G0 U AH Tl T | g (Task): Wq*;g:‘
% UAF SocATdE gEdl HETHT Acqdargd T AT -
FAe WY AT & T A A T AA, T | crggy e A o urT-30 fafer (srarvaerar
T= T T qears EECARTID ¢ 1T
T e , Bl L, ~< | #rqevg (Standard): . TREG TIL0 T
Q0 WTHT PR Tl TIEATHRAT I T HIMAT =AY SR N — o IR T AFATHIEE |
TETET ATRTTHT e | T T | o Ohléjwt'i(, ST, T ITHIH
1% T JAST ¥ F MA R AAR TG | o o oy ey | FTHRTZ |
RISTETE g T G T TS | Tty T SO o THA T ATHESHT HUSR |
T e | AP o FRIFETEAF! AlTerE e fafa
@ GRET/ AT ATATS | LS
7 ATEE T UHROT AR T | o e
Y PRI TEHT T | * %gw%@
W AT T AHTIES HISRI T | R P
1% FAFFETR AfFeE TE |

g |

#ire, IRt T amAriee (Tools, Equipment and Materials):

N

Ecall °

et/ wragree (Safety/Precautions)

NIEL

AT WIS Teal T AR T HITHT AqATSS FTe |

ZTRITT TRAREATS FTERAT TS |
P (=) TS FHT GEER e |

EEN




w1 fagawor(Task Analysis)

w1 (Task): © e=g1 717 A3 |

FY TEE At FEEET 3597 Fategd griata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAER SAABRI AT | L
3 ATEAYAE AR, WA T AaTT HhAT T | feswat (Given): g A R
¥ SAfHITT AYEREAT A r ¢ TES AT AT TR
. N o FHUTIA o AT
¥ FATIT THT PR TE |
. . < o @l o FATST FHAT
% 99 Tamr (Mis-en-place) T | o T T dae . %Tl'rﬁ
% W QRO UTHH! AF ST ATE HIE AT N ¢ T
T Tl W Tl TR AR o | ® AT FEH, FOMH T T T AR
o & AT T T T SR '
S g Aler AR T Qg W AL |t (Task): .
T3S AT | . ﬁ; S
% e A B RT FISTE W | gy AT A | o IR T AFLHIES |
fA¥E BRI | i
® BIA, YT, T IUbUlh]
90 FET Tl Y A A0, I EIH FHAF | mrgvg (Standard): TEETE |
HIIHATS  Adldehl  AThlY Fﬂ_ﬁ' el STHTHT
TE | . o UEA T ATHNIEEH ISR |
o FUERUEE FHHF TIH . S S
G ATebuf e T BT qOR TR | T T | © CPTATETETS § e i
9% FRET/ AEETT ATATST | o TG ATTTHT THITH |
@ ST T JTHII FHT T | o T I7 @ T qTFN W@E
9y AL FHT I | qAT FTEAT TTRT AT AT
Q¢ ST T ATHEIEE AUSR T | '
& FRIGETEAER AfTerg e | o IXE TaT AHAH

JUTIES ATATSTHT |
o HHHHTEA ATl

T |

sioe, IRt T amAriee (Tools, Equipment and Materials):

a@f 3T °

e/ Fregres (Safety/Precautions)

ARl AR fdar wyg faera Afa |
oY FTEHT T el g |
ST FTHRTEATS HFERHAT AT |
FEA (fF) ATE TR OO ITE |




w1 fagawor(Task Analysis)

# (Task): = e A FAS |

FTI TEE AfeTH FTATEATEA 3497 Fafera wifatas
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AEYEF FEEE e | o felee AT
3 qEYIF AHE, FAH T F99d GHAd T | feguar (Given): i QUECINILIERIER]
3 oAfeRTe YRS A , A
¥ HUEIT TR OO AET | * y FI
% 99 Tamr (Mis-en-place) T | * o N y W e
& @y W EATE) AfEw A S A AR TG | i * T ST
JT Mo ° ATTYTF FTAT, r
c > I T d99d e AT TS HA9TT
e 9 der feudfg 9reEr #4094 9 G =9 . frar-q Prelt
mfere TR THSA | ;
Ry @1 (Task): . ferir-30 o
o T/ AEEHT AT | TRIE AT T . 3 Fe arger-ay T
& ST T IJTHIT qHRT T | . ﬂ;rr—x o
0 FTHEIT JHT T | #yzve (Standard): . 31:1@—3 T
% TS T ATHETES USRI T | . Y
9% FEGHETEAR ATHAG T | o FUTRUEE FHHE FTAT o
R S | . gg-q00 fA.fd.
o TR SIA THTE . arT-340 fafe.
o Ter A aEE A | =T MF-%0 T
TEMAT =T e TCT * AT X A |
JehTTHT | ° FTALIA, ST, T
o TRET qAT AHATAH JIFHHT TTEHTE |
JUTIEE ATATSTHT ° AT T QTATIESHT
o FUTHET ATToG HIST |

ARGTRT | o FHTIGEATEAR! ANTAG TV
ferter
AR, 39T 7 ArAries (Tools, Equipment and Materials):
. ERAELGE] . HaT g STl . aTar

e/ Fregres (Safety/Precautions)

A LTS TIE ATHTTHT TATS |
A ALTS TEA AlGH |

TR THBIEATS AABRHAT TS |
FEA (fF) ATE THRT o ITE |

<9




w1 fagawor(Task Analysis)

F1d (Task): < fre Teea @ mies wwa ghag avre |

F =RUES afra FEEETET 359 Tateaa yifatas A9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEIYTE SAHER A | o fre Tewa &7 mides auw e
v @A, e 7 e dwe | e (Given): . fre Tee &7 M
T EEERSEICEICE]
3 AfhITa ERTEAT e fa T | ¢ PTAEIC A
¥ FTIRIS FHT GO TET | * kS *
% 99 Tamr (Mis-en-place) T | * PTH T 29 y . h
¢ fFg qee@ o1$ ardr O A w0 y e | MAAF FAC, FEAH 2| @ SR
a?rq??r«t-?r 1S W\ \\ e ¥ AT AT hg Teed a9
qIAT ITHT TSN ATATAT arer faar AT . e S o= )
AT THETE A @ (Task): EEERCICERCEICRICERE I
o fthsg Tged - 00 W
o T fARiie a9 SfauA #ewr e, ) . L
%W? ATaT BT S @ Ageg | (P8 1S W WMidd awT gfag | ST PTdeRT ST -0
TS | N qATI | pIE|
o g A StweR Wy awr ww | Toee (Standard): * e e S drr
frame TRO W
« frg N N S o FUERUEE HiHF TIHT EEH | o ST FTehl afedr =rst
| 1Seq 9 ? TUHT | -q0 ¥
N N N o TH FE(Fdl [hg Tged AT EEEEECIRIE
ﬂoa}ﬂw&ﬁwwmﬁaﬁmwmﬁ et S ¢ Fe & . N
EEEALEICEIC aH
9t HREAT/ FEITH] AAATS | TS - . .y -
= WI?IFT?WWTﬁl st . P —
93 HTIIA T T4 | o  IRET TAT ATALUTHIHT ° i e - 0 Wi
Q9 S X amnﬁﬁ%?\ TSR T ST arq-rr@qzsraf | . St 7 - R0 fa T
W FEAFFITEAR ATAeE TE | . Welrrr org . T
™ . T T AALHIES |
. FTALIA, ST, T
JIHIE] TXIFTS |
#oR, 9t T amAriee (Tools, Equipment and Materials):
. Exl . greratreilConical o Plate (IIT)
. e strainer ) . =g o1

e/ Fregres (Safety/Precautions)

fthg TEw ATdT AT 8Y qHA RTE |

g TS W Ielad T g T4 |
AR AARTEATS SHAERHA ATI |
FAEIA (=) ATE TR TEER e |




HISTH : & ; AT AT

TET - 94 T (§) + GSEFTUT (FT) = $7 TUT quis - 9% (@) + §0 () = &K

FuiH(Description) : I9HT IS ATET FwEtaa w79 ¥ faTes I TRswr 39 |
Iexa(Objective):

o  TEMS WINHTH! ATSTHES TATSA |
ga-Higgses (Sub modules) :

q =TS geTe /ST

R =AM T o€ qu

3 SRS 99

¥ AT A

Y ARMS ASidad B

& =SS difeg /Hie/ fAE
© TR TEE /T

RE3




qI-HIggd : § : AreAa gare/fay

THT : ? g7 (&) + & FU&T (=T) = 90 FgogT

Fui(Description) : a9 =TeiAe Teg / SfETET qwtaa A ¥ fades qwEE TRwE B |

Is¢4(Objective):
o IS FamE /AT FATSA |
#ee (Tasks) :
q. Foehd F@TE ST AT AR ST aArs |
3. THRE 9 FAmE AT AT, oW ST e |

3. FEFER AR AT A (R FATSH |
¥, fa9 w9 gde 1 I9qH MR aHrs |




%4 fagewor (Task Analysis)

o O
( =TS AT/ STH)



w1 fagawor(Task Analysis)

# (Task): q faaa gare &0 9o e gfag serse |

90 TATE ®IEHT Foreb Ferre fHeTuR e |
9% =9 AT gieTe MHE T T A% gereT

IIEH 9T TET T |

9% HRET/ W ATATSA |

93 AT T ITHLI FHRT I |

96 FIIEIA THT T |

Y TIA T ATATIES TUSR T |
9% FEFHTEAH] ATAG & |

ferebe gette 9 9 e
sfag s |
gygvg (Standard):

® HU=RUESE BiHE TTAT
JHTET JUHT |

FF FTh! (b
UTehSh qATIC

FA =REE AT FTHAFEA I59T fega grfatae S
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | S .
% uravT AT, W 7 g dwen | e (Given): ik "E”:\me“\{ iR
E T T e | * P A AT
3 r TR } . . F v
% ao-rzmwr W.W TE | . . e T
L 9d dd i (Mls-en:place)rTl_rf | R . P T ° TqTT
% AT ™Mb (sdTgel) m?ﬂ?fﬁm | . STTCTE f, ° WW
o T3S AT (RS T s | YA 7 AT o TF
o g TR MHErs |
% ATAYIE T FehT T qE | # (Task): ¥ STATRT AT fereb TeATe 37 9ran

R gfas aere daue

° A TGS (b - 300
g

o Eohl AT TR giaT -90
DIk

st ar -

o I |Y - ¥o Mfa

. fir e - Yo frfa.

o forvre /Taw 9 - ¥ ffa

° fafT - w o

® U3l deHIT HGMl‘E; HUler |

o AT T GBS |

. FTALIA, ST, T
JUHTITH] AIHRTS |

) A T ATHAE ST
qUSTRT |

o FTITETGART ATTerG T
fafer

° B °
. fafrrs ades o

rer/ wragree (Safety/Precautions)

° W@@%%ﬁl

° fHITT TAREATS AFERHAT TS |
o P (=) AT FHT GEER e |

#oR, 9t T amAriee (Tools, Equipment and Materials):

AT =l
=t 9%

&)
<
N




w1 fagawor(Task Analysis)

® (Task): 3 foeg A1 Famg &1 9rn @9 giEs aarsH |

F =RUES AfeTH FEEETET I69T Hafead gfafaes w9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEAYTEF SRR T | o ’
> orAvE A, aerd ¢ g dwen | aeen (Given): ﬁqwﬁvrwwwﬁmam
T | ) Eﬁ:ﬁm\ ‘ R
¥ SAfHITT AYERTEAT A e * PIATIA ¢ T |eTe AT A
¥ PrIEIE AT qER T | o Ll . THA ST SIS g
% 99 Tamr (Mis-en-place) T | * FTH T <A
© A AT g HeberT T | * AL FH, FEH T * o
EEpE) o TF A
& R T A, TG (G I fge T A
o | #14 (Task): ¥ AR AN (T 95T AT
& |9 q9TE Dice e | T T FHE gfae aeTe
& g fAfrEmg o e | Ry 477 e & |R a Sfag | A0 r
o b wET fAfEg qemr IfagE FAE | FAre | o e, fg @, =,
Heperd T TG T &V | ar7eve (Standard): FTHT, TAT, TATST T
9% Dice FTEH IS & THATIH, ATLAF W AT Dice HIdkl -
T & | o FITRUEE FHF STAT FETEA O
= AT wEH ra A9 qereers femuR | WO | o gl wITel Sfera T - U I
e, ATAETE qeHl FaH G T SAAAT | o INTA Py 9 ® IH FAMH - 4O YTH
gﬁ'q'\]' W\ Tn'ﬁ:rq’r T|T:|('| ° c gﬁ ;gag ?'m‘h'
@ ISTEE T G AT FEY TEH | o e g gy e o T Y - ¥o fHfa
Q¢ FREAT/ AT TIATS | o TS A AT o WA & - ¥o fHfa.
W SATEA T ITHIT AH T | o T A AT TR . fﬂ&f-iwr
9% HTHEI FHT T | FTATETFT | o =T BfedT @l - 90 ITH
o STEd ¥ ATATAEE SUSRY T | o FUFHTEA ATHOE AGTHT | ® XA T HAAIET |
o FEEETEAET A T | o  FHUI, ST, T ITHIUIH]

IITIFRTS |
o  I(E 3T ATHTIESH

HISTI |
o FHGHETEAR! AT &
ferter
#oR, 9t T amAriee (Tools, Equipment and Materials):
° o ° EICEICIES
. [RIESEICERE) o AR =T

rer/ wragree (Safety/Precautions)

T ARTETT THATAHT Hig g T |
fHITT TAREATS AFERHAT TS |
P (=) AT FHT GEER e |

6




w1 fagawor(Task Analysis)

F (Task): 3wEFR gare &1 Mids AR @ s |

F FREE ATeTH HEGEEA 59T Ffega grfatae |
(Steps) (Terminal performance (Related technical
objective) knowledge)
& WTAYHE FHET B o FEHFEY AT G Mot THATR
% mavaE A, T 7 g A | e (Given): . FETAT FATX A T
3 AfR T AEERTSHT 2T & | ) TR S S
¥ HUEIT TR OO AET | * ¢ qa
% 99 Tamr (Mis-en-place) T | * il - ° W e
S wEEY oTE WET A O TEre, foel W | T T T * S
et | > > ° ATIITF ATARN, TXTH T R .
: . SEpE) ¥ AT AT FHHFR T dT
& R TS Fe | ifefer femTe aeTe w=Ea
o WIEHT R ACH TAE e, T A | i (Task):

9

FHRFR A5 (AT T3 |

Mg FATS ¥Y yFET Fhad T U
fofeae aomT @R THT T HeA |

g Sfae A% FEEvEl "1 Z@d T A9
gfear afvamer g T T o geTee amEe
T &R |

FHTEX TATG AT Ml (AR
FATIA |
Teve (Standard):

o FU=RUEE BiHF TTAT THTET

° ®BFIT - ¥0O YTH
. oeH - Hie Tl
[}

9% HREAT/ FEITH AAATS | AU | o v - vo frfa
% SATEe T JTHII T T | ® U TS FHEFR FIH] o FfTIraer AT - ¥o
% RIRIS T T | o HTFEIF f fer
¢ TaA T ATATIES HUSRY T | o wTfEar . fafT - 9 faedr
W FEGFEAR ATAAE T | o F(fE{l dca THEH o T - q T
o TRET TAT ATALTAHT ) FETHH I - 4 UH
SUTIEE ATATETH | o TIET T AETHIEE |
o FEAGETET AT ° W’ ERICERK
RETe | JTFTEHT FTHETE |
. ST T FTATIE T
HUSTIT |
° FTAGHTEART ATTAG
GRER]
#oR, 9t T amAriee (Tools, Equipment and Materials):
) o EIEEICIc]
. fafers aoree J AT =T

et/ wragree (Safety/Precautions)

FHRFAR FTEET [aITATE B2 |
3fae @ ufg TT Serve T |
R AARTEATS SHAERHA ATI |
P (=) TS TR GEER e |

R¥g




w1 fagawor(Task Analysis)

F (Task): ¥ fo Tr9e &1 49 MR a6 |

FTT TRUES afraw FEEETET I49T Tafeaa yrfafaes AT
(Steps) (Terminal performance (Related technical
objective) knowledge)

¢ ATAYIF SHF fa | , ' fo T9e &7 FWE MR
3 ATEYTE ATHEN, WIS T AT Feherd T | feswat (Given): J fa wT9e &7 qaH
3 AT AERTSHT ST fae | r TR FATS T SEarR
¥ FAEI FHT IR IE | * . y W
f 99 TAT (Mis-en-place) T | : z;rq - : ?‘:?WSET

@

9o

1%

T3 IET (HiE aoHr SfaS adsT dEedsd
HATA Febel=l TR AT FT AT |

S E IERT R AT TGS IE@R T
TAETS, el @M fHars |

U3aT HATG WIEHT FHT ded (AR T |
ofed AT i | fHeTUeT fae Trse e |
=9 gl afar g |

&l fqaars ot qee Wl g, asacH
TAISATH TR T |

° AT FTATT,
FITATH T qaTT

F4 (Task):

fom =rse 9 99w e
FATS |
Tragvg (Standard):

