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TRGHT |
® ETAT T YR GeATEIHT ATA e
g A (AATSua |
o @RS fawife qu1 T@EAET
TRierd AUgRYT ARTS |
Y. foercir wwem | sran (Regwen) ¢ o frardr sifaw sremEE | 3° q ®uar | q =
FIATSA | ATAYTF AT ITAed TTH | FRUES A 30 A
o fagd Sif@w A=
fHfdse rd (B): e T
feracirar JqRe SIS |
= o fomrciry e sqeTe fafr
TR (T T):
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AR FAES HiwH FE FURT AP Iexd gt gifatae [ 3 T —
FIH RGN [T qReT ATTe |
<. ATERIETe g | saedr (RgueD) ARTART gTF FRUES 30 q gudr q guar
A RIATH AELAD HHHT ITAT ATHT | ST TR T A 30 A
T SumEs
faft= # & @) P FTH
ANTARTETE & &7l =IFTeheor I | e P SHPIT T
= o ITATHEE FART T+ fafyr
TR (i T ATTANATE T AT
ANTARTETE 7 &t = T | fafa
o, TR rataeE | e (faggen AR wraftTE soEwaEr | 4 R T | 3 EEr
IIER T | ATIITE FTATIT IITsd AUHT | afr=r Uy
IR Jrafa® JIARES
Bifdss T () . First Aid Kit
IO 9rdaiHe I9H T |
TATHE ITERHT TN &
R (T T A 7 ariEs
fafrer Tt aramr grafees IT=m FEIRY Fafad ITAR T
T | fafa
T ¥ 90 Q¥

18




AIEIH 3 R 9T SHAA9ar @
Part I: English Communication Total: 36 hrs

Course descriptions:

This course is designed for the development of English communication skills specially in speaking
for to-be professional technicians of Nepal who will work in national and international labour
market after completing the professional course in their respective sector from the Technical
Training Center /Institutes.

Course contents Time hrs

A. Communicative functions/ Conversation skills
1) Everyday functions 4 hrs
Greetings
e Welcoming
Introductions
Thanking
Excuses/apologizing/forgiving
2) Everyday Activities 4 hrs
e Asking about activity
e Asking about trouble/problems
e Asking about health status
Telling not to interrupt/disturb
e Showing enthusiasm
3) Requests and offers 4 hrs
e Making requests
o Offers
o Offering
o Accepting
o Declining
e Excuses
o Asking to be excused
o Excusing
e Permission
o Asking for permission
o Giving permission
Congratulations
Encouraging/discouraging
Sympathy
Condolence
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4) Expressing

o Likes/dislikes
Interest/Enjoyment
Satisfactions/dissatisfactions
Hopes/wishes
Advice/suggestions/recommendations
Prohibitions

Writing skills

1) Technical terms (Common technical terms)

2) Paragraphs

3) Writing letters
e Personal/social letters
e Resume/bio-data
e Applications letters
e Business letters

4) Writing work reports

5) Writing Instructions

6) Writing dialogues

Email and internet skills
Search website

Make email ID
Compose mail

Send /receive mail
Attach files
Download files

Part II; 99Tl IR

“0

q. UTata® T=Ees
2
3
h's

arg afyeatd
EREEacich]
RERCICE N

. ATIMCE T

g MaeT 99
T, R [aa2or (Frareren) d@q

BERCRSECR]
CAR I IGEER RS R
A=) @

20
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2 hrs
2 hrs
4 hrs

4 hrs
2 hrs
2 hr

4hrs

9% guar

R Hual
R YU
R YU

¥ Eud(

R "UdT
ERCLE]
q =dr



Part lll: Life/Soft Skills 24 hrs

1) Motivation 4 hrs

e Self motivation

e Features (honesty, enthusiasm, dedication and productiveness) of self motivation
2) StressManagement 4 hrs

e Define stress;

e Identify causes and consequences of stress;

e Describe stress management techniques

3) Decision Making to solve problem 4 hrs
e Decision making and problem solving;
e State steps of problem solving;
e Steps of decision making process.
4) Creativity 4 hrs
e Meaning of creativity;
e Purpose of creativity;
e Technique to improve creative thinking skills.
5) Time Management 4 hrs
e Definition of time management;
e Time wasters;
o Effective time management strategic

6) Team Work 4 hours
e Definition of team work
e Purpose of team work
e Characteristic of champion team
¢ Interpersonal relationship

Suggested texts and references:

1. English conversation practice, GRANT TAYLOR
2. A manual to communicative English, R C Poudel, K P Pustak Bhandar Dilli bazaar,
Kathmandu.

3. AT Gaal SAAARE Al
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AW ¥ : ST (qehrq

(Entrepreneurship Development)

THY Q5 =UET () + IR UL (A1) = ¥O HUGT

U

AR SHFATT /T STH FE T W@RISEIR g7 A6 AThessh! AN ATE9deH 77 41 A9aeh

SRR TR T Ieedel A1 ITARTAAT faer Teadl Higde qar 9ITH &1 | T

fer=Ierl [aepra ST&T (a9 a&qe® qHTEE TRUH G |

SEAEE
T HISIAH! U, [andiesd [+ #res T6 F&d gia:
Q. SUH TIT WRISHRE! ATIRIT ¥ |
3. ATHAT FEATIH AT ITIH & AaHNIF [T=Rebl T&hed I |
3. TFEE ATSTATR! TANT T [T |
¥ A AE Alerd e giTiead gv |

FRAEE
9. AT/ IAART ATAROT TN T |
3. SEHeTear FFr=l dHEa aer 197 |
3. geTlad SFaanad faemRa! Ser 19 |
¥, AFHTIE ATl TART T |
Y. SFAFIH ATIRAT ATHer@ T T |

, qHY (YUEHT)
.9 FUET I irats A e
q | AT/ ITHRT ATAROT | o HGGTT / FAHF! =T
T T | o AU/ ITHB AR
o O, AT TAT HYRTAT JURTHT ST ¥ ¥
o TGN T qA4l Afchebl HIZaT qgT
TRTEIET
R | SEEeTerar aEeedr o  JgHAATH fTaT=h
et feep T | . Sifew fr WA ¥ ¥
3 | g Fa9na® o FANIF [qaRBI 2T
Tl SSTAT 7 | o  FAAIF [aaRPI TATSA TE ¥
¥ | SHIHIHE AISTATH] TATRT | o SSTR TAT TSR] AT
T | (T grererrdier o L TAT JATH FUA
9/9 a1 ATAANTE o T T TATAHI TAC AR
o IR fE&TH FATHH
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FSTAT TR T Gl o JAGHATHE FATHATY

) o TS GRS JAT AR fareeroor
o TRl GRATH AT AT HATHA

o  FETEAT THATH FUM

o WM HHIT qAT AT fargeioor

o RUMR @ qur Ffefafes faeeroor
o TSl YSiIehl ATATT AT A ATALTH IOl
fergreqerar

o TAXIH IEA AN a9l HA faRor
o M HAwRS qIT IR fqvg fareeroor
o IO HFAA THAT qAT fHferem

Y | AT AR 9% @mar (Day Book)
ﬁmmﬁ| ° Ww
o @Rg T F @rar 1 k
o g FE A o faq ue @ran |
ST 5 | R

Textbook:
&) GRTEFEFHT I [T R Tar grTerr qradl, qifatas RTer aor Sadiis aredq arvg,

Y0%<
&) gITeTelEedr T [T T3IATHIT TAT FHGRTFE, FIERF RIET Tor Sraands ardid qeug (
HYHIITT), 70§%

Reference book:

Entreprenenr’s Handbook, Technonet Asia, 1981

23



Hegw Y: Afis FHAT TAT AAINTS THTAIH

4t ;9% T (FFde + TIECHE)

faamur : 79 T HISHAHT AqATAH HTURVES, AT FAT ATMAH T FIH T ATATER, TGGTH AT (69T T FIICIAAT g7
ATAT AT THAERATS TENGT T FRATIRES &bl S |

TEYT : JTATSEEHT TAATART ATAROMERH AT (67, AT FAT AAT T FIH T ATATERUIH AT PRRIAAT g AT
AT IFAERATS Aw&TgH T A1 I&T T

FTIAR:

&, TGATHF HAIRUATE TR
@, rATEE ST ST AAYATE T A1

T, FARIAHT & ANTH THARRATS GFEA T Fraarg a8 qep

. | PE/AIR RO FEH FRAtrT e F Td
4. | Tasks/Skills Steps
ATATHFT ATURVEE Tiq qREAT &
Q. | STETEHE HTIREE T o for 7 i 9 =t R HWT 30 | R HU
. c c e o fye
o it 1 ¥ faegwTa TwIfE FomedTHT FTI 3
EEIEE]
® C\:mlcb YHTAJT/ HHAT
o faeaH ATAITE YU ATHTTSTE
TR/ TRTARTHRITH] AT
A T A T P T qrarERor g IR g1
R | Errd g S w6 o e e dreETd WAty e wrerar | X fEE | Eve G
FTH T ATATERT AR TR ar s o 30 fHAE
FTIRIAHT §H N1 THAERATS q¥argd T AR ar qRied g1
3. | FTHEACHT B AT o fafireT fopfawert eraaraar wmanfed gedaer (| 1 70 o fare | 9
AR FHATR IR T i, FTewTS, A, wfvee atteer AT %o fre
fafga ¥ feraer worR, AT,/ ATaATcy®
¥, | PIORIGHT & R o SUTATET T AT TSHIRAT & raaraar | 1 ¥0€0 | 3 ¥ R H
AR FRARREATS T AT FHAER AT T g
IRl (SYTATIT (ST T N c El'% ~ 9_%[ N
RIS ® AT AR AlE E ARS WA WA T
o TORHAT Y T T [TEAATRIERT a2 el g
o AW/ AT NS FeFHEEAT [q9aTd
FH T
o TRIT/FFIAIR! FHAT A AW TS g
o  TrAfAAATEH! ISRN T T TRIHT Fea fa
fafues am ¥ &
Y. | e ey 7 AfEerE o IFET, ATAYIATEEE A TET & R " ¥ HUgr % "
o [ITeTHT HUTAl HigAT FHARET (9% &
THTER AR T &
o HiEATEs/ TXUEE (AT FIH Tl g
FaATeEs A q=d g
o  IWHRA (I S HigATEEHT ATNT TR
JATHES A T d g
% | e i f faeg o draTE AT f faeg Ry wA A | 0 e | q wve 130
FITPT FTA T - frme
T TUaT & HUT q0 wvar | 9% HUer

24




fefqa Tve : T Higgw

Hrege & : e fafirss #

TI-HISTA .9 | AFHIL

qI-HIEGA &% : qA18 q91 gTF
TI-HIEIA &.3 © 9, AW qa1 fe=
qo-HISTA & ¥ © Wb qq0 QU

qI-HIETA &Y ET

q9-AIEA €% | FILHS (Wvefae, swR, frsm)
qo-HIgg .9 : faed, wee, e ¥ fa o
T-HIEIA &5 © e quT Wiwead
YI-HIEIA .% : TS, Qe T90 q
qI-HIEGA .90 | A, Iy qor feaq
TI-HIETA .99 : IS
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eI & : o fafirs &
TI-HIEIA &.9 | FFHEL AW

THT : 9 HUET () + Y |9 (&A1) = 3R "

Fuie (Description): ¥ WISTFHAT Breakfast TR T TEfed AH ¥ Hdes FTHTALT TRTH
Enll

Is¥¥e? (Objectives) :
o GRTETAATE TTheTAd FehaIhl AR Amaed® 94 Breakfast TR T #1des T (a3 |

Fraes(Tasks) :

q. St AUST (Boiled Egg) FATS |
3. 9= @ (Poached egg) dam = |
3. @« 1 (Scrambled egg) Tar T |

¥. %15g o (Sunnysid up fried egg) T =
Y. HHAT A+Id (Masala Omelette) SIATS |

% T &b A3 |

9. 9T (Waffle) =9 |

s. %= are (French Toast) @R 7+ |

2. Ham bacon and sausages @R 7 |

90. Hash Brown Potato @R 7 |

19. Baked Beans @@® 7+ |

92. Lyonnaise Potato Tamw I+ |
93. B9 B SH A3 |
Q¥ Frer e aArs |

QY. TS ~HAHATH FATIA |

9%. Fruit platter @ 9 |
48, TSN AR T |

1. T TIAR 9 |

9. ATl qIAR T |

0. @ TIAR A |

9. IIHT TR T |

R, FART TAR T |

3. B TR T |

¥, X TAR T

¥. Cheese platter T 9 |
%, TSl TR T |

9, R TIR I |
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Cap]

e (Task Analysis)

& FAHA: ¥4, A

Tgiivaer: 9y fome
ZFeTE: 30 fAme
#4 (TasK) 9: St 3UST (Boiled Egg) TS |
FY AES I FEATHRT Ied I giare
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
q. SATFYTF SATTHERT [T | EEERIN(EERE) It e
. ATAITF FTHUT, ISAH T o HITIA o ITHFT HUST FATIH
qqIT HhaAd T o Tl HALTIOT
3. AR ARARTEHT A9 faq | | o HH T T o AT
¥ FHTIA qHRT FIER IE | o HAYAF FTHNI, TSATH T | o  FATIH THAT
Y. 99 a1 (Mise-en-place) EEpC] o TH ATAATI

Q. QIE/FELTHT AIATS |
qo. T T IUHIU JRT T |
99. FHEAXIT FHT T4 |

9. ST ¥ FTHTIES USRI
T |

93, HAGHTEHT ATTAG TET |

ffdse @t (®)

o

STE®T ATST FATIH

R (FT T}

HIIERUES b STAT

It AT FATSA ¢

23l j?§

AT T AETIET |
FHTALIA, ST, T
JAHIUTRT GIIRTG
ATIA T FTATHIES DT
TUGR |

e fafa

FoR, g9 ¥ amries (Tools, Equipment and Materials)

o T JHT WIST e/ Hragree (Safety/Precautions):
o IR UTHMAT AUST BT Fed o TUH BIRTATIEH ETe |

o AT TRARISATS FFEITHAT AT |
o FUA (=) ATe THT FTER I |
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FY faees

FHd FHT: ¥Y o

giivae: 94 fave
frfdse & 3 9= w1 (Poached egg) @@ 1+ | eI 30 fame
fFareT =RuET it fparmeaer | avafa wiatas
EEAREL
. AFYAF AHFET AT | s ) -9 T AR T AT
. - HTIIA | |

RoSER AI WA, WA T oy AT AT |

ATAT FPAT T | - ETH T T TS AATKET |
3. RIS qHRT FEER TE | - &t (Recipe) | TR TR |
X . SR AR A TS - AEIF SAEA, A T | -q9 Edrl |

. (Mise- in Place) 9@ @amr =

|
FRT 3 7 e T & T Arer
(Frypan) =7 9, 99 ¥ R
BT’ I fa |

g A 80-85° C I=fraeht
ERTEST TTIHT e |

qUSTATS  ebTe |

9.(Toast) ursidr @t wmeR

g

93. ufiterg e |

SERCE

fafds #f ()
9= T IR T |

R (FhT TH)

- FTER TR TRCH |
-0 |
-aTfE<l dcd AREdl |
-ATRYF |

-aTfEer |

-TAEIHT |

AT |

Rl qAT gradiieE
JUTIEE ATATSUEHT |

-HE GUEART  ATAE

ARGUEHT |

-1 GHTEAR] ATTeg T
|
#aq9 (Ingredients)

-HUST -R AL
AT /R e =
-frR -30 TR fa.

9Tl -ATAeT R AR |

AR AT STH (- =Fk, GiI, AMgars, g, T, BIeAM, TIAH, ©

TRET qAAT qIaLT

o AT TARIATs FETHT AT |
o FrEa™ (Kitchen) It Fver e |
® FIRTET JR&T TAT ATALTAT TIATI |
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FY faees

IJaifeaes: qu faee
fafd #@ 3 @« w (Scrambled egg) @om 7+ | ZEE®E: 30 fie
AT wRuES qtataes fepaTereTe | TREtaa Tfatae J

EARE
Q. ATFITFE AHHNRT fa | FATT ( ) - W ORI
R. =fEd | Sqrae, A T AGTS ‘Wl FILYTOT |
Hherd T | ~Fqe@T | lcrpcicccll
P GHT T e | ~PTH T A | GBI AT |
| ST AT BT T -*fafr (Recipe) | - AR |
-9 rEEdTl |

R

(Mise- in Place) 7@ damr I+ |

WA AT AT AUST FER & |

T9, 9T T 7 BTelY Hlarel TG0 FIT
e |

. \erw =1 ( Non stick Frypan)

TS aE@Te |

- ATE¥Ye SYTad, SH T
SEREN

-qREAT  q9T FIaETeT
JUTIEE ATATSUHT |
-H GHEEAHT ATHAE

TiEUeT |

Faq9 (Ingredients)

-UgT -3 Fa1

-3d -¥o fq. fa.
-QATTeehl &eX -90 UTH

kil - T FR |

AR qUT IYHRW - =Fp, T, ATFarE, G, TH, BN, q9AW, =i el (Frypan)

spatula,Plate etc.

TRAT qAT Qe -

o  FhiTd IXHARISATS TIETHT AT |
o Friwara (Kitchen) T der e |
o HIRTET TREAT TAT ATALTAT IATS |
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FY faees

Fq UL ¥y fAAe
gt qu fAeie
frfds #r ¥: wgg o (Sunnyside up fried egg) TR 7= | ZEER®: 30 fAAe
fpaTeReTT =RUES et fpaTeaTTe SEvaET | gEiad yiiHfde® A=
9. AFITEF AHFRT oI | e (feguan) - BTES T TAR T I |
. W AY AW, wwerH v | R | -ATALAF AT |
FAUT FFAT T | - | TS AT |
3. A GHRT PR I | ~TH T T | ~TER TP |
¥, wfma acawrs s aen | o (Recipe) | O A
4. (Mise-in Place) T oy i | ~FTT¥AF WA, WIAH 2| T IS At e
| EEREN @ (Ingredients)
%. #a & 3= Weer (Frypan) s 1 31 U —
maﬁww ! . | -®®e wr (Sunnysidup | 99 -9ofafd
9, Fugrars ol waTw e oo Fare T |
qedl Had Afg) g8)
G. HUSTHl AT WRT ST TR 9T R (@ T

Q.

fer
AUSTATS @Al Tah  ArargT
T TR I%b T |

q0. sfaerE e |

faf FTER TR TRTH |
& |

~ATfedT T Rehl |
~HATHYF |

-FETiad |

—ATIHY |

~FAte |

-FRET AT AR ITIEE
AIATSTT |

-FE gEEAE AfaeE

ARGUEHT |

A AT STHIW (- =Fh, J1I, AUgars, g, T, BIeA™, TIqAH, =2

TRET qAAT JqIaLT -

o KT AXARISATS HAETHT AT |
o FrEd™ (Kitchen) F#T R e |
® HHIET AT TAT ragral ATATS |
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FY [N (Task Analysis)

& FHY: ¥Y fHA

gt Q¥ fave
frfdse ®& W 79T i@ (Masala Omelette) FATS | ZFeTee: 30 e
FI TAEE AfeTH FEEHEA 39T FrItead yifataes s
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
9. AELTF AHBRT fad | FE (1% WWW .
R, ATATF '.\q-n:pﬂ'] IATH T o BT o HICAT AFZ oIATIH
qAAT Weber T « TR FA
3. oafeed avEETEAr e fr | o FH T I o« FE
| o HATAYIF ATHNI, ATATH T | o WW&T
¥ . TIEIA qHRT JPER AE | qaqq RS
L. gfmﬁr (Mise-en-place) | popeer oo (%) YT ARIC TATS A9TS
. AT FFA AT | o UG (FATEE ATes)-
%.  FHRT AAEE AT TAATS 2 e
BT T (FER AT A | o @R T . =T ATTE 90 U
V. UI WAL AGH ST FAR | gferoes HiHE SO o e gard 99- 3 I
RTET 7 I ATHT T TEITE HUHT | o =Y ZWEI -0 UH
T AR o THATTH THId TSCHI o TA- WT ATAR
G. ¥R Afdad AT o ITHEYF THATET T ET o =T T g - ¥
YR Eocbl AT o Tl =
R. ehr afvat ger eS| o IXET TAT FTALUTAIERT e T - qo fHfa
Q0. ardrer AvST FTHI ATAT JUTIEE ATATSUEHT | o IEAT T WEAIMIET |
@ (half moon) T o FHGHEA dAfe@ o FHIURIH, TATTA, T
TeaTs™ ¥ q& Serve et ST AARTS
99. TRET/ AT AT | o SO ¥ AHTHEEH
9. SUTEd T ITHTIT THT T | ek
93. FEAXIT TR T | o  FHUTHTEAR AT
9%, STEad T GRS ISR e
T |
QY. FREAGFITEASR] ATTAG TET |

R, Seew ¥ grmiee (Tools, Equipment and Materials)

Non Stick pan, #ver fthad T HHRT, FTEHT T, 2

e/ qgres (Safety/Precautions):

AT a1 T qqe Alad
Wwwmﬁ%

wﬁmmw IERHAT TS
FEEIA (fF=re) AT THRT FEaX A |
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FY [N (Task Analysis)

F THA: q U

gifeeter: Q4 fae
fafese 1 & == F% pan cake A3 | et ¥y fave
HTI TXES AfedT FEEETRT LT Frgtead yifatas s
(Steps) (Terminal performance (Related technical
Objective) Knowledge)

9. ATFYTF AHFBRI [ | g (fagua) T ehehl HFIR:

. AEYTF AT, ATATH T o FHATA o I FFE! (HEFR FATSH
qATT Feheld T o e HECI
wﬁmﬁw‘ 3y o h[H TH o o IJqJUF

i. FRITIA TRT TVET frg'&ﬁ o STIYAF FHE A | o FAAGT FEAT

Y. 99 JIRI (Mis-en-place) 9 ¢ A ¢ T A
! s s fafds #t (&) T hebehl [HaeR qa9T

%.  UIel T S1erHT Hal T diche ——— e - w00 U
ST AT ETe ) .« T - Y00 T

S, HUST HaTqR HETHT el R (FhT T o dfhT UIIER -30 UH

G. ol o qaud BT’ SATHAl o FIERUEE FigF FUAT o AT - Y U
W,‘S‘é\l@wq'ﬂd"il JETad U | ° %-Q}Waﬁ

. HEA SAHT Hrears g e Semiliquid butter o IEAT T AEATIES |
FRT TSHT IE | o e TA TREH o HUXIHA, ATTA, T

90. Nonstick pan AT #f& o< o TREAT TAT ATSALTAIHT STHIUH] RIS
FISTA T HeAH ATAAT STH SUTIET ATATSUEHT | o AN ¥ AHTUEEH!
ATe qaATS | o FHIFHEA HANTAG AU |

99. e o M. S Eer 2R icpe) o HIGEEAH] ARTTE
afg 3 fove gereT gvbt @ e fafa
qUAfy TeaTg™ T AT I
TETSH (FT 3 Teat e

R, &/ AT AIATS |

93. SATEe T ITHIOT TR I |

9% . FEATIA THRT T |

QY. SIEe T FETIES HUSR ITH
|

9%. FAGFITEAE! AfTer@ e

R, Sy ¥ grmiee (Tools, Equipment and Materials)
e, Har =1, Non Stick pan, Bowl
QTW/WHT#‘IEF (Safety/Precautlons)
T e THSGET F=AATT g gad |

FT ¥ I Y e B aree
TR AXARTSATS ATETRHAT AT
FAXIA ([F=I7) ATs THT &R I |
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FY [N (Task Analysis)

& A ¥4 A

gifeter: Q4 e
fafese FF @ awa (Waffle) TS | Iaeiver: 30 e
FY TRUEE AT BEFHEA IevT Frgtead yifafas s
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
9. AELTF AHBRT fad | FE (1% AT hehehl HEFT:
R, ATEYIF AqTHUT, TATH T dagg | P o I Hhhl (HFR TS
FHFAT T o &l EERItIl
3. feTa SREETEAT e fae o M T I .« T
¥, FREAE TR qIER E | o HTITF HAM, o ST FEAT
Y. 99 qar (Mise-en-place) T MAES * T FrEh
! frfes @0t (&) AT Fepehl (HFR Aa9T
% U A ACH AT AT | o (Waffle) e | o T- ¥oo U
I3 e Hlefd alerd o ga. - Y00 ITH
°. WWWW @R (T ) o Jfhg UTgSY -30 UH
5. gl A HFU EOR AT U, | o prERUEE HHE o A9 - Y UH
H[Gh TR FATS | TUHT FHTET AU | ° g?{_tq'maw
. WET SIHT HidAel’s B9 %1 | o  Semi liquid butter o TRET T WEALUTHIES |
ATSTHT e | o T qA TREHI o FHIALI, AT, T
90. Waffle Machine AT &g d« o TXEAT TAT ATALTHIHT JIFITH TTTRTS
FASTH ol HeAH ATHT ATH JITIEE ATATSUHT | o UEA T ATHTUIEHH!
ATE TATS | o FHATWEA ANTAG UG |
99. e o M.l T He e R [icred) o HTHGEEAF! ARTerE
e 3 favre TeTeT Bedt @Xl e fefer
qUY, Tears™ T ara T
TEHIST (FHE 3 Tedl W)
R, FRET/FEEGHT AIATI |
93. AT T JAHIOT IR I |
QY% . FRETIA TR T |
QY. SITEd ¥ FHETIEE HUSRU I |
9%. FHAGFETEAR] ATTAG TET |

VR, Sy ¥ g (Tools, Equipment and Materials)
e, Har =1, Non Stick pan, Bowl

QTW/WHT#‘IEF (Safety/Precautlons)
T % THEE F=AATT g gad |

zsﬁaxafexﬁﬁszm

ATRTT ARAFRTSATS HARRHAT TS
FHIA ((F=) TS THT FIER & |
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FY faees

Agiieae: 94 e
frafd #1 & %7 < (French Toast) @R T | raEIe: 30 fAve
fparereTT =RUET ;||i|l|m| RearreTT eIt Tifataes A
Q.  ATEYAF AR AT | ELIRIN(CEE)] G e TR T
. =T WY wuEd, GESH ¥ e | P | AT |
TEAT T | el | -AF9TE JqIT |
3. PR AT GIER AE | A T T | -~ ARH |
¥, Al WA FH T ~fafr (Recipe) | - HE !
4. (Mise-in Place) 7& @améy wf | | _AA%® S, W t gw% i SN
i.szauafmmWW' |
g’ % m@ TN | et o (®) @@« (Ingredients)
9. (Non Stick panima?{?r@'{‘s’v_ﬂ w= @< (French
S Toast) T T | SRS -3 =ar
AN - s —Slicedbread - 2 slices
. br?ad ELES \ﬁm‘cb‘r AT TCY T | e @R TTH) =z %o fafa.
TH AL | r Faftr AT T A | | e areer g fad
5 BTEATTH Forefi? Tr% TF % HA | aetfery Vanilla Esspnse-4mr
q fAe @ -aTfedt aF TwEET | _— QT
Q0. are fad T H FedlUR gahTa | T |
99. RH RE TR | - |
9. #AferE T | ~TEIFR |
- |
“ERAT AT HTEdTAER

SUTIES ATATSUEHT |
- IETEART  ATAOE

AMGUEHT |

A qAT SURW - FqFF, G, Agalrs, S8, T, BeWM, J9AM, ©e ganl (Frypan)

spatula,Plate etc.

TRET qAAT JqIaLT -

o AT WAREATS HATEHT ATI |
e FEE™ (Kitchen) FHT FER & |
® HTAIET LT TAT AT AIATS |
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Fa faeawor

FA FHA: WY, A

Agiiere: QU fvie
fafése @® <: Ham bacon and sausages TR 9 | FFETeE: 30 e
FY TRUEE ATTH BEFHEA I Frgtead yifafas s
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
Q. AEYIF BN [ | EERRI <?§‘*£Q‘°€f> Ham bacon and sausages
R, ATFYTE AU, GISAH T o FEAWA « Ham bacon and
qqqT HpA T « T® sausages =TS
3. TR wcm-ém 2 feq o I e S EBICUI
¥, RIS TH G TET | o STHYAF JHEL WAR |
Y. 99 a1 (Mis-en-place) qA_ . El_'ﬂTﬁf qRAT
| e o S

Ham bacon and
sausages TR I |

R (FhT T

faf FTER TR TRTH |
-TRT |
-ATiE<r e AREhl |
-TRYF |

- |

~TIEIFT |

- |

~HREAT qAT WAITHT IUTASE
HTATSTEHT |

-1 TR AT

MGUHT |

o AT T HEAYTHIET |

o FHUWA, A, T
JIRTU[h] GRS

o HMEA T ATHTIESH!
TUGR |

o FHIFHEHH! ATTG
et fafa

Ham bacon and sausages
FATSHAH AT FATIT

R, Sy ¥ grmies (Tools, Equipment and Materials)

e/ geuree (Safety /Precautions):
ATAATS qRT 9Ta Ataq (Boil) & ¢
THITT GIARTEATS TTETTAT AT
FAXIA ([F=I7) ATs THT &R I |
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FY faees

F THA: § "

%, didarars IRTET G@Ted T
qHHET s@Ted I |

3, TaT uThYE fHepTer T Ferd
FATI |

S. a8 T araars HrEr
4 (grate)

Q. AT T A UTHA ETeA |

. ATAATS FHAS 0 YTHET Tl

a1 susT Shape fad

99. ®TE AT T TR FTGH

fagUe! ATcfedelrs AT

IS FAT & T ThIG

GREAT/ ATl AIATI |

AT T ITRIT TR TH

FIEIA THT T |

ST T HTHTRAES HUSR

T |

I%. FETHEAH! ATTAE TE |

1.
13
9%.

4.

NN N

=TS 199 el (Hash
Brown Potato) =13 |

TR (I )

o FHUEUET HiFH TIHT
JEATE ATHT |

o IS 0 UTHHT Eeehl @A
[T

o U qrebebl

o ITHUS

o TR AT HIILTAIHRT
JUTIES AYATSUEHT |

o  HIAYHEA AT

fliciea)

i Qo faee
frfdse %/ qo0: == a9 el (Hash Brown Potato) aATS | eI YO fga
FI AEE AT TR I FraItead yifataes
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
9. AEYTE AHENT o | FFT ( ) IS ECICE B o i
. HTEYAE T, AR ¥ r o TS ATIH Tl TS
U FheT T o  BIUTIT MERIEMIL
3. o EEEEE o fey | 0 TRl « T
| e hIH I doT o IANGH TekdT
VR S o UATAYAE ATHTI, FTS(TH o Td HEGMI
4. g lFPlT?r (Mis-en-place) ¢ e SIS O N
fafes & (&) EUNEEERCEE

qrddl- 00 UTH
T -%O0 YH
I - |@E qAR
T qTEAT - Y qTH
AT T JrEAdHIes |
FTILIA, AT, T
JURTUH] AARTS
o TEA T ATHTUIEEH!
TUGR |
o FUFHTEHH! AT
e faty

R, FIBI T awries (Tools, Equipment and Materials)

e Pot (

wren, Fry Pan, Grater

AT/ AFATAES (Safety/ Precautlons)
o TAATE I UM Afad (Boil) &l :

. A EREHTEAS SARRHT AT
o FHWA (fF=) ATS TR X T |
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FY faees

F FHA: R0 fHde

g qu fae
frfdse # 99: a9 fa=1 (Baked beans) T T+ | a9y fave
fpareaTy sRUES gt fepaTereTaeT | ARt Tiiatae T
EEARE
Q.  ATYTF AN fAT | T ( ) - {9 TIR T AT
Q. =fed ¥d SATEd, GISH T “HTARI | |
WWﬁ' ‘W| -ATAT R AU |
3. FTRES 9T qUER AE | ~TH T T | “ARTGT TR |
. wﬁmﬁwﬁ%wuw -fafT (Recipe) . ) Er'\ e |
<. |(Mise-in Place) 9a damr 4 '“"’"*”l*’ ST, |qISH 7 :}:rmww' PSRN
< . N |
% ﬁsi ;'i E “m? PR ffis 1t @) s@as (Ingredients)
-gag fa=r qar T |
9. AT AqHRT FASITOR e | it o Rt wo T
S. TSR FMHErs 990 E T e (@t < e FTEHT AT 9 FA
ST AHTIT | r fafy yEr qar TRUP | | = |
Q. mSaucema?vr@rrrgw =t | —HfaT FIE ATH-40 AT
T R AEHA T ATTATE TH -ATE? oo ARehl | -EHE I -KoofH fd.
TR 9 | -HTHYF | 97 dHET  -R00 ITH
90. =19 ¥l T AW I @R -ATEE | -l -3 AT ==
I & | -TFIFT | -ferr -QuuTH
9. a9, wfe=sr ¥ (Thyme) e | -Fafead | ~Thym -q e =
qH TAR T | AT T A | AT
IR, TR ARUET FEAT AR fafy | STAEE AL | gy TR
IRIT AT T | - AR afirerg ”
93. ufirerg e | TG |

A AT STHR - =Fk, 1, AMgars, g, T, BN, TIAH, ©

TRAT qAT Jqraem -

o HITd WIAREATS FTETHT AT |
o FrEEa (Kitchen) d#T qweR e |
® FIRTET IREAT TAT ATALTAT TS |
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FY faees

FA THA: 20 A

i Q4 e
eI WY fAee
fafdse @ 9> fe@sr dieer (Lyonnaise potato) @amw T+ |
fFaTeaTT =RUES yrtafas® fparmaTae | Trafra wiataes s
SR

9. EYTE AHBNT [ | W(ﬁgﬂj} fms ddar aEUR ™

R, =fed | TEE, WATH ¥ sEge | "R | AT |
FET T | -l | -ATEYTE ATAT |

3. FRRAS AHT GEER AET | ~TH T T | ~qEHTI AT |

¥, ST REETE B T -fafr (Recipe) | TR aw?as !

. . -qMEYTF @, G T | -9 T '

4. (Mlse-\ln PIace)\qgr?aT& ™ |ﬁ | o N N

?t. Uchq{q bl 311?1 ST [PGed T b4 |
ATeTg=e ATRAT TATRR BT | .

o o T T . ﬁﬁ.‘sa A (P) Faa9 (Ingredients)
AT 3 3T \3‘”5 ferdeet draar qam a9 |
trﬁﬁmmﬁnga;ﬁ%rxrﬁﬂ?w arer 400 T
WW?WWW@[ X (R T o 400 T

. (Frypan) &1 <o Sq 9e¥ TR | Sfafr aqar aar TROE || g7 -400YTH
TH T ¥ (Slice) #dH = @ | - | ST GTEAT -q FAT ==
éﬁ@-ﬂ_&w| 'mel _'_f{ _WQW

?. @& (Frypan) #1 amhl @ey @y | ~APEE | ¥ TR
TWH T T AER TS e | e |

~TFTIFT |
@'ﬁ%ﬁﬂ'@f%’lﬁy(ﬁy)ﬁ | o

90, Wl @IS ATl | (AT | e e -

19. = TTIR T X e e | FUTIES ATATSTH |

93. sfaer@ e | RETERT |

AR AT STH (- =Fk, G1I, AMgars, g, T, BIeAM, TIAM, ©

TRET qAAT JqIaLT -

o HHIT AXARISATS HAETHT AT |
o ™ (Kitchen) d#T qweR e |
o HIRTET TREAT TAT ATALTAT IATS |
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FY [N (Task Analysis)

& FHY: ¥Y fHAe

giieae: 94 fave
ZagTe: 30 faae
fafdse &t 93 w9 we 5@ awrey (Fresh Juice)
FI TAEE AT BETHEA I Frgtead yifafae s
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
9. ETE PR e | HIET ( ) %Y %e 99 ¢
. HEAYIF AT, AT T o TR o H¥ %I I dAATST
qTTT FebeAT T o @l AT
3. ot EREETEET o fe g | 0 P T A o IIq
N S ————— o  ATHYTF IATHTRN, TXSTH CLIERREE]
Y. 99 TR (Mis-en-place) 9 AR SR
! s M @t @ $9 e T G
% Y AT et WWG)?TWI o e
trl'rﬁmrwrwrr@?n R . %WTwml
9. TS THS | R (Hfa T o FRTA, ST, T
. ST g fererAT Pred | o FIERUEE FHiHEF T SUFTHT TIAFTS
. AT AT T AT = ar TETEA HUHT | o HTHA T ATHNIEEH
S FATS HAT FANT T o [ordEl dc@ TREH | ISR |
ST T | o TXET qAT AAATAIH o FRIETTEAR! ARt
Q0. AiEHT ATAHT [HATE TR SUIEE AIATSUH | e fatg
HAISTHT BT | o FATHEH ATHG
9. ol T g qUT AieTers Miicleal
RS e |
R, &/ AT AIATS |
93. I T ITHIOT IR I |
QY. FRETIA TR T |
QY. SIEe T FETIES HUSR ITH
|
9%. FAGFIEAS! ATTer@ e

FroR, g9 ¥ amries (Tools, Equipment and Materials)
Strainer (&= T«l), T Bowl &%, &%, Juicer Mechine

e /greges (Safety/Precautions):
SH TR OIS ol hoTHT HUSRI T |
STIHT H AT TAET ShET ga |

AT AAFRTSATS HARRHAT TS

¢

FHI (=) A5 T IR e |
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FY TN (Task Analysis)

& FAHA: Y,

gifeter: Q4 e
aeIe: 30 e
fafdee @ 9¥: R 2rver grilled tomato s= s |
FI TRUEE AfeTH FTITFATRA IE9T g Tifafres ae
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
Q. AELTF AHBRT fad | AT ( ) e arar
R, ATEAYUF I, A T o TR o fuet riar aTa
qTTT FebeAT T o @l AT
3. ot EREETEET o fe g | 0 P T A o IIq
‘. . M o  ATHYTF IATHTRN, TXSTH o ST TEA
Y. 99 JaI (Mise-en-place) AR ¢ TH =
S M @t (@) frer dritar amTSe =i Al
S TR T FGOE FAGA | g iy e | :
ATHATITE 9&RT 9T 9dTed | o T T A
3. TTHETHI ATEAT HTeT e R (@RT ) . I
5. fHawr gwpr 9 Fed o FUERUET FHIHEF FIH o TRET T AEAAHES |
R. IEHHT O qaZ H4 TETEH U | . e e, v
FIEHT g ThH S o TAHSTH 3TTET JAFITH TTRTS
90. gl T 9UdTs fa ferepTerehT o AT T ATHTHNEEHT
99. T/ FEAT AT | o fUEAT 9 FIhl TSR |
R, AT T ITHIOT TR I | . é:ﬁ\gﬁ T foe fre . m EIREL
93. FTHEIA qHT T | S et fafa
Q. et 7 AT svewy | 0 SO qd1 A
| ERIREE m‘ggq?‘rn
) o FHHTHET HATeE
QY. FETGHEAR AfieE T T

FroR, g9t ¥ amries (Tools, Equipment and Materials)

il

HIEATH

rer /araarHies (Safety/Precautions):
T STeT g e SaTar Miedr The |
HTHITT GIARIEATS ATETAT AT
foFaIT TRAHRTSATS  ATETRAT TS |
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FY [N (Task Analysis)

& A ¥4 A

Tgifvaer: 9y fome
fafdse @ qu: ditst /@& porridge and cornflake a=ms+ | IagTiTer: 30 fAae
FY TARUEE AT FTATETET 39T Frtead yifatas e
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
9.  HEYEE AHFRI fa | ECRINGEC) QIS ¥ o

R, AEYTE JTHI, IEAH T
qAAT FepeAd T

3. AR Ta IREhTEHT e fa
|

Y. TUEIA T FTER e |

99 darT (Mise-en-place)

™ |

%. IORATd WATRS ATTH! TSI
q HIATE 3 F AT/ T TR
FRT 90-9R =T TIar qET
HISTHT TH13 |

9, g T FerArET U

2

S. 5. FNRAEE WATRS ATTH F

TATRIATS 9 IAH] Al 34
T Fae e e |
Q. AT/ FEGH AIATS |
Q0. ST T IYHIU IHRT T |
99. FERIT FHT T |
9. SEd T FHERIEE AUSR
™ |
93. FETHEASR AT &

fifdese 0t (®)

o TIRS ¥ HAFATHT TATSH
EERILI

o JAJUF

o TATST TeBAT

. tlff BIEEIEI]

% e S(H TS

o TS ¥ FATATR (AT
. JRETE qITer T
)

o IREAT T HEAITHIET |

o HUXIH, ATTA, T
JUFITH] GIIRTS

o TEA T ATHTUIEEH!
TUGRI |

o FUFHTEHH! AT
e fafy

R, S ¥ amries (Tools, Equipment and Materials)

e Pan
e Soup Bowl

rer /araarHes (Safety/Precautions):
o TNISATE TS TIHT a7 FF TANT T Alehrg, |

o AT AARISATE FAETAT ATIH
o FHIRIT (FF=F) ATE T TR e |
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FY [N (Task Analysis)

& AT ¥4

gifeaer: qQuivHe
Zdeleed: 30 e
fafdee @ 9% we wrex fruits platter s=ms+ |
FY TRUEE AfeTH FEEHEA 39T Frgtead yifatas s
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
Q. ATEYTF AAFRT o | e (e e e
R, AETE IO, FISAH T d=gqd | * PAHEA o e WITEX FATSH
HpeAd T o Il MEEIS
3. AfHTd EEETEAT e fa | o FH T A ° I
¥ . HATIA qHRT R e | o STACIF T, W o TS AR
Y. 99 qar (Mise-en-place) T A * T FrEh
! ) frfes @0t (&) e WeX gATSH =fed
%. F?W\éiviﬂlel FAEEATS qHT e T e -
T A, q@red o HIEH ATARE
e R L SR < C R ) T
R ATPHP gPTe, fafa= o FHITUET FHiHE TIHT o TAEE
TNHTA T JETE AU | o TR T FAUTHIET |
S. W BT WeHT A1 R o T (W) AT fafye o HUXICA, TS, T
ATFHF TEFTT FACX I T TRl farqeT TRl SUEUTH RIS
Q. U UTEATEEATS YEA TIA AU IATHT FIEHN FIET o AN T ATHRIEZEH
Al ATHUE TATETH FSAT3 | o ATHYF Fs(AC HUSR |
Q0. IX&T/ AT AIATS | o el qcd Taehl o FRFFIEAH AfHE
99. SFTEe T ITHIT TR I | o AU TP ATTUR! e fafg
R, FTEI FHT TH | T AT T
93. g1 T FHETHES AUSROT 14 | SAIRER aq‘ﬁ'@wﬁa@;
¥ c ~ ~ ~ ° CARKIESIEG!
QY. FRATHEEAS! AfTer@ ITeT ST

FroR, g9t ¥ amries (Tools, Equipment and Materials)

o U
o M ATE
o &H d

e /greges (Safety/Precautions):

FaH ATHR AR fgerd Flad |
WId AT WATETHT AT T T B |

AT ARAFRTSATS HARRHAT TS

feF=r IRIRTSATS TIEHA]

T3 |
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FY [N (Task Analysis)

FA FHA: 0 fAAe

Igrivaer: 4 fAe
fafdse 1 99 wrer paratha T a1 | EETeE: 94, fave
fFaTFaTT wRUET yifatres fpaTaTaeT | grafEd qiiatae [T
EEARER
9. EYTE AHBNT AT | e ( ) - QRIS AR ITH AL
Q. =T WY SAEd, GISH ¥ AFAd epere | ~PIAEI | '

T | =[] | —ATAYTF FFAT |
3. FRRIS TR R AE | ~PTH T 39 | QT3 AT |
¥, AT T B T -ty (Recipe) TR ARH |
Y. (Mise-en Placi)quaa?‘rﬁl ;}2:_?? AT, | X ::Q;Waﬁn I
%. U T ATSTHT HaT, TH, T T ATGTHAT T |

FIIMR ITHT AqER AR RS qgiR T .

e 44 fer B T | V T%ﬁ:;ﬁ%(iwﬁ| 99 (Ingredients)
9, FHRT 50 YTH TRTER SedAT{T TR I | e 400 T
S, SedATeTs el AT AU FRE & 79 | gy (R ) e qoouTH

‘“‘_"\'af'?a@j'\ . o - AR TR TRTH g TR
Q. B F/AAA S T AT TealS T Bl | | oy ATFYTFEAT

= g/ Triangle 7 T dears | - | IR
0. TATe & T e A | -Afedl T FEH | = /d€ Q007w
99. Nonstick pan @1 el &1 a1 a0« gerg | ~APIP | -ged  wmar(Extra) -

ST TRET 9% A g &9 g e | e | youTH

— ~TEIHT |

-FATfere |

9. wAfqerg e | _{_{&W cor e
JUTIET ATATSU |
AR I ke - o B o e
RGUEHT |

Ed A YR - TR, GeI, ATsare, S8, T, BN, T9AM, we gamr (Frypan)
spatula,Plate etc.
TRET AT e

o IfhFTd WARISATE TIETHT ATI |

o FrEa (Kitchen) %1 qweR e |

o FIRTET TR&AT AT ATl FTATIA

43



FY [N (Task Analysis)

F FHA: R0 fHAe

Tgrieaer: 94 fAee
eI 9, e
frfése w1 95 T8 puri ST |
FY TARUEE e FEIGETRT 39T Frgtead yifatas s
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
9. ETE PRI e | HIET ( ) T
R o A, AR 7 g | o FEd o TE AT AT
HpeAd T o Il I EEE]
3. s SR o fe | o P T A o ST WA
¥ e R T T | o HTAYIF ATHTUI, ATATH o & FEALT
' PR fafds &t & o - 400 UH
T TG ST A T s o T H 200 ffi
9, FHAT LO UTHHI SeATEEHT o TAF -4 UH
farsrerey T TR (I ) . qzﬁ ae ae (Deep
G. IR I aT AeATHT ATl BR o FUERUET FHTHE ST fry)
Tl bt AT fa | TETE qTHT | o TET T AEAGHIET |
. e R00° .| AT el o T, TITEA, T
90. FT TAT TATS ITH T, Ferd | o TTebehl IIFIHT TTARTE
TRI qAT AT o T TH o SATAA T ATHTIEEH!
99. TRET/ FEAT AT | o HTHUH TUGT |
9. AT T ITHIOT IHT I | o AT o FEGEEAF AT
q3. refera aET T | . wwamw%rﬁﬁ'ﬂ e fafy
9%, SATeel ¥ HHATES GUSROT T SRS SHTET
| o FHHGHEA ATTE
QY. FREAGFITEASR] ATTAG TET | T

FoR, g9 ¥ amries (Tools, Equipment and Materials)

Deep Fry 9 &%
ElE

Spider Net

Ecall

e /greges (Safety/Precautions):
T ATET TG AlG T TGN T Feed fa |
RS TRIARTSATS FIERAT ATSH
foFeT TRARTEATS  ATERAT T3 |
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FY [N (Task Analysis)

F FHA: R0 fHAe

gt Q¥ faee
agIeaE: oy fave
fafdse @t 9R: wrsit Bhaji ars+ |
HI TXEE AT BETHEA I Fratead yifatas
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
9.  ATAYTF ATHHRI fa | HI (T ) ATSAT .
R, ATIYTF FTAYT, A T AT * PN o TSI TATSH AFLTRUM
FepeAT T o =@l R
. TR AXERTSHT &A1 fa | o HH I A o TS TBAT
?& FTATIA FHT IO TE | o TIEE [, » T W
T .° < T T A9 AT FATIA =ATe qTHUT
Y. 99 JaRI (Mise-en-place) T | . A ¥o ffir
%, St 61;12;2 fegel? TR 9- i aTd @) . A -.y\oo
ARt P WIS AT | DIt
O, TICT W3 WH AT dadTg qars | o &l HTF -qo0 TH
TSTATTET DTS @Y Beehl HEH, R (@RT ) o =T ALTIE-30 UTH
W@?‘TW‘T&{WW o FIRUEE FHIAF o T TAF- ¥O YW
TR THGT A ¥ FIT AT FTAT TG TUEH | o HEEl gAMI-¥ T2
2HAT 9 TR FAS 3-¥ fAAe ST o [T UTSSR-3 IH
TPTS | o TMEL T TREH o fval UTgee-3 UH
T. HIdH A T BRA WS TET FEl | o wmyfae o T GAI- 3 UH
for e 7 eebt I1 STET &9 T | o geqr @A AnaETie o FER- 3 UH
AT ¥ T BT TR JHTST JITIEE ATATETH o - R FQT
. UTfeg afedr afqar ey g% o FHIFWIEH AfTeIE o Tl - feeptd
Q0. JXET/ATFLTAT ATATS | iiiceal o AT AEA U - 90
99. SFTEe T ITHIT TR I | e

QR. FIA TR T |
93. SIS ¥ MRS AUSRIT T |
Q¥ FEgHEETR! dATaE TE |

T - @RT ATAR

o IIET T FEAGTHIES |

o HUXIH, ATTA, T
JUFITH] GIIRTS

o TEA T ATHTUIEEH!
VUG |

o FIFHETH! AT

e fafy

#oR, g9 ¥ amries (Tools, Equipment and Materials)

PAN, #raar arfaar, gt

e /greges (Safety/Precautions):
ATSI FATIAT ATAR] ATHR HHGFH ATSUH |
ZTHITT ARARTEATS HFERHAT ATIH

(

FAIA (=) TS THT FIEX A& |
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Fd fae@ww (Task Analysis)

w9 THA: Q30 fAAe

It 30 fHe
fafdee @ R0 S (Dosa) T T+ | Rl 400 fivg
fpaTeFeTy =RUET yifatre fpaTeraTTes Serdee | WHiaa wiiatyes A=
9. HTFITF SAHRET AT | e (fegae) - ST AR T TR |
. =iy WY SaTEe, GETH ¥ e | A | s IEERCACEREN
ool T | -7 | ~qepTg IR |
3. HATIA gHRT ER I | - T T | - AR |
¥, ST EEETE FE T -2y @ =30 | -4 AT |
4. (Mise- en Place) T amméy i | 0 ’ T il
' | N EERCH s@aw (Ingredients)
%. T T HAETS TR q@TeT | Pefi FT %)
MUQ%e @ %) - EARIE -
. T EIRICII R LC S IR Il e e S e i ol u??T i tee
e | )
. -ATAA algiad -R00YTH
S, TEHAATE T q@TeR ¥ H0eT 99 | TR (T ) = - q =T
fsree 27 | -¥faf STER TR ARG || gy Py SR —
. ga®r Ul qHR Blender @T | -&RA | fergr .
ATFYAFAT TR TAT @ T | AT TA T | T R IERRIG
T A T ~STREE | g -STEITRAT AT
0. S waETsH wa = (Batter) | - |
TAR T T 7 e | Bkl
: TR |
1. aN;r;gclk pan IRH T T el R
IR, #fe so fafa . s Ladle | T .
FHHWWWWW —
93. &ehT @3 g T ST TIR I |
QY. AfqerE e |

A qAT SIHO - =g, A, Agals, €S, T, BEAM, 4qAH, we el (Fry pan)

spatula,Plate etc.

