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Fry Pin coil pot ,

Glass, Hot case, Kadai, Kitchen duster, Kitchen rack, Ladder, Micro oven, Mixture

grinder, Mope, Oven Range, Pillar, Plate, Platter, Potato crusher, Service spoon, Service plate, Soup
Bowel, Soup Container, Soup boat, Spice bowel, Stove, vegetable knife, Washing Basin, Weight Balance

, Working table, Wbl T U ,q'l:ﬁ feemive |
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15




ST fazauor

T TH:R.Y TULT

: 0.4 U]
GETR®: I °UeT
T ®RE: (Task ) & : PRITIAD! JR&TTH |
HTd IRV (Steps ) < SrIaHTe 3574 FraIa At §
(Terminal Performance (Related Technical
Objective) Knowledge)
¢, 3MARID DR fer SIRIT (Condition) &I
2. SIRIH MR, JUPHRUT I o IR, RIS FHef o DRI GRETHI STYRUT
e Igad T e I T JUHRUBE I DH T ddT Hed |

3. fRITTd TRABTE HIAH IR

Y. P T 1ol 91 SR AP T |

3, %&mmmm

|

€. chtv CARRIURICT

. U §R a1 GIbTH] A e
ppinkicl

¢. BTIRITH YaQ e[ a1 bl
Wmf_\:"ﬁ?qﬁln—Om Tﬁ |

Q. In -Out §al Hed fSeaey wan _

??ﬁ?&ﬂ?ﬂ I |
22, WWG{&[@@W |

Ay o1t (Task):
DHRIRIAD] JRET T |

HIP (Standard) :
° ﬁ?&ﬂ ol JUDRU[GgRe D]

o I g T HrRiRED!
o  HRIRAHT NI quT

o Cetv HHA TSR] |

e In-OutARM (Finger print
Machine) T el
RIECAN

o HedfScaReR WA
T TSR] |

SﬁTrl'R' SUYDPIUT ;mmﬂg'\’a (Tools, Equipment’s and materials): :

drdl, %n‘q‘T, CCTV, Metal Detector, Finger Print Machine , Bond Tape, Note Board 3Tt
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o IR YA T ebTew afhid Sid TR IHRT §5 T |
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(Terminal Performance Related Technical
Objective) Knowledge
¢, 3{IPH THHRI R’ 3[G¥AT ( Condition) WWWW
2. SETTH AR, JUHI X o  HRIR/IRIET B, T fPeh SURRe] URHTHT
e TgaH T forret YT HeE |
WWWW e First Aid box e First Aid box HI
Y. TTYHe IUGRS! A1l SRR Ay &1 (Task): :Iqaansﬁmﬂv
ﬁrstaidboxaﬁBElaRHTl_:fl EITWB’CI%HTTI_:f . Eh‘léﬁ tnaﬁ aag
9. alaailg@z{rm A SR 3 |3\ya| HIH®P (Standard): q.rqa;‘[ q_nﬁ-qaﬁ’“' ’ TFH)
IR g 3wl ST geare . ITYIF ISR T aifweht SO i S
ﬁf@qﬂ%ﬁﬂﬂ? “v'l'%?ﬁ?fFirst Aid boxaﬁ |
€. WD ! AR TR o UMD IUAR e AH
b, A UTSHICsh! UUfs STaR | » Gﬁmﬁmﬂﬂﬂa’fw U BeEe |
T | eI faEe T o THRIMWIEK D!
¢. BT GHIGD! ST I | g fera | 3], SR 13 Gt

A |

SﬁTrl'R'. SYDPIUT m?'\’a (Tools, Equipment’s and materials): :

First Aid kit Box, Stretcher

&/ TG (Safety/Precautions):

o TR, Vit Yol T 3US Tolid YT 1T JRI&T X Te! aiebral 7 |
e First Aid Boxmﬁﬁﬁ\&mww

ST fa=rayor

P JHY: R 9UCT
: 0.K YUCT
IGIND:2.4 TgUeT
FfdE Bk (Task ) o : TRABTSHT MRS dwage®! GI&T T T |
HTd IRV (Steps ) 3if~A PrdTHGI S5RT | WHfRd uifafire {r
(Terminal Performance Related Technical
Objective) Knowledge
¢, AT TGN fo 3[A¥UT ( Condition) WABIZHT THITD! TIRT
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R. SIS IR, JUHRUTI o PRRCURIET B/ | o  IAFTD! HTYRYA
BRI

e aga T LRI

3. G TRAPBTE BRI I ¢ PPE o TG YN e g

¥. TId &R Chemical B3 IS o SlifcE]

3. Chemical TS 31l STSAT o1 fre M(T k): . szmﬁ
A ST T P G T L sk s

€. @maﬁmﬁﬁ HIHP (Standard):
Chemical BT 6! SISHT A WA . Chemicalg?aw&‘lﬁ
T IYepTel g TR, Ffga

. 1;I'Eh_"'ftl'%'chernicalF’I’I’S’?ﬁﬁmﬁ WW‘”?Q@.
SISHI I

¢. BT gHTET®! 3feRa I |

GﬁTrI'R', SUPIUT '\‘:I'I'FIT‘,'ﬂE?K (Tools, Equipment’s and materials): :

Surface cleaner, toilet bathroom cleaner, sterilizer, sanitizer, PPE, Air freshener, Furniture cleaner,
washing chemical

&/ TG (Safety/Precautions):
o NIABRH IMAFG dae® YRIad HISRU T+
o TR, VT JoI X 3US TaNE YA T1GT GRI&T I el aRiepTal 7+
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S faayor

PA THG:R.Y °YUET
: 0.4 YUET
AEIR®:? TUeT
fAfde ®1: (Task) ¢ : SmTEATTETE g7 &if =gHiHor 7 |
BT TRUTES (Steps ) S PR SExT | IE=Id WIfafted I+
(Terminal Performance Related Technical
Objective) Knowledge
TS SFHERI A S[GRYT ( Condition) %mm
. 3{TIRTS 3SR, JUBT I o HIEI o B
e Tge T TRINTRITET/MRIET0T W%T%Wq%aﬂ
. G RGBT D o« BRR
’ WMW@W . A IuHRE SUBRUGES! T
e o WI3@ e HRR Y] IUHUEE
3. TR YUt SUPRUIGE T T | fiffy 1 (Task): T g
. I UsaaRie Uarfers ST eTe g &ifd
HYeUS FHIH saafeyd T BT T
b. TON TRBT SUBVER GBI T | AP (Standard):
¢. VAN TR AERigE FyilRa o JNANIEIC g TRIEIC
RITTHT HUSRUT T CERRIERRIRED]
Q. BT GG S I | S GISIERIRICal
REIRES

Gﬁﬁlﬂ, IYDIUI '\‘:I'I'FIT‘JﬂE?K (Tools, Equipment’s and materials): :
HRR AU SUTRUGE, HIIR HUCT T 7T T3

&/ TG (Safety/Precautions):
o T TRIBTSATS HISRAT A3

o TSAORIT UerfEars afyd gEale HUSRUT T |
HIgd 3 SMURYT 3R SUHIVI, TMReE

THY: R °UeT () + & TUCT (AT) = ¢ gUeT

UTSY {qaRUT: T HISgerH1 T Bla U To HeTdh UIHT TGN B 3Ta=geh 3SR, SR
JHTEED! ufgd™ TN JEEiRId I I HUgE JHE RIS S |

EEAGE
o SMYRY SIGR, IUSVI I AHENEES! Ufgd™ T
o SMYRYT VIR, IUPRU Y GHEGED! TN T
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| oo ag: TR 31137 SMTURYA 31WIR, SUHRUI X HTEE®] Ulgd I W |

3SR, IUBIT I ATHRNEE

Bed/Bath Rooms

Equipment Equipment
Bed rooms (double & single) Bed side table
Coffee table Arm chairs

Bed side lamps

Mattresses double

Mattress single

Blankets single

Blanket double

Pillow

Pillow cover

Bed sheets double (white)

Bed sheets single

Bed covers single

Bed covers double

Wardrobe

(Bed room amenities)

Bath room

(Commode, basin, tiled wall and floor, bath room amenities)

Requirement of Kitchen/Restaurant Equipment

Equipment Equipment
Rack for plates, bowls Landing table
Rack for spoon, fork, knife and glasses Garbage bin

2 Bowls Sink for dish washing

2 Bowls Sink for Vegetable and Meats

Equipment Rack Stainless Still Working Table
Kitchen Equipment Rack Tandoor Oven

Deep Fat Fryer (gas or electric) Dry Store Racks

4 Burner Gas Range (2.5X3 ft) Weighing scale

Stainless Still Working Table (2.5 X4) as per the
space

Oven (gas or electric)

Refrigerator Stainless Still Working Table
Deep Fridge 2 Burner Gas Range

Marble Top Table Service Counter with Hot case
Dough machine Salamander

Equipment rack Griddle
Utensils/Tools/Small Equipment for Kitchen

Items Items

Sauce pan (Large, Medium, Small) Wooden spatula

Frying pan Spider (Jhajer)

Non-stick frying pan Turner / Slicer

Wok Strainer

Ladle Tray (aluminum)

Peeler) (student)

Knife (chopper) (student)

Knife (vegetable) (student)

Dekchi (large, medium, small)

Knife (paring) (student)

Karai (large, medium)

Stainless still Mixing Bowl (large, medium, small)

Chopping board (total)

Plastic Bata

Sauce ladle

Grinder

Mo Mo set (Large, small)

Plastic bucket

Toaster

20




Curry dishes (large, medium, small)

Salad platter (large, medium)

Rice dishes (large, medium, small)

Cake moulds

Sizzler

Bread moulds

Platters (large, medium, small) Grater

Whisk Measuring jug
Colander Skewers

Meat mincer Trays

Kitchen fork Pizza plates

Sieve Pie plates

Service Equipment

Items Items

Full plates Quarter plates
Half plates All purpose spoon
All purpose fork Astray

All purpose knife Flower vase
Chutney bowls Sauce/chilly vinegar sets
Cruet sets Water glass (Hiball)
Water jug Beer glass
Whiskey glass Ice-cream scoop
Tea cups/saucer Liqueur glass
Soup bowls Brandy glass
Cocktail glass White wine glass
Cocktail shaker Red wine glass
Ice bucket Juice glass

Ice tongs Long drink glass
Champignon glass Mixing glass
Fridge in Bar Peg measure
Blender

Furniture in Restaurant

Items

Items

Bar Counter

Side board

Dining table (Square/Round)

Restaurant chairs

Bar chairs
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Hsgd - ¥ MYRYT HHIgE

THY: ¢ U (/) + 33 TUeT (T) = 33 TUeT

UTod faavur: 99 HigaHT URMRIT GHEiRId STUYRYT $ics X THID! URDRETD] Jd TR
TR 1 X HUgE FHART TRTHT B |
Fe=: SMYRYI Hics I gd qaRy T

AMYRYJ HIIES:

¥.3 IRAPTS

{. AT WSl Ud ARABIS T |

R. HT-STHh! WSl Td TRABIE T |

3. T U THRgE® ! GBI T |
¥. A HISTH! IRABTS T |

Y, TETT FYT G H! ARIWHTS T |
&. UTgT 131! W3l Ud IRAWIS B T |
. OfetTeh TRATP ! Waddl Ud IRYBIS HIaH I |
¥.3 Bfes a4 7d aart

2. Julienne PTEH |

R. Jardiniéreaﬂfﬁ I

3. Wedge BT |

¥. Slice BT |

U Cubeab—lf\%fl

&. Brunoiseab—lf\%fl

. Macedoine BT |

c. Choppingab—lf\%f |

¥.3 ElAd! aTdTaRul I Jelae

Q. AT SMHYDH TS |

R. Bieaa! iR qur aifer goitae T |

3. TIER Nl a7 |

¥. Mise-en-scéneWTl’@l
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IEESCRIERER
g - Hisgd ¥.2 : TIPS

TG : ] gUeT (&) + o YT (&T)= { gUeT

UTSY fAaRT (Description) : T T4 - HISAHT T 8lcd dUT Ao GRS URMRIT JHI=Id
IRAHIS HTIH T Jra=T SMYRYT g THIART TRUHT B
IERTST (Objectives)

Y HISYCTeh! ST URI&Mifgs Y e Rage Q1 7T e g |
¢, MBI dYT ol JgTIsh” URITHT IRIWBIS Ud Tawsdl I I UTed T |
. MBI dUT A9 TgTD URMT Gral) TRYBTS HTIH T+ 1Y UTed 7 |
SR IeIeE IR THD! A I HisgadT (4 vy agee JHE RIS B |
mm(Tasks)
. fTd WSl Ud IRIWBIS TH |
WAl Ud TRYBTS T |
QT TUT AHRAE ! TRIAWHTS T |
AT HUSTH! IIIBTS T |
EUE TYT YHMHGE D] IRYBTS T |
UTg1 D131 W3l Ud TIPS HIaH T |
Ui TRATH! W3l Ud TRAWIS HIOH IR |

O S
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ST fazauor

A JHY: R HUCT
: 0.4 HUET
AGIRD: 2.4 °HUCT
ey @t (Task ) %: SAfRIT WA TUT JRET TS |
HTI TR (Steps) f~r HTITHIIG I5¥d | FHIId UTfafere
(Terminal Performance (Related Technical
Objective) Knowledge)
?. TAIH THBRT fa SGRIT( Condition) HIRIITd ¥aodl U
. AW 3MWR, IYHRI I AHAEE o TRV FHY, TUSH | IRABIS
Jga T o IHAWH IHUEE | o URTY
3. ORI WREIg PTUH G o Wed
y. B Y T TS S o1 fAfdy &1t (Task) S Eekuical
s i AT | RATT WA T GRET | o 5 T qiepT
&, 0BT UITeh T3 | 3OS | o TRYBIIH G g
b. JSYd HUMd, GRI BICI TRT BT T IHrfigE®! akag
AfRATd SRY S8 HIAP( Standard): IR 5
¢ GG SIS S WA O ¢ | | o SHRITd AHTE Y
Q. YUY TRUMS I YTerd YaNT ufes g1d WA BTAH HTDT

BIERIRIGEAG]
Po. BT JHTGAD] T IR |

SﬁTrl'R', SYDPIUI m?\’a (Tools, Equipment and Materials):

gRE&/ ATIUTIES ( Safety/ Precautions)

o AFCTEOR FERIS AT TN A7 |

o TS PIcal BIRTARY UG
o T IARSE TAB TS T3 |
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P fITAYT (Task Analysis)

T JHY: 3 °UET
: 0.4 YUST
HATAETRD :3.4 TUT
fAfdy rd(Task) . UF-BTH! T3 Td TRABTS T |
BT TRUTGE (Steps) IfH PTUGI e | wHIRId UTfafere
(Terminal Performance (Related Technical
Objective) Knowledge)
¢, S{TITH STHBHR o SITRIT( (Condition): YI-BTH! W3dl T4
. AW 3MNR, IYFHI I AHAEE o YD : WGBTS
T ™ o IARTH YHTUEE o UR=H
3. IR TR HIIH I . . WEd
¥, T SATIS BT TTgH Uit o affat | FfdE Bri( Task): . TG T RN
PPE @IS ST | W5 dl U8 TR
s, YSTHI Y8 ! YUl @ WHfes T | BT T dT:
QRIET RIFHT BRI | . UR=m
&, TG UM R RS SHead HksT | IHP (Standard): o HEW
BISTD! YE BT T e o WA B I fafy
b, HTETH! HISR U VA T * TSI, s, T, Counter
(. G TR U S e F ara e | 1op sterilized WU,
?Wéﬁﬂq@ﬁ e IGR Ff&d Dustbin AT
Q. TP FHUST FARA I ard uria AR TRET|
wfeTsst 1 |
fo. IO IS WSS T |
¢¢. RISHT YU HigRee A% T |

Gﬁﬁlﬂ, SUBIUIY '\‘:I'I'FIT‘JﬂE?K (Tools, Equipment and Materials):

Soap, Wiping cloth, Floor, ¥I ?‘EI%GQ, ?ﬁﬁﬁ:f, Duster, Dustbin, Dust pan, broom

&I ATTYUTHIEE ( Safety/ Precautions)

o Scifdee SUBRUI G TGl HIaeTl 3T |
o  PHIUHA TN TGl ARG X IS YT T |

e YWl TITZ('T Caution Board 1 YT T+
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P fITAWT ( Task Analysis)

A

TGRS : { °UeT
fAféy ®rd(Task) 3. @rer U1 GRS TRABTE T4 |
BT TXUTEE (Steps) 3ffro FRTHTGH 3E)T grafRa wfafere g
(Terminal Performance Objective) (Related Technical
Knowledge)
JHALIH THBRT fem SITRIT( (Condition): Wl 94T ATHRISGT TRAWTS
TSP SOR, ITFRVI | o HST , o URTH
TieE agad T o IMOS TS o HEW
TG TRABIE HIIH o WM HUSRU T aiehl
TG Ay S Task): o BWPIS ATIR IU
¥, Wq?g?ﬁa‘rm ST | W YT AT ARABTS T ISP UaRT
AT I |
=t ° 'FI'F'IT*T (Standard):
? WWWX IS et o DA WM UBID! T
&, T @HEER vy {3 vt QTD!
W(ﬂwﬂ:@ ) @T@W’ﬂ?ﬁ%ﬁaﬁw
o, TGS TR R Aey | R TR
ﬁ-HTITﬁT\rITITT@ o Waﬂgw Chopping Board
¢. TUSNE, Top WFeES T | T RGN
|
Q. HI-STHI DisposableatIT
9 GANT T |
2o, HRITHITGAD! TR IR

GﬁTrI'R', SUBIUIY '\‘:I'I'FIT‘,'ﬂE?K (Tools, Equipment and Materials):

Soap, Chopping board, Refrigerator, sanitizer |
&1 ATGYUTIERE ( Safety/ Precautions) :

o  TMI®H! AUHH I HUSRUMT TG TS |
o DHIHHA TAN TTG] FEUTHT 3OS |
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T fITAYT (Task Analysis)

P GHY: 3 TUCT
: AYUCT
HTTRIND : { TUT
fAféy erd(Task) ¥. AATHUSTH! TGS T |
BT TRUTE (Steps) 3~ SrdawIeH rafa urfafere g9
3%‘&'{[ (Related Technical
(Terminal Performance Knowledge)
Objective)
¢, SAAH THBR] [0 SARYT( (Condition): mwm
R HIRIS HIWR, SUFRVT I AHAEE A | o BRI, HETHIG] T YA ARAD! T
] o ISR U, o T HUSIHI UHRDI
3. g@mwmt@ BRI EIECIR
Y, Al HUST I T HUST 3T Sl e Spot TIRDI
T@I fAfds w1 Task): Treatment 7T
3. TR PHUST s Y DR STIR YIS 1 HUSTD! IEABI T | e
&. Antibacterial Detergentaﬁmﬁfﬁl’[ | e Appropriate Detergent
HUST ARM a1 gTad %I T |
6. %ﬂﬂ%}r ST @] ¢HS§ Al & qﬁ?ﬂfta“dardﬁw
T 3{TaY D TR Y | . PUSTE TP,
¢. TATHTST WR T HIT, TSR, CTAeE QP fed, T fed X
U IHT JHIHT Disinfect T4 T HUS!
Q. T HUSIReceive THI Issue M
fdad S AfaavTd T8for | T
Po. HIAD! YT IR |

SﬁTrl'R', SUYDPIUI m?\’a (Tools ., Equipment and Materials):

o HUST, HUST a1, RRD! Wi, diferar, feexoie, o IRg HieT, G ¢ Ak

&\ ATGYUTHISE (Safety/ Precaution )

o G YRET SUBRUGT D! TIRT T |

. fEeoive gayrFgas W T |
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P fITAWT ( Task Analysis)

A JHY: 3 °gUST
: LYUCT
AT : } °HUET
e ri(Task) 4. YSGITE AYT AHTHD! TRABTG T |
BT TRUTE (Steps) 3~ SrdawIeH Traf=ra urfaftre 3
3%‘&'{[ (Related Technical
(Terminal Performance Knowledge)
Objective)
¢, 3MARI® SHBRI o SARYT( (Condition): TEEIUE YT ATHTH ST
R SMAH 3SR, IUHRU AHFNEE IS | o HRIRT, Bled TAGTS
™ o 3SR IUHBI, o TBED HABACTD!
3. iodiTd RIS HIOH IY SIS SHBRI
¥, Ysgue U afe wiferss T o IGH TN YUHT I
g, Ysyved! YE Faftg wifRegs 1 Afdy Srf( Task): IR T3 fafy
6. YSYUCH] TUIT 7 Ol HUST Udeh T | XEGRUC T WA o TRYWIS T GHFAD!
ufes A | TRYHBTE T | ufg=H
b %T%hmwﬁqﬁuﬁammqw Standard) . %5%%45@@
| HIP (Standard): |
¢. eﬁwégﬁw@wwﬁasaﬁ . §i1@€|seh'3_ of T
Q. Wq@m , oor ming,
geﬁ g WS o <
fo. ﬁﬁWQWWW HYP!
|
22, ﬁwrﬁwﬁuﬁawqwﬁm
|
. W Ventilation System Exhaust fan
Fraftra =um g ™

Gﬁﬁlﬂ, SUBIUIY '\‘:I'I'FIT‘JﬂE?K (Tools ., Equipment and Materials):

§b c, l:J,i9:| S CIR W,Dustpan, sanitizer, chlorine, E’T@T‘[ BSLdEEAN W, fgeoe
&\ TTGYUTHIE= (Safety/ Precaution ) :

TG YRET SYDRUGE T T |

. fEcoive, Hitema Aayrigad T T |
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P fITAWT ( Task Analysis)

T IHT: 3.4 °UET

: LYUCT
HTAETR® : 3.4 UeT
fAfdy dri(Task) &. UTEAT DloTH W5l Td TRAPIS FTAH T |
ST TRUTGE (Steps) Sf o PR IERT | Irai=Ua wifafers I=
(Terminal Performance (Related Technical
Objective) Knowledge)
?. TAIH THBRT fa SGRAT (Condition) UTgHl HISTHI
. 3MASH 3SR, JUBUT T AHFNEE o UIRI&UI HE/GICAD] UG T dl Td
Jga T HIBT BT
3. G TRIBTS B I o IAWH AR IUHI, o WIBAIT
Y. UTg HI3T Fafid = uHT 9wt 7 | BIEIPIES TRABTEH!
5. hIGR qaEE b | Uiy, Hg
& UHTHYSHI Disinfectant TN TR fifde ord( Tasky: . WIBEH
UTgHT BISTHT HUSHT MRS Yo | TgHT pIaTeh] Weddl U FEEiEE &Y
b, RIS all, AHATH! B TS HE B | TRAWTS BIAH TH | aREg Y W
T JAT T | . Standard) T a1
c. AR CARRHCRRARRIER) PSR HTP (Standard): e Disinfect,
%:rl[ * m%m’ sterilize T fafyr
Q. DISIH] T, SIPEE Gfih SR , T
%ﬁ?ﬂm JSRic BRTD!, F1UFH
2o, UTET HIBTEH! HE S ThT T+ o, gt g Hua |
??.Wﬁagmm%ﬁ%qu
BT g1 oI
22, HRIGHTGAD] T IRG

SﬁTrl'R', SYDPIUI m?\’a (Tools ., Equipment and Materials):

Dustbin, Toilet paper, Soap, PPE, linen, harpic, room freshener, cleaning brush, bucket, broom, vacuum

cleaner

&\ TATGYUTHIEE (Safety/ Precaution )

o HGATd GRET SUBUGE TIART T |
. fEooive, e AayFigad T T |

29




P fITAWT ( Task Analysis)

ggmza.om
: LYUCT

TGRS : .0 YUCT
fAféy drd(Task) b. TR Thurs! Tawsqr td TRAwTE F1a9 I |
P TRUTET (Steps) 3fr FRIIHTGH SE]Y (Terminal | T~ YIS 14
Performance Objective) (Related Technical
Knowledge)
p. 3MTIRIH BRI for 3[GRYT (Condition): ufeTs TRarest aesdr
2. 3HTIRTH 3SR, JUBU T o HURT, Blcd T4 WGBTS
TEE aga T o SHARTD SMOR IUHRU, TG | o Floor B YHRBI
3. G TRAWBIS HIaH I SHHRI
g. iﬁﬁﬂmgﬁﬁmm . mﬁo—fﬁwﬁmﬁ
|
s, TP Y BT TR Py PR Tasky: o TIBETH
wiferget T UIST GRATeR] Tl T T SUFRUB! TARTR
6. ST ORETE) AR R | P T | e |
T Tlad, gIeee TR 8%
Fraferd & HIA® (Standard):
b. S EDH GHFGE I TG | ﬁmwmwm

3SR, IUHIUI I NG

(Tools ., Equipment and Materials):

Toilet Roll, Towel Dustbin, I T HUSTI HiDdd
gRET\ ATGYUTIE (Safety/ Precaution )

o AT GRET IUBRUGE TN T |
. fScxoive, Hitea gayurgds T T |
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9 - HIsgd ¥.3 : Bics a4T Jd daart

THY : ¥ °YUCT (J) +33 YUCT (3T)= 2§ °UCT

U139 faaRUT (Description) : T4 ¥4 - Alegadl URIeMIeds Ba%d aul dRBHRI HIcH e
UIRI&0 RIS |

W (Objectives)

Y Higad! S+ UiRIgndTees 9 o 7 Hem g |

¢, AR adl BRI Bl 1+ U1 T |

. AR adT RBRT HIe WY U T+

ﬁﬁg PTIGE (Tasks) :
Julienne EI’TI_CeI I
Jardiniére EI7—IE%I |
Wedge Eh—l?ef I
Slice BT |

Cube Eh—l?ef I
Brunoise EFIE\%I I
Macedoine EFIE\%I I
Chopping $|Efr I

NG M EX WP
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T fITAYT (Task Analysis)

S JHY : 3.4 °UCT

JGIf<P: 0.4 U
qEIND: .0 TUET
ﬁ'%gﬂv'ﬂf(Task):Q. Julienneﬂ?‘l’dﬁ |
BT TRUTGE (Steps) f~H PTdTHUGT S5ra | FHIRId urfafere =
(Terminal Performance (Related Technical
Objective) Knowledge)
¢, IANGH BRI fol AXYT( Condition): Julienne
. IMAWH AR, IUHRUT T AFRAE= o IAWH R e Julienne HTH!
T ™ JUBUGE Ui, SHTa=ahar,
3. GaTd IRIBIE HIIH IR o YIS VARTRITE T X TN
¥. Root Vegetable%ﬂgﬂqﬁ | e 3{dUde e Julienne ®C T
3. TeTgH / e AR o sRe | FAfEP Brd( Task): Ifht RPRIGE
Qoﬁﬁfwwwl | Juliennefb—l_d\ef | o TS TSP
& 0BT I 8T & HHP (Standard): THRE= X JIP!
b, SipTars Fere | o NRRTAEE Jd THTIT | TN
¢. BT CoIaH A0S g ars e IRY BT o BT TH dapel
Q. WY USRS Imm HRFIIR inches AT | o CHI HHUT g AR PEIREES
Eef"l'\ﬁab—l?e[ I ' BSIFCal S(dYd (Ingredients)
fo. HICTB! WIS HHAT AR THT | o SHTIATS T TR o TIOR, o SlfG
SHIRNY | DI CTDI
29, TRPRIGIC 3TH! BIGR S G-TH Hler
23, HRITHTG UG I |

SﬁTrl'R', SYDPIUI m?\’a (Tools ., Equipment and Materials):

&/ TATGYUT (Safety/ Precautions ) :

o AT RIBISATS TTERHT T3 |

PRI THRFR I |

o TIHP IARIG 1A BICASIC GIRKRT US|
o TSI, HOBT,EMT AR, AHRIgE ! TaHT 7 |
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P fITAWT ( Task Analysis)

Hd Y : 3.4 °HUCT

: 0.4 HUCT
AgIN®: .0 HUCT
ﬁﬁg Cau (Task) : R. Jardiniére m |
BT TRUTE (Steps) 3ffro FRTHTGH 3E)T Traf=Rra urfaftre 3=
(Terminal Performance (Related Technical
Objective) Knowledge)
¢, IS BRI fo ( Condition): Jardiniere mzﬁ
. ISP 3R, IUDHRUTI o JHTIWH 3NVIR IUBUGE | o Jardinicre P! URT,
IfEE g T o UTST VNTRITET | ITLGHT, , Hgwd X YA
3. AfaTd TRABTE HIIH IRI o IAUTET e Jardiniére BT T Tl
¥. Vegetable ?ﬂ'i; TIeTRIgH/ e Wlﬁg??
/FARA T BRe 0 fire oy | FfdE ®d Task):
Wﬂ'@ | e Jardiniére EI?‘IE\%[ I S1dYd (Ingredients)
g, HI YIS 4 /adTe | TSR, Gl , 31 S |
£ WWW | HIAD (Standard): .
b. HTCTdgETS 3NATh! MTHRAT o USTAGE T THET
A G TR (2%2%15 mm)|TSoTHT PICYDT |
¢. BITH! ARTCTadrs HHIT AR SEIRCl
TP1 ¢ AIIRY |
Q. HrAITHIG eI IR |

SﬁTrl'R', SYDPIUI m?\’a (Tools ., Equipment and Materials):

&I/ TATGYT (Safety/ Precautions ) :

o  HGId RIBIZATS TTERAT TS

BRI THRLER I

o TIHP IARIG 1A BICASIC GIRKRT US|
o TSI, HOBT,EMT AR, AHRIgE ! TaHT 7 |
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P fITAWT ( Task Analysis)

S Y : 3.4 °UCT

: ok
qEIND: .0 TUET
e &1 (Task) : 3 Wedge BTEA |
PTd AIVIEE (Steps) 3ffr FRHTGH SE)T Traf=ra urfaftre 3=
(Terminal Performance (Related Technical Knowledge)
Objective)
?. TAIH THBRT fa S[GRIT( Condition): Wedge BT
. A 3R, YBR[ I o 3D 3R IUBIVEE | o  Wedge He URT,
TEE aga T o UDIHIA | ITLGHT, , Hgwd X WA
3. HGATd TRYABTS HTIH I o J3JUTEE o Wedge & TH Ffh
Y. Vegetableﬂ%@?f@l’qq/ M Wlﬁg??
/T U BRe R0 fere g | FAfdE @ Task): o Pioe el 31T g R
SIWIY | o Wedge PICH | SlSCERS
iy wm @hlgag U (Standard)
& DMH g tandard): o S1dYd (Ingredients)
AR I | ALl o RPRITE Fe THARIT BT, 3T, Mav el s
b, PIIGATS frgare Rien I 3re PITD |
PIGE] ST AR TS T | o S PHYT I e
3IOR PIc | ISP |
¢. ﬁ@ﬁwﬁﬁr{amm
|
Q. HrITHIG T IR |

SﬁTrl'R', SYDPIUI m?\’a (Tools ., Equipment and Materials):

&I/ TATGYT (Safety/ Precautions ) :

o  AfGITT RIBISATS TTERHT W3 |

PRI THRFR I |

o TIHP IARIG 1A BICASIC GIRKRT US|
o TSI, HOBT,EMT AR, AHRIgE ! TaHT 7 |
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P fITAWT ( Task Analysis)