¥ STATRT AT (99 ST & I91H
R e daud

° /9~ T - 300 TN
. ACH - e T

. =9 gfear afwar - mive
ERERIRCIRITN

% AT/ I ATATST | o FRIERUEE FHF TTA 3 fqerer o= - qo ffa.
93 I T ITEI FERT I | RASIERIMECN o f e - R0 fafa
Q¢ HTAEIA FHRT T | ® TR FHT AT o T TAF - W@REAR
Y% AT ¥ GTHTIES AR I | o fe R FACH TR | o faetert qrgeY - R0 U
9% FATETETH! ATqeE e | o sz faa g o gC 99 - 4 UH
o wfeE FATE . I foeT - AT S
° & qar o AT T TR |
WWW o FHTIIA, T, T
R SUHIEH T |
) FTAFETEA Aiqer@ | S — S
AT | TSR |
o FTITETGART ATTeG T
ferfer
AR, 39T 7 ArAries (Tools, Equipment and Materials):
o Exl . =g e
. fafrrs ades J FAE =T

rer / wragree (Safety/Precautions)

fae TgTgT AT & U |

fqdeTs IET T FHT T HATSA |
TR AXARIEATS ATERAT AT |
FATIA (=) TS AHT GEER e |




qI-HIEI : R © ATSHAS q9T I18 q

FHT - 2 FgUIT (F) + 97 FUIT (FT) = 9% gUIT

Fui(Description) : TIAT AT FAT AT U FHETIT FF ¥ fqUEE THEE ARTCFT BA |
3Izva(Objective):
o  IRMS qUT ATE qY FATIA |

#wraes(Tasks) :

. TEeq T TS |

R, AT FAST (T AT AT Wlg aArs)
R.q Ared |9 g |

3. fHee ASiIdere q9 o3 |

¥, &< UUS HeR 9 IS |

Y. fEe & q a9 s |

%. 2MHTEl W g9 g9 o3 |

O, AT g9 FATS |

<10



%14 fagewor (Task Analysis)

( AT FAT 9T qT )

<49



w1 fagawor(Task Analysis)

#7 (Task): q T8« U a3 |

FY TEE Af=d FEEE 359 Hatega grfataes
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATAYHE SATHERRT fel e | ( ' e 99 ¢
% s ATAT, A 7 ae wwen | | e (Given): . e A qAST
3 AfR T AEERTSHT 2T & | ) AT
. SR ——— . FIIIA . EEpE]
. . - o =Rl o TATST TR AT
L 9d dd T (Mis-en-place) T | . S . ar:ﬁ
[ ]
¢ I HT g9 THT T @Y TRH T | N SR
= . . ° ATIYTF FTARN, TLATH
o I TIAF TER T AT | 7 FTuT ¥ ST AT qged g9 aAraH
o Sfaad e dS(daad aTed T Fd 3 I6E EEpEE
¥ fAde 7 T | #rd (Task): . TS TTA-900 TH
% URATE Tehdls T3 | ° AT FTEHT FTEaT-
© A FqF, 74, A= T AfSAAHED (Sodium | TZT T FATSH | qo00 ¥ (gfear fafy,
Glutamate) 8T I¥9 fae | araeve (Standard): TS, TR, FT)
9% AT AET IR FF Q0 e Simmer T | . =T MAR-4 TH
9= SATEA TEH S aTe | o FTITRUET HIHEF TIHT . drr ga-q fear ==
& FARATSATE fAdr GHMET Al -smavas FEITET A | . A T AT-TETT qTER
ATER) ® TF, AoMead HT TIeq T | o AFARTHET-TE ATER
Qg FEIHT GUAT foredq? GRaTg T TS | TATCPT T | . T (Fereb)-q fefew
W AT THAH T ATFAT AT | * AT T |rarer . FHARATST T ITAT-aATFAT
SN A SIAEE FATTH | S
. N C o FEAGFTEA AT NN
9 FT IAHT I &Terl T FAT AT AT T | TR | o ST FTCRT FIAT AT
o HREAT/ FEETH] HAAATS | * RURKEZRCUR
9% SATEE T ITHT FHT T | o -9y i
R . T T AALHIES |
Y SATE ¥ AR HUSR T | . FIAEIA, T, T
I NP N JIHIUET TXIRTS |
X3 FIAFFITEAS] ATTAE & |
o AT T ATATIESH!
AR |
MGREIR
AR, 39k 7 ArAries (Tools, Equipment and Materials):
° gﬁ‘?f ° qq 92 ° qq o ° EILERCIE]

e/ Fregres (Safety/Precautions)

FARATSIY | T SRTER 3 =FAT (&1 qHAMAT Ao |

AR FARATSY JFAR! IAT GATIET ITHT F AT |

fHITT TARTEATS AFERHAT TS |

.

FHEd (feF=) A1g AT FIoR e |

)
S
)




w1 fagawor(Task Analysis)

Fd (Task): R e FASH (AT a7 AT Fls AAS)

F FREE At FEEET 3597 Fategd griata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ HTAYAF SR oA | r ‘ A 99 91 BlE
© AT AR, R T g weed | e (Given): . AT qT AT FIE AAST
3 ARRITT XEHRTSHT 2T fae | . A
¥ HUEIA TR OO AET | * y W
v g AR (Mis-en-place) T | * T * W T
S G . ° FH T A ° T AFET
¥ Wonton Ellhngsav"r Fd qFIT FhAd T T3 . S
mej@—{wl AT T AT T G AT AT FTE IS
& P AW ATSTHT HITATE FTeR TE, W, HUST B
¥ T T TAH A T AT T A | Ft (Task): WontonFillings:
o WEHT A AT Fedl WAl B ¥ S oA1S qrael . fepaT b/ fereba-300 IR
& T FEA q | AT aArS | J gl @Ts =9 TRF-0
% HF 3 Tl ARAE FEA | (T FATIA) arH
90 3 FT FIEH WRAE ST AT HE q0-94 UH | (HTE AT FA13) . =T TEEH-¥0 T
Filling ¥ 9T | #r7eg (Standard): . o, Wi, A
% FIATE GIHEET & TR g= T | qIATE AR AR
TFHATE T T Fils T TN T | o FIERUEE FHIHF FTHT Wonton Wrapper:
= AT : qUATE FE[ (@A) AERAT FATgT | FEITET HUH | . Har-300 A
g | . . qUST-q 2T
93 HREAT/ FEITH HAAATS | ) TRET qAT . arT-zo fafe.
(¢ SATAA T ITHOT AHT T | WEHAHATH AT | T-q Fafee
Y IR AT T | T | . T ¥ AEAHIED |
& AEA T AHTES HISRT T | ° FATEET derd | PRI, FAE, T
o FTHTEIER AT T | TR | ST AAETS |
o AT T ATATIESH!
USRI |
o FRATFTEAR] ATAAE &l
fafy
#oR, Iyt T amriee (Tools, Equipment and Materials):
° T Terge . Ex ° e . EIEERCIE]

e/ Fregres (Safety/Precautions)

e aaraal FillingsHeer Afa |
RS TARTEATS AFERHT TS |

.

FAHIA (=) ATE TR TEER e |




w1 fagawor(Task Analysis)

F (Task): 29 aed 9 o3 |

P

N6 o

9

9
9=
T

¢

RES

FA =TUEE ATeTH HETEEA 59T fega grfatae S
(Steps) (Terminal performance (Related technical
objective) knowledge)
AT SRR T | e 9 :

v AT, A 7 e wwe | e (Given):
|

B

AT AARTEAT A fa | ° PRI

FTHET T GO e | ¢ kS .

94 AT (Mis-en-place) T | * FTH T T

P Teahells Uger AT |9 TaHT IAT | | © j:g: AT, A

[TAT ATHRHAT TATTRT ATHEA e |
ATTATS ITAT 919 T FHed 4 9 Simmer W(Task):
RCll
m@ﬁ,ﬂﬁ,ﬂﬁﬁ?W\TT@T@ﬁ AT 99 TS

REERCIERN #evg (Standard):
9 TTHT AP Portion AT ¥ F@T AMEA
BT AT Serve T | o FERUEE FraF AT
TREAT/ ATl AAATST | TETEA AU |
ST T JIHIO qHRT T | o AT ATHRET ATHEA
FTIEIA FHRT T | ) FHRT I a1
FATEA T AATIES HUSRY T4 | o JUHAT ATEA T ATl
FHEETETRT ATTE e | T G Tt
o ATFH
) @t
o Q?&TH?JT'QTE[W
JATIET ATATSUH |
o FTIAHTIA AfTerg
AGT |

e I TS AT
EEpE]

AT TR

& AT

¥ SATATS aTded 99 aarsd daaq

T FATTH ATHEA-9%
A (ITRF AT &)
e T@a#-q faax
-0 JTH

I 999 e ==
TA-ETT AR
Af=r-a@E aqar
AT T GBS |
FTALIA, AT, T
JUHTITHT TIPS |

ST T qTHTIEShT
IR |

C ~ E\ ~
ferfer

sie, IRt T amAriee (Tools, Equipment and Materials):

qq 9< ° qq a1

rer/wragree (Safety/Precautions)

qY IHGET AT HIA &3 |

T qTebehl g T |
fHITT TAREATS AGERHAT TS |

.

FEA (fF=) TS THT FER IE |




w1 fagawor(Task Analysis)

r
Fd (Task): 3 M dsiidaaa 9 a3 |
FA =REE AT FEEEA 359 Fategd griata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATETIE AT A | ( ' free Aviieaer 99
©  oTHYTE WA, w7 e wwe | Geea (Given): . LS ICEEISRIERIER ]
T AT
3 oATehiTd EXERIEAT T o | * FrHEA ° aqqq
¢ FTIEIT AT TR TET | . TR . AT T
% 99 Tamr (Mis-en-place) T | * FTH T ?‘r:'rnfr ° T AT
. [ J
¢ Y FfEIAd qFAT T | %W ) ST R ¢ ST e forreg e
& FRT qHAT g J@Te | TS T
o foeg o foe | 14 (Task): . TIH-RY AH
% g9 AoieTadesdrs Smalldice T FIa | ° MeR-30 T
90 drwers 9f9 Smalldice HTEH | freRe SSiidaaa g9 adrsH o =fit fafR-20 T
% T®T GUISHT qeIdTg qarg, =7 e ¥ | a9evs (Standard): o =ATI-94 U
Dice ®Teehl e Foiieaaers Saute T | o T g
% W AT AT | o FTRIEE FHE A A | o -9y, fofa
@ oA, "wiw, afaerEen, wtaer erewr e |0 Ao | . wP-q feray
oIS ¥ A1, &, #RF 30 e Simmer | @ [HHRE FSIAART ATTHT AR o
- ey T A A . T?ﬂmw'
6 FIATS FAT T FARATIIATS Fodr qrir | @  FREM AT AITTHIHT JHAEE
BT, JEAFT A T TAS | FAATETH | * g{aw o
W efrEEEe O 9fg qT aeE e 7 afr | @ AN dfverd TfEuer | : WERW
TS @R Serve T | ats cl- 1
9% AT/ AT AIATS | o ?ﬂ'ﬂ F9-9 foar ==
15 RATE T FTET AEHT TH | . T‘quﬁf@
o FEEIA FHT T |
o AT T GBS |
9% SATEA ¥ AHTIES AUSRI T | . feerer, I, €
R0 FEGHEAR] AAAE T | STFTE TEETE |
o ST T FTHATIEEH
USRI |
o FRETFTEAR] ATAAE &l
fafy
#oR, 9t T amriee (Tools, Equipment and Materials):
. g o qq o qq 9 o =T are

e/ Fregres (Safety/Precautions)

qY Foadad ¥ ATHF! Tk ATeS FET g7 T63, |

R AP T ATSS ATTIH & T8, |
AR AARTEATS SHAERHA ATI |

BEES




o FEEd (fF=) TS THRT FER TE |

w1 fagawor(Task Analysis)

# (Task): ¥ &2 Tue &@R 99 aar3+ |

FTI TRIEE A=TH FEFFEA 359 Ftera grfatas w{r
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEAYTEF SRR T | ( ' 8¢ UUS 9MEY 99 ¢
% eV aTAT, A 7 ae wwen | | e (Given): . ¢ T7S |qIa JA T8
3 AR AEERTEHT & & | . AT
¢ T T FR T | * ) y \
c ~ o EE 3; 93511
% 99 Tamr (Mis-en-place) T | g - ¢ . %Tl'rﬁ
N ~ o~ S« L4 [ ]
¢ O, HEEH, TEEE T ASdaad qadrs Gt > KSR
TH T dice P TS SIEHT T AT | © AALTF OACH, T T S S
T T | FATSH FFTT i
& T3 TR I TAT [qa®l dqeers qars, : . i
I WiE  EeR R qEd ¥ &9 0t (Task): . - feraz -
ASileaadesdrs QX Saute T | S hd qIH 31(21?'1-30 et
i oS s meww BOTR i ] = Tiesb-90 ITH
e e | AT (Standard): o FEEE-0TW
TR FF Q% M9 Simmer T | . . ° qIH-¥0 YA
3 Wﬁ,ﬁmwwﬁﬁ%wr'w TIA T HEEH-qU ITH
@Y ATAYAF FATaAT TS | C ° FEGI-QY UTH
SN > N ° afrer fRT @@ TEer g >°
90 Www;gq?wrm A i S ° ﬁTcRT‘flTrf-CIOo(ljrrq
1% TR @@ S T/ 9 | S g o S ST
9% HAITHT e, EAT WSl TE TR Serve ATt qq . ftRaer #ugT-q Far
T . T TAT AT . T, Hiew, AfHE-
% QAT I AIATS | IITAEE ATATSUH | @R ATER
Q¢ AT T ITHI TRT T | o FTITFTEA ATorg . FARATAR-30 ITH
% TR FHT T | plickeall qrT-¥o i fer.
9% STEA T ATHTIES HUSRT T | FARATIY T qHET T3l
o FETHTEASR! ATAE TET | FERTAT fAaTS)
° aag-y ot
° e 7-30 fr.fa.
o TIET T AR |
o FATA, ST, T
JIFIH] GARTE

#oR, 9t T amAriee (Tools, Equipment and Materials):

g‘?{ °
FIEH T )

qq a1

FEART

e/ Fregres (Safety/Precautions)

T MiAFATs TG AT |

° qq 92

AT T ATHPT FIET TIE ATHR THRFT & 63, |

AT THAFREATS HAFTERAT ATIA |

W

=T =




w1 fagawor(Task Analysis)

Fd (Task): « feEesdd 9 aqrs |

FA =ROEE At FEEET 3597 Fefega grfatae S
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AT AABR AT | e qu :
> AT AT, WS 7 e e i | e (Given): . fere 7 T e
| EERI
3 ARITT AXERTSHT 2T fae | ° ERRSE . CERE]
¥ I G O e | ¢ kS * FAIT T
% 94 qAT (Mis-en-place) T | ¢ FTA T ?T:rﬂfr ¢ ESISIEEI
| AALTF , AT T
T oo o o o s ¥ ST e
N ) FATSH FaTT
@ gﬂ:rmwlﬁ{a AferTHTeT, W w7 e | (Task): . e -quo IH
= ﬂ'fﬁﬂl’s’ FH TR FEF 4 fAFC Simmer e : 2_:_3“%2_?1 -
T 7
“ - A S Y #vevg (Standard): ° a?as—ﬂ fe
GHTUY ATALAF ATFAT AT | o e e S T o qra Fg-q Feran ==
90 SUFTH FA WAL A T FROA AT | o * T W, A
foreame @ R T=ra | S N e W
1% TR @@ S T/ 9 | FaT AT T AT ° FUSTR HAT WIT-9 T (
% AT FOH G A T qTH WA AIT | ooredE @w S9ET #ER TR
FIEHT AT AT 7T o | o o T WA T | <30 AT
& FET/ AT SIS | AT | . ‘Tl‘rﬁ;:ﬁﬁwﬁw
9¢- TTE T FIHIOT IR I | o FHHTHTEA Afarg AfGTa | %_{‘H\T(;)? eet
AES I JHRT T | ° et s T
& AT ¥ ATAES HOSRI T | o T 7 AT
o PRETETEAR ATTAE e | o T e

JUFIR] IIARTS |
° ST T ATHTHE ST

HUSTIT |
° FTAGHTEART ATTAG
e fafyg
#oR, Iyt T amriee (Tools, Equipment and Materials):
o g o qq o qq 9 o =T e
IS AT (7)) FERTES

et/ wragree (Safety/Precautions)

fera = SaTer e g4 (e AfE) |

TR AARIEATS ATERHAT AT |
FAHA (=) TS TR TEER e |




w1 fagawor(Task Analysis)

# (Task): < M@ TT 29 9 AT |

FA =REE AT FEEET 359 Fateaa gifatas AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ HAEAYTF AFHNT o | 2IHTET T S«T 99
©  ATATIE A, S 7 g wwes | e (Given): J TSN T 9 g9 FATSA
| TR
T oIfeRT AEETEAT ST e | °  FRE . EELE]
¢ AR AHT G T | * kSl \ . ERIERIEZI
% 99 Tamr (Mis-en-place) T | * FTH T T ¢ ESISIEE IRl
¢ JA@rE 9 YEAT (@Y W I+, a7 | AL FIAT, T 3 X .
TS Fe &7 g T T | qqaq ¥ AT AT ST O 5 A
N o FATIA qqTT
¢ AT laFoFr@ B T Wl fae 7 (Task): . O
. wp-q ez

T, A=, ATTAAEC!, AT T el g
@Y JHTA |

ZETEl T 29 g4 A3
Taeve (Standard):

° Ja-yo fufa.