TRET qAAT JqIaLT -

o KA TARISATS FETHT ATI |
o e (Kitchen) It gwer e |
o FIRTET TR&AT AT ATl FTATIA
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H14 fRAN (Task Analysis)

® FHA: R0 fHAe

R. Vg e |

-0 |

-ATfE<l I AREhl |
-YTehTF |

-zt |

~TTEIHT |

AT |

-FREAT AT ATALTAH T
TTATSTEHT |

-HE gEEAaEr afieE

RGUEHT |

gt ¥ e
fafdse @ 39 s Upama @am 71+ | el 9 faee
ERIEEIRRESIRA it [FATFATTH S4YIee | qRirad Jiae q
9. A@EYTF ATHHR [T | LT ( ) - YT IR T TR |
. =T ¥ wEd, awwmw ¥ | CFEEAd | aIEREEICEREN

aTd FHAT T | - | ~qeHTI TIET |
3. B T GEY e | ~TTH T T | - T |
¥, o T wew en | -aa (Recipe) “TF EA
Y. (Mise- en Place) 7@ aarsy | ~A¥IF  TE|, FH | "H .ﬁWW|
T ” Eepell 999 (Ingredients)
% IS O TG PN AT | popeer ot 3 o s Ty <om
R T B . ){ \WW-?OW
o e T P - JUHT IR T | AIGAT FHIdRT ATA- YO ATH
. WOCTe FTR U T e | Wi FTEET BT gar -9Fe
. ﬁrW\TW\WT—T @R (HT T a5 e - q =TT
AT FTR TS | fafy g@r Tar aRuEr | | 9T A -9/ &t e

WW-3WW&W&W

gfear afar - HfE
GE - 3 &AL =
FHRTar - HfE
fer q feredy

IS/ TEH -q0TH
T - HEATER

> >

EA qAT SUBW - FqHE, FI, ANgAls, IS, T, BeAM, AW, we gl (Frypan)

spatula,Plate etc.

TRAT qAT e -

o AT TARISATs TFETHT AT |
o wrdwara (Kitchen) dwT dver e |
o HTAIE] HRET TAT HELHT ATATS
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H14 fRAN (Task Analysis)

® FHA: R0 fHde

Tgrieer: 94 e
eI 9y fae
frfdse & 3 a1 Bara TR T |

fpaTepaTT =RuES gt fFaTerdTTd SeyaeT | SR wiiaraed /e

9. ATTYTE SRR O | m@@ - IRT IR T AGLRT |

R. =fed 9 SuTdd, GIATH T qaqgq | ~RATIA | -HTETE AT |
GehereT T | TR —qszraﬁ-cm

3. FRIEAA THT IR I | ‘:P;‘%T“?R@') 'mﬁll

¥ . AfRITT GRARTE FTAH TE| i €CIpe) | -9 I9e

Y. (Mise- en Place) 9d &arér l—arroraw SATA, IOH T4 l—a?rzrs TR A e
l .

P N S — if;:ﬁ—((fﬁ) | @7« (Ingredients)
Wﬁmao‘ﬁzr%\é’ﬁacwm AT T p—
Wﬁr FWW'\ _ | "R (fq W g gamr -qaar

O, Grinder #HT a1 AETHT dTeAT fafy g qAR TRCE | =it T s
A T T IR | ot wger -9/ 3fEr ==

S. TSA el A TG FAE | Al o e | e frdepr-q / b= ==
YT HEF 90 TH¥e T8 FTATST | -1 | S “q 3 =T
! - | ft - q Feredr

. T4, T, Sy, gt gaEr ogdn, | -Eedak | T - AR
TEHA TR SIS T @R #Ra | - | o - qTHEr A
9TET 0T e | -HRET FAT HEAMFE I | (Deep Fry)

0. AT A TR T | AIATSUHT |

99. fororhT EcheTET HRE Yo urw | ~PTd TEATETHRT AR TEUH |
Bara mixture fa= ¥ fa=mm @me
TR ARTHT ATHR & ¥ TRA JAHT
AT @37 g7 i Deep Fry)

T IRH TRH I%6 |

9. stfaerg e |

WA A IR - B, gel, AzArs, €S, U4, BAW, IqAH, we ol (Frypan)

spatula,Plate etc.

TRAT qAT e -

o  YIhiId IXHFRISATS TAeTHT AT |
o e (Kitchen) st qwer e |
o FIRTET TqRAT AT ATl FTATIA
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FY [N (Task Analysis)

® FHA: R0 fHAe

gt ¥ e
I ( Task) % &« Chhole s s+ | aeTeed: 9y faee
FY TARUEE At FTATETET 39T Frgtead yifatas s
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
q. ATIITF STABRT e | e (feguan) EICIR
R, ATFYIE AT, FIATH T Fa99 o HIIA o AT TRTST FATIA ATLTUM
Hepere T o Tl N ERE]
3. AfhTa FRARTEHAT T e | o W T A o TATSH JHAT
¥ FHTIA qHRT JIER IE | o AYTF FTHT, o A AL
Y. 99 Tarr (Mise-en-place) T | TS T qqTT
%, TATATS T T HATIR, THT €T3 BT FATIA ATl ATHUT
I AT e e ffds w1 @) o AT FAT - YOO ITH
9, FASITTT FATATE T 9T TR FHTeA el IS | e Y HWIT - 900 UH
S. @l T3l Sauce ITFAT I dATSA o gal ST - ¥ U™
Q. ASIT BTG, o7 AT WY G | TR (Bl [T o AT GAMI - 4 UH
g T I T gEdl HAAT S T@X | o HIITIUET HiHE o oar afat - w Ty
el g 79T qad, Afd FS7 arean FIHT FEATEA UHT | o TAT HAT - Y UTH
wTUafe AgAT AGAR! TS BTl STaA o TIFF X UThE o IT WA - £O UH
0. =T AT WX HEl (g THUal o WA o TH- @E AAR
SATES TR FAAT T FAATHT T TER o TRET TAT ATALTHIHT o IAT GHAT - MIAHRT wANT
ITET W GBS, 9 T =1 HIAAT JUTIEE AYATSUHT o TA - %O
w@ME FTER e | o FATHEH ATHG o TSUHT - R YT
9. =T giAT BTeR 9 T | iiiceal o AT AYA U - 30 UYH
R, FREAT/FTEdMT AIATS | o IEAT T HEAITHIET |
93. SIS ¥ IYHIT FHT T | o THIUWH, T, T
9%, HALITA FHT T | SUFURT RIS
Y. SIS T ATATIEE HUSRI T | o SUEA T ATHTUEEH
9%, FATETEAH! ATTEG & | AU |
o  FAFIEHH! AlTerG
e fafa

R, st ¥ amries (Tools, Equipment and Materials)
=[AT JHTe ATST, =T dA139 Al (Sauce Pan), #3H 97
e/ araarHies (Safety/Precautions):

o AT U TH Gl JHTe

=TT SITUeRT OTel ARTeAl TTel qr=rET SHTeT

[ ]
o AT AFRISATE FAETAT ATIH
o FEXA (fF=) WS TR VAR e |
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FY [N (Task Analysis)

FA THA: 9.4 0T

gifeter: Q4 fAve
® (Task) R¥: 92¢ Bhature a=ms+ | el 994 uuar
HTI TXES AT FTATETEA 39T Frgtead yifatas s
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
. ATELTH STABRT fe1e | e (gD Ta¥
3. AL WIAYT, FISAH T Fagd o HUTA o WY FATSH AT
Fhed T o TRl o ¥IUA
3. AR ARARTEHT e fa | o FHH A T o TATST WeRAT
¥ FHTIA qHRT JIER IE | o AAYAF FTHTI, o & FTALT
Y. 99 Tarr (Mis-en-place) ¥ | TS T HaTd
%. TSl IHT STSTHT HaT, 94T, ATehg HaX gATS =Mfed qTH
qrSeR, AT X A7 @R Hied ¥ foasrert | fafdse & @) o HaT - 400 W
ThT FISA BUR Te | e FATI | o TSI -9
9, FRE 5O YTHE! oAl [gqTEad T o dih IS 4 U
5. UcHH SodTdTs gchellehl HIEAHERT | WX (Sfa ) o UMl - WO AT,
Tl TTEThT AP fa | o FHUSRUEE HiHF TTAT o A9 - UF fadr
Q. ATl el (R00°F) AT AW 3o FHTET ATH | o fail -y umw
T AT TR T AT o TXH AR | e Deep Fry = da«
Q0. HRET/FEITAT AIATS | o Tleed FTSA o IXET T WELTHIES |
99. STEA T IUHIOT T T | o THYF | o FHIWA, TUTHA, T
qR. FEFIT FHT T | o WG JIHIUIH ATARTS
3. e ¥ AERAEE HUSR T | o TREAT TAT FTALTHIHT o TUEA T FHTIEEH!
9%, FEAGHTEHR! ATTAG TE | JUTIEE ATATSUERT TUERT |
o FITHEA TG o  FATHIEHH ATer@
HtcLeat e fafa

R, st ¥ amries (Tools, Equipment and Materials)

e Spider net
e Deep Fry Medhine
e Bowl

e/ "regres (Safety/Precautions):
o TAY FATSET THATH gATS, ATl ITaedl giaa |

TS T T IRT IS, |

[ ]
o ARIT AAFRISATE FAETAT ATIH
[ ]

c

FAIA (=) TS FHT IR A& |
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F1d faeewor (Task Analysis)

FA FHA: ¥y e

It Qo faee
el 34 fire
®1& (Task) W <=+ /&M &< Bacon, Ham, Sausage =3+ |
FY TRUEE AT FETHET e | FFEIedd gridtaes A
(Steps) (Terminal performance (Related technical
objective) knowledge)
. AEALAF SRR fadt FaET (faguer) P W T JI
3. ATAYTE THTN, IIATH ¥ AqTF Gherd T o JFT BAY T FATIH
| o  FHIIA EERIEI]
3. SATHIT AXHBRIEAT AT o | o T JRS
¥, FHEIA FHRT R AE | - -
Y. 99 TIRN (Mis-en-place) T | ® FH I I * o Rl
%. ST AT HINTH e aafehers ? fagar | @ AAAP SICIR U CRSIEE ]
XA AT TS TS AT Ham a1 Jeb T ARSI ERE] . .
JETAATE A qA qATH WS Pan W | ) AT FH T A AR
Shallow fry TR & UHT TIRHRET e @01 (F) T -
TR | ) TF BAH FAST AT | o Defrost A, A
. TRET/ WAL AT | ST T N FHT
5. STEd T IIHI TRT T | ° FAWUEET  HAF | ¢ T ¥ AAAHIES |
%, FTAI R T | TN QT HURT | | o profeger, TG ¥

q0. T T IMHRIES HISRI T |
99. FEATHTEAH! ATTE TE |

e Shallow fry Te!

o IR&T qAT HTALTATR
SUMde e AYATSURT |

o HIFWREA AT

AMGUEHT |

JTHIIH] GRS |

o A ¥ ITHTUIESH!
HUGRT |

c ~

o  HIIFITEAH!
afvrerg e fafa

ISR, IYI0 T AATAET (Tools, Equipment and Materials):

T/ AEdTes (Safety/ Percautions):

c

e Shallow fry &l 31 AMETHET 9T ¥ ATl g9 |

>

o ThId ATAFRIEATS HFRTAT AT |

o FHIXIA (fF=) ATS THT FEER e |
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FY faees

F THA: 3 U

gt 30 fHee
frfdse @ R%: Freg ¢ Cold cuts TR 1+ | AR .Y HUal
CRICRINBSIFE g fEaTrdTaer! Sgudes | aRia qiame w1
9. FYIF AHFRT AT | EEERIN(EERE) - GRT AR T AT |
3. wife @Y SATAe, GRS T dgad | A | ~HTHITF HFIT |
el T | - | ~qHTST A |
3. HUREA GHT O TE | -1 T A | - P |
¥, ST WREETE FE T -fafa (Recipe) | T AT .
Y. (Mise- en Place) q& aardr e | ~AXAP A, SIAH T Fa99 ﬁ;l et
|
i w1 (@) w97+ (Ingredients)
%. @arar Cold mfaat SE Hamf " Fres Pz A T |
Smoked Chicken, Salami Ham-
Mortadella etc. T¥Faq T | | @R (T TH) )
9. & Slicer mechine ar enfver | -¥&fT AR TAR ARCH | smoked chicken-
N - - _ Salami-
e TR I FET | wfeT |
c. Platter w1 smawasar s | e T TEH | Mor-tadella-
s ¥ Individual Plate #7 | | Terrines-
—Zarfaar |
IR Serve T | T |
R. HieE e | R |
-qRAT qAT AR IIASE
HIATSTEHT |
- AFITEAHT AT TR |

A qAT SUBW - FqHE, G, ANgars, IS, T, BN, JIAM, we gl (Frypan)

spatula,Plate etc.

TRAT qAT JqIaE -

ThITd ARARTSATS SATETHT T3 |

o FrEa™ (Kitchen) &1 qweR e |
® HTHIET AT TAT ALl AIATSH
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FY faees

& A ¥4 A

Tgifeaer: Q4 fAve
frfdse & ] forwr wimer Cheese Platter @@ T+ | el 30 faae
CRICE IR F et fepaTeraTaeET | TXEtra TifaRe J

EARE
q) ATIITF TR A | LT ( ) - FRT AR T TSRO |
) e T SAEA, GISH T AG9d | AL | -HTIHTF AT |
HHAT T | -l | BTG AT |
3)FTIRIA FHRT JEEX I | ~TH T I | ~OER ATCHT |
¥) ATRITT TRARTE HTIA & fafr (Recipe) | 99 FrEgT |

¥)(Mise- en Place) 98 Tam<r T |
QT TARAT I9d0ed o8 ST
Hard Chese Soft Chese Blue

Chese

g% AT I |

9)BTSH] TATGTHT [oloTehl ATPR AR
FAX U T AR TR AT
Individual Plate =1 q9fF ferstes sz
Serve 9 dfFs |

o)A e |

SHTEYg R glde], AATH T
SEREN

fafds #f &)
- et ®Ter R T

R (FhT TH)

- FTER TR ITRCH |
-5 |
-ATfE<l e AREhl |
-ATRYF |

-aTfEer |

~TAXHT |

- |

-qRAT qAT FraEeen
JUTTEE ATATSTEHT |

-HE GUEART  ATAIE

pitcreal

|

999 (Ingredients)
pIcACE]

e (Goat) fer=t
Bliss farst
Camembert fa=
Blue Cheese

Brie Chese
Gorgonzola cheese
Gauda Cheese etc.

AR AT STH (- =Fk, G1I, AMgars, g, T, BIeAM, TIAH, ©

TRET qAAT qIaLT

o  YIhiTd IXHARISATS TIETHT AT |
o FrEEa™ (Kitchen) d#T qweR e |

o FITET TqR&AT AT AT AIATSA
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FY faees

F THT: .4 BT

gt QY fave
frfdse o 5 ST IR T | ZEEE: 9.9% o0aT
ERIERINIGESE Tt fFATEATTEHT SGITET | G¥ad Jiara® A
9.  ATITE AHEN f | AT ( ) - Sl qAR T FFHRM |
Q. =T qY wHEe, WXWTg ¥ qaue | -PAE | AT E AT |
FFeT TF | @l | -fafeae 1 afear |
3. PRI AW GIER AE | e ~TFTS A |
¥, cabpTTe weEmrd HrTn wE -fafr (Recipe) | Sisaiical
4. (Mise- in Place) od darf wrif | | “HAVIF TG, HEH 2 “FWW'\H?\ .
%, T AT A T FfrE 7wt | oo lm%mrm—ﬂ?r A e
%f\ a:rigrl v o % fafds w1 @) w79 (Ingredients)
[T - S TR I | =T -300 UTH
9, Ul THUR ATHA T I [HIUR
SETHT S B T R | M H T - 100 I/
S . R (Ffa ) Tdr -QoUTH
S. FH ACH GETE TR A ety aER qAR ARG | =
qE | R |
R. Bl T @R R | -ATfedr qeT TREE |
90. ST @Mrsd Steamer HT IR | -k |
are T Steam T T gFER G | S |
Serve T+ | sAfiyer@ TE | Bibakall
- |

-qRAT TAT AELNAR TS
HTATSUHT |

- AR ATTAG TRGTRT
|

A qAT SURW - FqFF, Gdl, Agars, S8, T, BeWAM, 9, = zanl (Frypan)

spatula,Plate etc.

TRET qAAT qIaLT

o A TRARTEATS AAETHT AT |
o FHrIT (Kitchen) It wer e |
® FHEIGT JXET TAT AT HIATST
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FY faees

® FHA: R0 fHde

gt QU faee
frfds ®f R @R AR T e WY e
AT =RUES mﬁmaﬁmmmsr T qiiafa® T
9.  ATIITF ATHHNT A | s (fegwa) - ER JAR T AR |
. =T Y wurad, GeH ¥ dFud | -PAed | ~AAAF AFIT |
TeperT T | T | ~eTE AT |
3. FERIA GHT GO TET | ~TTH T T | -fpror wfafa
Y. ST AT F e -fafr (Recipe) | “ARTIT TR |
4. (Mise-in Place) vd qamr i | 'Wmlzs A, | X :qz“r ATy |I
%. erqﬁﬁmfww?@| T TR ahTeE ey |
9, fUSTepr TTaATS qlch:l T FHTA | P Frd (3) s@a (Ingredients)
| EESE -307TH
Q. EHT J IRH I | TR (i T EI - Yo ITH
0. @IS BTed ¥ AXH B T I | AT SR qAR CHT | | quer -30 ITH
9. dafer frsmoer ot e 7 s | WAL et fafer -307T
TMAHSTATS I 8Tl AT T AZH |~ i?{' qcd AREdl | B -0
& -ITHYF | T AT -qferar ==
R, FAR 7 AR WEAT g qAGT | | A | FOA -5/ qo
93. swrer =1 7 Vegetable & @R 'Wf' e G RAd
TATSH T AEALIHAT AR Gl | o ! HEAT FICH AW -LOTH
FR FHTA | “RET qA - qiE T | ey e 'qw
JUTIES AYATSUHT | TR -9
X C c
:K‘gﬁﬂgﬂ;{éﬁww' B WEEART AT | SHeT -q e ==
~ e | e T2 T 30T
g gt - el
LGl - T AR
f&T - q faredT
qrr -¥oofy fa(masa®s
)
REl - yofy =t

A qAT SUBW - FqHF, G, ANgArs, IS, T, BeAM, JIAM, we gl (Frypan)

spa

tula,Plate etc.

TREAT qIT qragm™ -

o FfhId TARTEATS FAETHT TS |
o FrEa (Kitchen) &1 qweR e |

o FIRTET TRET AT ATl AIATSA
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I-AIGA &% AR qAT Mg T |

THT : © HUT () + 30 U (AN = 35 "G

Ui (Description): 79 HISTEHAT AA1@ TAT Mg TR TN F¥afedd A9 ¥ qes AT
TRTET B |

Is¥¥e? (Objectives) :
o GRTETATATS UTheTAd FHUH AR ATELIF T FATE qIT SHHE TAR T H1IES T
{3 |

Fraes (Tasks)

3. Vinaigrette based dressing Tam 1+ |
3. Mayonnaise based dressing @amw T |
3 Thousand Island dressing @@ 1 |
¥. French Vinaigrette @R 7 |

Y. Italian Vinaigrette Taw I+ |

% FHad \%ﬁﬁ' (Cocktail Dressing ) TR T4 |
%. Green Salad TR 9 |

v Tossed green Salad TR 7 |

s. Greek Salad @@ 71+ |

2. Niscoise Salad @ 1+ |

q0. Pasta Salad @ar T+ |

99. Seafood Salad TR 7+ |

93. Caesar Salad @@ 71+ |

93. Russian Salad @@ 9 |

9¥. Waldorf Salad daw a1+ |

q4. Coleslaw Salad @ar 7+ |

9%. Chicken Hawaii salad @ a1+ |

3. Devil egg TR I |

9. FHamm (Som tam) Salad @@ a1+ |
9%. FF=R (Kuchumber) @am 1+ |

0. =3 Salad TR T |

9. FTHA H AT TAR T |

R, fF=r Salad @I 9 |

3. Rice- fin Salad @R 7+ |

% ATABT AP TAR A |

Y. T =R qaw 1 |

3% Couscous Salad Taw a1+ |

9. Tomato Salsa TR T |

«
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Fra faeersor (Task Analysis)
& FAT 1 ¥Y AR

JgriTe : U e
el : 30 fHve
frfése @ q: a@=w 99 (Mayonnaise sauce) IS |
AFTH FEAGHRA Ievd
FA =R (Steps) (Terminal Performance T Tt
Objective)

BT HUSTSTE Teedl AN FEATI |

Ythl HISTHI HIT

e e

AUslehl  Yedl

TiE=T ATSTHT AW hT ATHATATS
el ST awaT IF R

¥, AT9T 99T T qA &Ted

TRAT HUATS AT =TFT (AR
BTl ¥ el O 8Teq §e%h T |
TAR AUHT AT ATAIT AT
HTAR TANT I AT @b ol
SISHT e

sae (fesuan)

fop=r e} @t 9re
qqT I IHARH |

fafde w0t (#)
AN 99 T3 |

TR (i T3

o & ekl T & I

o fordl guHl

® AN TR
TR |

® ATIAITH AITT |

o fFsyur gfafe |

® Tk T |

o J3 IATALTHT |

® T JHTE
ATrE e |

999 (Ingredients)

o T AUSTHI Tgal

AT
o fiT Y
o
® HiZ=ehl el

. W, JYHT X AT (Equipment and Tools) :

ge%h, FART, L A |

o ﬂ?&’lT/WW (Safety/Precautions) :
feF=r TXARTS qAT FIEA T AT e fa(ebl A1 791 qor faeiia JUeevrane g+

SIE@HETe ST e fa=
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Fra faeersor (Task Analysis)

& AT ;%Y

Fagrfeaer @ qu .
frfese FF X agwiee s (Thousand Island Dressing ) amsw | =@aetivs : 30 f.
At FAGFTRA
H =— (Steps) G?W (Terminal Ty qiiatae {
Performance Objective)
q. TRiEFATS TEar T | e (e * ITIE ATTATE TAR T
EaBIEINIEECIR] AFLTIO |
. TRikAATE AGHT T FIaA | ?HTmfrrEr%lT a6 o STHIF HTTT |
N | o [T gafy |
® TXh T |
A ﬂ'@@T,TI'%?\TﬂEFT frfdss st (&) o TF AT |
A T T TR o FTI FETEAHT AfHer e
g2&h T | AIoIve ATSAT S |
IATI |
. - . . 999 (Ingredients)
¥, FErEal @M 6 99 T 1 | WR_(Fia ) TAFTSS SIRITel %99,
qLITATEY T, TRIHA AT H]
® Eoehl Al gel, qA, = gl
[alcal
o Fwh ATAA!
o o™l gqu

o IR, ITHIT T JEUT (Equipment and Tools) : Fafere dierggwr, =fve e,
=R ATHE|

o IREAT/AAATHIEE (Safety/Precautions) : [F=IT IXAHTS TAT HTEA TleTHT 2T
faeebr A1 w1 qar gl SUsvvrane gq SitaHare ST & fam)
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Fra faeersor (Task Analysis)

F THT 4o .

TF B2 T |

. G TIHT @I AT GET3al
QT I g T |

. Tafa= g<rees 47 99 9 |

R (i T3

'_:L_rr NN
ﬁ N N
Tl YTl HUP]

feret

Jgriwe : 0 .
frfese w1 3 B=a "M (French Vinaigrette) 9eTee : 30 fi.
T =R (Steps) . { E.E _ e Fifaies J
(Terminal Performance Objective)
e (fesua) o %v Rl T ™
. BATTATS ATGAT TN e | | Febere SR @ aredr aen TTTIT |
AR | ® AFYTF HaTT |
o fiysyor yfefe |
. 9 qradTrg U3er e frfdse =4 (3) ® TR TIH |
ATSTHT & o qd HEYTH |
B e aATS | o BT THETETH AlTerE
. &l ATl THE JAR qgaT e |

#aa4 (Ingredients)
T

EGRIES

ESIERREERIE

a

S &= (Olive Oil)
ferr (wfEE)

o NIR, ITHRVT T AU (Equipment and Tools) : FAFRITE ser =1, =g a1, g3

afal

o IRT/AEATHIET (Safety/Precautions) : fFa TXAHRTE TAT @I a1 ATH &

el

ST : B, dS TGl

AT : ATSTHRST, HTRAT, GAT, SAThTT AT(|
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Fra faeersor (Task Analysis)

F THT © ¥y

Agtivae Q4 .
frfds #1d ¥: gafeaw e (Intalian Vinaigrette) ZFeTeed ;- 30 7.
&4 TR (Steps) . { E.E! . THfrgq Tifates
(Terminal Performance Objective)
q. TEAATS HiEAT T FrEA | | e (R o i e A
feFer SIS @Ter |reedT aan TTATTIT |
A ATEH | o ATATF FTTT |
fafée = () o fepsor it |
® TXh T |
R. A TS TFar T garterad faeire aers | ® I3 JradTHT |
ATSTHT e ® HTI TR ATTIg
e |
3. ool Tl TR TR AgaT @99 (Ingredients)
TH g5 T | R
g
R (i ) feire Aqee
¥, T qEH Q! AT GETIal afear=r
AT, qAE T FH T | o T «TIHl SR AT
® Foohl BT Il L&l
o STl T TTHI AR et
o foray

o WX, ITHRVT T AU (Equipment and Tools) : FARITE ser =1, =g TS, g3

afal

o TRHT/IIAATIES (Safety/Precautions) : fF= IXAHTS TAT ATAATHT a1 ATH &

g

ARTE © ATSTHST, TR, @I, SATHITT ATfa)
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Fra faeersor (Task Analysis)

F THT © ¥y

g qu
frfds *1d L: FRA gﬁ’l@(Cocktail Dressing ) TS | dgTve © 30 7,
AFTH FEAGHRA Ievd
P I (Steps) (Terminal Performance AT qiiataes s
Objective)
q. WTINTETE R e (e o FRw e TAR TH
. 9 fprars Ararer frarg fam | feem e @ el HALI |
qqr IF ARH | ® STATAE FAAT |
o fiysyur gfafer |
fafde 4 @) o TTET Al |
3. T TS T3S IR (e FaA grAS TS | .:iﬁwaﬁ l\
ATSTHT & © PTI T
Aferg e |
. N < 999 (Ingredients)
. ST P07 T AF g5%h T | ——
R (R T G
Y. 99 9HT MG a1 FErsal grdr o AT TEH WWW
JATE G FF T | o T AT - :
o TFAl EAIA G&l
° W@ﬁ A=k %l?’ﬁ

e WX, STHRVT T YU (Equipment and Tools) : fafFre ater ggwer, =fve e,

=, ATl

o IRT/|EATHIET (Safety/Precautions) : : [Fad TXAHTS TAT ATFLTAT X ATH &1

T

ST © PIEA, AT ATEl

AIRTE © ATSTHST, TR, @I, AR ATfa)
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Fra faeersor (Task Analysis)

& THT 1 q "uer R0 A

gt © R0 7.
fafdss S & W TG (Green Salad ) TATIA | FETNE © q TuaT
AFTH FEAGHRA Ievd
B A (Steps) (Terminal Performance AT qiiataes s
Objective)
< T I T T | d () o 1 FETE AR TH

FTEGIE T T qTHrHT
> \l

T RS =129 (Slice)
ATeRTAT HTaH

AT BETATATS ol (wedge)HT
EICe|
FICTH ATHRIATE e

’maﬁmﬁr

TRENATS 7§ ATAR (7S

NEC

fep=rm et @ |qredT

o C
dIl 9% g% H |

i #d @)

W qeTe FAT3 |
R (Ffa )

o TN U R
FTdhl

® TSI AN FAN
~

-

HFLTIO |
 ITAYTF AT |
® T T |
o ST gfafe |
® Tk T |
o Jd IATALTHT |

® BT HITSAH ATHAG

e |

999 (Ingredients)
hlhl

o IR, ITH T JEAT (Equipment and Tools) : fuerz, =i a1, =9, =T a1

Ty ATfal

° QT&HT/WW (Safety/Precautions) : fF=I TREA®RTE TAT HTH Gl HT AT
faeepT A1 T qoT faediar SUHvrETe g SifEHaTe ST e &=
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Fra faeersor (Task Analysis)

&T AT : Q U

gris - U M.
fAfds w4 © ?j'{‘fﬁ TS (Tossed Green Salad ) TATI | EETeE - ¥y .
FTF =R (Steps) . { E.E _ v qifaieE qe
(Terminal Performance Objective)
. TREEITE g1 G g@Te 7 | sraer (fegwan) o 1 A TE AR T

FEEE T |

. g9 aErRars S1E9 (Dice)
HTHTHT HTE

. TR, o, 79, we=ers (A
T G TAR T |

. ATehT BTt T ST, THTER,
Mo ATs fHer T4 |

. T ©IEHT ¥Ed e

. TR AUH qATGATS A
AT T

. geATEH! AT EAT T HTAT
FIAS AT FH T |

fep=ra o @ qradT aen
IH IR |

fafds = ()
A W qAT T8 |
R (i T)
° '_-E'TFI'ITITFT\ 3
o &% 3fae (dressing)
TR
® QTSI dAXHIRIBT TART
TRt

HFLTOT |

® ITAYTF NFTT |
® T ANH |

o fiysyur gfafr |

® Tk T |

o qd HEYTH |

® T FHTE-hl ATTTE
AE |

Faq9 (Ingredients)
Eapeal

MISES

dHTIIY

BTl /TR
o (Olive Oil)
g

qeH

i S
HIEAl A
JR=R el

o VR, IYHIW T AW (Equipment and Tools) : friig arer, =it i,

=4, THS wIe A4l

o g?m/waﬁﬁw (Safety/Precautions) : f&=ra IIIHTE qdT HTa Yol T
faeepT A1 T qr faediar SURurETe g SifEHaTe ST e &=
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Fra faeersor (Task Analysis)

& qHY © R0 fHe

HTa |
THETT Hied | iy |Ha
TS |
ICd qATHIYT FATs I

oC
UT&eqlel Gollg |

ERIEE

gt 30 foae
frfése #1d &: fre TTE TS (Greek Salad) EETE © K0 fAa
FE I (Steps) ”.E" P 3.3!.' et T [
(Terminal Performance Objective)
T%hT, DTS fgerd T SRTeR] Fae (fegua) o [F I dIR
HTa | g T, e SR qen T FFamoT |
T, ﬁ%’\‘%ﬂl"ll IRl T | I IHARH o STEIIF AT |
| feram ferer T U3e N
N ® BT TATTHT |
HTeRTTAT FTEA | frfds 1 (3) .
<, FETATRT T, T, Freraree sATS o f=ror gfafer |
it g e gfag ® T HHT |
TR T | TR (T I I JTaUTHT |
¥, gH T qHT I | ATHYT ST AT (A8, | o bt e
FerstetTs 9 aRTasy TohTHl STaFE HXT q 99T AMS TS T |

#aq9 (Ingredients)
P[h[-R00 YTH
TS T, AT
R 9aT, §e gaHr q
adT,

qha =TS Yo UTH,
AT T

40 ImH

ANMAT TA, BT
qrEAl, A

Oﬁ?ﬂ'{', JIHT T JqIHAT (Equipment and Tools) :

o &/ FragTes (Safety/Precautions) :
feF=I TRERTS qAT FTaA G AT eare faebr A watg qor fasqea JueurEre g

SifEHeTe ST e fa |
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fafdse HrF R: (EaTS] 9A1T TAISA (Nis coise Salad )

Fra faeersor (Task Analysis)

® THT © § "UeT 30 .

Jgiha® : qu

FeTies - 9 'var 94 .

AT FEGRA ?%T!T (Terminal

FTd =R (Steps) Performance Objective) T S A
q. o\ gfageEr o wrTaer | e (feETe) o (=TS FATE TR
T A, HETE U, TG feFr SfTo® @Tar |TEUT qoaT IR T IR |
U%E T YAl AT Hied | gITRH | o ATITF I |
. HUSETE g, & e Iw N
B ® BT TA(CHT |
3. o T R o fsror gfafy |
TR, T, AT, A% ® TEh I |
W AR T ¥ 9Tl o I3 [TALTA |
Hrﬂm\cma T3l ATSTHT .;M“ ]
frams | i T |
¥, oo gfaewr aarer, 7 v | tHfdw w1 (@)
e ATSS eIl T ETel #9799 (Ingredients)
el fEaTs] e aars | FTT @TITeRT SO
Y. JeTAhl AUSTATS SS9 He JATAD] TS
ey AT g fatyers efear fafy
qfT g T FrE | FrAl ST
. qEHT FIRIeT AR e R (HIT ) o
O, HIAHI ATATTATS [STBT ® UST ¥ TS HoWlTd THIUHl | Hay
5. AP THT S A% o FfrEr @ afelt ¥ gAw | O
AR AT e o AT
R. STgH hdHT blddl ATS] B CEIKg
THTETS ATTeel TS T | 9 T 9TEe

W, IIHT T JTHYT (Equipment and Tools) : T &I, ATSHh, FAUS aﬁé,lﬁz,aaﬁ S
YREAT/AATHIES (Safety/Precautions) : [FoF ATARTE TAT FIaA UreAwT e faeerl a1
Y 9T (A ITRIETE g ARG SN A el
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fAfdse M q0: AT GG (Pasta Salad )

Fra faeersor (Task Analysis)

& THT : 4 "Uel 30 .

Jgiha® : qu

FeTies - 9 'var 94 .

HTd TR (Steps)

AR FEAFHEA Sed (Terminal

Performance Obijective)

e Fifaies J

0.

qrEdTedTs SHTe T 94T T

=T AT |

T qXHTATS Dice | HIEA

e Sfae TR 9l

. AaEATs GHRT TH

fersTaTs Dice HT ®Ta |

=T 91T Dice cut |T

o o L @ NN
pllcUchl dlebl<lellg HAYUC

SiaeHT JreA

T ¥ A= =9 |

IhT IEHT E&q e

TAR ATH FATGATE A

[y e

iy are o ¥ g

SAAA AR FH I |

s (feguan)
fep=rm ST @ gredl 991 9%
AR |

fafds #d @)

QAT AT TATS |

TR (i @)

o UIET FAaRUH!, T AR,
T AT, 8 ShIeT ASTTHT

© QTKAT qATE AR
AT AT |

O Tk AqUS |
® HT ANH |

o fFsyur gfafe |

® Tk AT |

o I3 IATALTHI |

® T FHTGHEI

i e |

999 (Ingredients)
qrEdar

RIS ES

dHTIX

ERRI

>

3ﬁT’|'|T, ST T YTHAT (Equipment and Tools) : ATIH, AT, AT ATS, WA, AEAT AT(R)
YT/ FALTIET (Safety/Precautions) : [F=F TARARTE TAT Flad UTed®T e faefepl A1
I AT [T ITHIATE g SAMGHATE AN a7 &)
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Fra faeersor (Task Analysis)

& THT © § "UE R0 [HAE

gt : 30 fAve
FFRTF : %0 [HAe
frfdsT #1F 99: 9 ®E IR FTATST (Sea Food Salad)
T =R (Steps) W T W Tt Wit {
(Terminal Performance Objective)
9. 9ISAH are o Faer (flEgue) oy BT TeTT TUR
BTl AT [epTe | T AT, fRee S e T T |
R A T A 9 | A AR ® ATAYF HFIT |
Jerml " ® I T |
R T UdTeATg T AT )
L o T gafy |
¥, ugar argeHr [ sy | e w1 (@) ® TEp (AT |
T afgy s | B EICEIST o Ja |TALTI |
AT H HIATHT T ® FTI FHITEAHI
T | AfTerg e |
Y. T ITATS SRIE ¥ | W) (T T
THTHT BrEA T ° RIS ¥ AN ATSTEH] #aq4 (Ingredients)
W TG TE, | o oy | TIRTH | T3~ 300 ITH,
qTEedTel TS | HIH a1 d%2-900
UTH,
EE I R FL, qA
T AR g1 @1
AR,
AT FH-40 T,
FITATH 7T,
qrAl

W, IIEHT T GIHAT (Equipment and Tools) :

&/ qIAGTET (Safety/Precautions) :

feF=r TXARTS qAT FIEA e HT T fae(ehT A w1 qor fasqeia SUsevrane g
SifgHare ST 2 o |
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Fra fareraor (Task Analysis)

& THY © 9 e 0 fHAE

Jgrfvae : R0 fAde
FFEIF © O A
fafdse o1 Q3 faeEaTe g9 TsH (Caesar Salad)
FTY T (Steps) S P W (Terminal | qreafery wifafre
Performance Objective)
CCl q wae (fegen o fOsRIeATe IR T
Q. T T Id1 1 T ~—
ST TEATST T HTmfr [hed AR 9T Hh T |
. JSATS BTad THATR | © ATIXAP AT |
2R I AT Hlg T | ® BT TR |
3. qbAATg HGAT B o Fa=ur gfafy |
HT I | ® TEh T |
¥, SEE qEr AT I | 'Frma'i"
® 1Y JHTEh
o ’ Hold e |
BITATR] T, qHH,
ﬂ:{%‘s’ﬁ?:{, T ﬁﬁi a4 (Ingredients)
aTich qad, T, wfe=TT IEH o, AAAIH
ESRLE stae Far <ed,
T | HUSTHT Tgadl AT,
S feer 2 dew iy | FHCE @ @) AN
S \:(\ o |_'|_!'r qi?aa; W
Hdl (TR CHh) AR iﬁ’ T S T $’ N
& T 9eh A3 | - :
qATE ATIA AT WY | TN (Ff 2T KINEEIERLCEE
o war SmEaty | 99 ST AT Crispy TAT SHEEA | qrgdid
Sfrg wa e | NS STHTET @R ] Y| werAr fe, S
g e | T | fesiaede I
FSATIART ATNT |

3ﬁT’|'|T, SIEHIT T JTHAT (Equipment and Tools) :

A3, AT T, BIeS A, %4, Alsh, AMg dls, T AT |

YT/ AATHIES (Safety/Precautions) : [oF=I TXIARTE AT HTaA GleddT AT faebr AT
T AT EAT ITHIATE g4 AMGHATE SN &A1 & |
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Fra faeersor (Task Analysis)

& FHY | "uer R0 fHee

gifvae : 0 e
agiiee : cofida
fafdse ®rF 93 TGFH FATT FATIT (Russian Salad)
#TF T (Steps) HAITH PEREEH I (Terminal | oo oo o
Performance Objective)

q. TSR, AT e s | e W)\ . o T FATT TAR
W(brunOise)m gra W, [P AT AT % T TR |
PTe | = ® TIHITH AT |

R. T3 e | ® HTa AT |

o frsyur gfafy |

3. ToHr &dreT T Fred | .

y ® TXh TN |

. T S | o Ja |TALTI |

Y. HTEES 99 AR T | ® 1 TEATI!

. WEH A1 FHT I | Hiverg e |

9, YHRTATST ITAT TdTe, frfie @ @) N a4 (Ingredients)
TSI T AT BTelY AT AT AT MR- 940 I,
FHTe ¥ [T 203 AT~ Q40 ITH,
qf T, 91 77 8TelR HITHET- 00 ITH,
foa TpTe, U 91, ghear fasdr- oy
G ¥ ol 9T g, ¥ q dae ==,
T H=hT g, AIATAST 40 ITH,
A 99 T 9i% AqUST R AT,

PSRHHT Hierd T 7uer T, AR T,
BISTUR ITHT Fla | qT,
d IdT-R qdl

5. WEHY oed e TR (FF )

AHNT FATE e,
AUST T AT g3
|

T ARTEH! THET HIART G
|

3ﬁT’|'|T, SIEHT T JTHAT (Equipment and Tools) :

&/ CICPIE|FEd (Safety/Precautions) :

feFor AREARTE AT FIEA eAwr e fadqert a1 g qor faspirar Syeorere g
SREAeTE SN & oo |
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Fra faeersor (Task Analysis)

& THT 4 T 0MHE

Jgiiwae ; 20 fave
FagINF : <0 fHae

faf$s & q¥: aTaIET® FeAre ST (Waldorf Salad)

HTT AW (Steps) "i.f" bl 3.E!.' Tyt
(Terminal Performance Objective)

9. PR SR arad ikl Ciiilhlil)\ R @ ATTST™h Hefla
ST FTET Ty Gy, e SR qen e g
NN % TR HALR |

Q. AR Eledrg uiq
TRTNHT THTET FeT O AT AU |
N ® BT TR |

3. @R AT e )

T TR | o fsror wfafa
. - ® TEh TR |

¥, HEMES TR T | .

. o U AT |
Iaq 9T ] | JP

Hier T ATIeYeh ATATAT 7,

A=l el ¥ BRH g |
O, Y d gl e

AT qoATE TE,

TGHITT =T TATEAT

M 79 |

ATASIF AT TATSH

R (Hl T
w NN N - \\\OO\’
|

Faq49 (Ingredients)
HT3-300 ITH,
JALTHT 15 4O
UTH, AMET-40 UTH,
AT [ ed I,
HIATA,

SIS IR

W, IIEHT T GIHAT (Equipment and Tools) :

e, e, TF, g are 4A1q |

v/ YIaYTAIES (Safety/Precautions) :
feFor ARARTE AT FIEH el e faehl 18 g qar faspeira Sepzorane g

SfEHeTE ST &arT o |
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Fra faeersor (Task Analysis)

& AT q "ueT 30 {7

gle|
THT AR AT TAR

HUID] s UEAl

qiraare fearaad Ia=rs

TR (i @)

o % RTaAT AWTH
® I [[ebl o<l ¥ TSI Q%

AT FIETEH

CEAIGE I VL
aETee ;- oy fa,
fafdsT FTd Q4 FIaT FAG TASA (coleslaw Salad )
FTE AT 005 HAIRTH FEEEEA JEUA (Terminal | geomers cons -
Performance Obijective)
g1 3 el Tb A AT &'55@5” . ® BT FeATT TR
AfET ATHT TR AT ra | | (oo AT I & KUREL T AT |
IAHRH |
Tl Al e oI e 'miw (SRR
) ® T TNH |
ferataaars oA fstrs )
o fHsyur giafer |
a7 7 eETE ST o || e w1 &) ® T (YT |
ﬁ AN ’ LN ? =~ . r
BB HIAT A FATS TATS | q:orrm—or !
® HTY FFITSHI
e ATHR 7 A=HBT gel A e |

#9499 (Ingredients)
RIS ES

ERARICT

EIDIE K]

T

i e,
TR T
CaIEE

AR, ITHLIT T ATAAT (Equipment and Tools) : AT, A ST, =T, Ik ATl
I/ FIALTIET (Safety/Precautions) : [F=F ARARTE TAT FIaA UTedwT e faeepl A1

T qIT [T YT g SARGHETE ST AT =)
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Fra faeersor (Task Analysis)

& THT : § "UeT 30 .
Jgit=as ;v o
FeTies - 9 'var 94 .

fafds @ 9% @ g1 IS (Chicken Hawain Salad )

e

e gdligd Hdlq 13 |

HTd T (Steps) . : . T qiiafa® T
(Terminal Performance Objective)
ofs FoE Frdes dice | TN (eEEED o @ FaTET FOE
cut T FIET SRR T [p=I SIS @1 AR T | g a7 @ |
qIHTHET JHTAT JhT3H AT | ® YT H HFIT |
qreft qréy fery TS | ® T T(CHT |
S haaells I (el © PO i |
ATHTTAT I | ® TTh T |
.. o Ue ITFLTHT |
: ﬁ_f_ff ¥ g ey P (@) ® BT TSR
HARTAT @I AT AT g e |

FEm iz 999 (Ingredients)
' X frea Qo0 I
A ATAR T T /A Gl & FaeX S0 U
gl AT ¥0 UTH
e S ArE e R (i I3/ ITT 0 R ATER
g qAR TR FeAT T AT g7
o Sy 7 S o T aTiH o qAT Q=S
’ - N g—..rq%.h EEl ‘Hﬁ:r@'ﬁ
T3 i g q arq

>

AR, ITHT T YTAAT (Equipment and Tools) : AT TS, =ET, FHTA ATST TATH Tl
=T ATl

YT/ FTALTET (Safety/Precautions) : [F=F TARARTE TAT FlaA UTed®T e faefept A1
Y 97 [T ITRIETE g ST FINA A |
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Fra faeersor (Task Analysis)

® THT © § "UeT 30 .
Jgit=as ;v o
qaeTee © q 'var 94 .

frfese @ 9% 3™ W (Deviled Egg )
P I (Steps) . : . T qiiafa® T
(Terminal Performance Objective)
Q. AVRETE 5, & FAEEE st (e o 37T W TS
S g?::"l AT T RIEDIESEI T e |
IR |
Q. JATART HUSTATS R ATTHT N °W§w KR
HTA T dgel AT [Aehle ® BT TICHT |
o Tq=ur gfata |
3 WWWW“'%EW@) ® U TATTEHT |
T 21 farsH c
. | e T EATS | ® T HTTLTH |
¥, HAR AT T AT STATS ® HTd JFATEA ]
HUSTHT FAT AT A e sfTerg TTET |

Y. sraeEr gratinate T

%. FeATe WeHT [l I
el ¥ JUGH! Al 9T
Gfed @R AT T
AR 9

R (@i T
® IUST HESTel ThTTehT

c

gudl
o e 4mT efedr 3
IS

> O

#aq9 (Ingredients)
3 Fa1 JHTAH] AUST
T

e I

7 fSTerepr =T

W, SIET T JTAAT (Equipment and Tools) : T &, ATgH, CIRES GHSr,WId, E I

YT/ AATHIES (Safety/Precautions) : [FaF ATARTE TAT FIEA UredwT e faeert a1
I 9T [T ITHIETE g AMGHATE SN T |
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Fra faeersor (Task Analysis)

& AT q "ueT 30 {7

i - qu fa
aETed . Wy
i #1915 FIER FATG TATS (kuchumber Salad )
BT ST (steps) AFTH PTG ITA (Terminal | gz e o
Performance Objective)
AfTeadETaTg THET HIE (ngui') ® AT AR TAT
-y fpad AR @1 qradT 997 9% T AFTIT |
IR | S
TS, AiTdadesdls Sed | .miw |
FaHT AT S[(ATTHT HIeH ® BT IR |
- NE— o Tiysyor gfafy |
GEAFT gl HeT ® TEH IR |
fafde =4 (& * T
AT ] AfSTeaaesars () o BT qETETH]
AT AR T AfTerg e |

HIIETE gt TareRT aTadrg

FTET FA T F9 T |

FA I ella dqT13 |

R (i @)
AfSTdaesare g fav Agar ang Ty
Hredl

979 (Ingredients)
el aXERIES ST

TR I
CreR|
FHTTAT

7T AFAT
FA T

W, SUHT T YTHUT (Equipment and Tools) : TS, AT &S, R, BT (=, ==

AT ™ |, ATE

YT/ FALTET (Safety/Precautions) : [F=F TARARTE TAT FlaA UTed®T e faefepl A1
Y 97 [T ITRIETE g SAGHeTE FINA A |
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Fra faeersor (Task Analysis)

frfés #1d 9 TAHATH FATE TS (Somtam Salad )

& THT : 4 "Uel 30 .
grteae : qu
FFeliee 9 wuar 9% A

Fd = (Steps) W { W qHq qiarre J
(Terminal Performance Objective)
HAT ¥ ST AT 99 e (feggen) o IHATH TS IR T
IR T | fep=re TR @Ta ATHUT T T |
FARFT HEATT 3 6 IHARH | ® JTaYAF AT |
TSR ATg ATHT ATHT HIEAL N
7 TS | ® BT TA(CHT |
N o Tiysyor gfafy |
AT ¥ AGAATS drEeAr | fAfds (@) ® TEh AT |
T e i ar P o 7F FTAAT |
HTST T a=TH e THET A TS AT | o FTT AT AT
fereet e |
A~THT HAT T TSR e T #9499 (Ingredients)
THTEIT FATSH IS
Seasoningﬁ'r'ﬁ fish sauce T Har
PR ST T P AT
SEGH

THRT ATSTHT ATH TET T R (i T T
TIAR FUH FATE T T Py
T HIA FTH e i o TTHI ATH THT WUHN T | FEIT
TSR | T | HEAT IHT I AR JarH

RER] SES

EEAE

AR, ITHIIT T YTAAT (Equipment and Tools) : TS, TS, =AMUS AT, A, THT, AT Tk

afal

YT/ FALTIET (Safety/Precautions) : [F=F TARARTE TAT FIaA UTed®T e faefepl A1
I 9T [T ITHIETE g SfgHare S e el

75




Fra faeersor (Task Analysis)

T HHYI 1 R "]

Jgit=aa Y

Il - § "uar ¥y .

fafise ®rF R0: T TG THTSH (Tanduri Salad)

FTI TR (Steps)

HATH FEATHRHA IeT (Terminal

Performance Objective)

e Fifaies J

9. WEddex, IR, WS
ATy aRTa]
THTHT BT |

?~ N ny iy W
[eTeIY T |

9iR, 9 Gl T
TATST ThUles 3Tehl
e I, 9 Tord T
Al ATHTHT o |
degdare e gfedr
gival, BITCTeRT

T G AT |

Y. TIEHT g IqrEl
fgemue IS T

Faer (flEgue)
T A, fe
DG

)

AR T9T 6

i #d @)

gl qATE TS |

R (i T8
foFF dqreber! g I |

o T3 TATE AR T
HALTOT |

® ATIITF JIIT |

® BT TAIHT |

o Tq=ur gfata |

® T TATCEHT |

o Ja |TALTI |

® BT JTTE b
Aferg e |

#aq9 (Ingredients)
TSHaET-300 ITH,
qfHR-300 UMY,

g GdMI-300 I,
MAHST-900 UTH, =T
L&)

W, IIEHT T GIHAT (Equipment and Tools) :

Tl e, e, Fug dre, ATs®h, a9 Mg |

&/ CICEIDIEES (Safety/Precautions) :

foF=I IRARTE TAT FIEA oAl AT faTH!