S Y : 3.4 °UCT

fo. HRITHITG UG IR |

: ok
qEIRD: .0 TUCT
ﬁ'%gﬂ?l'& (Task) : ¥ Slice ﬂ?'l'(.‘ﬁ I
BT TRUTE (Steps) 3ffr FRTGH 3E’T rafa urfafere g9
(Terminal Performance Objective) (Related Technical Knowledge)
TAIDH BRI e SIIRIT( Condition): Slice PTe
AT 3SR, ITHIT I o IAWF AR IUHUEE o Slice Fed! UREY,
IfEE g T o YD HIAT | TR, Hgwd X TN
mwmﬂ@ o SdYdgx o Slice ®c TH i WPRITE
Wlﬁﬁfgtn?@'qﬂ/ 3MNfeA 3IdYd ( Ingredients)
/AR U BRa R0 foe | FIfEE PTd( Task): o B HISICHRTER S WY,
G SR I Slice PTe 3T, TMeIYeT, TSR, e, auT
s, gOT UHId 4 /aaTe | ICIEERCARCIREN NS
§. TRPRIATS [FeR Tl | HITP (Standard): 1Y forst AT ARIE® Salfe
o, BT STH TS SIS | o IS TU BARAEE X HIBT
ISR T | RS s Ueh-T W1 pifeueh!
(. WIHE B ffamer o &P R
& T THARTA I YD |
Q. TRPRIATS BICH AU
Wwwm

GﬁTrI'R', SUBIUIY '\‘:I'I'FIT‘,'ﬂE?K (Tools . Equipment and Materials):

&I/ HATGYT (Safety/ Precautions ) :

o  HGId RIBIZATS TG RAT TS

PRI THRITER I

o  TFPH TAIGT 8Td HICASIC GIRTART TS |
o TSI, WOI,GRT fRd, YRG! T 7 |
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P fITAWT ( Task Analysis)

S Y : 3.4 °UCT

: ok
qEIRD: .0 TUCT
ﬁ'%gﬂv'l'ff(Task):R. Cube aﬂ_(ﬁ I
BT TRUTGE (Steps) AT I Sexd TR Uit 7
(Terminal Performance (Related Technical Knowledge)
Objective)
4 IR THBRT fel Sd¥YT(Condition: Cube ®TeH
. SIS 3R, JUHI I s o YFBIVANRICA, |e Cube®c URTY, HaRIH,
BSINRRIE] o TS 3SR Hed I WA
3. HGATd TRYWBTE HTIH I JTHRUEE, e Cube HE TH Hlh RPRGE
I R Rfy o
Ro JH g ( Task): S19Yq (Ingredients)
QT@I Cube EFIE\%T | i WERGﬁIﬂEF:EIIé SR T,
o, THTUEA ¢ o | A (Standard): 31, ST, TSR, Hel, qel
6. NRCTEETS eR TEre | o DRI BABEE < fafte UpR®T Bapaes 913
6. P I CqaH IS TS e I ST, ANEE e fereT, wTeT Wy, foet g |
c. TH HAHA I HISHR] §F AT TS BICTD] |
g TR TafeR T et SThRHT o T HIHEYTIE AR
P | U] |

Q. Larf;’e dice =3/4“(20MM) cubed.
¢o. Medium dice = 2”(13mm) cubed

22, PICP! URICTd ad HaAhd
TS 9T ¢HT AR I |
2. HRIGHTG eI IR |

(Gﬁ\_rl'ﬂ', SUDHIUIY H'I'I:I'I'iﬂg?K (Tools , Equipment and Materials):

&/ TATGYUT (Safety/ Precautions ) :

o  HGId RIBIZATS TTERAT S

o BT THITER IS

o  TFPH TAICT 8T HICANIC GIRTART TS |
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P fITAWT ( Task Analysis)

Hd Y : 3.4 °HUCT

: 0.4 HUET
qEIND: .0 TUET
ﬁﬁg Prd (Task) : &. Bronoise ﬂ?'l'(.‘ﬁ |
BT TRUTE (Steps) 3ffr FRHTGH SE)T Traf=ra urfafere 3=
(Terminal Performance (Related Technical Knowledge)
Objective)

¢, ISP BRI feld AT (Condition): Bronoise ®Te
2. 3MAIF ISR, IUHUT T o IAWH R e  Bronoise ®c URTY,

TEE aga T JUBUEE ITLGHT, , Hgwd X YA
3. G GRABIE SO IR o YIS YA e Bronoise ®¢ T A
8. Vegetable T8 UICTRIGH/ 3MAIST | o 3{dTde® WHRIEE

[FARA T B 0 fiRe g | [Afdy @i Task): 3IdYd ( Ingredients)

SIWR I | Bronoise T | o FHSWMIRIGE o W, 3T,
. T U YA /adTe | HH® (Standard): Trader, ToR, ar au faftem
£, RPRIGEATR TSR TET | o YReTdEE d THAN UHRPT HAPAEE Ty
b. P I caaH dugalsdrs T FICTH! | ERESIERUEE

AR I | o T HIHIITIE AR
¢. VRRTA IUT FapasEars |

7R Tﬁ?‘ﬁ(Bronoise,’Z mm Cubed) . m 311@?“”% T

THRHAT DI SR RIS |
Q. PIch! HiTleTd adl

g als YT ¢ AR I |

(Gﬁ\_rl'ﬂ', SUDHIUIY H'I'I:I'I'iﬂg?R (Tools , Equipment and Materials):

&1 =19 YT (Safety/ Precautions ) :

o  HGId RIBIZATS TTERAT S

PRI THRFER I

o TFP TARSGI 1A BICATIC BIRKART US|
o TSI, HOBT,ENT fed, AHRIgE ! TaHT 7 |
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T faZaAYoT ( Task Analysis)

T THY : 3.4 TUeT

: ok
agID: .0 TUT
ﬁrﬁ?gmﬁ (Task) : 9. Macedonie m |
HTd IUER (Steps) 3f~v SrdawIe 352 FraRIa At §
(Terminal Performance (Related Technical
Objective) Knowledge)
¢, 3MARID BRI (o 3GRAT_(Condition): Macedonie
2. AP MR, IUGUI AT | o IHAWSH 3R e Macedonic HCH! URTG
g T RECRURES HIIRGh I, , He™ I YA
3. AT TRAPBTE B IR o YIS YA, | e Macedonie ¢ T Tidh+
8. Vegetable W3 UICTRIgH/ 3MAIST o J3JUIEE WHRITE
/AN T B 0 e I
_ga'rQ?QT@ || ﬁﬁgm(;;?;l%)_: S[dYd ( Ingredients)
s. BT AT Y /oRTe | Macedonie ®IcT | .
- ﬁmm@m WI HI® (Standard) . %ﬁﬁr 3 ﬁa&%{ﬁw
; tandard): , ) , ,
> %ﬁgl o AR qU HAHd a1 adl fafHe ThRb1
¢. DR qUT BapeRE I HIST TR HICTH! | PR,
TGRS AR SRTaR & TR o HIHHET YT AA®
THTIA Small Dice= 1/4”( 6 mm) SEICal
Cubed TTICT STHRHAT BT
Q. PHICHI NTCTd qU HaDhd gdls
ThT ¢HT FHAR IR |
fo. HRITHTG SHIUeRT I |
(3SR, IUBRUT I RIS (Tools , Equipment and Materials):

JRETR TATGUT (Safety/ Precautions ) :

o  HGId RIBIZATS TG RAT S

o BT THITER G

o FaP ARGl BTd BICATIC BIYTRT US|
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P fITAWT ( Task Analysis)

T THY : 3.4 TUeT

: o
HagIND: .0 TUT
ﬁ'ﬁ?aﬂﬁ(Task):é. Chopping m I
ST ALUER (Steps) < erdaueT Sexa Fratra aTfafie w4
(Terminal Performance (Related Technical
Objective) Knowledge)
¢, AP BRI feq ﬁ?ﬂ!ﬁ(Condition): Chopping
. 3AYSH 3R, IUHT I o HIFST UTRTRITE e Chop ®cdh| URTA,
TEE aga T o TS ISR ITIRUEE, , 31T, , HEgwd X YN
3. G TRABIS HTIH I o 3JUIEE o Chop B! T Ffh
Y. Vegetableaﬁm/m T‘Rib—lﬂg?g
[FARA UHTH HRE 0 e T Ay ®d( Task):
SIWIE | | Chop BT | (T4 (Ingredients)
s, T UM ¢ /aETe | o Pl UFTTRE TR
€ ﬂm%ﬁqwﬁ| HIA® (Standard): . Ty, \31'!@’ Tnﬂﬁlg'[, o,
o, BT T ST TgSISar e ¢ HICTd BaRd ThEET qal, Bichl 7T fafer
[ | ml UhRPBT Bapd, fegs
¢. ARRTd qul PapeeE ARAIEY |¢ & A HHET I AR S |
TR UGG PleH | SEIEtCY
Q. PHICH NTCTd qU HaDhd edls
ThT ¢HT FHAR IR |

fo. HRITHTG SHIURT I |

( GﬁTrI'R, SUDPIUIT H'I'H'I'&ﬂ?'\‘? (Tools , Equipment and Materials):

IR, afUs 918 2, s%ex, d1e1 3t

&I/ TATGYUT (Safety/ Precautions ) :

o  HGId RIBIZATS TTERAT S

PRI BRI I

o TFP TARIGI 1A BICASIC IRKART US|
o TSI, HOT,ERT Rfed, AHRgE ! TanT 7 |
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q - HISgd ¥.3 : §lcad! qIdIavl ¥ JSllae

Y : ¥ GUeT (J) +¢ °YUST (AT)= 2R TUeT

TS fdaRUT (Description) : T4 94 - Alegad URIETIGdTS glea®! araravul THyYD
TS IRAT TS0 TRIES | I HegaHdT IRABIS X Follde T I X TUgs THTOR
TRTHT &

IERAEE (Objectives)

Y HISYeIeh! 3T URIaeifg™s e o 7 e g |
¢, Blodd! qdl HYD T3 |

. Bledd! Jolde 7 |

3. IR Hdl TaRITIH T+

WW(Tasks:

¢, Al HTHYD T3 |

. BRu®! fE qur aIfgR Temae 7|
3. IR Al HGRITTH T |

Y. Mise-en-scénemwl
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T fITAYT (Task Analysis)

g;m 3 YucT
: LYUCT

HTAETND : 3.0 TUCT
fAféy ®rd(Task) 2.@ (Lobby) STHY® TS |
HTI TRUTEE (Steps) <A PRIGWIGT Sexd | Twaid Ui
(Terminal Performance I
Objective) (Related Technical
Knowledge)
2. HAIDH STHDHRT o SRAT(Condition): (Lobby)
2. 3HTARTH ISR, IUHRU[ I YTEAEE o BT, TS
Jga T o TS 3SR o Tdie! URTg
3. TG TRYBIS HIIH I RECTURES e Tdic! HE@
Y. ﬁ P! entrance HI  Floor Mat TN . ﬁ%ﬁaﬁ LNIECRIET
s, F‘ITSﬁ, Floor, Sanitizer TN TR} T 7T fafde o Task): o TdlmI ARIDIY
€. Surface area ¥ Dusting ™ T (Lobby) STHYE T3
b. Surface area 8% sanitize |
¢. BiHARew B 98t 3rsar I ™
Q. IOTUTR CATSHT YoluwR HETR I | A (Standard):
Po. TSI BeTdh] UhREE AR 3MTcbYch ﬁ%q‘w
TS | * lmaﬁ
??.aaﬂmugﬂﬁgﬁa?ﬂwwmﬂ . mgm 3
2. Caption board &1 TIT T+ m UG

?3. BT FHTGA SHfTa T |

SﬁTrl'R', SYDPIUI m?\’a (Tools ., Equipment and Materials):

FI—Gﬂ, af‘ﬁ, Newspaper, tﬁﬁfﬁ, Duster, Colin, Floor mat

&\ TATGYUTHIEE (Safety/ Precaution )

o  HTREE HI HiAbd YN 7Tl Jet diierd T
o PG TN ST AID I TATSHD T TN T |
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P fITAWT ( Task Analysis)

$ THT: 3 "UCT
: AYUCT
TGN :3 TUeT
fAféy ®rd(Task) 2. BT FiEh aur aifg$ Tomae 7 |
ST TRUTGE (Steps) Sf FRTTGH SE)T | GHf=Id UIfdfers
(Terminal Performance B
Objective) (Related Technical
Knowledge)
?. ATIRAD BRI o S[ARAT (Condition): gleas! 1 aifgdt
. SMAH 3SR, JUHRUT I AHFEE e PRIV, Blcd gorae
g T o 3MAH 3R o Bled golacd!
3. G IRAWBIS HIaH I JUHUEE U= I Hg@
Y. dl B! entrance WWWW . _sc%ﬁ'ﬁl?
T | Ay i Task): SHRAD! TGN
G, %Iﬁ‘lﬁl?ﬂ Eill H'Qfﬁ-}f GUSH JTc! ﬁ%{ Eﬁw IBEIGE EIT%ﬂ e aesthetical
§. Painting 8% HUD! QUSH BT T | Hofrae 7 | ATATERV] HIIH T
b. ﬁtv‘ﬂgpmoh%%wsea TR TR Lobby AT R
|
¢. ol T3T8% dUR TR] Restaurantdh! AP (Standard):
g Jrr@i . U IR BeEE
Q. Wallcovering, Invisible system PEINEIC] . g-[ S ;
Eicical

GﬁTrI'R', SUBIUIY '\‘:I'I'FIT‘,'ﬂE?K (Tools ., Equipment and Materials):

Drawing tools, paint chips, measuring tape .

YR\ ATTYUTHIG (Safety/ Precaution ) :

o G YRET FUBRUGE YA T |

e Detergent X chemical Wiﬂ:ﬁw prinkicll
o I IUBRUGE TSI AU US|
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P fITAWT ( Task Analysis)

ggmza.om
: LYUCT

TAGIND : .0 °HULT
fAfdE Brd(Task) 3. BIR TS HTRITIH T |
BT TRUTE (Steps) S PR SE | IaiIa wifafts =
(Terminal Performance (Related Technical
Objective) Knowledge)
TIRGS STFHRY 3[GAT ( Condition): ﬂ*ﬁﬁ? AATH! HARITY
. JHTIRTD SMWIR, JUHRT I THUEE . FHRRT | @%ﬁﬂ@%ﬁ
Jga T o AT GRE&MDT
. AT IRAWTE ST IRI RECTURES . Waﬁtc: AR
Y. TS, WY HFSIR Refill T fHe ERIEECARERIE]
Dispenser ST T | ATy SRl Task): fafer
. 1 e FUSERS! T T BIGR Helldh! AR | | o Disposable Treatment
. @%ﬁ@%ﬁuﬁﬁmﬁnmmmm I
TR TP HAR HIS TIRT T | HIP (Standard):
. PRAR TPl uﬁ@?@?ggﬁwﬂ@ «  WIBR SEfaTH BifeuS!
. Non perishable SHMEE®! TN * gﬁ%ﬁ X W BIER
. Stainless Steel, Aluminum T lﬂ@'l%?a 31T SR fa-THT SHFRITTH
T T | RUP!
0. Plastic/ Paper Eblf item B TART T
2. G TS Gl Alig- T A1 TS
|
£, PRAGHIGAD! AT IR |

3SR, SUHIUT ¥ HTHTRHERE (Tools . Equipment and Materials):
Dustpan, paper, PR DS |
RET\ ATGYUTIE (Safety/ Precaution )

o HGATA GRET SUBUEE TIANT T |

o SHIHD! HeR IS TR BIgR FIRITIT T |

e Dustbin Sterilized T,
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P fITAWT ( Task Analysis)

Pl GHY: 3 YUCT
: 1YUcT
ATAGIND : R °HUET
ﬁr%g ﬂv'l'ff(Task) ¥. Mise-en-scene PIAH TI'@ I
PTd AVIEE (Steps) 3~ SrAgHTGH rafRra urfaferes
3%@3?? (Terminal EIG|
Performance Objectives) (Related Technical
Knowledge)
¢, S{AGD STHBR] o SIARYT (Condition): Mise-en-scene hTIH
. TS ISR, JUPBRVIR ANEEE TG | ¢ BRIR,
™ o AfFTTd GREThT Mise-en-scene !
3. AT TRUBIS HTIH IR RECRULES R
g, ROwH qfRa (Reception Area ), GEIRYEL] Mise-en-scene !
(Lobby Area ) Wl QT@ Hed
. XU, Restaurant AT IR ATHHGS &I ffde Task): Mise-en-scene PIIH
Stock HUSH T Mise-en-scene PIAARNG | | 775 f3fy
€. Stationary, Room KTT%’ Registration Card 8%
Reception HI R I .
6. Bell boy ST SISl ST G} ST R | | o p-(Standard): —
¢. UG HIST TURY SaRUHI QB AP T | | lﬁ%ﬁn'mne
Q. AT SHB! AN ABEE T 3
B TaREE Hed T |

fo. BT TITC TG Y |

GﬁTrI'R', SUBIUIY '\‘:I'I'FIT‘,'ﬂE?K (Tools ., Equipment and Materials):

Stationery, Room key, Registration Card

gRET\ ATGYUTIE (Safety/ Precaution )

o HlGATd GRET SUBUGE TART T |
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AISYA & : e o ®I AdlgE

THY : {3 IUET (J) + 30 YUST (A= ¥R HUET

TS f3aRT (Description) : 9 ATSIAH WRIETIER=dTS Threeh®] YaTe® G- IRHT UTRIEf0T
|

RIS

IERAEE (Objectives)

Y HISYeTeh! ST URIaeiig™s 4 o 7 e g |
¢, OIgATD! HTIRIHdl SHTIRS! 4al e |

2. JIATATd AT, J&T Tl T |

3. f9a Yeanue 7 |

Y. d® 39 AP A3 TH |

fAféy drig (Tasks) :

. UigeE®! WhTd / GhR T |
SCRIREIERIEN

ST gusfers 1 |
o Qar faa |

qH AT |

& 33T T |

S Jeamue T |

I %% Jarfaq |

R. W fUIfSTe Teheh! SHIRITTH T |
2o, TTGHTD| AT FHTEH T |

22, TTATATAD] TARITYT T |

22, fIG HoT Fegie! eI 7 |
¢3. TRe R X fheee gusfers T |
2y, & faep! RO I |

NG ME X W
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P fITAWT ( Task Analysis)

o THY: 3.0 gUST

: LYUCT
AT :R.0 TUCT
fAfdy Bri(Task) 2. UTEATGF®! WRA / TSR T _ |
BT TRUTEE (Steps) S~ PRITTIE Sexd | FHid Wit g
(Terminal Performance (Related Technical
Objective) Knowledge)
p. 3MTIRIH BRI for 3[@RAT (Condition): TgHIe &1 W,
. SMAH 3SR, JUGUI AIFNEE Iga |« URIGUHEY - NRE | GBR
™ o TS 3SR o UIgTH U=
3. IR YRYWIS HIAH IR RECRURES o UE®! g™
8. IIPBTS TUT grooming HTIH I |
s, PRICIAH TR TR T | ffde S Task): R \ UBR
6. UTgTh! TTSI] ST Door man TS Gle WW/W o UR=ET
GHIREH | e Hg
b, TTGHTCITS HEHRIWR SHMATGH TS W@rTd T o WA\ HDHR T
¢. Bell boy dTS UTgTeh! TTHTH WA TG aRepT
SUIRE] HIHD (Standard):
Q. UTHIDI WHTd HhReD! IR glcetah! +  UTERET HEPIR
FIHIER @ 78 RYWHH s | T R
¢o. NOWHT Fresh Towel ﬁef I
2. DT TG TG I |

3SR, IUBIUT ¥ YMRIEE (Tools , Equipment and Materials):
. ﬁﬁ, WTal, Welcome Drink, Fresh towel

&\ TATGYUTHIEE (Safety/ Precaution )
o HGATd GRET SUBUGE TART T |
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P fITAWT ( Task Analysis)

g;m 3 YucT
: LYUCT

HTTRIND : { TUT
ey ®ri(Task) 2. FETYETE T |
BT IRUTEE (Steps) S~ HrATIC SeRd | HHid Wit JH
(Terminal Performance (Related Technical
Objective) Knowledge)
2. HAIDH STHDHRT fo SGRYT( Condition): A1 ¥4I
. 3MaRTH HIWR, JUHRU T A eE o TIUYS B, o TR

Jga T o TGN HH & o THR
3. G TRYBTS B AW e Ugd
¥, TP Hftare 7
5. TGS T FRICTS THT Frfde Pl Task):
¢ oD W SFHTRY TR fad BCRIRSELR ™ Map/ Brochure :
b, IS A STIHT TRAT NGB! BT U TR RS

(Map) Fog SIS | HH® (Standard): |
¢. dig ﬁ Restaurant/SRITGE D] Hal Eﬁ?ﬂ q.@:”;.% g.m

T SRAT AYAT Brochure 8% UEH T | * Ww T
2, ?auﬁwammnﬁw WREBG | oy Al

Po. YT JTU T 3 T gt YT
TATRTHT WY TG T
22, BB AT IR |

SﬁTrl'R', SYDPIUI m?\’a (Tools ., Equipment and Materials):

Note Pad, Rl (Map), E@Fﬂ (Brochure)
&\ TATGYUTHIEE (Safety/ Precaution )
o AT TRABISATS TdER HarS

o HRIRA THRR G
o  PHIH TG GR&T TUT JITYFT SHTASA
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P fITAWT ( Task Analysis)

A JHY: 3GV
: AYUCT
TGN :3 TUeT
fAféy ®rd(Task) 3. AeMEI= Evsfors T |
BT TRUTGE (Steps) <A PRITWIGT Sexd | Twid Ui
(Terminal Performance B
Objective) (Related Technical
Knowledge)
2. 3{aRID SHBHR] ferq SGRIT(Condition): -
R, SMAIH 3SR, IUHRUIR AHHNEE TE T | o BRI, o TR
3. I IRIWBIS BT I o cfamH . g
8. 8P I & 3 Ui [EH I8 | Afdy SRl Task): o T IER I
g, T YR B 3618 GRITH! A1 T3 | o i gUSierg T I
&, T TR Afddars Wed! TSR
b. B PR TG SR TTRUSH! Hfddars HIHP (Standard):
ST R | o 3MTHA HAGE diF
¢ W@W@%W?&T@TWW qudt firy IoTRua,
T IR TR TR R | o YYS TR o
3. Waﬁﬂﬁm%ﬁﬁuﬁm%ﬁl SR} fagueD! |
2o, %ﬂﬁﬂm%ac—s’ma@ﬁmqﬁq
22, 3 SURTIAATS UIgId! THBRT "G
£, B! AT IR |

3SR, SUPHIUT ¥ HHTRHERE (Tools . Equipment and Materials):
o  HAY, B, <ABH, FIIER
TYRET \ TAYUTHIG (Safety/ Precautions )

o G NABISATS HAGR TS

o PR THRITR IR

o BT TG Y& TYT WIYHT U3
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T fITAWT (Task Analysis)

% gHY: 3 °HUET

TgIf<d : ¢ guaT
TGN : } °HUET
fafdy o (Task) ¥. AT ATT e |
HTd IRV (Steps) 3if~rH PrdwHTE I5Rd | FHIfRrd yrfafere w1
(Terminal Performance (Related Technical
Objective) Knowledge)
¢, TP DR forH SRIT(Condition): e dan
2. SIGH VIR, IUGUI AHUEE TEAT T | o BRI, HETDHIA] o IO Handle T
3. fGATd RABIS B IR o IATH GHURE o HHRDI JH
g. Jd AR T o SOXCHI WM
5. UTGITCTS PI3TH UBR, BIoTh! G, gy | s S Task): o BRRAIS T dildT
?&ﬁwmﬂwmmuﬁﬂ o Rertie arfed
& DIGIH! IUTKIAl B BRI form/fe
b, TTEATCTS TaT Gl A geues! e i) W‘Sta“da"‘gﬂ%a@
¢. U IR $1eT Te gl A ploTfed | W%ﬁaﬁ
Y& gfp fa SR
Q. 1 U YU TdT UaH T Gagdh! 4R Bt gl REP
2o, YYATG JTU 7RI I8T 313 &1 IgTeh! WHTd
TS YA SHeRT e
2. JHNTRT IRY BT T4

SﬁTrl'R', SUYDPIUI m?\’a (Tools ., Equipment and Materials):

o CfmH, FER, iR, B8, M, Note Pad

gRET\ ATGYUTIE (Safety/ Precaution )

o G TRABISATS AR HASH TUT HRARIA THRITR I

o DU IGH Y& TUT HGUHT U3

T fAZaAYoT ( Task Analysis)
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P HY: .4 TUCT

: YUl
HTIGINGD : 2.4 TUET
fafdy rd(Task) 4. AF ST TH |
ST TRUIEE (Steps) < HTITIGT I5¥a | TR yifafts
(Terminal Performance Bkl
Objective) (Related Technical
Knowledge)
¢, 3MARID SHDHR] e SARYI( Condition): °d 31
R SHARID SNSIR, IUDHRU R HUGE Tge T+ . , PGB! J
3. G TRIWIS HIAH IR e  Conformation Letter fUmer, TR,
Y. BTN G Qe 716 OTgHTh! WRTd T+ WicihUt ARFS!
s, M gfre HTAHTS! afp= T fAfdp B Task): B!
6. Fbe HUB! WU MIgTS! AP Ufpar 3mfe o IHIAT ﬁ@rﬁ
6. WHWWWWW AP (Standard): hiScHIs
RISTER wcha M o TG foRqd U MR I
¢. m@wmwmwbm ST R 3
Q. Bell boy TT8 UTHM Higd UIGHTATS HISTHT JaT3 R |
2o, Tl YU JaTH! IRAT Y
22, Y=AIG U 7RI IS XL B Y
22, IV BrE! BIgd T+

GﬁTrl'R', SYDPIUI m?\’a (Tools ., Equipment and Materials):

&\ TTGYUTHIEE (Safety/ Precaution )
o  HfGNTd RIBISATS TagR T

o BT AHYR G
o DU G Y& qUT FauHl U3

T fAZaAYoT ( Task Analysis)

T IHT: 3.4 °UET

: YUCT
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TGN : .4 ¥UeT

fafdy srd(Task) &. AP (T T4 |
PTU AIVIEE (Steps) S~ PR | gad uifafie 3+
3%‘5211 (Terminal (Related Technical
Performance Knowledge)
Objective)

¢, HAAH STHBRT o 3AR1(Condition): | YD 3MSC

R IHIRAH JHINR, IUHRT I UHRlgE TgaH T o Bled, prRd . aﬁmgzman

3. HfadTd IRIBTE B Y o 3MITH .

Y. Jd ORI BIEIPIES . qo—réi%l@ﬁaﬂm
3. IHIATIC § T Bell boy AT UTgTHT JMHH Ay sl Task): |« HiScHS ARFD!
TR Lobby HT IRG TS | o B IAHICTH =

€. WWWﬁW(masterbﬂl)m

HIHD (Standard):
6. ﬁawnﬂ@aﬁﬂé%ﬁw * UgATgleersTe
¢ Haaﬁm@rfﬁz?ﬂé Plec o, I ar iR A | 9 Yo T

I 13T HTH!

2. WW@WH@TW
2o, YTATE JTUH TRT IBIaTs ! aT 7T HIT e W
29, Tg! TRSP! fadt ¥ 3if¥eRa IR BIed T
22, XD HTS P! BIRd T

3ﬁTI|'R'. JUPHIUT I AMTRIERE (Tools . Equipment and Materials):
. PR, IR, BRd, HaF, higc Hrs ARM
&\ TATGYUTHIEE (Safety/ Precaution )
o AT TRABISATS AdER HarS
o HRURA THRIR G
o DU IGH Y& qUT HGUHT OIS
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P fITAWT ( Task Analysis)

T IHT: 3.4 °UET

: LYUCT
TAETR® :3.4 HUeT
fAféy ®rd(Task) . fd Gearve 71+ |
BT TRUTE (Steps) Sfraq FRTGH SE)T | Taf=a wifafes g+
(Terminal Performance (Related Technical
Objective) Knowledge)
¢, AP AHRNGE Tgad 7 | 3[A¥AT (Condition): foa deative
. BRI YT JER I . HRRM, o TR JH
3. G TRYBIE HTIH I o O TR® & o @I TH
Y. TP SIIdTs HISR f9d 31YdT FoliodT g | o WRIAS TH aiidl
s, foet o9 RIS Ferb! Yo RIS ffdy ®rd( Task): . FHiecHS ARAS!
3 0, SR FE, P F1E, Ix a1 | [9d Jeawve T SIE|
> Wmﬂﬁﬂgﬂ%ﬁéﬁﬁ mwm HIHD (Standard):w .
¢, VNeRETE yEdT el AR e S vy | ¢ gl STl e St
AT TS TR Y TRIET
Q. gl TRP! fad ¥ 3ifirera AfE w1 T

GﬁTrI'R', SUBIUIY '\‘:I'I'FIT‘,'ﬂE?K (Tools ., Equipment and Materials):

o HIR, IR, PR HaH, Hise Hre ARM
&\ ATGYUTHIEE (Safety/ Precaution )

o  HFId WIBIZATS AIeR HasT
o BT JHYR G
o  PHIH TG R&T TUT JITYF SHTASA
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P fITAWT ( Task Analysis)

$ THY: 3.0 YUST

: 0.KL YUl
HATIEING : 3.4 HUST
fAféy ®rd(Task) ¢. Bell Desk TaTfeA |
BT TRUTGE (Steps) f~rH PRITWIG I5¥d | HafRId wifafire
(Terminal Performance B
Objective) (Related Technical
Knowledge)
¢, AP AHRNGE Tgad 7 | 3T (Condition): Bell Desk HaT
2. PRI YOI JrER IR o BT, Emgaa?r BIE|
3. G TRAWBIS HIAH I o AP THTIER .
Y. Jd aari T . tﬁT‘s‘ﬁﬁr Trif fafg
. UIgHTd Bell Desk 1 &+ Jdl dlg| 81 g ffde ®rd( Task): .
&. YMHIA ( Luggage) [IRE ]| TTTGT:T HRIG] Trolley | Bell Desk a1 fea f@mﬁ SHHRY
AT IR PIST T AT DI SRI Lobby TH
qgﬁg%[ HIA®P (Standard):
b. TGS AT R T dTeHT I ATAMTS o UIgHIDT HEE
Luggage Tag ¢ITTUR Tagmﬂamﬂ@ ferdlee ’W
TR T TR 3131
¢. Frg) an ufeet <R Yo 1 O Bror ERISEED]
Q. Bell Desk &1 - U JaT YINT TR T 4-I&TG
M9 T

GﬁTrI'R', SUBIUIY '\‘:I'I'FIT‘,'ﬂE?K (Tools ., Equipment and Materials):

o DY hlH, TR, Luggage Trolley, Luggage Tag
gRET\ ATGYUTIE (Safety/ Precaution )

o  HFId WIBIFATS IIeR Hars—
o BRI THRR G
o PG Y& qUT HGUHT U3
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P fITAWT ( Task Analysis)

T JHY: 3 °gUST
: 2 YudT
TR : Y °HUeT
fAféy drd(Task) . AW fEUIfore aHId! TRt TUT HIRITYT T |
HTI TRUTEE (Steps) f~rH PRIGWIG I5¥d | FHIRId yrfafas
(Terminal Performance B
Objective) (Related Technical
Knowledge)
¢, IHARID THBR] o | SAXYT (Condition):
R SHIRIS GHTUEE Aga T | . HRRA AHID! UART qUT
3. BRI IBT R I o W fEUIIE AP, AT
g. %@EWWW o TIIDI
g, =g X
&, I fSUIfSTe AHB! BRH(Form) Y fafp Sd( Task): g
TS .« U fEUTsiie T . ABIH
o, Wwﬁﬂq@w o TGN qUT SHGRITIA T %ﬁ
¢. PP BRAD! AYHS! TGS
Q. WM oM 3MSE BRAS! Sffddl T MR | 1P (Standard):
e I feuifore A
I G JRI&rd
TRTH!