% FHH AWMET HUF 0 A9 Simmer T | ° =9 Mieter-20 ITH
90 ATSTH FAT WNATE fhad FTaaFd  Iar - o e dr-vo A fa
W AT S FIAE T | o, wfw 7 At
9% IAHI GIAT Bl | . BN — e AN
R FqIATE AR @ME HATST | it = A= . H\TW-% feram ==
@ | S|l g9 BTe T Bl TS @R Serve ! AT, w@taer qq | © qrr q9-9 Forar ==
T o AT AT AT o HUSTHT AT ART-q 2T
¢ FIEAT/ AT AIATS | TUTTEE ATATSUHT | o megﬁﬁ
W ST T JTHII FHT T | . FTHGEET AT RIESIIEL
9% BT GHT T | icreall . QRET T ATTTHIES |
9 T T ATHETIES HUSRY I | ° m}m,{l
9o FEFHTEAH AT & | . ?w”“@
qUERT |
o FTITETEART ATTorG
e fafyg
R, 9t T amriee (Tools, Equipment and Materials):
® ga b qq o . qq g ° i &re
. FHTSHT el

et/ aragree (Safety/Precautions)

AT FehIE FATSE fag T BT & 2o |

ZTRITT TRAREATS FTERAT TSI |
P (=) TS THT GEER e |




w1 fagawor(Task Analysis)

F (Task): © dHam™ 9 o473 |

FA FREE At FETEET 3597 REICRRICIPeIEIE]
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ SATEAYAF AAER [T | r . JHATH 9 ¢
> rEeTE A, we @ g s | e (Given): . AT |9 TS
T | TR
3 AfhITa ERTEAT e fa T | ° PTIE i EERE]
¢ AT qHRT IR TE | * kSl ° TS TR
% 94 qAT (Mis-en-place) T | * FH T TTA ° ECISICEIR]
o . o ATAYTF TR, TTSAH T
T T3QT 99T Q'WE_QT b &Lebeflg JHIe, ’ TN
FIIS FEEE ITq AR, T, Agag & ST AT 9 qrsT
T, G, SHATIHT, Slice FTIHT T | N .
gofzeae, B, AR @O 20 @ (Task): J ferd T g3 faex
o9 Simmer 9 | ° FRTAH TTT-¥ =T
o e, fod, awesE, gred ewr 3 | (oo 9F Ed ER o T UTE-3 qAqT
T W TR #9eve (Standard): (Diagonol #Te)
o I T #% @ &% HT Taste TN . 3 afeat efir-q0 e
frems s T =1 9T fa ® FIITRIEE FHE Al T . AN (AT AZAT)-30
% % 9ar g9 TqH BT | O aH
Yo it 7 Afae a wa e R | O T ), 7 e 1 . ETATET-4, AT (ZHT
“ @ S L . F@MEd U @Mae FEHT 9 FEED)
. AT g9 W UFE AHAdS Y
Serve T | MR LLRLIIEL SIIER o THA TE-3Y, ffa
3 S IR | . A A 3 FAT-AfA
9% FRET/ AEETT ATATST | S N 9
13 SaTEe T ITHIT FHT T | &=
. ° e I9 (Nampha) -%0
¢ FRAFIA FHT T | B for
% szwnﬂmwwm| . S —
& PAATTEHH AFeTE e | FrE
° g b 900 UMH-
Cube HI&H
o fereir-3 ImH
o afaa-ser o
[ ]

TA-¥ AR
qEeH-94 UTH (Slice)

FTaA
. FTIA-94 T (Slice)
FTaA
. MeR-94 I (Slice)
FIaA

J ghear fafa-qu o=
(Strip) T

J THAl qTI-%0 A fa.

o THA AT

o AT T AEIHIEE |

EESS




. FTALIA, ST, T
JTHTHT TTAHTE |
o AT T ATHTIESH!
USRI |
o FRETHTEAR] ATTAE
e faf |
#oR, IRt T amAriee (Tools, Equipment and Materials):
o Exl . queATSd . qq I o =T &
. TET
et/ aragree (Safety/Precautions)
. AR AARTEATS SHAERHA ATI |
o FrIed (fF=) A8 FHT FIER e |



TI-HIGTA : 3 : AT 9

GHT | 3 59T (F) + 93 g7 (q7) = 95 T

FuiH(Description) : FFHT =TS FHET FEAfUT AW ¥ faues qwE MRS B4 |

3Izva(Objective):

e I IF FAIH |
#wraes(Tasks) :

AT T FATI |

. &2 UUE 1A% Y FAe |
fee g IrEr 99 gArs |
. &C 99 g9 |

. B2 i I TS |
oHT 99 FA3 |

. QUSRI FATS |

. YA Y A8 |

D P

Nl G M XX

<%




%14 fagewor (Task Analysis)

( =rgfasr 99)

RS



w1 fagawor(Task Analysis)

w1 (Task): 9 w=fEs &g o= |

F FREE HTeTH FRAFFIEA 59 FFatead yifetae
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAER SAABRI AT | o .
v e WY e, AR ¢ g g | e (Given): e
3 AT IR FEAA TE | ~ >
; o e e o T o HIRAT TH FAATIA ATARIMN
. L | - LIl L EEE
% 99 Tamr (Mis-en-place) T | N
° e @ M e o  TATIH aLIeH
¢ R GEUEH] dAdrs TRH A, AT A, = .
A 7 S A 2-3 s @ | o TIOE T, AR | & W
. . EERE]
s ;‘; gfr gaHT aTed, Wehdls @3+, S+ AT FEATSA AT
| <
@ (Task): e qu-40 e
o q9, ¥i", AfGAERr T 9Ead geR 4 Hhe o =T AfTIA-¥o UH
fase T e
AT T IS | o I IAR-30 AW
% FARAIGY T AHEIE Ae e gy 6 | aavs (Standard): P N
AAYF AT FATS | S med
O TAH @E ST ¥ aHER W GH T | o FrERUEE FOHE FTHT * ™ T <o
G HRE/ AEEHT AT | o Eohl MRT ©TE YU T9 * N T A-30 i
% AT T JUHT AEHT T | o TRET T ATAGTIE ° ST
% HEEEA FH T | JITIEE ATATSUH | ¢ Ti-¥EE AR
V¢ AT T AATEE AUSRI T | o FriEwTE dfierd Afawgr | & FOAEE ST
- . SN | o ari“amww ERKIN
FTAFETART AT ®  HATATSY T IHIT HITH! (
FHATS ATFA TATIA)
o IRET ¥ AEUTHIET |
o  FUH, A, T IR
TIHETS |
o  HEA T YIHTIIEEH] HUSR |
o FEFHEAH Ao e fafa
|
AR, Ik 7 arArfes (Tools, Equipment and Materials):
o T o =M Are o TIrE€d(Sauce Ladle)
o IJg UT ® TI8T e U ad

e/ Fragres (Safety/Precautions):

Y AR AT AT qTA g Ee |
FTHITT TAFIEATE HTEHAT AT |
o TARTEATS TFERHAT T3 |

EEE




w1 fagawor(Task Analysis)

# (Task): R #¢ UU€ A& &9 A3 |

T AR=-EE JTaR
FARATI-9Y T

TREAT T AAATAIES |

FTUEIA, FATIA, T JTHIIE]
TIFTE |

AT T HHAIESH ISR |

o  HIUHFTEAHR ATelg e feIier
|

F TEE At FEEET 3597 FEatead yifatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | S
© = WY ST, Y 7 s e | | e (Given): S TTS 9 9 -
; wﬁwmmmﬂ;rlr@| o FrENd ° Z‘;ﬁﬂwwww
% 99 Tamr (Mis-en-place) T | : ﬁnﬁ - o Iud
Y ugar [T gewn w@e,  doEd,  fe - o THTSY A%
AR T FARATIY AT FAATS "y | | & e AP SHIAC, qEH € o T T
o T B A e aare, dewre, | :
Fq Mids, o ¥ gedl @AM R % c ) ¥
sreboat gz | #4 (Task): W?";:Tui?:mw
o FHARATSIH B TET IFAT G | 77 UUE WER A9 TS | o wWF-yoo frfa
% WIEH A FATE ACT AH A @ | grogve (Standard): o drmEH-yo fafar
Y o fordi-30 I
90 T feqt 2F qrt ety T T A | o prieves Ftae v e | o aﬁ'{'@'{i‘(w_qxﬁqﬁq
T AT 7 T AT STH | o & (Olive) -0 uTH
9% FREAT/ AT ATATS A L o fier fRT @E w99 R S T
Q= WI?IH?WUTWTHI ° ﬂiwramwaﬁmm o T =T MiFEH-30 T
9% I FHT T | ATATLTHT | o @ard ge-q0 T
9¢- AT T AHTIEE AUSR T | e  HIUFWIET ATHe@ ITEUHT | . @:&ﬁa;wﬁ?aa
Y FEFETEAR! AT e | o faR-z0 fH.fer,
[}
[ ]
[ ]
[}

AR, 39 7 arAries (Tools, Equipment and Materials):

g?f °
HISHT qTree °

e/ Fragres (Safety/Precautions):

Y TEIT SIS oAl & 8o |
foRr arfeedt @@mT Sk g9 9y |
AT THFEATS HAFTERAT ATIA |
o IRAREArs SATERAT TS |

ot oo

IMEMAS Wok /Igdd




w1 fagawor(Task Analysis)

Fd (Task): 3 Hie wog qER 99 75T |

FY TEE At FEEET 3597 Frafega yifertas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ SATEAYAF AAER [T | ) _
o =i &Y S, W T g wwed | e (Given): SSICANEISIEHEEE
|
¥ RIS ATERE FAT T | * FHEA ¢ iﬁr@gwwa: <
¢ TR FHT GIET ATET | ° I .
% 94 JAN (Mis-en-place) T | ® W W d
] \ o YTAYUH TUTAS, FISATH T o ST A
% % HATIY T UMI UFel FERMAT Uy 3l ’ ¢ AT
T | T ° T
o Ul AR LA A Ad AT TET 1 (Task): ¢ SATE AT v A
S HEH MG TAGS T, AT T | ey qvgarar e | o JMIE F=eT-q00 i fa.
T . | ArmEve (Standard): o TIEATA S@-900 fafa.
% :ﬁg’cﬁ FARATSY o @Tg T FAATSS o RO PR
' o FUTRUEE FIHF TUN AR | o Fod-¥wo UM
o Fa | fae gEaly 99 S AT g 7 U | . ) - ot
- o EEH TN A T TR | o grimargz-9o w
1% AT/ FEET ATATS | T tn_rﬁ\ o for ey
9% TTES T ITHIOT IR I | o TRET qUT AALHIHI IUTIEE ¢ sﬁv«\r_)?o . (&
7 I THT T | . e . o IRET T AELTHIES |
BT 2:|1:|15 g0 HUZIU [ ] CARESES 3]%1(71@ K4 ial!a; .
i _ql?'?’r N T o ! ® BT, SYTIA, T ITBLU[h]
Y PEGHETGAER] ATeE e | TTEFTS |

o  IME T AHTUESH HUSRI |
e  HIFHTEAH ATTerd T farer
|

#oR, I9eReur T amAriee (Tools, Equipment and Materials):

T99¢ /Wok °

e/ Fragres (Safety/Precautions):

TS G ATHAT A TR ATHIG |
HTHITT TARTEATs ATERHAT ATIT |
fF=r TIARTSATS AFTERHAT TS |

FHISHT qTfeer

Q

PHART




w1 fagawor(Task Analysis)

# (Task): ¥ & q9 a3 |

AN W

9o

1%

1%

RES
9%

=

¢

TR AXARTS FTTH TE |
FIHEIA THT OO TqET |

94 AT (Mis-en-place) T |

qEET AT GATIH! FEAl (AHeR el T
TR qHMAT g T@Te |

TR IEET g e e e 30
fea |

T3 IHT TSHT @I I FT TRA gF W
IR T3 |

FrirETe erer F=Er gq fa |

(Puree ATI)

TSl THT AT BTl o EICHAT qATS
TATST ¥ AT YeARIATs Il I, A TATTH
G, THATE A AAFE T LR TAE TR
AAH A Y e 9HIe T @E AT ER
T fHaATST |

FRET/ AT ATATI |

SATTA T JTHIOT TRT T |
FTATIA TR T |

ST T ATATIES SIS I |
FTATEATEAR! ATTAG ITET |

o &I

o~

® P T TIA

® ATk ided, ISMH T A9Td

F4 (Task):

& 99 A3 |
Tragvg (Standard):

o FUTRUEE ik TIHT JFATET
T |
o UHIH fRT AT GATIF T
o I AT AL JUIET
AIATSUEHT |
o  FHWHIEA HAfer@ TEUHT |

F FREE ATeTH HETEEA 59T FHEItrga gifatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATAYHE SATHERRT fel e | o
v = A e, W T g wwe | e (Given): 8 |y
! o FrIETId e T2 Y FATSH AT

o IgUd
e IHTSH TRl
o TH HFLI

g2 99 99 IS q9UT

e @l Al A -400 ITH

da-300 .

ZHTer 2dr-R00 fAfa.

=T R FAT-90 ITH

WR TfFE-40 UH

qrg gq-30 5.

T (=ATETHAT)

AT T GBS |

Cblqr%dv'i(, ST, T FThTUTh]

TAFRTS |

o HEW T ATHTIEEH! HISRU
|

o  FIFFTEAR! ATTer@ &l
fafer |

#oR, Iyt T amriee (Tools, Equipment and Materials):

o °

e/ Fragres (Safety/Precautions):

[IAT ATHET AT GBS |
TR TARTSATs HFERAT T3 |
fF= TIRTEATS FFTERHT TS |

FHISHT qTfeer

o IAT TIE

&)
N
N

e IEMY Wok/d@d ue




w1 fagawor(Task Analysis)

# (Task): 4 ge mids q&7 o3 |

FY TEE At FEEET 3597 Fratead yifatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEAYTEF SRR T | s
e A e, e 7 e wwe | e (Given): Fe E T
T AL

% 99 Tamr (Mis-en-place) T | : ﬁnﬁ - o I
S gHTR HeAT Bled, g, T@ed T THT qIHET > o TS THE

FASTTOR e HveT 2T | ®  AYIAP SAEA, IAH ¥ PO

EERE] [ ]

G O T WR THE TEE T g T TETS | °

ATETe feprer fordr g7 e it (Task): e el q9 Y a3 A9
% SIUSTHT @R GHMIETS A0 T TG | o gE@r Al GAMI-400 U
O HHET AT Wokdl FEIHI dd IR TRH | 8¢ TMiad & a3 | e Jd-300 fHfa.

T Ameve (Standard): o =¥ MidH-900 YA
9% =T Wi T JA T Eoobl ST & T I o drET wH-200 fAfa

| o FRIEE BAE TTH TFET | o o ged-q0 wrH
1% GAMIH I, A A qF T @ "G AT | i

Fi=ET Q% e T | o 3T fRT MieTheRT T ATHT : WT;:QW
% 99, AW TIdE FAWl diuatg dwiEre A o TT-AETEE W '

HepTer ¥ 99 A% ATHR BTe | o IX&AT AT AALATHIHI IJUTTEE S U

c Y qm—a
V¢ AT/ AT ATATS | RRRIERCEN Hj&ﬂ * ! N
W TS T FTHII FHRT T | o  FHGEEA Aferg tguar | | @ FHATIE, SATE, T STHTNRT
. TIIHTE |

B FTAET T T | o TEW ¥ ATHRIEEH USRI
9 A T AAETIES HUSRY T | [
9o FEFHTEAH] ATAG TET | o  HHTHTEAH A &

fafer

sie, IRt T amAriee (Tools, Equipment and Materials):

Exl e  FHIEH! Il

e/ aragres (Safety/Precautions):

Y AT ATHE] AT GBI |
RIS TAREATS AGERHAT TS |
fF=rT TIARTEATE ATERAT TS |

o IRAT &Y

e IEMY Wok/@d Ue




w1 fagawor(Task Analysis)

F (Task): & @wF I oG |

FTI =S AfeH FTITTRA I59T Fafera wifatas
eps erminal performance elated technica
Step T 1 perf Related technical
objective) knowledge)
¢ HAEAYTF AFHNT o | o AT 9
©  ATATIE A, S 7 g wwes | e (Given): . AR T TAG AR
| ° EEpC
3 AfhIa aERTEAT e fa T | * RIRARE . FATSH JHAT
¢ RIS AT GO TE | * kSl . FCGIERIN]
% 99 Tamr (Mis-en-place) T | * FTH T TTA R .
% UIE qY AT U, A, FARerR, foedr 7 | AALAF A, TR | THT T TAST AT
T T T TET F A | © Agad . Q_WW&[F&[
& FET Eehl ATEAT FEIC BOR THSH ; i ° STH- %0 TH.I.
et T | i (Task): o i e AwTE
o Fedl AFAl &1 T Simmer TH, A FH E— 5 . forer-2y I
&Te | b ° TEE Urgeq fefee
. . N . A9svg (Standard): )
% AETe fAETed, Fe¥ oA T T FHT 9 o FARATIT-90 ITH
FIR Tl ST e T T | o FIERUET FHF FTAT * Horqs- q¢
90 FREAT/ AT AIATS | T T | o -9 fafee
9% SATIA T TR qHRT T | o &7 ST T aEr | 0 TaT-90 UTH
9% FHTATIA FHRT I | Tq ) AT T AEIHEE |
93 ST T AIATRMES JUSR T | o TRET TAT ATALTAHT o FTATIA, T, T
9¢ HTAGETEART ATTer@ e | IATIEE ATATSUH | FIHITHT TS |
o FTIAFTIA AfTerg o I T AT T
RGUehT | TUGRT |

FRGEATIAH! ATTTE T
fafr

sie, IRt T amAriee (Tools, Equipment and Materials):

q9 9 °

rer/ aragree (Safety/Precautions)

ZTRITT TRAREATS TTERAT TSI |
P (=) TS THT GEER e |

TS AT




w1 fagawor(Task Analysis)

Fd (Task): © #queha 9 o9 |

FA =REE Afed FEAEEA 359 Fategd griata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATIYAF ATAHRT fee | o HUSINA &9 :
> AT AT, WS 7 g e e | e (Given): . SIS IR CRIER]
\ EERI
T e avEETEAT e | °  FrEm . EERE]
¥ FHTHET T O e | ¢ kS * TS THA
% 99 Tamr (Mis-en-place) T | * FTH T A ¢ ECISIEEIR]
Y TSI W GG T A, S L, ) jﬁa—ﬁww AU aF a3 qFAT
g T ETOR IET A OGS TR TAA .
T H | ) . =7 fsiwR-90 T
e AT A faE SR e, 9 ww #rd (Task): o ﬁqﬂugﬁw?ﬂ/m F-4 00
ETOR FATIS I | S R — .