SfEHeTE ST &arT o |

-~
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Fra faeersor (Task Analysis)

& THT © 9 "l 30 fHAE

Tgrteae : qu fowe
EERILCINCT T
fafdse T RQ: THAHT AT TATST (Chaman ki Chat)
FTF =T (Steps) . T a.E \ v qifaieE qe
(Terminal Performance Objective)
q. '\q‘a' Lh(th?(qq“é dra? |\1ch9 ukhull Cii%{ll) .'CiH"LCa dlic ddlk Tﬁf
ATEeRT CHTAT FTE | $ E'f' |Ei|; P AR e qFGTm |
R, EH 9T AR A | h ® TV TF HATT |
e ® FHTa AN |
3. I RARAATE Tk SSHT nm@) N o fs7r gl |
FraTE e wEe T e | A =e qArS | .
- = > © U%E YT |
Hled | TGk HTATH R ——
T T G Al aTe | 7 !
HE &Ted | 0:;4 AR
HAY e |
¥, EE QAT el TR (F )
;1%.:[ 7 gfar gfater E'{'E'f' ‘:“5'\”:“ ?35'33‘_"5'5' REIEE #9499 (Ingredients)
TSI | O, forEr |9 T | HaAT, qahaey, AT, T,

¥R, YT, q¢H Ul

gel, HE |

3ﬁT’|'R', SYHIIT T THAT (Equipment and Tools) :

AEE, AT3d, Mg ale e |

&1/ JEITIES (Safety/Precautions) :

Fep=I TXAHTE qAT FIET YT dT e faeepl A e qor faede SYesvrene g

SfEHeETe ST e e |
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Fra faeersor (Task Analysis)

frfése o R} fpfFr =T F9TSA (Kimchee salad )

el HHT @ R UL
Jgivae : qu faee
FETRE © q "uar ¥y

HTd TR (Steps)

AT FEGRA ?%T!T (Terminal

Performance Objective)

IR Tietees A

el ITHT FhT T4 |

st sigqdl el ('Ilé <l

ucll

q qTHATATS BT |

TS CHT qabehl G

faeir Tt ave T ufe ae
fereae &Tem)

=T T EAT ST dressing
e T AH HIeA|

T Hi=H gl aled|

fopfr gatTeaTs ®fe T
JUTAT MG A 9 v Il
faetee! 3T

TATE T B, THT
T@TIAH! AT

D

e (g o it qere Ta”
feper ST @ 9redT 991 I T FFRT |
AfTEH | ® JTAYTF AT |
® T T |
o Tiysyor gfafy |
it =1 (&) o TTET AT |
fepfFar FelTe aaTa | o FrATl |
® BT THTE |
AtaeE e |

R (HIT )

979 (Ingredients)

e
gl =t
|7 T
A dr

>

® (= G AT THTHT HlEA |

]
Tbehl Gl
—

>

afe=r
Rl
ICGRIES
GE|

W, SYHIT T FIHUT (Equipment and Tools) : a3, ATgHh, AT d]sr,k:ld,QIi\vd*d;l Tl

E I

YT/ FALTET (Safety/Precautions) : [F=F TARARTE TAT FlaA UTed®T e faefepl A1

I AT [T ITFIATE g SAGgHare ST e fa|
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Fra faeersor (Task Analysis)

& THT : § "Ue 0TS

Jgiiwae : 30 A
FERIE : £0 fHve
frfdss & 3 R TG IHTSA (Fin Salad)
PTH T (Steps) AT P IV et g S
(Terminal Performance Objective)
q. TR, FHT (g T wiaar | Ao (fezu=n) o fthe HeATe TAR T
STd ATBTTHT BT | $ i 'j'; F= AR e CECIRUIN
: > ® ATIYTF AU |
R. IV qE@eR HE GHAl
feam T, UgE eTeRTeAT Ffier T (@ ® I T |
FIE | EEEEIEEIcT] o fersror it |
3. TwArsie gias aAreH ® qEH TNH |
¥ FEH A ?‘:éﬁlﬁ)?rﬂﬂl RERIE] .F‘WW | SRTerE
‘ ® BT TG b
Y. TR arar 9= e | T

e |

. T ATHAEEATS SIGSHT
TR A |

9, JEH YATHIY TS e T
UEAT FATS |

7244 (Ingredients)
ISR, &Th, WS, Il
I gar, R, siifas
ad, MR, 749, |i=re

gel, Tad I, qrd]

W, SIET T JTAAT (Equipment and Tools) :
e, ¢, arsd, ATeth, =y ATe g |

&/ CICEIDIEES (Safety/Precautions) :
feF=r ARARTE TIT FIEH e e faebl Aq1er g qar faseiia Iyepzorane g

SfEHeETE T &arT e |
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Fra faeersor (Task Analysis)
& AT 1 q "l 30 A
dgrtwas ¢ Q¥ fave
AR © § "ver 9% .

fafds 1 R¥: ATAPT THTSAT TATST | (Aloo ko Chukauni)

FT =T (Steps) ST FTAFAEA I et Wit s

(Terminal Performance Objective)

q. wre Sfa=, R fget T | e (fezapn) ® ITAHT SBT3
ATETAT T | ClEISIERIMEREIIEIMEE] TAR T AT
) T uﬁw |
R. TS @R &red, &fear
AT, afar q@reR e | ©® AL AT |
S ) ® FHTa AN |
3. SwifEd a9 AUET frfie 1 (@) R} o Firsor SRRy |
RereTa | o A Ty HATADT FAHTIAT TATS | SR
gD g, T9 T 99R )
gTe| e TATuR | RIS, OFrWQT‘rﬁ '\
ATAHT [HEATST Hie | 'W\W
FITCATRT T T &Te | AfTerE e |
¥ . WIEHT @R BT afare &N (ﬁ\{@) sag9 (Ingredients)
TS | TR HSTH | - - fopeT, ot
3 9ar, giar ga T,
gt ar, T@,
IR, F4T,
PRI T |

W, SIET T JTAAT (Equipment and Tools) :
MR, a3, Ay ale, q9ud A1q |

&/ CICEIDIEES (Safety/Precautions) :
feFor ARARTE TIT FIEH el e faebl 18 g qor faseira Sepzorane g
SfEHaTe ST 2T & |
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Fra faeersor (Task Analysis)

& THT © q "UeT 30 A,
gt © Y fave
agIee © q =uar 94 .

frfdss S U AT AT TATSH (Aloo Chat)

FT =R (Steps) . e B.E! \ Friq qifatas e
(Terminal Performance Objective)

Q. e I, AT e ekl Clisqhail)\ 5 ® T = AT
e T (qTeeT ZTET arg mmfr; EEEECISIEESE] T AT |
HEA) | AT ® ATIYTH T |

2. 1Y FHT q ETer o ® 1 TTHT |
TS, AT =TIR TS T | o sty wierfir |

3. T, gfedr g, gt ® Tk TeHT |
TETY HIFAT THTAT Bl o 7o T |
' ® FH1T ETI R

. Pfsea Ao e |
¥, ATAATS WIHT e o a;r!f (%)
o o E[T—”gﬁ |
CIHI T, ST 9, N gaa (Ingredients)
REEIERIE @\Fﬁ AT /<
AT T At AT | 9T 30 UTH,
Y. WTFIAE WATHT It ®R (T W) A, GATH g,
SR et iy mfqare | P & T TS TR O | | FTE FE, W,
gled FTIEIY =E qEeAT AT, gi{f ESIRL
BT’ g T | aﬁ' i'l’ ater, g,

W, IIEHT T GIHAT (Equipment and Tools) :

TSF WTH, WhieR, ATeh, ey,

A3, ANF ATSANG |

&/ CICEIDIEES (Safety/Precautions) :
feFor ARARTE TIT FIEH el e faebl 18 g qor faseira Sepzorane g

SfEHeTe ST earT e |
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Fra faeersor (Task Analysis)

& q9Y . "uer 30 A
JgriTe : U e
AR : § woar 94 .

frfés o % R =R FATST (Mixed Achar)

T4 SR (Steps) . B B.E! .l FHfrgq Tifatae [
(Terminal Performance Objective)

q. oo IR THRTAT e () o e =R AR T

Fros Qe AT, [Fa A a9 TTITIOT |
, I IARH

R. TSR, HT, PRI, B3 MEIERRESIEEEER
fegert T e | ® T ANH |

3. el afqat, garr o fsyur gfafy |
FqAT, a9 TR 7 ® JTh (YT |
T | o T3 AT |

¥, faer 9ex = | ® BT ITATSH

i AT e |

Y. AT Seorad g e @ @)
qrEs sy | aa EESIEEIMCRIER N ¥4 (Ingredients)
AT, AT BRI T AT, TSI, HeAT, BT,
FERHT BT T Ao | T3, e afe,

< G, AAT, T,

% TCH T A il (T%r ) fSRT S@R,  HRTATH T4,
JoT AT FeTEEr wqE | AT HIChl dTAYAE AIATH] S VN S W
Ry | OTAT 9T ETelehl | Eodhl oGl HUHI 2

|

W, SYHIIT T THAT (Equipment and Tools) :

&/ CICEIDIEES (Safety/Precautions) :

Fep=IT TXAHTE qAT FIET YT dT e faeepl A e qor faede SYesvrene g
SifgHaTe ST e fa |
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Fra faeersor (Task Analysis)

® THT © § "UeT 30 .
Jgit=as ;v o
FeTies - 9 'var 94 .

fafdse S 9 G GH TAIT TS (Cous cous Salad )

AT FEGHRA E?W (Terminal

GOEd WF qE G qhS
AT FTIHT AT BTeR
TATIH, ATATRT T BT
S T A BT IEEA
ATS

GOEd TATTATS FATG I HT
QT R 6T FTERT
qraeT @Y g T |

Gq Gd AT T3 |

R (HiT ;)
® YoflqHI <IHI(-1.‘I '_f‘f [ KIS
. N
FATIT Il

W (Steps) Performance Obijective) Al
GO S TIAT ZAT Aqrerr | o () *EH g |
T fp=r ISR @T AT 97 4% TR T

DIREE]
MATET, FTHT T ATAATS 2 ! AT |
Eﬂzﬁ | @ Tk AIIT |
U3aT ATETHT Web BT’ e ® HTET Al |
. arrﬁwwwwrcﬁ@ o foysyur gfafy |
|si\s||||i T HTSTHT TR ® T AT |
PN oI5 AL |
Ugcl Qul AlclHl Y <feer ( ) ocmei JHTa bl
TGHT Wh 8Tl TATI I Ao e |

744 (Ingredients)
qagH

Wh

MAHST

FIhT

TS

FETATR T

HideH TEdr foar
LG

>

AT

W, SIEHTT T GTHIT (Equipment and Tools) : ATI e, FTHT Eﬁaalil,'_ﬂgq?, EICERC A

afal

Y&/ FTALTET (Safety/Precautions) : [F=F ARARTE TAT FlaA UTed®T e faefepl A1
Y 97 [T ITRIETE g ARSI AT el
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Fra faeersor (Task Analysis)

FTEH] DTS G ALAATS
G Hier| =Ars oA
RECICIAS GRS IR CANGE
@R HAATIA T A &Te|

THT T TAATTX HTART
ATedTs AT TEY HIfere
FTEHT IFaT TERT I T |

CTHITET HedT T3 |

R (FT )
® JATHT ATE IqTHUI
ol <|H|<’1.‘I Hl X
ATEATTF HATHT 7
gTelehl ¥ ST EAdT

& 9T : 9 =uaT 30 fH7
it : q .
TEgTE Wy A,
fAfds w0 9 AFATET T TATSH (Tomato Salsa )
T BRI (Steps) ST BT FgTa st Tt s
(Terminal Performance Objective)
TrersreT ¥ afarers wiaar Ty | o Q‘awi') o IR T AT T
Frad fep=IeT TSI @re |THIT en TATI |
) J& IR |
ot 2 feaT garr o9 afq 'WQ\W MEEEN
HIGAT TR e ® ST AT |
feaTars f=m Tger &=RmM '&rmj At |
e ® JTh TTTHT |
e g Jragm Ty |
; fAfde #@ (@) c
. HIEHI MAHET T a'&l'ﬂ'lﬂ'l_’i' ( O FTT TR ATHIg
U3aT ATETHT e AT AT T |

979 (Ingredients)
AT

ATATRT qA

W, SIET T JTAAT (Equipment and Tools) : T3, ATAI d(>‘$|<|,"l|$%, IR Gilé,wld

®ik fal

YT/ FTALTIET (Safety/Precautions) : [F=F TARARTE TAT FlaA UTed®T e faefepl A1
Y 97 [T ITRIETE g ARG N A |
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TI- MY &3 99, I T fomw Ty |

FHT : 30 ¥ (F) + §0 GO () = 0 T

Ui (Description): 79 HeFeAT 49, YT a1 fe= TR T T FEfd AH T F9es FTHEAT
TRTET B |
Is¥¥e? (Objectives) :

o GRTETAATS TheTAd FHUH AR ATaeTF I7 99, UM qa71 few TR T Fee T
faerr3 |

F14ee (Tasks) :
9. 9UTHA (Bechamel) IH TIAR ™ |
. ?Ii%iﬁ (Soubise) Y I ™ |

o (Mornay) 99 IR T |
. ATRIA (Saffron) T TR T |

arHar (Tomato) ¥ TAN uel
. 9dE (Veloute) T TR T |
gﬁm (Suprem) IH U uell

5. gATeres (Hollandaise) ¥H dIR ™ |

R faaRAST (Bearnaise) IH TR I |
Q0. dTI3THH (Espagonl) TR T
99. =AM (Chasseur) IH TIAX T |

9R. HHEH (Mushroom) I TIR I |

93. HEEH (Mushroom) T TR I |
9¥. ¥ AT (Red wine) T TAR T |
94. THT (Lemon butter) IH TIAR ™ |
9. &< MIAF (Hot Garlic) T TAR I |
Q. TMAFSTH H=R TR T |
i5. faa®r @=mR qarR T |
9%.3%1 (Tamarind) & qaR 1+ |

R0. T (Peanut) 9 TAR T4 |

4. T2 U AR T |

3. @Tee AT (White Gravy) dame T |

3. Al T (Yellow Gravy) dImX ™ |

¥, = AT (Green Gravy) ddX T |

Y. FTST AT (Brown Gravy) TIR 9 |

2% [@e Tug 9@ (Sweet and sour) NENSEIR T
Rv. 8¢ UUE dr4aX (Hot and sour) 9 dI T |
5. H=9AF (Manchurian) 9 TR I |
2% IFEM (Schzwan Sauce) I8 TUR T |
30, TFRT (Tempura) I9 JAR T |
3. @99 (Lemon) FH TIR T |
33 AUETRA (Mandarin) & TR I |
33 fAvg (Mint) =IeAT TR 14 |
3¥ ARFd (Coconut Chutney) FIaAl TIR I |

)

G 4 XX
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CapBEREL

F qHA: 3 T
Jgifae: vy
FEgTh: 2 T 94 .

ffése #1d q: ITHA (Bechamel) T @R ™ \

PRaTHTTH IR0 yifate PrarearTes Seaes || |wied wiags dH
9. ATFITF AR fere ST ( ) -GTHE I qAR T
-#raegs (Kitchen) HFLTRIT |
R ST.FFQT E ¥ N q il L -zrag9 (Ingredients)
(Too s, qU|p‘ment an T T e e —"
Ingredlents) FebeAT T | —ATIYTF ITHUT oo T TS TEIT |
3. =i EREETEAT AT fa | #7714 (Ingredient) -SRI T T |
r ~fafr (Recipe) SFCICIEEIR]]
¥, HUTA T O e | T FHTEA R ANTTG
Y. uo st (Mis-en-place) fafde w7 &) : e fad |
%. Pot w1 gy, =, ST T e - FY TAR T | s@a= (Ingredients) :
Clove) &R 3T ¥ 3% g -Har-40 IrH
wﬁ( m);ﬁraﬁﬁrqﬂﬁ| T | R ER T -FE-40 T
. ikl -7 faex
9, AT AHT T TIHT FITATE T T | -GHAT THTHI oIS AT AT
. 7 o Whisk @ st s | et 1 T ST s (Clover) %o T
qreer fret 789 | i | ~TA-FETEEr
R. ®E qo 3fE 93 e AT AwiE
TR T THI-FHIHT FAATIA |
90. 79 T Hi¥H BeR @re (HarsH
99. Medium Strainer |1 3= |
9. srferg e |
g AT IYHI ¢ <[k, eI, A=A (Chopping board), Sauce Pot, Whisk, Wooden Spatula, Strainer
TS |
QT AT Jragmr :
> RIS TRIRTSHT T [a7 / SAFTeTTAT T3 |
> e (Kitchen) Td IhT TReR e |
> FTH & TREAT I8 AIATS |
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CapBEREL

FA A q "uar ¥y A

i wy .
SFETN: q =udT
frfdse @ 2 A (Soubise) Y TAR T |
PRaTETTHT SRUET E”I'I'W'i'"'"'” qrfEda yifades A
9. ATEYTE AR ferey e () a8 g TR T
-wrIegd (Kitchen) HALTROT |
% TQT £ , t? q o S -7 (Ingredients)
(Too s, Equipmen a“n BT T Py qoTY |
IngredlentS) HebeT T T | —ITIYTAEH ITHRIT IS T _TETIT THAT |
3 e AvAETSE AN (2 | #9799 (Ingredient) ~HUSROT T I |
. . ~fafy (Recipe) 98 AT
¥, HIIA qHhT FOY e | T TEEE atae
X, 7F T (Mise-en-place) T | | fyfdee w @) - e fafer |
S, T TS T SHEE qeprgs | A AR T | w774 (Ingredients) :
| -gqTHA gg-300 A e,
o, et aree P Blender e
Puree =3+ ¥ E3HT e | - 7 T A=
S. FHEICHT Fexars T T Puree TR
AR ATAATE Eoehl TRTS |
2. #arie (Bechamel) @ R TR (T ) -
B T MY ~FHT
| -l THThT
90. Ry Uiq &R fHEsT | ey qed AEET
99. aTFAT FUHT &kl T IR AT | ~RET AT |1
IATIEE ATATSUHT |
QR. 99 ¥ Ai=H @R HArST | T GEIET AT
RETeRT |
93. sfaee e |

g 9T YR ¢ ?g&, (Chopping board), Sauce Pot, Whisk, Wooden Spatula, Strainer ScdTs |

QT TAT |qragml -

> TR ITd GTIRTGHAT ST (7 / FFeRHT T3 |

> @ (Kitchen) T TT I0oR e |

> FTH & TREAT I8 AIATS |
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FY faees

FF GHA. 3 °UQT
N

Igifeaer:  q =UaT
ZEEE: R Huar
fafése # 3 ¥9 (Mornay) a9 qaR 19 |
PRATHEATIH RUES EUEIE R ERIEEIRE! Rl SRIEECIIG]

Q. AEYTF SRR fae A (flesua) ¢ - A g TAR ITH AT |

3. AMEYgE G, S T qaad | -HEee (Kitchen) -srd (Ingredients)
(Tools, Equipment and TRl -Fepsyor JoTTe |
Ingredients) s&a T+ | ~PTH T A -THSH TEHAT |

3. SR AT O 'WTWZW:‘)‘” -SUSTET m“jnﬁﬁw'

¥ IR TET AT TTET | J4949 (Ingreaien -t{ffr?l'l?f

J. o T (Mise-en-place) | <7 (Recipe) i;;fl SR
T

. JEHA Y TR T | frfeee @ @) s#=9g9 (Ingredients) :

O, SUSTE wEAl W 7 fasterg | AT A TAR A ST F-4,00 1 foT
THRAT AT ¥ J&THe AT -HUSTH] GEdl ANT-R0O el
TG A T FISeHT Stiaat -ferst (Grated)-4o um
(Wooden Spatula) & =@rs+

S, AdE e |

TR (fq IW) ¢

-gRT
-JTAAT TRl

-FRET AT AR IUTTEE
AIATSTHT |

|

Sqrae q9T IIH . =HE, g, A=A (Chopping board), Sauce Pot, Whisk, Wooden
Spatula, Strainer zafe |
QRET AT |qragm= -

ZTHITT TRARTSHT eATH fad / SAFERAT T3 |
Fraege (Kitchen) @& wr qver e |

>
>
>

FH & REAT I8 AIATS |

88




CapBEREL

& FHA 3 HUT
g =T
R ERIECHEERC L
fafése 1T ¥: ATRIA (Saffron) TE TATR I |
PRATETIH SRS Tifafas PrarearTe Sevaee g Tifqg® JH
Q. AT F ATTRRT [ AT ( ) - - IR quuﬁ
Q. AEYIF T, a7 qaad | -eaedd (Kitchen) HFLITIT |
(Tools, Equipment and S -sra (Ingredients)
Ingredients) s&a T | ~PTH T 2ol ~fRsToT JoTTeT |
3. ik GREHISHT 2T fa | ~ATFAF FAGT FEAH T -SRI JEAT |
¥ e T SET e | g9 (Ingredient) ~AIER ;; afeer |
‘ ‘o < | -¥fafT (Recipe RCIuIE]
4. ud aarer (Mise-en-place) 7 | (Recipe) e e
%, AHHEA Y AR T | FAIE 0 ) : TE»TrjrErilan(qfnlgredients)
6. arr zoww Saffon waw wRa Y | [ ———————
e fasmR e | -JHTAH gg-%0 fAfa
G. TIAR TRUH Il TaTHA AT g1 (Saffron)-smar
AR T I 50T GaTSe @R (BT T feram =
e fafas T =ereT | gwr
Q. TH T AfEw @e g —gTHeT THTHT
q0. wfaerE e | -FTfe<l qcd AEhl
-FRET AT FEGTHIH JUTIES
HIATZUHT |
- e ATerd IMGUEHT |

rae a9t 39 ¢ Knife, Chopping board, Sauce Pot, Whisk, Strainer, Wooden
Spatula etc.
QAT qAT WAL
RIS FXARISHT ST o/ FaeRHAT AT |
#raeae (Kitchen) @& g qoer ey |

>
>
>

FTH & REAT I8 AIATS |
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CapBEREL

FF GEA. 3 °UQT
Igiieaes: q =OEr
eI 3 Ul
fafése #1F ¥ FHET (Tomato) Y TIR Cll
PRATFATT =R Ll e ERICEIEE] grfrga gifags {19
. AEYF AEET fo e (fegwe) : - ST Y AR T
R, AEYTF AU, WX ¥ Eaa | -eaed (Kitchen) HTLTRM |
(Tools, Equipment and S -sra7a (Ingredients)
Ingredients) s&a T | ~PTH T A ~FrsToT JoTTeT |
3 orfer AEETAT e fry | CNAYAE AL WEH T AT | qrrg e |
¥ Friere TR T ST | (Ingredient) -SSR afea |
4. E Tmﬁ’r (Mise-en-place) ﬁ@ ;?;C('%pﬁ) EHWWW . AR
o 3riET wE AR T T i |
%. Sauce Pan =1 Olive Oil =g #9949 (Ingredients) :
TRH T T AT TgHTS | “Tomato Concase-
3. =9 FIEH ABHA, TS ¥ 300 Y
Celery &r =it /3 fae -Tomato Puree-q00
gohl A=HAT Saute e | fa feT.
. Tomato Concasse ¥ -g4 (Chopped)-=
Tomato Puree @@ srerss | TR (@1 ) . el
RS | SEIEIEECIRIMNIC N -@irst (Chopped)-¥o
Q. 7 T AT Y @ e 7 | T | T
aTe qfe; afeeaT Basil * ﬁﬁ%@ -Celery (Chopped)-
Oregano &R qurar fa | gty 0 I
q0. s#fiyerg e | e, T T T | -Olive Oil-xo f.fa.
~TRET TG AT fHes -STATA-R AT
ATHTSUHT | -7 ¥ AfE-EETEr
- AT ATerg G | -gfaer (Basil)-#er
-Oregano-q f=rar ==

rae a9t 939 ¢ Knife, Chopping board, Sauce Pot, Whisk, Strainer, Wooden

Spatula etc.
QT AT Jragmr :
ZfhITd IRARTSHT &1 fo / STFeRAT T3 |
Fraege (Kitchen) @& wr qver e |

>
>
>

FTH &7 REAT A AIATS |
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CapBEREL

F THA. 3 "I
Jzfeas: q Evar
AR, 2 HUal
frfese #F & A (Veloute) T TR T |
PRaTEATTET w)uET yrtatae PRaTeaTTeET qHeq qifaees {1
ISYTET
9. ATIYTF ATHERT [ s (=) ¢ -Wwwﬁ
-#wIead (Kitchen) HFYTIT |
R. AALTF A, FAH T AT TR 7979 (Ingredients)
(Tools, Equipment and rH g e N —
Ingredients) HebeA T | —TaTH ATHUT I 7 —GHTIT THAT |
3. SRR SRERTEAT AT fa | w974 (Ingredient) USRI AR |
3 . —fafr (Recipe) -qd FTEYTA |
¥, B T JIER e | P T @) - Wwﬁm
4. 7a Tardr (Mise-en-place) 7 | | -9e[d IF TAR T | wreT fafer |
%. Sauce Pan |1 FazamE T Ie | #aq4 (Ingredients) :
. -FaT-%0 ITH
9, #ar 7ew s+ (White Roux) _ﬁa_:o -
TR T | - w9 faax
. forea waarg o @=rde ~TA-¥IETTAR
Whisk & =remes T tues 3w | SR (a0 ¢ -HAT g AT - TR
faer | fafy aqar qar TR |
N . . -TRA |
2. ﬁqwg?;qm,wsﬁﬂjmm% Y
3 -l fed =77 |
Q0. 7 ¥ ¥ar ARH geR @R HARST | a7 7 |
99. Medium Strainter w1 ggg -G, el T A
geR g9t Pan ar e ~XETT AT AT
[TIHEs ATATSUT |
ARGUEHT |
WYIde] qAT 9B - Knife, Chopping board, Sauce Pot, Whisk, Strainer, Wooden Spatula etc.
QT TAT Jragmr :
> THITT TIRTSHT AT 7/ TIRRHT T3 |
> @ (Kitchen) T TT I0oR e |
> FTH &7 REAT A AIATS |
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CapBEREL

FF HA. 3 I
gt HUaT
ZEEIE: R °ual
it o1 W (Suprem) I TAR ™ \
PRaTEATIR =RUES E”i'i"ai'”'”'” I Tqg® [+
. ATIYAF AAEE o e (fEwa - YA T TR T
-wrIegd (Kitchen) HALTROT |

R SR A, A T AT Kl -sr774 (Ingredients)
(Tools, Equipment and T T T N
Ingredients) e T | —TAYAEF ITHIT IS TS YEAT |

3. AT WREETEAT e fa | 7 9979 (Ingredient) | -wogror afee |

. . fafr (Recipe) -4 AT |

¥, HTIRIA FRT IO e | i # @) : - FFEIEAR] AT e

Y. 79 Tarer (Mise-en-place) i+ | w9 TR T | faf |

%. 9 99 TR I | 999 (Ingredients) :

-l ¥E-4,00 UH

S qu YOIk?\ Frgsh Cream W -White Wine-«o fa.f.
FARTAT thed T A TEHAT @A ) I o
Whisk & =remez g faars | ;ni”mon uice-

. White Wine ¥ Lemon Juce uf+ -Fresh Cream-%o 99
T TR g qAAT fafa i | 'R ) “Egg Yolk (srvrr wiein-3
| =l dTER AR -

R. T T Hiv=rar @@ faera TRTF | -9 ¥ AR=-TEER

T |

-TTHT FH=T |
-, @Tadr ¥
e |

~FREAT AT AT TR
e ATATSUEH |
-HT FEIEd AT
MERER)

STl TAT SB[ ¢ =ekh, Q‘?f, FAMI Knife, Chopping board etc.
QT TAT |qragml -
TR TRIRTSHT 1 [a7 / SAFTETTAT T3 |
w1 (Kitchen) I8 T ORI |

>
>
>

FH & REAT I8 AIATS |
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FY faees

FA THT 3 HUQT
Jgifea: q guar
RERITCHNER- L

frfése #F o g=eEsw (Hollandaise) 9 @R T+ |
PRaTFeTIeRT SRUET wﬁfwg’ﬂmrrw qHvEd Taege® A
. ATIYIF AAEE Fore e (fegTe) ¢ EETvETES qq qIR T

g (Kitchen) HAYTROT |
R, AELIE AHAT, WISAH T AIAT 5

L S

Q.

(Tools, Equipment and
Ingredients) s&a T |

ZRTT TIIHRTSHAT AT & |

. HIUIS FHT O e |

e qarr (Mis-en-place) = |
T3aT AT qTHIars IJHTR e |
Mixing bow! =T svgrer 9&ar AT
R =FET A ATAMIHI, godbl 14,

Vinegar Mustard Powder ez
Whisk = fr<T se= 11 F«rs |

. Mixing bowl =g S®=ier art iy

(AT TS T T AfaRTE =ars
et a1 g Melted Butter @rg
TqT-ATT g TR FATSS T T ATl
qUHT Bl 97 PR @R A3
Hollandaise ¥5 Tam= 7+ |
79 T Curshed Pepper 7@z @@

|

q0. ufaerg e |

Sl

- T 4

-ATEYTF AT FIAH T
#ag9 (Ingredient)
-fafr (Recipe)

fAfd & (&) :
-gATeSTSl I TIW I |

R (FhT ) -
-TR |

-FTTEdT qcd AEHT
-qedl F9, TRTH |
-HTehTeF Y |

- H, HTaar T
T |

~FREAT AT AT TR
fo9es AIATgUET |

MGUHT |

g4 (Ingredients)
TS quITed |

-qehTg ™ TeRAT |
~qUGTRUT T |

-4 AT |

e fafa |

949 (Ingredients) :
-Egg Yolk (zrugrer qg«n)-
R 9dr

-Butter (Melted)-q00
qH

-Taragon Vinegar-9
Bl

-Crushed Pepper-Few
-qA-HTETER

-Mustard Powder (
eI gel)-q /R Ferr
Bl

SYde] qAqT IR . Mixing bowl, Whisk, Water boiling pot, spoon etc.
QT TAT Jragmr :
Y TR & dT9hd (AATSd saeae @, aTIhA AT 99 Hlad 9% |
Hollandaise &9 ATHT THITF AT Tlehad, T ATAYAF J&T qowd TS /TAR I |
RIS TRIRTSHT T [a7 / SAFTeTAT T3 |
w1 (Kitchen) I8 T ORI |

VVVYVY

FH &7 qRAT FoH IS |
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CapBEREL

FF HT. 3 gOaT
dgifeep: q =var
EEHEILC AR
ffdse #1d & ERAS (Bearnaise) T AR ™ \
PRaTHTTH IR0 yifate Prarearae FHEd Tiage® A
Q.  STAYTAE SRR feAy e (feEwe) e @9 AR T
-Fraega (Kitchen) RIS
. TS wmfr HOTH 29999 | _aregy w79 (Ingredients)
(Tools, Equipment and TR T e _Fersro oSy |
Ingredients) s&a T | -ATFYTF TR s ~TeRTST TR |
3. orfwd wEEEa o fay | 2909 (Ingredient) s SALEU
r fafr (Recipe) - TR AT
¥, R TR GIER e | Prfde T () e et |
Y. @ Fardr (Mis-en-place) 7 | -faa=est g9 qar 7 |
%. Hollandaise 5 qar 1+ | sqaa (Ingredients) :
) -Hollandaise s9-400
9. @ar Hollandaise a=m —
Chopped Shallot T (s FEE-4Y
Taragon re&r fars | T
c. wiaerg e -Taragon (|EHT HIdehl)-
TR (@ ) q ==

=l FTER TR TRTH |

&R |

-ATFYF Taal qu |

9T freor

-, Wil T A |

-FRET AT AR TIHES
AT |

-1 T ARTerE ARGUEHT |

el AT SIhII[ ¢ Tekh, Q‘ﬁ, FAT (Chopping Board), Sauce Pot, Mixing bowl, Whisk, Spoon etc.
QAT qAT WA
HTRTT XARTEAT AT [a7 / FTERHT AT |
w1 (Kitchen) @& ot IR e |

>
>
>

FTH & TREAT I8 AIATS |
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CapBEREL

FT THT: 3 O
Igifeas: 9 =var
ZEEH: R F0dl
frfdse #1F q0: ST (Espagonl) TIR ™ \
PRATHTISHT RS E”i”"ai'"'"'” I Tqg® [+
9. AFYTE ATHFRT foad e (fegue) ¢ -39 Iq AR T
- -wrIegd (Kitchen) AT |
% A ’ i (TQOIS’ Gl -zag49 (Ingredients)
Equipment and Ingredients) &= B T e S
T STV AT YA 7 | -GS T |
3. AR GREA®IEET AT fa | w979 (Ingredient) ~+USROT TARH |
¥, TR AT ATER I | -fafT (Recipe) SR -
) N frfés *9 &) : %WWE Taiepl A"
Y. 9o T (Mis-en-place) 7= | e |
%.  Sauce Pan #r gezars wmme | 949 (Ingredients)
9. Mirepoix &= @1 (Caramelized) & :
T e | -e2-40 YTH
o -HaT-¥o IH
5. et arer gerse (Brown Roux) @ ST wH-| e
W};ﬂgﬁf ) -Mirepoix-100 I
?. Tomato Puree R frama | W - o -Tomato Puree-%o
: =
90. Brown Stock fa=ait @=rss v Whisk & | -5 | “Bouaut Garni-1
AT FATIH | ~SEd T ARl q
_ &9 997 | Bunch
99. T#Tee I fod T Bouquet Garni e | R, T - ¥ AR -TERER
9. AW F T T HAH A=A FRG j0/30 | FOET |
fre & TTa | ~FRE AT AT
. BRI EEIEGa)
9z Bouqyet Garn_l [REACEEEALS IS Wﬁ T e aﬁwlg
(Medium Strainer) StTeirar =T &~ | grfgua |
Y. I JHTA I T AR=H @8 TS |
QY. wfigerg e |

rEad a9t 396 : Knives, Chopping board, stock pot, wooden spatula, whisk,
medium strainer etc.

QT TAT |qragmi -
Mirepoix sear @31 717 g+ fa a¥ g faq g |
AR AXARTLHT T fa / STaeRAT A T |

VVVY

#raeae (Kitchen) @& g goer e |
FH &7 qRAT FoH IS |
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CapBEREL

% HT. 3 ¥ud(
Jaifa®: QT
ZAEIRE: R T
fafdsr @M 99: =R (Chasseur) I TR T |
PRATETIH SRS B R ERICEIRES] g Tifqg® JH
ST e (fegwa) TR A JAR T
1. s frt -wegd (Kitchen) HAYRT |
R, AEYIF AT, WIS T dad el -394 (Ingredients)
(Tools, Equipment and ~PTH T S ~Fersror Tt |
Ingredients) e T | ~STAE ! FEAH T ~THTS AT |
w974 (Ingredient) Wﬁ?ﬂ |
3. SR ERERIEHT eI o | -fafr (Recipe) RS
s T @) : RIS EAE IR el

Y. BT h1 GOET TE |
Y. 9d Far (Mis-en-place) = |
%. @rsa (Espagnol) ¥q qar 1+ |

9, w3er g9 Pan w1 AfEAr #feust
gardr (o wm) T White Wine (k00

A fd.) IR SR Feabl T (10
fr T wr ww) fam

S. |igAr ®dar =ar3, Tomato
Concasse, ¥ Chopped Parsley
HEECEICT N

?. 3w ¥q/Demi-glace (ko f.fa)
BT TS ¥ id i = /el
#= (Simmer) #r 91 o |

Q0. 97 ¥ AfT=ed @re fAars |
99. stverE e |

-STERY g IR T |

R (i ) ¢

=l FTER TR TRTH |
SSHel
TR, @Madl T e |
-FRET AT AR TIHES
AIATSUT |

- THTET AT IETehT
|

e fafer |

sag4 (Ingredients) :
-g13+ 99/ Demi-
Glace

CRIEIVASIE |
(Chopped)

-=a13 (Chopped)
-Tomato Concasse
-Chopped Parsley
-White Wine

-7 T A=

-ga¥ (Frozen)

Yol dAT IR . Knives, Chopping board, sauce pan, whisk, wooden, spatula etc.
QT TAT |qragml -

AR AXIRTLHT T fa / STaeRAT A T |

>
>

w1 (Kitchen) @& ot IR e |
FTH & REAT I8 AIATS |
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CapBEREL

® T 3 "
Jzfeas: q Evar
FEEled: R HUal
frfdse #d 9 FEFT (Mushroom) Tq @R T |
PRaTEFATTET SRUEE yrtatae PRaTeaTTeET qHq qiaees® T
EEAREE
q.  AFTTF AAFRT AT e (fegua) ¢ e 9 JAR T
-#wIeqa (Kitchen) EELIEUIN
. AETE W ISR T 9999 Kl -sr97a (Ingredients)
(Tools, Equipment and T T T _Frrsror g |
Ingredients) d&a T | ~ATAAE ATHYT AXSATH T | -qehT3 TehAT |
3. TR FREAHTEAT ST fa | #7794 (Ingredient) -SSR JRH |
r . ~fafy (Recipe) R SINIECIRY .
Y. FETEA TR TR TE | Rfes T @) ¢ -1 TGRSR ARG
4. qa qardr (Mis-en-place) 7 | ~HHEH T TR T | e T
%.  Sauce Pan A1 Fazarg e | #9949 (Ingredients) :
R . -FaT-0 UTH
9. WG PIEHT AT T AEGTATE Febl ~AEGA (AT HIEHN)-9
TH g T Saute T | ey
5. wiaaT Frear =ms (Mushroom) OIS (AT FTEH)-30
R Hiea 3 g ¥ faee ae R g | R (A T Kl .
T T | fafy aEr aar T qmugmm)
. : | 0o
2. White Wine g=mmz 3w+ faq T =T8T -Fra/Bechamel-300
T AT | -White Wine-qoo
qo. fw,Bechamel & e frargar 7 | ~Ted qA @ | f.fer.
wedT at=r (Simmer) =7 € 2 o ;1?&” R i'lz' T T AR
fgee Iv e fa . =0
- e Ao
99. 7 T A= @M HAs | MU |
9. sfTerg e |

STl TAT SB[ ¢ =ekh, FAI (chopping board), sauce pan, whisk, wooden spatula etc.
QT TAT |qragml -
TR TRARTEAT AT fae /e g T |
FTIeaa (Kitchen) I8 I®T TER T |

>
>
>

FTH &7 REAT A AIATS |
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CapBEREL

FT GEA: 3 "
gt q EOar
FFENRe: R Tl
frfdse #1@ 93 St (Diable/Devil) w5 T@R T |
PRATHATIHT =RUES E”i'ié'w'i AT Tt qiiags q
Q. AFIAF AAFET fA e (fegwe) : I W TR T AqERT |
-Fraega (Kitchen) -sg7a (Ingredients)

R ATEAEAE FIHAT, AR T AT =l -Cutting Process
(Tools, Equipment and T T e fgsr ot |
Ingredients) &a T | ~ATAYAF TAUT AT ¥ | _qeprasy GeaT |

3. AR EREETSAT ST fa | #774 (Ingredient) ~TISTROT T |

. -itat7 (Recipe) SSISIECIRIN

¥, AR THT FIEX e | P 1T @) - AT AT e

Y. & Tarr (Mis-en-place) 7 | -3 T TR I | fafa |

%. Sauce Pan w1 gaxdrs gcht A=A #9794 _(Ingredients) :
AT | -9<T-%0 UTH

ers ) -7 (AT FIdal)-30 qTH
°. N SE th:;/g Tz X -White Wine-qoo fq.fa.
= aute 7 | -Vinegar-4o f.fq.

. White Wine ¥ Vinegar &wr -Crushed pepper-1/3

?. smiems % W Demi-glace, AR | Tabasco-q /R et ==t
crushed pepper = Tabasco = | -z | -Brown Sauce/Demi-
HeRT wrearH Simmering T | -XTGT s U | glace-zo0 fa fa.

N ~3TeN e T | ~T-FEMRTTER

9. TR @M HATST | T |

9. Chopped parsley ez qurar fao
Q3. sfveE e |

~FTfE=T qcd AREeH |
~FREAT AT AT TR
fTaHes AU |

MGUHT |

rEd q9r 396 ¢ Knives, chopping board, sauce pan, whisk, wooden spatula etc.
QT TAT |qragmi -
ATHITT TTARTGHT AT (G / SAETHT AR I |
Fraege (Kitchen) @& wr qver e |

>
>
>

FIH &7 qRAT FIH AIATST |
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CapBEREL

F THA. 3 "I
Igifer: § Eoar
FFENRe: R Tl
frfdse @1 9¥: ¥E aT (Red wine) 99 TR T |
PRATEATIRT =RUES E”i'ié'w'i AT Tt qiiags q
. STECTF AAFEET oA e (feg) ~earsa (Redwine) &=
-Fraea (Kitchen) TIR T AGLRM |
R HEAIE AT, WA T ATTT -TRT -s97a (Ingredients)
(Tools, Equipment and T T e fgsr quTdT |
Ingredients) &a T | ~ATIYTF T GO QTS T |
3. AR GREEISAT AT fa | #7377 (Ingredient) ~HUGR I |
. -itat7 (Recipe) -0 AT |
¥, BUET HT TR e | frfde &1 @) -FT GHETETH] AT
J. oF @ (Mis-en-place) | | ¥ aré7 (Redwine) @a | T 1 |
%.  Sauce Pan 91 @ex qres ¥ |fgHr T T | #9749 (Ingredients) :
FIEHN AT BT Fedbl GRT g T -A23-30 UTH
T | ~STS (AT BTdehT)-R00
9. Redwine, Balsamic Ylnegar, %z ars7(Redwine)-
honey ¥ rosemary eriz =i %00 fiT fiT
faer e
-Balsamic Vingear-4
c NS . ferm ==
. Sl e S HIler i?_éq_é:[m ?T‘ff) - ) e (Honey)-‘i e
- AR TAR TTTH |
%. ared @® (Brown Stock) TR | zair | é:l?irgwn Stock-%o0
T _W ﬁm:;s?naﬁ ! T ¥ HE-TEETER
10,777 s ! e, @t T A | | ROSe mary-q g
99. =T Frear Frozen Butter TR | -arfefty qeg a1 -Frozen butter-30 u
Whisk = g fafas T =r@rsy | -dRem qur Araerren
fTaHes AU |
MGUEHT |
Wrae q9T IIH © =k, FI, A=A chopping board, sauce pan, whisk, wooden spatula
etc.
QT TAT |qragmi -
> ATHITT TTARTGHT AT G/ SAETRHT AR I |
>  =rea (Kitchen) @& awr dwer e |
> FTH &1 qREAT FIH AIATS |
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CapBEREL

FA GHA. R Ul
Igrieaer: ¥y
ZaeliRe:  q =Uar 94 .
fafdse @@ W W7 72X (Lemon butter) ¥ TR T |
PRATEATIRT =RUES E”i'ié'w'i AT Tt qiiags q
Q. AFIAF AAFET fA F ) ~oTH Y AR T
-#raegd (Kitchen) EERIEUIN
R, AT ?urrmj‘r A T qFIq il ~ya74 (Ingredients)
(Tools, Equipment and T Y _Fersro oSy |
Ingredients) &a T | -ATIITF a‘me[ TISATT T | -THIST TR |
3. AR GREEISAT AT fa | %774 (Ingredient) IS R |
r ~fafy (Recipe) -T AT |
¥, R TR GIER e | - FHITEAH ATHATE
Y. w= qarr (Mis-en-place) 7 | frfdse = @) e
%.  Sauce Pan «rg =\ T, &S bﬁe?%ﬁwmnﬁ | (Ingredients) :
@ (Lemon Juice), White wine ¥ : -FRTR T (Lemon
AIFHAT FHTEHI DTS/ FATIT TER AT Juice)-%o fa fa
' -White win-so fA.fa.
9, qTYT gH TR TS | -Onion (Chopped)-i
5. Frozen aever ohtes e Whisk @ Fep 3=
PR R @R ) -F\ro\zen butter (&1
5 Ay qE | P40 I
R. T T WiHE! wE e | TR | - ¥ HRE-FETER
=TT -Chopped Parsley-&zr
q0. Ch\opped Parsley (zmaeaes w7u) e e
el | ~ATFYF AT |
9. #ferE e | -RIEY, AEaAr T
AT |
- qd AREHT |
-FRET AT FTALTATHT
faHes AU |
-1 gETEA AT
TfETe |

SqTqe] AT SB[ ¢ Tekh, zg'?r, =T chopping board, sauce pan, whisk, wooden spatula etc.
QT TAT Jragmr :
TR TRARTEAT AT fae /e g T |
w1 (Kitchen) @& ot IR e |

>
>
>

FIH &7 qRAT FIH AIATST |
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Ha fageryor

& WA 3 "L
Igifeder: q HOar
agleeh: R HUal
fafds #1 9%: g2 miE® (Hot Garlic) a9 TaR 71+ |
PRATHEATIH =RUES Wamm T Tieg® [
9. A@ETF AHERT fa AT ( ) -2 Tia® 9 qIR T
R, ATFYIE QIHUN, IISATH T 999 -#wI&aa (Kitchen) HAYTOT |
(Tools, Equipment and -l -#999 (Ingredients)
Ingredients) @ T | - T A -Fesror grorTet |
3 oyfeRaT ATEEIEET S A -HTIYTF AT FISAH T -qehT3 ™ TR |
VR SN w974 (Ingredient) -SRI A |
4. & @ (Mis-en-place) T | hfgz %ec(ig)g) gl A | o
.. -g< wia® (Hot Garlic) e
%.  u3ar Mixing bowl @rer) w1 fore, S gaaqq (Ingredients) :
Rice Wine Vinegar, Rice Wine, ) -Chili Paste-30 Grms.
Chili Paste, fa=er o« (Sesame -Chopped Garlic-20
Oil),\z Trae g Whisk & Grams.
9. Tgar ml-rﬁ F=rerar Corn Flour _Eigﬁ\;\”ne Vinegar-
Forat T <T@ e e T eugar
5. Chinese Wok =mefast &= 1 a«@ Sov'S o
T TR T | TR (T ) Oy Sauce-x gl
<. wfaer @z wrwgw (Chopped fafey are e A | T .
Garlise) e geet @31, areT T3 ~ET | -Rice Wlnejio o
T T -SATSIST ANH | -Sasame Oil-q z&r
90. Mixing bowl = care afer s |~ O N
ETel? QAT T TS | WW | _ | -7 (Oil)-zo0 fafe.
NP T SEEE T ACH || gy e
19. Corn rou\r 1 HI T ERIES e, T T T | o floura fom
FAATCE ATFAT T4 AT ~SET T ALEHT |
9R. THH @8 A3 | AT qAT AT Eial .
q3. wfwrg et | emEead 9 M.S.G. | frawes dewa | Water (31in-3 e
TART ) - qETEA AToE bl
MGUHT |

wrEae 91 396 ¢ Knives, Chopping board, blender, Chinese wok, ladle, mixing bowl etc.
QT AT Jragmr :
T THTST TSR AAERAT TG AUH AT & |
TR TRARTEAT AT fae /e g T |
wraega (Kitchen) @8 @t qer e |

YV VVY

FTH &1 RET A AIATS |

101




CapBEREL

F FEA: R A
Fgiivcep: ¥y fH.
Felives: 9 "uar 94 .
frfes 1 9 MAASTH FER TR T |
ERIEEIRC RG] grfatae PRareaTTeT qHq qiade® T
9. HEYAF SHFRT o | e (e TSI AR TR
-Fraege (Kitchen) T SR |
R ATALAE HIHAT, FAH T ATAT Sl 3374 (Ingredients)
(Tools, Equipment and T T e Frror st
Ingredients) @ T | e I S TS T |
3. HThITa AREETEAT e fa | ¥777 (Ingredient) TSR T |
r § fafr (Recipe) -9 AT |
¥, BT IHT GIER e | frfese #7 @) -1 FHTEAR] AT
) . . G 7 fafr |
Y. @ qara (Mis-en-place) 7+ | e =R AR W |
%.  FERTE qE@TAH! MATSTATE AT g9 (Ingredients) :
IR T 9T | -1 ATAHST-300 UTH
- furepr-q feram
9, FT S | =T
5. Blender #r ai# ¥ waua dwad o -ofgar frger-q fera
T IE | TR (Ffq ) : Al
3fafy AR qUR ARkear | | -G eEr-R a2
=TT -FRTaes ¥ -q0 i
%. Blender Run 7= Puree (z=m) oeRT AR | - AT
TR T | ITHT FRE U |
Q0. 77 T GAE @ME fHaraT | -E;FWW' -
Ry TR |
9. afera e | R, @Al ¥ G |
R, (Y qGUF Gherd TR AT & | -ATE<T qod AEeH |
I FER TAR T Aqiebeg, | ~TREAT TAT AR [FHAHES
AYATSUHT |
- THTET AT IETehT
|

wrEae 91 396 . Knives, Chopping board, blender, Chinese wok, ladle, mixing bowl etc.