Gﬁﬁlﬂ, SUBIUIY '\‘:I'I'FIT‘JﬂE?K (Tools ., Equipment and Materials):

o I fSUIRSTE THIP! Form, HAH
&/ ATGYUTIE (Safety/ Precaution )

o G NABISATS HAGR TS

o BRI THRIR G

o PG Y& qUT HGUHT U3
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P fITAWT ( Task Analysis)

o GHY: 3 °UC]

: 0.4 HUET
TGN : .4 °UT
fAfdy BRi(Task) 20. UTEITHY THRUT THTYH TH |
ST TG (Steps) AfmerigEe | Sl wTate 9
3%@ (Terminal (Related Technical
Performance Objective) Knowledge)
?. 3MIRTH BRI o | S@RIT(Condition): L IRICa R kaRal]
R, SHIIRIS AHIIEE Aga T | . IR, qHIYUT
3. HRORT BT JEOR Y HETHIGT o O UfgaH
Y. fedTd IRIDIE HIIH IRG o IIWH o U FHIYH
s, gd qORI T e T WIbeE
€. firedre ereram o TG AR
b OTgTS! T 9 Ty e e T Ay i Task):
¢. TH™ID! HRUT it A1 T, TWWW
Q. GHMIH! g THIHT 8 §orl YA YR HISSRATS |
WWW e a goge) | 9P (Standard)
go, AT qqg YUTHT YY andard):
AT X G e o 1) wmee EIEICIRIEIRIREICIC]
e, ) OFY TGS TIAY o1 I T g fyrg | TN A ST
£, STYIE IRY

Gﬁﬁlﬂ, SUBIUIT '\‘:I'I'FIT‘JﬂE?K (Tools ., Equipment and Materials):

o DI A gD, HaH,
RET\ ATGYUTIE (Safety/ Precaution )
o DU IGH YR& TUT HGYUHT OIS
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P fITAWT ( Task Analysis)

T THT: .4 TUeT

: 0.4 guaT
TR : Y °HUeT
fAféy ®rd(Task) 22. TTATATIR) TTRITYT T4 |
HTI TRUTGE (Steps) Sffaq FRTCH 3E)T | IWEIRId Wifafes
(Terminal Performance B
Objective) (Related Technical
Knowledge)
¢, AP AHRNGE Tgad 7 | SAYT(Condition):
. BRI BT JER Y | o HETHIST AW TRITIT
3. fGdTd TRIABIS HIOH I | e AWM, o U=
Y. DHIOYTH TIRT TR T | o WHEd
s, UTEATT SFRIY SIHRE! AT Sy ffde sl Task): . BRE R
TPRH 4 X AR ifieha I | AT TR T |
§. RHHAT 1A dlfe- o, T94 e, 19,
HIST TR HT | HIAD (Standard):
b, el SR RARFTS fod §7 139 43 | RI&ra X FH1 AT
¢. AT BRA AR T THTH GO, GERY | TIRITT HT!
TS AT AR FHIAT ey |
2. um%ﬁmﬁwﬁwwuéww
&M T |

GﬁTrI'R', SUBIUIY '\‘:I'I'FIT‘,'ﬂE?K (Tools ., Equipment and Materials):

o IR, HAHIAAT FRIY BRA

&1/ TATGYUTHIEE (Safety/ Precaution )

o  HFITd WIBIZATS AIeR Has—
o BT AHYR G
o DU G YR&T qUT FauHl U3
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P fITAWT ( Task Analysis)

o GHY: 3 °UC

: LYUCT
ATIGING :  TUeT
ey ®ri(Task) 3. =M U1 Tedie) sqawiu= 7 |
HTI TRUEE (Steps) IfH PTG SeRd | iR wfafie
(Terminal Performance BIGH
Objective) (Related Technical
Knowledge)

p. 3MAD SIFBRI for S[ARAT( Condition): faq=t ge1 Arest
2. HTIRTH HIOR, SUGRVI I THUEE AEATTH | o BT, dF o TaTH! URET
3. AT IRAB1E S IR . fugsftga o TP UHR
Y. HRIYTH TIRT AR & | o TG YICEID! HE™
I e KSIRIEARTIA| W%EWW% fAfdy i Task o IR

G R R I RER R CEIE] faq=ht g1 Hegld! HawIuA
6. fad=f gar oyl &) a1 Taw e 81 ARMH 9 | I
b. UTgTD! IRUIC ST T | HIIP (Standard):
¢. fe=h gu e fam ! eret SR Ire | BEACREICEICLRIN]
Q. TGS O o) R R et T e | | T el e i
?o.Wﬂ?ﬁﬁ@ﬂ@@ﬁW@mm T T |

TG T |
2. a1 YN TR AT §=9a1G J19 T

Gﬁﬁlﬂ, SUBIUIY '\‘:I'I'FIT‘JﬂE?K (Tools ., Equipment and Materials):

RET\ ATGYUTIE (Safety/ Precaution )

o HfdaTd
o IR
QWTI'E{?

RAGIEATS HAER 3

TR I
RET YT 1Y 3OS
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T fITAYT (Task Analysis)

o GHY: 3 °UC

: LYUCT
TR : Y °HUeT
fAfdy B (Task) 23. Guest Review& feedback handle T4 |
BT TRUTE (Steps) A FRIGUGA SExT | gHaf~ud UIfdfee
(Terminal Performance BIG|
Objective) (Related Technical
Knowledge)
¢, AP AHRNGE Tgad 7 | 3AXYT(Condition):
. BIRIRI BT R I | o DHUWE DS Guest Review&
3. AT TREBTS HTIH T | o SFTCTE Ufafsar feedback handle:
Y. DHIOYTH TIRT TR T | o *
3. UIgTP! feedback ISTERHT Y | fAfdp Srk(Task) PR
£ UIE:I'IT“I'Ig Eedle)l:ck Gl FIT&[TEITJI'IE Guest Review& feedback handle t{gthw E]TI%?[
AT | T | T et
b. SR UTgATR! ThaTe Ufadan 3TaAr © Hed
ST HIAD (Standard):
Wﬁﬂﬁmﬂw @?ﬁtﬂﬁaﬁﬁmjﬁ
¢ W&ﬁ\m | IS handle T4 Harerrs
R G et e

SﬁTrl'R', SUYDPIUI m?\’a (Tools ., Equipment and Materials):

gRET\ ATGYUTIE (Safety/ Precaution )

o IR, B, feedback form

o  HGId WIBIZATS TIER TS .

o HRURT IHYR I |

o PG Y& qUT AGYUMT TS |
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T fITAYT (Task Analysis)

o THY: 3.0 YUST

: 0.4 YUeT
HATIEING : 3.4 HUST
ﬁ'%gﬂv'ﬂf(Task) 2¥. %ﬁwﬁa&ﬁqﬁw@ |
HTd TIUIGE (Steps) 3f~H HTIFHIIG I5¥d | FHIRId UTfafers
(Terminal Performance B
Objective) (Related Technical
Knowledge)
¢, SMAGD BRI (e | R (Condition): e st Raid:
R SHTIRIS GHTEE g T | o HETHIAI, o UR=g
3. BRI IBT R Y | o IHATDH T o HEW
¥, oOfeRITTd ARYDTS HIIH I | . UBR
s, TS e Aa yaTe T ordare sy | (A Br( Task . By
ICERUKEERICE o f fowpt ford wrRa
tandard):
- | S fagh) ToF T
BIcAD! Hdl faeh! I RUC
RUEIGal

SﬁTrl'R', SYDPIUI H'I'J:IT'JﬁE'\’K (Tools ., Equipment and Materials):

o R, o, fodt foaror, wRA
&I/ TATGYUTHISE (Safety/ Precaution )

o  HFId WIBIZATS AIeR Has—

o BT JHYR G

o PTG GR&T TUT JITYFT SHTASA
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HiSgd & : 3199 ffues dar

THY : ¥ °YUT (J) +33 TUST ()= 3§ °UCT

UTSY fAaRUT (Description) : T4 Hisgad R gEdrs g1ed fhfue Tai Uik RIS |

W (Objectives)

Y ArsYd] JHIYA Ufss UiRiandies Fe ol 7+ gam gs |
2. DS TUTHAD! RIBT TH,

2. PIoT! faaRurfeT |

3. PISTHHAH! THBHRI RIS |

Y. HFED! JR&T T |

mm(Tasks)

g, PIGII TUBHD! &b HRNEE Iuds TRIS |
. U DISTH] TRABIS T |

FYSHD] TRIBI TH |

SSH TR TH |

PISTH] fIaRT BPUeSTH TS PRI TRIS |
UGS TaT TARITI T |

33T 3 IS DISTH! HHd SHBRT e |

. A®! TS TR T |
H/K Pantry STG®ITO T |

70 . BUTHT R HATIRS T ATHTE D! GRET T |

PTG M S X WP




P fITAWT ( Task Analysis)

$ THT : 3.0 U]

: 0.4 HUaT
GRS : 3.4 gUeT
fAféy drd(Task) 3. BIST YT TIYTHAB! P AR IUAR RIS |
HTI TRUTEE (Steps) IfH PATUGISexd | iR yifafes g
(Terminal Performance (Related Technical
Objective) Knowledge)
¢, 3{AH BRI forA S[AXYT( Condition): PIST aUT TTYSHDT
. SHTAWH VIR, JUHRT T o  DHETHIBT, TANTRITC %ﬁwmm
e TgaH T o 3AWD 3MOR ITBUET HISTH YANT S
3. HfGdITd GBI HIH Y Il TR STHBRI
Y. UTETT HISTHI TANT § guest ATy BRI Task): &I |
supplies ST DIST TUT TUTHB! &P o TUTHADI D
. TG IS YD RIS U IR IUdAS RIS | D! THSGRI
3ifafed R ,@'I@%?_C’ HIIP (Standard): Eﬂcﬁ I
BUSTR IU TRIGH | o IS TYU TYSHD! ¢D
£, SYSHAT S TN TRA A T, g X TR ’fed
bathroom supplies I ﬂ-l'qarff |
b, B HYRT IY |

Gﬁﬁlﬂ SUBIUIY '\‘:I'I'FIT‘JﬂE?K (Tools ., Equipment and Materials):

wﬁwﬁﬁ@aaﬁm@uﬁwmwmwmwwm

5, TR, QAR , 12 AR,

&t/ TTGYT (Safety/ Precaution):

o DGR TYTHAD! Ts JHENEE Thalfe R STel I T I e o HUHId Jraemit

U3 T |
o  HFId WIBIZATS TIERAT T3 |
o PHIH TG YR&T TUT TG SUATS |
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T fAZaAYoT ( Task Analysis)

T THT: 3.4 °UET

: 0.4 HUeT
TGN : 3 gUeT
fAfdE Frd(Task) 3. UG BloTe! TRABG T |
BT AIVIEE (Steps) S~ FrRigmRed | IWa wifafdes 3=
B%Q!T (Related Technical
(Terminal Knowledge)
Performance
Objective)
¢, 3MTARID BRI for SATT( condition): U8l hI3Th! TRIABTS
2. 3TARTH ISR, JUHRN T YTAE® Tga T o TYBIBLUGA |o UG DIAT
3. IR WREWIS HIUH G DI, TEBIEH! TRy,
Y. PISI YSHD! Saugard 7T | . THEE W@ X RABTR T
. WRYBTS GIbT ¢ o TR eIl H S T T
6. f@RIEARA | fAfEy Brf( Task):
b. HIUC I PIBTH] BiTeRS! TRIAHTS 7T | me
¢. < 13T IRl uRads T | smgfc T
Q. FIYHH, I IRM, R, d1Ycy, FHIS, TH
PHA AT T BT T HIAD (Standard):
0. FSTHT TRGWTE Tl UG Fet e Rmr gz | TG PIoTh! TAbT
HIIUS U T T |
29, PISTH! TRYBTS HUSH! YAYd TR ST §& T |
2. BB YT IR |

GﬁTrI'R', SUBIUIY '\‘:I'I'FIT‘,'ﬂE?K (Tools ., Equipment and Materials):

Y, TUURE, TSACUR |

&1 /=19 YT (Safety/ Precaution):
o G RIBISATS TSR T3 |
o HURT BRI |
o PTG GR&T qUT AIGYF STAS |
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P fITAWT ( Task Analysis)

fafdy ®ri(Task): 3. TTUFHB! TIABTS T4 |

DA HHT: ¥ 9UucT
: 2.0YUCT

HATIGIND : 3.0 UCT

P IRUEE (Steps) 3f<rg srdawTeH G%‘Q'q Related Technical
Terminal Performance Knowledge
Objective

2. 3{TAH JTHBRI fo 3GXYT (Condition) TYTHP! WABS

R, SIS R, IUGUI AHUEE TG | o HRIRA o TUSH WIBISH!

3. G TRABTE B I o AP 3HNR GIECacakIE]

Y. SIYSH GIBISH! I TR T+ RUCTURSS o TUSHIBGTS
@ISR 8 ftfe, jaTeH, |y difern gy 579, ARy SRf Task: TR eSS RN
gUUY) TITHD] TRABTS T fafer

g, g a1 RSS! 3 HiHed HHIS, THAT
BT | Standard HIP:

¢, wfafe gfiar gwr T | o  TIUSH BT HUD!

b. PREE® TRIHE T | UHIP! fyel AHTH!,

¢. BHIS, T3 See BT | <fe Tt QT

Q. STUFHD! YSeTIe THT T | 3afet wut

vo. e TR wrARd Smyfd 7 |

29, 3gHT TRABTSH! FARETT TR STU=H e gkt
TIDT T3 |

Tools Equipment and materials :

I WY, 514, gUUY, glsaic UmR |

&t/ TTGYT (Safety / Precaution) :
o G TRABISATS TTGRAT T3 |

o HRURT IHRR I |
o PG GR&N TUT HGUHT TS |

63




T fITAYT (Task Analysis)

DA HJHY: ¥ YUCT

: 0. KL YucT
TGN : 3.4 GUeT
fafdy &t (Task) ¥. SSH TR T |
P TRV (Steps) g priamEes | iR wifafie 3=
3%‘51’({ (Terminal (Related Technical
Performance Objective) Knowledge)
2. HTIRID THBRI fer 3ARIT( Condition): | TUFTHAD! TIPS
R, IS HIWR, IYHRT I AHUEE Tger T o HETDIAI o foRIEERA
3. G IRABTE HIAH G o AT ATHRT, RG]
Y. TICHArs Wred! i foRk arl ufedll aa geel gl XA AA | o 98 o 3ITA VNI
e SHT FAARS I IRSHT ad HIfY AR R HR (V) T34 fAfdy &l Task): GRED
g, I T Iec] URR goae T URSHII PR R NER IR | 98! Rkl T o RR®®wn
TS HC &-¢ 5 g SaISaIC <lal AW RRI®G! U FET3 |
& O IA1 A6l *ATS dhe ANY gSaIS H BIfel 3T HRT sRIeR AP (Standard):
sl o BICAWR AR
b, A TS TS ehe T BRIG X 1l TelTelrs il el Ay I8 TR HTH
/R U3 | o HER PR IR |
¢. PR ASSH T8 I sdlSdhe Jiey g fdvrs argear
ISR HR G |
Q. RR&®! TRRT HTHT A § T TN T, RRears RRE!
YN &-¢ ST 313 WieT ARG Gears I HeH e TR
TR HR IS
g0, FigIP! TITIRT TR T{uei RR® U1 TS dhe YS! qarels
GBI UET (V) SHTHRHT eI |
22, S~CIHT UTgHT HIGTH! WYL Siid T+ UTg-Teh! AMHH Fed! HY

lost found AT FT3 |

Gﬁ'\_rlﬂ, L C UK H'I'J:ITiﬂg"\’K (Tools , Equipment and Materials):

JaeE, RRMI®! Gld, 98 IR, ®ed Uicex I |
JRETX TG (Safety/ Precaution):

o  HGHTT WIBTIATS TAERHAT T3 TYT FRIRIT BT IR |

T fITAYT (Task Analysis)

T THY: 3.4 TUCT
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AgI<IP : 0.4 °UeT

TGN : .0 HUCT
fAféy &1 (Task) 4. ProTH! fIavr HueSTHars PRI RS |
ST TRUIGE (Steps < prigHTe 32T HHRrq yiiate 3=
(Terminal Performance (Related Technical
Objective) Knowledge)
¢, 3IRTH SIHBR] o STRIT( Condition): PIST®! faazur
2. HTIRIF MR, YR T o UG HIST WBUESTHATS BRI
e Aga T . RAOEwHRA| o TG PICT Fel SMaR
3. G IRAPBTE HTIH I ST RAIE 94918 I
g, PIGTP! SfawT saeiep | (S Brd( Task): 0O |
F CARIEARECRY B ARSI
s, UTG BIGI] SHaRYT (AT, | SBRI RIS |
@WWW%? H® (Standard)
, %ﬂ' andaardad):
R ol & B @l Ruid qar | TG PIOT! SR HUeswhey
T | SHHR] TR |
£ BICA®! UG-l HIoTH! STYRAT
U TOR T |
b. ISP RO T ufd
ThUCSH T g3 |

GﬁTrI'R', SUBIUIY '\‘:I'I'FIT‘,'ﬂE?K (Tools ., Equipment and Materials):

UTgT D131 SawT, RAE BRA |

&t/ TTGYT (Safety/ Precaution):

o  HfFId WIBIZATS TIGRAT T3 |

o BRI IBIIY |

o PHIH TG GR&T TUT JITYF SHTASA
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T fITAYT (Task Analysis)

A 9HY: ¥ TUeT
: 0.4 HUeT
HTAETND : 3.4 TUCT
ﬁﬁg Prd (Task) &. W@ JaT FTRITYT T (Laundry Management)
BT TRUTE (Steps) 3ffrr FRTHTGH SE)T rafa urfafere g9
(Terminal Performance (Related Technical
Objective) Knowledge)
¢, TGP THGR] [ SA¥T( Condition): AUS AGT AGEITIA
2. 3MAIF ISR, IUHUT T o HURT o [oFFP UBR IR
TEE aga T o SOR SUTRUBE, foH EIRCR
3. AfGaTd RIS HIAH G YqTs T AR, S ARM, | o {9 (A aR@IaR
Y. BICTHT TN g1 HUS foree IR HiEa SHHR |
ST | ey P Task): o YPS AT IRIH
s, ! TR fAUNT SR Gers | AUS Il a7
IEfE T |
€. O 6! U1 T hdl HES (Standard):

o foFFE! BT YT
o D! Rt ufga
S YU |

Gﬁﬁlﬂ, SUBIUIY '\‘:I'I'FIT‘JﬂE?K (Tools ., Equipment and Materials):

oo TR BI3AIBIUE, e I AU forH, 3 [aURTD! o, ¢ars T ARkE @Ry 3RM, 318
ARM, 3T TS, HTERA, ARIS B, |

GRET /419 YT (Safety/ Precaution):

o  HfFId WIBIZATS TIRAT T3 |

o BT IHIIY |

o PHIH TG GR&T TUT HITYF SHTAS |
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T fITAYT (Task Analysis)

$ THY: 3.4 TUCT

: 0.4 YUt
TGRS : 3.0 °UET
fAfEy &1t (Task) . Out of Order BISTH) HHT TSR 3 |
BT TRUGE (Steps) f~r prdaHTGH Sevd TR wfatie® [
(Terminal Performance Objective) | (Related Technical Knowledge)
9. TGRS SHBR] for AT Condition): Out of Order PISTHI THA
2. 3{TIYSH 3R, IUDHRUT T o  FHRWAFH UL, BRI
JfieE agaH T o U JUTTHR BRA | o A TUTIHR BRHA HA

3. fGaTd TRYBIE HTTH I fafdy srd( Task): BT
y. 7 ROIEHT MYRAT Out of Out of Order HISTH! HHA TTDRI | o Ilﬁﬁﬂwrlﬁr_d?

Order HIBIH! THGRY fem a1 EIECAR
3. Out of Order HIBTHI AHID!

AR YHR ETATS TR T HH® (Standard):

OHd R Y | ) Outofordermrlﬁﬂ
6. HHI YRS UHR JHRAT FHGHT IHYT HTH |

GAT3 | (PRUfeg ARMARY

EEREN i
b, HHT YT IR RART

%ﬁaﬁﬂ‘qﬂﬂm HU THTD! FHDRI

|

Gﬁ\_ﬂﬂ, JUHUT ¥ ATARNEE (Tools . Equipment and Materials):

o JUNOE, AT IU IR BRA |

YR&IT / ATGYTL (Safety/ Precaution):

o HGHTI TRIBIIATS TTERAT T3 |

o  FHRIRGIHIIY |

o TG R&T TUT G 3OS |
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T fITAYT (Task Analysis)

A THT: ¥.4 T0T

: 0.4 gUeT
ATIGING : ¥.0 TULT
e &1t (Task) ¢. TOP! THBTTAR TH |
BT TRUTE (Steps) 3ffr FRTHTGH SE)T Traf=ra urfaftre 3=
(Terminal Performance (Related Technical
Objective) Knowledge)
. A H THBR] [ 3A¥AT(Condition): TAD! [T 4R
R, SMAD HIOR, ITBUI AHUEE | o HETHISTHIRIA o HACEDI YHRD!
Jga T o A THR® B, AT BRI
3. GO ARYBIS HIIH IRI ey B Task): R S EARICSNEEIERED
Y. Tﬁ;ﬁfuﬁwwseﬂumseﬁm THAD! BT TR T | I
|

3. %ﬂ,%ﬁ, wife®, g, Afdeg, | AP (Standard):

T, aTeR B WS SR T | | o P! T5T [SOEH S8R
6. AR TR fESE—H1 1 TR TR YU

T |( g TF Y, YT R,

MATBR 31e)
b, I FSOTRT aTeR W T A1 T[T

uﬁmmatrr\fﬁuqaﬂmﬁm

|

Gﬁﬁlﬂ, SUBIUIY '\‘:I'I'FIT‘JﬂE?K (Tools ., Equipment and Materials):

Al UeR®! BagE I TAEE , 5l Bd ou Wiiked , g, dfes, 29d, arex B, Td HREE

&t/ TTGYT (Safety/ Precaution):

o  AfFITT TRIBISATS IR 3 |

o FHHT YHTIY |

o PTG GR&T TUT JIGYF SHTASA |
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T fITAYT (Task Analysis)

A IHY: Y gUCT
: LYUCT
HTGEIRD : ¥ °UeT
fAféy ord (Task) R. H /K Pantry Management ™ |
PTd ARVIEE (Steps) 3~ SrdHIeH qrafRd
G%W(Terminal urfafere 3=
Performance Objective) (Related
Technical
Knowledge)
2. HAAH STHBRT o S[dRYT(Condition): H /K Pantry
R, SMAIH 3SR, IUHUT T TG e T . DD Management:
3. ATRNTd TRYWIE HTIH IR o TBIS IEER .
8. H/K Pantry ¥R SIaYd T+ 3MIRIH 5] &I SHTRT gigde! eI, IR
T | ARy Srd( Task): ST
g, B39 [Pl TRIBEHT UORT 79 IrHH sgafRUq 7= | H/K Pantry Management | ®  UPIR
| ™. e I
&, gHMgR®! fAfd S T | HE® (Standard):
b. CRATIGH GHFD! WHe I | o TIUCT HHTR A
¢. TS qYT ATHH el R T §qbT e HF Afb wify | ST HUST|
gt e R | .
Q. TRIWIE T HMEE TN Ul THT TR igl 3ISHT

4

AR T |
o. HIRITHTG SHfeRa I |

GﬁTrI'R', SUBIUIY '\‘:I'I'FIT‘,'ﬂE?K (Tools ., Equipment and Materials):

o T, OIPH R, Whids ARM, s9 (Fe 59) BIUc 59, 7Y, Wiw, IRWR, 3R, e, BiR)

yafe, g |
&I/ TTGTHL (Safety/ Precaution):
o DT YPHIIY |
o PTG GR&T TUT JITYF STAS |
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T fITAYT (Task Analysis)

$ THY: 3.0 YUST

JSTP : 0.4 TUCT
HATIEING : 3.4 HUST
e @1 (Task) 0. BRITHT el WHT AT GRET T |
PTd AVIEE (Steps) 3~ SrdwIeH rafRa urfaferes
B%W(Terminal A
Performance (Related Technical
Objective) Knowledge)
2. SIS TGN o 3[AXAT (Condition): | GRITHT BdAT ULHT
2. 3TARTH ISR, JUHRN I YTAEE Tga T o HETHIAI, ATHTD! &
3. G TRAWBIS HIAH TG o Yfeus IHE o TP UUS HIVSS
Y. A Bl T IgATH! Wl TR A TR = | |« O 08 BI3fles BRY Y= I
3. WeTUh! A UTgHTCTS e YA T ( UTgHTDI ST HRA o TRIUDI Bell TRBT
OTg-H1 &di BRYETE U=l AIe- @il oIRY I | ATy BRI Task): AT YRI&
& UTEAT 81ed BIfS TGl YT ) T WRed SARTHT | BITHT Bl TR IR BT
G Y TUS BIIUS el T4 3T a8 TIE HISTS AT GRET T |
RIS |
b. TG NICUD] AHFS! UHid oR(ATID @ | HITDP (Standard):
TRAE, HULT, fIegi T & AT G QRigd | o TR Hal W
[ | TGS JRIerd
¢. T UTGATS & AigH T et TR < glead Ui uigl el
O TRTIGS -T9e f ATH Sd HETUah! 81 Jaars
SUBR WY & |

Gﬁﬁlﬂ, SUBIUIY '\‘:I'I'FIT‘JﬂE?K (Tools ., Equipment and Materials):

H/K Pantry ¥ TU8 H3Ue ey ¥ Ufeuas! e

&t/ TTGYT (Safety/ Precaution):
o AT WRIBIZATS HIGRHAT T3 |
o DA YHIIY |
o DU TG Y& TUT AGYUMT TS
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IS 0 : METH IR

THY : ¥ gUeT (J) + & °UST (AT)= 0 TUeT

UTSY fdaRUT (Description) : T4 ﬁ@ﬂﬂm Ufremifedrs e STaRITg— T JTHT UiRTem

NNER]

IERAEE (Objectives)

Y Hisgod! FHIYA Ufes ufkianiess 4 & 71 gam ge |
¢, AN BRY TUR T |

N G M L& oC W A v
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T fITAYT (Task Analysis)

$ THY: 3.0 YUST

: 0.4 HUET
HagID: 3.4 °YUeT
fAféy &1t (Task) : 3 : AT BRATAR T |
ST TRUTGE (Steps) o PR SER | | Iwai=Ia wifafts 39
(Terminal Performance (Related Technical
Objective) Knowledge)
?. 3fTaRYeh BRI for S[ARYT(Condition): AN BRA TR
2. 3MAIF ISR, IUHU T ITRAE o R UGN o N BRYD! ST
RESERIE] o 3H[aTD HHEA o TN HBRAD! YGNTR
3. MG IRAPBIS HTIH I o OIS GHARE Tgd|
Y. AN HREA AT THRIEE Fatdhd o WRIARUA
7 | fAfdy @l Task):
. GTAEED! SaRTH AHl SOE T | | o AN BRATIR T |
£, AMREE®! Uhls 3o T
b. ﬂWT‘JﬂEWﬁSpeciﬁcation I T | | HIIP (Standard):
¢ TEEd ARy Ruth yuIw@@ Ty | HF BPREAT SRAC
| TR
Q. AT HREH R o | o WP A fpRuge! |
fo. AT SAfade ATH TRd gl T o I HE, fAfa foRy
2. AN BRH WHd RIS | et wy AfETs! |

¢2. Wigd AN HRY WRAT UL T |
¢3. UG IR |

GﬁTrI'R', SUBIUIY '\‘:I'I'FIT‘,'ﬂE?K (Tools ., Equipment and Materials):

HITWHRHA Y hefH |

&t/ TTGYT (Safety/ Precaution):

o WEIFHTRIUY |

o SHARAH I HEWYY PRIGE I T Agers |
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P fITAWT ( Task Analysis)

Hd JUY: 3.0 U]

: 0.4 YUCT
HagTNG: .4 ¥UeT
ﬁﬁg o1 (Task) : : Stock Level PTIH TF@ |
ST TRUTGE (Steps) S PR SE | IEi=Ia wifafts 39
(Terminal Performance (Related Technical
Objective) Knowledge)
SIWID STHBRT ferq SIIRYT(Condition): Stock Level PTIAH
HTIRAD MR, IYHRU T AHUE= o R JIRTRIET o WR AT |
NESERIE] o 3H[aTD HHEA o Pre Level &1 31|
g?wa RGBS HIAH TI§$ . o SHAH GARE o MRS aHeA T
) IS e I
. Pre Level H=al @%T T HH HTHT fAfdy w1 Task): e
e arewr e e Stock Level hIIH TI'@ I
' ?ﬁmﬁ IR 1 A HIFS (Standard)
| tandard):
. 3{Ta=I® gal AN HRA g ATl o WRATES T MMawas
e qeﬁa i TG T Yo ! |
o D I N =uAr
. SR I | il |

SﬁTrl'R', SYDPIUI m?\’a (Tools ., Equipment and Materials):
GG G AR BRA 3 AgD

&1 /=19 YT (Safety/ Precaution):
e Pre Level H=al Sa! UHRIEE WHHAT R |

o D T Wfdd TUH AT S T |
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P fITAWT ( Task Analysis)

Hd JUY: 3.0 U]

: 0.4 YUST
AGIRD: .4 °HUCT
ﬁ%ﬁﬁ(Task)ﬂ:WWﬁﬁ%ﬂw |
BT TRUTEE (Steps) f<rH prdaHTET Sex TrafRIa uTfafere 3
(Terminal Performance (Related Technical
Objective) Knowledge)
2. AL SHBR o S[TRIT( Condition): Tﬁa’maﬁmmﬂv—vﬂ%ﬁr
2. 3MTITISH 3NSIR, JUBT I o TR faftrer gramhes HUSRY
TEE aga T o IATH JHTUT T dTashd
3. G TRABTE B IRG o Tiem®! faftE uree
v, o gEFE R e | g e Task): . TIEHS! I TR
a1 3{Tad Sad g o TCMH®! dIdshH Hferd o TTUHH G TS
AR IRITH] |
> et A ;33 HI (Standard)
I HIOH | tandard):
&. Deep Freezer dTUshH — Q¢ o TSI fafHa HrTEEHT
R &, rom I | QeI Qe dUhH e
b, HD! R IRT RTS
o IAIGRTH FTUHI a1 TR
TIRTHT |