9o

1%
=
9%
9y

FARATIH el [geaR @arss Tarse
T ¥ faediR 99 T g8 W, oA 99
BT |

AiTeTe fAeeR e Serve W ar e
T RETAT HUGR T |

TREAT/ ATl TS |

ST T JTHIOT TRT T |
FTATIA TR T |

ST T ATATIES SIS I |

- FEGETEAR ATTE e |

graevg (Standard):

o FTIARUEE FIHE T
FETET U |
o AT [T bl e
FrIATHl TG TUF q9
. TRET TAT ATALTAHT
JITIEE AT |
o FHTIGETE AT

AT |

3T R-40 JH
-9y ffer
Fraa-qo fafa.
FAFRATIT-9Y, ATH
arr-30 . fe (e
FARTHT FAATE HTeR TET)
TRET T AAIHIET |
FHTITIA, AT, T
JUEHIITHT AIHRTS |
T T ATHTHE T
HUSTXTT |

FHTIGEATGAR! ANTAG TV
fafr

sie, IR T amAriee (Tools, Equipment and Materials):

g °

q99d

e/ gregres (Safety/Precautions)

° TR AIARTeATS FFERAT AT |
o FEEA (fF=) TS THRT FER TE |

. =i &@E

PTSHI SIeTAT




w1 fagawor(Task Analysis)

# (Task): & I qH oS |

FTI =S AfeTH FTAGEATEA 3497 Fafera wifataes
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ HAEAYTF AFHNT o | o AT I
©  ATATIE A, S 7 g wwes | e (Given): ° AT T FAST AT
’ e
|
3 iR AYEETSHT e fa | ° PIATT o EERE]
¢ AR AHT G T | . Rl . AT THAT
% 99 Tamr (Mis-en-place) T | * FTH T A ® ECISIEEIR]]
¢ U3 WETEW a9 geR W T, =97 | AFAF FIHY, FEAA T N
Afra, =rq mide T@T godl A g T ik 2
2 o 2 N EEREIS
o faea @@ g | ) )
o g o, w o, fer e e | o-(Lask): o T em-2 I
fae TehTST ¥ BT 9 e | * EREEERRSIL]
c NN S S | FIAT G A3 ° g2 99-40 UH
o FARATSH HA [gER @R ades
et e 7 B #rvgvs (Standard): . TWFH-4,00 .o
% T, AR T A R AR = | : . [ERIEIE]
a3 | I| et TIHT ST o i R-q e ==
0 ¥FTETe fAFeR qE Serve W AT fEET .é% S o Fraag-q ferar ==
IR IMEETAT USRI I | > : S . foeqe ST quR-aftem
9% AT/ AT ATATI | ¢ T Tm SIET e ==
9% SATIA T ITHIT qHRT T | . e AR TRET | . ‘El?«[—xomﬁ?
93 HIIIA 6T T | . FARATIT-9Y TTH
Q¢ AT T ATHARIES HUGR T | . aT-30 fAfer (g3 o
W FEEETEAER! AT e | TE)
. o, AT
EREIN
o TIET T AETHIEE |
. FTALIA, ST, T

IR IIAHTS |
. T T ATHTIE ST

HIST |
° FTAGHTEART ATTAG
e fafg
#oR, Iyt T amariee (Tools, Equipment and Materials):
. g . g . =feT &g . FARTET

rer/ wragree (Safety/Precautions)

THATS AT qTFAT g AfE |

AR AARTEATS SHAERHA] ATI |
P (=) AT FHT GEER e |




qI-HIggd © ¥ : ATeAe e

TFHT : 2 T (§) + 99 G (FT) = 9% T

Fui(Description) : JEHAT ATSHE TAFIET FHEtgd AW ¥ faues qumEs MiRuesr g4 |
3393(0bjective):
o IEMST TR FATIH |

#wraes(Tasks) :

q. = g faga seferT aarsT |

3. e o aArs |

3. T A sereA fam 9w d (Sprill roll sheet) == s |
39. O I AT |

¥, qr et aATa |

Y. 9T HH FATSH |

& faea Fafe aersT |

9, TS WHTg TS |

<99




%14 e (Task Analysis)

( TS T T )



w1 fagawor(Task Analysis)

Fd (Task): 9 iR F@m fagd IS aqrs |

9%
=

1%

RES
=

1o

¢

9

AT g T FTE I |

AT (Wok) HTEAT Tedl da qarsd
SAfua HSeelTs gokl Fd T, I AT W
BT AT, A, A=, AfTArdEr T qaad
BT |

FAATATITH] O FTX AETF  ATAR
arEAr IS |

FTe T (e gy R fave 9arsT |

AT M@ T Servingdish #T &Tl¥
Sfa afr s FS s |

TREAT/ ATl AAATST |
ST T JIHIO qHRT T |
FTITIT TR T |

ST T FTHATHES FURT I |
FTAGEATER! ATTrG ITET |

o FUTRUEE HiHF TTHT JETET
HTFT |

o Tohl T T aqHr
Je fereheT |

o TRET TUT ATAATHIHT JUTTEE
HIATSTHT |

o FHEHEA Afer@ ARETH |

F =RUES AfeTH FEEETET I69T Fafead gfataes w1
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYIF BN AT | ( ' fois g fere
e AT, w7 g deem v | e (Given): . EEMEIEIRECERIERIER]
| LT
3 AfITd REEREAT e fa | * P J ECpC]
¢ SHTIET qHT FIOY T | ° Rl . o AT TR
% 94 JAN (Mis-en-place) T | * FTH T TTA * 94 HrEETHT
) ;ST‘{ aﬁajgﬁj L WWQW e ¥ STATRT AT fotoe Frar Faees
FATSH ATAYTF HaTT
o fagaars Strip (f&e9) ®e T, T FoAT #1 (Task): . N
qrEagged AAEAR A9, qEgE qie, A # (Task): . T
U T AASAETET H HETE gokt wel | A . -
o Deepfry @0 @7 aef 950° & |1 T3, :?':"mt dard): e T_"ﬁ_so Fa.fer
Aol FadaeTs Battergarsd 9 fasTs andard): J HaT-34 ITH

FAFRATIT-9Y, TTH

° 1, 'Flﬁ'{, AfSTAEEr-
@R ATAR

. FEIEF-q4+q4= 30
for fer.

) i Iee-qu =

° Trl'ﬁTlTT-l' f=r-%0 ™

) SferaT gAr =rs-30
™

) dreer da-30 fAfa.

9Tl ¥@e-300 fA.fa.

qHT ¥ FARATIIH AT

Deepfry 9 e

TRET T AAIHIET |

) FHTITIA, AT, T

JUHIITHT AXHRTS |

AR, 39 7 arAries (Tools, Equipment and Materials):

%‘?{ °
AT TS )

rer/ wragree (Safety/Precautions)

Deepfry T #<TE1  ®
i fea/ =i

. TqE G ATFAT B ALE |
o e &1 g e Raus |

fHITT TAREATS AFERHAT TS |

faferT aeree

ESE

. EIEUECIE




w1 fagawor(Task Analysis)

# (Task): = fHeae same |

FT TOES e FHTITETET 59T Tateaa yifatas a9
eps erminal performance elated technica
Step T 1 perf Related technical
objective) knowledge)
¢ HAEAYTF AFHNT o | fesa
3 ATAYaE ATHE, WISAH T AqTT Heberd T fezwar (Given): o [T TS Ao
3 i AYEETSHT e e | . ® 99
¥ I T O e | ° N ® ST TR
% 99 Tamr (Mis-en-place) T | : EI;ITT T e ° ™ Sq-l:fmﬁf
¢ T T 9IS (RHTATE Ugel TATRIT aeAr e, > - ' ,
= o, el = s, 7, wfew, W, o TEAYIF AHM, TWAW T | AT '
ATTATAE, AUST T FARATST BTk qaeATg qaqq * T I fFHI-100 AW
T HT TS | ) o I3 =T TRH-900 TH
& QY UTH Aldel Tedee I Jdd ol d« T e (Task): o wiEdr =9 fSse-4 It
e | o wfgHr =17 wfqaw gfar-<o
. o faeaer amTsT | o
S Deepfry T dd &4 950 C & AT wrrave (Standard):
JAST ¥ WG e geEears Deepfry I, * o Hrgg-¥o fAfa.
Tl (AR TRt 2« A e | - : o TF T HivE-EWE FER
% AT PRTE qATSH, At e Fasl -awaT) o5 TP A | o fFHEIEET (Optional)-TaT@
Ww’mwmm Towaﬁwﬁwm? >
AIHH BT’ H209 Y e g3 | - N o FUEq FeT
o, o . HITIAAH TUH @
90 fHaad eTed, FARATSIH! HA g ATAYAF S E AT o by ww-300 A f.
ATFAT AT | o TEl qAT T ® FARATST T ITHI ETelehl
9% aﬁw\ %‘H’HT\%T@_'-T AITIETe el dd T afar IUTIET ATATETH | e =T (Napa cabbage) -200
TSl AT | o FTIATITE AR ATETE | U (Cub HTEH)
9% AT/ AT AIATS | o Siferae efvar wrer-30 wH
93 AT T TR FHRT I | o Jd-¥o fafa.
T FTAET T | o drerer de-q Ferar =
W AT T ATHTIES AISRI T | e Deepfry T o<
% HEAGETEAR] ATAE TE | o IRE T WEATHIES |
[ ] Ohlejwt'i, ST o], T FHhIUTHR]

IIAHRTS |

o ME T ATHTUESH AU
|

o FHHTHTEAHT AT d el

fafy
sie, IRt T amAriee (Tools, Equipment and Materials):
o Ex o Deepfry T4 el o [GIESRNCEEE o ELEUIEIE
. TSI FRTS o aiviT feg

e/ gregres (Safety/Precautions)

freae ud s aATs |
Deepfry &l 9T IR0 THTI |
TR FRARIGATS HABRHAT AT |
FTHEd (feF=) |1g FhT FIoR e |

0%




w1 fagawor(Task Analysis)

#d (Task): 39 f&RT I« garew fa aeas (Sprill roll sheet) aAmE |

FTI =S Af=d FEEE 3597 Fafera wifataes
(Steps) (Terminal performance (Related technical
objective) knowledge)
% AT ATHBRT [ | r ‘ o T A TR E
% A AT, e 7w den i | eee (Given): . Ferm a1 a1 % TS
| MEEIES
3 AfhId REHREAT e e | ° PTHEE ° EERE]
¢ AT qHRT IR TE | ° el * TS Tl
% 94 qAT (Mis-en-place) T | * FTH T TTA ° ESINIEEIR
¢ HaT, FIRATSIATE U g7 fafwr e | AAYAF HATIT, A N N
T, T, T T AUST WX BT T, < =9 WWWHW g AEXAD
qradl Batterad s |  (Task ' A
; ( ): . -
o u fafE gemn S e a | oA .
——— ) FAFRATII-¥0 UTH
L ; N N .| T& T mere fae 9 e . FUST-q AT
& Nonstickpan Mg TG gebl dA e, (Spring roll sheet) TS |
#Hq Yo g o ffa. Batteri@r ura«r arrave (Standard): o arHT-300 .1,
AT I b TAR T | : . TA-q fafre
& TSB! ATNT YehIUX [HehTolehl UTeebeh HITY . T o . AA-RTEATTAT Tl
%aﬁm\agzaﬁzaﬁqmqm\w T A | ° 11'{&'['{1:{13[@]‘@3‘5|
SIcl .
. qrael ThATEE! P * AT, ST, T
o ?W/Wﬂ'lﬁf AIATI | e AT ATATAF IJIFHIAH] GITIRTS |
9% SATIA T TR qHRT T | S o ST T FTHTIEEH
2 P HHT A | o T AT AT W‘S'ITUTr |
13 SEA ¥ AHTIES AUSRI T | JATIET ATATSUH | o FPAGFTEAR] AHAE T
Qg FTHGEITEAR! AfTeTE e | . FTHGEET AT fafar
picieall
AR, 39w 7 ArArfes (Tools, Equipment and Materials):
. FET T A . fufrr aeee . Ciced= e eI . o THEE AAE«E
wTE I

e/ Fregres (Safety/Precautions)

b THATH BT |
T FFHT AT BT Za |
AR AARTEATS SHAERHA] ATI |
FEA (fF) ATE TR OO ITE |




F (Task): 3.9. T&RT A 713 |

w1 fagawor(Task Analysis)

F FREE ATeTH FEGEEA 59T Ffega grfatae |
(Steps) (Terminal performance (Related technical knowledge)
objective)

¢ ATEAYAF B [ | far A -
© amvEE e, awrw @ aeme | R (Given): o TolT e AT SO

FFHAT T | o AU

AR ATARIEAT AT {4 | o FrIET o TS THAT

FTAT AHT G TET | o ® T I

P Y

9

1%

1%

q¥
AES
9%
9
1=
1%

94 AT (Mis-en-place) T |

FIEATH /ST e A8 TRA T, qef
A&, =Y Mieieh @ Eedbl A |
FAH TS FFAT TEY 3-¥ fAAE WIS
T ¥ AW Are et 9
IET T AT
fremuR e |
JoF ITHbHEH! (oA ASiIead [HFaR
AFYAF ATAR R T |
UTeheheb] B3 AT AUSTHI BTl ITEUT
T TA |

™ g9 EeR TR =
Springroll FATS |

YUk TS

3 JaarE 950°c |l adr3 |

g%  foge @ Goldenbrown
EARI TG T |

BT qH T TATRIRT FTAT ServedTH |
TREAT/ ATl AAATST |

SATTA T JTHIOT TRT T |
FTITIT TR T |

ST T FTHATIES IR I |
FTAGEATETR] ATTrG ITET |

® FHH T g
o ITIYIF [THTI, FLSH T
EEpC

F4 (Task):

fei T et aATST |
graevg (Standard):

o FHITRUEE HIHF FTTHT
TG AT |

o Ty Afseas ¥ s
Roll TR STHTTHT ATheh
e T

e

o e dfweae I«
Farebw /R /a9 /TR /
greA gt AR gere
iebee, |

o TRET TAT ATALTHIHT
JUTTES ATATSTHT |

o FAGFTET ATHE TG
|

fe T AT TATST ATEITF ATIT

AT ®E AT - W U
ST MR - Y ITH
et giear fae - 4 I
SfAAT T=—T - KO UH
ST g AT - Y U
ST TRl TS - 0 IH
o9 MiA® - L JH
qebebl TS - 30 UYTH

g g9 - 94 i

A, AT - (T ATEAR

aq - yo fufa.
dqULT - 9 ada
arer - 30 Ffer

(FTST X qTIPT A FATI)
qAhd 8%

dd - Deepfry 9

ard |9
TIET T AETHIEE |

FATI, SATAA, T FTHTIH] ATAFRTS |
ST T ATATIIEEH] HUSR |
FREGHTEAR] AT & fafg

AR, 39T 7 ArAries (Tools, Equipment and Materials):
EAERIEPAIHIEE | .

et/ wragree (Safety/Precautions)
[
[ ]
[ ]

g °

Deepfry T+ &8 Wok

e

° EICEEIE]
° FHISHT gl

ferg?Te Deepfry &l Hed g3 |

HTRITT TARTEATS HTERAT TS |
FAEIA (=) ATE TR TEER e |



w1 fagawor(Task Analysis)

F (Task): ¥ e Fereedl aaTa |

FRT TAEE afraw FEEETET I49T Ferteaa yrfefaes s
Steps Terminal performance Related technical knowledge
p p g
objective)
% ATIYAF ATAHRT fee | ( ' e faett
©  ATATIE A, S 7 g wwes | e (Given): ° AT, et SATed deemo
| ° EEpC
3 TR SRERTEHT I fa | * PIAEe J ERIERICER I
¢ RIS AT GO TE | * kSl . FCGIERIN]
% 99 Tamr (Mis-en-place) T | * FH T A ¥ A
. : o qTa9TF I, ST a1 fereett aTSA
iﬂa‘;@:‘s’@w%@rwm@m , SEE———
. , ° T -Beancurd) - X00 IH
o gfTdadesdrs IRET g, @ T IAl . ) > .
FIT FIX TR GTHT T | | 2 (Task): . e eiear g - qu I
) . : . o =T et - 90 ITH
S DeepﬂyTFrWﬂf::OCHTTRWTﬁI S e A . . - 900 T
S ?Rl_af hlcehl dTthells P FATIT AT TdIdr3« HggTE (Standard):
Goldenbrown & T & dTH Fry 1+ | ° AT - 100 A
G0 WS GRIEAT A A, AV | o griwmees BaE o | AT - 100 9T
Mieeers gebl fry T | T O | . ZHET %= - 50 U
1% PTEEA AT @i AT 9 g, | e M T w T | ° gHd - R0 UMW
FF 3 fAe wIE T, #edd BT, Wis R, o, . o« - wo f.f.
WWWWW,W@W, FIEFT 7 AEET | e EOAT WS SAferd T - Yo urH
ﬂ?-mwmwmm,ww BT FATTHT | o T, ARG - T AR
fers T | ° TRET TAqT i
N N N , « S ° Deepfry 9 de
93  WICHT IR BRAT AT T Serve I | waﬁ'or?rr ERRENI R —
9¢- FRET/ ATTATAT AT | ATATSUHT |
i . . ° TR T FIIITAIES |
% SATIA T ITHIT qHRT T | ° FIITFTEA ATorg s
) ﬁ ~ | ) BT, SYTIA, T FUhTUh]
9 T T ATATRMES TUSRI T | ° ST T AHTESH ISR |
i AT T | o FTITEATGAH! ANTerg e fard

sie, IRt T amAriee (Tools, Equipment and Materials):

B °
Deepfry T #T%

et/ aragree (Safety/Precautions)

o .