QT AT Jragmr :

> Blender ==rsar Extra Care I |

»  AfRId SRARSHT AT 6 /SAFeRHAT a1 I |
> @ (Kitchen) @8 @T qver e |

> FTH &1 qRET FIH A3 |
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CapBEREL

FA FHA R "ver 9% A
Izt 9 wuar
FFelives: 9 "uar 94 .
frfde & 95: fqaa@ @R TR T |
[ERIETIRCa i qrtatae PRaTEATTeET I qiag® A=
SRR
9.  EITE AHFR fe | e (fesa) feetept s AR T
-Fraead (Kitchen) HATI |
R. STETIF AL, WEAH T AT | gy -sr77a (Ingredients)
(Tools, Equipment and T T T _frey A
Ingredients) d&a T | -ATIYTF IATHAT GTITH 7 -Fasyor gurredT |
g g=aud (Ingredient) USR] I |
3. R ITT GRIRTSAT &1 fae | et (Recipe) DRSS A
Y. PR R GO e | - gETEAS Al
J. o e (Mis-en-place) T | | fifde @) - e
g{. ﬁ:'?’l?ﬂ?: TFHWT W | “MTAH STl AT AU Tﬁ | CCRE] (Ingredients) .
-
9. Fry Pan =t faaerg qra Tt Wé%u;r? SES
qEdT e ¥ @R ferdEr g fa AT -TATEER
<. @err/ Blender w1 Powder & -G IHAI-FATTTAR
ULl TR (FlT TH) ¢ -AgT-9,% ®AT
-G AR qIR TRTHT
Q. uger =T (Bowl) #T @=ame T 1 |
N N . -TR |
Q0. i I FFgF e T AHET
-FTTET qcd ATEehT |
fHfer =T =retrs | S T |
9. ATETAFAT ATER THT G @R | -FARIER, F@iEer 3 qafead
FAR (BITeA) TR T | l
IR, T ¥ A @ s | T A AR
faHes AU |
2. e T | T gETEA ATeE
(BTTATRT THHT FET qA™T €T [itcpeall
I =R JAR T Al )

qrae q9T IIH =k, g, F=rA1, (Chopping board), blender, @<, spoon, mixing bowl etc.

QT AT Jragmr :

> AR GRERTSHT 2T 6/ EeRAT |1 I |
> @ (Kitchen) @8 @T qver e |

> FTH &7 REAT A AIATS |
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CapBEREL

® T 3 "
Igifer: § Eoar
B ILCHEE R L]
fafdse @ 9% EHeA W@ (Tamarind) TR T |
PRaTFATIET TRUES yifafae PRarearae g Tifaees [
EEARER
Q. TETIE AR oA | e (e ~EHCATHT LA TN T
-wregd (Kitchen) EELIEUIN
R HEAIE AT, WA T AT G -sr7d (Ingredients)
(Tools, Equipment and e _Fersror g |
Ingredients) @@ T | T T WA T | -GS G
3. AR IRAETSHT ST fa | #774 (Ingredient) -SRI R
r fafr (Recipe) ~T WA |
¥, R TR GIER e | Prfde T (@) - - GFEIEAH ATAAE
Y. ua garr (Mis-en-place) =1 | -gweir (Tamarind) @t e
%. ¥®T Sauce Pan |1 Jerers W A A T #aq9 (Ingredients) :
T | -fSr @ren-q ferr ==
. ] - (Jren-q Fera =
©. et for, &k 7 e AT AT (R
TEHTI | el =
S. AW A T | -TqSTIT -3 2T
w (m ?T@D : -a?'f-? 6§'ﬁ ElTaT
yfafn yeE e afeeer | | -ET-9,R e w
_?'_,\—{ﬁ—q' | - -ﬁ':ﬁ'ﬁ-qoo ‘Tﬂ:f
R. Tu&er wrgan, @, fE ¥ QAR | _gramdap a0t | ~EHCATHT AaT-¥ el T
gl BTeR ATEAT ATIH T GBS | | _qiferdy qog 22T | -TRW wHer-9,R forar ==
> > ~OTAT-3ATdT ferex
O. 9T &TeR =TT el e #& | NN
! | ~GReTT AT LTI -G IAT-FATTAR
99. Tor T el BTl BTe T SR | FgHes STIaTeua |
faer | - gETEd A
RETERT |
9. YT ATTHT AATSS THTS |
93. AT T qUATG TRH AT BT
TATI |
Y. aferg e |

SqTqe] AT SB[ ¢ Tekh, %’ﬁ, =TT, (Chopping board), Sauce Pan, Spatula, Ladle etc.
QT AT WA AR GRARTSHT AT &/ SHAFTeRH AN T |
w1 (Kitchen) @& ot IR e |

>
>

FH & REAT I8 AIATS |
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Ha fageryor

FF TEA 3 T
Igifeaes: q =ver
FFETRF: R HUT
fafdse it R0: RFE (Peanut) =@ TR T |
PRATFATI® TRUES yifafes PRaTEaTe SerIEe || gRaied wiades A
. wTEEE SEE o s (fes) - e (Peanut) TR
-#raegd (Kitchen) T AFLRO |
R, ATAYTE FTEAT, GIAH T q9I9 el . -yag49 (Ingredients)
(Tools, Equipment and ~FTH T T ~Fegsror qomredt |
Ingredients) =&a T | - AT FEAH 3 SERRERY
#aga (Ingredient) g FTEET |
3. AR AREETEHT AT fa | ~fafr (Recipe) - qETEAE AT
ffée =@ @) et fafdr |
¥, HIEIA R O TE | -fe (Peanut) =redT @R
T
Y. g arr (Mis-en-place) T |
. @& Mixing bowl w1 &5 sraea #a44 (Ingredients) :
FeFed T | - Roasted Peanut
powder-:00 IH
©. Whisk  a& srere iref fafer -Peanut butter - 50
T AT | gram.
o afTerg e | -Cocount milk-zo
&R (@Y T - e
ety gER qar Tikwdr 1 | -Lemon Juice-¥ =
R | -FEHH-R S ==
-HTFYeE 0 | -Fish Sauce-q =
- T AXEHT | =T
TR, MGl T T | | _Tabasco-q feam =
~FREAT TAT AR (FHAHES oA e (-
ATATLTHT | Tl ==
l'm T AR AT | gty et 3 P
T

WYde] qAT 9P . knives, chopping board, whisk, Spatula, Spoon etc.
QT AT Jragmr :
AR TXARTEAT 2T {4 / STGETRAT AW I |
w1 (Kitchen) @& T PR e |

>
>
>

FH & REAT I8 AIATS |
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CapBEREL

FA FHA 3 "UI
gt q EOar
ZFETeed: R "Il
frfese 1 39 @ A TR T |
PRaTFeTIeRT SRUET E”i'i'm'i'”'”'” qHvEd Tiage® A
AT SAABTT (o1 | ERIRUNEEEE T U TR T HATGRT |
-wregd (Kitchen) -ggaa (Ingredients)
. AETH icrrmfr_, IISH T A9 =TedT _ATAITF HAATEE
(Toolsz Eqmp‘ment and “BTH T 2 _FrrsTor g |
Ingredients) & 1 | -TATF TAAT TSATH | -TehIS THAT |
3. iR SREETEHT S fE | ¥ 9777 (Ingredient) | -S|
. . -fafr (Recipe) -qurwaﬁﬁ | N .
¥, HIEIA TR o T | R B @) - - AEITEHH ATAE e fafy |
Y. g arr (Mis-en-place) = | ¥g U TR T |
%. R BT SHEATE TRH I | #9749 (Ingredients) :
. -Brown Onion Paste-100 Grms.
9, TSI, TS, TERA LHECIRITIE -Cashew Nut Paste-100 Grms.
ST | -Garlic and Ginger Paste-50 Grms
5. Chopped tomato gar, agq= # -Rogani mirch powder-50Grms.
Utg IR AH g IR GRS -Chopped Tomato-200Grms.
2. Rogani mirch powder &z -Tomato Puree-200Grms.
TATI | -Ghee/0Oil-60 ml.
- ) -Cumin powder-1Tsb
10. 937 AT 4T (Brown Onion -Coriender powder -1Tbl. sp
Paste) =] Paste, Hanged R (@ ) ¢ -Turmeric powder-1Tsp
Yogohurt v Tomato Puree &R | fafy srar qar -Garam Masala-1 Tsp
THET FAATIH | qfeTe | Chilli powder -1 T.sp.
99. GafT ger, frr e, afrar e, ~EI | -Bayleaf-3
IR BTOR WEAH ATEAT I iR cacull TS, A A, T9-30Grms
foreae qehTaT | ~TTERT T FAREHT |
R, T TR @ME AT T IRA "I T 9 | -
ETOR AT _RE T
IHes IATSUaT |
MGUHT |

SYTde] qAT IR : knives, chopping board, Eb—('lff, slg, W?ﬁqﬁl&'
QT TAT |qragml -
TR TRARTEAT AT fae /e g T |
w1 (Kitchen) I8 T ORI |

>
>
>

FTH &1 qREAT FIH AIATS |
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Frd fagawor

FA THT 3 "G

gt q Ewar
FFETR: R HUT
fafese ® }3 = TS AT (White Gravy) T3 T |
PRaTFATTHT TRUET et PRaTeaTTeE T gTiatae /e
C
9. HAELIE SAHHR [T | HAAT (fTgUehl) - ZTse I4T (White gravy)
Q. ATEIYTE UEYT, GIATH ¥ AFAd | - FITIA (Kitchen) TAR T ATITR |
(Tools, equipment and — =&l - FI |
ingredients) - ¥ TH 9 - AEAF AIATET |
FeheAT T | - ATEYTE AU, WISH ¥ | - TEer gorredr
3. ARHId GIARTSHT &1 & | Fagd(ingredients) - qeI3+ 9RAT |
¥, HA W Gh GUER e | —W(Becipe) - WU |
Y. 9@ Tari(Mis-en-place)T | ﬁiaqr b (@&): - qurmzraﬁﬁ ! .
%. w3el Bowlw afz, Cashew ZTee I (White Gravy) - & HETEAH ATTAG
Paste? TAR T | e fafa
gaT ETeR AERERT fEET e | #aaq (ingredients)
- : - Onion paste - 200g
9 FEAT SATS
' % . A Tﬁfl IR (BT THI): - Cashew paste - 250g
oni e ai b - YAy AR TR TRTE - Garlic paste - 1tbsp
c n'|9n past € ginger paste, | ofey - Girger paste - 1 tbsp
gﬂfﬁiilﬁw e - ATHYF Iar 0 | gar - <0 I
- FAMeR qT& AEHT | - Milk - 500ml
R, F TR GAAEG TG | o iy iy - Sukumel - 3, 4 pices
I W AT A A | TYET qAT AT - White rapper powder - 9
(AP FTAT T T, IUIEE AAATETHT feram ==
TRACT ATST T AT qrIe? - T FEATEHT ATToE - FEH IS AT fora
gle) T =T
0. T ¥ HaT A= gET T gt arew q feram =
e ? - 7 AR
99. afaerE e | =) w0 T
- derd R 9l

ST qIT IYIUT: =k, eI, A=Al (choping Board), #Tel, Blender, Sg-971 Bl

TRET qAT qrEagE: - AhTd GXARISAT &7 (& / FIeRAT T3 |

- F1IRI (kitchen) FE TRT JPER I |
- T & TRET IR AT |
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Hd fageryor
F GHY 3 HUaT 30 4,

fafdse ®r I3 TEr AW (Yellow Gravy) TR 4 | e ¢ q "uar
EATS 2 °¥vAT 30 7

PRATEATIH ARIET S ??{W'Gl Slhalad T Tt A
9.  ATIITE FHBRT fa | Ao (feguenn): - war 9 (Yellow
R, arEvTE Tl e 7 e | - Fee (Kitchen) gravy)
(Tools, equipment and — ==l FATIT AT |
ingredients) - I T A N CR
e T | - ATEITH FAIT, TS T | - FraeqF AIAET |
3. IR GYERISHT T o | saad (ingredients) - P e
Y. H TS R R TE | - Yfafr (Recipe) - TErST 9BRAT |
Y. 99 TR (Mis-en-place) T - HUSRT |
%.  HAEHT SeATs TRH T | i 9 (&) - 99 FrEgmT |
9. a\yﬂ“dy AT, (iqzim T Tl pIE (Yellow Gravy) | - HTT TETEAHT AT
STeadiare TgHhS | AR T | e fafy |
G. WAl HTEH AT a1 I ¥
G.G, paste &Te¥ gwhl T & ggad (ingredients)
T e | R (T T): - Onion paste - 180 I
Q. WEHT FrERT WesST a1 T - fafy g@R @R wigar | - Tomato (chopped) %o
BTe T TRH B T TS | - & T
Q0. FER, it argey, favT arger, | - UEEl ATHUF A7 | - kaju pest - 50 TH
FEE TS FTeR 9TE T - arfefy Tea TREET | - G.G. paste R
TS e - gigt a8 - 98 =
99. PIS] e BIeR AAH A=A S U E I o LR -k
foreqie TepTSH, ATAYTF qU Fochl SAIREN W;‘lfigj‘gl’ A i :oa;T
T IR T e - BT e - Ve -
9. 9 IR @R HErST | o= flickea) TS, qEA, ) FE
oY BTe | alj_:_{ - Ty
93. w71 | ST AISET - A A
STad qIT ITHI: =, B, A=1Al, (choping Board), #T&l, Blender, STg-97 $cA1fS |
QT AT g

- ATHIT GTARTEHT AT (& / FATETRHT TS |
- HTIEIe (kitchen) Td THT TR T |
- T & TRET IR AT |
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CaPBERENL

F qET © 3 TG

giiees © 9 =var
fafdse @ ¥ R A (Green Gravy) TR 9 | AETNE © R FdT
PRATEETIHT SRUES yifatis PRaTwarTe It qifara® qe
SRR
q. TR ATTRRT oA | srae (feguet): - fo f7 (Green gravy)
3. ATAYTF JTHUT, AETH T qGTT - #raEId (Kitchen) TAR T AT |
(Tools, equipment and ingredients) | — =ezr - 9 |
T T | - HH T Ee - ATEAITF HIAES |
3. ATHITT AHETSHT A e | . ATETIF A AT 7 | - T yure
¥. EFPI T HHT FIER AE | . #agq (ingredients) - YBT3 YT AT |
Y. 99 IR (Mis-en-place) T | _ 3faftr (Recipe) - UER |
. FHEHT TS TRA T | oRT agara - qF AT |
o, AT FIETHN AAE TH & T | ffder 5t (3): - P FEIEAH Ao

T |

. T rgan, a9A, gl A, TR
Eodhl ATEAT ATIH T Heo |

Q. e @I IR fRfE TRT =rared

0. ATAYIE ATHR ITHT T@T HeRT
SHr=rAT faeqiy qra fad |

9. T ¥ TH HHAT BTelX TATI |

9R. AR T@ME AT |

93. A HE T SATTHHT ISR WY
TATS |

1¥. (T qEI3T FhH JTER FAATI |

Y. el T |

R 3T (Green Gravy)
TIAR T |

TR (Hfq TH):

- WA

- gfear g |

- TXH A 4T |

- FIfEr dcd AREehl

- WET  JAT FTALTAIRT
JUTIEE ATATSUERT

- H qHETET AT

ARGUEHT |

e fafe |

dqId (ingredients)

- qTed I - 300
.

- AgAT A o - 3
Tl =

- T garT Atg=r
HIChT) AT T -
R Fda

- TS HGHT FIEehl AT
et -
¥O U

_'gqc;ﬁ;r
DIE

- foT 1R
Far =

- TRH "qgAr - Q/R Fern

- ¥O

-9

=T
- R HET - q FerarEren

-iﬂ- >

- Bre - 40
.

- SRS - U feredt

il g1 I9kUl: Knives, chopping board. Pot, strainer, blender, spatula, etc.

BRI CIRI

- T Over cook & e |

- HTIEIA qe THT TR T |
- B & TqRET FIH AT |
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Frd fagawor

FA GEA ¥ U

grieaer : q =uaT
EEIE @ 3 "ual
fafdse ® W TS (Brown Gravy) TR I |
PRI SRUES yifafae PRaTEaTIET qHtEq qifafas [
EREES
q. ATALTD SRR oA | s (feguan): - grs= 4T (Green gravy)
3. ATIYTF TTHUI, TITATH T - FrrEE(Kitchen) TAR T AT |
Faud Gl - 99T |
(Tools, equipment and - I T - ATITF HIATES |
ingredients) - YTEYUF  WEAT, HISH T | - EELRUIET
Heheld T | PRl - RT3 YORAT |
3. FAHTT FEHRIAT A T | _ fafi(Recipe) - US|
| - 98 FrEYTET |
¥, HA TIA GHT GO e | Fafoss w1 (%) - FT qEITEAE Ao
: oS . FTT (F): .
Y. 99 Tari(Mis-en-place)T= a3 F(Brown Gravy) e fafe |
IQ AR T Faad(ingredients)
%. @(Brown) &7 TiDeep - Fried onion - 900 I#
fry TTXehT ATSIATS TR - T@r - qoo A fa.
SUSTHIPUreed T3 | =% (T T - AT g - R ZEl =

. Sauce pan T I« TRH I |

S, TRH JAAT AU, TS,
YHHA T STATAAIP] THTATS
TSRS |

<. Brown =TsiIPuree® T
T AT T AAATS Eohl
e T THSH R TE T |

qo. TSR, afvat, gar T 99R
BTelR e fae (aedess Wy
geehl Tl BT |

9. TAH @R HATST |

93. ®e yg(Cashew
paste)gTey &el e
RT3 ¥ PBRH BT quidn
fer

13, AfTeE e |

- WA

- FTfET qcd AREeHT |

- TPY® G 99 |

- TR, @adl T FIead

- FReT  qAT HradTHrel
JUTIES AYATSTHT

- &Y e ATdE

ARGUEHT |

- o9 & - q @1 =T
- Cashew paste- 3 &1 =F=

- THR - 3 AT =
- ST -

- qEAA - 3% qdg
- A - 3-¥ adr
- FrAfE - QAT

- T ageR - § e wen

- gt qrgsy - q fea =&
- AT 98eY - 9/3 Fa ==

- O - /R f=ar ==
- TR 7EAT - q e ==
- BRe - R I =
- 9 W@EATIAR

- Yo f.er

il 9T I9kUl: Knives, choping board, sauce pna, karahi, spatula, etc.

TREAT AT qraE™:

- YTRITT GXIRTSHT ST (67 / STagRAT T3 |

- HTIEIA qd THT TR T |
- B & TqRET FIH AT |
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Frd fagawor

F qHA © 3 "G

gt : q =T
frfdsT %1 % e T8 raR (Sweet and sour) FF TR 49 | ETICE + R BT
[ERICIRC R R yifafe PRaTEaTIeET I qiiatae q=
EREES
9. ATEYTH TR [ | Faer (feguen): - e UUg W&y I9aar
3. ATIYAF TTHUI, TIATH T - FHIIA(Kitchen) T AFLRO |
EEpn| — =Rl - AT |
(Tools, equipment and - B T T - ATaTP HIATES |
ingredients) - YrEYTE AT, HISH T - fgsyor goredy
Fehed T | r P! - GHTSA UORAT |
3. AfRTT TRIRTEAT A {47 1 | - fafy(Recipe) - HUER |
¥, B A GHT FTER e | - 94 |rEgm |
4. 99 TAI(Mis-en-place)T™ | | tsféee i (@) - B GETETH ATTAG

%. sauce pan ATStock aTg
JHTA |

o 3T T (Cornflour aTee)
AT IR TERHT e T
whisk & 5T fafas o
FATI |

5. 9 ¥ {1 Y Bl T FeArSA
|

?. % wara(Cornflour) 1
PIECIFRCE I CIEED R
FTER @3 T whisk
HATS A AT Y b Al 3:[1_'91_{
AT T TR I |

Q0. ATRAT ¥ AT T@Me fHare
|

9q. AT T |

HIe U 9rax IR I |

TR (T )

- el FER Tar AR

- @i

- TE< qod AaeRl |

- ATHET AT e |

- QAT TAT FTaglel IUTIE

c

ATATSTHT
- FTI e AT

ARGUEHT |

e fafe |
Faa(ingredients)

- @& Stock - q fae=
- Tomato puree -¥o fq.fd.
- faer - 3 fordr ==

- Redwine vinegar- 900
fr far
- ey - |1 ==
-Tomato ketchup - = @r
=T
- Pineapple juice - = @
=T
- % FATAY T IR =
- ATEYIFHAT AR

ST qAT ITHIT: =k, eI, A=1H1, (chopping Board), Sauce pan.

Spatula etc.

TRAT qAT e

- TR GXARTSHAT ST (67 / FFEAT AT |

- HTIEIA qI TR AR T |
- B & TqRET IH AT |
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CaPBERENL

&l HY 3 "9

e fafa |

WWQ&@Z@EW(Hotandsour)WWﬁl s q HoeT
ERTE . RHUAT
PRI SRUES Tifatae PRaTeATTET qHtEq qifafas [
ERARER
q. ATIYTE SAABRT oI | saear (feguan): - &2 TUE IMaR IIAAR
3. ATIYAF TTHUI, TTATH T - @i (Kitchen) T AFLRO |
EEDE] — =T - A |
(Tools, equipment and - I T T - ATITF HIATES |
ingredients) - ATIYTF AW, WSH T | - Fesror JoTTet
Heherd T | S EE st - qpT3 GPRAT |
3. ARHTT FEARA 9 T 1| _ ffir(Recipe) - USRI |
¥, B A GHT FTER e | G IERIETN
Y. 99 Tari(Mis-en-place) T | i 7 () - T FETEAHT AT
%

. Fe srga(Cornflour aTEe)
Fehel Y IHT Sauce pan AT
BT g+ fa |

9 74, Al T FI qY BTeR =g+

|
5. dEygeRar aar(Cornflour)
CIRCIC
Y AT ¥ ATHAT B IS
AT I TAWR I |

Q. HT¥erg I |

g2 UUE AR EAAR T |

AT (i ITH):

- W

- e qcd AEH |

- Ry afaer @ re |

- REAT AT ATAITHART IUTIEE
HITATSTHT

RETeRT |

Fauda(ingredients)
- Tomato puree - 900
fa fe.

- Vinegar - vo M fa.

- forT - 99 I

- Chilli paste - 3 Z&1
=TF

- Black papper powder salt
- WEATEAR

- & HETAR T G I
- STEATAHAT ATAR

- Stock - 00
fafa
- Soysauc - 9 FHT =E

ST qAT IUIT: =k, eI, A=Al (chopping Board), Sauce pan, Whisk, ladle, Spatula etc.

TRET qAT qraET:

- TR GXARTSHAT ST (67 / FFEAT AT |

- HTIEIA qI TR AR T |
- T & TRET IR AT |
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CaPBERENL

F GHT © 3 "G

dgifvae : q Hver
frfdsT #1405 HSRIT (Manchurian) T TR T | EEIRE © 3 HaT
PRATEATIH ARIET Tifatre PrareeTa qfaa Tifare qe
SR
. ATIITE® ATABNT A | e (feguen): - A=A qAAR
3. ATEITE FTHUI, IIH T Fqaad | - Hra=aad (Kitchen) T AT |
(Tools, equipment and — =’ - I |
ingredients) - TH T aTd - ATAYYF HIATES |
HHAT T | - ATEYAE A, WA | - (A g
3. AR TARTGHT AT f& | qaa - TehTS R |
¥. T TS FHRT GO T | - Yty (Recipe) - IS |
Y. 99 Tari(Mis-en-place) T | - 94 |rEdm |
%. Sauce pan W1 IdIE TRH T | | ferer a3 - FT gETETEr AT
.S, HAT, THT T FAL TR TEAIR T | e fafer |
(Celery) @rs #a 35 fAve ” ) #aaa(ingredients)
Saute 9 | - ad - 3 IEl =
5. 79, A T AHH BT AATSA SN - TS HIFAT BIdehl - ¥O T,

|

. WH (Stock) @=TIH, TATIH T
IFAT & |

30. Corn flour T 9Tl GTAATS
freare @R Whisk @ (
HTALYHAT FTER SATFAT) AT |

9. FH T A= F@E HATI |

93, HAferE e |

- T

- el qed el |

- HTHYE T |

- WFHT Wiadl T I |
- T qAr HrEdTEeR
IUTIEE ATATSUHT

RETeR |

- &rf A FTEE - R0 T
- 94 U™
-

- AT HIGAT FTEH - q =FA
- TGA HGAT BT - § ==

- gy - ST ==
- €&H - q ferex
- 99 T AR - F@RETAR

- Cornflou+water
- ATETHRAT JTIR

ST g1 I9H9l: Knives choping Board)Sauce pan, Chinese wok, ladle Whisk, Spatula etc.

TREAT AT qraE™:

- YTRITT GXIRTSHT ST (a7 / STagRAT T3 |

- HTIEIA qI TR AR I |
- T & TRET IR AT |
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CaPBERENL

FA THT 1 3 "

fafds 1 % AT (Schzwan Sauce) T TR T | L
AR © 3 F0dl
PRATHATIHT =IR0E yifafe PRaTEaTTe I et [
SRARGR
. ATETTF SATTERT o | g (faguen): - A GHATR
3. AFLIF I, TSH T AT - FrrEE(Kitchen) T AT |
(Tools, equipment and — TRl S ERSE
ingredients) B T e - YTIYTF HHATED |
Heheld T | - raeas T, Ry 7 | - P o
3. afRTa IRERTEAT 2 fa T | A - TRTST UORAT |
¥, A A GHT OO T | i i - HUERT |
Y. 99 Farr(Mis-en-place)T | ti(Recipe) - qd |rauT |
% Sauce pan/Chinese wok (FT3) AT i Bl (- - H GETETAH ATTAG
EEEIEREGRIEN P e fafe |
TS, AT, AYA ¥ YLl =9 qsTard N ) Faga(ingredients)
TG &odhl ATEAT ATI TR e | - Chilli paste - R &«
5. Chilli Paste, |@&s; Tomato 7 B T =T
ketchup 1ol ITHET FAr3d T WWWW - TS AIGHAT HTEHT - 4O TT.
AT HAT ATAR Stock AT BTerk S - A AlFHT FTIH
are & | et T T - q feram ==
R, R, T, 99 T faowR ey 9 ] 5 ATt | - TGA HGAT FTdHT
e | - fareeept @Te TEh | - % e
0. FE AT FA139 Cornflower T =<t > ot | - AgAT HIGHT L Blh -
G FATIA T ATFAT g & | a S QT
9. T ¥ ferrer @ Hers | _mgléf II;WII - R - § =ET ==
R, AferE e | ST | - fawz - 9/ e ==
- faer - q, R ferar ==

- Tomato ketchup - q T

il
- fadsr a0 - ¥ &|r =T
- QIEE- 9 AT =

- T - TEEATAR

ST qIT IYIUT: =k, eI, A=A (choping Board)Chinese wok, sauce pan, Whisk, Spatula,

ladle, etc.

TREAT AT qraE™:

- TR GYARTSHAT AT (67 / FEAT AT |

¢

- FHTIEIA qI TR AR T |
- T & TRET IR AT |
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CaPBERENL

F qET © 3 TG

gifvae © q =ver
frfdse # 30: Tempura TAR T |
& (Tempura) T %
yifafae PRaTEeTIeE
PRATHFATIHT TRUET — T gTiatae /e
q. HATAITP AR {1 | AT ('ﬁ‘i'r‘e'_\’*;l)i - TFRT FEAAR
- Frra(Kitchen) T AR |
3. ATEYAF FAYT, FISTH T AT e - g |
(Tools, equipment and ingredients) | _ o 43 e - ATATF HHAES |
Hehere T | - AT AT, IS T | - (A et
3. AfAITd IXEHRTSHT e e | EERI) - WUTW alrr?r
‘ S - Yfafu(Recipe) R CIUIERIRIN
¥, FHTd A GHT E e | i .
Y. 99 FATT(Mis-en-place)TT | e T F e fafe
.

T qaud Fhdq TR T3 Mixing
bowl HT & |

9. Whisk & F=T 979 T8 =613 |
5. H@re s |
Eitcrefare il

-

CFRT EAAR I |

TR (Hfa THI):

- WA

- TS T AREH |

- YTFYH T |

- AT qAT HELTAIH
JUTIEE ATATSUERT

- & qHETET AT

ARGUEHT |

Fauda(ingredients)

- g - 900 ..

- Rice wine vineger -%00
ACE

- R AT =FE
- AGA AIGAT FIEHT - R GIET
- gfear warsr wfeer wresr

- R T ==
- faerr q9 - 9 ZEr =
- ferT - q IAT =T
- HE- q &l =F

ST g1 I9kd: Knives, choping Board, Mixing bow, whisk, etc.

TRET qAT qraET:

- YThITT AXIRTSHT AT (&7 /AT T3 |

- FHTIEIA qI FRT AR T |
- T & RET A AT |
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CaPBERENL

FA GHT R "UEl 30 A

gTivae © q =veT
fAfes #1@ 39: AHA (Lemon) FF TR I | AR : 4 wer 30 fA.
PRATFATTHT =RUET yifafire PrareaTae e it A
EREES
q. ATTITF SATART [ | Faer (fegue): - o EaAR
3. ATEYTF FTAUT, IIAH T qa9d - Frae(Kitchen) T TSRO |
(Tools, equipment and ingredients) | _ ozt - U |
Fhed T | r - FW T TEw - Fasror goTTeRr
3.@%%@%%\%% - WTAYTE AT, GYSTH T | - THTSH FORAT |
¥, FHTT A GHT E e | T - U |
Y. 99 Farr(Mis-en-place)T | _ Yfafi(Recipe - qd QrauT |
. FETAMATS araar Riing Slice ®rad T ‘ ( A ), - F FETEAHE AT
- N frafese &I (&): N
faumes fAeTer ®Te | P — e faf |
©FY 919 (Sauce pan) :;Tﬁ—iqu TqEA T S yad(ingredients)
L 0 Sli : o N - - 1
il e TR 2 R (FH ) o A
bl - A FHER TAR ARTHT
5. Wk T, A 5d, T, forT, ¥ > -fo#T wE - Yoo
Y AER ARG FATI | - F - . ..
<. W A=l Fa 3 2fg ¥ frea ‘E‘g{a?ﬁ:ms' ST E - W S
JehrS | - TR T
q0. Cornflou ¥ a4 G faear - fe AT T | - IIEg - q AT =T
g=arse Whisk & =rems+ T - FARIFR, T T AT - o - Y I
ATITAHAT ATER Lemon Sauce ! p - W - q =@
ATE AT AT | © W T WA g -
9. sAferg e | mgrqg* ’ S]?WIE\ TEATAR
NI - Cornflour ¥ 9T o1e

- ATAG R AT AT

ST 9T I9kIT: Knives, choping Board, sauce pan, whisk, etc.

TREAT qAGT qEE™n:

- TR GIARISHT S fad / FaeAT T3 |

- FHTIEIA qI FRT AR T |
- T & TRET IR AT |
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CaPBERENL

F qHT © 3 "

giieres © 9 =var

frfdsT #1d 3 WORIIRA (Mandarin) I TR T | SFET © X TIT

PRaTEHATIH =RIET yitafaes PRateaTaEr SeuEe e qatas q
q. sqvaE S T || e (faEuw): - WU HHAAR
R, ATAYAE WA, WA | - Frreg«(Kitchen) T AT |

EER] el Rl

(Tools, equipment T e - fosror worredy

and ingredients) - ATATF qufﬁ IISATH T AIAT - TS IR AT |

HEAT T | ) - Yfafy(Recipe) - TSR
3. HATHITd FTARTGH AT - 93 |ragmT |

fa |

¥, B A R O
e |

Y. 99 qanr(Mis-en-
place)T |

%. Orange Juice,
Mandarin Flesh @&,
qrg ¥4 @s Sauce
pan HT IER JHTe

9.Cornflou ¥ 9Tl et
ATAITRAT ATHR ATRAT
AT |

5. ATAAE e |

ffese ®1 ().
ATUSTRA FHAAR I |

X (B )

- T

- T T TREH |

- HTHYE FroAaTaT |

- vad, HfEdl ¥ TRIHR |

- W dul AR IUUEE
AAATSTH

- Y HETEA AT IMGUEHT |

e fafer |
Faad(ingredients)

- Orange Juice -1/2
Liter
- Mandarin Flesh - 40
IR
- AT HGHAT FTdehl
- q e ==
- faretr - Q ZET ==
- g - q AT ==

- Cornflour ¥ 99T Gt
- ATELTHAT ATAR

ST qAT IYHI: =k, oI, =141, (choping Board), sauce pan, whisk, etc.

TREAT qAGT qEE™n:

- TRITT TRARTGHT AT &/ FERHT T3 |
- FHTIEIA qI FRT AR I |
- T & RET [FIH AT |
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Frd fagawor

& HHT 3 "I

FgTe® 9 "oer
fafés @ 33 fae (Mint TR T |
R (Mint) <& FFRF © % T
PRATHATTHT =6 Tifatre PRaTeeTTET T Tt A
R
q. AFLAF SATAFRT [T | FaeT (feguahl): - =g T AR ™
R, ATAYAH ATHUT, FISAW T F999 | - e« (Kitchen) HTIR |
(Tools, equipment and el - I |
ingredients) - FH T IEe - Tasor yomrerr
HHeAd T | - HTETE A, GRSTH ¥ | - TS 9ehaT |
3. ARHITA TARTSHT AT fad | EEE! - YUER |
¥. HTH T T IO AE | - Yfafr(Recipe) - 98 FEYT] |
Y. 99 Tari(Mis-en-place)T | - T FHTEAHT AT
%. 9 @99 (Ingredints) e fafar T et fafir |
e . fre =resfraa T | . .
Blend =1 Jug HT & | 99 (ingredients)
¢ Blend ¥ Puree sHSH | - qreT gfedr - 40 I
5. SEAIHRAT ATER T AL R | o o o m'c‘:ra’i%: - % T =
! - ¥y g qow R | o g - 1A
Q. Mg e | RN - TS &bl - AT q FaT
(TELTH WY BRAT giar afq S - AT FTEHT R T &l
frare afeg ) -%ﬁ?ﬁ?ﬂﬁl““ - AT FIEH - qHET TH
- TRIFY, TG T FIe | :?W -?SEETHT
| X da W é&m@ -Clafﬁ%m
iitcreall

il ddT I9kIT: Knives, Choping Board, Blender, Spoons, etc.

TREAT qAGT qEE™n:

- TR GIARISHT S [ad / FaeAT T3 |

- HTIEIA qo TR TR I |
- P & TqREAT IR AT |
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Frd fagawor

F qET © 3 TG

Jgifa® : 9 "guar
fafds @ 3¥: Afa (Coconut Chutney) I TR T | FETIF © % el
PRaTEATIET TRUES Tt PRI i Yfetees 7

ERARGE -
q. ATIITF SATART [ | Fae (feguen): - Af@d FEAr TR T

AfEAT THT H1eT Blender T #fe

99, ST TS ¥ A frarr are
IR, =TI, TAH T HAT3 |

93. g e |

ARES FEATTAR T |

ARGUEHT |

3. AELTF FTHYT, AIH T qaTd - = (Kitchen) HFLTRIT |
(Tools, equipment and — T S ERSE
ingredients) T e - fgsyor gorredt
e T | - AT AT, R T | - AATSH At |
3. AR TARTGHT AT fa | T - YUGRT |
¥, HTH T T IO AE | - Yfafa(Recipe) - 99 FEET |
Y. 99 Tari(Mis-en-place)T | - T FETEAHT AT
%. ARl @R ART ATER BT T e T e fafe |

Faud(ingredients)

Afeaerst qTA1 8o Blender Y - ST gfeAr - 300 qH
Puree sIATS | - Bl gE I - R AQ

. ST =T 3T, AAT, TG T S - 9HA S - Q IET =
et it it 27w e | 0 T T e q g e
| LA e - Vbl BAATET - § Al =HEE
5. AR Puree ¥ faT jﬁ;?w . - - q
=ATETdEs T3eT Bowl T @Y ] o | IR - q fer ==
Fafer T =T | _wﬁa?n’ N - qEdT garr - R Fa

Q0. AT FAFEHT qe TRW T T AT | e — - T ATAR
7 fRT JEhTST Eehl @RT WUl = ; -9MEl - ATEYIHAT AR
quaﬁll‘rﬁzmﬁwwﬁ? _mgr'“ '3;“? - - R Al =T

ST qIT IYHIT: =k, eI, A=A, (Choping Board) #T&! Blender, Spoons bowl, etc.

TRAT qAT e

- TR GYARTSHAT AT (67 / FEAT AT |

- HTIEIA qI TR AR T |
- B & TqRET FIH AT |
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-GG &.¥: &F T 9 TA |

THT : Q¥ 99T (A) + ¥O HUGT (&T) = L¥ QT

o (Description): I AISTEAT Wb qAqT q9 TR T4 AT FHAId AH T H98% AT

TRTET B |

I3vaes (Objectives) :
o TRTASTATE UhIAA FHebehl AN ATAYAF T ¥b qAT I TAR 9 FIAEE 9 [Fhra |

F1aes (Tasks) :

1. Vegetable stock =3 |

2. White stock =Ars+ |

3. Brown stock @ s+ |

¥. Fish stock =@rs+ |

4. Cream of mushroom soup a3+ |

% &4 (Consomme) 9 A3 |

. faaa stg (Chicken Broth) g9 s= s |
s fus? s «fea (Puree of Lentil) amrs
<. ﬁ:l_:l'ﬂ?:l_"f (Minestrone) I9 IR ucll

90. T3+ %k (Prawn Bisque) qq I ™ |

9. TATSIT=IT (Gazpacho) IT TAR T |

R ‘:E'ﬁ T (Mulligatawany) qq IR ™ |
3. ggrar @At (Paya sorba) dam T |

Q¥. T@9 (Rasam) 99 TR T |

q«. @ arar (Alu Tama) @1 e TR T |
9%. T€¥ (Noodles) I TR T |

9. gre¢" g9 (Wanton) I9 TR ™

15. T@IeHA (Sweet Corn) T TR I |

9%. MHEr WY (Tomato egg drop) IT TAR I |
0. {73 (manchau) I9 dam T |

9. AEAEA (Talumein) I9 TIR T |

RR. Fﬂ?ﬁ?ﬁ (Nettle Soup) 9 TUAR T |

3. FAER g9 TAR I |

R¥. 8¢ TUS "X (Hot and Sour) 9 AR T |
Y. T YTH (Tom Yam) I TIAR T |

% @ @0 (Himalayan fermanted mustard) dam = |
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Fa g

FT GHA.  9.30 U
Igitege: 30 A
EITCHIE I
frfise 1 q: SS1eaw % (Vegetable Stock) @R 1+ |
PRATFATTHT SRR 5”"“";'"'“'” qHfrgq gifags {19
T Fae (RET) ¢ -Vegetable stock ssea
1. s Fer | -Frgaa (Kitchen) | &% a=meT s@ymom |
R, ATALTF AHEA, AT T AFAT o S EERE] (Jngredients)
(Tools, Equipment and “FTH T TR T G
Ingredients) S T | 'Wwf AT ;FWWW P
3. =fdTa SEETEET e fe (Ingredient) fafir |
-itat7 (Recipe)
¥, HIEIA R OO TE |
Y. g arr (Mise-en-place) 1+ |
%. I AS(IAALE FheAT T THT FIaA | 37;1? (I[\g\red;(énut;):
S, I IHMAT TH™T g9 T q@Te | —i'i‘m@) TS IRl - 00 UTH
) - WSeqd TP -Ferdt (Celery) - wo wmw
S. A FqUd Gheld TR Wb AT (Vegetable Stock) | ey 515 (Parsley) - =o
(Stock Pot) = et | =
. -fa% (Leek) - 4o umH
R. ThTed IFAT faf | %ﬁd—z W;?H" ~=ATGH! THIET - 30 U
0. AR FH TR FAH ATAAT HT q 0T j_{z: _:E ar sf' corn) et (Pepper
T AT fae | 7 Tqmaf | Thyme - &
99. R 9= FER T T 3G TG Rl | % E\|H A WW%%;W
T - 3
9. #AfverE e |

qrad 91 I ¢ g (Knife), s=mer (Chopping board), T # 92 (Stock Pot), =15
(Ladle), sr= et (Strainer)
QT AT Jragmr :

ZfhITd IRARTSHT &1 fo / STFeRAT T3 |
Fraege (Kitchen) @& wr qver e |

>
>
>

FH & REAT I8 AIATS |
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CapBEREL

FT THA © .30 HUT

drgitee : 30 fame
RERILCIRC L
frfdee @ X =|TEE TF (White Stock) TAR T |
PRATEATIH =RUES 5“"“'@%"'"' Tt g giiags {19
9. wEeTE JEER fad e (fesuen) ¢ -White stock =1ge @
-Fraea (Kitchen) FATIH AT |
R, ATAYIE G, AAH T ATIT | ey -sr7d (Ingredients)
(Tools, Equipment and —BTH T T e T SR
Ingredients) d&a T | ~IMEYAF AT AW T | o raami

N W

°

q0.

1.
AES

93

9%.

ZfRTT TXRTSHAT &7 & |

FATIT TR T e |

ga darr (Mise-en-place) = |
ST FHT B[S EhT B T
T T AATAYAF ATEr qAT =TT

ThTOR ESSIdTs AT g /@l |

T# gea1 (Stock Pot) =r @
dqTT GbAT TR & |

TehTed AT [& |

AWTATS TRl AT A= 0° Ifg
QY° q. AT TWehelTg (A=A T

fae |

HTATF WU RoEe [Tehprolk hies
™ |

fereha! ggsl - R 99dT

¥ WA 91 9% - ¥ "uar I
HH ATAHT I T |

IR R el T ST Tard Hled
|

Ffirerg e |

#ag9 (Ingredient)
-itat7 (Recipe)

tfce @ @) :
-(White Stock) =erge
WEH TR I |

- FETEHH] AT e
fafa

sag4 (Ingredients) :

-qTSIT FHT BSel-q febedl

~FHT IHI-3 faay

-fav@Er (Mirepoix) - 300 I
(TR, @, oy, ferep)
-g&1 (Bouquet garni)
(Thyme, bayleaf, pepper
corn and parsley stalk) =
ElEal

qrad 9T JIH . =k, FaI, =1 (Chopping board), Stock Pot (=® 92) Ladle =19)
Strainer (g el
QT AT Jragmr :
ZfhITd IRARTSHT &1 fo / STFeRAT T3 |
Fraege (Kitchen) @& wr qver e |

>
>
>

FTH & REAT I8 AIATS |
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FY faeamr

& THT 3 T
gt : 30 fAae
AR © R °Uar 30 AT
frfese #@ 3 I & (Brown Stock) TR 1+ |
PRaTEaTIET TRET ;”i'“'w'““' Tt v qiae® [T
9. mEYT® AHRT fad FIHT ( ) : -White stock =1ze w@*
R, emEvaE Ay, & < e (Tools, | -F@e (Kitchen) AT AU |
Equipment and Ingredients) swes | - L 7994 (Ingredients)
™ | “hTH T < -qAR T gERaT
3. ATHITT TXIRIEHT &+ fa | ~STEAYAF AP AAH T | _qd
¥ Hrfere q6T ST T | w979 (Ingredient) -1 qETEAR ATerg
4. wF qarr (Mise-en-place) 7 | -faf (Recipe) et fafa |
%. BSSIdls AT Hed T AAELTF aral qdm sag4 (Ingredients) :
*’Wf qaTg T | , -Buff/Mutton Bone
9, wrgar (Frypan) deems qars 2 frfese T =) iz (Mirepoiy) 300
TSSIATS T & T 92 | -(Brown Stock) am8T | g
5. wHqeA (Stock Pot) ot TR wuee | WF TN A | frze (Mirepoix) -
I e | 200 ATH
R. @R qH BEEATS THMAT TE | TR (T I T (Bouquet
q0. T wrgamwr faerar (Mire poix) @rg | -9 - garni)
afT @ g TR A ggel I fAErse | - gl N
. | e
9q. Aty eI Ot TR FAETS | TRET A
Q. FOH AFHET FRT ¥ HEHT Whdals sHntes Wdls;fl\'
9T fad ¥ SR datadr fRe feprerr % e
FTe | !
93. TS AR [T T 3T ST Hle |
9%, sfgerg e |

qrad 9T IIH : =k, g1, =1 (Chopping board), Stock Pot (=® 9e) Ladle =19)

Strainer @1 Sir<in), Fry Pan.
QAT qAT WAL
TR ITT IIRTSHAT ST 67/ FagRHT T3 |

>
>
>

#raega (Kitchen) @8 @1 q@er e |
FTH &7 REAT A AIATS |
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FY faeamr

& qHT © q "9udl

grattae® : 30 faae
fafese # ¥: ftFw @ (Fish Stock) TR 7+ | AR ¢ 30 e
PRATHATIHT =RUES ;”i'“'w'““' et Tt qiiags q
Q. AT ATHHRT fad AT ( ) -Fish Stock fvsr =%
R, v ATH, qes ¥ g=ga (Tools, | -#@ea« (Kitchen) | e sraemom |
Equipment and Ingredients) @wes | - L -#9949 (Ingredients)
T | ~HTH T 29 -TIR T 9ERAT
3. AfHId TRAETEHT T fa | -ATALAF AU FAH | g ey
¥ e ST ET TS | T 7999 (Ingredient) | -wrd qve®r dfiTer@ e
¥. 74 @ (Mise-en-place) 7 | -tfaft (Recipe) fafy |
%. WTSIH eSSy A-TMT ThT AR A Faq9 (Ingredients) :
9, FHRT ITHTHT TETET q@re | fafes w1 @) : ~qTSIT ARl Bgel - q febedl
5. wadeAr (Stock Pot) sazers qere ¥ | - h& %@ (Fish gy -2 L
R 2
BB DTS T TSI AT Foebl Har | Stock) OIS AT - $0 T
Q. ;Il;i;d;l ss\é\milldirqlﬁr TET WA ¥ del fEd TT%(?%W) : | 727 (Butter) - 30 wH
0. 9T W TepTed JHTA | ~RET AT AL J-uice) q 7 (Lemon
NN N IUTIEE ATATSUEHT | -9 FOT
99. 9T AT TR B R0 AT g qe e | e T

R
13

9%.

fa

AT I ACT T 3™ I&1d Hle |

wwra (Fish Stock) w1 #RTeirer & Tax
frarsT |

AT e |

ARGUEHT |

qrae q9T IIH . =k, g1, =1 (Chopping board), Stock Pot, Strainer
QRET AT |qraem= ¢
ZThITT TRARTSHT eATH fad / SAFERAT T3 |

>
>
>

#raeae (Kitchen) @& g qoer ey |
FH &7 AT | AIATST |
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FY faees

F THT : 4.30 T

Jratta® : 30 faae
ffése @ « BF9 @ w@ww (Cream of Mushroom) o a=sH | ZECILCR RCl
PRATHEATIH =RUES ;”i'“'w'““' T T Tfeg® [
9.  ATEAYAF SAHAFRT o | FAT ( ) -BRH A wHEH W e
-#raegd (Kitchen) AR |
R, EYIE AT, e 2 sEaa (Tools, e -qAR T GERAT
Equipment and Ingredients) d&a= T | _pry EEk) 94 FragTr
3. TR AREAETEAT AT | T AT Geery | - HETEARl e e
¥, FHEIT THT AT TET | 7 @ (Ingredient) | 79 |
4. g qarr (Mise-en-place) 7= | -faft (Recipe)
%, =ATIATS IHRT qHEMAT g T HATI | sag4 (Ingredients) :
9. uger Pot | 9T =TI SHIA | frfése » @) -=e¥ (Butter) - 4o wH
S. AT =Arsars taar g Refresh = ;_jg;?m T | Far - wo umw
N . . . -%z# (Chicken) - q faex
Q. iHweRr ot #Er =arg Chop TR 33 ey | | TR (@ T
' ( - -=113 (Mushroom) - q00
qo. ater =mrears Blender @t Puree amrgsy | | 901 ST AT —_—
99. |9 TEHT FeITATs TTerd T AIEAT Bldhl AT N -k AT - 9
T a?qu?mwm Fel g9 Saute T | el e AR a9 (Chopped) = drér
9. #er ww@® White Roux @amr 1+ | -8 Al TIR ot (Chopped) § &=t
93. faaa wears faware @=mer Whisk 8T | e | -3g - 300 fA.fa.
FATIH | HIF AT TUST TR BT | -FREAT qAT Ay | -BRE - so fafa
1¥. Puree TRar =mg, T, 7 7 AR FerR | SRS ST | - T A T ATaw
FTST T Ues AT A | - WA 9@ | = g (Chopped
QY. ST FH TR FAW e FRE qo fagwy | U | parsley) &
(Simmering) &3 |
9%. BH IAT BRA TEX 9 A= @R
TS |
90, wfirerg e |

g 9T IIH ¢ =k, FeI, =1 (Chopping board), guue, =r&s (Whick), €€, 99 9%
%9 (Soup bowl) gr= st (Medium Strainer)

QT TAT |qragmi -

> TR ARARIGHT ST &/ SFATERHAT T3 |
> @ (Kitchen) @8 @T qver e |

> FH & REAT I8 AIATS |
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FY faees

F THA © .30 HU

Trgiieaed 30 fAve
fifdse #& & 9% (Consomme) 7 TR T | FRIE R O
PRATHEATIH =RUES EUE P CHERIERIECa] Tt e [
EEARER
Q. SHELAF FAAERT AT | e (fegw) ~eTH T TAR T AFLR |
3. rFvTE ATHLT AESH T AA -#g&e (Kitchen) -Mixing = e |
(Tools, Equipment and R ~FRTST AICH |
Ingredients) e T | "R T e T R
&’lﬁ-lm?r . - %ﬁ_ | -ATdge g qu NESIES -61?144 |
3. SRR FRTAr ? y=d (Ingredient) | -Td ATEET |
¥, FTAEI R ET AE | fafr (Recipe) T TR A e i |
Y. o Tarr (Mise-en-place) 7+ |
%. 99 FFUT FhAT T T T IC | s79 (Ingredients) :
S, WerH wierE queTs e g fay | MiES $ (@) S w1 (Mincedmeat)-00
T. g9 UHEH AAGHR THAATIA | - FEH I TR | gy
?. THIeE IWAIfg AR HH T R (T T - -favar (Mirepoix)-afasr @reer-
(Simmering) &® stemr 4 3f@ R | -9®T (Clear) 971 o0 U
ueTaEy faeqie Jeers 9 fa o -HTEdAl T EEIHT | -grugreRl dar ArT(Egg White)-R
90. BT SN AT THT HAWAFT HUET | -SAAAT BT LT | | 2T
Wf m;ﬂ;ﬁ AP TAAE THATZ “EE Waﬁ_ﬂgl =& (Stock)- 1%
9. @R e s (Consmme) | P FEET St -Hie= et (Peppercorn)-#T
TS T AIEHT T I THTee | | Ao | RS aG‘J”_ )
9R. s fae=r gers= Kitchen Paper - (Garnish)
AN T |
93. TR @M W3
QY. T TR TEHT
U, sfveE e |

qrae q9r ITH oo, w=rr (Chopping board), fude, = (Whick), 218, 99 9% 9

(Soup bowl), ar= et (Medium Strainer), AaH®! FAST ATE |

QT AT Jragmr :