SﬁTrl'R', SUYDPIUI m?\’a (Tools ., Equipment and Materials):

e Hid, arashy (g0 Knob |

&t/ TTGYT (Safety/ Precaution):

o W

AP TD! TIHTATIRY |
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T fITAYT (Task Analysis)

o THY: 3.0 YUST

: 0.k YUCT
HIEIRSD: .4 YU
ﬁ'%gﬂv'l'&(Task) : xaﬁzmmﬁ |
PTd AIVIEE (Steps) 3ffr FRTHTGH 3E)T Traf=ra urfafere 3=
(Terminal Performance (Related Technical
Objective) Knowledge)
¢, SMARAD BRI o S[ARAT( Condition): WG e TR
. SMAID SMEIR, SUBUII o R UINTRITAT o TIGH YTV |
mﬁmﬁwwﬁ o  3MITUS THRR . $ STCRIHI BT
3. ‘GIWCEE' HIIH
8. TerHA HH ik iy @i Task):

Hmrm%?a—d?rtr%%ﬂ:rﬁ| o TRT A TR T |
g, e IHHgED! It
™ HIHP (Standard):

daR I
3 E;%ﬂﬂmﬁwrs‘,w,@ﬂzm o BT YA ERAT ARGTD!

o T, forfd, fa=y fewuf,

|

5. @RE NI WP T | R ¥HH HRTP! |

¢ WiPdaERe MY IgER | ¢ P TRED
Supplier §Tc HTHIT TRe T |

Q. Sfieig Y

SﬁTrl'R', SYDPIUI m?\’a (Tools ., Equipment and Materials):
Qg \HlaQI Y hdH |

qr&r a1q T (Safety/ Precaution):
o IHADH PGE HIAC TR Y |
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P fITAWT ( Task Analysis)

$ THY: .0 HUST

: 0.4 HUET
AEIND: 2.4 TUeT
ﬁ%ﬁﬁ(Task):kwm |
P14 ARUIGE (Steps) 3if~H PG S5¥a | FHi=Id Ufdfees 91
(Terminal Performance (Related Technical
Objective) Knowledge)
?.  ATIRTD AHBR] o R (Condition): A g
. IMAWH AR, IUHRUT T AFRAE= o TR YINTRTA o T TERIT |
qgad T o HEAD JERHT o TR AW
3. GaTd IRABIE HIAH IR o IHAWH GHEEE | o faftre @y amniies
¥. WWPMCMS&: Specification CIERIEKIECal
TR G Red! Slrd 7 | fafdy @l Task):
4. WExpiryDateﬁhﬁ * W@%—Iﬁﬁ |
€. m@ﬁwwnﬁvﬁmﬁvﬂ@ Standard)
. W\—,ﬁ[ | HIP (Standard):
¢. T TR SRS g7 9% T o WRY M STIRS]
Q. I CAT a1 et yum Rwoh qgR o | STHHeE A Ry
| o 3D GHMGTD!
2o, JHTUHT HEFGE gt | feooft e ifves
22 TGS MaM TR I |
£2. TMaTH AIGHHT gfAfeTUD] HHFEE B
faavur oy |

SﬁTrl'R', SYDPIUI m?\’a (Tools ., Equipment and Materials):
&b, RIY, TMeTH AgD, HerH

&1 [ATGYTHI (Safety/ Precautions ) :
o JMMEE SRR a1 TR A A |
o UHFEE g3 SATS! Al UH! TURGR SIHR Sild T |
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P fITAWT ( Task Analysis)

g; HHY: .0 YUl
1 0.{ YucT

TR T |
Q. TG AGHT W T I T

o TG TIGEHHT ARTDHI
|

HAGIN®: .4 °UeT
fAféy &1t (Task) : & GAE Ao |
BT TRUTGE (Steps) IfH PTG SeRd | Wi Wit 91
(Terminal Performance (Related Technical
Objective) Knowledge)
¢, 3{TARID THBR] fa- S[ARYT( Condition): I
. 3RS 3MOR, IUGVI JIUEE | o TR TUNTIEAT o TG TSI |
‘GIWTﬁ ° G{Wﬁm e FIFO Process
3. AIGTd TRYPBTE HIIH I o IAWF GIAET
Y. AR BRA A |
s, HNTBRY WPpd WU THTH Sig 7 | | P SRl Task):
£, T BROAT QRIS GHEE o M faRUITH |
TETHET HT AHTSH] U1 TS
b, IR GHMGE reurel AR ARy | HEP (Standard):
SRR WfbE T | o AN HRAAT YT AR
¢. AT RIS TR RIS SRR a1 TR feguen

SﬁTrl'R', SYDPIUI m?\’a (Tools ., Equipment and Materials):

m&nmm'—ﬁ (Safety/ Precautions ) :

e  IMM fqRU &l FIFO Process F‘I'I'{I,Tﬁ I
o MM RO TG fATeF™IT AN BRA T gXAER fo |
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P fITAWT ( Task Analysis)

$ THY: .0 HUST

: 0.4 YUCT
HFEIND: 2.4 YUST
ﬁ'%gﬂv'ﬂf(Task) : o, '\‘fﬂ'qa(lnventory) TR T |
HTI TRUTEE (Steps) f~ FTITHIGT S5¥d | GHiRId yrfafee g
(Terminal Performance (Related Technical
Objective) Knowledge)
¢, AP BRI o (Condition): AT (Inventory)
2. SIS VR, JUSRU I AHAGE | o TR FANTRIC TR
RESERIE] o 3MATTD HHATA o TG TSR
3. TG TRYBTS HTIH IR o IARISD QBT | o T UAD URUTTR
¥. TIIGTHAT HUSD] JrU] FHMGED] ERinl
Wiftre e SiEa T | ffdy SR Task): . ghuEER TS
s, Witg TRRUeT ArHRfEED R e (Inventory) TR T | | qRepr |
{ji‘i US| ST a@ HITP (Stang%l%)w
£, UHEES UHE AF A Jeorg | ¢ MeHH
T AT gleTeh!
. ﬁﬁ"lﬁ(Opening Balance) Yd< ﬁwwm
(ClosingBalance)mTﬁl o WWWW
¢. G T T A FE SRR g TREET |
Q. I Y |

SﬁTrl'R', SYDPIUI m?\’a (Tools ., Equipment and Materials):

&/ TATGYUT (Safety/ Precautions ) :

. G AUR T X T SR a1 TR A |
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P fITAWT ( Task Analysis)

g; HHY: .0 YUl
1 0.{ YucT

AEIND: 2.4 TUeT
fAféy &1t (Task) : ¢ Mem®! g |
BT TRUTE (Steps) 3ffro FRTTGH 3E)T Traf=ra urfaftre 3
(Terminal Performance (Related Technical
Objective) Knowledge)
2. AL SHBR o SARIT(Condition): TMeMS! fAa=ur
2. 3MTIRTSH 3NR, SUGVII AT | o UINTRTA ©R o TG TERITH
‘GIWTﬁ o AP JrETEN e FIFO Process
3. ST IRYBIS DTIH I ffdy S Task):
¥, TG faftr HITEe Sird T o TqHS! AU |
. TMGH®] ag TR §id 7 |
&. TeM®! dushH Ao Yot g | ATH® (Standard):
™ | o TGTHAT YT gferfer
. mawg%wm arfdar faeRU1 7T ¥ fsharehaiues
TGHHTTY | TIYHH ARITH! |
¢. BAMERT PRI ETeE | o U AEEiEE TR Al
AR T | SRR Ieera TRTS] |
Q. %WWTETFIFOPI‘OCGSSEH
|
2o, TR Y |

SﬁTrl'R', SYDPIUI m?\’a (Tools ., Equipment and Materials):

&/ TATGYUT (Safety/ Precautions ) :

o TEHD! YU UGS Hafwid HIR T |
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Hiegd ¢ : fagr @ tReR

Y : € °UT (J) +¥ UUST (AT)= 30 HUT

UT&d faa=ur (Description) : T4 WTIT UrRIgmie=drs gl W] TaRT 7T+ SRHT URI&0T

RS |

W (Objectives)

Y Higgdd! S~ URigndiees (449 o 7 Fem g |
. foem @ TR T |

JUSTHT URPREE dIR T |

. TR |

T Hh TR TH |

. 759 e TTex R T |

L K W o o

80



P fITAWT (Task Analysis)

$ GHY: 3.0 YUST

TGIfI® : 0.4 HUAT
TGS : .4 TUT
fafdy &t (Task) : R F P AR T |
HTd TRUG (Steps) f~H PTG S5RT | FHaiId wifa it 91 (
(Terminal Performance Related Technical
Objective) Knowledge)
2. IATARIH THBR] fo SRT(Condition): forar &fte
2. A 3MINR, IYHRVI I IHAEE o IR ,HIST UGNTRITET
R . T T o forn/ &fth §A
3. lGATd RIWBIS HIH IR e 3faud EiIs|
¥, DI BT GER T | o EOMIAMING | |e TS
3, HedH UM AT | _ o TIHH AP
6. RRIGUARE dma o gTer SwRiT ware | Ffde S Task):
o1 Y1 AaTdl R due uger e\ it | it TR S19Yd( Ingredients)
W(TeaBag)E’lﬁ . Wt]’[-‘-ﬂgfaa
. Bﬁﬁqﬁmmﬁmﬁm| HIHP (Standard): ° ﬁf:ﬂ3ow
<. WQWW%W(TeaBag)W@? o IRID! YT AT ° gﬂQooﬁ,%,
firer fo X GG f SMI( Tea Bag) ‘IWfqueaBagW’T * TeaBags6
ECArC] e Sugar free pack
; . nﬂaﬁwﬁmmi e NI} T
Q. Egﬂ@é@aﬂw%ﬁﬁ?gasﬁﬂ Serve i
%o, CITE"_‘ITG?I HIT 3R Black Tea, Sugar free,
or Lemon tea serve Ifps
29, MW I |

SﬁTrl'R', SYDPIUI m?\’a (Tools, Equipment and Materials):

Bl wu, IR, foar 9w, g1 R e, S sde |
B3 CLall H'ITJW-I'FHEQR ( Safety/ Precautions) :

o  HfFId WIBIZATS TTGRAT T3

TS, T1, N7 I3 d, TR g T T |

H
;

AR TYTRITHT I |
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T fazeryor ( Task Analysis)

$ GHY: .0 HUET

G : 0.4 TULT
HATGGIND : .4 HUET
I &I (Task) : Y TR TR T |
WW (Steps) 3~ Wﬁ? B%W (Terminal g =d yifaftre M (
Performance Objective) Related Technical
Knowledge)
2. 3MARId SHBRI o SAYT(Condition): PN G
2. SMAIH NOIR, JUGRVI AHUEE | o BRI, HST YANTRITA o TSI
g T . 3T FERR, . OIS U
3. HAGAd IRABIS HIH I o 3aUg o TIHH AR
Y. PRI BT FER T | o X SFTD! ARG | o oA SR
. eIl a1 HIHaTS JT T 5 o YUSRU
TR BRI T | ffde SRl Task): 3dYd( Ingredients)
£, OIS apiaH | PRI TR T | . 2 fope |
b, ST TR diaET Bre | . g fobra |
¢. I gIAaIE AHR™T a1 a1 4 HII®P (Standard): o YT ¢ fben |
TR ARA AT TR o Pty | @ 9T TRS! R o S . TR LUFA |
Q. TR SR TRANT TR S T UIGe! T T TR | . TR e AR
YIS BT | . o OB Sl TR TRUS | I HTHT A T
2o, R ST o[ TS Hieres gam | @ T HISIHT ¥ TR fort Th
AR ThoHI IR | RUREED
pe. ForY SRS e TRg | o T FCTEHT TER T |
2. JHMATE I |

GﬁTrl'R', SYDPIUI m?\’a (Tools, Equipment and Materials):

Y §13 AfRM, el g ,939, I (d1eT) BT Sl fia |, fibs ganfe |
&1/ ATGYUTHIE= ( Safety/ Precautions) :

o  HFId WIBIZATS TIGRAT T3 |

FHRIRA THRFR I |

HEE JURYTHAI RN |

TFPp T3 GIAPICASIC BIRART STATS |
TSI, T, G e, HHTHERe ! JalT 77 |
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T fITAWT ( Task Analysis)

T GHT: .4 TUeT

R
TGETN : 3.0 TULT
fAféy o1 (Task) : 3 TRAAF AP TR TH |
BT TIRUIEE (Steps) Sf~I HTITHIGH ST (Terminal | TG YA T (
Performance Objective) Related Technical
Knowledge)
¢, 3MARAD SIHBR] o SGRIT(Condition): UISRISId! eI
R. T HIGIR, JUBHRI T . , YT . ATTSAIA
TfEE aged T o  IAIH T o TN IS UpAT

3. HGATd IRAPBIS HTIH I o 3TUg o TIHH AR

Y. AT TRIBIS T | o SHIDI ARIIRT |

. PHTIRIT YOI FTER T | 3QYA( Ingredients)

6. gsdcl BIedI(Sliced) s Sk Task): o URSRARTC |
q|3i|é|ﬁllé Electric toaster CIIGQ-Iéla'QFI'CITITﬁl e dcXRRoYMH |
ARFHT Y | o T ITARHWS 4

HI® (Standard): 9 |

b. AR DL ATJHR Timer X
Temperature TI:QTQT@ |

. tI’IGﬁ_CﬁT‘I'I_iEB?Cri'—[@ﬁ?Crispy
%ﬂﬁa@‘gﬂﬁﬁmw
I

Q. TIY Fex T SIHIT UpH |
go. B! AT Y |

o TSI UTGRICT TART TIRTSHI |
o WRIIF 33 TR TF TR |

SﬁTrl'R', SYDPIUI m?\’a (Tools, Equipment and Materials):

TSR ARF, TR R, TH IWT 93 FATC |
&/ TATIUTIER ( Safety/ Precautions) :

o G NRABISATS HaERAT T3

PRI BRI I

TFPp T3 G GIAPICASIE X T FA3al UleTae JrauT Sfura |
GISIIRNECIR LI RIEE
MRS TYTRITHT I |
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fafdy &t (Task) : ¥ RIRTm TR T+ |

T fITAWT ( Task Analysis)

T GUY: .4 °UeT
104
TGN : .0 YUST

HTd IRUIGE (Steps) 3if~rA PTdTIG S5¥T | FrIfRd urfafere 91 (
(Terminal Performance Related Technical
Objective) Knowledge)
. 3aRIH BRI o SGRIT(Condition): Rifvaea
. IAF AR, IUGWIIIATENET | o BRI HDT o NI T IH
SEERIE] LRI o SIS UPA
3. G IRABIS HIAH Y o AP ATHT, o TIHH AR
Y. WFH Widg UIRS(Oats) S HIIIPBY | o AT 3[d9d( Ingredients)
Wﬁagﬂﬂ'@l o ¥ I AT IRTUT e Oats— 100 grams |
3. PR Q0 3 R e T gam3e fAfdy @l Task): o T 3T fofeR |
THI3T (4 e Ro f&Ult I<ie T TR ™™ | o Tl eoumm |
& Ul UINS dTs (B Qo ITH ) JWhT o Y YT R
TITHT Y | HID (Standard): e Corn Flakes — 100 grms
b. U ARITTE | o TSI AYUT &IRY W o Yoo fifa.
¢. SOIREIC Wby 3B B+ FiRes REIUCAASIRESIES e Muesli - 100
U SIHT IR A1 a1 gy R R TRINT TRU | o Golgoo A aTgy
AT g | o f3a® A UBRLS! ¢oo LT
Q. IAS WIfHF Muesli YU SSTHIIWR |+ TSCH! |
GE! TRl S7aT GURIT U |
g0, B! AT Y |

SﬁTrl'R', SYDPIUI m?\’a (Tools, Equipment and Materials):

o , 818, YU 93, e Ue, YR U, 9= 331G |

&1/ ATGYUTHIE= ( Safety/ Precautions) :

o  HfFAd WIBIZATS TTGRAT T3

PRI THRLER I

o UBHI3GI UGl Uledle AUt SOAS |
[ )

HEE JURYTHAT Y |
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T fITAWT ( Task Analysis)

$ GHY: 3.0 YUST

TGP : 0.4 TUCT
TAETNG : 3.4 TUeT
fAfdy &1t (Task) : W FF TG |
BT AIUEE (Steps) v FrigmReT | Saa uifefie 31 (
B%SRT (Terminal Related Technical
Performance Knowledge)
Objective)
¢, HAAH STHBRT o 3@R1(Condition): | W BH
R, SIS R, IUHRUT Y AU e T o IR, UTBT e WM &® §A3H IH
3. AT RIBTS HIIH IR ARG o MFER TR UPHar
y. T3l Il S Hel dfbs Urss amR 8T o JOWHIMR, | o TUXD AR
g, 3{Us] Wﬁﬂ?@ [ e 3dYd S{dYd( Ingredients)
£, SHARIS 7 fofl BTeR Sl 91 (Batter) TR T o Y SHIDI A e TQTR00 UM |
o. TRTE T2l STferT HleTelTs BIAR W1 HISIHI G R | o QY Qoofffa. |
¢. Nonstick pan HT $fg deiclls BUSId aerl HegH 3l | FAfdy ®d( Task): o dfhg USSR ¢ IM
T T I3 | T HH T8 | o 3MUSTQTCT
Q. HRE go A8l SIfc giaems Srga fawaR ardl & o foFite=mT |
ST W=E | U (Standard): o - 3 e T
to. BRIV M T RGN THET |+ WANTMABR | o (R =) GHAT
29, TEeTR B} HiXE R e U TR 0T | WO, TR IS T |
12, DR 3§ SRISRD! MNAHR Wb qIR T o Ak el W
?3. JITOIeh] & X HELT a1l R g & b Uy GRATD, TSeh!

2y, B TGP AT IRG |

SﬁTrl'R', SUYDPIUI m?\’a (Tools, Equipment and Materials):

IRed W , T8, U], feg¥ah a1, BT e, <ol HaHd huel,&ic sdg |

B3 CLall ATIUTIER= ( Safety/ Precautions) :
o  HFId WIBIZATS TIGRAT T3 |
o DA AHRTIR I |
o  UHI3GI,Uh Gl Uledle Ut O3 |
o IHMEE TUTITHT Y |
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1Y fazeryor ( Task Analysis)

$ GHY: .0 HUET

: 0.4 YUTT
TTEIRD : 3.4 U]
ﬁ'%gﬂ?l'& (Task) : &. IRAPI vt (Boiled Egg) dORR ™
HTd IRUEE (Steps) f~rA PRG-I IERT | T WTiafees M (
(Terminal Performance Related Technical
Objective) Knowledge)
¢, 3D THBRT forq SAXAT(Condition): IREP! 31T (Boiled Egg)
2. 3T 3R, IUBTI o BN, HFSTUINTRIA | o IRADI VST TR T
TfEE aged T o IATSH JHETUT Eils|
3. G RIS HIEH I o 3Ud o 3TUg
Y. S{USTATS HT T eR I o QTG AR | o TS Ul
preire il e T4 WGy
s, TICT HTSIHT UHTHT ?m-_ﬂ ﬁ’%ﬂﬂ"lﬁ(Tas‘Q_ﬁ
I IATH | IRAD! 3UST (Boiled Egg) AR | AdYd( Ingredients)
£, JHAP T UM fARaR e T | T o IREDI HUST TS
JUST BT | N . ﬁ RTcT |
b. 00 S AT | (Standard): . STERYD T THR
¢. Qo fife w3 | « WU RS | o TR
Q. Soft Boiled Egg - o fiFe | o IHUST NG ST
¢o. (Half Boiled Egg) S{T&T UTe — &
e I/ AR U3 |
22, BT ST IRY |
3ﬁTI|'R', SYDPIUI m?\’a (Tools, Equipment and Materials):

& [ATAYTHIERE ( Safety/ Precautions) :
o IWIDI GFHT HUST Gleg] B o HUBI BIRRITNYdD gle |
o G RIBISATS TR 3 |
o BT THITER I |
o UDHI3GI,Uh Gl UledTe Ut O3 |
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T fITAYYT ( Task Analysis)

 THT: 3.0 TUCT

: 0.4 AT
HTGETND : 2.4 HUaT
fAféy &1t (Task) : 0. T 3[UST ( Poached Egg) TR T
P TRUTEE (Steps) f~rw srdgHTed 35U e uTfa e 3 (
(Terminal Performance Related Technical
Objective) Knowledge)
¢, WD BRI fo AT (Condition): tﬂ?la'l'l'»'ST(Poached
. AW 3MWR, IYHRVII o DA M-S YA Egg)
qrlies I T o 3MATTD GHATH e Tl T (Poached
3. T RIS HTUH I o 3aud Egg) TR T 9 |
g, PRIITITRAIESATMANAT |o QST iy R | o 3dUd
Y, 7,3 RRTR BTeR I o o T AR
| faféy sri( Task):
o ST PHH TR RS Co 2@ ¢4 | UM T (Poached Egg) TIR | | 3ATd(Ingredients)
3. A BRIGRT dUH! o HUSTRGCT |
) qﬁ%smndard): - o UM SR H
€. TP TR BIREART . YT QR AT TR SEUIN
ﬁ%wm Q%T YT GRT FUTeh ] | o AR g =R
o BREY P A TmRER | Tgdl HIT e TR UHRUS! | o 78 Rt |
g e | | o USRI TT |
¢. U] AUSTATS TP TR o TSUE Y TSR |
AT
Q. W(Toast)wmm
AT IR Tp |
g0, BT YT IRY |
3SR, IUBUT I HHRIEE (Tools, Equipment and Materials):
WM, TR, JUIgell, ©iE |

B3 CLall [ATTYTIBE ( Safety/ Precautions) :
o T RIBISATS HIERHAT 3
o HRIRT THRTER G
o UHI3GI ,IRFHSI UleHaIe JaeTt 303 |
o IHMEE TUTRITHI I |
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T fATaAYoT ( Task Analysis)

g; HHY: .4 YU
: 0.KL YUl
HATAGIND : 3.0 TULT
ﬁ'%gﬂ?ﬁ(Task):c.mQ‘T(Scrambled Egg) TR T4
BT TRUEE (Steps) f~w prdTGASERa | HRlRId UifafRe 91 (
(Terminal Performance Related Technical
Objective) Knowledge)
¢, IHARGD AHDRI e SARAT(Condition): THUTE A T (Scrambled
. TS ISR, IYHRT I RS o  HRIRT, T TANRIET | Egg)
T ™ o IAIH JHETUT o PR T (
3. GaTd IRIBIE HIAH I e 3faud Scrambled Egg)
8. Mixing bowel AT 3US] HeTR I | o QSHIGI AR IR | BIGH
s. Y 83, YT BIeR dicral Js fRA 1 o 3{qUd
qqﬂ;mﬁo—cﬁm fAfdy sl Task): o THH fofY
€. ﬁmm Non Stick Frypan S¥Ted | HpARSS U ( Scrambled Egg) | MU ( Ingredients)
| TIR T o JUSIRTCT |
b. o BTCR I3 | Standard) o TICID! §Ex { T=T
¢ WWWW?W HIA®P (Standard): . ‘g‘é{?gal%ﬂ
F1T IAIS SUSTATS o1 | o fo5 AEE TSI | o TR
Q. W(Toast)wmlémw ° |33|5‘1|| I . aaz%n-%n
R |
2o, TR Y |

Gﬁﬁlﬂ, SUBIUIY '\‘:I'I'FIT‘JﬂE?K (Tools, Equipment and Materials):

TS, CIFR,TTEa dicT I IH  TIc 3T |

B3 CLall [ATTYTIBE ( Safety/ Precautions) :

GRS TRIABISATS TTERAT T3

o HRIRT THRER G

o UBHI3GI UGl UledTe AUt US|
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T fITAWT ( Task Analysis)

$ GHY: .0 HUET

QSR : 0.4 "UeT
TGN : 2.4 9T
ﬁﬁgm(Task):Q.mQ‘T(Sunny side up egg) TR T
HTd AU (Steps) sf~A PdTGI ey | FHiRId e
(Terminal Performance ( Related Technical
Objective) Knowledge)
¢, 3MIRID AHBRI oA S[AXYT(Condition): z!ég W (Sunny side
=3 WWW?W o DA M-S TN up egg)
qgoH T o 3D TR o T3S T ( Sunny
3. SHiGdId TRAWBIS HIEH IR o 3dUg side up egg) TIR
¥, PRI TOBT GER 7 | o S AR | T T |
g, E5&3iigE[ER‘IE?_d?fTﬁf’h?l?Nonstick e 3{d4qd
Frypan HT dd 8IeR e | fAfdy Rk Task): o T BN
6. S{USTCTS fSRAR PeTuR IRY (TR HIT P18 T (Sunny side up egg)
B ) | TR T SqYd( Ingredients)
b. m@ﬁﬁaﬁwaﬁﬂﬁwﬁﬂgl Standard) . aa\”f“gg%al'
:naﬁ%[ ﬁm@q HIHd (Standard): °
¢ TSI TG . fodo HETH T |
2, ammm . q%ﬂ‘fﬂl’?ﬁﬂﬂwim

SﬁTrl'R', SUYDPIUI m?\’a (Tools, Equipment and Materials):

, TTCAT 134, Bicl I T /e 3T |

gRE&/ TATGUTIER= ( Safety/ Precautions) :

o  HGId RIBIZATS TTERAT S

o BT THITER G

o UDHI3GI, UGl Uledle AUt O3 |
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T fazeryor ( Task Analysis)

S s

HTTGING : 3.0 YULT
ﬁ'ﬁ?aﬂﬁ(Task) : 0. HEAI 3Fie (Masala melette) TAR T |
HTd IRUEE (Steps) f~H PrdTEGASERg | Wi uifafies 1 (
(Terminal Performance Related Technical
Objective) Knowledge)
¢, ATARID SHBRI SIIRYT(Condition): AT 3IE (Masala
=3 WW,W?WW o DU\ HST YINTRITCT | omelette)
™ o IS ITHEM o T KIC (Masala
3. fGdTd TRABIS HIOH I e 3@Ud Omelette) T I
¥. HWI Nonstick pan AT dadTs ddrd— o OHIDI ARIIRTT | o 3{qyd
3. T, GRAMIX MANSEE Tl el RY o« SR U
T Y | Fiféy sk Task): S{aYd( Ingredients)
&, T3C I S3THT 3UST HeTR Y X T TGl 3RIC (Masala Omelette) | o 3USTR ICT |
FToR PieTd 9T T He ARA W fhey | TR o TALTHA
Noiled AT TR o TJUUNS - IHIT
> aﬂgﬁﬁ%{ | gt HIH® (Standard): . gﬁﬁ[@%ﬁ%{qiﬁaﬁ_
¢. g ufvam greR fivema | o f3F® AR UBS! | 3 el
Q. Al 3{UST STHUMRS 3TeT BIY (Halfmoon ) TRY | WWEW o JUTAHNST - T
s | ! o - WIE TR
po. o dTdl U | . TSCH | o JUBRAT YT § Tw
2¢. AP 3R IUHRY T T |
2. HIID! AW I |
3SR, SUHVI ¥ HTHRIEE (Tools, Equipment and Materials):
IR, CIBR, TS ,J13d,Picl I 9=l | &ie 3dT< |

& [ATTYUTIBE ( Safety/ Precautions) :

o  HfFATd WIBIZATS TTRAT T3

o HRIRT THRER G

o UHI3GI, UGl Ulerdle AUt US|
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T fITAYT ( Task Analysis)

T IHT: 3.4 °UET

ok
TAEIR® : 3 °UeT
ﬁﬁgﬂ?ﬂf(Task) : 9%, WRIST TR T .|
P TRUIET (Steps) 3~ HrdTHIeH Sexd iR UTfaferes F ( Related
(Terminal Performance Objective) Technical Knowledge)
?. HTAIH THBRT fa 3[ARIT(Condition): IaT
2. AP VR, JUPRUIRT | o BRI\ HST TANTRITA, o RIS TR JH
TEE aga T 1T D qHTl o T ARPI

3. KT TRABE FAAIY | o

Hqdd SdYd( Ingredients)
Y. USCIUBIACHIAGL T, |eo R SHIG! amfiy ¥Rt

o 3MTCT- Yoo U |
4 X TIIHAT TR UL o Od-3THE |
IR A Dough TR T | | FAfdE BRI Task): o TN - T
o, BRI BRcTw ARe | WIS TR TH | o - W< AR
HUSTA BIUR Y | o THI- TIGHAT SHTAR
§. PHRT (o UM RIeR e | AP (Standard): e H-YoUMW
YT T | * UM SHRAT dferTe]| o SMCIFEl Bs deg] SHAD]
o. WW ° @TWI@W Fﬂﬁ(\o'qrq|
¢. PTI SHfRE TR | o IR d@ ReD! |
o TP R ZH! |

3ﬁTI|'R', IUPHIUT I AMTRIERE (Tools, Equipment and Materials):
qTeT, ST, d1aT, U, HaRT, Haqd HUsl, W S |
&1 /19 ?l'FﬁW ( Safety/ Precautions) :

o G RABISATS HAERAT TS

o HRIRA THRER G
o UHI3GI, UGl UledTe Ut O3 |
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T fITAWT ( Task Analysis)

TUG: .4 9UeT
%:ﬁa?:o.t\‘ava
HATTEING :  TUel
T &R (Task) : . P WX AR T |
P TIRUEE (Steps) S~ HTATHTGH 3£ (Terminal | JHRIT UTSTIS M (
Performance Objective) Related Technical
Knowledge)
¢, SIID TGN o SARII(Condition): WWW
2. SMATIH 3SR, IUHUN T ARTNEE | o BRI \ HI=ST TRANTRITET Www
Tgad ™ . me;ﬁ
3. SHiGdid TRUWIS HIEH IR . . ﬁgﬁ?ﬂ?ﬂ@rﬁﬁr
y. HIH SJUR®! fald hagwars e XWWW | o Pl AR
W%%ﬁ e o o | Pz o i S
) U e, /o] (Task): .
me,ﬁﬁlﬂ W‘fﬂamﬁl SAdYd( Ingredients)
IReBT BT | A 3R
&, W ETH We g AR s | P (Standard): HAGAGE O :
TR TAR TG T . qﬁgﬂ;ﬁ\mwwﬁ:{dlwmm@m . Faargde
b. ﬁmwﬁﬁww TREST | . WFQTC
TP TATCHT TSR T o PP GAGAEEALTCT |, frdt g ger
¢. BT e TR | AICHT I TR Sh¥es T |, @adt y ger
L SIELCa] . SR &0 TH

SﬁTrl'R', SYDPIUI m?\’a (Tools, Equipment and Materials):

T, IE &S, | Wie I w@reR s |

&1 /19 ?l'FﬁW ( Safety/ Precautions) :
o G WIBIZATS HIGRHAT W3

NG Aol A AT TART T |
AR TUTRITHT I |
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HISYd { : JU GTd TRBRIBT URBR

THY : 3 9UeT (J) + Y TUCT (AT)= ¢ HUST

UTaY fdaRUT (Description) : T4 ﬁ@ﬂﬂm ufremifesan qu ard BRI T3 TTLHT UTRAefur

TRRY |

IERAEE (Objectives)