. @I

qre, Fereedl T3l Sled afq drdel AfeaAHT aTer |

TR THAEBIEATS HASRAT TS |
FTgEd (feF=) |1g AT FIoR e |

00

EIEECIES
FISH Tl




w1 fagawor(Task Analysis)

# (Task): ¥ 9% A FA9 |

F =RUES afra FEEETET 359 Tateaa yifatas a9
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AEYEF FEEE e | S W A
% eI A, e 7 A wwe | e (Given): . qre WA TS
| HALITOT
3 ARITT AXERTSHT T fae | ° P . EERE]
¢ FRIEIT FHT G TET | . R . AT T
% 99 Tamr (Mis-en-place) T | * FTH T T ° ESEIEEI
. e ; : . ATFIIF ATATAT, TSATH ¥
¢ E?IWWWWHSWWW Eepeh e HH FATST AT ATTd
@ %o T A A A | o (Task): o o oo T
WTQ;W | - . I AHIT-q00 ITH
N NN - N b {H 913 | ° =9 gdr ArsT-30 urH
o R e WAl 9raEr WEr ga I ST )
NI #vevg (Standard): o f i Te-20 wTH
% FRE A S A e e | - . g ga-94, fafe
BT ATHR & | I| et U AEIET A, wfe=, At (
40 HH THGH WIS FAN TR HH [@E | o fopa G A M= AR
qh (Steam) F1 HIAHERT Fd ufaee R T fer TR . faeer da-4o M.fa.
A T AH THS | TR T A H BT ST ATRT
4% TElE AAr AT A WEE WO | v e f’ . HaT-400 W
et =T F T Serve T | FATE AT | . aT-00 fRfa. (Far T
2 . YT UeT FTHT ER ST
93 HREAT/ FEITHT AAATS A L . S i3
% STEd ¥ ITHET TR A | T | TS
Q4 FTIEIT THT T | AT T AR |
W SATEA T TGS HISRT T | ° BIATIA, ST, T

HIATFITETHT ATTTE TE |

JIHIUEHT GRS |
. ST T FTATIE T
HISXT |
. FTAGHTEART ATTAG
e fafa

#oR, 9t T amAriee (Tools, Equipment and Materials):

Exl . AT

T.w feew T aier

rer/ wragree (Safety/Precautions)

H:HFT ATHR TR Tk g7 TG |

. @I

H:H T\ T AT 2/ (Over cook) T £ |

RS ARTEATS AFERHAT TS |
FTgEd (feF=) A1g FHhT FIER e |

R8g

. ot arees
° AT BT =T




#13 (Task): & e et g msH |

w1 fagawor(Task Analysis)

T XU AT FRIEEITEA 359 Fatera rtata® AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATV AARNT [ | fereber farfet
3 WEIE AR, WIATH ¥ qggd Fehed feguat (Given): o fereke Fereett T
T FALRT
3 AfR T AERTSHT 2T o | . EIREZE] o RS
¢ FTIEIT AT GO TET | . Tz . AT T
% 94 qAT (Mis-en-place) T | s T T I ° ECICIEPIE]
¢ fadaars Cub %e e User aw fatw | ¢ ATAYTE AT, GRor T | A e aersT dmavas aaa
AT TE | HERE : - .
Y s S -400
e dver, W, wewerer, faf T oaw | e o ). . Frer fda-00 I
A 7 AT T WA | i (Task): o @ (Cube) -40 UH
& Deepfry T @@ 950° H. WG | . AT (Cube) - 00 I8
AT TH T, W P 0 O W | s | . W@l (Cube) -900 I
T qIT & T Deepfry TR Fe araesg (Standard): . P
e | : s . afedt @A (Slice) -20
% W BEHT AW @R adred, =9 '“Tf“ ST eI T
Mid® T AT GAMT IR Tohl e, 7T A i ] o T FET-50 TH
FEEN 4TI, FAEF G0 T e q | O ATd A A s | v o207
ecRicell Deep fry T 9sirdaae &1 o on ;5 o
A : . ] o
© B TG TEGE, IJEE FFET A, gohl R T@E @ a5 =g
afsrEr ot TeR 3o ddve afy | | . AEE-14+48 =30 f.fa
Afemaafy fada oft ey 7 dfeqwar | @ AT T AEEEIE STARE | T, ATHIHI-E1E AR
ATl -RF FTAHT) BTeR THS | HUATSTHT | o FEEE-R0 W
¢ WEH AT qEd BT O WY Serve | ® FAAHIET AT ARGTRT | ferdb Hemerrs
T | o HUST-R =T
9= TRET/ T AT | . HaT-¥o e
93 AT T ITHLI TR I | . FARATIT-30 UTH
Q¢ FIEEIT THT T | . 7.7, gee-20 I
@ AT T ATHES USRI T | . T, Aied, AT
2 i AR > e ATER
9% FAGETEAR ATTerE e | T r
o de-DeepFry =
o TWET T AEIHRT |
o FTIIA, T, T

JTHIUHT FTHRTS |

#oR, Iyt T amriee (Tools, Equipment and Materials):

o T °

o WY

rer / wragree (Safety/Precautions)
fereper Fafeet aeTaar &% gear & Afe |
fere fafectrar Ssfieaas e 3faq 74 |

TR THAFBIEATS AASRAT TS |
FTHEd (feF=) A1g AT FIoR e |

=T e o

e

o fHfRRT gees

o TEMWT W5

e  Deepfry ™
FT




w1 fagawor(Task Analysis)

#Fd (Task): © ade ®E aArs |

FTI =S v HTIGETEA 59T Fateara yifatas J=
(Steps) (Terminal performance | (Related technical knowledge)
objective)
AT H AR oI | A FE
3 AEYad FTET, G T d9d qHeT T feguer (Given): o AT HTe FATSH ATURT
| ) EEpE]
3 AR TERTEAT AT T | * FTHEAA J ERIERICER I
¥ FIHETT TR GIET IE | ° kS . 94 FIFETHI
% 99 Tamr (Mis-en-place) T | * FTH T T . .
% deerg 9%0° & 3f@ 300° & weweEr A | ° AAAF A ¥ SN ATTET IS AATST v
—_— TS T qq99 EERE NS
o TIR FAUH areTdrs Goldenbrown gﬁr 1 (Task): : g-xoﬂﬁm .
T Deepfry T | = (Task): eeplry T
e ﬁmﬁ? ST < Tz i T | e g AT : WW;TWQW )
¢ ﬁfﬁ@@ffﬁ?ﬁ FER W WS | wravg (Standard): AIE ATET ST AXET AR(E) A A |
N o AT T FEGHIEE |
::’ gg;iwsﬁ%ﬁ?ﬂm:q:i% | * mﬁ A b cblqrwﬂ(, ST, T FIR U]
. X TARTS |
2 FEEEA FHT T | } ° GoldenBrown\@‘r\r o S 7 SRR e |
@ SATE 3 AR HUSR T | ‘TV\'fbfDeepfry“??h"r . TR e e
Y- PrAGETEAF AraeE e | onton
o ATFH
o fadr T
o TRET qAT
TR JTAEE
ATATSTH |
. FETHTEA ATT@
AT |
#oR, 9t T amAriee (Tools, Equipment and Materials):
o Xl . Sidernet (W1HY) o T . Deepfry T+ T
° W

rer/wragree (Safety/Precautions)

o AT TS TaT & AfG |
. A USE ATES & T4 |
° ZTRITT TRAREATS FTERAT T3 |
o P (=) TS FHT GEER e |



[a)

SERUIEUC NS IHEEICIEECE

TFHT : 2 T (§) + 99 G (FT) = 9% T

FuiH(Description) : TFAT =TS Afead T FEfIT A9 ¥ faTes THEE ARUE B |

3Izva(Objective):

o TS AfTead TATIT |

#wraes(Tasks) :

q. fa=rE™ mids FEeH, ddrdd adars |
2. T g fagy MASTS avTs (T faeererer F9uesD)

~

3. A% AT TS |

¥, HS(Idee A= g a3 |
Y. T HTg ASead a3 |
. gl sl aArs |

8, WX HTE TAdad IS |

R5q




%14 fagewor (Task Analysis)

XTX



w1 fagawor(Task Analysis)

# (Task): 9 fe=am wics 7E@H, Seid aara |

o  FIFHEA AfTer@ TEUH |

FA TUEE HTeTH FAFFIEA 59 FEItrga gifata® A
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYIF BN (AT | . .
> e @ v, awe 7 g deen | e (Given): R e, e Tt
¥ R SEHI FAA A | o Frfom o [ wiferer, wEwEH R
- ao‘rzml?«r W.QT‘ER' e |qﬁr o TATSH AT
% qE qaAr (M1s-e1r1-place) r I e T o IFUF
§  UFST WHT  ATEAS TS/ JEUTTAT  ATelehl . WQ“QZFH;WWTW? o FTIY TE
BEEIE A T | = g g e 7 midw B ’ o TF qEEET
FAFIATS Saute T | h
@ AT FIEH Tad HEEH T Diagonol HTEH . . ¥ s Tarerary e, Aoy
A . @ (Task): NN ’
AT I BT | AT FATST AU
o ng:f{y T, WRT T ANTHATHIST 81X Seasoning | faear e Tz e o TfE® FAF-50 T
T AT | ® T HETH-00 UH
& o=@ 99 aelR gwre | #vsve (Standard): o IdrHA-R00 UTH
90 AT Dish/Bowl T &Ted, AT ERAT @ATSI o wfaaT efEr we-yo uTH
TSR Serve T | o FTIRUEE FAF TIM AHEA | o o afoiy wraidr-20 I
1% AT/ AT SIS | AR o TR et for =T
9% ST T IIHTT GHT T | o Eohl @RI, fTHRHT ATAT TUHT . Hﬁonﬁ;aﬁﬁmﬁﬁ—w
93 FEARIA THT T | §e e FTR
q¢ SATEE T AEATHES HUERY T | * WEm A almra TSTIET | o feeam - foew
W FEGHTEAR] ARG TE | X =(Yg AT &) =ad (fqaen-4o

fa.

TREAT T AAIHIET |
m,w,zm
TIRTE |

ST T NSS! USRI
[

o  HHTHTEAH AT &
fafr |

e o E?

sie, IRt T arAries (Tools, Equipment and Materials):

Bl o TSN FTs

e/ Fragres (Safety/Precautions):

HTRITT TARTEATS HTERAT TS |
o TARTEATS TFERHAT AT |

o IRAT =Y

RG3

e  Servingdish/bowl




w1 fagawor(Task Analysis)

# (Task): 3 s &A1 13 |

FA =REE A9 FEEEA 359 Fratead yifatas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ TEYIE AR oA | ) .
3 e IS SATad, YA ¥ AT Geberd T | fagua (Given): A, & -
% 94 qAT (Mis-en-place) T | ° T *
& Wraﬁm@ﬁaﬁmwaﬁéﬁw. I T 2 * WWI
f\w e | * o T, e ; MRT&TS"IM ERISE
& Deepfry T JeeTE 950°c W TRH T | &1e e ATTITF ATAT
T FEH  ar : N L.
ngdenBrown & WT];HDeepfry ™ QEFW&? i (Task): * zz;:_;_;m BT AT TR
T | ] . St e o fRer =TS | o ETH-S[AT FIHI-50 UTH
= j_? ﬂ%%o it mﬁ Ar7eve (Standard): o et we-Sfer FEE-c0
et wfeeTs Saute T, W 4 FrvE | . K
% BlackBean ¥¥, 8M T Wk W@ TSI, I I | o FTeE FEW ATEA-20 A
e 7 S der e T | B o -0 fafa
90 IFAT fad, FARATSH! Grears T@T AT FT * %?@: :;TTT?E?W e AT AT @AM (Slice)-1%
TATSH | AR FH WX 3 faae ST Simmer —— e
T, G A g AN BTE T arh o fd® =T MH-QY TTH
AT T T HEATS, 9 TS | ° W AT ® Black bean sauce -40 UH
1t ServingDish #T [, A W geTR . . lﬁw - o fHaT w@®-300 fofa
WA F AT Serve T | ™ o W TE (Dark) - § =
2 HRET/FEIHT ATATI | o JAE -9 feT ==
93 SATEA T ITHIT qHRT T | o FEEATST- ferm =
9¢- FTATIA THRT I | o T Wl TEAT (TFET ATH
W AT T TGS HISRI T | FEHT FHATR A A3 )
9% FPEGHEEAR AAAE T | e T Deepfry T
o JRET T HELTIES |
° Cblqr%dv'i(, AT, T FTB T
WEHTE |

#ioe, IRt T amAriee (Tools, Equipment and Materials):

Bl °

AT T (FHRT) &8 e RVWEY

e/ Fragres (Safety/Precautions):

Serving dish

o IR ATE
e Tray (3)

dTH Deepfry &1 o=t =TS, A% IET T |
qrR e WX farer ufg @ wifa feem TuR araer Wity dr aTed |

fHITT TAREATS AFERHAT TS |
fF=r TIARTEATS ATERHAT TSI |

RTY

® Deepfry T &1
o =TS F3




w1 fagawor(Task Analysis)

Fd (Task): ¥ Fsireea H=RaT aars |

FY TEE At FEEET 3597 Frafega gfertas A
(Steps) (Terminal (Related technical knowledge)
performance
objective)
¢ AT AABR AT | ) . ,
© e A e, v 7 A wwed | e (Given): MICERRE USRI
3 WWWWWI . . o - N
BT BT O e | N . -
[} MERE]
v g AR (Mis-en-place) T | = N
N e ) s . FTH T o o TATSH TLH
¢ = T P SeEeE W 9 |y ug W | > S
I FaeAEe Goherd T U AT PR gerar | © WQW;“E' S
WTWW?V\WWI 3 = irEae HEa ATITAF
IAATS r o TS (7)-K00 UTH (=T,
S S, H, FARAG, T, AR T AT | grsfrarer woepdor araT el fafw, o, Frae ga)
TG T e | | e TigET =17 afE-q00 TH
% &9 30 3@ W AW T F-WHAT T9€ | grogug (Standard): o = afri-z0 T
TS | N N
Coa o N o il TS =9 WHT-0 TN
90 Deep fry T qeers 950 ¢ AT TRHA T4 T A | o Hrf=ruzs FHHF o avEq A
SEIECC) Elm Goldenbrown g‘:r Y %ig TYHT TG SUHT |
o ¥, wit=, ANTHEIE-EE dTIR
ﬁr' ) o YS(IEFgdd AT WA ﬁtﬂ -
G =TS AR/ WE AEET AR GRE W T T AT * Wk W
AT FSdA TAEs @Y THS | Deep fry T ® FHAHATSI-¥O IH
Q% dTdT |9 F Dish AT T@R Serve I | Hefeae waaAr R | @ de-Deepfry T
% TEAT/ A ST | ATFE THTE AR
V¢ SATA T ITHT AHT T | TERTTH | o waftad wH- coo fafd (g A E)
TR FEHT T XN AT AT | @ LT T HAATAIEE |
JUTTEE ATATSUHT | ; 5 ;
& SAEE T AR HUSR T | R i ¢ S, ) T STPTART FIHDIL |
1o BETETEAF! ATeE TET | * SE T WHHEEH HUSR |

o  HIUTTTEA®] Ao e felfe |

#oR, Iyt T amriee (Tools, Equipment and Materials):

g@[ °
fafetr aoes .