» T\ ¥ Mirepoix (Vegetables) arsm g |
> ATHITT ARARTSHT &1 fa / STFeRAT T3 |

> TRET | IS |
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FY faees

FT GEA .30 TG
Trgiiead 30 fAve
fafese & @ fa@a g9 (Chicken broth) I qamr 1+ | SR
PRATESTIT SRES EEARGA eRfra i A
9. AETAF AR AT | e (fegua) ¢ FdT 99 T TR T AFErRn
. AEYIE A, A T AT a?rq:ea?vr (Kitchen) T T Vegetable #ra fafa
(Tools, Equipment and Sl ~THFI T |
Ingredients) w@e T | ~FTH T A TR TH |
: : ot o F | -ATEYTF AT FEATH - |
' . : 7 o7d (Ingredient) | -TF |TEETT |
¥, WWWW' -W(Reci e) - TR AT e fatd
Y. g qarr (Mise-en-place) = | P
%, qUYSHT [oeA T T qH AN 8ok saaq (Ingredients) :
SEA fee g fa@a-900 U9
9, wEATE F HwEH (Brunise), frfise @ @) : . | -Vegetable - (e, faw, s,
Vegetable, fos, =mae, 77 2 - o 79 T AR T oI, MeeHaT, #eX) (Brunise)
Qﬁ? W e i' ! , ! Small dice #red-amH
S. NI 9T 9T HeTH AT=HT hieel S T e
ATAT 0T FF 9T fae | .
. fsres (Scume) g foeat frrer | € (@R W) ; T (Rice) =0
P | i | Sk THT-Bou u:—:-t arni)-4
qo. 7% T (Bouquet garni) e | -Sisieaerst Shape - suct 8
oY | e -Chopped Parsley-&zr
L o TR, ATl |
9. 7 ¥ "iX=R @ME [JeArg | AT qAT AT
SITIEE ATATSUH |
9. FUAAAT A T AT T AW TR | -7 GEAEA Ao
et ¥ Chopped Parsley s@= AGUHT |
arar a=k (Serve)
93. afyerg e |

S AT SIH : =aep, goI, =1 (Chopping board), @oae (Soup Pot), Soup bowl sanfe |
QT AT Jragmr :

> TR ITT IIRTSHAT ST 67/ FagRHT T3 |
>  =rea (Kitchen) @@ T dwer e |

> FTH &7 REAT A AIATS |
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CIPRERELL| FT THT © 9.30 U
igifds 30 fave
fafése #1 o o a® o=« (Puree of Lentils) o qamw 1+ | FAAEIE : e
TPATTRT AT EEAREL R S
Q. AIYTF ATTHTT o | FFT ( ) - A% Al g aAg
R, WEYTH ATHW, TIAH T 99T -#rrerd (Kitchen) | STETOT |
’ Tools. E ¥ t and =T -qaR T fafa
(Too s, Equipment an e T e N SN
Ingredients) W T | s e AR |
3 f A S 7 g9 (Ingredient) | ~F999 !
¥, ¥ TR GIER e | fafr (Recipe) -4 AT |
Y. v @arr (Mise-en-place) o | i;qu| T e e
Y.  HERIH! TAATS THET HATIX T@TeT | Faqq (Ingredients) :
9. T AT 9y faee e e | fafd &7 @) : -HELT ATA-940 T
&. 9T GEHT FeTTs Tl T HiaAT - FH A qA -SATST (AT BTdehl)-% 0 UTH
FTEHT OIS, TR T A T@R FRF | A0S | Ao yw -
3-¥ fHeE &F qa | e (AT HTEFN-R GIEr
R. WF @S FAAR (HErST R (T =) ¢ Mo (Fegerebl) 4 AT T
Q0. TSR, AT, T ¥ WK T@R TpUea | ~THET Puree T | =i (Tomato Puree)-«o I
JF fa -TTTE<r dcd AREHT | -foee wa-q faax
Q9. s FF T W = # vo T, ATEar T -g& W1 (Bonquet Garni)-q
fersre e T ATFIE | - ¥ AR - TR
-RET JAT WragHw | %l (Lemon)-99 7@
9. TR T THET FAaprer Treeers foer | SIIEE SHTATEUH |
& f¥ 7 afamt Finechop i | -FTT TR Ao
ARGUEHT |
93. 3« f=ar woats Blender w1 wmer
Puree I+ ¥ I®T 9 TEHT e |
QY. ATGHAT FIdET AR M TER IATA |
QY. 7 T A=l @E e
9%. q9 ForAr e (Serve) T
RES T
Q. wfiyerE e |
qrad AT JIHI . =k, FaI, =1 (Chopping board), === (Blender), g9a= (Soup bowl),
T |
QT TAT |qragmi -

> TR GTIRTGHAT ST (7 / FFeRHT T3 |
>  wraea (Kitchen) @& @wr dwer e |

> FTH &1 qREAT FIH AIATS |
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CaRRCEENL] BT HHA .30 HO
Aigifea : 30 fave
fafése % < feaed@ (Minestrone) @ @ T | ZECILCIR L
PRATEATIRT =RUES WW“”'”'” T qiqg® qe
9. AEIF AHHN A | AT ( ) : TR |9 TR T
R wEyEE A, wxe 7 eaa (Tools, -#riead (Kitchen) | e |
Equipment and Ingredients) e o 1 | -TR —Veggt:i'%LeFraﬂzﬁr fafar |
3 ‘ N ~HTH T A ~TETSH
i‘ . ng :glﬁrrrn AT AT & ATH |
B AREZE] il AT T AT CREl
r _ (Ingredient) QFWW !
Y. = @ (Mise-en-place) = | fafr (Recipe) $|W At T
%. @9 Vegetable z& dw%ea T, &7 T q@Te | #a74 (Ingredients) :
9, afead e Paysanne Cut #rew e | fafds &7 @) : -qI-YO TH
. wrs Spaghetti @té 97 & bt R T | TR | - (Chopped)-2 i
-Tomato Concasse-900
. Soup Pot 51 F@zarg s ¥ Chopped TR (T IH) - e
ewq & wa Paysannne @z Vegetable | =M STER TR | Lo o eesto T
ee W Fepl AT | m a9F | -Spaghetti THT FTdHI-50
90. TWHdATE @ATIA ? gohl AT | i et | T
19.  Bouquet Garni, T 7 wifv=r R S &7 | __en o0 e -Vegetables -wrrsi, fafw,
ma\m i{\' A m ! . TS FTIH R | | W, e, Celery, o,
R, AR FH TR HAH A=A 9 9T o ~TRET TAT AATH | grag)-30 778 (Paysanne)
13. Tomato Concasse ¥ Tomato Puree ez | STTEEe STTAEUH | FT TE
ferare 2 i 30 firde we T e | T FHETE AT -Chopped Parsley-#&r
9%. Bouquet Garni fasmrer AfauaT | _zap-q ferav
94. Oregano et ¥ 77 AR=H @ME AT -Grated Cheese-%0 ura
Q%. arar NEEK] (Soup bOWI) T T ¥ HfEre _Oregano_q e ==,
Grated Cheese ¥ Chopped Parsley &%= -9 ¥ A" ERAER
(Serve) & | -Bouquet Garni-
9,  sfieg e |
qrad q9r I ¢ e, Chopping board, Soup Pot, (Soup bowl), I7a«, Grater, =15 (Ladle)
ST |
QT TAT |qragmi -
> 9 qar et e Vegetable #1 smer (Shape) favm &9
> TR ARARIGHT ST &/ SFTERAT T3 |
> @ (Kitchen) @8 @T qver e |
> FIH &7 qRAT FIH AIATST |
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FA THT © .30 "

Y e gt « 30 fre
fafase &1 © 90 wreA fawk (Prawn Bisque) I9 TR 7 | S
PRaTFATIET TRUES E”I'I'W'i'"'"'” g Tfaees [

9. EeTE ATHH for | s (fegua) - -9TSH fa%F O TR T AGLRIM

. eEvIE AT, W T w@ad (Tools, -Friegd (Kitchen) | -9#TST TR
Equipment and Ingredients) @eer = | | -7e&T -fesor gt |

3. oAfehTId EREETSAT A e | -FH T 2T ] ra

i . - -TIYAF FTAYT EREN

¥, B R JIER AqE | SR g G |

Y. qF qardr (Mise-en-place) 7+ | (Ingredient) lm AT AqE e {41

%, OISR f@eehl T aATIhl ARTET g T T@lerd -t (Recipe) sag4 (Ingredients) :

9. Soup Pot Hraezers TTe, dsTeT, ffde &1 @) : -Prawn shell and head
TS Fegeehl, AT, WIGHT Hreehl wgqH, | ~WST [a%F T TR | gqrgeey fgest ¥ aTgE)-300 ITH
OIS BTN EeT (3-¥ fre) (Saute) s o | T _Cream -q00 fa for
ST BT Geld T | &g (Chopped)-3 &ar

c. fIET g gl @'ﬁ (Blond ROUX) gﬁ' LKl -JST9T-] 9r
e+ ¥ Red wine arer fams | -7t (AT FTEH)-¥0 TH

R. & Fae ufg Fish Stock @=ms 7 R (Ffa @) : -Tomato Concasse-co I
Whisk @ s ffae T =emsT | <M ST TR | _Tomato Puree-4o umw

q0. Tomato Concasse, Tomato puree, a7 | R -HET-¥0 UTH
T give 8TeR UshYed IFAA fa | “ATPHP A | -ge3-¥0 YTH

9. it 7 T 2 worw Aty (SIMMering) | _gosy g aeaay, | WWhite Wine-qoo fafa
mwﬁa?owﬁ?wwﬁh St @ ey | -Brandy - 50 ml.

93. Medium Strainer T =e¥ qUaTE YA | -sTTaTe 39 (Lemon Juice)-9
FwT Soup Pot /1 e | -FREAT AT FTFLTAHT | BEIAl

93. U IHS A9 T AR @ AT SUTIEE ATATEUHT | | -FThebl AIT-L0 UTH
FETE T AT AT | - FEITEH AT | -qTebebl UTS (WIFHAT FHIehl)-§0

9%. Fresh Cream =z frares 7 arq | a0 | T
T PIEHI I3 e | - ¥ AR SRR

QY. gIaaHT el T Chopping Parsley ¥ (Chopped Parsley) #zr
FTTcirel T (Wedge) &7 (Serve) T&b

9%, ATqerE e |

qrad qAT JIHI : =k, I, =1 Chopping board, Iaaw (Soup Pot), ==# (Whisk),

T1g (Ladle), &= ==t (Medium Strainer), Soup bow! s |

QT AT Jragmr :

> ZfhITd FRARTSHT &1 fa / STFeRAT T3 |
> = (Kitchen) a8 @r qver e |

> FIH &7 qRAT FIH AIATST |
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F frreor &l HYT © .30 U
Jrgifa® ;. 30 faae
ZFEINE @ R HUAl
fafdse ®rT : 99 v (Gazpacho) 99 d@R 19 |
PRATEATIH =RUET ;”i'“"ai""“'“ T Tieg® [
9.  ATEYTF SATFHR (o | T ( ) - TSI 9 TR ITH ATIRT
. AEYIF AT, T T AaTT -#aa (Kitchen) ||
(Tools, Equipment and S :ﬁaﬂ%ﬁﬁa' |
Ingredients) w&e T | T T eqd e o |
: o o B | -ITEF ATHAT ALATH
) ‘ ? 7 g9 (Ingredient) | ~¥977 |
¥, HIEIA R O TE | fafr (Recipe) -4 AT |
Y. = qarr (Mise-en-place) v+ | - FHEEAR AHAE e fafd
|
%. W qGUS GhAT T | s79 (Ingredients) :
9. Blender st rar Blend 1+ | fafese kIRl () : ) m@—oﬁ TAHET-R00 UTH
. whasr sreir (Medium Strainer) @ | =TT T AR -FTRI-400 TH
AU I G | ! ~TEHA-} I
2. = Steel # arer (Bowl) w1 wrer | R (Ffd W) TSRO U
7 A e @ ﬁ:I(T'I'IT:T |) fafy s@Ew 9w -fie g&T (Capsicum)-40
0. RETHT I@R 3UST &7 & | TR | N K .
Q9. T T 7 Ff R B -ITHT FIGSOT qUHT | -Tomato Juice-xoo f.fa.
A -HTFYeE F0 T TT || - ice)-
(Snlplped) T T (Serve) ] | - FTcreRl ¥ (Lemon Juice)-q
<P -FIEeT T AREHT | Vi
9. #fverE e | i -Vinegar-q ==
T T T |16 Oil-so ffor
SYTIEe AYATSURT | .
_F @ e | Fresh basil-q =T
qMGTHT | -Worcestershire Sauce-q
= E=T
-9 T ARF-TETETTER
-gfear gardr (AfEAT HTEHT) Fel

e q9qr 39H : I, Chopping board, Blender, Medium Strainer, Soup bowl gafs |

g% HIT TANT T |

QT TAT |qragmi -

»  aren, g an Janer Vegetable

> ZfhITd IRARTSHT &1 fo / STFeRAT T3 |
> = (Kitchen) a8 @r qver e |

> FH & REAT I8 AIATS |
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FA THT : .30 HUGT

w14 feerso N R
Argrteas : 30 fe
AR | 3 F0dl
fafdse ®rT 93 HqetRmeETT (Muligatawany) 99 TaR 9 |
PRaTEaTIST TRUEE E'”"%"'" i et gifaege A
9. wrEve ST M : - HeAT T q9 TIR T AFR |
2 (Tool e (Kitchen) -qreeror gfafer |
. wmEygs grEdT, gey 7 waad (Tools, Rl -qeRT3 AfeRT |
Equipment and Ingredients) d&as T T T T TR AT |
; N -ATAeTF ATHUT FLAH T GRER
3. wafmwa axawrEar e fa (Ingredient) e
¥, P G qOER e | Sy “:egcrie el)en T FHTEAR! ARTaE e f4f |
4. ud 7 (Mise-en-place) 7+ | P
%.  F@qers Fry Pan e Jear a7 e |
O, Soup Pot AT FazATE WTer T AIGAT HrahT #@7a (Ingredients) :
e, AT T B 9T BT FE AHve Saute AT AREe-900 IH
T -HTd THT FIEH-100 JH
T. G EeR SeTe ¥ AT T T E | frfde #mr @) : _ | - (Chopped)-= Hr&t
R. fada ws @ Whisk & =srersy | -l AT TF AR T || -orrsi(Chopped)-4o I
90. Tomato Puree, Chopped Tomato, =g, | T (@ ) : _ | 73 (Chopped)-100 7
arer, Grated Coconut, &% ey, 77 * ~ff AR AR AReF | -rwer (Chopped)-to I
AR FA O e l—w?lq eI TATUER | _ae? y\f:;? et
99. RrwEs fe#res wre | e . T | e iy
- | gt - -0 |
qQR. @i Gl ﬁ’%ﬁ;w A= Fiea Yo fadeae | e, we | -Tomato Puree-%o uH
quers qr fa T | ~AET T AR | -FieqT-Her
93. Medium Strainer a1 auerg =53 @ 7 GRS ~FRTgET-q=ET
TwT Soup Pot 1 e | imq TeT T ;@W{' -FTATHT T- FST HTTA
¥, & g SHIA, TAH @Ma fJersT faTE | Ry ?.qﬁ—\—,r-g T
FOTEE T @R A | Garnish
QL. drEFT AT T THT FrawT Fada guar fAamy :Wﬁ—gowﬁ_ﬁ
TATI | e
-UTebep! Foreb-cOUTH
. qrdr quaer e, e e gt gwe )
a9 (Serve) T&=F= @gw U H1 Lemon
Wedge feo
Q9. e et |

qrae q91 IIH : g2, Chopping board, Soup Pot, @r= =<, (Medium Stainer)
Whisk, =15 (Ladle), Soup bowl, Wooden Spatula, Fry Pan s&ie |

QT AT Jragmr :
qT TAR T AT AT T ARAABT IHT I T Al |
AR TXARTEAT 2T {4 / STGETRAT AW I |

FREIA TR AT T | AT HIH dAIA3 |

>
>
>
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FF FrgSrgor F THT : 23090
Trgiieae : 30 fHae
fafase #1913 @grer @rar (Paya Sorba) T I | X
PRATHEATIH =RUES ;”i'“"ai""“'“ T Tieg® [
. arEeEE SEE fer | e (feswa) - - GEFT AT TS
SN -Fraea (Kitchen) EECIEIN
R, AR BSIERECEE] i TS AR |
(Tools, Equipment and S T fersyor gt |
Ingredients) s&a T | ST AT e 7 | T AR |
3. AR GREETSAT A fa | waad (Ingredient) - |
‘ = -fafr (Recipe) RS
¥, T FR T | P -1 TG AT e
4. 9o qar (Mise-en-place) 7+ | ferfer 1
%, G GEATS THET FHT T T TEo ¥@g= (Ingredients) :
| -gHTel GEI-¥ T2l
9. q faez ariwrT Pressure Cooker wr | Fifese @ @) : - E:T:O?gq
~gETeRT Aar AR A | | e Fed -
GET TSTATd TER QR G T Teh13 | <! ARl T -3 T
S. 9T TIHT FeATs Tl ATGAT Flehl -ATEAT FTERT MAAST-S0
AT, ABGA, ATSAATS dal THT e T DIk
ekl MaHel, foRT, a9R, a9 T A= ~gIT-¥0 YTH
TER T {7 | A ¥ AR @RER
Q. UUR FHCHT THCH G 7 e @ | K (@ ) T arg e /3 fm ==
Ferame 7 3w o | SRR -aar-q et
TfeTe | -t afqat Fraer-der
Q0. FA®! @@ HArsT | ITET GTHEOT U | -qrT-q ferex
99. FUEHT qTEr | @ TS T g -FTTE<T qcd AEH | ~TTI=AT-R AaT
afal B T | -TEEIHT Q@Edl, qreaa
kD]
9. e e | N
IIIEE ATATSUA |
-HT FEIEd Al
MGUHT |

qrad AT JIHI : =k, F<I, =1 Chopping board, Ioae (Soup Pot), Taa« Soup bowl,
Pressure Cooker efs |
QT AT Jragmr :
TR TRARTEAT AT fae / HaeeAT A T |
Fraege (Kitchen) @& wr qver e |

>
>
>

FTH &7 REAT A AIATS |
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FA THT Q.30 "

il grgifa® : 30 foae
ARINE @ q "val
fafase #1@ © Q¥ @9 (Rasam) I dar 1+ |
PRATEATIH SRUET ;”i'“"ai""“'“ T Tieg® [
Q. AELIE AAER e | T ( ) - IOH g9 TR TH AR |
. ATETIE A, WS 7 A | e (Kitchen) ?;;Tf%% l |
: Sl HEd
(Tools, Equipment and RS _qEIIY R |
Ingredients) H&a= T | RS N e AT
3. ARRITT TRERISHT AT fad | s (Ingredient) - |
X . I THT GOER E | fafr (Recipe) - HTAT |
Y. qo qarsr (Mise-en-place) o+ | i;;%ri AEIEAH AT T
%. fastroer gamelr (Tamarlnd) @rs @@ (Ingredients) :
fT=mT TEEe BT T SHIedrg -TEH UTSET -R AT =
Wi e | -Tel /iE=-9 /R Forr ==
9, g qEHT qel TRE T T wikqar, | ide @ @) -rer feRT-q e =

|

G. HGAT FIEH MAFST TET TATIH
|

R. THAH Wi/ AET ICR (HETS |

0.  TUd®! THH IFER T
ATI |

99. 9T @RS T AT €@ FFAA o
|

QR. ITT FH T T HIH A=A BT
Y I qre G |

93. e e |

-THH g9 JAR I |

TR (i )

-G AR TR TRTH |
-ITYT IASToT qUeRT |
-TR |

-TTfe<l dcd AR |

T HT F@Taal, I |
-FREAT AT FTALTAIHT
JUTIES ATATSUH |

- FETEA ANTog

pitcreall

-AT G Febehl-¥ qaT

-TreT gfqat-q f=ar ==
~AEGA-Y /Y, TET (TS Eeehl
=)

TEHIST AT

-3T-9 /% Foram ==

-TreT for-q /R Fear ==
-fer-q fawdr

-HIAT-90 /9% IT

-3l YO UTH Tehehd TTHIAT 30
e frersT |

-qA-R FEAT ==
-TTAAEST-ATGAT FTahI-L0 ITH
-qT-q ferex

A F@ETER

qrad AT JIH : eI, =1 Chopping board, g99e (Soup Pot), g9a« Soup bowl,

Ladle Featfs |

QT AT Jragmr :

> ZHE R AU g, |

> AR GREERTEHT AT fae /e A T |
> = (Kitchen) a8 @r qver e |

> FH & REAT I8 AIATS |
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o s H AT ;.30 O
Trgieaed 30 fAve
fafase @@ QU s arar (Alu Tama) &1 s Jar 79 | L
PRATFATIH RUES ;”i'“'m'““' T T Tfeg® [
9.  ATEYTF SATFHR [ | A (flesua) ¢ - AT ATHTRI I TIR T
-Fraega (Kitchen) AR |
R AELTR wmfr IIATH T T4 N JE — S
(Tools, Equipment and o T e qTAYTE AR |
Ingredients) d&e T | T AT e | -TRTS A |
3. ATHITT GRIARTSHT AT & | 7 s (Ingredient) q?aﬁ GIEeal
Y. IR FHT IR T | fafr (Recipe) —qgerrwaﬁﬁ |
Y. = qarer (Mise-en-place) | |m AR A e 4
%, SfaAe@ aears fger wwarasr Cube w74 (Ingredients) :
HTaA | -1 (Chopped)-40 3mH
9, Sfawer A 9f dred T wie, Tray | Hids #@ @) -y e (RrEEn-q =
AT T | ~AT AT ST ()| irerirgt (Chopped)-50 7
5. Soup Pot &1 qerelrg TR T | qHR T Tomato Puree-yo 7@
R Fom, Fedr gET T aeTrerE aeke | 'Y (fT ) - PSR SefT-q Ve =T
Q0. =TT TR el f87 e, fder organ, SEEEESIHCRIN -9 /R feram ==
A, BT GATI TER AATS | R | -g@l G- TeAT ==,
99, S, el T, o T B g | A AT TR ey farr-q /3 et e
e ¥ ATGAT FIEET e, qr, ay, ‘W“'W* W%ﬁ AT T
T, GEHET TR TFTeE I & | Wf\?' -9 (SfETER) 400 IH
qR. drér, am * Tomato Puree T &wr | o SIS (IS0 I
ST T R | i ' -qrHT (AfREn)-%0 uTH
. N ~FET AT AR -aqrdr /o= ad-wo fafa
93, T @M HATST | JUTTEE ATATZUHT | - ER
QY. g affar sa< (Serve) 9% | - AT oG @:ﬁm wrr-rﬁ(Chopped)-? —
. Afeera et | il -7/ Chicken Stock-q faez

g q9T IIH =k, FeI, =1 (Chopping board), guae (Soup Pot), uaer Soup
bowl, eg Ladle gy |

I

YV VY

JAT T
qTHT ATHAT EARTT @igepl FANT T |

ATHITT TTARTGHT AT G/ SAETRHT AR I |
#raega (Kitchen) @8 @1 q@er e |

FTH &7 REAT A AIATS |
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T Pawerey F GHA © .30 HUT
drgrieae : 30 e
. . EETS © R Ul
fafese &1 9% 759 (Noodles) q9 TR 1+ |
PRATHATIH SRUET 5“"“'%""' T T qifees S
9.  ATEYTF SATFHR (o | AT ( ) - A9 g9 TR T AT |
. AETE AR, A T ATAA e (Kitchen) | -fwwt ol |
’ T | E N d _;,r;fﬁ- ATk HYAle? |
(Too s, qU|p‘ment an e T e e
Ingredients) g T | [P g AT |
3. SATHITT HFREHT &1 fa | A 7 AT ~qd QT |
¥. FTAEI AR AT IE | (Ingredient) - wETEAR! Ao e fafa
Y. @ Farr (Mise-en-place) T+ | | fafr (Recipe) !
%. %% geHr aaars (Sun Flower Oil) g9 (Ingredients) :
Wjﬁ '\ . . . -Vegetables (Leek, Carrot,
. AT PP ATA AEHT TET A | ffe 1 (&) ::ﬁ Celery, Onion, Cabbage
#er fg Saute T | T
. Tw wWe grsy ¥ I fad | W (Bl IH) _gfear @t Julinne-30 o
q0. 7, AR T drmrE (Soysauce) TR | I FTH T | o (Chopped)-3 T
=TT | TTRUH |
NN . X AT A | -ga (Chopped)-4 I
99. Ifa® TS 9 8TelR THIS | i . T (IFTAEN-950 W
e W -Ferebe T@eh-q fefew
9R. T T A= @ e | et e Ay | T ¥ ARH-SETETEr
AT AT ArAEET | -aad (Soysauce)-R =T
3. faerer der wifaane arer e | UTTET ATATGUH | | fAART FA- T
0¥ et e @A (Serve) TeR | -1 g Afder@ | -Sun Flower Oil-wo fa.fe.
9y, sfrera e | (M.S.G. T wiivway | TG |
) g faber ohT faamer faea
S g9 FATSA AThg |

e 9T IIH ¢ =k, FeI, =1 (Chopping board), guae (Soup Pot), uasr Soup
bowl, eTg Ladle gy |

&

VYV V VYV

qgqT U™y
gy MSG v 197 |

ATHITT TTARTGHT AT (G / SAETHT AR I |
#raega (Kitchen) @8 @1 qer e |

FTH & REAT I8 A3 |
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FTE T &l HT @ .30 ¥
Jrgitae® : 30 fgae
AL @ ] Tl
fafese ®r 9@ ares g9 (Wanton) 9 dar T |
PR e EEARER NP I /T
9. ATEAYTF SATHHE [l | AT ( ) - dTved 99 TR T |
-#raege (Kitchen) aECEN
R AATTE JradT, IS T CkEl (TQOIS, et Fepsar et |
Egmpment and Ingredients) d&aa JGNUNEI. AT TEATE |
T ) - T AT eS| TS A |
¥ ) AT AT e 7 w74 (Ingredient) | TP TH
Y. A T TR e | fafr (Recipe) ESILEE o
Y. 9o qars (Mise-en-place) o+ | ~PTI FEATEAR AfqE
e fafe |
%. 9% far, efdr e, fqeer a9, e, Faqq (Ingredients) :
79 ¥ Aiewr g9 t3ar Bowl wr T -Yre feFAT-300 TMH |
q3 | -faerer aa-30 ffa. |
9. wger e Fa, B wer, aver ¥ g | e wE @) ¢ -GrAEg-q ==
& Tight dough Fam ¥ | AT | AR T || T ¥ AR
5. Dough @r$ & e Hfg TreEr & -gfear =msi(Chopped)-
T ATl oo | 100 U+
. HE R’ FEdAd FARATE FlEA T Grebebl R (Ffa T : -AET-940 T
fresror (Mlixture) q femrm =ream arrer. | X909 o AR TAR ':ET'Q et
a7 (Wanton) =7 amer fauz i TR | USRS
W( R EABERICR]
q . N ~ATepteE 7 | - ww-q feez
O. U UeHT {orehe TWehells JHTA | —FIEE-q ==
-TIRIER, el T L
19. =@ @FA TR ke (Wanton) | gofe - ¥ ARA-TRTER
arergE A (Spinach), SO, T | arfedt qer A | - A(T@TeAR)- 50
T HH gTeR g9 THS | -FREAT AT FTaLTA R e
9R. Wanton qr&ufg T @rs faars | JUTIEE AYATSUHT | ~TAETPT TA-9 ==
93, Frerst A T T T R A

9%, sfver@ e

ARGUEHT |

qrad q9T IIH . eI, (Chopping board), qaae

(Soup Pot), =T, aaw Soup bowl, 31

, Ladle gofs

QT AT Jragmr :

> Wonton Tar el TshATER WG T99 T IR T |
» AfRId SRARISHT AT 6 /SAFeRHAT dN] 19 |

> = (Kitchen) a8 @r qver e |

> FH & REAT I8 AIATS |
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F g BT qAHY : .30 WU
grarfwas : 30 faae
FETRE © § =uaT
fAfase &1 9= Hewd (Sweet Corn) 9 TR I |
PRATEATIH =RUES Wamw T Tiags® [
Q. ATEYIF AR T | AT ( ) - HEMe & g9 TR T

Q. AEYTE YT, TRATH ¥ (99
(Tools, Equipment and
Ingredients) s&a T |
AT TARTEHT AT & |

. FHTIIA FHT IO I |
e darr (Mise-en-place) = |
YUISHT qATs TRH T |

gfwar fate T/ Saute T

G M W

5. HWIeHA T UMl /Th TET FHTA |

R. HEEE, 9 T AR g qre o |

Q0.  TIEM Il FHARTHT FAFITIER
T 9Tl @ Hlord T FFAB] FTAT
foreqiy @waTeR ATt gq fa |

99. 77 7 A= @e s |

R.efar =t @) gaR (Serve)
LR |

93. #twer e | (ML.S.G. gHmEe
o )

-#raegd (Kitchen)
=TT .

-FTH T &g

-ATILTH qTHYT I T
w974 (Ingredient)
-tatr (Recipe)

FFLTIOT
S EREN

=AY e HYATED |

-fasyor JoTreT |

-qhTI T |

-q%h Al |

98 HTEgT |

- TR AT e
fafer

frfese o ()
-H[E F T TR T |

TR (T )

-G ATER qIR TRTHT
-

- E q |

- RY, el T
A |

-STfEdT T AREH |

-FRET AT FTALTATHT
SITIEE ATATSUH |

- e AT

ARGUEHT |

979 (Ingredients) :
-Sweetcorn -q94o I

(Fresh/Frozen/Cans)
-ITST (AIFHT FTdehl)-30 UTH
-G (AFEAT FTeHD)-R drdr
-t (Dice #1deh)-4o ITH
-gfear fafa (Dice ®rde)-30
DI

-gfear @ (WfaET FrdeEn-R0
DI

-qa-¥o fHfa.

-HIEg-q ==

S IRIAC 2 I icror

- FATIT-R FFAT

-qrHT-%0 fH.fa.

e q9T IIH =k, eI, =1 (Chopping board), uae (Soup Pot), guast Soup

bowl, eTg Ladle gy |
QT TAT |qragmi -

> ATHITT TTARTGHT AT G/ SAETRHT AR I |
>  =raega (Kitchen) @& T dwer e |

> FTH &7 REAT A AIATS |
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FE fraSor & HHT .30 "YU
Argifere : 30 FUaT
EETE : q =T
fafase #1 9%: Irder Ted (Tomato Egg Drop) |9 daR 1+ |
PRATHEATIHT =RUES yifatae PRaTHaTIET T qifqg® qe
EEAREL
9.  FYTF ATFRT AT | e (T - - ZHET T 3T qY FAR T
-FI=aa (Kitchen) | S@&mom |
R, e A, @ T e (Tools, | ooy 39T |
Equipment and Ingredients) % | g 4 deer -ATILAF HIATET |
T | CATTOTE AT ~frrsror gomTedT |
3. R GEEETSHT A fa | qEATH ¥ qFIqT ~TFRTS A |
¥, PR R GIER AE | (Ingredient) - AR |
. . -9 FrEITl |
4. o4 7 (Mise-en-place) 7 | At (Recipe) | 2ot e sverg wre B
%. TWFH TCH qAATE A T, TEqH, A T saaq (Ingredients) :
MAHST TCR XA g Saute T | -qe-30 fH.fer.
9, wF TR AT T TR frarew | | Mide w9 @) ¢ -9 (Chopped)-3 Wrér
5. Tomato Puree, 77, \fe=r ¥ d@moag -ETHET TS A st (Chopped)-z0 urH
BTe. J%a fae | AR wrerdret (Chopped)-100 uma
Q. FERT F AR T G B qAR T | TR (B T ¢ -Tomato Puree-<o fa.fa.
0. FFIH UAT faEqi @aTse s ¥ T TR TR | q ez
QTS ATFAT & fa | T | ~FrEE-q =
9. FERTHT FUST FITR A& T HIET :?mﬁ:izsarm ~HUST-R T
I e | -SIR, TNl T :g Z%ﬁj;ew
9. SFAHT GUAT fFeepT svgrars faea e | _qrr-c0 £ for
T3 ¥ FAATIA | ~TEST Tcd AEH | _afeat mkm)-@é’r
93. 77 AR=E @ e | ~FRET T AT
IUTIEE AT |
9% @rael BT AT T (Serve) wehd | | - qHrEe diqed
AqMGTT |
Y. wtwe@ et | (M.S.G. FTaeT iiasr

)

Sqrae q9r IIH g2, F= (Chopping board), gaae (Soup Pot), g9a« Soup bowl, g

Ladle gaatfs |
QT TAT |qragmi -
ATHITT TTARTGHT AT G/ SAETRHT AR I |

>
>
>

#raega (Kitchen) @8 @t qer e |
FH & REAT I8 AIATS |
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FY e

F qET © 9.30 HUQT

Jrgitae® : 30 fgae
EEINF ©  =uar
fAfdse 1 : R0 AT |9 TIR T4 |
PRATHATIRT SROTES 5“"“"%'"""" T T [
9. ATEAYTF ATHH [l | T ( ) - ATFATS |9 TR ITH AR |
R, ATIYAF FTHUI, IIATH I qqT9 -#ra=a (Kitchen) -Had |
(Tools, Equipment and @ -frror sromedt |
Ingredients) & 7T | -HH T I -~ WI'
S S N ~ATATE AT A | CTE ARE
i . o . 7 g7 (Ingredient) | ~TF AT |
- PTHEICT HRT TEX e | N i - GETEAH AT e At
4. wF Tt (Mise-en-place) w1 | *FT (Recipe) ,
% FAITHAT TAAE TRH T, =TT FCE #7494 (Ingredients) :
TG, WS, AgaT Bk gar, aier, | il w1 @) ¢ “eq ferae
w1, A GATT, FIAT, MAHST T -HIATS |9 TR TN | oo
=TS BTeR &el fgd/aqa Saute T |
7 (@ T -ad294 (Chopped)-= 9rdr
o S A H A e | ¥ (Chopped)«
G. QT-T:.T FERTAT AT T FATAR BT TP | #fen @it (Chopped)- et
e T T | ' -t (Chopped)-30 o+
- TR F |
R. S YA G @A TqET T | e -a=1 (Chopped)-z0 7
qUATS Eohl ATFAT g [ | R | N -tz g r (Chopped)-30 o=
0. 97 ¥ Aiv=re @E HAre | qifedt meT AT -#3l (Chopped)-30 I+
9. EATH GRS T Hiaare IR T grarer | -rewst (Chopped)-30 wmH
(Topping) %t e Tged SUTIEE ATATSUHT | -qr (AFEAT THT FTEH)-S0 UTH
(Noodles) et 7 &fear aftat s#x | - gwares dfiyod -=113 (Chopped)-z0 Jm#
TER | R | ~ERrEE-q e
9. wfverE e | -9 ¥ AR=-T@REErR
93. (M.S.G. gwmaer iuer §) F&H ~gfear afat #raer-30 9w

ferebe BTeie A9 AfsTdae 9iq aAT3H

qihg;, |

- TR-30 UTH
-9THT- 0 TR.fd.
-TRTS TRl Ageq-50 UTH

qrad AT JIHI . =k, I, =1 (Chopping board), Iuae (Soup Pot), Iaaw Soup
bowl, =15 Ladle sanfe |
QT AT Jragmr :
AR AXARTLHT T fa / STaeRAT A T |
#raega (Kitchen) @8 @t qer e |

YV VY

FTH &7 REAT A AIATS |

AT BTl TATIATS I TART T Alebweg |
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F g &l THT : 9,30 AT

gratta® : 30 faae
ffdee @ 39: arefee (Talumein) |9 @R T | FACIF : &0
PRATEATIRT =RUES 5“"“";'"'"'" Tt qiiags q
ATTITF FTHET o | STERfIT( .): - qIAHA I TR T TR
S— . -wrEgd (Kitchen) l
. Ellj]i{?ﬂl SERE! _a(—,fﬁ' S EPEN
(Tools, Equipment and T T e ~fesor guTTE |
Ingredients) @wers T | _ATIYTE I GRS T | -THTS T WA |
3. wfda aREEEAT o fa #779 (Ingredient) R e |
) fafy (Recipe) SRR . N
Y. FETEA TR PR ITE | F:-;rrq QHTEAH] ATHAE el
ol
Y. 9@ Farr (Mis-en-place) i |
%. %w&,/Chinese Wok 91 aer e 71+ | 9949 (Ingredients) :
. . -Vegetables (Diced)-200 Grs.
©. Dice a1zt Vegetable &= erere m& T (Cabbage, Calti flour, Carrot,
Saute T | S E Green Beans, Mushroom)
5. Wk @S, T, AR T G 8o ?”“E (FPfU, Diced)-xo ymH
JFA fae | - BAR -9 =F=
Q. T EOR T & | FAEAR FaaEr TR (T ) -Sweet Corn-4o =
T SR 2T | ) fafy smEr qar A -W_q(ils?'{l )
- -7 (Boiled)-zo =
q0. Boiled Noodle &t ¥ e #@re Y F 7 | T TS (T -
HATS TR, Tl 3 Fa-¥o fafa
A | -HEEE-q =T
9. efear w1t @ g#z (Serve) T&rd | P | RN
93. Chili Vinegar rear fe | ~FRET AT AALTAIH
IUMIEE ATATSUH] |
9%. (M.S.G. grasr e ) aicreal
Sqrae q9r IIH . gel, F= (Chopping board), aae (Soup Pot), g9a« Soup bowl, g
Ladle, Wok geifz |
QT TAT |qragmi -

> ATHITT TARTGHT AT (G / SAETRHT AR I |
>  =rea (Kitchen) @& awr dwer e |
> FTH &7 REAT A AIATS |
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FY faees

FT THT .30 U

Jrgitae® : 30 fgae
ffdee @ 3 fae#r (Nettle Soup) T4 qar T | HTEIE : R E0T
PRATEATIRT =RUES WEWWW Tt qiiags q
Q. emevaE ST for | e (fezwa - Tl q9 qAR T e
. TEYHE AT, IS T AFAd - (Kitchen) E:WT '
(Tools, Equipment and S :ﬁlj:Tqi]HEﬂv:m@ |
Ingredients) @@e T | “PTH AT eqd 2
. -HTAYTF AT FISAH | ~TAR T TRAT |
% SHRHI FCARAT ST I | 7 97 (Ingredient) | ~TFT T |
¥, HIEIA R IO I | fafr (Recipe) —qgerrwerﬁﬁ X . )
Y. 9 qarsr (Mise-en-place) i | -1 G AferE e e
%. [OeAdrs ST 9T gETe | #raa49 (Ingredients) :
9, fae ¥ v ST SR a2 i @ @) : ~FEHA-3 ATET
TAAT FHTA | - # g9 TR TH | | -qreT faE-300 T4
5. wraatg fergmarr (Refresh) -faeer-wo amm
QUIATSRIT T | -:‘{L/?wr-xo D]
R. urde! ST ¥ faeers weeeAr Puree | R (a0 ~Ha-R0 YR
FATS | fafr IqEar TR -aTeT/ W\"i\ﬁ"ﬁ?
Q0. FUEHT B/ TS TH T ¥ AT TRuET | %Wé;ﬁaw )93 Feram ==
FTEH AGAAAT Boehl e | 'W r A ASIEIREIN
9. FaT TR wErSH T O W e | o A
Whisk 3 =remss | - HT, el T
e |
qR. fawer ¥ faear Puree wer framss | | -anfeRt dcT A |
~FRET TAT ATALTIHT
93. femR, 99 ¥ A= g 91 fa | SAPTEE SR |
¥, T @18 fHars | -1 qETEA Afierd
Y. gIaHT BT ¥ PR AfEre awieR TETH |
aep (Serve) T |
9%, #Afer@ e |

g q9T IIH =k, FeI, =1 (Chopping board), guae (Soup Pot), uaer Soup

bowl, € Ladle, Whisk, Blender safs |

I

YVVYVY

JAT T

ATHITT TTARTGHT AT G/ SAETRHT AR I |
#raega (Kitchen) @8 @1 qer e |

FTH &1 qREAT A AIATS |
[T ST, AT @Il AT |

142




P Py T TAT © .30 WU
drgriwae : 30 fade
r r } _ SFLTNE = 3 HA
fafase &g 3 F@Tdre g9 R 11 | (Kwati)
PR e EEAREL T S A
9. TEYAF SHFRT o | e (fEua) ¢ - @7 FATSY AR T
-Fraea (Kitchen) RIS
R, AELTF YA, HISAH T AT R, 9T |
(Tools, Equipment and e T et -PTrST Wk |
Ingredients) d&ew T | AT ATy aweg T | 1A et |
3. ARRIT AREAHRTLAT AT 4T | sa7= (Ingredient) ﬁ?ﬂf‘oﬁm | |
¥, HIEIA TR o T | ~fafr (Recipe) ) e
) ) -qEh AT |
Y. g arr (Mise-en-place) 7+ | R
fafar |
%, #el (ENEEs) dls THET Faqq (Ingredients) :
AT, g, T@Terl T FHT qTAT -FATEI-R00 YA
THTA ST et | sAiferdee T ~ariT/ Stock-q 9/ feex
WTeR &el fad 9 fa | 9/ A-Y0 TTH
9, TRNEIETATE TEREEHTAT U/ wE | N T (@) ~saT-q Feram =
IHRAT T TR qehTg+ ¥ A, TSR JA TR T | - FATATE
SO, @TS., qHHA arT aTe | (AT 91RT)
5. A9 TR @R Hars | -t gfai-Hrdel
R. ugar gg Fry Pan o1 &g/9« eH | TR (A W) - <ATS., A, ToTIl, TH
T T HATCH TR FATTATS S EIEEEE IR I qE
TEHTIA ¥ Bl QR AUUTG bl | - |
FATETR] FRIAHT FHT | -l Tl A& |
Q0. TRH-TRH FUAHT & ¥ g ~TARIET, T T A
afat BT T | ~FRET AT AT
9. aferera e | STEE AT |
- FHTEA AE
ARETERT |

qrae q9T ITH : g2, w=r (Chopping board), Fry Pan, Soup bowl, Pressure Cooker
T |

QT AT Jragmr :
FATET (SISl Eodbl AT TATUHT T |

TR TRARTEAT AT fae /e g T |
#raega (Kitchen) @8 @t qer e |

VVVY

FTH &7 REAT A AIATS |
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F THA © 9.30 HUGT

o digrtwe : 30 faae
fafese %@ }¥: 82 wue &@R (Hot and Sour) I9 daR 7 | AT : q e
(TETRT =Te ECARE SR T
9.  AEAYIF AAERT A | e (fegua) ¢ - ¢ U 91AR 99 qUR T
Q. AEYTF W, FISATH T AqTA -Frgead (Kitchen) | FEwT |
(Tools, Equipment and - ~Aqad |
Ingredients) =& 7 | ~TH T A ‘%*T'q”:h‘;““'“’ !
¢ -ATaYAE FTHAT -1 G |
y Wwwﬁﬁ' A T AT ~THTST TEAT |
¥, WWWW| (Ingredient) -O&h TR |
Y. g qarr (Mise-en-place) =1 | : 99 FrEgT |
RfefT (Recipe) | ot e e vy P
%.  Soup Pot/Chinese wok =1 &t 974 (Ingredients) :
TRH T, AT FTERT AZAT, ASHHA _drm(Small Dice)#ri-wo I
T TS e | N :
=S -arEr(Small Dice)®rd®i-¥o ImH
9. Small Dice resr o fafd #a @) - :
i ~=r3(Small Dice)#r-
Vegetable #%<rs Saute T+ | ¢ TS R [ ﬁ(( Snr;zll Dli(fe)) X \_ioou;:q
5. TWH GATIH T TET At T AT _ -~
N N N -g=a1(Small Dice)®res®i-:0 ¥
F15H 9 (Spatula) =@ =r«rs | h d
R, HrowH, Freirad, T ¥ Wik ger | R (@ ) -=mi(Chopped)-30 v
AT T IFAA faT | Sfafy gqaw qaw | -@edd(Chopped)-R Hrér
0. 7, Wit ¥ Fereefereghy @ TR | -7A1(Chopped)-« 77
faers (fod sttt feT @) - | v P/ -9 fifer
fafR great qu fHepre Fersn ~ATedT T H??fﬁl l -HEEY-3 ==
g | ~TIRIHY, el - (Rice wine)-? ==
99. =rerer Corn Flour ¥ arerer T | -7 ¥ A= -EETEr
frsraor faea @R =Sy ¥ ~rEr | W%“\i FT | zfr fafr(Small Dice)-30 o+
TS f5 AT S | SAHEE FHARNHT | | ety e /19 /R Form =
IR, et o e ke T | | g e
93. sfvera et | (MLS.G. FHTas -Corn Flour+arr ireferr
GRIEEEAY -gRAT ATS-ATAAT FTEHT Fel
QY. Faehd BT 9hTs AUST 8ok TIgT
T i s, |

qrae q9T IIHR - =k, geI, Chopping board, Soup Pot, Soup bowl, Wok, =g (Ladle),
ST |

QT TAT |qragmi -
TR TRARTEAT AT fae /e g T |
Fraege (Kitchen) @& wr qver e |

>
>
>

FTH & REAT I8 AIATS |
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FA THT : 4.30 T

FY faees
digrtwe : 30 faae
fafdse #m@ W 3 7\ %% (Tom Yam kung) 9 daw 1+ | AR @ 9 Hue
PRATHTISHT RS E”I'I"ai'"'"'” It qTiage® [
ATATTF ATFTEN o | s (U ~ZTHATH {A TAR T ST |
-FrEEd (Kitchen) | -3&39 |
R, ATEAYTE FTHAT, IIAH T qFI9 e —HTAITF HIATES |
(Tools, Equipment and BT T ZaE ~Frrsyor gfafir |
Ingredients) d&a T | —TEYIF AT q‘cmfr THAT |
3 c S HISH T HAagd - AR |
¥ r %mfr e (Ingredient) “TH A | v e B
¥, P hT FER e | orat (Recipe) ~bId GHTGAR] ATHAG e [dld
Y. g Tarr (Mise-en-place) 1+ |
%.  Soup Pot w1 THaTs IJHTA | == (Ingredients) :
©. @z Leonongrass ffss #@ @) : -Fish Stock-2 liter
éalangal Py et ?’Iime I |9 99 T | -Galangol(Ginger)root-10
leave T@R Tea | ! Gms.
e T - -Lime leaves-3 leaves
c. qble EAEKIE T
-Lemon Grass-2 stalks
Soup Pot =T et T 3| T=Td Hed | At @2 7
Q. UN: TF IHTA, FUTCAFHN T ®R @t ) Tomyam Paste-200 I
Tomyam Paste, Fish Sauce =3 -l ATAR TR | gy 7@-q Fw
T TATST TER THST T AT, T3 T -FrT-30 7w
BT ] g 3 e gers | 'EEE"'aa S -Fish Sauce-%o f&ar
. -afed TR _gfaat FTEE-Far
q0. Coconut Milk R == %zﬁt?m—{l @adr ¥ ot e -
9. #fear afar 7 sfear wrer omst aer | o oo g | -Coconut Milk-zoo fafe
quers qurar fav 7 (Serve) 9&F | SUTTEE g | | ST [S-R0 AaT
4R, aferra e | P e e | TS A TH
RGUEHT |

Sqrae q9T IIHW ¢ =k, FeI, Chopping board, Soup Pot, Soup bowl, =g (Ladle),
Whisk Soup bowl s |
QT TAT |qragmi -

AR TXARTEAT 2T 6 / TEETRAT A1) T |
#raega (Kitchen) @8 @t qer e |

>
>
>

FH & REAT I8 AIATS |
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o g s, F qHT © 9.30 HUQT
Tigifees : 30 e
AN © q =0al
fafdee #1038 T 9 9w 7+ 1 (Fermented mustard feaf)
PRATEATIRT =RUES 5“"“'@%"'"' Tt Tt qiiags q
9. ATEYTE ATTHRT o | e (fegue) - - TEHH 9 TR T
3. EvaE G, WA T daga | -#aed (Kitchen) AT |
(Tools, Equipment and S ~AEEd |
Ingredients) s&a T | =PI T <A ;E;WW' | El ee !
3. SATHITT IRARTSHT e fae | A . ‘ TS AT |
¥ #aud (Ingredient) 2t
. BIEIT ThRT T e | e ) —qEF afveEr |
- (Recipe) B e
Y. 9@ Tart (Mis-en-place) = | - GRS AfAerE e
fafer |
%. HEHT a0 qaTSH, HiawT Hreehl #qq9 (Ingredients) :
qEET G, TGH T AT aTel? TT-40 T
%%Fr qET | T Al TR BT -arrsi(Chopped)-¥o
| NEEN
S -resel(Chopped)-zo aH
9, AT TR Aed e o | S % () (Chopped)

c. o1 Urgey, gaml arser T @R
g fErs T &l 89 (q e
THT3 |

Q. UMl GHATST TS |

0. ¥R WIHTH HATIT |

99. T &R &ehl A=A FRA
TAea qehrs |

QR. TR @1e [HATST T bl HEHH
el ¥ T3 |

93. TEYAF T AT b |

-Trgehehl g9 TR T |

R (i T ¢
=l dER AR
TITHT |

TR |

-1 Ted AEH |
-, el ¥
T |
~FREAT AT AT TR

9¥.  qrar @ieAr Tyl i
(Soup) w=F= (Serve) T |

JUTIEE ATATSUH] |
-1 e AiTerE

-dgq4(Chopped)-3 drér
-qa-¥o fq.fa.