Y Hisgad! FHIUA Ufes ufkianiges 4 & 71 am g |
¢, fafie for RgepT gugse aaR T |

R. BICH U TR TH |

3. ARPHI WHRI TIR TH |

y. TIPS YO TR T |

fafdy srde<= (Tasks):

. T IS e |

AR IR TR |
HIfcd! YI TR T |
31T FoRT TR T |
TTIDH] RBRT TIR T |
(ANKEIRSR

o 51U gu TR T

EMEX WP
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T fITAYT (Task Analysis)

T IHT: 3.4 °UET

GNP : 0.4 TUCT
HTAETNG : 3.0 HUET
fafdy ¢y &1t (Task) 2. freT AT T91G9 |
P TRUTEE (Steps) 3if~v o1d IHTeH ST Td Uafye 3
(Terminal Performance (Related Technical Knowledge)
objective
?. 3MARID BRI o S[GRYT (Condition) i v
2. AW 3R, SUHRUTI o BT, U VANRICT | o ICH AR |
IfeE g T o IAIH JHETUT o THrsorfafdy |
3. G IRAPBIE HTIH I o 3{9Ud o UHI3H alkel |
g. ToR Rufl, g et am R | Afdy & (Task): o THH AR |
T3< SHRAT BT | oo O §9137 | 3auq
s, 3fgdl Y AR T8 Pred 3 e TIOR - 00 IMH
Tﬁaﬂ@qﬁqﬁ:ﬁwm W(S\tyandard) o  PHI3cl — 00 UTH
& PR dAddra, SR BRIS | © UG UThhl I RBRIDI | o ) Ryft - 300 T
G G TS 4, G g | HE et e 3MGRo0 T
R0l gl YA o TN- Yo IH
b. SR, FORT, 4fa1 I 7 8TeR o Mg, YT TR
ERIRERACEANEIEE R I o dd- Yoffyfar.
o3+ MaHaT 8T R e o TANST-Yo UH
SIS | o JMI-L T
¢. TANT HUHT 3SR T SUGRUEE o TIWIG ATIR
BT TR} HUSRUT 77 | o SOR SRT. YT R =W
Q. HTRIIGS! ST IR | o BN yfar. TomsTe! i

ISR, IUBYT T ARG (Tools & Equipment & materials) : I7%5, 31, A0S dls, ST,

&1/ ATGYUTHIE= ( Safety/ Precautions) :
o G WRIBIZATS HIGRHAT 3 |
o  PHIIRT( Kitchen) T THRTER Y |
o PTG GR& TUT AGYHT TS |
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P fazayor (Task Analysis)

$ THY : ¥.0 YUAT

TG 0.4 TUeT
qgTN®: 3.4 °HUCT
fAféy &1 (Task) R . AR IR AR TH |
HTd IRUIG Steps sf~A T WG SeRy | Wl fafire [
(Terminal Performance Related Technical Knowledge
objective)
2. 3MARID BRI o ST (Condition) e Ui
2. AW 3SR, JUBRUTI o PRI, YT TUNTAET, | o Bl diRebT
WWTﬁ . W(Recipe) o Tfga fafy
3. G IRABTS HTIH I o SHTATT® AT o UPHI3 dARBI
Y. q;ﬁf?‘l'CITﬁTﬁ((Mise- in Place) ﬁ'ﬁ?@-ﬂf(taslﬁ) o TXH NI
4. Sauce pan AT g3 gl IR dda | HeX UFAR AR T | 3 (X UFR TR )
TRATH , ST SR, IS HIS , UH® (Standard) o TR-Ruo UH
T, SGAII OIS RAGT TR | o A AR TR | o TR (THT BICHI)- 00
Y4 1 TRYTED! e
6. BICH NANSTER RAGITR | o IR T R o WS (TP - R T
UH3 , o SIS T Blander AT | o 3MHYDH o  TMANHSI(HICPH)- &o
Purce IR TH o aifcal qH
. 31PI Sauce Pan AT FIHITAGIR | o TWRADR o YA CHIPBICHI -30
TRATH , IRTIIR GAFISIRT [ o FAFRG e
ISR BIeR ¥- 4 YhUS Y | o SIRTTISI Q T
¢. TARTINUS! MANSTH! Puree o U UEER- § o
BIOR T3S UHT3 X 3T HH TH
TR EEels IR sy | o IR
R, AR B3 IUMR BIeR AH o TRH T 3T fan
3T UHT3 , 3HTaIH YU PHat T |
U IR FATR YHI3H , A Wle o YFATUESY - ¢
3R BTeR WE s ELSl|
?o, TRH AYAT USSR HYA TR o SIRTUNSER - Fordn aw=
A3 | e Tol-3galgwn
22, fobH YRR AT o Od- ¥ galgwEl
£2. BT YT B TR | o far ufa Hrepl- FHat
£3. TN HUHT 3R I SUTRUGE o TIWIC TAR
T TR YISRUT T | o fpm g amn
?X.WWW@'@WQI e Tomato Puree (1o UTH)

3SR, IUBUT I HMRIEE (Tools & Equipment & Materials) :
RETATAYTERE ( Safety/ Precautions) : HIC! {USTIET Seoh! G UeUH! I |
o AT TRABIE YIRTHI 13 |
o  HRIWT( Kitchen) T THRITER T |
o PG JRETHT ATHEE TS |
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P fazayor (Task Analysis)

$ HY: 3.0 YUST

AP : 0.4 gUaT
TGETNG : 3.4 TUeT
Ay o1 (Task): 3. PSP GU AR TH |
PTU ARV (Steps) g e | WiRe wiafte 39
B%SRI (Terminal (Related Technical
Performance Objective) | Knowledge)
31 AP BRI e S[GRIT (Condition: PIEDI Ju
2 SAH SHNR, UG I AMENGE | o HTST YINTRIT o I TR IH
NESRERIC] . NTEFIERN |0 PSS uHuE I
3 G TRABTS BT Y o 3@Ud o fhgorufafy
w  Biic ARu®! TerSiars IERIT o Ry o SRS HHTH! I
HART Y, T B o | fAfEs @ (Task): o TR ARal
WQTH&HT@QT@ | Qﬂ—aﬂ’ﬁﬁqmﬁ AdYd(Ingredients)
w  FUSTE®! TeREIArs URR $HAl UM (Standard): o HICI 00 YN
e AT = gTell Te | o WRHITIRTR |o UM stock R firex
& TTSNISIATS dlig- HETHT 1 IR U TRUD! o Y] 3YATdd Yo U
TR ghTa | o TRATIRID |eo SIS RRTT=T
o T3CIGe Fry Pan TG AUATAAATS | o WIRAGI WIGA | o I WG AR
DHATID! B ST U TR dars | BSUIEK| o BRI YT BICH!
¢ HATEd! Bt SAM! daH Ig@H TRI T

N

goh WRI T3 X UThah! HICID!
AT S |

TRY TRY YU JAHI IR ISt g
IR TP |

2ol BT TGP YT G |

GﬁTrI'R', SUDBIUIY '\‘:I'I'FIT‘,'ﬂE?K (Tools Equipment & Materials) :

@, 317*‘|'I:|3f, Fry pan, Soap, bowl, pressure cooker SI g
GRE&T /ATGUTERE ( Safety/ Precautions) : 1] INSI3GT §ebT ¢4l TAID! T4 |

o  AfGITT RIBISATS TSR TS |
o  PHIIRT( Kitchen) I THRTER Y |
o BICI TNST3GT bl GHT YU XU |

BT a1 RETHT e TS |
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P fazayor (Task Analysis)

T THT: .4 °UeT

AP : 0.4 gUaT
TGN : 3.0 °YUET
fAfdy ord (Task): V.GI'Iﬁﬁﬁ?Tmﬁl
ST TRUEE (Steps) <A Srd qHTe Iexd HERa yiaree 34
(Terminal Performance (Related Technical Knowledge)
objective)
¢, ITAGD THBRI o | 3T (Condition) 3T STRT
2. 3MIYD MR, JUBRY, WY | o HIST TINTRITC o DI AR
qRiEE Tger T . TS TEER o forsrorfafy
3. PR BT R I | o 3@Ud o TP AR
g, ST TRIBTS BIIH I S[q4q
g, 3T BT TR IR | Afdp orf (Task): ¢ aigng_Qoo%
. T UE S R, e | ST SRR | A
CHTAPIE | . RSB
b Wlémﬁmaaﬂﬂmm HIHP (Standard): . T WE AR
PRI, 31 BT, Teh T 31 FORT geehT ¥R 4 . ToRTyFRgER® 4@ ¢ 5o
Y, TaT gTed | a

o R yfTr- Toigesd! anf

SﬁTrl'R', SUDBIUIY vrnmﬂs'\’a (Tools, Equipment & materials) :

&1/ TATIUTIER= ( Safety/ Precautions) :

o  AfGITT RIBIZATS FIERHT TS |
o  PHRIRT( Kitchen) T THTRLTER IR |
o DU IGT Y& TUT HGYFT TS |
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P14 faxeyor (Task Analysis)

$ HY: 3.0 YUST

AGIfIP : 0.4 HUAT
TSNS : 3.4 °UeT
fAffT #1t (Task): 4. SRS RPN TR TH |
PTd IRV (Steps) 3if~rw srd g g wfafte =
3%!{{[ (Related Technical Knowledge)
(Terminal Performance
objective)
¢, TIIDH BRI oA S[ERAT (Condition) HSH RBRY
2. T ISR, IUBR JfEE Ggad |« PRI, W o I ARG
e TR o fhsorfafy
3. STRRT WIS HIIH I o TS .« T
¥, TS G TRETRR AT el FTesy . 3auq SIeTd:
5, TS RyaR el gohTHl BT | PREedrwy |0 TR0
€. 31ga1, YT AR gHIT BT | HEPI RPN TR | 31§_T:|TFIﬁ:r—2%|'E|T
o. B I X affva orareR AR ggbra dhre | T e
| IIT:W\?'J(Standard): . '_frw W
¢. TPTE WIFTHT O TR S R TR AR A | AR IR SR | Ao o g
TR ST T, T, e el g1 T gy | TP A T | ey
3 =3 s | ! o ERar gy gerse!
R. THATI A BT | Sliill

g0, R fHAeE TS MR I FpTeR YfaTe Ioira |
22, BT TG ST IR |

3‘?'7“"-\", JUDBIUIY 'ﬂﬂT&ﬂ'@‘F (Tools, Equipment & Materials) :

&/ AIGUTHIE ( Safety/ Precautions) :

o fFITd WIBIZATS TIGRAT 3 |

o  HRIRT( Kitchen) T THRFER IR |
o PIH TG YRET TUT TG OIS |
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P fazayor (Task Analysis)

@ HY: 3.0 YUST

2. Wﬂﬁmﬁﬁﬁu@ﬁl

¢, TN YU 3SR IUBRUIE Tl

TR YUSRUT T |
?3. HRAGETGAD] T IRG] .

: 0.4 FUET
TGN : 3.4 °UeT
fAfég ol (Task): &. T8 TG .
P TRUTEE (Steps) S~ &1 TG 36T | FIiua Wifdftre =
(Terminal Performance Related Technical Knowledge
objective)
2. AP THBR] o S@RYT(Condition) A 9918
2. IMAF AR, IYHRUTT o HUW o IO YR
IfEE g T o 3T AT o SHTWD I
3. G IRABIE HIOH I o 3Ud o Pl ARSI
y. T T SaTad, TR I 3aqd &y Bref(Task) o fhgyorfafd
T | T I3 | o THH ARSI
s, Eim"ﬁl (Mise- in Place) HATH® (Standard) SdYd( Ingredients)
€. QICTaTS IHRAT HATR T o W@ SgER| SREX - bo AH
waﬁﬂm%am?ﬁﬂ@l TR TIRUEY, amaa@gom
b FHHl TRH TH | TR TaREP, | TGN T=N
¢. AN, B U X T g Hars . @ed, guRE, | QU Pl 9T
TSHI3 | HICH! TSl gTeR gedbl HYP IN- 31T FeraT =
@?‘rgﬁm“rﬂﬁﬁq%@aﬁl o WM SIRT T ST- 3t ferm ==
Q. TNAUST BIeR AR §H TRI ThTaH fes ¢ fafre
T 3fga, T, SR, 4T a3 eR B Ul bl
IR Y X a1 BTeik SR e R IR —3ATe/TieraT =
Xé‘@ﬁ\maﬂ}["ﬁﬂﬁessme umr(ao‘@ﬁ—xwrm
CookerIITcookingTF:fl Tnﬁﬂ%'I( PHICH! — Yo UTH
2o, cOokerﬁﬁaﬁ@ﬁvW A, 3fgal ! - ¢ gl
T IR FATS | feram aw=

i T3S 3T
EL=]]

FRASICEHUIN

SR, SUBRUT ¥ HTHTHER (Tools, Equipment & Materials) : 995,81, A0S dls, 315,04,

WIS W , I8 WM, @ |

TR&T/ ATAYTERE ( Safety/ Precautions) : HICT {USTIET Sedhl CHT USTUD! MU |

o  HfFId WIBIZATS TIRAT 3 |
o  HRIRT( Kitchen) T THRITER T |

BT TG GRET AT AU SOARS |
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T fAZaAYoT ( Task Analysis)

$ GHY: 3.0 HUST

ASIID : 0.4 HUET
HTGRIND : 3.4 0T
¢y o1 (Task) : 0. RAFPTFYI I TR TH |
BT TRUGR (Steps) 3ff~H ST e TERd uifafee 3
3%‘52?:[ (Related Technical Knowledge)
(Terminal
Performance objective
¢, SMTaID DRI fer S[ART(Condition) : | TS IY YU TAR
2. JHTIRIH 3SR, JUHRUT I AHUEE o PR (Kitchen | o b §UY U TAR T
Tgad ™ Lab) S{IYRT |
3. fGATd TRABTZ ST IRY o IMARID . WVegemblemﬁ
Y. ﬁm ( Mis-en-place) ™ TRGTHR
. JUUeH fad b X gob M gIeiR e | »  3(9Ud (Ingredients) | o Waﬁml
e | d (Recipe) 3dUd (Ingredients)
&. UG- HIeH! ( Macedon), Vegetable BTY( Task): | e SHCY fIPH 00 UTH
b1, T, = < AR gTeR e | RPTTUFATR | o Vegetable (TR, R, 31,
. SIVICTS I U Fege e 3M1eT Huet ™ | e, R
9 Ut fae | HIAP (standard) : (Macidoin) small dice HTC
<. W(Scume )aﬁﬁﬁﬁw o BT B | iG]
o URCTT AT | o R Ed iR
. gaﬂrr:ﬁ fAeBToR BT UhTTeh! o A (Rice) — 30 TTH
¢, 7 T ARG W@ sy | o WROGR, W | | o IR WME AR
??.WWTW@@ Tﬁ?ﬂ'@ o Tq;,'%”l'l:ﬁ(Bouguetgarni)-4
Chopped Parsley FHR H ( Serve) | e Chopped Parsley -

2R, a0 |

3SR, SUHRI I HTHTRIERE (Tools & Equipment & Materials): @ﬁ, 3EM! , ( Chopping board) ,

Fry pan, soup pot, Pressure Cooker ,Soup cup I q |

YRET AATTYUTHIG= ( Safety/ Precautions) :

o  AfGATT RIBISATS O G / TIGRHAT T3 |
o  PHRIRT( Kitchen) I THRIER Y |

o« P IGH GR& Fad SRS |
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HISgd 20 : ARSI URSR

THY : 3 90T (J) + J9YUET (T)= 30 YUT

TS faaxUT (Description) : T4 Hiegadl URemdfgEars fAfie UNGRST AR dUR T4 aRAT
TfR&0 RIS |

W (Objectives)

Y Arsydd] JHIUA Ufss uiRiandifes Fe ol 7+ gam gs |
¢. ford, fopg h1S TUR T |

. I, frg AR TUR T |

3. fod, hy dig@ TR T |

y. %, fhg 91 TR 7 |

s, s, ey faeett R 7+ |

WW(Tasks):

¢, oS I TOR T+

g s AR T |

P PN AR T |

P B TR T |

Hed B TAR T |

IR I AR T |

I foreeht TR T

o i TaR T

NG, Exww
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P fITAWT ( Task Analysis)

T IHT: 3.4 °UET

: 0.4 YUST
HTGETND : 3.0 YUAT
fafdy &1t (Task) :2. W1 RPT TR TH |
ST TRUER (Steps) f<rA prigwIET Sexd FHIfRId yTfafies s
(Terminal Performance (Related Technical
Objectives ) Knowledge )
¢, AP STHBRI o S[AXYT(Condition)) :
R. AP VR, IUBUI IANEE [0 HIDT o TS I TR T IH
Tgad ™ o TGS AERA, o I wTeq alke |
3. AGATd IRABIS HIH I e 3(AUd (Ingredients) | o HYaTH! 0T yomen
g, RIBTeTE Iuad Ao SRISR §1 TR o IRUT ¥ SH1HI 1y o SR TR T
THAD] b1 Bl | o SSHW ANSA B
s, I, TR, SserR o, Y erer | A Rt (rask) : o THA fAfy
3 RidpTopT TpTeRs o GafeR et | | TS el R 7T | o HUSRU a1
€. W?WW@ S{dYd: (Ingredients) :
b. SIHT 3UST I ATh! O TR T HIIP (Standard) o I oo T
¢. TR e e qaR TR |° R SR TR INCD |, o7 7 ARk Wi AR
B TaRR TeUeTSy R AHS] | o PRI TY R =T |
Q. Jdels 9¢o fetia aupHHT I | |® ﬂ:ﬁ?ﬁ@ﬁ@”ﬂm o BNIADH! TH  JeT |
?O.WW m@ﬁ@w . ?fﬂDeepfryTﬁ
GIGIGHE DeepFryTﬁI IS%I I o FTT &0 UM|
WWWI . TSI |

SﬁTrl'R', SYDPIUI m?\’a (Tools Equipment & Materials):

4P, 83, TSR, IBISE, Chopping board Wi &S |

&1/ ATGYUTHIE= ( Safety/ Precautions) :

o  AfGITT RIBISATS ISR T3 |

o  PHRIRT( Kitchen) T THRITER Y |
e T3P TANSGI ETd BICAIC X NS UieriaTe AIaUFT SO |

W1 A U T |
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P fITAWT ( Task Analysis)

T IHT: 3.4 °UET

: 0.4 YUST
HTGETND : 3.0 YUAT

fafdy &1t (Task) : L FPT WS TR TH |

BT TRUTEE (Steps) 3~ FrfarTeH ra=Rd Ut g9

3%‘5211 (Terminal (Related Technical Knowledge)
Performance Objective)

?. 3MARID BRI o S[RYT(Condition) : Y WIS TR

2. 3MIRTS 3SR, IUH I HRfige o BT, H3T o TS foh g dOR 7T 4
Tga T PEIDNIG]] o TTBT Bl ANBI

3. IGTd TRYPBTE HIIH I o 3T 3R IUBRUT | o FIT {01 YOI

Y. HSIATs SUgad ATl ¢ FTSRIER g | o X TARTH |
ﬂﬁgﬁaﬁr‘cﬁ | 3H{dYd (Ingredients) | o SSHH TS B

3. 7, AR SPRHRR T, A¥S IPFIAPT |0 T 8 o T fffy |
T ATSTHT Chleedls Ia ok A | o HUSRUT AT |

€. szfﬁmmm@ fafds o1 (Task) : 3(dYUd: (Ingredients)

6. me ;%%ﬁamwmﬁ Y I TR T | .WEE\OOW

. SUSTAT | o TAIGRT WIE 3IER |

R, Wﬁﬁ?Comﬁ HTHP (Standard) e Mustard QWW [

2o.aaa1§2¢o%.ﬁ.ﬁra1wa§?% . WWW o IR T, 3 Frar ="

28. HIID] cohloedlg {]f”?”@ﬂ ° $|llia$| IR AT

DeepFryﬁEﬁwamm {Fﬁ?ﬁ@ﬁ@ﬁm ° g%‘qmﬁ

23, ATSTATS {-]_'_'| SIEERY Deep Thal | o ST &0 UTH TeTerdA
fry T | quqéaﬁ'" « 3UT 2 T () TTRTaTS

¢3. 3T I | a3

e Bread crumb UMH

Gﬁﬁlﬂ, SUBIUIY '\‘:I'I'FIT‘JﬂE?K (Tools Equipment & Materials) :

TIP, F3,ZITOR, 1%, 6T W Chopping board, WEg® ST |

W&!T W'iﬂ:ﬂw ( Safety/ Precautions) :

GRS RIABISATS TTERAT T3 |
«  BIERT( Kitchen) T THRITR T |

o JdP ARGl BId BICASIE I ST UleTaTe FauMT U3 |
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P fITAWT ( Task Analysis)

i; HHY: ¥.o YucT
: 0.4 YUCT

TGN : 3.4 TUeT
ﬁﬁgaﬂﬁ(Task):?e. mﬁ(Fishcurry)WTﬁl
BT AVIEE (Steps) 3if~rv s Trai=d uTfafte 3=
G%W (Terminal (Related Technical
Performance Knowledge)
Objective)
¢, 3{TAYPH JAFBRY for SAYT(Condition) : fPa &3 (Fish curry)
R, SIS HOR, IUHRU Y AT TS | 0 HRARIT \ HST . HIFTITRTHIA |
™ NI o TIA A NPT |
3. G TRABTE HIH I o IAWH R o IV TR T B
Y. TTBTATS SUgad Aol dIe JUBUII AT | o WIS T (A9 |
3. BICH! ATBIH] CHIEAT] . (Ingredients) | o TP Ay
Feob 1T, SR, SR, G, e e 3 o Rty SR o  HUSRU ARSI
PRI YR TR HRS QR YUCT JH KSliil] 3{dYd: (Ingredients) :
oI IR | o TIBT Yoo UYMW
6. W] HASHT daiarrs o f$.3, arussaa fAfde ot (Task) : o BN T
qdrA | e &8 (Fishcurry) | o oct REU BT A
b, HSTHI CHIEEATS ddl aHl ecbl VI | TR T | o 7Y TET
TfﬂDeepFryTﬁl o QoMU R Tel
JTATE THTR et I SIHT I | HI®P (Standard) o SfRT (oY) § foram ==
¢. BT HRISH ¥ T ddl IOR TRH T o WH SRR |, oty ke 3 R
Q. ASTURITATS USHTS X TSl BIAR geehT TR TR | el
IR Y | o PR |, 3{gar ( {4z ¢ feram ==
fo. e HYATE 1Y o] 9] gTeR &t ThTS TRUST | o YA (oY) ofar =
ST TR GepT RS Tt TR Upray | @ TadI! G o YR e o T
| ! . uf (R o
22, TSI TR X T BTeR IS 3MawIdH . TSP | T
YR T BTeR Sl St TR T | o« TRRT@RED |, weffds =
£2. UTohah| a1 ( It Joar dRep! HreT o TS HICH woIlTH
BTG DR ACUCT3 X Pal THY HATST o CIHI UGH Yo IMH
IHEE dld TR UHI3A | o TANST HICHI §o AH
23, <! e fAera | o TIHWIGIATIR |
w.mﬁwﬁwﬁu’wﬁuﬁ o TR TIQT 31T feram Tw=n
| |
25, SMTW I | o i yfar et |

GﬁTrI'R', SUBIUIY '\‘:I'I'FIT‘,'ﬂE?K (Tools Equipment & Materials) :

4P, T3, oK, BRIs, W18 WM 88,0 ,Chopping board , WEgE ST |

YRET AATTYUTHIG= ( Safety/ Precautions) :

o G RIBISATS TSR T3 |
o  PHRIRT( Kitchen) T THRER Y |
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o TIP TASGI 1d BICAIC I NI UleTaTe AGUHT OIS |
o GR& W Urer T |
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P fITAWT ( Task Analysis)

THY: ¥.0 TUAT
gﬁﬁﬁ:o.qm
HATGETR : 3.4 TUCT
ﬁ'ﬁ?m(Task):X.ﬁmﬁ(Chicken curry)m"'ﬁ |
BT AVIEE (Steps) 3~ FrfarTeH ra=Rd Uttt g9
3%‘52'8[ (Terminal (Related Technical Knowledge)
Performance Objective)
?. HTAIH BRI fa 3[dRYT(Condition) : e a3t
2. 3AH 3NVIR, IUHRU T grfigE o HRIRT (Kitchen o IPTHFY TR T I
Tga T NHTST TIRTRITET o T el IR |
3. GO TRYBIS HTIH IR o IS AT TH |o Y TAR T 1 |
y. RITaTs SUgeR ATsoHT dleH 3 o Torsor gomeh
3. PHICPH! FIpDI CPHIEEAN gedbl I, 3T (Ingredients) | o U5 fafd |
JIR,SIRT, G AR 7 AR HRa Q guer | o IRy o YUSRU[ qNReHT
Wfﬂﬂmﬂ'@ I S{dYd: (Ingredients) :
§. W] HRISHT ¥ T0T o SR TS s ar | Ffde &1 (Task) : o BT Yoo UH
T TR §913 | fRIh B (Chicken Curry ) |o da1 ¥ T |
b, ASTUITETS BRI X WS BIoR Bebl XY | AR T | o JSTUTT R el
&1 TR Y | o SIRT ( fOY) @ o Tw=n
. %Eﬁwwqﬁﬁﬁmw HIP (Standard) o U oY ) ¢ foram <=n
. 3gaT T G BTN BT U | o WU SRR |, arga () ¢
fo. Fich] TS HYATER= BTAR FTHT T3 TR TRUP! o A (TURPY) =
geT Yeufs MadsT TR Ui -%WWI o SR 31T forT Tw=
2¢. CIHTET Tl X T QoK TASY SeRge Hu  |* Ted! A IF SRATD! |, ofiyay (Rde) ¢ 7=
IR U gTeR aer ( Mol TR o THTIDH! G IGHI o TS HICPHT WoUTH
£2. D! wIe s . TECH! | o CIHCT IR Yo ITH
£3. TRH HYAT S IaTa T giar gfyara o MANST HICHI §o UTH
T3 | L NASICEERUIN
2y, SR IR | o TRY HIAT YT Feram ==
o B yf o e |

GﬁTrl'R', SYDPIUII m?\’a (Tools Equipment & Materials) :

TIP, F3 T, ZITOR, 1%, W6Ts W Chopping board, WEg®E ST |

B3 CLall [ATTYTHIBE ( Safety/ Precautions) :

o  HfFId WIBIZATS TIERAT W3 |

PTIRIT( Kitchen) T THRITR T |

o TFP T3l BId BlesE Mﬂﬂﬁtﬁ?ﬂﬁﬂwwﬁ ST |

ﬁ?&nﬁmﬂwnﬁh
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P fITAWT ( Task Analysis)

T IHT: 3.4 °UET

AGIfIP : 0.4 HUAT
HTGETND : 3.0 YUAT
ﬁ'%gﬂ?l'&(Task):k.mﬁ(Mutton curry)?I'CI'RTﬁ |
ST ARUIER (Steps) f~w srdawIe 352 Fratra aTfafies §
(Terminal Performance (Related Technical Knowledge )
Objective)
¢, S{AYIH HBR! o 3[dXYT(Condition)) : e B
. TS VIR, IYHRUT T o PR (Kitchen o Hcd FH TR T IH
TEE aga T \YTST TRNTRITET o AN A ARG |
3. I RIABE PIAIG | o ATWD 3SR o INTRTHBR |
Y. HeAdrs SUgad ATgorT JUHRT X o T Yo |
W gdcbquﬂwqu 3HdYUd (Ingredients) | o TIHH fafd |
3. PICH! HeAD] ChleE s o IRy A |o HUSRU ARG
gl I, W,\?ﬂﬂ,@ﬁe{ ﬁ'ﬁ? Cau (Task) : 3dYd: (Ingredients) :
YR A AR B ¢ gUeT T | Hed BRI ( Mutton curry)  |o  TaIb+ §oo ITH
foromT IR | TR T o JAYTH |
& BT HASH ¥ T dd BTeR o dOMUTd R gl
A T HIA® (Standard) o GIRT (U8 2 Fern <= |
b, ASTUTEATS BRIG Y TS g | XU S8R qR . G RPY) R
BT W g TR Y TRTD! o 37gal (URY) ¢ fora =
¢. HE BT 3T UTeR TR FeAr3S | o HE URT UIeheh | o G (TR S Tw=n
TS o TSN ACIIF AMAUH |0 SR e Ry =
Q. IGIIAYIERR GBI YA | o AUADI FTUBD |« ufrgr (A& s =w= |
| o TSI | o TN HICHI WolUTH
g0, TP} WS OGS GRSl | o SR T Reah! | o TS UGS Yo I
313 TRY GeobT YUfD o TMANES BICHI &0 UH
ﬁaﬂ‘?ﬁaﬁvu?mﬁ o TG IR |
wﬁm‘aug?‘hg o TRE T 1T forr == |
. Eﬂtﬁmﬁl
éa’r(ﬁﬂﬂ)atrr\fﬁ
£3. 7] WG A3 |
£3. TRH AT SR IAS 3
gt i T Ioms |
2y, JAHTE X |

3SR, USRI I HTHRIES (Tools Equipment & Materials) :
W,W,W,W—QF T Chopping board , wege ERICE
&1/ TTGYUTHIE= ( Safety/ Precautions) :

o G TRABISATS AIGRAT S |

o  HRIRT Kitchen T THTRITER I |

107



o TIP TASGI 1d BICAIC I NI UleTaTe AGUHT OIS |
o GR& W Urer T |
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P fITAWT ( Task Analysis)

@ HY: 3.0 YUST

TGP : 0.4 U]
TGRS : 3.4 0T
fafdy &t (Task) : &.Boiled Chicken TR T |
PTd TRUTEE (Steps) f~rw srdgHTed 35U ra=Rd Tt g9
(Terminal Performance (Related Technical
Objective ) Knowledge )
¢, 3{TARTH STHBRI o 3[@RIT(Condition) : Boiled Chicken TdRR
2. 3MAH MR, JUBUT o HIURA (Kitchen ) HST e Chicken TR T4 I |
IfeE g ™ TANTRITE o TWHHfAfY |
3. G IRAPBIS HTH I o IAH R IUBRUIT o HUSRUIAR®I
8. Chicken [T TR SFTIT® 3{dYd (Ingredients) o ga‘ww:ﬁl
HTg= fPTeR JBRIT ‘ih'QT S[dYd: (Ingredients) :
TG | ﬁ'ﬁ?aﬂﬁ(Tale e Chicken 2dcl
$. Chicken T HISHI IR X 3% Boiled Chicken TR T | e QWU R el
aiaﬁﬂéws%sﬁ| Stondard) . mzaaz%ﬁ
&. Chicken T g1 HI-P (Standar o TOR QT PICH!
TS Fﬂ@ o R TR TR TRUST | |
6. ST TR BTOR v o US| . U T
¢ THOMPH TR AER AR | © CLER @ | o T FRTTE |
1 e | o BT UM STagHdl
Q. UM AP FHdbTe | TR |
2o, T ST I |