Serving dish
WHIHT

e/ aragres (Safety/Precautions):

IolIead geee aATSal UhATad! & s, |

o IAT TIE

e I ?5';3:!31 FS/ TAIC L4

ISiread adee Deepfry &1 918 T Hg T |

HTRITT AARTEATS HTERAT TS |
o TARTEATS TFERHAT AT |

e Deepfry T &5
¢ (Tray)




F (Task): 4 =ie ®TE Fsireaa a3 |

w1 fagawor(Task Analysis)

FY TEE Afed FEAEEA 359 Frafegd grfafaes 7
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEAYTEF SRR T |
3 e "9 SATad, QISTH T A9uT Feperd T | feguar (Given): e HTE Aerea
3 ARRTT ERTS FAH TE | . . S
¥ FAEI T IR IE | i
% 99 Tamr (Mis-en-place) T | © T « = o I
% T FWETA heAd I, ¥, TE@Ted ¥ f@era : ?Wianjsa;:ﬁmmz o TST AE
fort | . EEpE ] o Td FEUHT
& el fafwers @0 3 g @ e 2 oaw
:-iﬁﬁfq dadeedls aiq efear fafteer argsrar # (Task): P W
A FATSH AAYAF qATT
- TIel W?ﬂﬁmﬂ TAAT AH EHE A | ofyr grd Sy A | e 3y¥-300 fAfaA.
W P T T | amaeve (Standard): ®  IUI-R Fal
% g‘;ﬂﬂg l?'l'@'{ (Batter) dTex IR &Hd 4 o #2900 I
® HIYIIVES FARATI -
ﬂoam%a?r\a%r Wofidedees AR W T | o | D T : %:ao;;ow
TATATS |
1% Deepfry T dears 950° . AT TH I 7 9 ) %ﬁﬁ A y W ATSET-R0 urH
FTETHT AATACH ASATeTadqeeTars Tb T T | o B o ifeleh ATSET-90 TH
GoldenBrown g7 T¢I HTg T | JRE . o [HAH UrgER-30 UH
9% Honey/#® 9 & Serve T | . azrr%lz: e JWIGUE-100 UTH
% AT/ FEEE AIATS | o T gar A e TTST-900 YTH
Q¢ SATEA T ITHI TRT T | el o HMAFH-YO IH
G FAEIT TR T | o FriwEE At afawE | 0 o 100 I
& AEE T AHTIES WUSRI I | o zfrr fafw-wo g
1o FrEEETETE qTerE T | e Td-Deepfry T

TRET T AAIHIET |
FTIT, AT, T FTHTIF
TIFRTS |

ST ¥ TSR TISRU
|

#oR, Iyt T amAriee (Tools, Equipment and Materials):

Plates
IR

g@[ °
fafetr aoes .

e/ Fragres (Safety/Precautions):

FoTTEae TaaT 8¢ HIal g &a |

Batter % STl 9T /I @R fHATS |
AT THAFREATS HAFTERAT ATI |
foF=r TAFRTEATS FFRRAT TS |

o T ATE
e Deepfry T &5




w1 fagawor(Task Analysis)

® (Task): & fa&HT Fbr@Ar o e |

FT TAEE afraw FEEETET I49T grafeaa yifataes s
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATIYTE SRR e | ) .
3 =1fed 9 SATEd, GISH T AT Feberd T | feszar (Given): ferafer seraett :
3 EQ'ﬁ'-l'Tfl_cf AR a?rw\?r@r | . . o famre drepra N
% RRA W.QT'ER' AET lrﬁ SR FALT
f‘ - T W(Mwﬁmls-en-;ﬁrf 21T '6’«_15[ mawR T | T 3 R
% Q\ET—I r s e ITAYTH AT, AIATH T o TATIA AR
& GrrgArdrs &A= gl % (Florest) S o TF AEUTH
FHTEH T JEAH! GET Blanch T, AEROEAT Y-% B
?qﬂ?wro—rrlr h r 0t (Task): ¥ SATeTs faafa grerser
o dreEl ddadrs @reis Fas (Wok) HT O ddrsH, TATST ATIIT R AT
qIATETE STeRTIell (FepTel ATehl STerdl e, FEHT | fanaly siepraell a3 | o FIHIA-¥00 YIH
AT i TR FAATS | wrravs (Standard): (Flor\esE)
% ¥EYTF 9 A T ARA R Stirfry T T FEAGH, o fqaer da-¥o f.fa.
BT [t | o FHRUEE FiHE FIA o fIe 9ew-20 W
90 FIAT fegur @Y Serve T | T AUH | o T AY-IY f.fe.
9t FREAT/ AT ATATST | o Il &1t T Srereht Ferar o TF HR=-HERE ATAR
% SATEA T ITHIT FHT T | EAT FTHTIAT @R ATFYF | @ AT -SRI SHTA
93 FEEET FHT T | TEPT TAT AT | o TR ¥ WELTHIES |
¢ TFTE T ATATIES WOSRIT T | * ﬂTﬁTrﬁﬂTWHF‘Eﬁ SUTIEY | o  proeye, FUTE, T
W FEFEIEAR AT T | L \ TUFTF] GLATE |
o FHAFHE ATAAE TETH | | o  soyrarer 7 ATHNIEEET
IR |
o  FUFFIEAH AMTTE &l
fafy |

siroR, IRt T amAriee (Tools, Equipment and Materials):

Bl °
AR B .

qe
HISHT FTTeTAT

e/ aragres (Safety/Precautions):

FTHRTIATATS Tord T AIAT |

o I TAE
o wig/fgw

o RISl ASATI HT AT TN =ATTHRS T I |

ATRITT TARTEATS ATERAT TS |
o TARTEATS TFERHT AT |

Biag\)




w1 (Task): © @ ®TE FSidae a3 |

w1 fagrawor(Task Analysis)

FTI TEE AfeTH FTAGEATEA 3497 FEtegd grfatas 79
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEYAE SR el | L
3 e "9 SATad, QISTH T A9uT Feperd T | feguar (Given): T I Ao :
3 AfhRITd AEARTS FTAH TET | C o N
v e T * K T WIS HAleqd as
il HFLRT
% 99 Tamr (Mis-en-place) T | : ﬁnﬁ - o I
S FFT (AT WD) AT IR I Teh Tb A N o TS THE
g7 TETH, SIS T T GEATS | ® AP SAES, | ¥ o T
o TMEATE I TAR ATESIAT Fed T qraars aiq °
» ! . . _ | # (Task): ¥ TS TIHTE Aoieae AT
o ATEHS (Wok) FRTEHT Al qeelle qarsH, AAITF qIT
W%ﬁwwm&aﬁ,wwﬁw TWIHETE AS(ead aars | e TFHEHI-300 YTH
Stir fry ™ (427) | ___ | wra=ve (Standard): o Ty ieEH-20 UH
% Opyester sauce, T, = ¥ AfEEEr TR o FyeEr FA-de-¥o f R
. s Wll o e | o FTI=RVET F(AF TN A | o wp, qrdi-q00 f for
- qed 3 HTPT | e ITITX (Oyester) TT-YO
1t PARATSTHT el BTk B § FAE TS | | o geapr weey aRaT . ad= T (Oesten
9% Servingdish AT BTeR Serve T | RS ATHNE TUT o T TR FRTEEE-EE
q% w7/ AT AT | THTTT | ST
9¥- TS T FIHIOT IHRT I | ® ramawW TEATATE ST | FARATSI-q o ==
G rHRIE T T | e 'mo\ _ | e -3 zeir =T (TBSP)
[ ] CAR KSR I HAY 2 NN
& SAEE ¥ AR HUSR T | T | T3 FEERAT Hw)
e FAGETEAH ATTe@ e | o TR I FATHH & (AT

AT TART T Flehs; |

o TR T FEYUMIET |

o P, SATAA, T ITHIUHI
RS |

o  FA T ATHTUEEH HUSRI
|

o  HFUTFTEAHT A el
ferfer 1

sie, IRt T amAriee (Tools, Equipment and Materials):

i . W
EIFGE G ®  FHISH ISl

e/ Fregree (Safety/Precautions):

FFAIATS SATET ATHTS |

Stirfry ASTESIEAT SATT FH g 8ad |
AT THAFREATS HAFTERAT ATI |
o aRAREArs FTERAT TS |

o I TAE
o wig/fga

RT5g




YI-HISI : & : =TS e /e /ey

FHT ;2 T (§) + 90 FUT (=q7) = 99 H&T

Fui(Description) : TFAT Ffraawea =mefw difeg / Wre/fegaw awafud s ¥ faues gwmeE afvwer
B

3Izva(Objective):
o =S ifeg /Hie/fthE a3 |
FraEw(Tasks) :
AL TF TS |
. T SHB AT FH FATI |

. @Ie Tug IgreR e aHrs |
Becakriieoicoicoll

o
2
E
¥
%




%14 fagewor (Task Analysis)

( =TS ifed /HIT /R )

%R0



w1 fagawor(Task Analysis)

w1 (Task): 9 e T aAS |

FY TEE At FEEET 3597 Frafega yifertas A
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ ATEIYTE SR e | L
> e Ay S, @ 7 aEd e | et (Given): L &%
3 R AEETS FEH TE | N N
; ey T et o T o T TP FATIT ATUROM
ERISK NALN e IFAT
% 99 Tamr (Mis-en-place) T | : ﬁnﬁ - o TS aEE
¢ EEArs I AT q@Te A @ A w9 N ¢ e
FeFTe ®Ted, Y g AT fafrear werdrer | & Ao AP SHTAC, |IAH ¥ M S
A AHR THT T ASH], Gaal T TEerdhl qaad Srr = AATSH ATTTE A
afgedr w1 (Wing tip) X T e | . , ‘
.( 8 tip) #14 (Task): ara-9
& Uugel AT aeAT Sherry, Soysauce T % e  Drysherry -9 a7 =¥
ﬁwgmﬁ'\ a0 3 32 g TS | (Tbsp) .
= § Pl A "E? ez a:%hﬁ? wqave (Standard): o HEd (Dark) -4 ZHT =FT
;; AR @ g2 T (fagm), arfez afq R (Tbsp)
|
- o FTIERUEE BHF FIAT o TA-emaT ForT =
% TSl Roastingtray AT 9Tl 9 @lewd wiiq | oo — e  Five spice TTgee-aman foram
Rack, Rack #ifa Duck (@f@) e 340° . i , S
ATFT A T Roast T (@t s =i, | ¢ SAR S
Fha 2y fae wufy TeeTeT T T e Wy | @ T TEE e
giaars Roast 9 | o T T ° TEIT FH-90 TH
QO @ g7 T ahdfE Oven a1E FAshre | o TFIF * zoidwjﬁr?%ﬁrarmﬁaﬁai—
G FRET/ AT ATATS | o wlfese R ( ot
9% AT T FHHRT FHT T | o T T AHATHAH IUIEE oney (He)-q =T =¥
AR TS | ® Rice wine vinegar -30 fa.fe.
{4 AT ¥ ATATIEE HUSR T | o rwEE afwed e | | ® Roast duck T AT R
qTETHT ST
W FEGHETEAR ATHAG T |

TIET T AR |

FTUEIA, FATIA, T JTHIIE]
TIFTE |

AT T HHAIESH ISR |
FREAGHTEAR] ATAE TCT farg
|

siroe, IRt T amAriee (Tools, Equipment and Materials):

ferfre
Roastingtray

o °
At oo °

e/ Fragres (Safety/Precautions):

AT FATIET AT ATATS |
FEH @ BIRTENId® (AT |
AT TIAFREATS HAFTERAT ATIA |
o aRAwREArs FTERAT TS |

o R TS
o Kitchenfork




w1 fagawor(Task Analysis)

Fa (Task): e T AT T TS |

FTI TAEE AfeH FTITTEA 35T FEItegd grfafaes T
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATAYTF AR o | ) .
> e W A, AT € qend g | | Gee (Given): T IHHT T -
3 AfITd AARTE FAH TET | N N N
; FIEIT AHT FTET TET | * TR ® T SHPT HH ATS
% 94 qAT (Mis-en-place) T | . Ef;l'q 5 e o U
% Ul GhT FARRAT se@T 911, Aa9d, Sherry, - o FATIH AT
black bean sauce, =, A, W=, g, * dERER ' N PR
Orangezest I@Y THT T fHATIR T | c (Task): S
o Medium sauce pan Hr EIET‘T%:T m A M)—. ﬁq gm;\r g TAT39 AaTAH
T, BEH TEeT ¥ AT I el AW FE P — AT - A
3-¥ fAee e, @ wudfy aEar ¥ qehT IR N o el
e, eRe ot 7 mitaa P er g | eere (Standard): y (Dark) -% &
o T
e
o AT |HEl TR F09 q0 fAFe Simmer 9 | o FTISRUEE FFHF T A ®  Black bean sauce -4 T
- - - N UHT | qHT
& SITATHT R BT ARl qhT I TSHT TCT NN N 5
g & Ty T e gy S gwed 1| Tl W H FaATGaAr T8 o fA=-Sg=rea
ATTAEF T AT BT | o TE T AAAAH ITIEE o T
O L THATE TH MR T AT Serve T | AT | ¢ @r RESULL AL
1% HRET/ AEET AT | ¢ AT S TR | o o o T
9% SATIA T ITHIT qHRT T | L
0 . - ®  Orange zest julienne - 9%
- FHTIRIA FRT T |
DIk
9y ST T ATHTIES AUSRIT T | o  TEATHHI TqdA- § AT =¥
Y% FTAGETEAS] ATTerE T | (TBSP)

® A FIAT-30 H

®  HIF A4 TH

o ERAUT WS FT THI-R0
™

o HAYIF AU ATSTATHIET

e THI/%H-900 7 fa

sioe, IRt T amAriee (Tools, Equipment and Materials):

Bl °
Al o= .

T e
T G STl

e/ Fragres (Safety/Precautions):

EIHT TGHAEE Hlg TN SATET gAaTE JARTSH |

o I TAE
o FHEH FIfeeT

TE ST ATHAT & AGH, ATl AT AT ITER THT3 |

TR TARTATs TFERAT T3 |
o TARTEATS TFERHAT T3 |

)
0
)




w1 fagawor(Task Analysis)

Fd (Task): 3 Hie tog q@Er A aars |

FY TEE Afd FEAGEEA 359 Frafega grfefaes
(Steps) (Terminal performance (Related technical knowledge)
objective)
¢ ATEAYTEF SRR T | ( .
> e =Y v, WS ¥ g wee | e (Given): e U AR o
T o T[T UUE ATER fHehd FATS
3 AfRITd EETE FAH TE | ° a”f“"" IR
¥ FTHEIA THT GOER I | ° TE o AU
% 94 JANT (Mis-en-place) T | ® PH AT I ¢ . 3 T
& T PN PR @, P, drew, |00 AP SAEC, GUAE X ® I FFET
c\\ . M ) )
fF 'W= _5(_\ 3% :'i_r F[f = ¥ SHATATS WiE U graR fae= aarsT
A7 T %I (Task): AT dITT
AT TER A | @ (Task): -
[« c o] ® 31‘ - a;a‘
@ Deepfry T daars 450 4. AT IR T ! N
T el (s U U T WA qefHl e qUe AR e a s | ® Boneless &7 (Cube)-400 IH
Deep fry T+ Tieg o3+ WUufs e avs (Standard): o fouer-q feram =re=r
¢ W e | ) o TEHH-q ferm =rw=w
o Yo ffd. Jeems uger =metts (Wok) | © TR A I wEE | YuST- e
FIEHT AAGT T FA FEH e o FAEATST-30 YW
SSfEEeET @R Stir fryT T w0 3 e | © FH Al « ® a{ﬁ:&\ﬁ, UER PR N A
| FHAT ATHYF AR FATI N ' AR
% e U 9reaR g9 @red ¥ fusd qfq = et o T g | . (Cube ) Ko
R TS | ) o & IUT ITIATHIER] IUTIES ® TSI (Cube HTEHI) -0 UTH
o T T 9 qE T P | AIATSTH | o  fTIT (Cube FTEH) -40 TH
SN FTAGEEA ATToRg TG e WHHH (Cube HIIH) -30 H
9% T 9H9Tg Serving dish AT SteamRice ¢ l ube Rl
AT 99 996 | e EhHR(Cube ®IdHl) -LO TH
9= T/ QT IS | ® ZMTEN (Cube FIEFT) -40 TH
@ SATEe T JTHI FHT T | o dge-yo fAfa r
Q¢ FIIEIA THT T | e Td- Deep fry
Y SATEE T AETEES HUSR T | o @Rl =St Shredded -
T
9% FEGHETEAR ATHAG T |

e TUg greaR g9-%00 fH.fa. (
ST § 3 AT &)

#oR, I9eReer T amriee (Tools, Equipment and Materials):

IR

o °
ot o °

e/ Fregree (Safety/Precautions):
FSfreaa Stir fry W&l SATAATE AfwTH ITE THT |

fa@ deep fry &l ATET 9T fao |
HTRITT TARTEATS ATERAT TS |
o TARTEATS TFERHAT AT |

AT FRTE )

o T ATE
Deep fry 9 &3

ESE

e =&/ Dish
e ISR arfeAT




w1 fagawor(Task Analysis)

® (Task): ¥ =" w=faa aqrs |

FTI =REE e FHTIFETET 59T Fratead grfafas 79
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ AT AABR AT | ,
v e wY S, e 7 g wwe | ee (Given): ferbmr wgfear
T o TErbT HRRAT TG AT
3 iR AR HAH TE | o I M ERE
¥ IR qRT FIER e | * T o TS T
% 94 qAT (Mis-en-place) T | W W &IA A CRLCEIL
& CubeHTTa Mo fode & mides, =g | & TAAP A, HEMH T 999 .
Rl T, TS, A T T o (Task): TS T
, " ) e o fa#a (Cube) -200
AT FIEAT AARTT T JAR I | P weIfer ST | i .
= Deepfry T FeemE 9s0° # AT Hraese (Standard): e T Tnﬁros-?or I
TS T R T PAHA WA T , ® S I GArf-q¢ I
T GoldenBrown &% 8 Deep fry ¥ 7 | & FrAACIee FIAF TN T ® HUET-q AA
FeaTe faTeR TR OREr e a|Er | e o Far-30 U
@I THEH | IR AUAlg qAAe @i | © WWETH?TWW@W e  FHRATIT-0 Y
= | HEARTT AT THT fa e | - )
o  IIEH--q FerdAT =w=
% Serving dish #T TEr wigare e | © 0 TEHT A BIECIRIEZICKIRER o T W afAE-EE
gfedr et ST serve Cll W ' 3?71—91—{
40 qRET/ T AT | o FHHFHEIIT HTHe@ GTH | o - Deep fry T
9% AT T FJTHIT qHRT T | o HHfad Tg-goo fufa @y =
9% HTATIA FHRT I | &)
93 SATIA T AHEIEE AUSRY T | o g el ATST-TiHE
Y FTHGEEAR] ATHE T | o RET T WEATIES |
o  FEUEA, AT, T ITHIIIH]
ITARTS |
o IME T AHTUESH HUSRI |
o  FHFWEHH! Ae@ e fafy
|