-gedT gal-3 aal

-5 (Powder)-q/R ==
-aqR-q /] ferr ==

-¥{dhT HEATH-L0 IH
-gaHr ar3er-q /] Ferr =
-TA-TEATRTTAR

-arer-q ferez

Y. el T | AR |
e 9 SYH : oI, Chopping board, #=1@r, =€ (Ladle), Soup bowl safe |
QT AT Jragmr :
> T U HATGR AT FIANT T |
> ATHITT TTARTGHT AT G/ SAETRHT AR I |
> @ (Kitchen) @8 @T qver e |
> FTH &7 REAT A AIATS |
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TI-HIgGH &L T TAR |

Y : 99 9T (/) + 3 HUET (AT = ¥ g

g |

Isx¥es (Objectives) :

o (Description): I AISHEHT TR TR T & JEA(=Id 719 ¥ Ies JHE TR

F1aes (Tasks) :

3. 99 Faeld AT |

¥, fFg fRgR aArs |

Y faaae aersT |

%, M9 ATEArE TS |

9, fadd e AT |

o THET FATS |

R BT HATd FATS |

Q0. 97 faabl a3 |
99.fFa AR FATS |

9. d® FHATT FATIA |
93.FaT foamr a9 |
9% =9 TS |

Y. EFRT A3 |

9&.Fee AT TS |
qu.FFET BT IIeT FATs |
9. fadT dgg aAeT |

9. TITF A TATI |

R0. Tacos a3 |

9. A= (nachos) & s |
R, areq (Wanton) =S |
3. AT FATSA |

. Potato Croquette Tamw 1+ |
3. Fesae (Cheese Ball) s@ s+ |

o TRTATIATS GTheTd Febehl AR ATAYAF T TR TAR TH HIAEE 9 [FHra |
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FY faees

®T HHA 9 HUT 30 .

Fgiecer: 30 .
frfése @ q: 91t # (Potato Croquette) @aw 1+ | HETP: § T
ERIEEINREIE il fpareaTaes Sexaes | wried Tk A
9.  ATAYTF ATHEHRT o | AT (f[egua) - GIeEl e TAR TH AT
R, =fed @9 ATEd, IISH T AT W' '
ST T T[T | ~HTFIE AT |
3. U IR GIER e | -~ T A | - A |
¥, ST AT F T -fafa (Recipe) | TR iy |
Y. (Mise- on Place) 45 darr w4 3;1;'—;? ST, {IH % Waﬁaﬁﬁ'
PN Fafiéte i il
%. R C 2 o B L IR ——— T TR gt ey |
?;{w?’gzﬁr T AT AR A @7 (@ T w999 (Ingredients)
o ) - -G AR TR ARTH | | A - 400 IH
- e Mash =t | ] 4o I
. BTs Pan STl AT AET T HAH | sy qeq wwEar | AU Tl AT R+
ATTAT TH T | -SRI | AT -3 =T
?. 4, Nutmeg Powder ? #vgre | -@iaar | ISFH - ATEYTRAl AAMR
TEEl AT AW T g T T3 | -TTEehe | Har -ATFLIHAT AR
| T | (®{ea 900 UTH)
Q0. | T T[T GATIT ¥ FET ag | -~ TIT AT JIAEE | T7 - T AR
¥ T oSt BTeR HgH | W@@ l _ | Nutmeg mrgez-qfr=T
9. e 2 = @ Cylinder | F AR AT | 5 _peep fry T arhT
Shaped #1 Potato croquette Tt |
TAR T |
9. #ET AT TeUersH, R verEn
T T TSHFFA B T |
93. HREMT T TRH T T TRH JAAT
AT @37 g T Fry T |
QY. AfqerE e |

A qAT IURW - FqHE, F, AGgAle, SIg, T, HE,

spatula,Plate etc.

TRAT qAT e -

o HITd WIAREATS FTETHT AT |
o FrEa (Kitchen) &1 e e |
o FIRTET FRAT AT ATl FTATIA
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F1Y faeereor (Task Analysis)

®T qHA: q Tl 30 A

gifeae: 30 o
TN q TUaT
F (Task) 3 dieer f=ret a (Potato Cheese ball) s=rs |
FI TAEE AfeTH FEEHEA 39T Frgtead yifatas =
(Steps) (Terminal performance | (Related technical Knowledge)
Objective)
Q. ATEITF AHEET e | W(ﬁé@ ) qrear et ao
Q. ATEYIF THAT, FIATH T a9 o PN o diddl fa @ FATSH
FHeA T o Il CEEL
3. cofeTT YEETEAT S e | o W T A o T
Y. A T GO e | o SATEYAF AHC, o ST TR
Y. 99 TR (Mise-en-place) T | MAES I S
% A ST R GG TS, | fefer ot ¢ & & SR AT e
ﬁfﬁwﬁa\ﬁm\ ) qreet faet gt AT | g aTS =e e
. TR 1A AT ARTTERT Mash T, o T (Mashed) TEar-
T, AR T SATShHAR TS 8ol @7 (Fh T Yoo TTH
TS | o HUERUEE FHiHE o T AR - @E dER
S, EF QY UTH S geherrar ferd ¥ =t TAHT ST TUHT | o TTEHH! UTIE? - q FrwT
91T fer=rer @ TR S Bl T ARl | o udATEs qerwe o T W&l fas - Q00 UH
WWWBaHSHWI ° g;—.-ﬁ?,ﬁq%;ﬁ'w aTIE‘{(Batter)
Q. ¥UgT, T ¥ T AW TIaT ATA o Deep fry el o YUST - R FA
Bowl (@) AT fRad ¥ @& aArs | o ATHUF o HIT - %0 UYH
QO. Forst IEeHT qTeel TAes ATHT GATST | o  FRET TAT ATLTATERT o UMl - %o fAfa
T IS HES gAY g | qe IUTIEE AU e 3T ®H - Coat T
JATTATS AT TATIE A FHedd o FHATHEA AT e Oil Deep fry el «TRT
TET T T | TfauerT o AT T AEATIET |
99. JeETE 950°-950° HEH qATIH T o I, SIS, ¥
qrear et aeee ard | WWWWI’S’
qR. Tieed 139 AUl Hepre | o TUEA Y ATHTUIEEH!
93. TRET/AALT ATATI | e
QY. ST T ITHIIT GHT T | o FTUREETH AHE T
. fafer
QY. HTIIT FHT T |
9%. U@ ¥ MRS TSR I |
99, FREFEASR! ATHAE e |

R, S ¥ @mAries (Tools, Equipment and Materials)
Deep fry =l @107, 1< Spider net

TS AT {SFF FAT T T BTE T |

= N

dTdTe & a1 iR AITHT BT A9 |

ATRTT ARAFRTeATs HARRHAT TS |
FTIEA ([=r) AT FHT TR e |

Fer /araaries (Safety/Precautions):
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FY [N (Task Analysis)

®T qHA: q Tl 30 A
Jgrfeer: 30 .
FFETTF: =T

Fd (Task) 3 wsiidad weae (Vegetable cutlet) amrs

FI TAEE AfeTH BEEHEA 3¢9 FraItead yifataes
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
9. AEegE AHHRT fad | W(ﬁd?@?r) ASIdad Faeld ad
. AEAYIE A, G T AGAT Gper | o P o ST FTAC A
™ o T&l FATSH AL
3. AT SREREAT e e o W T A e wFIT
¥, P TR R T | o SATEYAF AHC, o ST FRA
Y. & qand (Mise-en-place) I | A Q.mg i?g_:ﬁﬁ S
%,  wATSd Th T Toildaddrs gaaT HigHT RS B (@) S
%rquﬁ ?ﬁmm’ %\ﬁ'::ﬁ' Hﬂnldck'l dhldd ddl3 o JJUIT - q 9ddr
QQE“ l! T3+ | e ITU -
9, m@mﬁ’wymﬁ,ﬂg?ﬁa@ = e WWW ;
WWQWWTﬁWW o FHUERUET HifE o =T HfIA - R0 UH
g. U3al AAN] JTHT Ul AUg] qg_c‘fl'q_{ TYHT HTET HUH | ° .—.|c\—..|' - 9ge 3171-&1-{
2T, 9T T el WER e (Batter) o foa fiaew o IS HE - B TH
AR T | o TTHI Tieed oS & e AT - ST
. Batter AT =9e ¥ g€ AT Coat T+ UEUSIEGa] e TaT- 30 YW
l o UTAHT ATHR JUH o UM - 30 fH.fa.
qo. ara=r dermr Golden brown g7 o ATHYD o IIET T FEAATHIET |
ans o TIEAT o FHIUWH, U, T
4. @W/WﬂﬁWl o TIET qAT WW Wm\
Q. SES T ITHIO TR I | SAIEE AP o HEA T ATHTUESH
3. e @ T o FTIHEA Bl el TISRA | .
¥, e T GHETHES TUSR T | e * mﬁr”“lﬁﬂf;” At
QY. FATEEAH ATerg I |

R, s ¥ @mries (Tools, Equipment and Materials)

Deep fry 9 &5
Bowls

er /araarHes (Safety/Precautions):

TS AT {SFF FAT FT T BTE T |
JTeATs 9¢ a1 Y ATTHT Wl =9 |
TR TIRTEATS FFTERHT TS |

c

FHIA ((F=) TS FHT IO AE |
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FY fagersor

& WA § HUST 30 .

Igiecer: 30 .
fafése ®11 ¥: g R (Fish finger) T 1+ | FETNE: q TuaT
ERIEEINRIRE yifafe fparharas Seaes FHtrd yifafre {9
9.  SETTF SAFR o | e () - Tt fATR 9 T s
R, =Mfe el AT, FISAW T dFAF | “PAA | |
REEERICE -FeEl | - F AT |
3. PRI g IR T | TR T A | I AR |
¥, ST A T T -¥fafr (Recipe) | -fersrer wfaty |
; ‘ < | -AFIIF ATAA, TIATH T qFAF | ~TRIST ARET |
4. |(Mlse- en Place) 9 qardr T+ | o AR |
Pyfée -4 AT |
Finger size T ®1e&X A1 T& ¥ | g1 (hT T Recipe (Ingredients)
Lemon juice, \I\/Ius\tard fafr aER Tar AR | FishFillet ( 300%yma
IS T, ¥ AR BTR Ao || &R | . Lemon Juice-3 &AT =F=
o T T T T TeHera, | et e ! Mustard  powder—smar
el ATSTHT ZATIH T 9 FFael | -ATPUS | oo
N\ =E=T
Coat i | el | A ¥ AT -HEEER
> < ~TEIFR | > >
c. W‘%‘HTWTRWTHI | et | UL - =T R
R. WH aa:qT Elsh Finger «rs e Tar -QO0OYTH
gobl FAMT @ 84 T Deep ST IS FH -ATEALIH AR
fry i | o R i e | T 100 T r
q0. uferg e | BEl —Deep fry 7=

A AT ITHI (- =4k, eI, AUgale, G, T4, Fel, W

TRET qAAT qIaLT

o FfhIIa TIARTEATS HFETHT TS |
o ™ (Kitchen) d#T qweR e |
o HTHE RET qAT LT AT
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F1Y faeereor (Task Analysis)

F (Task) « e @ (Meat Ball) smms |

®T qHA: q "l 30 A
Igrieer: 30 A
EETNeF: q "Uar

. AT FTATHTRA 29T FrItegd ifataes
F TAEE . .
(Steps) (Termma? performance (Related technical
Objective) Knowledge)
9.  AEITF SAHE A | e (fagean foa ot
R, AFYIE FTHAT, I T daI9 o FAWH o THEIA FATIT srFgROT
HpeAd T L Call M EEE]
3. AT AT o © I LA o TS S
¥ e T S T | o HTAYYF HTHT, TISTH T | o  Jd FELTH
; - - EEpC] ¥ AT AT fHaaed
Y. 99 JaRI (Mise-en-place) T | ,
%. Wﬁaﬁaimquw ARt T (&) o FFET AT - 400 WA
Bow! AT & *THl &1 THaTSH IHEaeT Feore TS | o UL - R AT
AT T TE | R (T T o TUE ATTAF (@A) -
S, T Y TR (AFaR aROERPN A |, gpferos HiaEd w0 <o U
HT Meat balls & @Y g3eT O qTH | o STEHAH TSR -9
¢ 1 fAemR e | o TEHATHR Fered
. 9%0°-950° q. W ATkl JTHT o W] GTHET e IT I (FH) - 4O
freaete® Deep Fry 71+ | faa o  SETEr DIk
FAATS I T e | o HATHTF o TH ¥ URH - @
. UIAT WIE H AT SN &aad o TG IO
@ AT ANET TATST T GTbebl | o FRET AT ATTLTHIRT o JTHII HHT - 100 TH
freae T Tomato Ketchup & IUTIEE ATATSUHT e T - Deep Fry T
Glaze (wT3) T | o FHFHEA AfTE o HIET T FEATHIEE |
Q0. FREAT/FELHT AIATI | [itepeas o FHIAYH, ATHA, ¥
99. SIEd T IIHI FHRT T | EREatenl W‘?ﬂ_&r’\
9R. FETEA FHT T | o A T ATHTHIEEH
93. waTEe T GHEEAES HUSRT T | HOSTa |
FIGTETH! AT TS | ¢ MUY ERELEILEL]
NGRELE]

R, s ¥ amries (Tools, Equipment and Materials)

Try (@)

forst

Bowls (aTeT)

Deep Fry 9 &g /A

er /araarHes (Safety/Precautions):

I=d AT Fry w90 |

ATdRT TG AT B |

TR ITARTSATS FFEAT T3 |

¢

FTIEA ([eF=r) AT FHT R e |
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FY faees

® WA § HUT 30 .

Igriver: 30 A
frfdse @ < fufq @i (Mini Sashlik) Taw 7 | T § T
ERIEEINR IR yrfate® fEaTedTTe Sexaes | aRaiaa yiate® JH
Q.  ATIYTE ATHETT e | Bkl (=T - fafq @l @R T
R, = WA WA, WA ¥ | R | AT |
AGTT bl Tﬁ' | -deal | =AYk AqTT |
3. IS T TR E | W T T | - AR |
¥ e T wew e | A (Recipe) | -ﬁqw\q?fﬁ:
) . _ I |
Y. (Mise- en Place) 7a @y 3:3:?? AL A L e e |
™o o T
%. WSmallcubg@? R B @) T IR AR e |
HIEr size W oS FASEANT 2 |ty arechie qaw T | a4 (Ingredients]
TMENST M= P AT A Boneless Chicken-3009mH
e | R (i ) fag gamr -s0 uw
O, febTAT  qE, T, |RE, | ey oMEr q9R aReE 1 | Onion -so umw
Worcester sauce, #TTdm | -&RT | AATST- Q00 TH
w @g7 , Rosemary v | -Aed T TREH | 1 % TET =T
e | ~HATPHE | fordrept g - e ==
G. UF Uiy oAl orel, faed | AT | Rosemary (#f&
arerder ¥ e fae @arr | | ! Worcester sauce -9 f=ran
fadsr, Tader, faaa, e - | S
gar, fad 7 @ Tooth | | oo o RIS T ¥ HE- SRR
, N ATATSTHT | > . >
pick AT 3= | e S . aa‘m-cﬁ-ob‘r?_?:r—‘iaw
R. M=d (13U TAST ¥ EH | qrhguey | Tooth Picks -3+
da B#< gr Sashlic =g
T TRT ThIS |
0. e e |

A AT ITHI (- =4k, B, AUgale, g, T4, Fel, W

TRET qAAT qIaLT

o hId IXIRISATS TIETHT T3 |
o Frd™ (Kitchen) F#T weR e |
® FHHIET HIET TUT radrl ATATST
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F1Y faeereor (Task Analysis)

F (Task) @ foraa 7@ (Chicken Nugget) =@ms+ |

& WA § HUST 30 .
Igriver: 30 fH.
EEleh: Q "veT

FY TRUEE AfeTH FEEHEA 39T Frgteaq yifatas =
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
9. ATFITF SAHRT Fef e | e (=) e e .
. AEVIE A, G T AT o FAEIT o [T®A TE FATSH
FFAT T o el HTIRT
3. AR EREERISAT e e | o FTH T A o FEEA
¥ . HEATIT THT IO TE | o AATIF FIA, TA | o TS TR
Y. 99 qarr (Mise-en-place) T MRS * T AT
%. oA geedrg Sed T e 9 Pefser BT (@) ¥ FATE AR P i
W ' N fereb e S\ | ERICEEECREK
. S8 g* Cube I | T (HiT ) e Breast of Chicken -
S. U3l Bowl AT 79, A=, FRTAGR T | o Frd=RoEs HTqF a9600 330 ITH
¥ ST @R AT Hewl (Marinade) T HUHT | e Saltand Pepper - to
. Her, RREHT ULl T JSH T HHET e Golden Brown WU& taste
HAT AT e | o forebe T AT e Lemon Juice - 15ml
Q0. Herl Foebrehl ThIEedTS HaTAT o @ o ATH TG TR - ATAT
AT, Rl ATSTHT X AU o ATHIH feram =remr
FAST T SATSH T SEhEHAT TER o TTIEAl o HUST - R - R AT
Coat T, e THT FahaaTe T TH o TREAT TAT ATALTHIHT e T - q00 UTH
T ATfIHT Process ¥ | JATIEE ATATSUHT e %€ ®H - Coat ™
99. 950° 3@ 950° FFH ATAHI JAHT o FITTET ARTerg e Deep Fry & @IRT oo
Deep Fry 74, Tieed 13+ AU, dicpe) o IXEAT T AT |
frepTe | o HIXIA, A, T
Q3. RET/ AEATE AT | SUHTMPT TTAHTE
93. SIEe T IIHIO HRT T | o IS ?f ATTEE
Y. PR FHT T | HISIRW
Y. AT T FATAES HUSRIT T | * e o e
9%, FIATHEAS! ATTE TET |

R, s ¥ amries (Tools, Equipment and Materials)
o [er&a ®1ed g, Bowls (@), &, Deep Fry TH &g /dAfa+d

er /araarHes (Safety/Precautions):

o I=d AMYHT Fry T4 |

ATdRT TG AT B |

(

EARESK]

[ ]
o AT TRARISATE FFEITAT AT |
. (Fep=reT) @S oRT FRER e |
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F1Y faeereor (Task Analysis)

F1d (Task) & F¥@m (Samosa) s s |

® WA § HUT 30 .
gt 30 .
aEleeh: q TUeT

FY TRUEE ATTH BEFHEA I Frtead yifataes
(Steps) (Terminal performance (Related technical
Objective) Knowledge)
9.  ATAYTF ATHHRI fa | W(W) THIET
R, ATIYTE FTEAT, IIATH T AT FepeAw o A o THMT FATSH AR
T .l o ¥AUA
3. ol AREETEAT e f | o FH T A o T TEN
¥, RIS T GIET T | o STAIF AW, o T AEEE
: - < HTSH T AGT ¥ ST ATNT FHET AT
Y. 99 JaRI (Mise-en-place) T | S
% H. Q3 W R deEE G T T . - oo T
TSl AN S A L FHET FATI | o oI - 9 UH
S, qTehehl AT [T ATAATS AIFAT BT 7 A o ATl - Y UTH
L RIEN o FHUTRUEE FHIHEF TIAT | o AT - q Fawdr
S. TSl WIs AWHT dd qarsH, s TETEA WUHT | o HHATAT UTHI - 300
€ B T TGRS, Y AAT AT | o oy qor A frrfar.
¥ Eeobl G B T AT | . TH ATETH ST @t
Q. T WEHET I & T 30 JPvg Al o ITHT TTEHH o T -qY fafA
e, AT qGA BT @A AT IS | o ATHUH o ST SRT - 2 UH
FEATH BTeR IHT A e Ter qera, o TIfEAT o Y AMHAT - 90O UTH
A T giaT 8Tei? HebTert o XLT TAT FEATHIHT | o HIAT AGH U - ITH
90. T &TE HRE 50 JTHHT T AN TS JATIEE ATATSUHT o ol T - 3 9
AT ATHI Cone FATSH [Hed TRT e, o FHGHEA dAfer@ o Al giAT - 3 UTH
e T e T HIAHT ATAR] [HEF=R RiteLeal o IY BRAT @I - 3 T
AT FHETH ATHR & | e SER - 3YMN
99. FREAT/ @ AIATI | o AT FI - 00 UH
9R. ST T JIHI FHRT T | o TIEF A - ¥OO IH
93. PRI FEHT T | o SIH FIH - 0 ITH
QY. SATE T AHTIEE HUSRY T | . 2%“'%0“
4. e T | e T - Deep Fry T

#oR, g9 T amries (Tools, Equipment and Materials)
€T aA13 arar, Deep Fry 9 &13, G4, W8 A
e /greges (Safety/Precautions):

FHET THATHR! ATHR B TATIH

THET Deep Fry &1 TRT 9@ T Hls T |

ATRITT ARAFRTSATS HAERHAT T3 |

FTIEA ([F=r) AT FHT TR e |
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FY faees

A FHA: q =veT 30 fA.

TgTiver: 30 4.
fafdse @ < g warar (Haravara kabab) @aw FETe: q TUaT
fFareeTT =RUES yrtatae fearerarae Sexdes | Swfraa qifafae A
q.  STAYTF STTRTT (AT | e (e - B FAE @R
. e WY e, AR T qaae | P | AFE |
ety T | ST | - F HITT |
3. FREId T IR AE | FTH T €A | Pl T |
¥ ST AT R T fafr (Recipe) | -frsror gfafar |
Y. (Mise- en Place) 98 Tamr = l'maw AT, SR T A qﬁ—;raﬁaz—?l
| o 3 94 Fragr |
% ;:;ﬁ:;ﬂ:fj;ﬂ%gefresh T T frfier - Wﬁﬂaﬁ.ﬂfwﬁl‘q’ﬂ“@r
9. JHTAB! ATAATY T;,cm T qrefek 9T FYTSET A T T | W(IngredLentS)
: vl arak(Spinanch - qooymH
RS | wR (@Rt W el P qooTTH
. W\Blanc\hﬁ?m fafr aER Tar AR | a7 FE - Yo I
@Y =0 W Greqsh ATTHT | -&qiey | ghar g - Fdr
TS | arfed q wEET | T qEE -3 get e
Q. B @Qﬂr’_‘h@llé AfadT  FTET | -ATHEUF | WTQW ﬁr@—aé[ -9 ferar
qTeteh (HeFeRAT 1o | -FETiaar | seT
90. 989 9 #gal ¥ WA TR | @R | T -TTRTALR
TTHIEAT H | - | SEl -Deep fry T
9. T fa (7 AR A qeR | CTRE T A S
T AT | § .
IR, FE F WH T 7 e | P AR Ao e
dewr gfedr feadt  Deep fry
TR T |
93. srfverg e |

AT qAT SYH (- =FE, T, =gale, ST, T, HE, ©id

TRAT qAT JqIaE -

o HHIT AXARISATS HATTHT AT |
o FrEa™ (Kitchen) %1 qweR e |
® FIRTET IREAT TAT ATALTAT TS |
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FY faees

® HHA § HUT 30 .

i 30 .
fafase & qo: e feaht (Potato Tiki) qam 7+ | EETIE: § "var
fpaTFRaTT =RUES Tt fFaTFEaTIH SevdET | wiEa TIiERE JH
9.  ATAYTF ATHHRI faT | Fae (fesTa) - o febl TR T AT |
. =T Y wuTEd, GYSIH T qauq | A | ~ATATAEF ATIT |
HepaT T | - | —TaT AT |
3. HEEE AT GO e | TR T T | -fH B |
¥, ST AT F T -*fafw (Recipe) . ~TRTS T |
€. |(Mise- en Place) 7@ @arér 7 'WWTF v, _oE ¥ :q;r Ty |I
< N . N mﬁﬁqm@) - FHTEAH! ATToE Tl
' dﬁ'cf<q:q;;§' “'W%ﬁm oTe] faarbl T T | ¥a@d (Ingredients)
) TR (T T AT (JHTAH)  -J00UTH
o, @ﬁ\“qa E\a*"we‘ 8 -G AR TR ARTEH | TS (HTHAT FTdehT)-307TH
AT AH A He | =T | AT gt (At FTewn) @
. ECheTHT AT ATHT @R AR | iy qeg 22T | fordrepr srgar oA -9 ferar ==
FTAR (FRA 0 IMH) TR T | ey | BT @A e Fra) -3 7aT
fet 9 faue amrs | - | SIRT qrgeX -9 /3 feram ==
%, TRH I X EH q S | TR | AT qrgeR-9 /3 ferar ==
0. e febars 33 o T &7 | awferd | Lemon juice-q =T =&
g TR STHR T3 | ~TRET TAT AT IIIEE | -
99. #fverE e | WW IS FH - ATFAYIRAT ATAR
ik l*"”'as' AT | g -Deep fry T

S AT SIS (- =Fh, JiI, AMgars, g, T, BIeAM, dqTEl, ©i

TRAT qAT JqIaE -

o fhFTd WIARTSATE TIETHT ATI |
o FrEa™ (Kitchen) %1 qweR e |
o HTAIE] HRET TAT LT ATATS
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FY faeamr

® HHA § HUT 30 .

It 30 a7
fafese & 99: fre smaedr (Fish Amritsary) @am T+ | EETIE: § "var
faTeFaTT =RUET Tt feparearae | Tatra Tifataes e
ECARGR
9. ETTE AHH [T | AT ( ) - TFE FHaE TR T AT |
. WA WY A, WS T e | A | -AELID HAIAT |
e T | TR | ~PTE TP |
: ~TH T I | ~fesgor gfafy |
i“ WW WWW$ ?lr@ T =TACIHO | ~qeTI AH |
4. (Mise- en Place) o qamsr i | | oo S, | TR AR |
CovreE 1 | ETE T e & AT |
%. Fish fillet @ &®r W 9 == E STEE ATaeE TTET |
AT ZpT F1d? Bow! /1 et | | fafdee @it ()
9. HETAT I T, A, ST, G, 39R, | AT fewhl TR T 1 | srema (Ingredients)
AT T AYA AW HeA | ATl (JUTTH)  -R009TH
c. Usar ger amr Mixingbow! w1 | TR (@ ) TS (AT FTEET)-30TTH
YUET, TEl, SAMl |, J99 AT qTaAl fafr AR TR | iy afrar @fadr SEEn w5
der (Batter) @aw T | "W?Q*' || ﬁ%ﬁwm:ﬁ aﬁgﬁﬁ—% Fera T‘T
; - T - FTIHI) -R Tl
Q. g;%ﬂ%wlldﬁ-ll AEAATAX FRA 0 -a'r%frr A TEE || ey g 42 fr e
. « -STPHS | g arsee-9 /R F=ar ==
Q0. FHfeAT qq TRH I | - & S
99. TRE THT TF TF T HASTATE Bl | _oqarap? | Lemon juice-1 g ==
T G gF T AL T | e gwwﬁramg;ﬂﬂ;w
At &3 g T Deepfry T | aar qar At | o Deep frv
3 ! -Deep fry =
qR. wAfverE e | IUMIEE AYATLTHT |
MGUHT |

A AT AW - =4k, T, AUgale, g, T4, Fel, T

TRAT qAT Qe -

o  IhiTd IXHARISATS TIETHT AT |
o FrEa™ (Kitchen) I®T qweR e |
o FITET TqRET AT ATl AIATSA
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w4 farawo
® HHA § HUT 30 .

It 30 a7
fafese @ 9= o wara (Sikh kabab @aw 7+ | FFETE: q T
ERIEEIRRESIRA it [PATRATTH J4YIET | qeEd qiiaiae Je
9. J@EYTF ATHER [T | LT ( ) -foe FaTe TR T AFEROM |
. WA A wrEd, Yy ¥ | PAd | IR EREN
FaTE FHAT T | T | ~ehTE IPT |
FTTee 5 -TH 9 a9 | Ty gfafe |
; T ng;‘; Wa:‘relm ety q=qIAT3qOo | W jﬁm |
7T -ATATH ATAA, IISMH T AGTS | -T&bd JHT |
: o -4 AT |
4. (Mlse-w en Place) 4o o s e TS
A T | fufdne

ERR A kD i G U B R eep—p————

: T T 7 F7a9 (Ingredients)

. N N fepaTHeET Yo
T BT HelR BT I AW | g (@R <) o
3 T2 ST T | Afafly A A RN | o (e A -
O, Er g e Sikh | i J OTTH
(IronRod) w1 &ifeardr | -atfedl o el | T R (whaT -3
o T T 2 T g | A | o
! -l | -EAT AeEA -faHEn-q A
c. arar a=gd Oven A1 & 7 | ~TERT | ==
Ferer Brush wiw i ey | A -G e /R Form =
Sikh Kabab o | T T WA GHAEE | e qrgez-q /3 foram =

: ATATSTHT | -FER -9 /3 feran =
R. Sikh are fH#TeR =T HEWT -1 PSR ATTE AGTHT | _gfer qrgev-q/3 oo ==

90 jj:ﬁ??j@rl| -TRA wEar -9 /% feran ==
' Nutmeg Pouder -9/ =-f=ram

=TT

Orange colour (@&

T SEIHL NI

=T TEAT B

A qAT SUHR (- FaF, G, AMgars, SIS, T, ardl, ©e
TRAT q9T qraem=
o I TIRISATE TIETHT ATI |
o FrEEd™ (Kitchen) d®T qweR e |
o FIRTET IR&T AT ATl FTATIA
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FY faees

& FHT: § =T 30 4.

IgTiver: 30 9.
frfdee @t 3 fera fem (Chicken Tikka) @ w1 SraEE 4 ST
TepaTeT SREE FlELEES fFaTeFaTIST | grirEa TiiaReE J
EEARGR
1. STETE S e s () ot el A T AT
Q. =T WY AT, G ¥ qaag | P | AAYAF AU, -FEA ARG -
SPeTT T T | Fersqor gfefer -wepTae el -ohe
3. A AE G A | ~TH T T | AT -TF AT - AR
¥, ST EEETE FE T - Q=IO | afqerE et
4. (Mise- en Place) o qardy wrst | o o S, WA .
%, T UHATEE FT FET TIE TH AT | g (Ingredients)
arer (Bowl) = et | - Chicken breast(Bone less)
P @t @) e
9. HETAT HT T, A, SR, AR, | fade foger qur T .
AT TCR T | Lemon juice -9 g =rw=T
o, oaTr w@l aer afy, awd, | @R (@R fav T -9/ feram =resr
pifewdy foel, oA, e, AT, | ¥ty SR A R | o et -/ e A
TAATH  FATT T, T TRH | & | g qrger-q /] foar ==
T TR I | -SRI | - FWR -] AT T
Q. HIHT o B TS T Hikd | -ETiE | -afe r'?OOﬁTﬁT
3 3@ 3 FveT FEAT W | ~TEIFR | Wgﬁmc%?agm
Q0. FHT =TS SO AT AT g=y | -7 | -SEAT TEYT -9 =IE=T
99. AR @EHIAT AT g T | S et ATALTRT | T/ e ==
3 T I QAEATETO qIa foy |~ HHEEAR  AfqeE Orange colour @&
! icreal - TR
Q. IT HIAT T TEHT | -Qil For Basting
- BT B

13

St crcire il

SATES qAT SUHW (- =k, G, AMFale, TG AVA, THAH, ©IE

TRAT qAT JqIaE -

o  IhiTd IXHARISATS TAETHT AT |
o FrEa™ (Kitchen) &1 qweR e |
o FHHIET HIET TUT radml ATATST
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FY faees

® HHA § HUT 30 .

gt 30 M.
fafese @ 9% @« =17 Potato Chop) @amw o+ | SAFETe: q ET0aT
ERIEEINICEE yifafe fparearaes Sevaee | aRiEa wifaiie S
9. AELTF AHBRT fad | LT ( ) - A9 JAR W AFERT
3. wifew @Y wamAe, @wwrg T | IR | AATF HATT -FTaT ARE -
qGgq b 7 | -WI ﬁwww%%—q?mﬁaﬁ—oﬁr:
3. FERAA AT GIEX AT | T A T | R TR T3 WA -FT
¥, o wwaeT e ey | oA (Recipe) | AFATEART ATATE e |
. ‘ AT e SYTad], HSTH T 9949
Y. (Mise- en Place) 7d damr | s (Ingredients)
T | -t (Ifaeen) -yoo T
%  Sfae d'lltic'll‘:‘re fgee A Pafdss @t Zﬁ) S ECIIC R (fagen)-q e
(Mash) a¥ra | AT =T AR T | e
9, USel AT FIEH AT, BRAT (AT GHI HTEHT - R q&T
g, g, @, Fedd, T, | TR @Ry ) -z afaar (@Free)-ie
AT 99eR ¥ T TR A | | Yfafy a@r qaw ava | -SRT aeeY /R feram
G. HRE YITH aRER Tl fedrl | -&qied | AT
FIR TR Tray 91 e | -EIT%'?{ qcd e | %*‘ql arger -q/R frm
i - TR |
. e M|xmg\bowl GUCEE . . T
AT TR, T9R, AfFS e | fact OIS ( HTERD) L OUTH
T T ATLAF AR AT | e !
TI v (B > TR | For the Batter
@R AT wTe (Batter) AR e A g o
T | . . TYATSTEH | -G qr3eR-9 /] fForam =&
qo'W(WWWL T ETEeT e whgweRy | | 9 -9/R A =
99. fawbrems @ @ (Batter) ts -gfepg aT3ey-q Foredy
T T AR R dHT Deep -1 AL
fry TR TETST | Kl - Deep fry ™
9. wfiyerg e |

EA qA SUBW - FqHE, G, ANgars, IS, T, BeWM, JIAM, we gl (Frypan)

spatula,Plate etc.

TRET qAAT qIaLT

o  IhiTd IXHARISATS TIETHT AT |
o FHIET (Kitchen) IT IweR e |
o FHHIET HIET TUT radml ATATST
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FY faees

® WA § HUT 30 .

gifae: 20 o,
fafese @ qu: &1 (Tempura) TR 19 | HFETE: § T
ERIEEIRRCEI R it [PATRATTHl SSYIes | Qe iaiae A
9. FFIE BN A e (T SFR] TR T AFIRIT -ATALAF
3. wifew WY waEw, GeeH T | -PEE | qATF -FlaA AN -Faor gfafr -
TS EAT T @l | TESH  ARET -U%hd dARET -T4
3. FRE T FER IE | ~TTH T T | AAGTAT P FEEART S
¥, et T ww aen | -aa (Recipe) | e |
Y. (Mise- en Place) 7a qaréy | ~9¥d%® TG, A7 ¥ .
e Eepell a-i'aﬁr (Ingredients)
. - Har -q00 Y
% @ Mixing Bowl i A, fafds #rt (@) -Tempura flour -30 =
Tempura, 39eT ¥ f=™ET 9T TR qER T P g
BTR AT |1 (Batter) R -fa=t Cold water -jwofa.fa
o 11-?{% NE— mw . -k -Thinslices - 9 Ercrr |
N Vegetable | -7 | ) -gfet wig-Thinslices -#am wig
’ FeTE e dEuersy ¥ U | el acd Tew | -fie ga™r -Thinslices -9 @ar
e T Hir (Batter) AT gamny | AT | -amr woer-Thinslices - 4 7T
Erare} zwﬁa'q'rqnﬁorﬁ - | -gfear fate —Thinslices -9 @ar
Deep fry @ | wi%a?r || -at -Thinslices  -#f&
Q. d« dd [eeR TRY TRH —{T&TH‘&TWQ‘WW ﬁ?T RAEIEE r
Serve T | ATATETET | -ad - Deep fry =
q0. ufiterg e | -H gEEARE ATAoE
ARGUEHT |

SEA AT SIS (- =Fh, eI, AMgars, g, T, HMel, ©e STl

TRET qAAT qIaLT

o RHT TARTEATS TFETHT ATI |
o ™ (Kitchen) T qweR e |
o HTHITET LT AT ATFLTAT ATATSH
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FY faees

® HHA § HUT 30 .

gifrer: 30 .
frfdse @t 9% Forew @ (Chicken Satay) @@ T | FFETRE: q TaT
fFaTeaTT =RUES yrtafas® fpareanTae | Trafra wiataes e
SEARE
9.  HFYTF SHRET AT | e (fegae) - Torhbe AT U T AR |
Q. e Ao SuTEad, WIS ¥ dage | P | AR EEEREN
Teperd T | - | -1 AT |
3. FETA TR GIER T | FTH T A | R AT |
¥ et avawTs Fn et | e (Recipe) | ~JFTST TR |
ol ¢ _ATAYAF AT, FXATH T | T ARH |
Y. (Mise-in Place) 9a qamr = | o
| ik - FHEITEAH ATAAE e |
%. =& arer|r Coconut milk, @, frif @t @
Lemonzest ATveT TR T | s (Ingredie
9, Juice FM@T |Y, @R @EHA Boneless chicken breast -4 Breast
FRATIET HR e | TR (Sfa W) WWWWQFTWW
S. FFAerE 4 W Cube TH - SFTATE T S Lemonzest and juice- 1 lemon
#F#T  Coconut @ Hrerar | A | e - q ferar =re
Aae FRE y Hver aww gy | ANed Aol e | < & - q feran =
s id T -ITHYF | Coconut milk- quo fa.fa
W Fridge w1 | S FIAMGET - ZAT ==
R. agwr  fawR (Bamboo | ey | R - 9/ o e
. IR fqvapr - I
skewer) g om@ET SO | gt |
wel T Marirade e | AT qA0 RIEEIEE
Fardmarg IR e | JATIET STAATLUH |
0. firewerd TWH W T Aq ey | FA _ AEEAHR AfE
Chicken =T 7T = qargsr | | @0 |
99. sfiyerg e |
ST qAT YL : =4k, FAI, AMTFATE, TG, T4, WIS, ardn, =i geardl (Frypan) spatula,Plate
etc.
TRET TGT |qraem™l -

o ThiTd IXHARISATS TAETHT AT |
o FrEd™ (Kitchen) d#T qweR e |
o FITET TRET AT AT TIATS |
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FY faees

& WA § T 30 A

Jgiae®: 30 .
frfds @ 9@ f=dt (Crispy fried prawan) s 9 @R I+ | SR q HeT
ERIEEINICEE it fepareaTTes Sexaes | wrted wiiake JH
Q. ATEATF SR AT | srare (o) - fell ®TEs 9reT A T
R, T WA WA, FWEH ¥ | R | AFHT |
. T -l | R IEERER ER E
3. @RS T R I | RS e !
¥ of & o e | - (Recipe) o -fevsor gt |
X ; -ATEYTE  SATAA,  GISATH T | ~TRST AH |
Y. 1(%/Illse- en Place) 7@ dard B e AT |
o -9 Fragr |
& UIA g A, T, WA WIH | e ot @ T FEIEAR ATHE T
TSy ETe fHErs | fpedl BTee IeT daR A1 ||
] %g Er?@rwll HT ¥UST ¥ - @@« (Ingredients)
3 S R (I TN e “rooud
S, grgAers WA AEUEe R | Rfafy g qaw wvesr | | T s @@
THTHITT AT & | e ? E%T%
. HST TAIYSTH WSS Rheerl | il qea TRz | = -q ferar =
JUSTT gATST o _ATFYF | aftrert qTSER -3 fear ==
90. JeITE TRH I | LT | o :ioagﬁ;r
9. ww ﬁ?ﬂ:_& AISTHT AT R || far - Deep Fry = |
FeT TAT 9T B T TS GTET AT AAIAET SAAE
ECRIn| TIAZTH | .
4R, afir T | e At
AMGURT |

Ed q90 SUBOE T, G, dAdsdre, G, I, BeAM, e, w@e gamnr (Frypan)

spatula,Plate etc.

TRAT qIT |qraET:

o IfFTd WARTSATE TIETHT ATI |
o FrEa™ (Kitchen) %1 qweR e |
o FITET TqR&AT AT AT AIATIA |
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FY faees

® HHA § HUT 30 .

Igriver: 30 fH.
fafese # 95 faa fag (Chicken Wings) @am w1+ | EETIE: § "var
o =RUES yitatie fearearae T yifate [
ISYTET
9.  ATFYTEH AR e | LT ( ) -Foree fag TR T sraerem |
. =i WY waTEe, Gveiy ¥ | A | - F AT |
FaTa A T | - | -1 AT |
3. rdede WO R ey | | A T A | -fevsor gt |
¥. o avaw arw | 09 (Recipe) . IS AH |
T _HTEYTF  SATA, IS T | T TR |
EepCll -0 LT |

Y. (Mise- en Place) =
AT T

%. fa@a faga (winglet) &%
JHRET q@led T HISTA
qEEr 9 / 9|

3,  UIAT bowl! AT FNTATH 4,
9 T HH BTeR e |

5. = 8e” Marinade 79 ¥
FT 3 IM@ 3 "
feraT e |

. TIAT BIRAFHAT 0 T FaX

g A T |

Q0. R¥ TA T FEXHT A&
forgar @R AT T S |

9. 9w da T e A
T T T |

9. afTerg e |

fafds =& (&)
(CERBCERSRIERIEE!

R (Ffq =)

T SR IE el
JUTIEE ATATSUHT |
- GHTEART AeE

g |

- FETEAH] AT e

999 (Ingredients)
Chicken wings (winglet) —24 pc.

qrar 99 -9 &I =F=
frrept 7@ eqA -q g =
FETAT T -9 T =H=
#e (Honey) -9 T =H=
T ¥ "= ~TATETAR

fer @t - THT=ERT AT

gt =t (Snipped) -#fe
o< -3 AT ==
CAd -X Gl =T

A qAT SURW - FqFF, Gdl, Agars, S8, T, BeWAM, 9, = zanl (Frypan)

spatula,Plate etc.

TRET qAAT qIaLT

o  YIhiTd IXHARISATS TIETHT AT |
o FrEEa (Kitchen) d#T qweR e |
® FHHIET HIET TUT radrl ATATST
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FY e

® HHA § HUT 30 .

gt 30
fafase @ 9R: =g T« (Spring roll) Tam 1 | FEETE:  TIaT
ERICRI AR yifafe fpaTFaTTeE SeXdET | wHiEd Tiidfaes {19
9. AEeTE ATHERT fod | LT ( ) g A TIR AT FATIRIT -
. =T §F UEd, aXSH ¥ Haud SRRl AT ATTS -HIaA AHT -[HHT
FFaT T | @l | grafer -qerra = AT -Teehe e |
T e AR A T ~TH T <o | -4 AT - TFITEAHT AT
¥, afTe axEnrd HEn e ~fafr (Recipe) | [ET |
4. (Mise- en Place) T @y wr | | ~HA39%  SAEA, qEMH T Ineredi
%. (Chinese Wok) #xifewr derers A e ngre lents)
T e - QTITrT (Ju!lenne) -4o uH
O, =Y RS FH T | 4“@ S —— -TMSR -(Jullenr'1e) - 4o ¥
5. ar# @9 Vegetables &% T@¥ -far fafa-(Julienne)-xo e
Stir fry 7+ | @R (FRT T -g=1 -(Julienne) - 30 ™
Q. WATEER, I ¥ AT FweR w@rg | A ATER TR O | -gfear wmet-(Julienne)-zo Imw
eS| Sl . -Fe-(Julienne)-q4 o™=
q0. Spring Roll Wrapper 'aﬁff qeT AXEPT | At gari-(Julienne)-xo I
99. @M% TAAAT ALY THATS | ] . : AT A 40 TN (TfETeh)
IR faFr (Vegetable) &or o8 | ooy -aeq(Chopped)-q ferar ==
qAATs ATHR fad | e G - | g -qgEr =
3. FRMEAT T T T | I S et o e A ~EATATAY
V. forg freré i &7 g T | gy s A -wofaf
Deep fry Tz fare | FF  gEmETEr  ataer | -Spring roll Wrappers -
QU. wfvrere e | TR | ATITADAT AT
-Oil - Deep fry =

AR AT ST (- =Fk, F1I, AUgars, G, T, BIeAM, F5, Tl

TRET qAAT qIaLT

o ATHIT THBIEATE AAGTH AT |
o ™ (Kitchen) d#T qweR e |
o FIRTET FRAT AT ATl ATATIA
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FY faees

F FHT: § "UeT 30 A

It 30 A
frfése @t R0: 2 (Tacos) TR 14 | AFETNE: q TaT
AT =RUES yifafres fEaredrTes Sexaes v qiafie J
9. =g SHer for | m@@ TR AR T AFUROT -
R, =fed ¥ SAraw, ISR ¥ | PRI | qTALTF AT |
FaTa A T | - | T AR |
3. P T GE e | ~TH T 39 | -frror ey |
¥, e awawrg Fem e | 09 (Recipe) . ~OFTSH TR |
Y. (Mise- en Place) 7 @ardr ;j:?fﬁ S, | ¥ :?j;ﬁa;r.'

T |

ATHATS ATl AT HrE
TS ST oA [ @ 4T FJT
AR Hiea q "ver fst A
e |

. da afasia Fry pan =T
JATUR ATEATS  FRTAT T |

. T3 Sauce pan AT AT

I TTH T FfE T AT ATS

Saute T+, fa®T =TT TR

giar gamT el T Tomato

puree @Y Sauce TR T

|

YT THTI |

Torfilla 3T & T,

qEITHAT AR A,

Avocado @St TEHET

giaT BTelR TEh |

R, Ao e |

«"

q0.
11.

i w1 (&)
TEE TR T |

R (@Ffq T

-G AR TR TRTEH |
T |

-ATTE<r e AREhl |

~HTHhYF |

-TATteer |

~TIXIFT |

- |

-REAT AT AEIIAHT IS
ATATSTERT |

T TG ATHAG G
|

-1 FHEEAH] ATTg e |

Faq9 (Ingredients)
Buff/Chicken Boneless-500 gram

Lemon Juice -9 91
gt gamr -3 721
far &k -300 fq.fa
I9 T -¥0 UTH
EERICEE] -%¥0 YH
ERECIGRI - g a0

Tortilla Bread -90 sm®
Avocado slice ( ®TdaT |

gaAaeer - q = =
7 T A= - TR
aAET A -co ¥ fa
GE =¥ Al =FI

A AT SIHI © =, G, ATgars, g, T, B, TTAH,

TREAT qIT Iy -

o  IhiTd IXHARISATS TAETHT AT |
o FrEa™ (Kitchen) FT TeR e |
o FITET TqRET AT ATl AIATSA
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FY faees

& @A 4 " 0 A

It R0 M.
frfdse @ 9 st (Nachos) T T | HFETeh: § Ul
CRICE IR F FliEieed fepaTeraTaeT | TrEtra TifaRe J
EEARER
9. J@EYAF AHHR AT | Fae (fesua) -ATES qUR I LR |
. ey WY SuTae, G ¥ qaya | P | ~ATAYTF AAAT -FEA AR -
HHAT T | -=[eel | AT gty -aehrg = it -a&h
3. FEIT GHT OO e | ~FTH T T | qfer  -9d wEgEr -
¥. o wvaeTd aw e | o (Recipe) TR AT T |

(Mise- en Place) 93 d@mr =
|

gieal garr «rg Afgar #d T4
AT ETelR Ugal e "ok
e |

Torping @& @Wir :-sauce pan
Al 99 W T AN, AT
gt gamr ¥ fEAr AErs
FATAE T |

e A A9 el T ATgeTS
e T qehreA T CICER]
TTIAF TER THATI |

we /wreed Tortilla Chips
fgeamur e, Ry faema faeer
afq =rfay fremuR e T /e
JqreT AT BRAT FiaTT AT
TEH

q0. ufaerg e |

-ATEAYP Hgiad, qISH T
SERCE

i w1 (@)
A JIR T

TR (T T
- AR TR TRTEH |

T eI
JUTTEE ATATSUHT |

RETERT |

999 (Ingredients)
Tortilla Cips - R =1

qreH AN

Ul MAFST  -¥ Tl
giear g - 393
RIS - 9 T THT

ghear afar =9 W - @
F9)

T ¥ "= - RN
Topping

g% ferea feer  -woo0 IH

et @@®@ - 9 FAT =T

BT AT (AR ) R Tl
TS FTahT - R 9
Black Beans -9®m™
I LI

aq
fasr w9 -AGXYTHRAT AT

EA qA SUBW - FqHE, G, ANgars, IS, T, BeWM, JIAM, we gl (Frypan)

spatula,Plate etc.

TRAT qAT e -

o  IhiTd IXHARISATS TIETHT AT |
o FrEa™ (Kitchen) &1 qweR e |
® HTAIE] HRET TAT AL ATATS
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FY faees

T HHA § "UT R0 A,

giferes: 20
fafese @ IR area (Wonton) @amw 1+ | EETE: § HUaT
ERICRI AR yifatre fpaTeFaTTE SevdET Tt wifatres J
9. AEYTF SAHRET AT | e (fegae) - FTead TAR T AL |
R =T ;Y wamEw, avemw 7 | CFEEAd | SUEAREIEEEEN
AITT FeFerT T | AT | ~ePTE TP |
3. e A g et | | e T A | TR iy |
Y. e avanT wmw e | o (Recipe) ~THFI TH |
. . -HTIYAF SATAA, TIATH T AFTd | | -T&b AR |
Y. (Mise-en Place) 9 qamr RS-
T -Frw l\ R R
. N frfds & (&) - FEITEH ATTTg e |
% T T (REENEIIVIEE SICE: | ——
W@fﬁi‘rﬁm . ‘BCM T“d #aq9 (Ingredients)
;@ ST T3t BOWH AT | ez (it <mi) i, fare fepT-300%TH
. lnﬁ%r . ey JTER AR TR | - =m3- (Mushroom)-¥o
P ?Migg T ey N e
:g:?mw ) WTW' - i e wfaET Fea)
| e %0 YTH
. Wanton wrapper % | -%aiadn | N
S G ~THT | B
arl-iraaflo?n FLRRT Slz\e L1l ) | _ q Par =E
FTdT TAAAT THATIT e | wﬂ”wiaf e e - .
R. Meat mixture sraegedar | > . | RULEZIE AL ) e

IR TR g3 X
Wanton =R fam |
FAEAT qd TWH T T TRA
JAHT AT T gA I
wanton =g Deep fry ™=
fepTet

99. stfvera e |

0.