3SR, IUBIYT I HTARNET (Tools Equipment & Materials) : JaP, @_\ﬁ, SR JUc, Slei],

WeEE TG |

TYRET/ JATAUTIES ( Safety/ Precautions) :

o G RIBISATS TSR T3 |
o  PHIIRT( Kitchen) T THRTER Y |

e TdP TANSGI ETd BICAAIC X NS UierTaTe AIGUFT SO |

o GR& A Urer T |
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P fITAWT ( Task Analysis)

T IHT: 3.4 °UET

: 0.4 YUST
TGRS : 3.0 GUGT
ﬁ'ﬁ?aﬂﬁ(Task):\‘). Chicken fiieelt TR 9 |
ST TRUER (Steps) f<ra prigwIe 388 FHIfRId yTfaties s
(Terminal Performance (Related Technical
Objective ) Knowledge )
¢, AP BRI ford HARIT(Condition) : Chicken TIeelt
2. 3TN 3NWIR, JUBI I Jrfige o TR, Kitchen Lab e  Chicken [oIcell TR
T T o 3AGD MR IUBU], T 1 |
3. TG YBT3 BIH G 3{qUd (Ingredients) o TG Y |
g, e, 4 GAMIR MAUSTATS UHAND] | o IRUT ¥ SHID! IR o YUSRU IR |
RIS THTHI HIeR ¢ AT AR IR | o Td @YU |
g, W?WWWW%W@ ﬁﬁgﬂ?ﬁf(Tale_: 3(dYd: (Ingredients)
Chicken fafed TOR T+ e Chicken §00 UTH
€. WWWWW o TAXTRED Y@t
b, T, ARG, SHUST, TR I HFAR gleR | AP (Standard) WG 3IOR
WW%%@ . WWW‘”?@ . FITAR ¥ T
. 2 gUeT I fFoTHT I | o 3{USI]TC]
Q. PRI AMLo I, WIS | »  fo3® AR HIH S | . JafTmE T
fo. AT RIPTaTS Gobl GAIARRI A TR | © GHER T | . gREATGIEFIRTE
gwsnef e . gﬁ%mmw . W gEH e
2. I P ITR [APHATS MBITR ¢ | o« WY |
22, ST (Wok) PR ¥ T I &R o HHYD IF <ATDT | . TaNEIR T
T3 | o TYI3ITTUE
£3. TG X SR GEHIATS ToH BRIS | o ST § o
2y, VS G I TS BIoR AR H IS T
R IS T | o MY § TET
23, ThTS TR fh-TdTs BIoR a3 | o TIRITCI Y 3 TR
26, T, TRe! Yall, T 9, o forcirad § Tw

HFTAIAIC!,BTER T3¢ B3 |
e@.@mzwwmw
2¢. PP YT IR |

Gﬁﬁlﬂ, JUHIUT T HHRIEE (Tools Equipment & Materials) : JaP, @_\ﬁ,ﬂFﬁ dIcT ,fb_{l_ﬁﬂ, ?l'lgﬁﬁ[

& ¢ ,FOR, Wegw IS |
&/ ATGYUTHISE ( Safety/ Precautions) :

o  HfFId WIBIZATS TIRAT W3 |

o HURT T THRFR IRG |

o TP AASE BT PICASIC T ST UieTaTe BIRRIRT SOATSH |
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o GR& W Urer T |
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P fITAWT ( Task Analysis)

@ HY: 3.0 YUST

TGP : 0.4 U]
_ TR : .4 TUeT

ﬁ'ﬁ?aﬂﬁ(Task) : €. Chicken wﬁﬁamwﬁ |
BT TRUTEE (Steps) AT I Sexd TR uifafe

(Terminal Performance
Objective)

(Related Technical Knowledge )

¢, IARID STHBRI o 3[AXYT(Condition)) : Chicken JT¢®1

2. 3MARID MU X 3a0d e IR, Kitchen Lab e Chicken Tigd! TR T I
TS T | o IMATIH 3R IUHU | « HHATEE IRY fafey

3. iGTd GRYWTS e faA | 3 o T fafer |

Y. BT BT JER T 3{d9d (Ingredients) 3[dUq: (Ingredients) :

g, IREAD! fadhTams g8l TR o Rty o 3RM®I Chicken 300 UTH
ARAS Tga 7 | o 31gAl- { T ATHI BICHI

6. TGS ATH AT gohTg TRI ffde ot (Task) : o TG IR AN
I Chicken 1! TIR T4 « g g

. WW% Standard) mwﬁﬁa

¢ GAT AR o X wrerers | AP (Standar . - Q e <=
A AR 1 | o IR SFTAR TR o gAY et - armer foren

Q. TATIHN STeTHT I | TRUST | I

2o, B! I I, SIRT,GH T X DT | © fode T Tt &R o T7- WG AR
AT I R SRR BT | | T o P NI AT- & T

2¢. BT BIe TIgH Age PR T | o T RarE T o TMG- 30 UM
TR g | SHT] « TR 4. aem By

2. B e B Tea o ORI D T

23, PRIGITCTS! SHfeRa T | . TWWW

Gﬁﬁlﬂ, SUBIUIY '\‘:I'I'FIT‘JﬂE?K (Tools Equipment & Materials) :

TIE, G, 3! IHI 91eT, Wieg® 3T |
&1/ TATIUTIERE ( Safety/ Precautions) :

o G TRIBIZATS TSR T3 |

o PR TY THYER Y |

o TFPp FANICI BId BICASIE X ST UleaIE BIRIART SO |
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HISgd 22 : WHT (Rice) BT URPREE

THY :  TUST (}) +30 TUST (ST)= R HUCT

TS f3aRoT (Description) : 99 Aregad URIEmigdrs @I OR T SIRAT UTRIEU TRISS |
(Objectives)

T Hisgod! FHIUA Ufes ufkianiess 4 & 71 gam g |

¢, R ISI TR |

R. YIPHI HId TR TH |

3. TS UhraA

WW(Tasks):

¢, RCHIEITARTH |

. HYCPHI Hd TR |

3. g3 UdhT3 |
g, RETSI TR |
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T fITAYT (Task Analysis)

e

HTGETIND : .0 YUCT
ﬁ'ﬁ?ﬂ"lﬁ(Task):& Steam Rice TR T |
PTd AVIEE (Steps) f~rw srdgHTeH 35U qra=Rd T g9
(Terminal Performance (Related Technical
Objective) Knowledge )
¢, 3TIYD SHBR] for AdRIT(Condition)) : (Steam rice)
2. ATASP 3MWR, IYHIVII o YD yId
TdieE agad T o 3SR USRI o U, ITAR@IR
3. fGdTd TRABIS HIOH I o RTY ¥ SR ugd |
Y. WWW ﬁ'ﬁgaﬂ'{f(Tale_: e Steam Rice TR T+
g, T AU IHA 49U | HTs RIGT TR T | fafdr|
& 99T gHgHT feq 7 o 3[3Ug
b, ©UY% THTIH THI3 UMD (Standard) o THAfafy
¢. UPTIH! IS CIRAIIG | | o AW SFPERTARMRUB! | o yugRo ales
Q. YUl R AHTGH UHI3 o ITHT TR U] 3[AYA: (Ingredients) :
fo. BT ST I | o e I Red! | o TTH- 900 UTH
o TURAEfSHIA HTAM | o - IHTe
e | o T fraE
o do - R TwE

SﬁTrl'R', SUYDPIUI m?\’a (Tools Equipment & Materials) :

gRE&/ TATIUTIER= ( Safety/ Precautions) :

o  HfFId WIBIZATS TIRAT T3 |
o  PHRIRT( Kitchen) T THRTER Y |
o Q1T Aed BT &1 X A AN T |

o WA URHITH |
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T fITAYT (Task Analysis)

P9 gHY: 3 °UC
Y1 : 0.4 TUCT
TTGTNG : 3.4 TUeT
ﬁﬁEW(Task) R, H%?ﬁ' HTd ( Fried rice) TIR T |
BT TRUIG (Steps) 3if~r\ FriITeT IT=Y TR uefye 34
(Terminal Performance (Related Technical Knowledge)
Objective)
2. SMARID SIFBRT o SARYT(Condition) : G
2. IIH HIWR, IUHVT I UG g T | o HIDST o URT™, SWIRTAR Jg@
3. HGATd IRAPBTE HTH I o 3SR IS e Steam Rice TIR 7 faf¥|
Y. Bl s HASHI adrs | o IRy SHD! o Thrsror et
g, AP Bal ad 7 G I SIRIdTS UgHhIe fafdy &1t (Task) : o M UHISH THI
£ O, maﬁv@frgﬁnﬁﬂﬁﬁl YH! U TR T | o TP fafYy
. ﬁﬂ‘flﬂ‘dmscwtn‘—ﬁaobe gTda HIdd! o HUSRUI AR
Scallge [—pCId"I | HIHP (Standard) 3[dYd: (Ingredients) :
¢. ST PHeIUD! HIAATS DRISHT BIR HIEDI o W TR TR e HId-- oo UH
S IR Hal IHT Yo | TRUH] e Fardd-uofifa
2. ﬁwmﬁmwwwmw . W:% ;@ﬁ . GHH G- ¥ qe
Yo | o W GIRER o - WG AR
2o, YT UTTHT T ZobT URI BIceh! DRI auhd go fSN A U=l | o oG- 30 91H
3{Tag e HIHTHI I | HIY HTHI | ARF B!
29, YOI HITH I Cohl TR BIehI ARG al fbrr | SR dcd TReeh! | o TS -Yo IH ARFI B1eah!
TS AR Y | o 3HYP dNBIA o TSRIGH- ¢ o =wn
£, TR YUDH! YIDH! HTAATS AR AT GRBIRIIT NEIEEEd o URTCTd 200 U
T | o HIY Qo0 UTH (o1 T fooHT )

£3. BRI AT I |

3SR, SUPHV ¥ HTHRIEE (Tools Equipment & Materials) :
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qrEv HTAUTNE= ( Safety/ Precautions) :
AR TRABIRATS TAERHAT 3 |

IR T THRPER TG |

3TIS UleralTe BIRART $U-T3 |

ERIRIGR R RRIC I

R A I |
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P fITAWT ( Task Analysis)

T qUG: 3.4 °UeT

: 0,KL YUCT
ATIGING : 3.0 ULT
Ay 1t (Task) :3. YIS USTSA |
HTd ARG (Steps) < SrIaHTe 3574 FraRIa At §
(Terminal Performance (Related Technical
Objective) Knowledge )
2. 3MARID BRI o SdRAT(Condition) :
2. HTIRID 3MWIR, JUHRUT I THNEE TEAT T | o ST TRANTRITS o UREY, ITAAAIR T8
3. G IRABTS HTIH I o 3R IUDBRU Jigda! o A3 TR TH fafd|
8. YISTH & T | T o O3 goneh
3, TRH T YU | o AT ¥ ST I | o TWHAfafd
& UMY | Ay &t (Task) : o HUSRU ARebT
. T IUTCfes ared Ul | T3 UhT3 | 3(dYd: (Ingredients) :
¢. A T SRIER XY o THA- Yoo UYTH
Q. A RH HIU[S HeTHdD! HUSI Gddb-dh] | AP (Standard) o . Yo fhfa.
1Y B | o AR JFERTARTINTD! | o - @Te AR
go. g TNHT fawR U3 | o TFI- oo fi .
22, ol e Ul fhe fork O TATR Ul o D YT TWH o TAHAD! HUST -
TUTh e ULTefur I | o TR T R | T <5hT
12, DRSS YIS TR MR BUIMN A | o 3PYD AR FSSUD! | o (ol TR Fwer — Pa)
BT RBRT U | o TMOHH go fEM A, v TPREE
23, PP SHfrerE TG | HITY HTDT | g W, aeIfe, doad,
TN, BT e

SR, SUHRUT ¥ HTHTENERE (Tools Equipment & Materials): 315, HISIHSIG, dcl, HANI,

S18,U=Y, T T 3, AaHdd! HUST |
&1/ TATGYUTHIE= ( Safety/ Precautions) :

o  HfFId WIBIZATS TTERAT TS
HTIRIA( Kitchen) T8 JHRIER IRG |

Ref A U T |

g1 HICI Ad YT gTed X I YART T |
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P fITAWT ( Task Analysis)

@ HY: 3.0 YUST

AGIfIP : 0.4 HUST
HATGETR® : 3.4 TUeT
fafds &t (Task) :¥. REAfs AR T |
HTd TIUIGE (Steps) f<r prigwTe 388 FHRId yifafe g
(Terminal Performance (Related Technical
Objective ) Knowledge )
2. 3MARID BRI o S[RIT(Condition)) : st
2. IS 3R, IUBRVII JgIHfIeE | o o Ui, ITNAEI 7e@
g T o 3SR USR] Flgad! THT |
3. RTTd IRABTE HIAH IR o YU ¥ SR AR o TSt TR T fafd|
Y. g X IS B 30 e gm Ay &1t (Task) : IS TIR |« TR MY
SR IR T | o HUSRUIAReI
3. TR Pyl 8 ddiaA AP (Standard) 3(dYd: (Ingredients) :
€. ATAD] AT SIRTD] THIPRIS , 3gdl | o IUI S[AR TR TRTH!T | o AHA-  HU
3 WS BTeR §edhl Y | o YARIAR UG, ACHH | o THAIA- § HU
lo. &I ATHAD] I AP TR BTed, SR UREARE CARSURIRGED o UL YTEl
T, ARTDT Yefl IR TS IR o SIRIS fET =R
¢. T BT R TaArd e SATH | o g™ dd Rl | o TS ARMI HIeH] 30

Q. IR HIxD| [aph| eTaA
fo.  HIRG Y IR o gt T UHSA |
22, 3TN FAUTER Y e SIfa g |

I
o 3Gl HRYA HICHI -
EL= |

2. PR WIeR AT TR D! o T WIG3IIR
e s | o SR - ferr T
03, FEESIATE BRI I139) T I g o HRED a3
YT TSR U | o T W IER
2y, BRI ST IR | o SUR - forTwE
o HARED! Yeil- < e Tw=n
o TIAITMY &Y
3ﬁTI|'R', IUHII I IHEIEE (Tools Equipment & Materials) : .

RI, YU Ue, frad Bdh(Fork)

&1/ TATGYUTHIE= ( Safety/ Precautions) :

o G RIABIZATS ATERHT 3 |

o  HRIWT( Kitchen) T THRITER T |

o I3 TANSGI Bd BICIC X HNNEIC UIeIaTe BIRTART SIS |
. CETTIC) MR BT 3T X A TN |
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HISTA 2R : IR TUS Yeg¥=e |al

Y : ¥ °UeT (J) + 33 TUT ()= 3§ °UeT

UTed fagrur (Description) : T4 WTIT uRramdfeedrs ar Q’Ugi'@UE a7 fe= STAT ufRreor

RIS |

W (Objectives)

Y ArsYd] JHIYA Ufss UiRiandies Fe o 7+ gam gs |
¢, o9d o 33 TH |

. e, TR AT 9F T fa |

3. T, TIoleT I fa |

y., AT |

T A 33T T |

R ATes JarfeT |
Aledh g Jar fe |

g @l Fffg faa |
= aur feR afdg fear

o wfte fa |

o gt fam |

A gfig feq |

NG MEXWPL
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P fITAWT ( Task Analysis)

A JAY: 4.0 YULT

TGP : 0.4 gUAT
HTTEIND : ¥.4 °gUeT
fafds &1t (Task) :2. STT AR T |
P TRUTEE Steps) 3~ FrTHTeH SexY raid urfafere g9
(Terminal Performance Objective) (Related Technical
Knowledge )
¢, IARID STHBRI o 3AXYT(Condition)) : ¢qd d3lSe
R, SMAIH 3SR, JUHRU R ARTNEE TEE | o AT B/ T6RUS o 9T ASMITH!
™ o JTIID 3NIR JUHIVT Jrft Ui, ST T
3. G RIS HIEH I Ay &1t (Task) : e X UanT
¥, 8 UUS Ja¥el SIOR SUGRU A Ul | 39 Qeide 7 | o TV AIAICH!
TR\ HITF IR BT T HFP (Standard) NIREIREEISIN
s, TS BYST (Table cloth) ST fagara o 39A F Yal X &N Ifed YS! | USRI T
§. CHAP! ST I, ARGTD! G (cruet set) o 20 FAIY FafaR TRIER (R”) o TA AAMICH
,éaﬁ%a:ﬂ(bud Vase)TI'@I WI HUSTH] TR
b, T AT SR AR UG §H HAIDI aligd | » DIcT IR caaHl Rie EigEacill
T TR CHAd! B3 Y8l 0.4” GRI ¢ IR | IRauan! |
| o FHefeTSl STTAHT B3I 0.4 W
¢. PRI SR AZE SHCSATATDR |« A AMQTHT |
QT 3f 313 (3B | o THABT ISR, JUHRUT
Q. ﬁgmmwm%ﬂwﬁm UG G Agd HUH! |
|
2o, P JHTGAD! HTUTE IR |

3 ISR, SUDBIUT X m?\’a (Tools Equipment & Materials) :

PIcT T, A&, Ul W |
&1/ ATGYUTHIE= ( Safety/ Precautions) :

o  HfFId WIBIZATS TTGRAT T3 |

IR G THERFDR TG |

: T ST IR 3NOIR , SUBRUIH] TN T |

T T X d gRAHH TIa |
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P fITAWT ( Task Analysis)

§; HHY: ¥.o YucT
: 0.4 YUCT

TGN : 3.4 TUeT
ﬁ'ﬁ? 1 (Task) R. R Higdh ug (non-alcoholic drink) Jqr ﬁﬁ |
BT TRUEE Steps) AT I Sexd TrafRra uifafere 3=
(Terminal Performance (Related Technical
Objective) Knowledge )
¢, AP BRI e 3A¥T(Condition)) : TR HIg® 4g
2. IMAWF IINR, UGV I AMENGE TEAT T | o HIFST TATRIAIRTCRIE T | o URTAI UHR |
3. fRTd IRAWBTE HIAH IR IR o TWHATHY
g. TR AGH UT U] UTgATETE 3SR IBOT | o HTAAH SUSRUT, T 07 U IR I |
YR IRAT 33 | o W@ TT ¢ dIH
s, UG 3SR SR R He fuuedar | g &Rl (rask) : TR ae® HelD! T |
HTIUR FIC CHT Y | oy darfed | o IR e yer Ffdw
§. CHIIRGAT 3! TN Sl O Bifdeh! Greedl | HIAS (Standard) T fafd
TR | . o IRUCH I USBIACA | o g UCRiB] HUISRS]
b. T g Ui afar g S | I TG HBT DT | I |
¢. YT ver urgHTe! grteTe yeH T | o T wor < e d Huet
Q. g uerd e el Uy ygrie! A1 I=Rur TR I
TEATeTS O 7 | o YA T1C BT HTH |
2o, T Uar UTgHTS! U3 Hohufes T 1 dicd gersH
22, 3P| R T X UGS ATGHT Bl U™ T
£, BRI BT |
?3. BT JHTGAD] T I |

SﬁTrl'R', SUDBIUY m?\’a (Tools Equipment & Materials) :

AR AT, TN, straw, Sled HTAR , JraR \ ¢ HUST |

&1/ TTGYUTHIE= ( Safety/ Precautions) :

o  HfFId WIBIZATS TTGRAT T3 |

IR G THRFDR TG |

: T gRT Ied dicd , SUBRUIG! UTRT T |

T T X d gRAHH TIa |
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P fITAWT ( Task Analysis)

T IHT: 3.4 °UET

: 0.4 HUAT
TAQTIND : 3 °HUCT
fafdy &t (Task) :3. ACH T HaTfeq |
P IRUEE Steps) 3t Wﬁ?m rafRa urfaferes
(Terminal Performance Bkl
Objective) (Related Technical
Knowledge )
¢, S{TIRID AHBR] for SRYT(Condition)) : R HIg® 4g
R, SMAWH HIOR, IUGUII UG TEE- | o YOCRUC ATIAR ar
™ o IARIH IUHIU Aigd IREIR UPR |
3. G RABTS HIIH IR PAEE A A
¥, TGH UT UGrid] UHRS! TR e 07 Uerd I
g, ﬁaw:rrﬁ.h %W(Taslﬂ_:m W"-IT;TSIFTI
£. UTGARIT 3R oM Y BOT TR U TG U7 Ha fed fdg 7 fafy
b, TTETH! 3SX SUR TR YUHI tg ggrfqr | HIIP (Standard) Sed FH W
IR HIIVR dTC CHT IR o TGP U geril dea, LIRS AGIRC|
¢. T IReET S T St o B adeny | A, R, SreeR AT g IR a1 A
TR TR TR T WU | T 1 A
Q. ¢ wIfed ufy ot gTaHT S | o 7 U I w WUl &al
po. U7 UaT UTEHT! qrafaNe TaM 7 | AeH Ug yarda!
¢¢. U Uer UeH el 0 uerfe! A SR T8 USRS I |
UTgHTels 9d T |
¢2. U Uerd UTgHel W15 hafes Y a1 died
R@&@Wﬁzq@ﬂﬁa@mﬂo—ﬁm
23, WWQT@
2y, BT JHTGAD] HTUTE IR |

SﬁTrl'R', SUDBIUY m?\’a (Tools Equipment & Materials):

IR d1°¢, died 3NUR , Ul AR

YRET WIGYUTIES= ( Safety/ Precautions) :

o  AfGITT TRIBISATS ISR T3 |

o HURATHRIRIY |
o BT SMTIIRd VR, c{qao—wmmﬂwﬁl

e 09 Tard saa i g0 e SraYT S|
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P fITAWT ( Task Analysis)

g; qHY: ¥.K YT
: 0.4 YUCT

HTAETRS : ¥ gUeT
ﬁ'ﬁ? capi (Task) : ¥. ﬁ?ﬂaﬁ el gfdd ﬁﬁ (Breakfast service) |
P TRUTEE Steps) 3f~H FrHTeH SexY rafd urfafere g9
(Terminal Performance (Related Technical
Objective) Knowledge )
¢, 3ARIP STHBR] e S[AXT(Condition)) : REII|
2.3TIP 3SR, JUBT I NG o HIFST UTRTRIE/ gR=d, UHR I Hgd
Tgad ™ ARSI |
3. TR IRATBTS DIIH IR e T B9, KOT, BOT &1 I
¥ T TR UTgAT! GIATEIe UaH 7 | e KOT,BOT,®qH, |
3. g 378 fom | fagmit @ afdg
6. UTETRIT 3SR et ggmax weems i | | M P (Task) : fogmen afere I
. T T T X U188 WA | CIEICARSICRARE] TR a1 ¢ |l
¢.KOT TR TR} 31X HFSTHT U3 | HIHD (Standard) FHaATH I |
Q. 3SR TR WM ¢ HI @I AT T o GO HS U0S U [EERIRCIEIEA]
TREHR R T | 3INR, SUSRV YA | pHraEdH! I |
go. 13|'|_§:|'@ SIATETe WHTSH! BRI YU | Preservatives Butter
T UG T | o T HY WRINT HUBI Honey , ( A1, ST,
e, Pl GIUTED! SHfreRg I | o TGAIHI B g ) Marmalade 1
gﬁﬂ% gerdf a1 3= =

SﬁTrl'R', SUDBIUIY H'I'J:IT'JﬁE'\’K (Tools Equipment & Materials) :

AR 1<, f$R AW, Hicl, Tl AW H, RRTdh,@ce) HU a1 1 died SiuR, T AsRR , We

&1/ TTGYUTHIE= ( Safety/ Precautions) :

o  HfFId WIBIZATS TIERAT W3 |

o HURT T THRFR IRG |

o T SN IIRd 3NOIR , SUBRUIH! TN T |

o FREAIEHW! A g AaUF B |

P fITAWT ( Task Analysis)

DA HJHY: ¥ YUCT
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Agr<® : 2 gueT

TAGTND : 3 °HUCT

ﬁ%ﬁﬁ(Task):k.ﬁﬂW%ﬁTmﬁﬁ I

PTd ARG Steps) 3ffr FRTHTGH 3E)T Traf=ra urfaftre 3=
(Terminal Performance (Related Technical
Objective) Knowledge )

¢, SAAH THBR] [0 SATT(Condition)) : = a1 f$=R ulv=m,
2. IMAWH 3R, IUHRUII AHHNEE AT | o HIST ST ¥ Hew |

™ . W e TJ, KOT,BOT &I
3. AR YRYWT3 DA G e« KOT, BOT,®¢H, T |
Y. T IR UG GITaTe UG T | o far e @ uidy
5. TG e for | fafde & (Task) : = T a1 I
€. UTgT 4T 3fsR fefar Yo X wearg faq feRafdafea | o AR AT A
b, 3SR faU aT9d UIgATATs Y=iaTG U= 7+ | | HIFP (Standard) HATDH! I |
¢ VY USTA TH R TES WA | o YBI DS TS AR SR | o farI I @
Q. KOT TR TR 31$X YIS THT U313 | JUHRUT GUNT HUT | HHSEEAID! T |
fo. ST TR T ¢ HI @HIGH! T T o BT HT TN HUH! |

RERIAA 1T o TG HTHR S @I,
ee.mqﬂgﬁﬁmmwaﬁ EIREANEI Ug yard a1 3 Jd TR |

YGH T |
23, D! < e -t RITER ¢@ms |
?3. BT JHTGAD] TVTT IR |

Gﬁﬁlﬂ, SUDBIUIY '\‘:I'I'FIT‘JﬂE?K (Tools Equipment & Materials):

AR AT ¢, AP, Hicl, =AM , ©e, HUC AT |

JYRET AATTYUTHIG= ( Safety/ Precautions) :

o G TRIBIZATS TSR T3 |

FIRT T THRFR TG |

: T ST IR 3NOIR , SUBRUID! TN T |

1 AT Xed GAHH arms— |

T faZaAYoT ( Task Analysis)

DA HHY: ¥.0 gucT
: YUt

124




ﬁ'%gﬂv'l'&(Task) : aﬁmmﬁﬁqﬁﬁqﬁ% |

TSNS : 3 HUeT

HTd IRV Steps) f~H PATECGASERT | WA Uifa e
(Terminal Performance (Related Technical
Objective) Knowledge )
p. IARID BRI o S[GRIT(Condition)) : ferar wwt
2. 3MAIF ISR, IUHU T ITRAE o U IR Y USR |
Jga T o fRTHWIAY o o Hw! ded!
3. G GRAB1E SO IR Ay &1t (Task) : forems= aftent
¥, AFEIR Ya™ T | feran it |t faq
3. Wmmwm HIH® (Standard) * ﬁﬁm—[mwa—[a
6. T ST 3/ HUHT P R UM | o T e UUS A 1 S defl
o 1 3SR IUHROT GG
b. 3SR faT ATud UTgIeTT e fa | TRTH!
¢. BT TH I A8 WA Y o SUd dTUHHHT o
Q. S TRH! a1 Hfth ¢ AT &I HWI T4 TR

vo. FRrIT B UIgAIH aFaTETe. TSR

RIS U™ T

22, Tl Bithep! o< ferg it RISTaR
W3 |
2. B JHTGAD! AT IR |

GﬁTrI'R', SUDBIUIY '\‘:I'I'FIT‘,'ﬂE?K (Tools Equipment &Materials) :

o &%) Ae, frar W &u, a1 WY
&1 ATTUTHIGR= ( Safety/ Precautions) :

o  AfFITT TRIBIZATS TSR T3 |

o FEATTHW!adl g qayr B |
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T faZaAYor ( Task Analysis)

F THY: Y HUST

: 2.0 YUl
TTQIND : ¥ TUeT
Ay &t (Task) : b. W AT RA |
HTd IRV Steps) f~A prdTEGASERy | HRfRd uifafie Jr
(Terminal Performance (Related Technical
Objective) Knowledge )
¢, 3MARID BRI (o S[GRIT(Condition)) : g% afds
2. TWH IANR, IUHRV I ANEE T | o HIDT o TRTIITPR I
™ o ST AT o g cqd s
3. G IRAPBIE HTIH I HATD! THBRI |
g, SAS S TUS IS SNWR FUSH0 arat | M SR (Task) : o B3 g BUST
U7 TR T T | ERERIERACE I e aieT
. gt cFd oIl | ’ HI® (Standard) o I TR TN
6. WP URBR SR Bier, T, o GO HS U0S U fafdy
T wIe, g STaH e | 3SR, JUBRVIMUAT | o B T T
b, TSI URBR SR AMbg few g TR R faeft |
CREIRENIRE N o  Td g HUSI BT a1
¢. Qfhg feTe! deail HITAT drdiar TRg Rfed Ha |
Q. WA G R puTT Rufear | WIS TR WM
A FYITeR 3 ST | EEJIEIEA
to. T T THH M ARG RR B U | | o GBI AUHH Jferd
2. Qfhg fSTH WHI R B | AIRTP!