#oR, 9t T amriee (Tools, Equipment and Materials):

IR

o °
ot o °

rer/aragree (Safety/Precautions):

f#9 Deepfry &l SATET HTE 771 |
TR TARTATs HFEAT T3 |
o TARTEATS TFERHAT T3 |

AT FT% (Wok) o

o T ATE
Deep fry 9 T8

e ™/ Dish
e IR arfAT




w1 fagawor(Task Analysis)

Fd (Task): 4 &e Tug &R 9 o+ 19 |

FTI =REE AfeTH FTAGEATEA 3497 FEItegd grfafaes T
(Steps) (Terminal performance (Related technical knowledge)
objective)
% ATAYTF AR o | ) .
> e w A, W 7 gEE qwe | e (Given): T TS WX N r
T e 2 UUE FraY Ul IS+ AT
3 AfRITd IR FAH TE | ¢ PN L ERE]
¢ AT qHRT IR TE | ° T o T FAH
% 94 qAT (Mis-en-place) T | W W &IA ® T HFETI
. . < | o  HTAIUF TATAA, TIATH T
A Wrrwﬁﬁﬂwfmfafgw@m PEDC! ¥ STl AT §¢ TUE Qrax i
! ’ : ) PRI, FATIA ATAYTF qTTT
9, i, AafaHmEer e aur 9 e . .
T5 7= %I (Task): ® T (Cube) -%00 TH
@ Deep fry TH #EAT Jaelrs 950° &, AT - e .y ¢ 1 el
TRH TR HAHT Gleperrs 9T T Golden s (Stand d)'a ® IR AT
brown &7 T deepfry % T AT Fapre | TS (Standard): o FAHATIZ-I0 UK
o =mgie FgEr o MR q@ wm T, 3 : o =T e T fASR-qY I
F@ FleH ASiidaad qaarg R fA7e |fq ¢ T | o T, Hiv=, ATTHAHIE-EE ATEAR
Stir fry ¥, 79, AR, ANTAMHE, ATHTH e o  fFT (Cube) FTIHI-L0 TH
EOR TS | ® Deepfry Tl 9l | o .
a;lé_zﬁ. L] qg Eq (Cube a; aa; 'V\O T[TFT
% 7T IS WA W AR eep g fay 7 | * Cube Vegetables | e Capcicume(Cube FTEF-L0
FTE TH WF GfT e | q fee i | @ FE UUS WY WH T S — )
qeTTafe Dish AT @R Serve T4 | TGl AT ATehTh ThTe] ¢ T (Cube PTEP)-40 TH
Yo TRE,/ TR . TR YRek! 8¢ TUE Jrax G | @ JAUHT TS -Cube FHIEH) -0
Y A 7 S A T * XM JAT AR I i
R . - ATATSTHT | o dd-30 fAfa.
93 PIIEIA FHT T | o FrEETET Aferg AfEuAT | | @  dd- Deepfry I AT
T S T HEES AOSET T | o 7z uvE AR WE-t00 fAfa (73
Q¢ BTAGHTEAR] ATTAE TE | 7T &5
o EfAT ITS-MIHFH TR
o I T AEYMIEE |
® Cbliiﬁ'd?'i, ST, T FIhIUTHh]
RS |

AR, 39k 7 arAries (Tools, Equipment and Materials):
o =TSN FTE (Wok)

i o WY
fafRT oo e T

7

et/ aragree (Safety/Precautions):

(LN

o IRAT TE

VegetableStirfry &1 arHTar AfTHAT BTe |

TR TARTSATs HFERAT T3 |
o TRARTEATS TFEHAT AT |

EStS

® Deep fry T &%
e wg/ Dish




w1 fagawor(Task Analysis)

# (Task): & a5 9% a3 |

FA FREE At FETEET 3597 Fefegd grfaiae A
(Steps) (Terminal performance (Related technical
objective) knowledge)
©  SATEYAE AAET f | r ' e qeb
©  oEvTE AT, S 7 g dwen | e (Given): . EIECIICACEICE]
3 IfwTd TEREAT T e | . -
. - ° EIRED I CCRE]
¢ HTHEAA THT GIET IE | et y N
. . . T . FATST TEAT
% qia'atrr?r (M1s;en-p1ace) T . e T e . 5 T
& drkdArs FERT I | N B
A , . _|e ATGLTH GTAT, GIATH T
@ ww\aﬁ#\ REREIC SRS — ¥ AT el U aArS
el T ArEe g7 fa | ATALTF HATT
& VBT ST WU GEHN TG R T T ot (Task): o afas AT aw
EIESIIEN AT T AT Teehl
% T Tehule (AeRTeR T« AT e | Azt G TS | qTe-500 ITH
O TN TEEHN THEIATE THOY GHEST T g T4 | waeve (Standard): . arger TH-uT R ferew
FAGT A WA | -, b, 2 . qragg-yo fafa
PARATITRT U WX TRTIT) o FTITRUET FTHF TIAT THET | @ WR AE-0 IIH
9% AThFT drdars Slice FTeR Hotsauce T ‘ﬁa:? U | o o7 v A
TRTURT TR G a1 90 GG T Serve T | o WWW . e AR-30 T2
Sk qrekerg Slice T o T9-q Ferr =
9% A : FgE@l Slice R a1 FH HA AqIACT ATepdeh TLHIT T T o .
Serve T Ak | TR | ° WEH)GFIr(aEF'IT .
@ AT/ HFAHT AT | J TRET AT AT ;:\Lrw e
: JATTEE AIATSUHT |
Qe WI?IF?WWTI':TI e . T T AAAHE |
Y FTHEIE TR T | . RIREEERIEIEE] . T ST, T
9% TITEA T ATHATIES USRI I | Tt | mwm"rw%réw
9% FTAGETTAH ATTeG TTET | o T T ATHATHE T
HUGR |

FRGETIAH! ARTAE
T Tt

sie, IRt T amariee (Tools, Equipment and Materials):

g‘?{ °
EIEUICIES °

€& 9
q9 9

e/ Fregres (Safety/Precautions)

Tk TRTSET T qTH 94 |

° wIES

T rpers Feal Slice & a1 T& I THWR Serve T4 Ak, |

HTRITT TARTEATS HTERAT TS |
FAEIA (=) TS TR TEER e |

I ST




w1 fagawor(Task Analysis)

Fi (Task): © few fFg aas |

P TAIES afraw FEETITET I59T Terteaq yrtertaed s
(Steps) (Terminal performance (Related technical
objective) knowledge)
¢ TEYIE SABH for | r . fezn ity
©  ATEAYIE AT, R 7 o wwes m | ceed (Given): o few fFe FATS EEROT
¥ KA FXERIEHT AT fa | ) °
¥ HTHEI T T e | * A o TS FRAT
[} c
% g4 qAT (Mis-en-place) T | . g i o TF HAETT
¢ wrgreme faa afer T FT AE [, wor °
erpTe T W o € e | A g 3 | 0 AP STA, WA T W%E‘HEHW‘«’W
ar 3 foRT e (FF a®) 999 iizifcﬁibammaﬁr-aoo
et T AT AT G | F1d (Task): TTHHT -9
o 2« A A T, A=, AHMHEE, dHT T4, i (Task: o Fue s-i0 ff
SIS 3@ IR 7 | Fer ey 0 N o

ATAATIA BIZAA BTAT AfG T ITHT T
a9 T WH W& HE -9 fAae few T
qehT3 |

ayevg (Standard):

e FIUERUESE BiHE TTAT THTET

o feY -4 f.fa
ERTIN
FEHT AT

90 WGV FALA GG TH A AY AAF G| gy o R (Dices) - 30 U
%% Dice FIZH! Gz @7 T T, A | | coa ¢ o T (Dices)
g 99, 90 99, q99 99 @ R e e oS Sropr e #&EH (Dices) -R0 IH
TEHTI | i : !ﬁ g | #Fa (Dice) -0 UTH
9t FARATITH BT TET T TAR T | . wwamm&ra% o i@ @ (FW)-3 I
% fed W {5 Silverfoil =T {Hererz |l AT | e EIHH-R0 IH
Dish AT IeT fRe AT 99 @=arsd T efar o HrEETET A TRETH | o THI-yo frfa.
TS IR Th | o HT TE-q4 fAfa.
93 TREAT/ AEIT ATATST | o THTH-wTAT AT =T
Q¢ SATEA T ITHI TRT T | (TSP)
W HIEEIT FHT T | o -9y ffer.
9% e T AHTIES USRI I | ®  FARATIY T UTHAT-ETeTehl
9% FEGHETEAR ATHAG T | o TR T AEGTIET |
o PRI, TS, T
TIFIH TXHRTS |
AR, 39k 7 arArfes (Tools, Equipment and Materials):
° Ex ° ATAATTH RIge ° TSI TS ° Servingdish
° A qHTS AT o 9 92 o FTSHT AT . T«
. FRAT A
et/ wragree (Safety/Precautions)
° ATET feaw T ST IS A |
. AR el THRT T&T I qraam=l ATATS |
. ZTRITT TRAREATS FTERAT TS |
. FgEd (feF=) A1g AT FIER e |




qI-HIggd © 9 : AT qd /TS

FHT ;2 T (§) + 90 EUT (5q7) = 97 HUET

FuF(Description) : TEAT FTSMAS Ted / TSqAT FEId T T 98 AT TRTHT B |

3399(0bjective):

o TS TEH /IS |

wraes(Tasks) :

q. Fersa wIge WEH s |

. FIEE dSA (Fa) aare |

3. AEMY TWE aTS |

¥, FHRET Aqe TS |

Y. arefa= (Glututoneous Rice) =mHee! 91d FATIA |
. f¢ 77 gwred (Teen Momo)




%14 fagewor (Task Analysis)

( =TS A/ TSH )

R



w1 fagawor(Task Analysis)

# (Task): 9 Foeba wree 59 aAS |

F =RUES afra FEETTET 359 Hafead gfafaes w9
(Steps) (Terminal performance (Related technical
objective) kn(;\%l;edge)
¢ ATEAYTEF SRR T | fere wrEs :
T qEIE AR, W Y qEdd S&ad fegwar (Given): o @ wIgeg L aAreT
T REEL
3 ofTd WREETEAT e fa | ® FEATR MERERE
¢ FRIET AH TR TE | i S ® AT A
% 99 Tamr (Mis-en-place) T | * FH T 3T o T WAITA
) i - o UTFYIF TTHR, AXH T
& W N N - H _Tﬁ’ EllT AT ¥ ATRT AT b BIge T5d
miered ¥ e grerr 3 faesr Sifa Stirfry 9, AT AT AT
Il dice FTahl T TSI @Y ITa . o ’
T fry T, dRd Aed 99 @I qEA &7 (Task): ® Boiled Rice-300 ITH
HEIER A, AR, AfTHETHET BTeR el ® =T McF -q0 ITH
fg veufy qaR &7 | farT wTEe AT TS | e I (Diced) -50 IH
Servingdish T ﬁmm mg—rr T cm-s' m , o &fear fafd (Diced) -¥o I+
BRI Julience FTEH! BRIl @S T e | @ w FAE T A | o st (Diced) -¥0 I
FAR qEHT | NN
NN N o AT T3 -30 IH
o AT/ AT ATATS | o 1 faft dsiregaeer afaua e a=T (Diced) -50 T
% ST T JUHOT HHT T | qEFT T T fET T (Diced)
: 3 e ad foda wreg | @ T 318 (Diced) 44 I
90 FTIEIA FHT T | ; e Perd-q00
T o MY q
1% ATEA T FATAES HUSRY T | 2 : e wEAE EY Ui fr/ ¥ (Diced)
9% FTAGETEAR] ATTE T | e a1/ 9ofidaad /a1 Egg Tak | @ AFE@d -9 el =+ (Thsp)

FATST Al T TG FAR ATH

fam |fepeg |

o TRET qUT HIALTAIHI IUTAEE
HTATET |

o HUIHTET ATHed IMGUEHT |

o T, ARH, ATAHIEI-TTT
ITIR

e Td-to fAfd.

o zfr = (Julienne)-R0
RICRIIEE

. Tﬁ?f??@',T (Juliennce)-30 UTH

o TE ¥ ALTIEE |
o FRTA, ST, T ITHIEHI
IS |

#ioe, IRt T amAriee (Tools, Equipment and Materials):

a0 . m

=T A

e/ Fregres (Safety/Precautions)

qoiread Stirfry Tl SATET 9Ta Afe |
TET T Vegetable FXT & I FATSA |
AR FRARIGATS HABRHAT AT |
FE (fF) ATE THRT OO ITE |

. AT HTE

300

. PSP ST




w1 fagawor(Task Analysis)

#4 (Task): 3 wrEe Jee (Ha) =TS+ |

T =UES afe FAGETE 3594 Tefeara qifaferes ST
(Steps) (Terminal performance (Related technical
objective) knowledge)
% ATAYAER ATFRT oI | r . wee o () :
*  oqTEvTF TR, W 7 e dwed | e (Given): o TEE e (W) FATSA
T HAITROT
3 AR AERTEHT & & | ¢ PYET L ERE
¥ A T GOER AE | ® el o TATIT JHAT
% 94 qAT (Mis-en-place) T |  FH T T o T LT
S W STERTT ATE (wok) HT Feremé e | O MATAF ATHA, WEAH T A7 y T
T, G qET gkl WEug atne ad \ TP SN P12 I8
Julienne T Vegetable && @Y 3ATem @1 (Task): ) q\'ﬂdd ‘d’”iwrb Aq99
AT Stirfry T | ® JUTCR JHITH TS - L00
o ¥, wE, st dmam gy ¢ | FIRS TS (R ae | T
TR e TEY WSS G St‘irﬁy 7§, | eve (Standard): e o= (Julienne) - 5O UTH
N L gy e e $THT (Julienne) - 4O
- ; ) T
%ww@mm@wu@,aﬁﬁ'mmww R _
TSI FR T | O o #¥mm fafw (Julienne) - 40
e o [T AT MFUH Julienne HIEH RIGS
9 [eRA - 9T HwreeTsed vegetable wq dsd ER AR ® ¥ (Julienne) - 40 UTH

IS FHRETY - 9I9F wEeas
AT THRFTY - T FIEeage
T faRY - o wTEee e A TS Aiheg |

hley
1%
=
1%
q¥:

FRET/ QAT ATATI |
ST T JTHIOT TRT T |
FTATIA TR T |

ST T TATIHIES AUSTROT T |
FTAGEATER! ATTrG ITET |

T MG BTeg TS
o TRET qUT HIALTAIHI IUTAEE
HAATSUHT |
o HHIHET AT IMGUEHT |

o FRIHl 815 (Julienne) - R0
|
o HfTaT (Julienne) - 30 ITH
gEr A (Julienne) - 30
qrH
&g (Slice) - 14 IH
qIEE - 4 e
e - o fyfa
Y
ey I feT
Julienne FTEHT Grek, ok,
913, HigTes, Omelette,
Ham, Sausages

sie, IRt T amAriee (Tools, Equipment and Materials):

g °
FRAT A

EEfLd

et/ wragree (Safety/Precautions)

Sifead Fry &[T SATET 9rad dfee |

AfTead T T 4T IEq % |

TR AARIEATS ATERHAT AT |
FAHA (=) TS TR TEER ITE |

° AT HTE
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. PTSHI ST




w1 fagawor(Task Analysis)

Fd (Task): 3 =S I=qE S |

HTI TRIES AfeTH FTIFTFEA 3597 Faterd yifataes [
(Steps) (Terminal performance (Related technical
objective) knowledge)

¢ ATEATIE AAFT A | IS e

T ATEYTE AR, GIATH T A9Td Febad T | fegu=r (Given): o TS TR TATIT ATOM

3 Afh T RAREAT A & | . ¢ 99

¥ FTHEIA AHT GPER I | .w ® ST TRA

c ° c
% 94 qAT (Mis-en-place) T | . a;rq 5 e o T HATH
«  Deepfry T T 150 €~ R00°C i ® FFYTF ?Tl'ﬂ'l"ff, IIATH ¥ EIEEE ﬂ‘«‘iﬁ FATIA AT P
. . A A EEpC il
& gl  ASedATs  Bedhl B FATIY G .
s N N o TTEHF S - 400 UTH
FIIAMTR, Uehlgahl (FAATTR) FARI  ATcrehl ; ) ;
N ’ >, N FI (Task): i -
JaH T (Deepfry) eH eH (Crispy) T i (Task): = 10 =
T T M#FTeR TF Y3 e | n | e =T AT - 90 UH
c EIEIRE S ERLISE .

o foa AfsEEe (sliced) @€ Blanch T | i N , o faga #feae (Sliced) - %0

. . . I N #mazvg (Standard): i

. AN EISHT Jddrg ddred, 99 _

AT |1 e 2T Saute T | - . ® WHEH (Sliced) - 4 IH
‘ A = o e q P PTAATIEE 5 o wF - to A

v g?w#ma amﬁwa-:ﬂ‘?ra o o JIHH - q f=rar == (tsp)
S LS D T L S U e Crispy g FAWS HY . N P
HITAAIE @ ATGATS I T Simmer o ATUER qH - Tl =¥
T, FAFATITHT HA TR THISH | . e o 7 < (tbsp)

9% wEHT BT TR qged Tel, qSed Adl NN = o Hi& +M=& sliced) - IH
ATsdad, fT AUHT TF e, BT T T N A\ 5 e TA - R Al FAFAT (tbsp)
gt & T AT a@re Julienne were @ | *° E( HTE'I et o i afvar (=) - 90 ITH
W ® HAThYech gi:[a

! . = o il =S (Julienne) - 90 ITH
= AT/ FIFAHT AT | ¢ e q T{W SIe e TIdT AUSTHN =M Julienne)

% SEd T ITHI TR A | arsqas o T, Wi, AT -

¢ FTARIA THT T | o FTAFE e il S R

% SATEaA T ATHTIES HUSRY T | ® FHATATIY +YTHIhT |l - 30

9% FEGHETEAR ATHAG T | e

o fqetepr at - 3 ferar ==
ad - deepfry 9

#oR, Iyt T amriee (Tools, Equipment and Materials):

%ﬁ °

EIEUECIE . FIFHT

e/ Fregres (Safety/Precautions)

TS HTE & S Afe |
HTRITT TARTEATS HTERAT TS |

.