T TR ATTAG ARGUHT |

- Wonton wrapper-
EICERERINCEHIN

- dd

- Deep fry 79

AR AT STHI (- =FF, G, AMgars, g, T, BIeAM, FTel, T

TRAT qAT JqIaE -

o  IhiTd IXHARISATS TIETHT AT |
o FrEa (Kitchen) &1 e e |
® FHHIET HIET TUT radml ATATST
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FY faees

T HHA § "UT R0 A,

Igifecter: R0
fafdse @ 3% grem (Chhoela) w1+ | SEETe: q T
fpaTeRaTy =RUES wﬁmaﬁwwm T Tiafe Je
9. HTFITF SAHRET AT | e (fegae) ATETS qAR I AR |
. =T WY UEd, GeSH ¥ gFae | P | BAEEREIECREN
HHeT T | TR ~IE T |
3. FETA TR GIER ITE | AR -fresor gt |
¥, AfHT WA FH T -taf (Recipe) . %ﬁ%ﬁm'
Y. (Mise- en Place) oa arey e | | ~ATA¥AP SATES, |EAH X q—erwaﬁ’ﬁ ||
%. TR FAHHATS ATHT (9T Hre T SRR _#rd TETETR AR T |
ATEAT SUSHT I+ | RfSsr a3
O, REEE AT AT 4T AT S ) :
" N MU S g qoe o | a4 (Ingredients)
HEEATS BT AT T IHT HT GTe| S — 400 T
G. Gl HIATe UHATHH Teh grahl X (R T WW%@W'Q@W
THT T | fafy aER qAR R | A A - q00 fafor
. TIA AHT Al T HRA §0/90 | FT e - q ferr =wT
fofer. arérept e, ergan, @@, (91 7 | aafir gardt arger -q Ferm =
T G T AT A& T A || _apfedy qef TeaT | T T AR
Q0. HRISUTHT ATl TAdATs TH T4, HAT | -3repde | giedr deq - 4 FTEH
TEEST ¥ AA @ wudly FER | -wfa | gt afe -5 BTaH
TR I AT I | ~GTEIFT | fareR qrger - foram =
99. wferE T | ~FTed | EKIK -3 Feram ==
-qReAT qAT AR | HAT -STeT e ==
SUTIEE FATATSUH |
-HE qERAHET Ao
AMGUEHT |

A qAT SUBW - FqFF, G, Agars, S8, T, BeWM, 9, ©e ganl (Frypan)

spatula,Plate etc.

TRAT qAT JqIaE -

o HHIT AXARISATS HARTHT AT |
o FrEa (Kitchen) &1 qweR e |
® HIAIET LT TAT ALl AIATSH
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-G &% FILEHS (e, R, fem) &1 e aaw |

THT : 9% °9eT () + ¥ HUI (AT) = 4O QT

o (Description): 7= dggeHT Fast Food (Sandwich, Burger, Pizza) %7 qiteR aqreq
T FEleId A ¥ ATI8E THTALT TRUH S |

Isx¥es (Objectives) :
o GRTETATE TheTAd Febrdl @Rl Amaeds® 94 Fast Food (Sandwich, Burger,
Pizza) T IR&R TARH FAEe T4 [FHa |

F1aes (Tasks) :

9. 9.9 9139 |

3. e grestae (Club Sandwich) TaR 9 |

3. T TR (Chicken Burger) daime T |

¥, AfTdad T (Vegetable Burger) ddmY T |
Y. B¢ ST (Hot dog) AR T4 |

% I Freia= (Rolled Siw) TATR T |

v, AT Ireefad (Vegetable S/w) TIR T |
. feg fUsSTT (Mixed Pizza) 9 T4 |

2 FATIMHT (Chowmein) TATR T |

q0. Eﬂ'\‘fsr’ (Chopsuey) dIX T

9. freg F<T (Grilled Chese S/W) @R T4 |
3. UTSITE (Padthai) TR T |

3. 1 fR¥ (Tuna Fish) TIT T4 |

9%, AIT BT (Open Face S/W) TT=gfa= TAR T |
Q4. AT (Burito) TAR T |

%, FAATHA TAR I |

171



Hd fagerar

F FET ¥ FU

grfeaek : 4 "UaT
ffds &1 ¢ = = qER T | SATEIRE © 3 ¥
[ERIERIRCIRC I yifafae PRaTEeTIET qHtEq qifafas [

. HATIITb ATTRN [T | Tz (fegue): - AfE TSN TR TH

3. ATFYIE ATHUN, FIATH T AF9d - FrRga(Kitchen) HALTOT |
(Tools, equipment and ingredients) — @] - AT |
Aperd T . - T T e - fesror orredy

3. HATHIT AXERTGHT LA fad | - EYTE AT, IS T | - ATSH A |

¥, A TS FHRT OO I | T - WUERT |

o b o |~ T(Recipe) A
@agiwwlw FST AMNHA HSX Pt BT (3 ?r@\r.%ﬁén.

o, A T Arara AT @ aY gEE | A | _ﬁm(mgrements_)xoow
FHAT T | | FATST HIGHT (7T o ' - g9 - q TeAT ==
e IR T4 | w‘_‘; ﬁ(chld “ngqm - 9T - ATEYIEAT AR

5. A q "Uer g feer e - AT e - fepmT ATy - %00 TTH

2. HH! ardrs TAHT UhATdeh Seal s - - TATSI(HTEHAT FTdehl) -300 T,
FATIA | - ANee ded e '. . - ogar gl - § A =EE

q0. FTH T TAAT Fehl RrST G SR 'WET;‘W T e R - 9 et e
TATEEATS ThATHH! TATHR Te | _W'iz@w? - - gt TaT HTEH) - 30 U

99. YAF AAbl TATRRE! (a7 HRT §
feram =re=rm -amaed s ATER) AT
sy T |

9. BTAH! EcheTHT @Y HlATHl FeTaare
TH ATHR (BHT Soddl) fa |

93. H:H TS WISHT d MU A6
feTTR e |

9%, ®HF Q% AT steam TR THSH T
TEwT AT T |

Y. AT T

- WX, @Gl T T |
- FREAT AT ATTITATRT IJUTTEE

R

ATATSUHT

RETeRT |

- gfedr et Frewr - 30 I

- WRT UTSEY - q e =
- GAMT 9IgeY - § o ==
- AR - 9/ feram ==
-SIRAAT3 e}~ §/3 Faan ==
- TRH qETr - q Fear ==
- 9 - AR

ST qAT ITHI: =k, Fel, A=, (Choping Board) aTeTes, sedl, #: H: T3+ ST, e TS |

TREAT AT qraE™:

- ThITd GYARTSHAT AT (67 / FEAT AT |

- FHTIEIA qI TR AR T |
- T & TRET IR AT |
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CaPBERENL

F qET © 3 TG

grfeaek : 4 =T
fafese &1 3 T @i (Club Sandwich) Tamr® T | e © R gudl
PRATEETIHT AIES Tifatre PRaTeeTTET qfaa Tifare qe
~
. HATEALTF B fore | g (fegTern): - FA ARl TAR T
- FEegd(Kitchen) AL |
3. AELTF FTHUT, AIEH T qaTd oy - AT |
(Tools, equipment and ingredients) | _ o 1o 3o - T At
e T | - AT A, AR T | - TR AR |
TR TCARTGHT AT & | EERG - 9 AT |

. A FHT IO I |
. 93 Tari(Mis-en-place) = |

qTIRIETATS Toaster | gwhl ©I T
FST g7 T (FF) Toast T |

MO < W

THTET oA |

TMHET T Bleblhl TIATSIES AT

cheese slice & |
A ¥ HiY 29 [agarsH, Jra«r
Teehl b e I {1y Ham
&I slice T&T ¥ Ham &1 /iy Fry
THI ATST
TER ART ATHT TS G T
FRacrcocktail pickse == |

qo. fa&ame JEwHr gd% =R triangle
shape plate T&F |

9. ufeorE T

9, TRH Fa¥ T [ [HAUT qrSRISHT

5. diedr slice TSR ed famgars

e, el 9 ¥ AR gl g 91

- at(Recipe)
ffase &1 (%)

FAT Freefas IR T |

TR (T THI):

- faf A ER AR ARuE
- g

- FTfET qcd AREH |

- YThYE TATT 0 |

- WXIET @i |

-FRAT  qAT AT
JUTIEE ATATSUEHT |

TfEueT |

- P FETEAE AT
e faf
Faad(ingredients)
- 3 slice 4TIl
- XA X T FASA
- ST
- 3Ifa=r chicken
- Ham - Uk slice
- Cheese - U slice
- HIBI (ITTAAT BIEHI
- ¥ slice
- AT TedST qTarel hrdehl
- ¥ slice
- 9 T AR gl - @EER
- T Lettuce AT - &fe
- Cocktail picks or tooth
pick.

- ad
- L UH

il 9T I9RUT: Knives, Choping Board, fry pan, toaster, plates, etc.

TRAT qAT e

- YTRITT ATARTSHT AT (&7 / HGeHT T3 |

- HTIEIA qd THT TR T |
- B & TqRET FIH AT |
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Frd fagawor

& HHT 3 "I

Jgifeae : q =uar
fafése @ 3 frebw a9 (Chicken Burger) Ta® T4 | FEAETE @ R "I
PRATFATTHT =RUET yifatas PRaTEATTeET TR grfafas /e
SRR

q. ATFYAP SAAHRT ferd | FaeT (fGguahl): - forpd TR AR T
R ATAIF FTHUT, IISH T qaad - rregE(Kitchen) FTLTIIT |

(Tools, equipment and — =@ - Tsror goTTetT

ingredients) - T Y - AT AN |

SEERREN _ eI A, qRr | - T A
3. afRTa IRERTEAT 2 fa | T - TS ATHT |
. T FA FHT Y T | - fafr(Recipe) - 99 It
Y. 99 Tari(Mis-en-place) T | - T gETEAHE AT
%, AR aFATe fer=rE T (W) R g% e B (3 e fafer |

T AR HIEA, A qaTel THET
Ik Toast I e

9, T arerT Farebe fopwT a9 wre
T, AT, gSHhHE, 7 T AR
@Y ITHTET 2 |

5. ¥ ANTHT (g T IEr AT (patty)
TAR TR Hfe faTaHT ST e |

T g T ATedls Teals THS |
q0. Toast &l Bun &l deeil T
IAAHT H ATSATIA, oAl T
Fip FHATR TE T Eeahl oA A

pattyTeT T el Hidedl AT toast
THl Bun & @07 serve
99. AT e |

2. drar frer=HAT Patty @Tg THIRRT 91a

T IR /T Grill TEEr chicken

Ferehe TR IR T |

R (T ITHD):

- faf A ER AR ARuE
- e

- e qed AReehl |

- HATHYF

- ITHT Tl |

- WHT Eliadl T Fferd
|

- JIEM qAT WELTHIR
SIUEE AIATSUHT |

TfEUeT |

Fauda(ingredients)

- fa%a fer - g00 YA

- TS /GAT HTEHT - 50 .

- UL - Rddl
Bread crmub - 10 ItH
SR qr3sx - /3 f&ar =

T T AR - AETF AR
Burger Bun - ¥ 9JdT

- TH qX - 40 I
- Il ITdaAl FIeHl -¥ slice

- TTedST 9Tadr Hidehl-¥ slice
- e -3

5N

STa« AT 9. Knives, Choping Board, Bowls, toaster, plates, etc.

TRET qAT qraET:

- TR GIARISHT S fad / FaeAT T3 |

- HTIEIA qd THT TR T |
- B & TqREAT IR AT |
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CaPBERENL

&l HY 3 "9

Jgifa® : q "gar
) ) . . - ZFEINE R U
fafese @ ¥ Afsidaer aTR (Vegetable Burger) G T+ |
PRaTEATIET TRUES Tt PRI i Yfetees 7

SRR

. ATAYTF SATHBRI (A |

R ATAIF FTHUT, GISH T qaad
(Tools, equipment and
ingredients)
HHAT T |

3. AfhTa IRARTEHT 2T e |

¥, A A FHT OO T |

Y. 99 Tari(Mis-en-place)T |

%. Sfaver Mixed vegetable =g
HTET =R 9T ®Ted T THEH
AIEAT & TR0 HIe |

o, IMEAHT AT, BTIAT G e |

5. 9 HE, AT FER AT TR
ATSSX ¥ A [T IHTE AFT ATIA
TR Had ¥ Pfe 9T Y TEd |

*. TrEr LT ATHER (vegetable patty)
TR T Griller AT g % gehl @R
g1 T Grill T |

q0. Burger Bun@rs @+ (e T @e
gel¥ Toast T |

99. et 91T Bun #11T Lettuce
fTgaTS™ T HiHl AodsT MATIR T |

9. Grill 7I#T Patty IT&T T AHT aATeht
Bun = @Y Serve T |

9q. Ao T |

gz (faguen):

- FrIega(Kitchen)

-

- B T aqd

- ATEYTF FTEAT, I T
EERK

- afr(Recipe)

fafese &1 (&)

AiTdde T JIR T |

AT (i ITHN):

- @k

- FIfET ded AREeHT |

- TFYEH

- TYER T @leal |

- WET  JAT FTALTAIRT
JUTIEE ATATSUEHT |

- H qHETET AT

AMGUEHT |

- AfSdad TR qIR TH
FFLTIM |
- qFqTF
- fasqor YoTrenr
- FATSH Al |
- JeTI AT
- &R qHT
- 93 |ragmT |
e fafe |
Fagd(ingredients)

- Ifawer FTIAT -30 .

- It AT - 40 .
- Mixed vegetable 3fa=ar
- @I - Y IR
- 98 - R0 N
- %A 988X - q daT
- - EEMER

>

- HIBI ITAAT BICHT -¥
slice

- TTTST ITaAThIddhl -¥

slice

Burger Bun- q 4cT1

- qR -9
T

=

I AT SUBLW: =M, ?g?f, ==, (Choping Board), Bowl, spatula, plates, etc.

TREAT AT qraE™:

- YTRITT GIIRTSHT ST (67 / STagRAT T3 |

- HTIEIA qd THT TR T |
- P & TqRET IR AT |
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Frd fagawor

F GHT © 3 "G

Tgifees : 9 wvaT
. . - FARINE R HUal
fAfes ®T ¥ &€ S (Hot dog) TIR T |
PRATHATIH AIRIES e PR qeAtreq ifatae A
ERRES
q. ATALAE AR T | T (faguan); - B ST AR T e |
- FIEga(Kitchen) - qqTq
R HAEAYTE FIEAT, FAH T AAT | gy - ST ANEHT |
(Tools, equipment and g T e B L ILCal
ingredients) - YA A, RS T | - T AR
Hhe T | A - 99 "rEgm |
3. fhia FRARTEAT AT o | - Yfafr(Recipe) - %Hﬁf*’%&ﬂ% EILEE]
. . el
¥ T A RN YR T | fafess &1 (&): Faud(ingredients)
Y. 99 Famr(Mis-en-place)T | = - Sausage - § @I
%. gz 9 (Hotdog Roll) «é - ';g dog roll » Lff
ATHT a% fa, aa¥ gok Roll =g i .
Grill T T (i T90); - '_i:' i_&ﬁ' TP AT, T, AT
. Sausagedrs If Fehl a TR _Hf ATHIC TECARCE | e - q T
Fry pan T &1 @31 g+ T ] - 79 T A= - WEER
Gril T | B el A TREH | A S, ety

S. B AAHT HGAI ATH
(shredded) @reer ©dq &Ted T
HITaTE ATAHAT HTh! ST,
ST T Hipl THATIR I Hie
TH T HIH B |

2. Fry & Sausage &t T
Mayonnaise ATIare e
Serve T |

q0. e e |

- TRYF, H@iedl T GIead
|

- T qAT AT
JATIEE ATATSUAHT |

AfETe |

ST qIT IUHIUT: =k, FeI, A=Al  (Choping Board), fry pan, plates, etc.

TRAT qAT e

- TR GYARTSHAT AT (67 / FFEAT AT |

- FHTIEIA qI TR AR T |
- T & TRET IR AT |
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CaPBERENL

FA THT 1 3 "

dgifeas : q "uar
fafese &1 & AT Arvsia= (Rolled S/w) TITR T | e © R el
PRATETIST =RUES ;”i'”'m'i“”"”” T Tt A
Q. ATTITF SAAFRET o | AT (FzTP): - T AT TR T
- rg=gE(Kitchen) AL |
3. ALY YIAYT, FISAH T Faqd o - FqUE
(Tools, equipment and B T e - Roll % afer |
ingredients) - ST AT, AR 7 | - A A
et T | e ’ - IS AR
3. afRTa IRERTEAT 2 fa | - Yfafg(Recipe) - W liky
¥, FTH T TR GIER TE | - T A |
o o 3 fafss &1 (@): - T AEIEAR A
Y. 99 Tari(Mis-en-place) T | e T AR T | e fafe |
EERK(( dients)
% UgaT aRTBowl HT WRAAT FIEET AT, (ingre
wirsirer, e (opt) Fordw T | - White S\ Bread
R (T ITHN): AT
O AEYIHAT ATAR A, A= HAMS SR - - AT FTEH! AT, HTHI,
R Eodhl HolR el : L A ek, raseT, (opt),
. White Bread #T @31 51T (Crust) - TR Aew AR | Lettucj:%;;calié !
ATE FIET R T Fal AATE AT | - 757 Roll T | - TR -
TR & T A | - ATEE ARE A |
<. WEATST e 7 WA 12 Fillings | - EAHT T T |
) - TRAT FqAT  FTALTHTH
TER FEITE g@e Roll T T rar SR AT |

q0. fRstame ek I @ cling film

wE® (Cling film) & a7 #a T
HUAT FReTHT e |

RIERREICEAC

99. I9gH ATRR (Diagonol) HT #rdY

Serve T |

9. AT e |

- ®T FHTEd AfaerE

ARGUEHT |

Hqrad 9T S99 Knivesm Choping Board, Rolling pin, plates, etc.

TREAT AT qraE™:

- YTRITT GIIRTSHT ST (67 / STagRAT T3 |

- HTIEIA qd THT TR I |
- B & TqRET FIH AT |

177




CaPBERENL

& HHT 3 "I

C C o o q w
fafdse Rl 9 disteas Fqreefa= (Vegetable Siw) TR T4 | S R
PRATEHATIH SRUES E"H'w' - FeeIfver it w
- 5 R | gare (feguan): - gfSrdae grefas aar T+
‘ - wrEEE(Kitchen) AT |
3. ATEYIE ATHUN, LA T FaTq i - T
(Tools, equipment and g T e - FATIA AR
ingredients) T&A= I | . STAYTE AT ATy ¥ | - FE At
3. AR AARTSHT AT fad | EER] - tr@ﬁ T—rﬁ
r N - Yfafu(Recipe) pESENIECIRIN
¥, B A FHT IR e | - HTT FHTEART AT
Y. 99 Tari(Mis-en-place) T | fs =1 @): ?r@—?rfaﬁr N
<. White S/W Bread 7z%r =i e | e arwshr qaz || Tar(ngredients) .
- White Bread - 2 Slices
©. Fine Strips #Tdw%l Vegetable - AT T X
g%dg U3l Mixing bowl AT 4% o ' - Y
A @R q0 M@ 4 e T T (I 2T |- e
- Yfafy FER TR TR
5. %h®l g (MERT dAhT T - @t - A
Miring bowl =T & | - e T AREHT | ) 111—5"\ wi\' Strrps
Q. T, A= T AT WY A | - STHE ARFT AFACE || o _ Shredded
- TWRIFR T e | =
90. ga¥ SR White JSHT dgd®l e - 79 ¥ "= - WEER
Wit fAemey et 7 9% Slice 9 | s srqArETa |

B |
q9. =% TRl @1 9T (Crust) @S
FTaT Fle |

1R, IIITH ATHRHAT F1X Serve T |

93, AT T |

ARGUEHT |

il g1 I9kIl: Knivesm Choping Board, Bowls, plates, etc.

TRET qAT qraET:

- YTRITT GIIRTSHT ST (67 / STagRAT T3 |

- HTIEIA qI TR PR e |
- P & TqRET IR AT |
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Frd fagawor

FT GHA ¥ HUT
grfeaes : q =UaT
fafase &1 o fAeg fUssm (Mixed Pizza) 9 T4 | L
PRATEETIHT AIES Tifatre PRaTeeTTET g Tiafs [
q. AT SATFHRI e | Ha%ﬂrl(ﬁ‘s’@ ): - faer fysstr AR =
- X (Kitchen) AT |

3. ATIYTF FTHUN, JIATH T qaqad _ sy R

(Tools, equipment and ingredients) | _ £ 1 3o - AT At |

HeAT T | - T A, wweT ¢ | - Bake T afvt
3. AR TARTSHT AT fad | EEp] - TR Wﬂ'ﬁﬁ |

; . -3 i - U9 QraEmT |

¥, T T AR GER IE | Arat(Recipe) Rl -
Y. 93 Tari(Mis-en-place) T | faffe #1d @): e fafe |
%. Ugel arerEr Har, yver, foT, 7, yeast | T fUsem quR w4 | _ﬂaﬁ;ﬁ(lngredlentf) o

T HAATAT 39 AFET 9T BT AHEAT aa

HYT b glel Gy e | - T _q Far
v, Grated cheese ¥ oregano MR Tﬁ ﬁ(ih‘%r Wgﬁﬂ_{ - | - Yeast - 94

T3l aTarAl e ot AT TR DR
C.ﬁﬂdoughmxwm(m)m - e dcd AREH! | - forir - R4

T | - 79T Bake TRRTaT | ] ;]_Iq 4
%, HTH T TFAAT Febl HaT e Dough | - FATPEP A7 ey

P SoATATS BT & Seaehl AT AT
FeAT T |

90. Pizza w&ra Tray AT e |

9. B3 Fafa¥ Olive oil & Brush T+ |

93. ®IEH vegetable, oA, (mEeT®
HAAR) A

>

93. II¢T (Grated cheese) @ #igaTe
TYHTET B

9¥. Qven AT & 4 e 9 T
Bake ¥ Serve TH

Y. ATTeE T |

- TWHER, Gl T A
|

- AT qGT HEdTIE
SJUTIEE ATATSUH |

HAATAT 9T/ FT AT b
LI

Fillings

- AT FIEHN TFRES (
T, e gal, ST,
=13 ATAT 1)

- fard, @ gaie |

- Grated Cheese

- Oregano

- Olive oll.

A AT STHR: =F, eI, A= (Choping Board) a1, fassr €, areres e |

TRAT qAT e

- HTRITT AIIRTSHT AT (&7 / HIHT T3 |

- HTIEIA qe THT TR T |
- B & TqRET FIH AT |
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Frd fagawor

F GHA © 3 "G

grfeer : q =vaT
fAfdse @ <: =AMIMHT (Chowmein) TIR T4 | LT : 3 T
PRATHATTHT =6 El'i'ié'm'i““'”'” AT it A
q. ATFLAF AR o | EEESINICERE L - TS qAR T
- rg=g«(Kitchen) AT |
3. ATEAE FTHUN, TIAH ¥ dqaad el S C]
(Tools: equipment and oy T Eek - Py qurTe |
ingredients) - ATFTAF A, G 7 | - TS R |
b T | T - &R I |
3. afRTa IRERTEAT e fa | - Yfafg(Recipe) - FFWW ' .
¥, T TS AR G I | gk
. - ffds #1d (3): e fafa 1
Y. 93 Tari(Mis-en-place) T | TfrT T T | Faad(ingredients)
. FATIMAT AT FREHAT dAqTS ) IS - ioz T
TRH T T AGAATE FeH BTE T | o :W'“ :ouuTT:
. Julienne T a?‘ofﬂfl%m fdfﬁ ﬁwd ”H';;m - gfear fafw - o YN
AE T =T ATTAT Bedbl W g T f S L - 5o U
Stirfry 7T | : N -gﬁjﬁw - Yo I
5. T, WA ¥ A G BT TS | | - I qepTer T | - < ga 'Xoﬁ?g
c c - dol - 5go et
2. 3w g@wer Noodles @ @y | - ATeHP a7 | - B} 5
ITOT AT AR Aty T - TR, @iadl T gied |y < et
Stirfry T | | (dark + light)
y _ @Rem T argarSr | - 9 (EHT PR - 3 I

Q0. A, AKH T AIAFHH @
s |

99. ATAr-aTar WEHT Yk, BaT 9re
TH Serve T |

9. AT e |
M.S.G. YIRT TRUH &7 |

JUTIEE ATATSUHT |

e

- 99 T AR - WEEMER

- (Vegetable) T =g
- (Juliennecut) e

SYMEd 9T 90 Knivesm Choping Board, Chinese wok, Wooden spatula, Plates, etc.

TRAT qAT e

- TR GYARTSHAT AT (67 / FFEAT AT |

- IR qd THT TEER T |
- B & TqRET FIH AT |
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Frd fagawor

FA THT 1 3 HU

Jgrfeae : q woaT
fAfese @1 q0: =Mqs (Chopsuey) TAT T | ZFEINEE R U
PRaTEaTTET TRUES Tt BRaTraTae i yfatas Je
SEAREK -
q. ATAYTF FATHET FoTy | FaredT (fegue): - THE TR T
3. ATAYTF U, GISATH T qad - FrEEgE(Kitchen) LTI |
Tools, equipment and ingredients — TRl - A999
( qﬁrq||o g ) JR - firor e |
. - ATAYAF T, ARATH | - b IRH |
3. ATHITd ATARTGHT AT fad | v s e

¥, FTd WA IR o e |
Y. 99 Famr(Mis-en-place)T |
%. 3faer Noodle &% =R 9RT aRTeR I |

o, FfEHT q TRH TR Noodle aTg gwehl
@7 * crispy &7 T Deep fry TR e |

5. ATSS F=ae (Chinese wok) AT &er
(R ZAT =FT) TTeATg TRH T T AGAATS
FehT @RT & TR 2 |

2. Cub #1d#I vegetable g% High heat #1
Hiea q FaveasT stir fry 79

q0. T TR fafad i F@rsT ¥ 3FA
fa

9. 74, A=, EEH T AR IR SAATSH T
3/% e I 9 fa |

9. Corn flour ¥ 9THIH! O @R ATILTHAT
HTAR ATl FAT3 T q Feredr f=er
[T |

93. A, A= ¥ I qEH @M HArs T

9%. Fry ¥ Noodle plate HT et ¥
ATt vegetable @IS |

qy. el ftFer Omelette sAT3w ¥ Juliene
FTET Fb? serve T |

9%, AfaeE T

- fata(Recipe)

fAfese &1 (&)
Tz TAR I |

AT (Bl T
- Yalr FMER AR

e fafr
Faad(ingredients)
- g AP - %00 UH

- TR - Yo UM
- o - 40 IH
- g T - 40 |
- gfear fafq - Yo YTH
- gl - 10 Yy™H
- HIIAl - 4o UM
- gfedr wrs -
Julienne
T Cube Cut e
- qUST - R 9
- /9T - 200 YH
Cube ®red
- WFH - T feaex
| - Deep fry 9
- Y - &1 =TE=T
- f R - q AT ==
- AT FlEH - R Tl

- Cornflour ¥ 9Tl &1
- ATEALAHAT AR
- 9 T AR -AEIFA AR

ST qIT IYHIT: =k, eI, A=41, Choping Board, Spatula Deep bowl, Chinesewok, Plates, etc.

TREAT AT JraeT:

- ATRITT GXARTSHT T &/ STIeRAT T3 |
- FHTIEIA qI TR AR T |

- B & TqRET FIH AT |
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F qHT © 3 "

FY T St - 8 T
. C e . ZFRTNE © R 0T
fAafese @0 99: free forot (Grilled Chese SIW) TIR T |
PRaTETI®T TRUES Yt BRateaaer | SREEd e J
SeYTET
Q. ATFYTF SATTERT AT | aqE (iE?eQ_ ). - Rreg Foret @R T
- ®IE«(Kitchen) AT |
R ATAITF FTHUT, JIH T qaad o R OC]
(Tools, equipment and ingredients) BT T e - afer
Fehed T | - YT AT, GRS T | - (€ T AT |
3. ATHITT GIARTSHT 419 o | EER) - qw#r aﬁaﬂaﬁﬁ |
_ Yafy - - 99 FEET |
¥, I T T TR E | (Recipe) i I
Y. 99 Tari(Mis-en-place) T | Pffsr &1 @): T Fﬂfa o
%, JSATE AH T3l g9 d% AHET T | | Nieg OIS TR T | a_; (ingredients)
3 - - ¥ TATgd
9. qEAST TS F<HT FIHAT cheese slice - T - Yo U
e | - forer - 3 T

5. 3Rl ATHT TS Jeod T |

2. Grille Sanwich Mechine #T € gt
T g T Grill T

q0. JUgh dieTe (Triangle) e arar

Grilled Cheese Sanwich =@aTserve
T |

99. AT e |

AT (i ITHT):

- el FER Tar AR
- @k

- FIfEr ded AREeHT |

- G R wfeae |

- YTFYH T |

- TTfear

- ET qAT WETHIR
JUTIES ATATSUHT |

jiicied)

ael AT 9. Knives Choping Board, Sandwich griller, Plates, etc.

TRAT qAT e

- ThITd GYARTSHAT AT (67 / FEAT AT |

- HTIEIA qI TR AR T |
- T & TRET IR AT |
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Frd fagawor

FT GEA © 3 TG

Tgifeas : 9 "uaT
fafese & 9= qTE9TE (Padthai) TR T | ATERE © 3 W0
PRATETIH TRUES 5“'”"%'”'"'” eIt qifafae e
q. IR SATFHRT o | g (feguern): - T ATE FAR TH
- FIEIE(Kitchen) AL |
R. AL A, A T AT _ =@ e
(Tools, equipment and ingredients) - T T e - PO qOTeT |
Fhed T | - AEYTE AT, | - TS bR |
3. AR ARARIEHT e o | IATH ¥ AFAd WH;R;?[TI
‘ - Yfafa(Recipe) i CEUIELIRIN
¥. T T TG T | - B FHTEAHT AT
Y. 99 Tari(Mis-en-place) T | Pafisr &1 (@): mﬁ_ﬁﬁ%r N
%. TSl AT fRgarg aral a7 g qrE oTE TAR T | 3am55('ggrs’%fq”ts)
T fSTUR 9T deRiu e | N
S, T3l FERTHT 0 99, fmaas, T foe =T (i T - Fish sauce- 3 3@l =%
@ BIET HTeT e | A 'W_Pa—.-ﬁ(éﬁ)_qgsﬁaﬁ'[
5. =mEfs e (Chinese Wok) T et arE - SETHPT T R Al =
@ high heat |1 dar3 | _ =i - Boneless Chicken Breasl-
NN ¥00o UYTH
<. wfger «rr #1ee chicken breast @rg S Ch I N S
FT ST B T e 7 by Prawn grer | - ATRUE TRE TERRD | s -3 Far
AT & TR 2 | ] ! ty 7| - Beansprout - qxo I
Q0. ERAT TS, AT BT AATI | Wl’ -WQ\\W-QOOWW
= H =C N _ > - W - Ejzlaﬁléa?l
= - FTT FETEART ATAeE ot e .
1 r & :Lemon Wed t; ‘ T
TET3 ¥ Bean sprout IR Hia q fAee Wedge 9

stir fry 9 |
9¥. 9Tl padthai =eHT 9%+, Lemon

T |
qu. AfeTE T |

wedge, Hdhl FaTH T diaTd IR serve

ST AT YIBII. =k, gﬁ, =T, (Choping Board) Chinese wok, Spatula Bols, Plates, etc.

TREAT AT qraE™:

- YTRITT GXIRTSHT ST (67 / STagRAT T3 |

- FHTIEIA qI TR AR T |
- T & RET IR AT |
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CaPBERENL

F GHA © 3 "G

gk : q =T
. . - FARINE R HUal
fafese @ 93: A7 R 9 (Tuna Fish) Sandwich IR T |
PRATEATTET IRUET Tfafe PRaTEaTIeET I qiiatae q=
R
. ATAYTF SAHRT o | A (ié‘s:q_ l): - a1 R Irsfas R ™
- #Ee(Kitchen) QYT |
3. ATIYTF FTHUN, JITH T qaad i S ERE]
(Tools, equipment and ingredients) | _ g 43 Seer - TS 9tRET |
Aepert T -mawafmﬁ,wm?—qw—:raﬁm|
3. AR TRARTSHT AT & | EED - q LT |

¥, FTd WA IR o e |
Y. 99 Tari(Mis-en-place) T |

%. 9gdTs ThHah Mayonnaise
(spread) g« & |

9. T3l Bowl AT EAT R (9T denT),
AfgHT ®rdewl @rs T shredded FTdat
EH e |

S, HEYAHAT TR WS e, T T
Afv" @R THET Tunafish @8 de |

?. qeddl TEd JeATT Tunafish
RECEIEEICURE E el

Q0. TR R TATZH FS G |

9. F=HT crust AT HTEX HTe T ITAH
ATERAT Tuna fish S/W T8 F1e |

9. Plate #|T @7 serve T |
93. g T |

- Yfafa(Recipe)

fAfes &1 (%):
T TRE Fresfas R
|

TR (T THI):

- fal A AR TR ARuE
- =T

- FTfET qcd AR |

- YTHYF |

- WIER T @ |

- AT qGT HEdTIE
JUTIEE ATATZUHT |

diicre]

FT HETEH] AT
e fafa

Faad(ingredients)

CES

@ed -3 garShredded
Eareal
HEAMS - ATqeg el
ATAR
T T A=

- ATFLIHAT ATAR

e q9T IYHRU: =k, eI, A=1A1, Knives, Choping Board,Butter knif, Plates, etc.

TRAT qAT e

- ThITd GYARTSHAT AT (67 / FEAT AT |

- FHTIEIA qI FRT GEER I |
- T & TRET IR AT |

184




CaPBERENL

& HHT 3 "I

dgiiedep : q wUaT
fafise #1 Q¥: W99 BT (Open Face SW) I qaX T | FIACIF & HOT
PRATHATIH AIRIES yifatee PRaTeeTTE qeAtreq ifatae A
N = o =
- S R | Fae (feguen): - A9 &Y gregie= TIR Tq
- HIega(Kitchen) AT |
3. ATALTF AT, GISATH T qadd R o L]
(Tools, equipment and CFrg Ty ek - TS 9tRET |
ingredients) - HTFIAF A, TISH T | - TEb AT |
bl T | e - 94 HrEgml |
TR ARIRTSAT T fa | - Yfafy(Recipe) - T TR A
. I e ot |
. P IR JHT TR ! b BT (B waad(ingredients)

. 93 Tari(Mis-en-place) = |

. Slice 9 4T AT FEHT I€ AASEHI
ARH FEXA HET T |

9. Slice FSwTE AW~ SATHRAT
(Triangle, Round, Diamond,

M x

o, deX AT UeATaE T Al oed
E |

] fafw=1 Tar wIkwar sgga« Topping
T |

q&h |
99. ATIE T |

Finger) ®1d¥ ¢ Tray #T fHaT0R e |

q0. TSl qUT ATHHESS THT I IATTX

AT 9 greetad Jar T
|

TR (Hfa THI):

- el aEr TR TR
- WA

- TS T AREH |

- YTehYE BT LG |
- YTeYE TIRTA TRTHT |
- AT qIT ARG TEhh!
|

- TWXIHT T @iae |

- IRAT qAT AR
JUTIEE ATATSUEHT |

- BT gEEAET  ARTId

e

- IS T AT g€ A AT
FTEHT

- TH qAX

- Topping I |

- 9Tl Spring

- AfEAT Lettuce &I 9Tdes

SYTael AT IYBIW: =M, Eg?r, =1, Knives, Choping Board, Tray etc.

TREAT AT qraE™:

- YTRITT GIIRTSHT ST (67 / STagRAT T3 |

- HTIEIe (kitchen) Td THT TR T |
- B & TqREAT IR AT |
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CaPBERENL

F qHA © 3 TG

Jgifvae : q e
C C = ~ :Qw
fAfesT & QW FRAT (Burito) TATR T |
PRATFATIHT =RUES mifafae PRaTEaTTE e it A
N ~
. AEALAF AFAFRT o | SEAL (iagq_ I): - ARAT TR AT AR
- ®rEd(Kitchen) ERE
3. ATAYTE T, GISATH T A it - AT G |
(Tools, equipment and By T e - fsor YOTTeT |
ingredients) T&ad T | _ areEE ATHR. e T | - TR atE |
TR AXTRTEAT T & | EEpE] - 94 FrEdm |

. B TS FHT OO I |

. 93 Tari(Mis-en-place) = |
[T HTE TS, MAdeT T eRkar
givat THETR UFer =R e (
JredT qIR) TR e |

MO < W

9. Fry pan AT 9@ TRH T a9, TS
¥ gfedr gaears Saute T |

o

b

5. HIGAT ATHT FHIEHT T TTehehl
ETed, AT A3 |
%. Tabasco, worcester shire sauce

T Gl aT3eR AW ekl Stir fry
T |

q0. T TER e HATST |

99. Tortilla F=TE gehr qdTIA T 9
AL AR TRTHT T Mixture g
framuR e |

9. AR ATl e e T AT e"
Sour cream, Guacamole ¥
Cheese @7 Roll ¥ Serve 9 |

93, ATeE T |

ffese & (&)

AT TR T |

TR (Ffa THI):

- W

- FTfET qcd AEH |

- YT I A TR |

- UThYE TbTd AITTRT |
- WIER T @iaer |

- FRAT AT AR IUTIEE
HTATSTEHT |

diice)

- P FETEAE AT
e faf

Fagd(ingredients)
- Guacamole

- TFAHAT AR
- TS HGHAT ®IEhl - § FaT
- TSt GigAT HTahl -3 FaT
- gfedr gfaar 9ieHT HTdad

- 9 =F
- YTebehl forehe - 300 YTH
- G bl - R Trdr
- 2T HIdhl e

- AT GAMT el -  aar
- Tabasco - g 9T
- Worcestershire sauce

- 9 fFerar ==
- T 9rgeR-9 /R ferar ==
- aq - 3 T ==
- Tortilla 9 - R ddl
- e - shreted

- Grated Cheese - 9 UTH
- sour creame - qoo fa.e

qrad q9T IYHRU: =k, oI, A=141, (Choping Board)

TREAT AT qraE™:

- IR GIARTSAT AT (67 / FFgAT AT |
- HTIEIe (kitchen) Td THT TR T |

- B & TqRET FIH AT |
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F1d fagermor

& HHT 3 "I

gt © q =ar
frfese &1 9% FEMT TR T | AT © 3 e
PRATFATIHT =RUES 5”"”"%““'”'” T qietas [
. HETAF TAFET o | gz (faguen): - TATH TAR T AFLTOT
- - wrEEg(Kitchen) - d99q
R SEXAE [T, WA T AA=TL — Rl - FsT yoTTe |
(Tools, equipment and ingredients) - T T e - qETIH Afee |
Rl - Ay AT, aeee | - TR AR |
TR TTARTSHT AT fa | EEEL] - 99 |ragml |

2

MO < w

. B A FHT OO T |

. 93 Tari(Mis-en-place) = |
AR 3T T HAATAT T BTl T3Sl
FATETHT HeR HRd R "Il U TE |

. ATALYHAT ATAR AT BToR (SR o
TAR I |

. Non-stick pan @ TRH T ¥ % 900
UTH SAfcTepl = TRz Flat g3er
FARTT TATS |

. BIUR 9T T FAATHS TAR T |

q0. HTHAE e |

- afr(Recipe)
ffase ®T (&)
FETH TIR T |

TR (I )
- Al AR dER

- I FETETH AT
ey faf |

Faa(ingredients)

- FTHART I3 |

- T GH AT |

- 9 HERATER

ST AT Y9I Non stick pan, Ladle plate etc.

X«

T AT AL

- TR GIARSHT S [ad / FaeAT T3 |

- HTIEIe (kitchen) T& THT TEER T |
- T & TRET IR AT |
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qI-HIggH . e /7e /Mg /A9 weer TR Tam |

THT : 4 79T (§) + 3% HUGT (&T) = 49 eI

o (Description): 7 Argge®T faaa /weq /fra /fa wgar avar ads &1 qwataa w1
¥ GI9ee FHTE TRTH B |

Isx¥es (Objectives) :
o GRTETATATS TTheTAd FBIHl AR ATaeTF I [orebw1 / wea /R /T wget qiver aarsd

FTIEE T (FHTI |

Fraes (Tasks)

q. e Forehd TS |

3. fre faem aers |

3. Lamb Stew =13 |

¥. Chicken Ala king =3+ |

«. Stuffed Chicken Breast =3 |

%. Grilled Pork Chop ==rs+ | (Hawai)
o Grilled Steak =13+ |

5. Strognoff a= s+ |

2. Braised Meat &A13+ |

q0. Pork Goulash @@ 3+ |

99. Roast Lamb Leg =3+ |

2. wTee T TUg f=T (Fish and Chips) TR T+ |
93. Chicken Cordon Bleu =Ar3+ |

9%. Grilled Fish a=r3+ |

94. Baked Fish &@m3+ |

9%. Pan Fried Fish a=r3+ |

3¢. Mandarin Braise (Whole Fish) @ i+ |
95. Mutton Rohan Josh @@ 71+ |

92. Chicken Butter Masala @3 |
0. Gowan Fish Curry &r34 |

9. Chicken Tandoori a3+ |

RR. TRl HIGT 4137 |

:3. Chicken Tikka Masala a3+ |

¥. Mix Grilled ==m3+ |

4. Chicken Barbeque =Am3 |

R%. Sweet and Saur Pork a¥ 3+ |

9. Fereed Mieis (Chicken Garlic) FATSH
. & e (Honey Chicken) FATSH

188



RR. Szechwan Chicken =13+ |

30. Chicken Chilly sFm3+ |

39. Hot Garlic Fish ==rs+ |

32.Thai green Chicken Curry a=rs |
33. Chicken Sizzler a=r3+ |

3¥. Chicken Quesadilla s=m3+ |

3%. Sesame Chicken a3+ |

3. Chicken Fajitas a3 |
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Fra faeersor (Task Analysis)

& 97 : 1/ "uar

AfTdaed Ay e
e ¥ HH, JoTIl SpUR
ATAT ATHAHT g TH @0
ATIHH TR HBRE Y
fgere Sfq Isa T
qTebules; AlTdad STHT TRY
T A3 |

I o TR T |

e, foa @3 TUHr g

fersbaetrs g€ FaT gl ¥ | TR (i )
T% @l GgTHT dieX Hlar
I AfSTead, drdar adn

TATHT FTIAT I T |

qq | ¥ 9T A9TS |

dgrt=ae : 30 e
AEINF : %0 fAve
fafds @ q: T FAET TR T (Roast Chicken)
HAH FREGHEA I et qifafre w0
FTd I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
fereeetrs grensd THET | Jaen (@) - U e AR ™
qg@Tre | FIAAT Foreb, AT T CCRIEUI
Y, 9T, YAl T@Tei? = fFa SI9R, @ - e HeT a9
WFQ(W?:)[ SIS AT AT A ATRH - e T afe
o e e - T e
T, ATeeg 3T e fafds 4 (&) R SIIEELL

999 (ingredients)
ferem-900 ¥ 4,

AP T, I, a2 94,

3ﬁT’|'R', SYHIIT T THAT (Equipment and Tools) :

A9, & fFae ®ieh, I€ W, A3, AT, AMF dle AT |

&1/ JEITIES (Safety/Precautions) :

Tl H(Hl‘hl‘g AT eblcrd YTeTHT 2T

SfEHeTE ST &arT o |

o
[
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Fra faeersor (Task Analysis)

& 97 : 1 /< "oy

dgrt=ae : 30 e
AEINF : %0 fAve
frfés o fuer ferb= 99 (Grill Chicken)
ATH FEGHET I TrafEa It A
FTd I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
9. Fabarg grarat T | e (feEue) - e fae @A ™
JEHET T | il faed, e s eI
R, Feder Bt T g gErgg | 91 AR, A AT | L e Hrey G
~ N E
nﬁwn\ W\W,G‘I?Fﬂq‘ff Y S -
3. HET Bl (Mo | JoaT I GARH .
T e | - T T
K. Foeers w1 aw fher ?ri'?{'lg F4 (&) s (ingredients)
Tt AT frerare =1 et Ferehel amTa | 9« BT P, T, ARTE
STFAT ATl wiql %;l'a%: gAl, A, Hledehl AT €T
wrrlﬂlijm T | A% 9 |
gehl @ T AU, )
Ferd AT T
ATATHTISTHT qATS e |
%. foap qrebdlg & TEH TR (Hiq T
qrerT Gfdad, dradr a1 | Xfaar, foae @31 que gq
TSET TH I | q | ¥ 9N AS |

3ﬁT’|'R', SYHIIT T THAT (Equipment and Tools) :
Rred 9 a1 qrATHIvER, WIS W, a7 drdr, 307, arsd, ATe®h, g are e |

&1/ JEITIES (Safety/Precautions) :

Tl H(Hl‘hl‘g AT eblcd YTeTHT 2T

STRgHeTE ST & fo e |

o
[
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Fra faeersor (Task Analysis)
®A THA 1 1/ 5 "
JgriTe : 30 fAAe
FEgIe® : 0 fAae
fafdse 1 3 <= WT TIR T (Lamb Stew)

ATH FEGHET I et qifafre w0

FTd I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)

Q. ATHATE TId ATHRH! THTHT e (fegua) - AT W JAR T
@1 | (cubed) T I, [ GHAH! q=T T

3. TS99 WTH TS | fepret <9, @ IHAT | - qresy grasy gfafy

3. TR, ar, fae T senTeTs T A6 AR gy AR
fger wee smarw cubed . qeEy gt
FEX I N . oF arEETy

Y. T FUSTHT J99dT, AR =
ST BT | Faas (ingredients)

Y. dd qargd, AfFHT FTeeh] frfdse ®d (@) Fierelr GUTRr feTRr /T~
T T TS Had, HgaTs AT+ g JAR T | %00 YTH, A, HX=H g,
FETaR Eeht @30 g T Y 94, ¥ A%, el
qa | HaT &Ted, BT ai R (FT IW) TR, HET, T3 T,

BTe, Ueh fei AR Teh Bledl | W WTebebl B, WISTEael | qoyo, Hivereb! T,

| ITHTEIT TATR faepier Grdy [odF qTehehl, EIESIRER STHRT, O, TG, T,
& ATTAT TRTS | TTeples | bl T AT | ¥ AR | iy o, oAref, Faei,
ST, T, Hiv=ehl e, AT AT A3 | TETH |
% I, AT AT
FerdT TR | TqalS
Staer Afstdad fams |

% BT (TR ITSAH
IRERET IH T |

3&511'{, JYEH T A (Equipment and Tools) :

T I, WA, oR, AT, a19d, ATeth, Ay are g |

e/ GIFATIEs (Safety/Precautions) :

feF=r TRARTE AT FIEA e HT LT Gl AT TG 4T faqeiia STHvEne g Si@ware ST
& fae |
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Fra faeersor (Task Analysis)

& 97 91/ "uar

=T qTEeAl ATIETE iebeT |

foa® qrebepl ok,
ATSTdae ¥ Farbel o
ARTET TR & AT ST
FATIA |

Jgiiwae : 30 fAAe
EETNF : %0 [A-T
fafdse oI ¥: Fopa iy TR T (Chicken Alaking)
AT FEGRA et Tk [
P T (Steps) SeLT (Terminal (Related technical
Performance Objective) Knowledge)
q. Foreb Ao g T T UdATER s (fegua) N RIS G-Ik
= e | (cubed) T A T A BT | ermEwon
R T, =TS ¥ AT GAMIATS AT, @ HTHAT qor | HTEA qHT
TETeR (e o STehTTHT ] 6 IfTRH - ETSY AR
Fe | - %R AR
3. 9a%, HaT T AT ATa9Thd] .
N N - Oq gragrr
HTAR dGTHA T FAT3 | =
TETATS RIS ATHHT Wt'_"\f,q%l_o\ﬁf fift =8 &) s (ingredients)
BRIEDH qui}p,hd qHTIT | Sﬂ'{ qax, | e AT TAR T | fgey 9 Fopeirary TaT,
TS, HSGAMI T =ATIATS Had T | I3 GEE-q qTS, =ATS-
fereberaT TS | A |i=reRl gar 400 ¥, AH-q00 ITH,
T I BTed | AU, J9THA H2T-Y0 UM, qT-900 A,
TIAT AT | ATSTHT Taedl WRT gg-300 fAfa. BRA-wo
FRawT ftReR BT ¥ Ui Taren i fer., 7 W=l e,
| garse drsA-4o frfd.
feate a1 wiv IEEET I T | 9% R (S T IRTT-A1Y, 9UgT-] T

3ﬁT’|'R', SYHIIT T THAT (Equipment and Tools) :
TG 9, By A, T, o), ATSd, arsd, Alsth, 4y arg g |

&1/ JEITIES (Safety/Precautions) :

feF=r TXARTS TAT FIEH GTedHT AT & el AT 1 a7 faeeiia ITevrane g

SfEHeTE ST &arT o |
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Fra faeersor (Task Analysis)

& 97 : 1/ "uar

gt 30 foae
ZFETE : %0 fave
fafdse S W TWEHS T AT (= T3 (Stuffed Chicken)
afirer it 290 FHfrgq Tifatae [
BT TR (Steps) . S (Related technical
(Terminal Performance Objective)
Knowledge)
Q. oA ITEHT q&T gl s (fegua) - TEHE O A% e
fehTe T ST AT | ST I, a7 94T AR T TGS
. UTSRICIHN THhT TATI | fhelm AT, @I aTmfﬁ qA | - T afeE
3. 9% qABI T, T, I IR I .
T3, [iEAAT HTaT Bg N
T 5 i
¥, ST A A8 | - T AT
Y. faeb ommar wifa Seafaa fafde 4 @)

FIHTITAT T, |l gl
T qTSTdae gTell THae
gTs W+, Tafrewd
feaetras | 9 qarg wiEs
AT Beebl @7 TS |
ITSH AT Fela
THRUT Tl [Aeprelr fao
|

%. oo onrerg R 2 3
TATGEHT THTHT Flad |

R Gehd a3 |

R (HiT ;)

o o o
[Sceh Ylchebl [dAl [Heblel

FHET FIIHT q1el o
qIT AiSTdad q@r I9 T
|

raT FHET fa | ¥ AT
AT |

#9a (ingredients)
Fere I T-% FaT, qrsRrel-
¥ TS, Jhd-R THI,
TSt 1/ TR, 13-4 0
I, Jod-wo i i
TSTaTH-2Y 7 AiR=repT
gar T 2afus, grad 99 |

W, SYHIIT T THAT (Equipment and Tools) :

TG M, By A, I, a3

d, A%, AfF e i |

&/ QIALTIES (Safety/Precautions) :
feF=r TXARTS qAT FIEH GTerdHT AT &bl AT 1 7 faeeiia ITevrane g

SfEHeTe ST e e |
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Fra faeersor (Task Analysis)

& 97 : 1 /< "guar

gt 30 foAe
FETNF : 0 fAAe
frfds ®& & e 9 =9 F=TsT (Grilled Pork Chop) (Huwaii)
o S S— THfrgq Tifates
HTY AW (Steps) _ 3.39‘ 1 (Related technical
(Terminal Performance Objective) K
: i nowledge)
qTh FAIATE FhT TR T, sae (feguan) Concept