¢2. Qb fETqa G- &1 "1 N IR
?3. HIIRT BT |
2y, HIAP! HYRT IRG |

SﬁTrl'R', SUDBIUY m?\’a (Tools Equipment &Materials) :

AMps 59, Hury, alke 79 g 29d, 5o, g% HUST, JAT TR, TS |

B3 CLall [ATTYTIBE ( Safety/ Precautions) :

o  HfFId WIBIZATS TTRAT T3 |

IR G THRFDR TG |

ST STeaT BIREAR X6 |

T ST IR 3NOIR , SUBRUIH! TN T |
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T faZaAYor ( Task Analysis)

T T

TAEIND : ¥.4 °gUeT
fAféy o (Task) : ¢. THTETRA |
HTd IRV Steps) f~H PrdTEGASERd | FIfRd yiaite g
(Terminal Performance (Related Technical
Objective) Knowledge )
?. 3{TITDH BRI forH SRYT(Condition) : U gidd
2. JHTIRIH 3SR, JUBRVI I THHEE GEAT T | o VRGN RIT/ U o UREY |
3. HGATd IRABTS HTIH I TORTRITE o TABHATSRTG
g. aﬁuﬁmr@vﬂ%ﬂ%ﬁ%%ﬁ o 3SR IUBII mww
g, UIgIRI 8 UUS | |
£, 3SR KOT SIS HBTH UBT3 | féy o (Task) : o o GfdTD! TP |
b, 3SR TR FS UUS dHS SUHBRUT el ¢ AT SO afaa fad | (Room Service Cycle)
AR IR | 3SR W yuH efapl ygi 1+ | | AP (Standard)
¢. TR | o TIgI IS H]
Q. WM ¥ UG s3] PISTH T | Slehl Th RUCIEal
(knock)TH X SH iFT 4R TraeH 7 | o TFDI SR DA a1
g0, T TUT THATIH SHaTeT T | SR-d PISh! HLHEIC
ee.?wmm%mémvﬁa SELEal
|
22, GHIP! 3T e 41, RITER g@ms
£3. el TRUD! o fors HIoTETe d1feR oM |
2y, PRI T I |

SﬁTrl'R', SUDBIUIY m?\’a (Tools Equipment &Materials):

T, HaH, SRIAHSHH, SR 99 ®Ts ,dd, HaH,HRR |

&1/ TTGYUTHIE= ( Safety/ Precautions) :
o G WIBIZATS HIGRHAT 3 |
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Hisgd ¢3 : feuidar tReRew

TG : } IUeT (F) + o YUST (A= < "UCT

1TI'IBT‘[%HTUT(Description) :WWTIT uRendfeears fEud dUR T IRAT URI& RIS |
W (Objectives)

Y Arsyad] JHIUA Ufs uiRiandifes Fe o 7+ gam gis |

¢, faft forfmeT Suide® aaTaH

. TR

3. TORP! gl -3

y. e R T

ﬁﬁg ﬂv'l'd'ei'\‘a (Tasks):

¢, O HApAD! Jdlg g8 |
. RRTRT |

3. 1pCHTS S |

¥

(.3

. R @R ™ |
. TSR §gal §13A |
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P fITAWT ( Task Analysis)

e o veT

TGN : 3.0 TULT
ffdy &1t (Task) : 2. TSN GaP D! JeTe IS |
BT TRUTGE (Steps) AT SrITHET Sexd THRId uifafere 3
(Terminal Performance (Related Technical Knowledge )
Objective)
¢, AP AHDBR] fe 3{GRUT (Condition) : ATel BAG AP Helg
R SIS IR, IUHRT I e o U JARTRITA (A deh] YR, Jradt fgor,
Tgad ™ o U, ATST HAGE HICH TRIPT, YU T cRiah]
3. HAGAd IRABIS HIH I BRIESIEII Jlgdh] bR
g. RRU TS A1 A R AT | o IR & S 3qYd:
I ﬁﬁgaﬂ'&(Tale_: o fFT-—uou™
g, fodl g i, SrTfae! 9 X 39 i TSl BAp D] G S8 | o BRIADI Y- § cad I=
&, gIdD! AIpT T I Pl | HEP (Standard) o X0 TWIGH! AN
b, 3 X AR ¥ SRIER HRTHT Hle | o 3agq quf fAifga, A o - R00 UH
¢. D! S g | SRaus!, for TRua! o T3-R00 YA
Q. SR YT BT | fopre! a1y a1 M o AU — 00 TH
to. RRU®! 1Y o IrTfies firaq 7 | TRTS! o AT @
3 WW&T@@WWW o PN I IHD!I T 3TTH! | o 3AR- 00 TH
TSI | . -
22, YT T Y1 ufed b1 e X goht 71+ o P - MiHTS @Il
23, Hhed FIATH TR T | o TFI - SaAHAT SR
ey, ShIF X RIS M- T |
2. BRI JHTGAD] T I |

3ﬁTI|'R'. SUDBIUIY m?\’a (Tools Equipment &Materials) :
T, HaH, SRIAHSHH, SR 99 ®Ts i, HaH,HRR |
&1/ TTGYUTHIE= ( Safety/ Precautions) :

o  UfFHTd RIBIZATS TTERAT I3 |

o HRURT T YHRTER IR |

o W RTIfed 3NWR , IUHRUIG! TRT 1 |
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P fITAWT ( Task Analysis)

T IHT: 3.4 °UET

: 0.4 U]
TGRS : 3.0 GUGT
fAfdy 1k (Task) : . fFRRTTAR T |
P TRUTEE Steps) f~rw srdgHTeH 35U rafRd wfafere g
(Terminal Performance (Related Technical
Objective) Knowledge )
¢, 3MIIH BRI forq 3ARAT(Condition) : R TR
. AP VR, USRI o HIFST YIRTRIET o FRFAEAMM |
Il Igad T o 3SR JUBI o 3fqud fArsor ygar
3. meéﬁmw o MMy I . Wﬁ?ﬂm
Y. T3l o YUSRU |
JHTH | 8 ﬁﬁ?aﬂ'{f(Taslﬁ)_:
s, TS TEeR SiRue gy | AR | 3qad
QT@| HIH® (Standard) o E\{?Jf?f%‘f.
& T TNET QU 2fF 0 foFe o TMHA YU EUHITh® Il | o ATHA - {00 TTH
ﬁo—aﬂqﬁl i, gHHd i P, Hggu‘r ) ﬁ:ﬂ-zéogam
. T, Wiq TIGR o T-Y ELE]
Sl o fofSRU mURHITS | ARa euiE ey
¢. T ¥ qdls Iy [haft, ~Go I
Thaa | o T, YPHHd, ARa-
Q. THATATS QUi U] TATR %0 ITH

go. FITHT TG Y T |
22, PRI JHITGAP! T IR |

SﬁTrl'R', SUDBIUIY m?\’a (Tools Equipment &Materials) :

HIED! qliadl, gagp, Red Wie, Hics drs, Y fed, Sadt |
&1 19 YTI8= ( Safety/ Precautions) :

o« TIP JARIGE BT BICSIC X AT UleTaTe BIRFART 13 |
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P fITAWT ( Task Analysis)

T IHT: 3.4 °UET

: 0.4 FUET
HTGETND : 3.0 YUAT
fAfdE o1 (Task) : 3. e FFS TG4 |
PTd IRVIGIE Steps) 3~ FrdarTeH Trafra wfaftre 3=
3%‘5211 (Terminal (Related Technical Knowledge )
Performance
Objective)
?. IYD BRI [0 3[@R(Condition)) | Ipc PPS
R 3MIYH MR, IUBRUT I o YD TN |o BYS SIS A
TdieE agad T o JYIRUEE o 394 A0 UGl
3. wmgmtﬁsmﬂ@ o XUty ST o HUSRU AR |
Y. THAGd Y X JBEI T3 | 3agq
3. S el Ple I T I | AT B (Task) :  |o ger— oo 1R, T 50 V.
6. o IRAR gu ST | PCHTS G | | OT3e} - R dael Il
b. PHYS USSP Y goffr . gy o STATIHT USSR ShIID) § To Tw
g T | HIAD (Standard) .ﬁ:ﬁ_Qéaaaﬁn
¢ SR UM Hye Mgy | | o WREwmE | g eqqumn
Q. [ ST AHHT By TRY TRTS o Taegae- Hg! U1 WIed! a1l
THT3 | o THAE Ao o TS HAGE(EHIRIT ATHRHT
¢o. AT URTCTde U | YU&!, HTS UTHI
2¢. 3 TUCT fihorm I | frafauesl, |, 7 q ool
22, R e e g farss | ¢ THGER | o SARDI G - R <o =
| o 31T I T3 —3M1e
?3. TIAHTARI T T | o SR -20

2y, BT JHITGAD! T IR

Gﬁﬁlﬂ, SUDBIUIY '\‘:I'I'FIT‘JﬂE?K (Tools Equipment &Materials) :

I9%, Red We, pies 918, Ifdy {9, Sl 7w, SRR, FaR (Whisk) |

& [ATTYUTIBE ( Safety/ Precautions) :

« TIP JARIGE BT BICASIC X AT UleTaTe BIRFART 3 |
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P fITAWT ( Task Analysis)

T IHT: 3.4 °UET

: 0.4 YUST
TGRS : 3.0 GUGT
fAfdy &1k (Task) : ¥. RIFT TR T4 |
ST TRUEE (Steps) f<ra prigwIeT 388 IR yratee §4
(Terminal Performance (Related Technical
Objective) Knowledge )
¢, IARID STHBRI o 3AXYT(Condition)) : Ryl aar
2. 3MINTD 3R, IUBRT I . o Tyl sareq fafdr
TeE Igad T o ISR IUGHRT o 3faud Ao ygar
3. TG TRYBIS HTIH I o Ry ST o TWHHfafd
Y. CQIATS UbT HUSTHT ¢ TUCT o HUSRU ARl
USUS (U didus gqude | iR o (Task) : quq
3 IR el ot Ser T | Ryl quR o A - ameTf
TIR T4 X ) §9a | AP (Standard) o TUMl-uo el
6. PUSURUD! qgl, Il , @l o Tyl g aaar o oMl woum
HATD YAl TS TIeT STl TS YT HTST | o fpu. wo Ay R
IR} IR fbe | o HARTNAEE | O, GHAAD! Y- 2
. Dessert cup AT I HTIETC PR, I BRG]
DT ! FoI3 | o IR

¢. @W@ﬁﬁ%ﬂ%ﬁmm%ﬁ
Q. mﬁaﬁﬂwﬁa{m@@ﬂﬁl

SﬁTrl'R' SUDBIUY m?\’a (Tools Equipment &Materials) :

gdal HYST, ST, ST, Ridiel, AR |

&1/ ?Tla'iﬂ:ﬂw ( Safety/ Precautions) :

o HRIRAIBRFRIY |

o 3T UleTdTe BIRTART SUAT3 |
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P fITAWT ( Task Analysis)

i; HHY: ¥.o YucT
: 0.4 YUCT

TGN : 3.4 TUeT
e &1 (Task) : & TOR®! a1 184 |
BT AVIEE (Steps) f~rw srdgHTed 35U raf=Ra urfaftre 3
(Terminal Performance (Related Technical Knowledge )
Objective)
¢, 3MARID DR fer SGRIT(Condition) : TSR ®! gqgdl
2. SIRIH MR, JUPBRUT I o HIST TANTRITE o BQaT S fafd I
Il Igad T o 3NVIR IUBII, o 3{9Yd iy ygar
3. G TRAPB1Z HTIH I o RyTY o T o TP Ay
Y. TOR®] dghl Ao X DA o YUSRU dRBI
CACH Ay &1t (Task) : 3aaq
s, el 1Y GEHT IHTH | ToR! §GAT SIS | o TR - fHar
§. HT & ddrs— HE® (Standard) o gYU-uforeR
b, TR IR 0 2 24 firvie T *  TQAT I, STAER o gHUT- oA
e, 3ffeHT YT | TP 80T HUDY, | o B o O T
¢. Forft e Tarsy e < Tt e [T
TEHT YR §aTR UhTaa o R _ v eqd TwE
Q. Y YRR g¥ o TR T3¢ o [Huftrge copes - R 29a
Jh13 Bl
g0, G IRR T3 o TEMHDI IHIEE — ¢ Cqd I=T

£2. Dry nuts T T I B |
. Drynuts@TE‘ﬂﬂ?lTEaf |
23. PRI JHITGAP! T IR |

o DIHSIH! M THIEE R oA
ELsl|

SﬁTrl'R', JUBRUTY m?\’a (Tools Equipment &Materials) : W, ddP, fea @E, Eb—%, Eﬁé,

gfdg {59, =i, Iw=, TR |

B3 CLall [ATTYTIBE ( Safety/ Precautions) :

o HRIRA IBRFRIY |

o 3MTIC UleTdTe BIRTART SUAT3 |

133




HIegd ¥ : gicd fUF®T M= URfRAIfIST gt

THY : 3 9T (J) + & °UCT (M= TUaT

TS fAaRUT (Description) : T4 Hisgadl URIEMIgEdrR gicd (4T S™ER URRITS TrgTe
ST URIEU TRISS |

IERAEE (Objectives)

Y Arsydd] JHIUA Ufes uiRiandifes Fe o 7+ gam gis |

. 3ITSHIP! BRI TRISH |

. Td TR RAES T |

3

3
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P fITAWT ( Task Analysis)

e

HTGEIN : 3.0 YUET
fafdy &1t (Task) : 2. SMTARIS! SIFSHRY RIS |
BT TRUTE (Steps) 3ffr FRTHTGH 3E)T rafa urfafere g9
(Terminal Performance (Related Technical
Objective) Knowledge)
¢, 3{TARID THBR] fa- 3[AYT(Condition)) :
. STAYD 3SR, SUBHRUI T o IS LA Iigd e Fire Extinguisher
ﬂmﬁwwﬁ Hefpial, [ g TN SR ST
3. fGdTd GRABIE S IR o SIMNHI THRAS
Y. GIET 3TN HTHT Fire Extinguisher ﬁ'%gﬂv'ﬂf(Tale_: BEIEINED
wmwﬁml SMTATIRT BRI TRISH o UTUfAH ITER T
s, 3l HUHAT GICTHT YU HIAD (Standard) RG]
Sifed graurt gud) goa | YU |
&, SHDA d1 gERId Rem dars
SR e |
b, 3MUHICH ardhl Tied |
¢. UGBTI ST o T faa |
. T HITH IGR T |
g0, IGR IR TH<Y T JEANT T |
22, geATd! foRd [qaRu ¥de I

3R, IUBRUT I HTHENER (Tools Equipment &Materials) :
Fire Extinguisher, tﬂ:ﬂ, EIT%_"L ®_Q‘I'I§_C' HYUST, HD I, Jrayr! gudt
YRET ATTYUTHIG= ( Safety/ Precautions) :

IRET SUFRUGE YA T, SR BIRAR YW HH T
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P fITAWT ( Task Analysis)

e

TGN : 3.0 TULT

fAfde &1 (Task) : .9TgATH 7 a1t Raifds 71+ |

ST TRUTEE (Steps) AT I Sexd TrafRIa uTfafere 3
(Terminal Performance (Related Technical
Objective) Knowledge )

2. ATIRTD DR e SART(Condition)) : UIg-Td! glead 4d

R. AW ISR, JUBRUI AMENEE AT | o SMaIH TR Al ST

™ DHETDIST, TTd o YURHISOR X JREM

3. fGATd TRABTZ BT IRI Ay &1t (Task) : feras Rufids ™

Y. TISERIT YT FR1d TR T &d e | UigHe! 4d s Ruifids IR TSGR

SHBRT TRISH | ™ o FeARA AT ar

5. T HIH! RITHT HUH! FAUF R a%] | AP (Standard) EIE|

g a1 I3 | e YA Hidl TRTH,

€. UMY HTIH I | Tadmal SR

b. TSICI TSR 31yaT glead! TR REHHGT T

fAeraas SHERY a7 | TREa! |

¢. TEIdTs I ® T |

Q. USRI ST SHolfalls FEaNT T |

fo.  BICTH 3= UIgHTATS UTET Afed

Waﬁmmﬁ%

L BIead! dhae $- garary dl

URARATE SHSR! TRISH |

2. YT foRd [SaRUI Y&e Y |

?3. N TIGAP! IR Y |

EGﬁTrl'IT, SUDBIUIY '\‘:I'I'FITi’ﬁG?K (Tools Equipment &Materials):

g, ISR, Hod, FAERT , AUt b |
YRET AATTYUTHIGE ( Safety/ Precautions) :

o HIAI THIOTAT E |
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P fITAWT ( Task Analysis)

JUY: .4 °UT
gﬁlﬁ : 0.4 FUET
HTAETND : 3.0 TUCT
ﬁ‘%g o1 (Task) : 3. YISt (Skipper) tl'lgﬂ'ﬁﬁ PRI ﬁﬁl
BT ARUTERE (Steps) i< PTG SeRd | WG yifafes 7
(Terminal Performance (Related Technical
Objective) Knowledge )
p. 3MATP THBRI o S@RAT(Condition)) : YIIST (Skipper) UTEHT
2. 3{TIRGH INIR, IUHV[ T TGS o SIS MR Iied
g T HETHIST, T1d o TG STHBRT
3. TG SRS HRIT IR o UIg! Ufgar
e, S
gd (Skipper)
SHBRI a1 |
4. @%ﬁ P! l:l|§'_'|l$. TS HIP (Standard)
o TUTgHTATS IW® TR fad
3 q@mmwwm YT TRTSTD!

I Yo T STHBHRT RIS |
b, THD THTHT STh| IHH TS IURT
QAT T3 |

¢. I T U ST XY &gl digd el

T faft fAfa auR 7= ams |

Q. TAR TIRTe! foelt frfel g whwaa T

R leh! XY ol TRISH
?o. Wﬂwéﬁ\lﬁ‘@ﬂ@l

GﬁTrI'R' IUHRUT ¥ ATHRIERE (Tools Equipment &Materials) :

AR, HAH, FICR, B |
YRET AATTYUTHIG= ( Safety/ Precautions) :

o ITPIA TRISA, U] FRE 7|
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P fITAWT ( Task Analysis)

e

HATAETRD : 3.0 TUCT
ey &1 (Task) : ¥.geeATH! TR TH
BT TRUTE (Steps) 3ffr FRHTGH 3E)T Traf=Rra urfafere 3
(Terminal Performance (Related Technical
Objective) Knowledge )
¢, 3MaAD BRI forr SARIT(Condition)) : GUCHT YUHT HERITUA
R A IANR, IUBVIR IENEE GEAT T | o WHG SRR IERT | o TTfie STER
3. AT IRAB1E S IR fgd derdial/fadad o GUCATHIUHR
Y. W@Wm@ﬁﬂﬂwﬁmm P JUAR
|
s, gHCSIE AT &ify e T | fafde &1 (Task)
£, QHCTD! YD SR O SIS AT glea | GHcHIeh] oqaeTy T
STaR HTHT Jo+d SHBRI TRISA | HS (Standard)
. Euﬁumﬂ%ﬁﬂwﬂaﬁmw . WWWW@EH
|
¢. TIYRU FICYE HUHT I13E TERPISA BT | o GUcHISIe g og=d gl
T | BT HEAT
Q. UTSHI AAH TS I Ug! ATl fo |
2o, 3 TR &ifal Humr gt o7y wufiies
IR feA |
¢¢. Bal dic Yed HUHT SIcIda] ars] Aoiid!
AT |
£3. GUCHT ITBRHT IeATD| s Y|

GﬁTrI'R', SUDBIU T '\‘:I'I'FIT‘,'ﬂE?K (Tools Equipment &Materials) : First aid kit

gRE&/ TATIUTIER= ( Safety/ Precautions) :

gHcTare I UG 3OS
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P fITAWT ( Task Analysis)

e o et

HATAGIND : 3.0 TULT
ﬁ'%gm(Task):k.a?(Threat)mmTﬁl
BT TRUTE (Steps) f~w priawed | IwEfid urfafte 9=
G%W (Terminal (Related Technical
Performance Knowledge )
Objective)
p. AP THBRI fo SART(Condition)) | 3T (Threat) TATEITIA
2. 3HTARTH ISR, ISR T YTAEE Tga T : o  THIFE a1 39 TAR
3. R TGS HTIH W o SHARGD WAL e T
Y. YIBIP] BT HMYS TIH YR T3 I o JagRfcars fgd HETDIaT, I
SHHRI TRISH | e, orufefad | o argmamy uifRufeT
s, YTBY IMIET H B HTHT FGH QTS Tyl STHHRY )/ SafeRt e
fer | W(Negotation)
€. THIM STUH) TFY I GG LTI TRR e T ffde o1 (Task) : a4
b, YTHIPI AN & 8 TSGR R T 7 | UT (Threat)
. Wmﬁﬁﬁqmﬁwwm SR T |
: E@m % g SRR w%ﬁ' . e e
TRED!, AT 7T TRRET | D!
go. YT fg Y SMTaTSIale IR, Afgd/geyd! sidbed | HBISTE &
] S g
¢, st ATl e TeReTE TROTE A TeE TR | R HE
STRHT AR Tgol g R THHRY fom Ty 7 |
22, AT TNUHT U STHBHR! B RHDB JSHHT IR
£3. IR THebT AR TgaiT 7 |
2y, P JETGAD] T I |

SﬁTrl'R', SUDBIUIY m?\’a (Tools Equipment &Materials) :

HAH,HUI, B YHSI

YR/ HIAUTHIGR= ( Safety/ Precautions) : A &fdare ﬁ?‘f\&ﬁ —5'3[
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P fITAWT ( Task Analysis)

e

TGN : 3.0 TULT
fAféy &1t (Task) : & AU tl'lgﬂ'ﬁﬁ S T (Handle drunk guest) |
HTd TIUIGE (Steps) ff<ra prIgwTe IR yratee w4
3%@ (Terminal (Related Technical
Performance Objective) Knowledge )
2. JTALID THBRT fe SGRIT(Condition)) : IS
2. TS 3SR, IYHRT I FRENEE Tga T o TR&Ur o T 9T 30 TaR
3. SR IRYBTS HIIH Y RYT/BTRIRIE/ IR AT TaNTe) T
Y. IIH YR RIydgdd $1 T | o IATH T o SMR uRRYfaAT T
s, HO™ QE:ITﬂTg it —5'3[ @%T Jeg YANT AT qrdidi(Negotation) T
6. HIUN UIGTeTS ATdeii-ieh RIEIE Bleaid! 3 ffdp B (Task) : |
STHT T AR UTg-Te! g d
b. IR UTgT! RhuIdTy 3 UTgIeels 7R | 7T UI® (Standard)
YD BRI RIS | o TP IHRIHAD
¢. AT UTgAT Sifaf-erd YT uTgHTen! Arfien weanT Tl HID!

for 1
Q. P Tpidl a1 G &Y T 94 yard wd
2o, TTUTY TGS, BICad! DIGTHT S URUT T |
29, HIURY UTGHICTS JaR! e Targ AieH, 3eh!
IR T SATHRITAT ST YR T |

o TG JHHT
TR

Gﬁﬁlﬂ, SUDBIUIY '\‘:I'I'FIT‘JﬂE?K (Tools Equipment &Materials):

ISR, Haw, Ui+ @A
YRET AATTYUTHIG= ( Safety/ Precautions) :
o TicUcHYIC YT |
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Aregd 4: SGHRAAdT AP (Entrepreneurship Development)

Y : 3 GUeT (H)+ 30 HUCI( &M)= 33 HUeT

UTSY fAaRUT (Description) : TTH TS AT doHIh| AR [dHTI T SHTGIAH U [
YT HUgE GHER TIRUS! & | 99 o=y TR IgHS! URay, Iugdd Aadid [daR®! Wiel,
TR faaRe®! f[dh™ X TGRS TSHT TaRT Sl f[avg a¥ge JH1aR TRUD! S |

IERATT (Objectives)
Y Hisgeish! GHTIURS fagmifesd Y srigs T Ham g -
9. A X SYHD! YR §1ef T |
R, IR TR TG fdem 7 |
3. STfad raeiie faaR o T |
¥, T RIS AT o T |

L. TS HTURY SR I |
ﬁﬁg ﬂv'l'd'ei'\‘a (Tasks):

9. IR\ STAB! YR ARAT T |
R, IR TR TG fdem T |
3. gRTfad SATaad ufga T |

¥ . T aHIRIe ArSTHIh! ol 7 |
Y. HIHRD] SMYRY SHHRE I |
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HHIRIT Ui 9

I \ ITHD!
SEYROT 1Y T |

o JYN HIUIR! SHEHT

o  HIYIP! gRiHRT

o HUTHT HTCId IENT TR
(ifére A

o G I VMR gD 3R

SERTdT =t
g faer =

o  JHAdIP! SaTasm
o  IYTH SIRIH X AP GAIBRUIB]
3Ur for gl

JrYTIdd TTIIIh!
gfge = 7 |

o TG AT Giga™
. wwfﬁa?ﬁ fIaR®! gears @ (SWOT)
3

T FaTIh
ISP T T |
(IS uRremfar Q)
GRS ERID I
TIR TR T T )

TR YT SOTRIBRUIG] TR
mmmlﬂw TR
o ITGH T aXge! faavur
o I T WM a7 fadvor Hreny
o JGAR [l aeg

. qaﬂwwqrvﬁ
. qqmldwldﬂﬂllld?ﬁaﬁ%ﬁaﬁw
o BT IR Mt et

o AT Ufdhd I UR favg fazeiwor

. m&nawwmﬁa?wvw-

1

R

. mm(DayBook)l
o fafes @ |

o WRE XTI WM |

o I X 3TH! Wl |

¢

R

¥o
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Text Book :

. URI&pgE T A it REReT qur ufaor mmh, wfaftie Rign 71 e dredim
TREg , R06

. uRiemifeea @i Aftfa grey Imnh qu srigRaeT, wfaftie Rier qun e aay
UREE YDA , 06

Reference Book :

Entrepreneur’s Handbook, Tecnonet Asia 1981
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HISgd 2&: IHRD! IRFR T4R T

THY : { GUT @)+ Y4 YUST( )= ' TU&T

UTed faeRor (Description):

T HIETAHT GRTTSEEars T TIEAEHP! (TR ATFHRT, TAaeT, Arasds I qrawie!
afe=rr, fafae sTeaTaeiies, e qar IUAINTar, Jcattad SAeTh SUANT 9 IUNT aval qa1 e
eares, AEamaa fifq faw ave=r gifae J garaer afikuwr g |

3%5@3'\‘7 (Objectives):
AT HISIHT THTIT i, yiTendieea e fawear Jgifeas s a7 |
o TR IRET
o SHI YUl =T, Hecd, T, YR AT=R0T
o THIH THRET
o STREARE
o HISTR, U0 AT ATHUESH G
o ScIfEd AR STANT TH ITART gval JAT FY ALATEEAT. SATARRT
o AT AN AR AR
fAféy ordees (Tasks):
o White Bread T9R U |
e Brown Bread dUR U |
e Burger Bun ddR aH |
e Dough Nut ddR g |
e Plain Cookies TR U |
e Jam Cookies TR UM |
o Salted Cookies TR UM |
¢ Marble Cookies TIR U |
« Cinnamon Roll TR UM |
e Croissant dOR UM |
o Brownie TR UM |
e Black Forest Pastry ddR g |
« White Forest Pastry TR UM |

144



fafdse #1d F. q : gaT3E 9T IS |

F1d Tageryor

gt : q 9var
EFEITE ;¥ Tl
FA FHT © Y Gl

FY TRIEE TIaIeE PRATRATIR SeYIe® | qwarad Tiatded ard
q. A IETHIEEE TAR T | faguat (Given): TR TR=T
3. @ FIETIES i T Jbdad ® 39T ¥ hMH T oo e J&R
Tlﬁ- l ) . Hi%f El\5 EI\Eﬁf /W | [ Storing
3. ¥4 312 Ingrediente®es w3 Loaf Bread) | o @ w3 amamaen
Mixture = 8= Improved <
Pre Heat I
yeast ¥ 9T BTl qeg | ®1d (Tasks): ’ %ﬁ;qrggi% ’
¥, foFam S@ AT WdE oot qdY | @ EATSE oS aArsA | o R TR SER
IhH ST FI R0-3Y Hie I+ P ’
HT TAISISHT & T 9 T H9eYE (Standard):
o . o UTSIE TH TTEEN .%ﬁg? i
Y. IR AEA T/ LAPT AT T | o oy foqeapr
U <1 g TR e e wre Wwﬁf:'ag”' ® JTTEA Hiwel
T EMATl  HAT Ear9+ T NToT 9uehr . e | o I fag=u
Fg fewer Argst @R dre W, & TPl T CIECAC S
FeF AT f4F I Hewwr ey | | ® FOH ATl AT e : afreer
& 9 A% 99 M9 Y9 =R ar ARIAIMESIR J
=TT SIS A | NI
O, ATTHAT AR TH OIS AT RT3
AT TG T e TR S Loaf Bread
TR ATIEH T qET A TH | > #1000 I
o. % FEHTE AR fe wE iw"‘ow
AT HrEEA fa | TT-30 ¥
. WY TR &ATH T | » faer-<o 9o
» qTHr/3g-44o
far fer.
» TE-R0 U
» 98 TFWR -] -4
DK}
o IqTfad IR AT
gfttearfies @
AR T

ATEYTF AR, ITHLTT qAT ATAAE:
o 3IvH, T[eel, fAfey #dM, 2ra, 37 #9M, fFs, 9 ®ex, afby dad T 3¢ fad

TRET TAT AagHIee
o IS TUR U ¥ Twal T HIA TS I UF |
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e HT &H el Glove F3rT 9 |
e Flore wzar fawr g= Afed 9uAT dry 719 |
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F1 fagersor

fafds ®f 5. R : TR /8¢ ST 99 IS |

gt : q 9var
FEETF ;¥ "l
F GHA © Y T

FY TRIEE yTated PRATEATIR Sevde® | qeardd Tiatde qrd
Q. IA FETHUIEE TART e | &= (Given): TR a9 & T AA
3. @ qEIES (Ingredients) ® HHIT é_ol'(_v[ Tiedar ® [Introduction of
FHeAT T T AT el T | FHTILIA | bread verities
3 G TS Tk SIGHT TER | o afpy 3, didw o [TELE ATHT S
¥ % ol (AXH) FATIA | ¢ o AT Wjﬂﬁ s, © Taom s
: ‘ A P 2T, HAT, 4, o Tl
1. 30 ﬁh\ﬁg e il orsHt ferdT, gve, ez, wvsT, gy, SN
AT H of Qe A & e | A1 e,
. SAYAF size 7 shape WA | 0 yone 40 Fa RN
T AT ATHHAT BTl T o JUTE HiAET
THRT TFAAT IA T | Eareased F (Tasks): o T fqaeATT
tray W U AR TS T | o n o o oy gy gy | @ T AW
\?O-?V\WWWW e TITT T fAfaq
g?m Tﬂ? STePl =1 T HY<Us (Standard): e Protin -
s ﬁw %thw ) *\ﬁcﬁlaTvu\w\l ‘\’d?‘; grest ¥ | 10 F&T R F9 8 A
a7 TR TANTHT e | W R Tl qai' m
5. I 9U9fE Pre-heated oven ®T | @ TS SIS PR ¥ ® el - 100
R0 8. .31 dT9H¥ ¥ IHT ¥ Eebled 9¢ | e TaI-30 YH
freie g T8 9% T e | o THT TR EITE | o TH-Y UMW
?. qrauts amfer fepre T el o TTH T T Hel o ffr-vo umH
mwwiw AT EIE | o Tw- q0 U
ATERHI o IAIfad-3Y4 UTH
o TiHI— %Y A fe
o IT THWR- R UH

|
o Jifad &I
T AR T

ATELTF AR, ITHLTT qAT ATANE:
o v, W, ffey WdW, a5y WdH, R, 9T ®ex, Aty dao T AT §, wied® die, Ha,
9 Tz, Foer, g%, SRR, &ar fae, o |

TRET TAT WagHes
e TTHT FH & Oven Glove & TN IS | 79 &Td Ui X &5, |
o Il YT T THT T JeEar e |
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frfdse #F . 3 : SHE TR |

P fagergor

Jgrtas © Q.4 "var
AEIE © ¥ Hual

F TET W4 HugT

FY TRIEE qTraie PRATEATIER! Sevde® | qeiad yiared J
q. ATFTITER ST oA | f&gua (Given): $MZ (Doughnut)
. AEYIF A S(HEIHIC T Gred o SV, FHTT A o ufr=rg
Wwﬁl afede FETIA | o JFR
y qﬂamﬁ“ﬁl 3 * IR o FATIT YFR
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Tl TATS | TCRTATE o Ti=
Y. H S 9UR qUhfsg =l SSHT o ¥ R0 FE o frfaw
TATEET Glael el e aT &l o T
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. dfhg ¢ AT I AT T | o T TASA | —(—g—). i
o, IEHT TFAT A1¥ {31 T I
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HTYR BT {Hebre |

5. e @5 Doughnut cutter wamT

TR HTeA |

%, ITH HIAH SHAIATE oI NS AT
TET FE AT HIZS AT FeA(ad |
Q0. weAEHarg 150 & & AT SFATH
JAHT T ATEE WATH T BT

|

99. 9Tk 9fg, doare aex Herer da
I HITST /I TE |

9. U M T3 TS dAr&be 4T

IeHT goTs f=rar a7 *ith &7 99

T |

ATCAT HATHT ThTHR]
T |

o Jar 77w T anfex
AT FAT TTH |
TRT UTebehl FTEATER T
ifaee |

22 @IS @13 drA AThUh

Hicpll

o HH fAgeur
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® HH
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o FHY
SFE TS
HET-¥00 ITH
faer-wo I\
HUGT-q FaT
qIT-L UH
T7-90 IH
grEge-10 IH
o TSST-UUH
arT-39%, . f.