FEA (fF=) TS THT FER IE |

Deepfry T #15

AT HTS
° S

. PTSHI SIEAT




Fd (Task): ¥ A IFE = TS |

w1 fagawor(Task Analysis)

FA =REE At FEEET 3597 Frafegd grfafaes 7
(Steps) (Terminal performance (Related technical
objective) knowledge)

¢ AEYAF AAB [ |

v e @Y e, e ¢ e s | | e (Given): WW o

3 AR GRERTS FIH TE | ) ° :_f'w R CIRIEA]

¢ FTHRIE T G AE | : ::;:W . aa:-q'lj@ﬂ

% 99 Tamr (Mis-en-place) T | . EI;ITT T e o TS T

S Ul ASeddls FARATSATHT geehl AqIATTR > .

Crispyq g1 T Deepfry T AR SAT o EYIF WA, AR T AT | & TH WA
AE | ) . .

o g T R0 fafa Aeard e o, g | T (Lask): T S e S
ﬁmﬁﬁzs,aﬁu??ﬁqﬁmﬁ?tmﬁﬂﬁsmfry trfre =T AT | o URFE TTE-900 T

o Blalllch TE Slice FeEaasr T FEOeH U (Standard): * Deeljffy T -
gTelR Saute T | ) o IR AN -

« v e, G 9 S o FUTRUEE HiHE TIHT JFATEH e & (Julienne) -40 TH
?W%ﬁ?ﬁf@?ﬁmmerﬁl .‘%TE:TSI = s . o WW‘“‘)W

90 FARAGIF WA AR T AH G e, Deellji‘fr;m lQEEEE : o = miiE-fo T
gheaT @, afaat ¥ faeesl e e T @R . o THa Fircad (Sliced) -40
P ° o oo Al HE wh I FT S

) . ferebT ¥ ST UeRT 49 | )

9% wEHl Crispy HTe TRdl Ageq e, S _ S ® HITH-Y IH
wfeomm ey 7|t Sunvsidewfye T AT g
Sunnysideupfriedegg?ER TEH | — e J[HIET &=T-30 UTH

% AT/ FEEH AIATS | . ?T{;IT - o wrraa-q faar =

93 SATEA T ITHIT qHRT T | TS | o  IUER FHE-q =+ (TBSP)

Q¢ FTATIA THT TH | o FriEEET afwerg TRGTE | o T, A=, ANTHMIEI-ETE

W STEd ¥ AHARIEE MUSRT T | ATAR

9% FEFHTEAH] ATAG & | o =T ww-q0 W

o g afar-w e

o du-30 fAfa.

o el qe-qo fa.fe.

e FHHARATIY T UIHIHI BTl

® 9 ¥UeT Sunnyside up
(Fried)

#oR, Iyt T amariee (Tools, Equipment and Materials):

T

Bl °
CAEEARAICK] °

e/ Fregree (Safety/Precautions):

TS WIS Tl g e |
HTRITT TARTEATS ATERAT TS |
o TARTEATS TFERHAT T3 |

TEHT FE (Wok) @

o IR ATE
Deep fry T9 #T%

303




w1 fagawor(Task Analysis)

® (Task): 4 arEfed =mAaH 91q TH5s |

9

1%
=
1%
¢
RES

T FET FH WU afg AR THEH AT 99 T
ATHAAE BT G fa7, STEr=dT  Hraehl

qTTeTeTel Bwbl TATST |

T THT G UTR9TE, ATIETE Mok @Y
e |

TREAT/ ATl AAATST |
SATTA T JTHIOT TRT T |
FTITIT TR T |

T T FTHATIES IR I |
FTAGEATER] ATTorG ITET |

TS ATHAR! AT RS |
#raess (Standard):

® FUERUEE FHIHE TIAT T¥EA
T |

o TTE(UT WTHAH! WA TH AHHT
s g7 |

® 3T TATHWAHI W Hwal goehl
dT @MEH &8 |

e IrEfad =mwee! AT Chopsticks
o @\ ATl g9, |

o TXAT AT AALATHIHI IJUTTEE
HIATSTHT |

e  FHIGHEH ATAE RGUHT |

FY TEE AfeH FTITFTEA 35T Frafegd grfefaes w9
(Steps) (Terminal performance (Related technical
objective) knowledge)

¢ ATEIYTE SR e | L
> e @Y e, aver v e s w1 | e (Given): ST e A
3 ATHIT AEETS FEAH TE | ) * aﬁ\“a“aw“ﬁ

) . o FHEUWA FATIT AT
¥ HUEIT TR OO AET |

, ° . o T o AU
Y g qanl (Mis-en-place) T | B w -

- . . ® HH T A o  TATIA AR
$ T ATHAATE U1 | heATgd T 9@Ted | > .
. X o AT SATAA, IEIH T qFuT | ®  UF Al

O TIT ATSTHT 14T AT |
S JEAH! ATHHT =TH T JATA | Frt (Task): ZTEfer SATHART AT ThT3
e qATTF daTT
o TMEME ATHA-L00 ITH
o qrI-¥yo fafa
o T X HEGHIES |
o FHUTA, AT, T

JIHIUEHT GRS |

o I(EA T ATHTIESH
AU |

o  FHFHEAH! ATG &
fafr

#ie, IRt T amAries (Tools, Equipment and Materials):

q@Te ST e FHIEH! ITAA!

e/ Fregree (Safety/Precautions):

ATT JhISaT SEAATE =TS |
fHITT TAREATS AGERHAT TS |
= TRARTEATS SATERHAT TS |

o  HTd UBlSH el

30%




w1 fagawor(Task Analysis)

w0 (Task): < f& 77 gaprsq |

FTT TRUES AfeTH FEEETET I69T grafad yifataes s
Steps Terminal performance Related technical
p p
objective) knowledge)
% ATAYAF ATHBNRI e | r '
> e W A, S ¥ geE g w | e (Given): f& 7w (Mantou) :
' o & WH TG IR
3 AfthIa WIS Y TE | ® FUHA o IIud
¢ AR AHT G T | ° T=I o TIITH AE
% 94 JAN (Mis-en-place) T | o FW T A o TF A
& WY 9ET FEHAT T T AT arerdr wag | O AAiar SAA, GAH € AT
ECEicnll ) f& 77 (Mantou) AT ATFITE
< T :
o @ W wE FvE MeTw PR qo | To(Task): AT
famea T IR T | 4 X e TET-¥00 UTH
o T TAA VIR TG 0 T AALE AT | fe @ (Mantou) Frst | ® Yeast (®) -90 I
% . N afn T A R #mazvg (Standard): o Tr-33% A f
. FAATE AT A @R TR fafr=
AR T HE Hearg qo fAve i e ) o  H-aT ferar e
| ) ® FIUERUEE FHF TAAT FHATEH 1T : Yeast &1 SEaTHT N7 qT3eX
t3:|'Q‘°|,,‘|‘| N c
90 WA Thrad AT MHAR Tl ¥ 9 T . | 9 gERT T AfE |
AW YT T Steam TIX THGT | ATebaies, HT T J ﬂ?ﬁT?WWﬁ%’“ﬁl
Ardard Serve T | ® T o  FHUTIA, SATA, T IIHIU[H]
9t TREAT/ AT ATATST | e r TERTE |
93 gTEe T IYHII AT T | * TP ‘ o  TTEA ¥ ATHREEH HUSRU
93 HIIIA 6T T | o U TH AT I FA AN @ T l
N M ——— fé 7 (mantou) o  FHGHIEAH ATATG &
. NEPRNERR o IRET qUT AALHIHI IUTIEE fefe 1
9% BTIFETERT g e | o |
o  FITTEA ATHeE RGUa |

#ie, IRt T amAries (Tools, Equipment and Materials):

HH Jhr3d HIeT o el

e/ Fregree (Safety/Precautions):

f& gHarg Sraep qre T AT THTS |

® T HGT drer

f¢ /A THE TAT AUF THSIIA AISTHT T&T Afd Space fauz e |

TR TARTSATs HFERAT T3 |
o TARTEATS TFERHAT T3 |
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HISTH : 9 @ qOTeAT AT

THT : § FUIT (F) + ¥EVET () = 30 HUT quiE . X (@) + 20(3T) = 2K

Fu(Description) : FEHAT FUTCT GHRAT qwafad A9 T fques T TRuH 39 |
3397(0bjective):
o  HUTHl @M /IRFREE TS |

#wraes(Tasks) :

AT FGITH! HE TATS |

HTOR /BIaThl del daArs |

Trgchebl A= AT |

7T AT TR T |

Ao AT T SATS |

fearelt / TR/ "eife @ TS |
QAR A (AT, &l 9al T TEd) a3 |
A AT (S5, FEGI, ST ATIIHT) AT |
MAFSTH AFR AT |

o qér wrA(Fried rice) A6 |

9% FNT e/ AR FATS |

L G X X w0 P

0%




%4 fagewor (Task Analysis)

( \9TeqT qT=ET)
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Frd fagawor (Task Analysis)

¢ @ (Task): § drFa FERTH ATY T4 |

1%
=
1%

RES

9o

q¥:

wfaHT JTefET B |

TR ATTHT ShIeAelTs F Tofidae Web A |
FREAT/ AT ATATI |

T T FUHIOT IHRT T |
FHTITIA qRT T |

AT T ATATIES JUSRIT I |
FTITHTGART ATTerG e |

Fo{[ead &b qIR T |
Tragvg (Standard):

® HEITRIES Bl TTAT

TG AU |

o ThD T 4 T
TAIAT HIH ATHT |

o FREAT TAT ATALTATHT
JATTEE ATATSUHT |

. FAGETET AT
TfETeT |

FY TRUEE AfeTH FTITFAEA 3597 FEIegd iteded AT
(Steps) (Terminal performance (Related technical
objective) knowledge)
Y ATAYTF SR oI | aua (Given): Al &
% e G SAEE, GESH T 499 FhAd T | )
¥ ST EEETS AT TET | . FEEA ¢ mré Gl
¢ PTHRIE R GO T | y T R . S
% 9T, 94 qArI (Mis-enplace) T | ° *TH T\ﬁ & (Ingredients)
i‘ S Rig S = T N ° qehr3 TR (Recipe) R S
o T GETGTEN ¥ A A qAAET AR FHA | WQW; ’ o ECRIEE L]
| e ik
o UMl AT AT ad wH o T faer 3 ez el o -
(Simmer) FE § "UeT T | F1 [Task]: ° TS, TR, oA,

Teh ¥ qag-q bt

. T AT (Bouquet
garni)

° AT, ST 94,
qreq T qTEeidl &g
o STEAT T qHRT
HAFAR! HISTHT
YTl T |

. FHF R0 ITH, I 3
fax

o TIET T AEATHIEE |

. FTIEIA, AT, T
IR IIAHTS |

. ST T ATHTIE ST
USRI |

. FAGETEAH! AT
e fafe |

#oR, Iyt T amriee (Tools, Equipment and Materials):

=T are (@fan)
ASiread Hrad el
G ATl T Wk g3 92 (Pot)

e/ aragres (Safety/Precautions):

TR TARTSATs HFERAT T3 |
= TRARTEATS SATERHAT TS |
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HIEH @ & @ ST

GHT . § F9IT (F) + 09 GO () = 5 FUT

quiE . X (F) + 20(3T) = 74

Fui(Description) : TIAT FEET FEAfaT 79 T fquee FHEE TRUET S |

3397(0bjective):

1= forE) T amar 9 yerd R 9
2= ! SR SASTATRT

3=t e

Fraes(Tasks)

% TEET TR qH

R AT TR T

B TS FAR T

- SRR TR T

S T HIehT I T

% JTEEES T TR T

@ JTEES AT TR I
SARSE HIhT TR I

3 fheet g TR a

90 e fgu 6 qam ae

9% Tl I ST T O

= Zfeher st qER T

i et fera o art

e T TS TR T

% T T A

9% Y THIE TN T

9o U ared wef T
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AR T ATRET

ER

foa

STfeET (Fh TR I TR T EETe )

2.2

Fergt T AT U vere AR

TEET TR I
YT IR T
SIERRIIRIE]
SRR TR aH
FITSh HhT TR I
SATSEE FHhT TR I
STEEE AT TR I
SASE I TIT I
fheet T o
Bve feu o qa ue
et I T I T
e T I I
et e R ae
T Theic IR I
e TR I

e THNE TR I
Uy yeref T T

¥ YUl

L& HUIT

Ro Hug

R

>

YV V V V

ST T Rl Ii=T
ST SR STaTeA o
EXIRCERIER

e ik

9 HTEHA
qETE
IEEIRRIRSUIET )
“fiferen gt

R T

& HuT

¢ Hul

et T afeEi

R2

ST ek

g Hudl

3 "

¥ YUl
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R

TR R ot

R Uy

3 "

¢ Ul

R\ YU

ERRe L]

THag-%

q. SgTEd, ITHT, GTHAES

Knives, Sharping Rod, Potato Peeler, Conical Strainer, Sin hus strainer, Medium strainer,
Wood spailula, Turner, Soup Ladle, sauce ladle, spider net, whisk, kitchen fork, chopping
boards, grater, different size of frying pan, soup pot, sauce pot, Non stick pan, sizzeler plate,
pizza tray, Slicer machine, vegetable cutting machine, Blender, Juice making machine, Grilled
S/W machine, oven, steamer, Toaster, Noodle machine, grinder, Potato peeler machine,
Bone saw machine, Burger making machine, Salamander, Griddle, Tandoor, Fridge,
Coldrooms, Trooley, Trays, Racks, Containers, Refrigerators attached working working table,

Microwave, Gas burners, Stainless steel working table,

Dinner plate(Full) snacks/Salad plate(half), salad bowl, sauce boat, soup bowl and saucer,

fish plate, serving tray (ovel), mixing bowls.

shaffing dish, service spoons, salad mirrors(Buflet).

R. AHIT TERNES

gRTeTRe TEET TFAFET

IRTETRS TR HITART

RIS @I

JHEIfIq T qT TGS

GReTeTRe BITHT  ASRHT ITAST GEad TEAFHe
GRTETR TPl  TARAT U qoad TIee

3. FHRH oAy STeRAs Wifaw giaues
AT FET FISET

TAAATRE HISES

WR HIB

g Gy
TETHAT

>

T (=)
B (o)
THAT TR(UToeh)

PFIIY

N

ERS

feem Te fFeree (Ffrawad, seam, ARMS ¥ AT @1 #1 IREREs TaR THE |10T)
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Occupation Specific Training Quality Indicators

Group Size: 20

S.N. Criteria Indicators Indicators
Must Have Better to Have
1 Specific requirement at e  Electricity supply 3 phase electrical supply
training venue
2 Classroom & Furniture e Area at least 20 Sqm (Appropriate Multimedia Projector
rectangular shape)
e Adequate tables and bench for 20
trainees.
e  White Board/Black Board
e Enough light and well ventilated
3 Labs/Workshop & Furniture | e  Area at least 60 Sqm (Appropriate e Areas 80Sgm
rectangular shape) with rigid floor e Wood seasoning space.
e Working table with bench vices (10 e Separate tool box for
tables: 6'X4’). each trainee
e  White board /Black Board e Store attached to the
e Enough light and well ventilated. workshop yard
4 Occupational Health & e Personal Protective Equipment 20 e Display of safety related
Safety sets (Masks, helmet, gloves, leather information (charts, sign,
shoes, apron, ear muf and goggles) signals etc)
e  Work surfaces, passageways and e FireAlarm
floors being kept clear of protruding
nails, free wires and other obstacles
e First aid box.
e Fire Extinguisher (at least one)
e Safety related information.
5 Instructors e 2 instructors. e Minimum qualification:
e TSLC in civil with 3 years experience in Diploma carpentry/furniture
carpentry works OR making
e Skill test level 2 in carpentry and 3 * Good communicative skills
years’ experience in carpentry works. | *IS/ToT
e Literate and 5 years work experience
as a carpenter/Furniture Maker
6 Trainees e Literate with numerical knowledge. e (lass 8 passed.
e Age:15-45
7 Tools and Equipment As per attached list
8 Practical exposure at e Exposure visit in the real workplace. e Atleast 4 weeks practice
workplace at furniture industries
9 Evaluation e Evaluation criteria for each project. e Daily evaluation system.
e Project based evaluation system.
10 Consumable Materials As per attached list

IR