o IqTad FIEIH! SACH]

TRIETSET Fa®he T

VVVVVVYVYY

ATIYAE IR, FTHIV TAT ATHAES:

o SIS T M5, e A, THT Hax, Adlg U a1 F4M, ¢, feeaewr wers, thw, Hfes
HRTT (Large, Medium, Mini) afés a< |

TRET TAT WagHes
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FTICIAHT FATTATEH] AXARTE T I FTSHT FUSR I |
AT AT AR ATATAT HH T T |

Je 950 fg IERTH qIFT g |

qefeh JANT &1 AT ATATS |
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fafdse #1 5. ¥ | gReERe TAEA |

F1 fagersor

AgTiwaer © 9.4 EveT
EETNF ;¥ "UaT
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AR e | - .
5. 9Y-R0 fade TF Fe o Shaped) #TeFT | The e
?. Ufged TATURT ATHAT R0 ST | ©  FART HURT | ® HIT-400 U
H AHT T JHT I T q6 T | o FF Jar ¥ aArfer Treed o far-3y umH
| FTST FAT ATHT | e FaT-IY IH
Q0. AT FeX AT AT AT o TXH WUH | o THI-RWy A fa.
fez i( I | e @TgT I, Merdr T e 3TT-q0 IH
99. For@T 919 ST T | N - w@{ | .
Q3. FaTTaf; AT fAepTedT s . . | ¢ T RUM
FYAT ®IC a7 ATha AT Golg qTell 5 : e T-90 UH
qH T | e o FUTA A
® P qHEICT AT AAUES T IUHTUEEH
STETdTE? AR T TR | feporréir AT avEwTE
AT e o T ol FeqeeH 3
TYTTAT ISR

® FI TEEH! ATHE
e fafer |

o e &Rl SATHT
PN DR C I e
™

ATELTF AR, ITHLTT qAT ATANE:
T JAT A
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® T “(dp TATIaT ATdT g |
o 3V TATHYANT T |
o FI T HT T Fear e |
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fafde a1 5. % : BT TR ™ |

F1 fagersor

AgTiwaer © 9.4 EveT
EETNF ;¥ "UaT
A GET - WY T

F TEE gitale PRATRATIRT Jevde® Frfrga gifafas A=

9. HATIITH AR T | f&sT (Given): HAC, TPRT JS

R HEAYAE TAEFATAE T WA o VA, FETH A o uf=m
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3 WT& (I\{Ils-en-PI?ce) T e 3 SR

¥. Mixture #fE=l TN T A | o  fyfeg 7 o SqTET gheT
< AR T | o IFAYTF ATHTIES o T FO=

= - 1430 o Y HH (Fur:ction)
TF o= STl BIaT AT S
STSHT & | ® T, HeT, )

& I HeY ATGTRAl ATHRE M N e, e, g,
Round Shape 1 et a1 g | ® FST S ST | LA
STRICAT T | HA (?chml«: EE))

o FHT d€/FqER T T I TS HI<Us (Standard): ® HIT-Y00 UYH
ferrs e | ® T Uk | o ferdr-Yo U™

5. 94-30 fqee I¥ wed fad | o IEHF If@U | ® TET-YO UH

<. ofged Tl AT Al 3RO fed | o wead gram werear wuam | Tg-39y, g f.
a_oﬁi“'am“i TW“‘ THE T | g o, fim T AT o 3IE-90 IM

Y0, &9 PR ARy A ey | © T e ¥ e o TEHWMR 3 UM

ﬂﬂ’ﬁﬂ'ﬂzl' q'l_"(f ? T@\f qIEAT AT I=ddH ) F{C\T{—‘{O JH
ATty ¥ aTe fETr s AR | ® USLR A
FAHT Holg e | o FHUTIA, T

AHTIES T ITHLITEEHT

qATF AR, ITHIT AT FNES:

o 3V, Teel, Mgy HAM, 2rad, 957 HIM, s, 9 &3, Albg dad T 9 fed aT AR &

TeTE, Hebebl SATEAT, TEH! AT T BISTUHT Gl AT HAT, AT FTIT (19, T, TR,

vy faer |
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TREAT JAT WA
o VAT FTHIET GloveTdnT 1+ |
o Flore wzar fa<r g Afad &1 AT dry 9 /a1 gobl T Sfeb |
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F1 fagersor

fafése *1d ¥, 9 T Bb/Tpeie AT TR T

Jgifeae® : Q4 guar
EEITE | © "Il
FA THT © Q.4 HuaT

LlEIPERE T IEIEEA]
FY TRIEE Frafraa iatae [
ERLES
9. ATFYTF SATTHRT foae | f&Su® (Given): T (Sponge)
. AEYTF A SHIHIE T@IH o T, HTH T IqA o uf=m
ATHTITES W{Tﬁ' | R e FETIT | ® A3 dqlTerT
Y. J9 TN Tﬁ (Mis-en-Place) 1 | S
%, #fETe®r qremET aver, foe ¥ Arava® Te o AT T
e BTe T aRe ek ganr | © AT HAT & SHRET
TR AT TS FETS ¥ foer e Protin & Far o U=
ISR EC R G e o M o UEfF AN A3
TSI ¥ (N 9 R Arg=iet afeer
THATS | 14 (Tasks): (TIRETE AT ATCHATE)
©. TEar AHTIES aaTﬁV’ﬁ W o TSN b/ Teped Winer | ® AT FAR! g1 aATSH
I AHT HIE T | =T quz T | e
:j;%;ﬁ RURICICZIL R ® %X (Food Colour)
- HUevs (Standard): EGIEGEGILC
° gjmm;?aaiﬁﬁ g’; ® Fhold FHATHl Al AT | AhodE TS TATSA
i A :m 0 =] ATBR WIH | o IHUS-Y QT
FA TATISA T I T | o fie o sTSar A o U IMR-9Y IH
Q. TvHaTe ATfex et T T3 W TIATRT ¥=1e o Hiqar-3 fi fa
fag Zare afex fae T = . :;_O:g . o HaT-9R0 UH
q0 wmwét?alww ATHRAT | @ AR AUHI | ¢TI T, T
.??*I'I?H FAIA | ° WQ TeF afa | FaTEe e
9. Fafer araer =TT (Suger ° W_K et
Syroup) FATT T TS ° :;:;T_W_(;V\ﬁqw
HEEIRCEIcE] o -+
qR. AT T ATg AT T8 o HIT-q3Y TN
FHA ¥ AHIC Tl A5 AFAd o Tafad &Rl AHT
FHA AT T ATFTEF T yRrafdss &1 gEwa
AT T | IC]
93. AfaeE e |

ATEYTF AR, ITHLTT qAT ATAHE:
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o afby a7, TN TMad, HUM, feaehe, e TAE, [ aTer, FAg AT, ATl AEH, TS
T T AN |

TRET TAT WagHes
o STVHT FIH & TATH TR | FIH ITHIE |
o HARTAAATIT ATFUHT ATATS |
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F1 fagersor

fafdse w1 5. R AR (Tpete /TaT) IS |

grieaep © 9.4 =ueT
EETF © & =T
FT THT © 0.4 HUI

9. ATAYTF AT [ | {gua®! (Given): AR (Muffin)
R HEAYAE I GATIC T A | o sfre, I T A o Tf=
W(TI_"I'I el AT | o Y&

L. T F A | AATTF AATHES * T

%, HIEAH! ATSTHT A7 o2T T gl NI
fordft erere AT e g | O TTed A REA A
T fpay 7 s fefoad wy | © YO (R AT FE) o #aT-300 A
fereare, fareane afvern faamer o o faeT-q9Y IH
aveT BT T A R | F1d_(Tasks): o F-300 AW

o HaT ¥ afg ISy g faareT | e Wi (<Teheie /HMED) JR
AT | BT ATTAT TS T FATIA |
34 FOR AEE ATex TAR ® dfFF TS0 U
0 | HIISUE (Standard): ® PIH TIST-30 IH

. bAC HIBAD AT Ikl o FERUEE FITEETAT (BrebeTd ARl AT
W?%ﬁ%?ﬁﬁw\w TEITET AU | AT)
FAG ¥ AT AAGAH A | o i ey 9T R o e -3 fiy fer
e ST i T | I

2. ®q >
AT T T A AT T o W?w‘ﬁqﬁ?ﬁﬁ\ | : ﬂdvrtddil‘ﬂ"?:{/cls\dvl
THAT BT A FAhi g Awdy | © ‘ﬁ'qr e e P i? 1<l
TN onht A qe0® R | 0 e qaeH | Bt N
ATTHA FE T qF T o F JEITGHH

Q0. ST FF (AR) & Folk e et faf |
quafg draAare e | o TG FXAHI ATHT

9R. ST BT R T | SAFT T

93. sl e |

ATAYYE IR, FTHLV qAT ATHTIIEE:

o A, mixture ¥ AT, Hithdl F9, AKAHl WIS, IS N, Hidag ATE |

[T JAT AAAHEE:
o ISHT FIH & TATH TR | FIH ITHIE |

o ARFTATIE AU ATATI |
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fafdse ® 5. 3 Hed® TR T |

FI Tageryor

gt © 9.4 Ul
E&‘olETﬁ‘oF:&WEr
A GHT 0.4 BT

FY TEE gt PRATEATIH! Ieede® | qeiad qiiarie J
Q. ATAYTF SATHERT e | . &‘sﬂl‘cﬁr (Given): %ea®d (Fruit Cake)
. WQW@WWW AT, q;rqn—.-[a—o[a' o U=y
l ‘ qlede! HTIIT | o JFR
TSI G AAIES FRAT T | o g o quauEs || o -
y :q?:iamﬁn-fr AETF AHRTE | o T A
. HfEEE A W A T g | et qu' o ST WETH
forft e At crew g | @ T (FEED | ST
T fRe T audr fRfaas awr
fereary, fereame afvern frameet et #rd (Tasks): e B TG
BTl ¥ U e | * HedHE TAR I | ® T340 I
% I @ R 9T e o HEAT gl TR~
ERIEGEEE H9a’e_(Standard): o TH
o, T3 ? I WTSER g RS o FUTRUEE FHiHHETHT IRT :
AT AT 1 =ATeAT fHErs 2 gg T ¢ ST A
gIeR  &TeY AR a7 | i o urzfdT RS TSIUH o W3 ffw
e FATARET AEHT GT T S e HaT-300 W
. t e T3¢ ATHR Thhl TS ‘
A afebg TR (WA T T&HT 7 e o IR qrgeT-q0 UH
wé’r;r{gwfw; . o IAEICGT @R FY ATTH e T - qo0 f fa
8 150 TR AT o TYI Grehehl H(E Bl ® STg fS-400 UH
ATTHHAAT Teb T | W FelX S T, fr forer, 3Te

0.

19.

ATuatg affey feTe |
YATqAfg  IH HebTer ¥ IUIH
HTHR TRRHTAT FIT AT AT
TR For3A |

Hiverg e |

T
o T T @rE WUH
o [UHH FlagHT e i@

=R, IS A, FIaH
T 3

o JcUTfad EESEa
arer gfrafies
T AR T

AEAYTF AR, ITHTT TAT ATHAES:
o 3wH, Mixture T @IEd | ATIE ATEH, @ed, hebiad, AMTgals, Ahg IR, Hk ¢ T Alhg

&qd, HAT ATH |

TRET JAT WagHes
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o  SIYTHT FIH & TATH TR | FH THIE |
o ARTATATIAT AT HIATIA |
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Hfdse 1 5. ¥ 93 FKipsT aATS |

P faTer

grieaep © 9.4 =ueT
EETF © & =T
FT THT © 0.4 HUI

FY TRIEE UTiaied PRATRATIR SeVde® | qwaed Tiaraes A
Q. ATAYTF SATARRT e | fESu=! (Given): kA (Cookies)
2. W&W@ﬁgﬁmﬂiﬂm TEA | | e HrHA, FH TH a4 o ufr=m
ATATITES Feberel T | Fledeh! HTIIA | AR
3. AR AXHBISHT &Te & | o T ° 3
¥, BT qHT IR e | ' ?—GEE ° hﬁ
s qc?i' a_q_]_a_ Tlﬁ' |° ® TP ATSIX IURUED Hc plpd
%, WrEAE WISTAT A7H e, gell foT AT A o uit=r
3 e BTeR TSl YA T o T HiE L EIER i
TeA TSHT THET BAATA o TH (/% TN Y04 AR | o Fommed qi@E
THTSA |
9, AT sATeTHT faeare far P T | F (Tasks): e A/ TEae
faet fodt mive =T Jgad o EHihS ST | CAcayl
FEATHRR] AT TER A AMTehT o ufr=r
THT FfFSTH THATHSR! ATFR fa7 | | Hqroqug (Standard): o TS AT
S. HihoTehl I HIo[ IS T | o TS WESH A T oS A
T o AT wEIfEAT TE
Q. ﬁwr‘i:ot?;;i:j‘rlﬁw JRP FhpeT ST
qo N f f f -~ ?_ ) W L] W-KOO TITFI'
YTUATGeATELTh HrdATHT Il R | @ Tesd JTg Fen ° HIEMT Y-340
ey DI B
9. srfverE T | ® IUST-R F&T (Hal
AT T
fstraser i) |
o dfqar-y fv fa

e TTT-%00 YW

® FHIS-YO UM (
afagerr @)

o JoUTad SEeh!
AT YT e
A AR T

ATELTF AR, ITHLTT qAT ATANE:

e 3IWH, Mixture ¥ WA | AT, & ¢ T Alhy 9, HAS AT |

[T JAT AAAHEE:
o STVHT FIH & TATH TR | FIH ITHIE |
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o ARFTATIE AU ATATI |

ffdse 1 7. W e I S ammsT |

F1Y fagersor

giveep © 9.4 =Uer
FETE : &4 HUAT
FT THA © 0.4 HUIT

FY TRIEE gt PRATEATIE! Sevde® | qeaied Tiares A
q. ATAYTF AR e | SSU&I (Given): HiE (Cookies)
2 awawgﬁgﬁﬁr@jm TEEA | | e A, FH TH a4 o T
AARITEs FpdAT T | el HEE | ATES
3. AR AXHRIGAT & fa | o ST T * T 2+ an
¥, FTIEIA T GEER e | S ° s ‘
§. TF T T ¢ dmEvE® o BSEE AN At
T ﬁfﬂﬂaﬁﬂ@mww,gﬁﬁqﬁ WQWW
7 AT BTeR TSl YANT e o T Wi THAE FHfebst
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) ¥ A AR | _ | e uSE wrES TR TG | e uftey
Q. Il T3S THATUH! ST T ATHATUH TR & T T o N
- 5 o FATSH el T
R S i i N s i
0. fEsTHT I I | * NN ! ‘
9. 39 ST Tk STSAT ATHT ameprewy | © G T HAT PR ( HEA TS
AR A T T fmsrar e Ferer) “Qai ® T-400 U
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qA TART SHT TET AUST AT T ® EH TUH | qTH
93. AFTHT 950-300 feil FTTHH ® 3UET-] FAT
Wﬁmwﬁn o fer-y v o
9. TP, AR P ¥ o -0 W
ATTISATE R FrdAHT QT WR o HE
™ . .
qy. 3]-&'—;'-@- ?TG-T | & Jllcd G{%('rldﬂ
AT gRTeAtdEs
T BARA T

AEALIF AR, ITHV FAT ATHNES:
o ¥, Tk, Mixture T TEH |, =Ted, Fh ¢ I Alhg ¢dd, HAS ATF |
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TRET TAT WagHes
® ST W & TATH ML | FIH T |
o HRHEATIET ALl ATATI |
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JgTfeep © ] AT
FEIE © & TUCT
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THT T WRI FA@T g T RwTE T K
A (TR Hf A 2ATHHAT TS | * -0 U
99. S Fordr ey freems fafire ST q SME Wl
JeR¥ehT fhfdg ¥ feHAT Iofrs | T I
93. aHfeRg 7T | Ffeg T A
® =Fd
o [gATHIA R
o FHH
o I SEAehl
AT girafies
T FARA T

ATEYTF AR, ITHLTT qAT ATAAE:
Teal, Hak, F(e, SIAE heY, A, (ARl AL, Hed, Feh &, U AT T TTH g, HAS
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T T AT
e o UM TR T ATAT I FAATIST ENGART ATATI |

o HRTHIATIE ATALTH ATATIH |

fafés o1 . © : ST AR T |

FI Tageryor

gt © 9.4 Ul
RERIECIACR L
FA THT (.Y T

FY TRIEE yTfarae PRATEATIE! Sevde® | qeaied Tiaraes A
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R HILAF I SHETHICER TAX T | | o 3w, | T 3qA o iteg
3. W&%@W HepeTd T | qledehl FTATIT | o HMHRNES
¥, 9 qART T | . N
o et 2 7 o e e | @ A T e
CITEAH! WEAe fhae At aweT AN o aS fafar
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Frear - gitafaes
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HISgd 0 : FTRT AaT

THY : 3 TUST (F)+ & YUST( )= IRYUT

Course Description:
This module deals with the knowledge and skills related to the preparation of various
types of Coffee.

Objectives: At the end of this session trainees will be able to;
1 Prepare Espresso base Hot/Cold coffee

2 Prepare brew base coffee

3 Prepare alternative brew coffee

4. Serve the Beverages

Tasks:

1 Prepare Espresso/short black

2 Prepare Cappuccino

3 Prepare Latte:

4 Prepare Americano/Long Black
5 Prepare Cafe mocha

6 Prepare smoothies
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Task Analysis

Task No 1: Prepare Espresso/short black

Time: 3 hours
Theory: 0.5 hour
Practical: 2.5 hours

2. Grind the coffee beans

3. Fill the Porta filter basket with 7-
8 gm coffee.

4. Compact it well by using tamper.

5. Extract 30 ml of espresso
between 20 -30 sec.

Task (What): Prepare
Espresso/short black

Standard (How well):

e Should have three
visible layers (Cream,
Body, Heart)

e Volume must be 30
ml.

¢ Follow the right
extraction time.

e Coffee machine is in
hot around 92-96
degrees Celsius
during extraction of
espresso.

Performance Steps Terminal Related Technical
Performance Knowledge
Objective
1. Collect Tools, equipment Condition (Given): Knowledge about:
and materials Well set up coffee Bar

e Introduction of
Espresso

e Taste, flavor

e Advantage and
disadvantage of
coffee product

e Tamping pressure
o Extraction time

e (Grind size and
how it relates to
factors such as
temperature, etc.

e Operating
procedure of
espresso
machine,
monitor boiler
and dispensing
pressures.

®,
£ %4

Quality of Coffee
beans.

e Grinding
procedure of
coffee beans and
brewing procedure.

e Reorganization of
differences in
aroma, acidity
body and flavor in
different coffees.

Required tools/equipment:

coffee machine, coffee grinder, tamper, knock box, coffee beans, timer, shot glass.
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Safety:

e  While preparing hot beverage barista should be careful with hot spot area.

Task No 2: Prepare Cappuccino

Task Analysis

Time: 4 hours

Theory: 1 hour
Practical: 3 hours

Performance Steps

Terminal
Performance
Objective

Related Technical
Knowledge

Collect Tools, equipment and
materials

Grind the coffee beans

Fill the porta filter basket

with 7-8 gm coffee.

Compact it well by using tamper.
Extract 30 ml of espresso
between 20-30 sec.

Steam milk between 60°c to 70
°c.

Pour 50% steam milk and

50% milk foam into the
espresso.

Condition (Given):

Well set up coffee Bar

Task (What): Prepare

Cappuccino

Standard (How
well):

e Cappuccino should be
more forth (1:3)
espresso, milk and
milk forth.

o Extracted espresso
must be 30 ml.

e Proper milk standard
should be maintained

e Coffee machine is in
hot around 92-96
degrees Celsius
during preparing
cappuccino.

Knowledge about:

e Introduction of
Cappuccino

e Taste, flavor

e Advantage and
disadvantage of coffee
product

e (Quality espresso:

o Tamping pressure
o Extraction time

o Milk texturing (Following
aerating and steaming)

e (Qrind size and how it is
related to factors such as
temperature.

e Operating procedure of
espresso machine,
monitor boiler and
dispensing pressures.

o Altering foam for drinks
(lattes vs. cappuccinos) and
customer preference

o Different artisan skills to
make drinks in a well
presented manner

e Grinding procedure of
coffee beans and brewing
procedure.

e Reorganization of
differences in aroma,
body, flavor in different
coffees.
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Required tools/equipment:
coffee machine, coffee grander, tamper, knock box, milk pitcher.

Task Analysis
Time: 4 hours
Theory: 1 hour
Task No. 3: Prepare Latte Practical: 3 Hrs
Performance Steps Terminal Related Technical Knowledge
Performance
Objective

1. Collect Tools, Condition (Given): Knowledge about:
equipment and .
n?atg"ials Set up coffee Bar * Introduction of Latte

2. Grind the coffee beans. e Taste, flavor

3. Fill the porta filter basket * Importance of coffee
with 7-8 gm coffee. Task product

4. Compact it well by using (What): ¢ Quality espresso
tamper. Prepare . :

5. Extract 30 ml of espresso Latte Tamping pressure
between 20- 30 sec. e Extraction time

6. Steam milk between 60°c to | Standard (How well): |, Grind size and how it relates
70 °c. e Latte should be to factors such as

7. Pour foamy milk into the served with more temperature.

8. gselii,zsso e amount of milk o Operating procedure of
approximatelylcm of then espresso and 5 espresso machine, monitor
microforms on the top mm forth. boiler and dispensing
of latte with art. e Latte art via pouring Is)ressu.res. ]

. o Steaming temperature o
or drawing. Milk g temp
o Extracted espresso
must be 30 ml. e Altering foam for drinks
) (lattes vs. cappuccinos) and
* Approximately lem customer preference
of microforms on . ) .
the top of latte with . leferen‘F artisan skills to
make drinks in a well
art presented manner
e Grinding procedure of coffee
beans and brewing
procedure.
o Reorganization of differences
in aroma, body, flavor in
different coffees.
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Required tools/equipment:

Coffee machine, coffee grinder, tamper, knock box, milk pitcher, Thermometer

Safety:

e While preparing hot beverage barista should be careful of burning.

Task Analysis

Task No. 4: Prepare Ameracino

Time: 4 hours
Theory: 1 hour
Practical: 3 hours

Performance Steps Terminal Related Technical
Performance Knowledge
Objective

1. Collect Tools, equipment and materials
. Grind the coffee beans
3. Fill the porta filter basket with 7-8
gm coffee.
4. Compact it well by using tamper.
Pour hot water 1 inch below the rim.
6. Directly extract a shot of espresso
into the serving cup.

4

Condition (Given):

Well set up coffee Bar|

Task (What):

Prepare
Americano/Long
Black

Standard
(How well):

e (Coffee Créme
should be on
top.

e While making
Americano/lon
g black 30 or
60 ml espresso
used depend
on caf¢
standard.

Knowledge about:

Introduction
of

Americano
Taste, flavor
Importance of
coffee product

Quality espresso
Tamping pressure
Extraction time

Grind size and how
1t relates to factors
such as temperature.

Operating procedure of
espresso machine,
monitor boiler and
dispensing pressures.

Grinding procedure of
coffee beans and
brewing procedure.

Reorganization of
differences in
aroma, body, flavor
in different coffees.
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Required tools/equipment:
Coffee machine, coffee grinder, tamper, knock box.

Safety:

e While preparing hot beverage barista should be careful of burning.

e While serving take away beverage always use hot cup sleeves.

Task Analysis
Time: 4 hours
Theory: 1 hour
Practical: 3 hours
Task No. 5: Prepare Café Mocha
Performance Steps Terminal Related Technical
Performanc Knowledge
e Objective
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7.
8.

Collect Tools, equipment and materials
Grind the coffee beans

Fill the porta filter basket with 7-8 gm
coffee.

Compact it well by using tamper.
Extract 30 ml of espresso between 20 -
30 sec.

Steam milk between 60°c to 70 °c.

Put 20-30 ml chocolate sauce and
espresso on cup (stir it well)

Pour steam milk 1 inch below the rim.

10. Put 20 ml whipped cream on top.
11. Garnish with chocolate sauce.

Condition (Given):
Well set up coffee Bar

Task (What):
Prepare Cafe

mocha

Standard
(How well):

e Espresso 30 ml

e Steam milk up to
1 inch below
than rim.

e Whipped cream
on top garnished
with  chocolate

syrup.

Knowledge about:

Introduction of
Café Mocha
Taste, flavor
Advantage and
disadvantage of
coffee product
Quality espresso

Tamping pressure
Extraction time

Grind size and how it
relates to factors such
as temperature.

Operating procedure of
espresso machine,
monitor boiler and
dispensing pressures.

Grinding procedure of
coffee beans and
brewing procedure.

Steaming to the
proper temperature

Presenting drinks in a
well presented manner

Toppings such as
whipped cream, sauce,
etc.

Required tools/equipment:

Safety:

Coffee machine, coffee grander, tamper, knock box, milk pitcher and whipped cream dispenser.

e While preparing hot beverage barista should be careful of burning.

Task Analysis

Task No. 6: Prepare Smoothies

Time: 4 hours
Theory: 0.5 hour

Practical: 3.5 hours
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Performance Steps

Terminal
Performance
Objective

Related Technical
Knowledge

1. Put 3,4 pieces of customer
requested fresh fruit slice into
the blender.
2. Mix 2-3 scoop of curd into
blender machine
3. Put sugar syrup 20-30 ml into the
blender machine.
4. Put iced cube 4-5 pieces into the
blender machine
5. Put milk 45 ml into the blender
machine 6.Blend all those ingredients
by using
blender.
7. Pour mixture back into the serving cup.
8.Put whipped cream on top
9.Put some slice of banana for nice look.
10.Serve the coffee standard service
procedure.

Condition (Given):

Set up coffee bar

Task (What):

Prepare smoothies

Standard

(How well):

e Top whipped
cream and
banana for
attractive design

e [ooked thicker

Knowledge about:

Introduction
of
smoothies:

Taste, flavor
Operating

blender

machine
Presenting drinks
in a well presented
manner

Required tools/equipment: Blender

Safety:

e Blender are sharp so be careful while using it.
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Reference book:
Entrepreneur’s Handbook, Technonet Asia, 1981

Hregd 2R: Applied Language
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Discription:

This course aims at enabling a hotel sahayek to greet the guest in hotel
and restaurant/bar, converse to the guest in hotel and restaurant related
matters in polite way, take order in restaurant and bar, handle guest's
complaints, inform the guest about the source of entertainment available.
This course also assists for self employment and employment.

Skill/Topic Aim Time

1. Greet the Guest Y : ¥ TUT
2. Farewell the Guest Able to deal (a)t 2R ¥UCI(
3. Deal with Guest in polite words with guest D= X% T
4. Deal the guest in Front Desk about food,
5. Take order with Guest in entertainment,

restaurant/bar complaints
6. Handle complaints and facilities
7. Deal with guest regarding provided by

recreational facilities the hotel
8. Read menu

HISTa R0 : Rraw Swif Rives
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Open and Close the computer

Handle MS Word, MS Excel,
MS Powerpoint

Handle Mail, message
E-mail and Internet

Definition of word processing
with its uses.

Running WordProcessing
Program.

Creating files.

Saving files.

Opening files.
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NSIR, IUBIUT I ATHRIEE

Bed/Bath Rooms

Equipment Quantity Equipment Quantity

Bed rooms (double & 2no Bed side table 2no

single)

Coffee table 2no Arm chairs 4no

Bed side lamps 2no Mattresses double 1no

Mattress single 2no Blankets single 2no

Blanket double Ino Pillow 4no

Pillow cover 4no Bed sheets double 3no
(white)

Bed sheets single 3no Bed covers single 2no

Bed covers double Ino Wardrobe 2no

(Bed room amenities) Bath room Ino

(Commode, basin, tiled wall and floor, bath room amenities)

Requirement of Kitchen/Restaurant Equipment

Equipment Quantity Equipment Quantity

Rack for plates, bowls 1 Landing table 1

Rack for spoon, fork, 1 Garbage bin 1

knife and glasses

2 Bowls Sink for dish 1 2 Bowls Sink for 1

washing Vegetable and Meats

Equipment Rack 1 Stainless Still Working | 2
Table

Kitchen Equipment 1 Tandoor Oven 1

Rack

Deep Fat Fryer (gasor | 1 Dry Store Racks 2

electric)

4 Burner Gas Range 3 Weighing scale 1

(2.5X3 ft)

Stainless Still Working | 4 Oven (gas or electric) | 1

Table (2.5 X4) as per

the space

Refrigerator 1 Stainless Still Working | 2
Table

Deep Fridge 1 2 Burner Gas Range 1

Marble Top Table 1 Service Counter with 1
Hot case

Dough machine 1 Salamander 1

Equipment rack 2 Griddle 1

Utensils/Tools/Small Equipment for Kitchen

Items Quantity Items Quantity

Sauce pan (Large, 18 nos. Wooden spatula 12

Medium, Small)

Frying pan 8 Spider (Jhajer) 6
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Non-stick frying pan 6 Turner / Slicer 12
Wok 5 Strainer 6
Ladle 8 Tray (aluminum) 12
Peeler) (student) 12 Knife (chopper) 12
(student)
Knife (vegetable) 12 Dekchi (large, medium, | 4
(student) small)
Knife (paring) (student) | 12 Karai (large, medium) | 2
Stainless still Mixing 24 Chopping board (total) | 12
Bowl (large, medium,
small)
Plastic Bata 6 Sauce ladle 6
Grinder 2 Mo Mo set (Large, 1
small)
Plastic bucket 12 Toaster 1
Curry dishes (large, 24 Salad platter (large, 6
medium, small) medium)
Rice dishes (large, 12 Cake moulds 6
medium, small)
Sizzler 12 Bread moulds 6
Platters (large, medium, | 24 Grater 6
small)
Whisk 6 Measuring jug 2
Colander 6 Skewers 24
Meat mincer 1 Trays 6
Kitchen fork 6 Pizza plates 6
Sieve 2 Pie plates 6
Service Equipment
Items Quantity Items Quantity
Full plates 60 Quarter plates 60
Half plates 60 All purpose spoon 96
All purpose fork 96 Astray 6
All purpose knife 96 Flower vase 6
Chutney bowls 10 Sauce/chilly vinegar 6
sets
Cruet sets 6 Water glass (Hiball) 60
Water jug Beer glass 12
Whiskey glass 12 Ice-cream scoop 3
Tea cups/saucer 24 Liqueur glass 3
Soup bowls 36 Brandy glass 6
Cocktail glass 12 White wine glass 6
Cocktail shaker 2 Red wine glass 6
Ice bucket 2 Juice glass 6
Ice tongs 2 Long drink glass 6
Champignon glass 6 Mixing glass 2
Fridge in Bar 1 Peg measure 2
Blender 1
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Furniture in Restaurant

Items Quantity Items Quantity
Bar Counter 1 Side board 2

Dining table 4 Restaurant chairs 16
(Square/Round)

Bar chairs 4

Tools and Equipment in Barista and Bakery

Items Quantity
Espresso Machine 2

Marble Working Table | 1

Baking Oven 4

Ice blender
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