HIT=RT gal, %R FH T qA
AR el 9T ST e |

1 eH T o | el g9
qTAT SATHTHT a7 ATATHTISTHT
& | qTepa(s, aTg+Tad
TATSTATS i gl qATTR
e |

qreh TATY qIgATId TS
AT =R g asf T |
AT FA FTST AT qiT T
T Iibv, | ATIHT qredr T

AfsTdae fam |

NIret, ATATHTIGY, AT TS qoT
9= o= o, @ |qraE

TaT IR ITRH
e 9 &)

DPERIEREEICCICGE

TR (HIT )
TTHIET qTebebl dTedl ¥ STHTATS

TR 93 |

- Ui 99 JUR I
EERIEI

- RAe Tt

- e 9 afam

- O%RA A

- 99 Fragml

9T (ingredients)
qie F9-¥ Fal, 7,
¥ FAT

3ﬁT’|'R', SYHI T qTHAT (Equipment and Tools) :
Rred, W =E, A9 91 TATHIIER, a7, a1sd, ATe%h, g are ofie |
&/ CICEIDIEES (Safety/Precautions) :
feF=r ARARTE TIT FIEH el e faebl A& g qar fasira SyeRzorane g

STRgHeTE ST & fo e |
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Fra faeersor (Task Analysis)
& HT /5 =T
JgriTe : 30 fAAe
AR @ §0 TAve
frfés o1 @ freg e IFTST (Grilled Steak)

N SN Tt qifatae J
F IR (Steps) W m (Related technical
(Terminal Performance Objective) Knowledge)
q. fRereTs 950 UTHET THTET sren (fesua) Concept
BT | Freet ar aren q9r 9= =1 | | fre @ qur
R, TR WETAATA del A1eT T | IR, @Te ATl 991 9% T A
H w ! KR - HYAT Hied T
3. T, TP e, qd, 9% I9 . Pree T
EToR Ao | el THT foRordr N
TS | - T qfeeT
¥, fored ar areedr dqrear qars, frice #@ (@) R SALEELL
9¥ qT TR el TS, freg @& aa13 | s (ingredients)
e T frd- oo
JTER TR H?sm-; T ade | Fﬁ e,
N N ITIT Y ddA
FH qThebl, HEATH STHT Grebehl :
T Ul FGHT UTebehl) TATSA
Hleheeg |
Y. OTEEl AT ATl IRERET 99 | TR (Fid 9
qHA qER ANTdad THaa qTar TET ATER [ HeThl, 7
T g, | ¥ AT RS |

W, SYHI T qTHAT (Equipment and Tools) :

Rred, arar a1 wigg W, 7, argd, AlsHh, Ahg e Al |

&/ CICEIDIEES (Safety/Precautions) :

feF=I TXARTS qAT FIEA e AT e faw(ebT A w1 qor fasqeia Susevrane gy
SifegeTe SR e fa |
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Fra faeersor (Task Analysis)

- Q1% "uar
wr?a-oﬁ 30134?&
AEE : &0 THAe

frfdss S & TIAE FATSH (Stroganoff)

A FEGHRA Sevd | FEbEq wifte e

FTI IR (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
9. Frerems @ TR (Sfdae) | e fEguen) Concept
e | BT AW a9 0 [ || e qure
R, TATSTS HIFHAT ATHT THTAT AR, @ AT 9T I T e
Pt N ATRH - Hleg T dAlH
3. TRIAATE afT AT A ) S
THTHT BT | -
¥, Il BISF WA 9aX dargH, | fafde wd (3) - TR At

- 99 FEgml

TS Eobl BTg 4, fheiarg | &= aarsy |
framg gesr @31 AT AT T

: e R ingredien
TS I, MiE MHArST | arsd #=949 (ingredients)

! RGN TR Rel-300 UTH
o9 frerg, 74, "= gelr nﬁaﬁi ’
~ N N > :i_‘-r aT’ﬁ-;
AR T, AT T T AT Ty W TS AT
8Ter | del gHT UTa fad | Qoﬁzri%r\w
aats B frarg e | g, o
) g1/ ferex qrex
Y. S, qTEqr ar urear 3 R (HiT ;) S g
AfTdaardT g9 T | AT {&FF dTebebl, ATFAT T PN Q:;'Wf—q
o o X )
FrbaaTe 9fT FAT3H Fihre, | | TRl ATl ¥ 9T ATMSA | o1 e
qeT-30 Y |

W, SYHI T qTHAT (Equipment and Tools) :

WSS W, %, aT3d, Ak, A0 ale AT |

?B'&:ﬂ/ W (Safety/Precautions) :

fF= RAHTE qAT FIEH TTeTHT e fawebl A1 ig o faedr SUsurEne g
SfgwaTe ST e f |
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Fra faeersor (Task Analysis)

FA FHT © R AU

gTi=ae ;30 e
EEIE © 0 e
fafds w : 35 HeT o FATSH (Braised Leg of Mutton)
serw avieerzt gioa FHItrq yiiafae qe
Hd T (Steps) . 2 (Related technical
(Terminal Performance Objective)
Knowledge)
q. GHEH GIrETE B e (fesua) Concept
g‘c’jﬂ?ﬁgl\ fep=re AT, T2 RIEDIESEI L gz owed more ad
R gﬁﬁﬁfﬁﬁ | AR IEER] ST
3. T, AR gl, %R B e T
TG qAT JTAHT HIe | .
AR - U9l Hied TR
¥, dST9l, STH FHA - .-
I - SN Al dier
| .
Y. AT qEAR T - braised = afear
% FSH €k TR T | - q&h qiReR
9, Tl RTERE a1 FTe | Fidse & (3) - qF qrEgr
TTHT 917 q adred, | g9€ Hed o a3 |
HeAdTs &bl A3 g #9949 (ingredients)
T HTS T4, HT 8o YT GgT-500 UTH,
% TS, 2HTEl op T, AR el T8
BT, At ATEAA T, I TS qTe-R0
AT T BTOR e ﬁ:fﬁ‘f ?l\_"qil, ST,
fereplel @rdT &9 = TSR, TS, HeT, 2T
TehTSE o | g d% I, ATST WEA W,
b Heblg ThISH | ST =R fegg)
5. G {HehTeR e R (i )
TH, S AT 9T 3 [&a Tebebl AXH ATl T
ANTEAAET a9 T | | ¥ 90 o3 |

W, SIET T JTAAT (Equipment and Tools) :
FERI a7 & T, WA, g1 AT, =F9g dle, arsd g |
&/ qEITIES (Safety/Precautions) :
feF=r TXARTS qAT FTEA e HT e faw(ehT Qe w1 qor fasqeia SUsevrane g
Stifgweme ST 2 fad |
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w1 fazewor (Task Analysis)

FF THT © R U

gitva® © 30 faee
EETeE © %0 faae
frfése @ qo: dreema smre (Pork Goulash)
AT FEAIHET IL4T rata gt w1
® =R (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
9. HEATE TS ATHERAT FEA | | e ) Concept
R, oIrwETg fger At o | EST A, @ A e | o e TR T |
I | AR -
N - idg T AlHl
3. AT el Ut ahrs |
¥, TSI, ATg T AT ST - THEST AR
TR FISTAT AR T T - qERA qiee
ERIERN - qF qrEgm
Y. STl EY AT e qars, M
G BTeR S, TSI BTel qTp AT qATS | #4999 (ingredients)
RT3 geeht e, T, TATHI-500 YTH, ATH-00
qT T TSR BT AT qTIER-4 =F, A, AR
HaT BT el THT T3, gell, %% 99, ad-4o fafd,
IS, Tk eTed, Hw= TTHT HaT1-30 UTH, TATET FE-40
THTS | AIAT AT 8 o fe1. SebaTTiT-arey, T2 A
el AT AT HATHATAR |
%, TEFET @ T Ay TR (@ )
FieTeaedaT afq T T STFAT I&T JTT TF AT ¥
g | SATATS T RS |

AR, I9<r X It (Equipment and Tools) :
e/ araamiee (Safety/Precautions) :

feFor TREHRTE AT FIEA e 2T ol AT G 41 e SUhvrane g sifgaare ST
& o |

199




Fra faeersor (Task Analysis)

®A FHT © R AU

gt © 30 THAe
EETE : R0 fAa
frfésT HTd 99: I SATFT T FATSH (Roast Leg of Lamb)
HAH FREGHEA I et qifafre w0
FTd I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
ATF STl STeehl B8l ¥ e (feguaD) Concept

ST T |

e, s derern, Leek ¥
MUSHATH HXAT FTaA
T TATATS SIS ated
TEATg THT qA TXAT
RERIE It R C I
AR T, TATH, TS
Hie |

A TATGR AETF ¢HT
GeT AT o q% G g

T A T, IS, ATITH A
TR farediy qerge o,
ST TATHT AT A BTed
AioTdad STHAT TIRT T UTHT
TATSH, AGH! ATNT A HaT
¥ TN T BTe | e
qg Bg TS |

T ATFATE G (Febled T
SRTERT TS I AT
qrear ar ureel, disfdad, Il
¥ THvE qEET |9 T |

fFarm oo, @ AT
SRINCE OB

frfde #d @)

T AT T T3 |

R (Ffa )
foF Tebebl, TIQ
HTHITHT THTAT q1dT ¥
STHTATE AT T3 |

- AT A 9G JIR TH
I IRECEICESIEEa

- Ul Hied diehT

- YT ded aieeRT

- IS AT Afeer

- U%hA A

- 9d Fragm

999 (ingredients)
HAAl ARl THAT-500
O, TS, sy, HaT,
aTHTEl T, ¥k, fHee 99,
GIR| (Butter String)

W, IIEHT T YTHAT (Equipment and Tools) :
AT I M, X, ATSd, T=dl, &, A, Ay dre iq |

&/ CICPIE|FEd (Safety/Precautions) :
fFoI TRERTE AT FleA Uredwl & fadqer e wrg qor faed IyaEme gy
SgHaTe ST e fa |
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Fra faeersor (Task Analysis)

FF THT © R GO

gifae : 30 fAAe
AT @ R0 fAve
frfdse # R WIEe Ry uug For (Fish and Chips) TR T |
HAH FREGHEA I et qifafre w0
FTd I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
9. HEAE SRE ¥ <hTHI s (fegusn) Concept
T | o= oo, @ A | geg fee quw T
. A, AR T, 9% F4, qgqT IH AR R S~

FTCTT T Hled T el
T Rt e

3. wver fRER g
e |

¥, WaT ¥ FSHH (UTSALTHI
gell) BETge aHT e

L. X Y FA13A |

. WISTH THTATS dfea
FaT, TEals AveT A
TSHHAAT AR ATEHH]
TEdo T3d ATHR fao |
O HeOH ATIh T
qarsH, ATaT Hls I,
HTSTRT AT FATEAT T
g1 Ud |

O, HTYETS Hed BIeS I
¥ IRAR FEHET FH T |

TR (Bl )
ﬁ \\,ﬁ\yoi\
TN A, T ¥ AT
A3 |

- HHAT Hied qIT

- WX qY AT AN
- WRIZE A diee

- %R Al

- 9d Fragm

999 (ingredients)

fFe fther-300 ¥, 94,
BIIART 79, I, HaT, 0L,
UTSRAETHl gal T TREAR T
| e ®TEH

TR, SIHI T T (Equipm

ent and Tools) :

HIST W, WIS, A5, =0y ale, a9, &, ™ M4 |
v/ L& (Safety/Precautions) :
fep=I FXARTE qAT FIEA Tl AT Gl AT g q9r faeedr Iueorare g

SfEHeTe ST e fa |
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Fra faeersor (Task Analysis)
FA qHA © I T
Jgrt=ae : 30 e
AT @ R0 fAve

fafds 3 fereb e &1 TATIH (Chicken Cordon Bleu)

HAH FREGHEA I et qifafre A

FTd I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
q. e ITeares (FHEITHr BN e (fegue) Concept
fere? ESURRISEL HTRReT | foher S, ard ?’lefr - P A = qEw T
TS qqT IH IR e A
R. gl\—rr,\nﬁirwr gal, d%e A e T i
He | NS
3 B T A AR PadAE g - PR T e
oy e, dfeen T a9t - TR AR
AUST FATSH ¥ FSHAAT A - 99 EET
T AT FATE WA &7 | ‘ _
¥, T HEAH ATIHHHT qarsq, fafdsr ®d @) a7 (ingredients)
ferbees wTE T ¥ AT FTee fRa ve e geres | Chicken breast-¥ =,
AT Aty e | T, W=TET g7, TE T,
. T few 7 AfwzaET =R (@t T FITH 28, e, e, v,
T T | TR, TAHTET bl TSR gl ¥ TRER T

I T ¥ 9T TS | |§’7T°|'q’7—|gr_\q, Ham, Cheese

W, SIET T JTAAT (Equipment and Tools) :

RTsF A, WhielR, AT5h, ATy als, asd, &, =Id g |

&1/ JEITIES (Safety/Precautions) :

fF=IM RAHTE qAT FIH TTeTHT e el A1 ig o faedr Ssurane g
Stifg#eTe SRt 2 T |
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Fra faeersor (Task Analysis)

& 97 : 1 /< "oy

v : 30 THae
FEge® : 0 fAae
frfés o1 q¥: fuee P 99139 (Grilled Fish)
P I (Steps) ST TR W (Terminal (Related technicsraml
Performance Obijective) Knowledge)
Yy
q. T fFeres sRrerdy e (fesue) Concept
THTAT HIEA | e fF=rm SN, @ aTmfﬁ JM AR | . freg fpg 9o T
R, A, ARl g, ITRH ) N
T, HNNAHEl TG ] e EHCTFI j?‘{i
Hed T del A a8 TW
REoTT TS - free ™ ?‘lﬁ‘cﬂh
3. Fa@T 9Y A3 | - TR T qiR
¥, || qrdr (eg A fafde 4 @) - TR e
Tl qTATAT G oIt Rreg R TS | - 93 IrEgmr
T HTgIATE g9 O
b QT ‘gﬁ T T Wﬁ(ingredients)
| IEHT HTeT e e Ihe-%00 ITH, A,
TGANT e a9 Hﬁ_*‘l_ﬂ\w, I 49,
@IS | T FEH FITAEH TH, T
AT qE¥ Jarg, die
T T HRTATH T
gTeiY far |
4. FIIHT BB THhT T R (HiT ;)
arear, Wisdade! [odF dTebebl, ARTHT g1 I ¥
IR I T | ¥ AN AS |

W, SYHIIT T THAT (Equipment and Tools) :

NIed, a1 dm@r, I%, 99 die, arsd, A1s%h, Ay ale e |

&/ qEITIES (Safety/Precautions) :

feF=r TXARTS qAT FIEH GTerdHT AT &bl AT 1 7 faeeiia ITevrane g
SfEHeTE SN e fae |
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Fra faeersor (Task Analysis)

FF THT © R GO

Jgifae® : 30 fAe
AT @ R0 fAve
fafdse o1& QU T9e P9 THTST (Baked Fish)
P TRT (Steps) AW FEGHRT Ie¥T e it S
(Terminal Performance (Related technical
Objective) Knowledge)
HISATE THET TR T sae (feguan) - ae fRg TR T

TFEHP bl TNTATE AR ST
STSHT BT |

1, ARE®I g, 9% 9
FHIIART T A bl qH
R sTHT ITeT |

HTIGIATE & AT A&, Eohl ad
o, ATl ATHTHT T, Teah
RS AT T TehT3 |
AT FWITPT THT Tl
qaT ATSTaacTe! TRERET IH

~C

fFarm oo, @ AT
qqT I AR

frfde = (@)
Jag fFg T3 |

TR (i T3

TERUHI, ATebebl axTA ¥

|

AT ATSUHT AU |

HTST Bl A
AT Hled AT<ehl
TS ATEehT
qEH AT

- 99 FrEdml

I (ingredients)

ATHTTeRT T

HIST-¥ T (R00-RL0

UTH) 74, AR=H gl
I T, FRAH T

W, SYHIIT T THAT (Equipment and Tools) :

ATTH, & Ik 91, a9, T3, ATh, AMF Al AT |

&1/ JEITIES (Safety/Precautions) :

Fep=I TXA®TE qAT FIET YT dT e faeepl A e qor faede SYesvrene g

SfEHeETE T &arT e |
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Fra faeersor (Task Analysis)

& 97 : 1 /< "oy

gt © 30 THAe
FEge® : 0 fAae
fafdse o1 9% =9 wIgE 9 A3 (Pan Fried Fish)
N S v qifaieE qe
P I (Steps) W W (Related technical
(Terminal Performance Objective)
Knowledge)
9. HTETH holars sRTeeT e (fesea) - O Wwige g daR T
THTHT FE | I AT, @S AT T | yrgr gy At
% T W e, T A IR - HYAT Hied Tl
TR, P T HA ] e
T Fel IHT AT e -
3. T I TS | - W TAR T A
. W Reerers e P @t @) - R R
TR qET | BIST o HEE g a3+ | - 99 EET

AT 9 qdTUR 91e
qeT BTed | HISTTS
AT Eehl @R A
WIS T | de¥ T T
oY FIRT T T
gle |

Y. WTgETE 91 9e% I8
BTeI? Oldal
AfTead afReraT a9
T FTIAT BT

oh1 9 fad |

R (i )
QR TTHT ST AT
T, TSHTH g1 9 T ¥

AT e 3 |

999 (ingredients)
fFe fther-300 IH, 94,
FTTIcTehT TE, qa%, {aT |

W, SYHIIT T THAT (Equipment and Tools) :

&1/ JEITIES (Safety/Precautions) :
feF=r TXARTS qAT FIEH GTerdHT AT G el AT 1 a7 faeeiia ITevrane g

SfEHeTE ST &arT o |

205




Fra faeersor (Task Analysis)

& 97 : 1 /< "oy

gt 30 foAe
FETNF : 0 fAAe
frfd @t Qo ATl & sgse v a=ms= (Mandarin)
i PR I THfrgq Tifates
FTF =T (Steps) . o (Related technical
(Terminal Performance Objective) K
nowledge)
9. HTSTH! AT BT, - e (feguaD) - greT B asee
qife? qRT T, drere=rar | fF=e e, @ qrae a9 g TR T

Ehl Pl |
. T, AEH g,
FITTCTH T Al |
3. WgAl TR, ERAr W
THT TR (AT HTe |
¥, FHATAR ol qreET e
Y. O qATR FHET G g

& T

i #d @)

T ATH, 3TehT RTSTHT
G, AAT, TS &bl
HI=TRT gell, AT 99,
faerepr a1, sTfetar |ier
eTed, ITFATTs, Hlcioh]
FAFAR TR ATRAT T
FATIA | EfAT AT &Te,
Fel T IHTA |

. ARH HIGEg da3HT
e, TFAT T
gTeH, gfear afarer
BEICEN

AT ST 2T geve vy
FATI |

R (e )
f&FF STl T, TEHTHI
qTS], ATSTH! ATHER 8<R (gl
s T

- HTST T T AR
- HOAT Hied dieh]
- THIIT dAl

- Y TAR A qlCH
- O%hA AR

- 99 gragml

F9a (ingredients)
T (5T "=y, A,
HICHRT gAl, FTICAh]
af=ar, |qrar 499,
AfsTaTaEr, faee ad,

T FART |

3ﬁT’|'|T, SIEHIT T JTHAT (Equipment and Tools) :
WISY AT AAT AT, Wi, A3, A, ANF dle, ¢ ATG |

&/ AT (Safety/Precauti

ons):

feF=I TXARTS qAT FIEA T HT T fae(ehT A w1 qor fasqeira Susevrane g

SfEHeTe ST &are o |
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Fra faeersor (Task Analysis)

FF THT © R GO

gri=ae ;30 e
HEEE : R0 fHae
frafés ®1& 95: e A9 S TS (Mutton Rogan Josh)
HiwH FEAGHRA I Frfaa miataes J
FTd I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
q. Y TI& ATHRHT HIa =T (fegT=) - Haq I | TR
R Y ek &Ed T | feFel AT}, @I QT il
3. AT, AEAR L AATIA qgqT IH AR _ TE T At
¥ FITH U AT - e W AR
Y. 9% AT SAaT T
N = N - T3 dfE
%. Efdr gf"ar q@rerR #red | N
o, T ATHT q AT, fafds w1 (@) -
ATg, dSTadl BRISH, AT qaT A WE aArgT | | - 0d A
GTE T, ST @31 AU, a7 (ingredients)
i leﬂwﬁ’ Mlﬁ;i:rqaﬁ GYIHl TR HIY-00
e, |99, 19, . ITH, TT-K0 TTH,
| T BT | el qHA 9, AGATAGHA, oA, A, AT
S FY A T | forer, T, R e,
AGAT, AYA U &} 9Tl P AR
JD ' > 6 ‘7 ) g )
ATHT YT ThT3 | 2THTET IR -30 U1
cargafe ¥l W e | T a&’_?o Sy —
TS ﬁ@lf Bl | el qHY e
N N gfear afrar e ot
5. I (AT del feqHn R (T I

@Y /TS BRA, S{edH
ALAT T GiaTd FAT3 |
ST AT ASTET T |

STAT T[T Ial, YTebehl AIY
AL ¥ AR A3 |

W, IIEHT T GIHAT (Equipment and Tools) :
T 9, a1 G HhY, TEA], a9d, Alsth, =g dle e |

&/ qIAGTET (Safety/Precautions) :
feF=r ARARTE TIT FIEH el e faeht 18 g qan faspeira SyeRzorene g
SfEHaATe ST 2T & |
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Hd faeawor (Task Analysis)

FF THT © R GO

IS 7gan, B T givard
TS | ALY a1 AeqET FH
T |

Eoehl vl SITEAT

TS, TSUHT, qTebehl

Y aE ¥ 9
TS |

gifae : 30 fAAe
FFeleE : R0 fHve
frfdse ™ 9Q: Fa@T @27 AEAT FHTSH (Chicken Butter Masala)
A FEFHTEA et Tifafes w9
P I (Steps) gi’m (Terminal (Related technical
Performance Objective) Knowledge)
. Faebmarg gram e R a1 ¥ sae (feguen) - T T "He
R GgT GaaTs ¥ TR IS feFr ofroe, @rar TR T
. STe ST Fehl FE | R AT TATFE AR | g BT (<]
. FH, HRTAl AT, T AT R N S
l’&F\’I AT AR TAGT Hierd ] S
. TET TRT FISTHT FHIGATTI - I R T At
argel AT s T ferdars - TR
fes | - 99 a1
. g HFAT Y&l TAR T | _ _
. e qarge, $h TS, agAT faffs @ (&) | T (ingredients)
TG I BT, TMATST A0S fereber @ex |aen Foret Ffw'q??o I, 1A,
TR GAY &Ted, AT O FATI | PTATCAT! W’\W e,
BT | IS UoE BTe, A &l AT, T, TR, [
¥ ey qepra | ferepeers 1 oefl, T HET,
Fea 3o AT AT AT a1 TRH HIATET AT, TE,
dHT IET ATATHT Ho | T T, 7, [
T A AT TR T 3 iucdﬁ_sT, arHTel tﬁ;ﬁ, EaH
T AT | §ohl ST, T8, ey, W eta
qa% gled, 9% BFA i 8T | AT, BT a1 |
. Fereparg ®0 femwr TR R (i @)

AR, SIHI T JTHA (Equipm

ent and Tools) :

AT a7 g Fqell, ¢, I M, TS, WA, aT3d, ATeth, aAMg dlg G |

&/ qIAGTET (Safety/Precautions) :
feF=r ARARTE TIT FIEH el e faebl A1 g qar faspeira Iepzorane g

SfEHeTe T earT e |
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Fra faeersor (Task Analysis)

& 97 : 1 /< "oy

gri=ae ;30 e
EETF : K0 fAe
frfés o R0: T fthe # F9TST (Gowan Fish Curry)
ATH FEGHET I TrafEa It A
F IR (Steps) (Terminal Performance (Related technical
Objective) Knowledge)

q. WISl @T€ THT T T 4% 4 s (feguern) - e fEE w9 A
T ! TG AR e | feFere TSI}, @1 Tl I}

R T e foreT, aﬁl'aj qqT IH IR . OTST TS At

: W | T WT;? e | - {9l Hied T

. TTAHSTATE &AUg 3T S

¥, 9T [BoR T@ed 9 | N

Y. O WA q FATSH, oIl fafds @ (@) S
w@TF BRISH | W 8T ¥ @R AT R B AT | - 19 Aradrl
AT Fls T+, TqULs, -

T U W, GE S g'[ﬁ" #49 (ingredients)

T BTeR el WY aTa fae | T3~ Y00 YT, (dTh
AT HIATET T & | THATDD) BT AR, AZAT,
Ul IS el | el THg L, iiﬂil(, aiﬁ\m, ql
foreaiy gepTa | Tehebl G, oI,

% FR fSEHT yreAdrg e, R (i T3 A%, T, TR, ?l?r, R
AT AgaT, afear afar ¥ ST ST WO gree | A T, Tﬁ?'rﬁ_\“”’r
G TG, 5T a1 AT | foap AT arebert ¥ 9 | © 7 aihlq, ERTT A T
aF T | AT | AT AT HIEH |

W, SIET T JTAAT (Equipment and Tools) :
T AT AgAT FTs, TTAAT, ATIA, ATeh, A als MG |

&/ CICPIE|FEd (Safety/Precautions) :
feF=I TXARTS qAT HIEA e HT e fae(ehT A w1 qor fasqeia SUsevrane g
StifgHeTe SRt 2 T |
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P faeersor (Task Analysis)
& AT : 91/ "uaT
gifae : 30 fAAe
AETNF : %0 fAve

fafds &1 Q: cl"tié\l Ferb TS (Tandoori Chicken)

HAH FREGHEA I TrafEa It A

FTI IR (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
q. s grer Hare, fa= e (fegue) - T=gd faed qUr T
ferera B! HTE | . fF=r &I, @ AT | fde ey A
R T, FIET T, FEH GEH qgqT IH ATHH R -
HAATH gel, AT, YA S e
N NN h - TeGIHT GBI ACH
YSZHT Hler | N .
3. T wpvSAT qedt A e - S TAR T e
FereheTs SaTuR E | - TER afeH
¥, I Tl qarR, fersaars fafde =& (@) - A AT
¥THT I T I | HRT 90 gl Forbe oHTaH
e Febe [epTedt | e, 7779 (ingredients)
Fe¥ TR Bl Tod | HiX Fa-9000 M T,
qva<l AT FR 3 e FITET Wr\w a,
S TbTTY [HepTerR TohTHI ALAT, LT A5, a3
FTEA | =TIl b | W, A AR T
Y. Ferdaer THT @eeAT e R (i T GAAH defl, e, T

W[, =ME AIAT, FaX |

('QHHI&I dnl‘li\dchl ¢ nl, “ivichl TG YTebehl AXH
fog Iy goreEeE T 9 T | 9, T qver A fa
T

el
g

W, SYHIIT T THAT (Equipment and Tools) :
TR0 e, [¥he, arsd, dATswh, =y dle AT |

&1/ JEITIES (Safety/Precautions) :

Tl H(Hl‘hl‘g AT eblcrd YTeTHT 2T

SfEHeTE ST &arT o |

o
[

SR AT TG AT (i TReuETe gq
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Fra faeersor (Task Analysis)
& T T 1 /z =uer
gifae : 30 fAAe
FEgIe® : 0 fAae
fafdse ® I AT HTET FHIST (Local Fried Fish)

ST FTATEIRT I qrfEda yifataes A
FTI TR (Steps) (Terminal Performance .
Objective) (Related technical Knowledge)
9. HISTH el [Hehler, = el - QI AP TAR TF FAHT
&I T, el | e IR, @ W | L grgr g T Afe
. H_rra”i'“ Mg 'j';ﬁ' ET AT SR A - AT Hied qa
T2 - H; N - TS T AR
gl T SETHT Hie | -
3. IR A3 | - 99 FragrAr
¥, S AT BISF AT frfdse w4 (3) (ngredients)
qT qATIR |G e AET AT TATSA | 949 (Ingredients .
T | feprer Aftr et H1ey l\i" T, FE g
o= Iy e | ¥, AP I, AT, TR
Y. WTIHET HET(qR] T R (i ) 2, A, T, T (
TR A T | 4 {5aeh UTehebl, TERTH] :ﬁﬁw’ F1el G, T, fﬁﬁ’
S L T 4 T gy | (T S, TER SRR )
g T Al |

W, IIEHT T GIHAT (Equipment and Tools) :
FT5 a1 By M, ATsHh, AN dle, aTsd, ¢ AMG |

&/ CICEIDIEES (Safety/Precautions) :
feF=I TXARTS qAT FIEA e AT e faw(ehT A w1 qar fasqeia Susevrane g
SIE@HETE ST T o |
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Fra faeersor (Task Analysis)

FF THT © R GO

Jgrie : 30 fHAe
AT @ R0 fAve
fafdse  }3: Faebe fadept TS (Chicken Tikka)
ATH FEGHET I TrafEa Tifafae e
FTd I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
q. Feeaer g e | e (e - T foger @@ T

T3C ATHRHT HIE |
. AT @ TR
qrEfies  ER o

AT |

q EUAT e |

¥, TRl AT qars ¥
FerebrepT TohTeTS TR
I~ | Tl ATATH] B

q0 fHee I | a9l

T | Biv R fAve afq

afeer gl foreba e
ST BT | TFeTg Aol
T |

Y. HITHT BOIAH] THT AT
e AT Geb? qH T |

3. Iy e TR s

HATHTAT FT | (AT F¥q0T

feFere TSI}, @1 Tl
SRINCE OB

i #d @)

o o
[lebd [ddebl TS |

R (Hl T
¥ HET qIATIT | ¥ 3G Y
ST EIATS AT T3 |

- oA Fred afe

- HEAT Hied T

- I~ qiET

- TSHT TR ATCH
- U%RA AR

- 9E Fragm

9T (ingredients)
HERT 1/ <bsilel, T,

D

W, IIEHT T GIHAT (Equipment and Tools) :

TR 39, Ry, Ao, =y dle, argd aliq |

&/ QIALTIES (Safety/Precautions) :
feF=r TXARTS qAT FIEA e dT e faw(ehT A w1 qor fasqeia SUsevrane g

SfEHeTe ST e e |
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Fra faeersor (Task Analysis)

& 97 : 1 /< "oy

oo fger wfar Thm
HTa |

"1 T AfSdaadrs 14,
A= el a%ay AT
A, frge qare 4w o«
ToR e T | erreerrs few
WIS T | TS FTAREH
qrdal A, |

CHT TATHR B! ATHUES

i #d @)

o o
HAdg el A3 |

R (HiT ;)

e T FIHT Uredl feq En

g T |

foaF qTehepl 871 U, I
JHREHT TRFR & I |

Jgrt=ae : 30 e
FFRTF : §0 [He
fafds w1 Y e e sA6T (Mixed Grills)
ATH FEGHET I et qifafre w0
FTd I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
G FAAT T HIATATATS e (feguaD) - frege Rre O T
qredl THHTHT BT | fep=r TSR, @M AU | - ey gfve
IS GAMI, =r3ars 91 qqT AR AR SR -
YTAAT ChTHT bl
AreriteT FAEr HeTW @I ) W ateaT
B RrerehT AR T | SRS

49 (ingredients)
GThT Helsll, HIT, T,
S, TAT3, A, HiTeh]
gel, %Y ¥, I, 9
GHI, AT, AT |

3ﬁT’|'R', SYHIIT T THAT (Equipment and Tools) :
e a1 M@, e, ¢, ATewh, =y are, arsd AMg |

&1/ JEITIES (Safety/Precautions) :

Tl H((’il‘hl‘é AT eblcd YTeTHT 2T

SfEHeTe ST &arT o |

o
[
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Fra faeersor (Task Analysis)

FA FHT © R AU

JgriTe : 30 fAAe
FFeleE : R0 fHve
fafds & W o= 9w Eﬁ_oP{[\ (Chicken Barbeque)
HAH FREGHEA I et qifafre w0
FTd I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
q. Ferbrar orem fAeeR T3 sae (fegue) - ferd AR A U T

Bl T geder el
GEATIA T A HT=AHT el
IEET T T ATHT HIeA |

R, @A TR dMEEr %=,
|

3. Tasqars foea ar qrarm
e T, @9lg arR 9w
9 UHMUfg ol T
ATATHTIER DT HAT AT
|

¥, e qrepdtey @raH
qrear T Afsead

JHRET T T |

fFarm oo, @ AT
qqT TH AR

i #d @)

Ferebe AR dIg a9 |

TR (FT W)
<|HI<-1.‘I Ulebehl A<H g‘i
T | ¥ SATATS AT
A3 |

- oA #red dfee

- {9l Hied T

- TqeGTAT TR deH
- Y TIAR T AlCHT
- U%R AR

- 99 ArEdrr

9 (ingredients)

ferebe 1/ <@t A, AiT=eh]
gel, I, 9%aY g9 A
FT, TGA, 9 R, I
T, FAT I (AR AT
FHH! AN

W, SYHIIT T THAT (Equipment and Tools) :
e a1 @, Areh, vy drs, arsd, ¢ AT |

&1/ JEITIES (Safety/Precautions) :

Tl H((’il‘hl‘é AT eblcd YTeTHT 2T

SfEHeTE ST &arT o |

o
[
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Fra faeersor (Task Analysis)

® qHT : q T 9y fAee
Jgiiwae : qu faee
EETF : K0 fAe

fafdse k% feae wog graR 9T FHTST (Sweet & Sour Pork)

IR FEAGERT Sevd | watEq Tiae w9

F I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)

Q. SR ATATs ATqal Hr? L= (=D - F’i\ e q7s |
T, FAFIR T IS He, =T AT, I k&l RIEZREINN]
T | q9T I TRHA . T A

R AT AYA [FelR ATGAl Pres - RIS AR
| - O%Rd qRE

S ; ; - 99 qragmr
3. TS, HEEHMI ¥ qTeAIadrs N
) ~ ~
: SR 49 (ingredients)
¥, HAFAR =l 9T e | RSB HIY- ¥0O0 YTH,

Fefier B % qIEATId T8,

o
C L
fere TvE AR T FNRH, TS, AT,

Y. HATHHT I TATSH, AGAT, AHA

AT AT Tebl TS I | WF | A, A, HICTET e,
T, ATXHT AT BT, s G e, feed, Pt
W, rerrdet led, 7 IHTET F9, FARAR,
AT gell, FoefT, Fatre, ot qUET, A, wE AT
Wwiﬁmﬁv—mﬁ qreT 2R e |
FHA qTehufeg FATAR BToR
ATAT TATS |

%, HRISHAT IER ERAT ATSTA = (W\T@) .
AT | TET AT ST AT HIH THAT T T
s T | > | ¥ STHATRT AT & T |

3ﬁT’|'|T, SIEHIT T JTHAT (Equipment and Tools) :

&/ CICPIE|FEd (Safety/Precautions) :

feF=r TXARTS qAT FIEA G AT e faebT A vt g faspeia SusevrEre gy
SEHaTe ST 2T & |
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Fra faeersor (Task Analysis)
& THT :  "ueT 9% fAee
giivTes : QU fawe
AETNF : %0 fAve
frfdse # R\ ECRRIIEED (Chicken Garlic) AT

ATH FEGHET I TrafEa It A

F I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
q. faeaaTs TSd ATHRHI Fae (fEsTe) - T iee Tar ™
T T T T, ﬁh—‘:‘_“r W - Torebe ¥ Afstdad #rad
R, HUET, A, FAFIR BTeiY qqr I IR T
. fee ) - TS AR
. AGAATE {geiT At
s e - Y TAR TH qlCH
T | N
¥, q AT forebT wIg T fAfde & (&) -
| G ATHAT AR T fareber wfeter TS - T4 ATl

a3, qFA Hls T |
T BT | A HICAh]
a\)ﬂ}r’ ‘e AnN \, N !

F9a (ingredients)
Far%e aMe- 00 ITH,

< - W § ATRT, A, A=THT gl
e o g}q\q'“w | AT, | T,
TS TR CER BRI oot W | N ’
Ucblegd Uehl3 |

Y. HITSEHT @R BT R (Fla 9
YTslel YST3 | rd)*h o] W‘*-I'\'Chl dldl

¥ STATRT AT I T |

3ﬁT’|'R', SYHI T qTHAT (Equipment and Tools) :
T, Hibg (91, WS, I, AT, dAMF dle, a3d AT |

&1/ JEITIES (Safety/Precautions) :
feFor AREARTE AT FIEA AeAwT e faqept arer wng qor faspira Sezorare g
Sifeware JTT e o |
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Fra faeersor (Task Analysis)

& 97 : 1 /< "oy

Jgrie : 30 fHAe
AR © §0 TAve
fafdse w1 5 8f7 F@T (Honey Chicken) TS
ATH FEGHET I et qifafre w0
FTI IR (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
q. fedadrg TIE  ATHRAT e (e - g e TIr ™

Hle T |

Q

I | FAFAR, AUSTHI

N

a4 |

Y. e gohl ®Ig T |
qhl ATHAT G do

3. Gl Al GAMATS TH

=i [HErs, THET

TATIA |
Y. FRIeTAT QT giear
TS ISIT3 |

JATeR b &Ted, HE|

feFere TSI}, @1 Tl
SRINCE OB

i ®@d (@)
HERECREERIEER

R (HiT ;)
Y qEET THTRT THTE

qrebebl ¥ 9T A3 |

- Tadw deem T At
- YT Hied dieh]

- AYETSH A

- Y TR TF qICHT

- O%hA qie

- 99 ArEdrr

#9a (ingredients)
Faree ame- 00 ITH,
GEN

3ﬁT’|'R', SYHI T qTHAT (Equipment and Tools) :
AT, WRToR, a7, ATe®, g dle, arsd e |

&1/ JEITIES (Safety/Precautions) :

Tl H((’il‘hl‘é AT eblcd YTeTHT 2T

SfEHeTE ST &arT o |

o
[
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Fra faeersor (Task Analysis)

& 97 : 1 /< "oy

Jgrie : 30 fHAe
FETRE : §0 fAa
fafdse o1& R F=ar9 FHA IS (Szechuan Chicken)
ATH FEGHET I TrafEa It A
FTd I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
FerebeetTs HIaT ATHI TohTH] s (feguan - = e AR T

FTEA | 79, ATST T FAFAR
Hie | fed wTg T |

¢ AT TAHT GTATRT gl
BT ForeedT saTger 19 |

oY ITHTHT HAFAR ETeT
ATFAT d qarsH, feae
GAMT FRIS | AT, T
HITST T Wk &l | Hle
el Foreke 2T | 9 A,
A=t el AT
ATTATHIET &Ter | ITFAudieg
FAFAR BTAX SATFAT T |
AT HT Foreddl ATl Bl |
FRISHHT BRAT TS
AT AH a1 TSeaT 4

ucll

feFere TSI}, @1 Tl
SRINCE D IEER

frfds = @)

YA ebd AT

R (Fla 9
¢ FeT TATH!, A R

TAUR [SFp ATRAl FH
HUHT |

- oA #red dfee
- AT Hied qa
- THTSA AR

- Y TIAR T AR
- %R Al

- 99 ArEdrr

49 (ingredients)
Fore aMag-%00 T,
FATAR, AUST, TA-TS
Teehl AT, fadR, &9,
AT, |, BRIl
ATTATHIET, ¢ AT 9T |

W, SIET T JTAAT (Equipment and Tools) :
T, ¥RisR, TTg, ATeh, AT dls, arsd, ¢ TS |

&/ CICEIDIEES (Safety/Precautions) :
feFor TRARTE AT FIEA G dT e faeept A9 e qor faed SUevrere g
SEAeTE SN e o |
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Fra faeersor (Task Analysis)

& 97 : 1 /< "oy

ATFAT A AT o TS
T, oepT ATHAT X T TS,
AT, AGT BRI, GAHT, A
GAMT TS BTe | lg Tl
Fereber gTeey | diY T, A=
gal, T T ANTATAIET, &Te |
AT GI¥ FAT ¥ Pl I

ETY Tk a1 ITHT AT HIFA
gTe? i aAT3T 4l |

i #d @)

o o o
b el oAlg

il wTsTer AR e A W(W@m
TR T Gt G T RS | Wwﬁfg.

gt © 30 THAe
FETRE : §0 fAa
frfés o1 30: Farbe Fareell a3 (Chicken Chilli)
ATH FEGHET I TrafEa It A
FTd I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
FerdaTs U9E ATHRAT ThT | e (fezar) - forb Foreeft I
FTET | T, ATLT T FHAHARA (P ST, 9T AEAT | fag 7 At
Wt | HTE T qqT & JAHH FTE AR
| - gHr3d afee
G S, 4 GaT T SRR e
TMATET TIE ATHRBT THTHT - TR e
FTa | - 99 FrEdml

999 (ingredients)
fa&%d  dMdE-%00  TH,
TS, AGAT, AYA, HT=AbI
gel, ATTATHIET, AT -
ATl Thelel, (ot )
qraT 99 |

W, IIEHT T GIHAT (Equipment and Tools) :
qTeh, WhIoY, TS, AT, AT are, arsd g |

&/ QIALTIES (Safety/Precautions) :
fFor TRRTS AT FleA Gredwl & fadqeet are g qun fasef S9eeurane gy

SfEHeTe ST e e |
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Fra faeersor (Task Analysis)
% HT : 1 /z =T
gifae : 30 fAAe
FEge® : 0 fAae
frfdse ®& W: ¢ Wid® R Farsy (Hot Garlic Fish)

ATH FEGHET I et qifafre w0

FTd I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
9. HIGAE SRS HATHRA] e (feguaD) - g2 e fhE 9ER
FEA | A1, FAFR, ATSTET | fhad AER, @I AT I}
AR TS T | qqT TH AR - TR #Te arE
R FAWR g AR e qre RN aﬁ
HlelY e | o
3. dY e qare, sl wa e e @ | o
BRI, GATAH UL Bled, | & el (g aArs |
AT ANTATHIET BTed | - O T
ek BT | iy giY fafar . .
afit 1o, ST | et 9T (ingredients)

fFeg fther-go00 IH, 94,

FAFAR BTl aToAl 99 N \ .
TS Iihl'.f: T W ! ) TI-hTe
. - AR ATRT |
) T[Ar GIHIHl Iea-q F=ram
¥, ERET e Iersd | 5 TR (FT W) e
AT TETHAT T T | 5 T3, fe ATGAT FBIEHT aHA
T T ITHTE &9, Teh AT Il

NIRISESE \‘>1l(\°'|"||H|d|,

=t e, APTR -4 |

3ﬁT’|'R', SYHI T qTHAT (Equipment and Tools) :
ek, WTSd, Shio, AT, =AMy ale, aAT3d, JATG |

&/ qEITIES (Safety/Precautions) :
feF=r TXARTS qAT FTEA e AT e faebt e vt g faseia SusevrEre gy
SfEHaATe ST 2T & |
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Fra faeersor (Task Analysis)
& T T 1 /z =uer
gifae : 30 fAAe
AEIF : %0 fHve
fafds &1 3R a5 R & T aH s (Green Curry Chicken)

HAH FREGHEA I TrafEa It A

FTd I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)

9. forAdE TS ATHRA] e (e - i o #Y fee e 9aw
T | fe=r SSIR, @1 AT T

. HUETATS gcffb ATE SRINCE OB - fod WoaT e df
SARTHET i | - OIS A

T FAER R A - O T
e | (

¥, T ATEAT T AT | RS

Y. STHHT O adrsq | i ®@d (@)

9T (ingredients)
ferbe et erE- $00 ITH,

qHA A | Aga ars N # Faed arsd

AEH [ev e | U ! quar-q94.0 A, " # Ie

e, Foeb BT e, foer, o, A9,

e | ¥h Bled FAFAR, FE I, oIHT T |
) N

HlbIAe [Hob BTer |
FereT R &9 &Te |
FAFAR ETeR ATl T
FATS |
. HRISHAT JE AeqET R (i )
T T | STFAT T AT qTAT ¥
AT T3 |

W, SIET T JTAAT (Equipment and Tools) :
AqTep, %, e, AN dre, arsd Mg |

&/ qEITIES (Safety/Precautions) :
feF=I TXARTS qAT HIET T AT e fa(ebT A1 w1 qor fasqeia Susevrare g
STgHare ST &are o |
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Fra faeersor (Task Analysis)

& 97 : 1 /< "oy

Jgrt=ae : 30 e
AETNF : %0 fAve
fafdse o1 33: Fra= foTe® SHTSH (Chicken Sizzler)
ATH FEGHET I TrafEa It A
FTI IR (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
q. Terbeers T4, WO e, e (e - foraA faster @R T
IEXHA ¥ dAHT AR hel | fEe AR, @ WU | L R ey ate
. :;uf;:w(m TE |@|E) . qqT THR IR ) iw T At h
e - fasterear e i
3. 99T Y A | - T AT
¥. Fo = A frgerr fre ﬁ Fﬂ‘ﬁfl% 4 () s (ingredients)
T | FET T qTalr AT ferepe fastery aaTa | PR e e AT - ¥
@aﬁmﬁﬁwm AT, T W= aA '
qehI3H | faeTeiy wid qarsH . T AT |
|
Y. fasrer wrear foe e, R (FT IW)
HITYeTE T Blerd T A0l [6FF TTebebl CIHl TS
ITelR BT | 3T AfeTdae, dTed AT
TSN TH I |

W, IIEHT T GIHAT (Equipment and Tools) :

g wie, fIew, a1 wIsy WM, ek, A5, 9y dle, argd Alg |

&/ CICEIDIEES (Safety/Precautions) :

feF=I TXARTS qAT FIEA e AT e fa(ebr A watg qor fasqda Suseorare gy

STRgHeTE ST & fo e |
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Fra faeersor (Task Analysis)
& THA 1 Q15 "
gifae : 30 fAAe
AETNF : %0 fAve
fafdse ®1d 3¥: Mo FaTEiedT A3 (Chicken Quesadilla)

HAH FREGHEA I et qifafre w0
F I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
9. qrdier g€ JR AT | e (fegun) - T FErafedr R ™
c o~ =
R Wg@ T % B - KRS AT | L et et At
TS T WA Wi qdT I HH . Gifer ST T T AR
ERIEEE
A C - Ya&rad Al
3. QR [N &89 T | N
¥, TAHET, 9 AT afq T sl
e T | S CICICE R
Y. TMETENT g€ T, TFHIY fafds 4 (&) (ingredients)
st I8 g fadn geamEfeer aarsT | o o
e Sc;bl . Hi\(;{chl | Fereb Ao, Al 98, 9
o X ﬁc - gt 7, A g,
ST @ Tles T, T FITTART T |
O | SfHT S 9T 8Te |
%. B g AT gers | R (i @)
TYTET Thieg TUHT ardl
GERICH

W, SYHIIT T THAT (Equipment and Tools) :

YR/ QIAGTEE (Safety/Precautions) :
Fep=I TXA®TE qAT FIET YT HT e faeepl A e qor faede SYesvrene g
SiifgHeTe ST eare fae |
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Fra faeersor (Task Analysis)

& 97 : 1 /< "guar

TH | BT el SIS |

gobl T ATHT qTAl ¥
SATATS RT3 |

Jgrt=ae : 30 e
FEge® : 0 fAae
fafdse o 3y faame Fam aATew (Sesame Chicken)
ATH FEGHET I TrafEa It A
F I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
FereheTelTs U3¢ ATehTRAT I, e (feguen) - foary e AR T
T, PARIR AU Hied ¥ | (o= TSR, @ 90T | _ Ry ey afvent
feramaer ®re T | qqr I FATHH _ qEra afe
F39 R ¥ AR 8o | o
P, N S N - Wflquﬁdl(chl
HTeRHT et AT Foebe TS ffds &t (&) - e At
T | T SATEET Y ferar fordet amrgy | - T AT
qATR ¥k Blerd, T, HiT=ehl _ _
JelT, WA A AT | fae ;ﬂg (|ngred_liegct)szm:r
TS | FARIR ETeX aTal e ’
T :"ild:l | arcqfu e T %1’[ a;aﬁﬁ—{ ,
fafmr frErs | PP, SaT 9T,
Ffewar e, e i = (@R T ) T, e

gell, BT T |

W, IIEHT T GIHAT (Equipment and Tools) :

Tep, TR, R, ATeHh, AMF §

&/ CIERIE]FE (Safety/Precauti

S, ar3d MG |

ons) :

fFor ARARTE TIT FIEH e e faebl A1er g qar faseira Syepzorane g

SfEHeETe T &arT e |
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Fra faeersor (Task Analysis)

& 97 : 1 /< "oy

TMreraer, fderr fo,
ITTTeRT T GAHIRT T=AT (
qE) TS |

IEHT faed, 99 g,
AT Fore =8 TER
A T |

AT ard a9 T, AT
gfeeT Eodhl AT T |

frfds = @)

o o
[lebd BhIlSdTd 13 |

R (i T3

qTal T3¢ ATHRB] TATSH
|

Jgrie : 30 fHAe
EETF : K0 fAe
frfés o 3% fFarbe wIfSTaT® &[S (Chicken Fajitas)
ATH FEGHET I TrafEa It A
FTd I (Steps) (Terminal Performance (Related technical
Objective) Knowledge)
AT oI LT | Fae (fesua) - o wifdae TR T
Fore, =T T 9e feb=r TSR, @M AU | - qoprgy i
tgjﬁ-ﬂcﬂé e TR e qqT AR IR . gy At
T | IR ——

F9a (ingredients)
fase o aFag, 99
zfe, foret

W, SIET T JTAAT (Equipment and Tools) :
qraT, X, ATeth, =9y dls, WIS |

&/ CICEIDIEES (Safety/Precautions) :
feF=r ARARTE TIT FIEA el e faebl Aq1er g qar faseira SyeRzorane g
SEHETe ST 2T & |
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a-HIggA & I« a1 Fivdast Ay |

THT : 5 "9 (@) + %O HU( (AT) = 55 "W

TRTET B |
Is¥¥e? (Objectives) :

faepT3= |

Frdes (Tasks)
. Boiled Vegetable a= s+ |
. Augratin =19 |

3. Saute Vegetable =¥ 3+ |

¥ STeba dTdal (Jacket potato) TIR T |

4. W (Ratatouille) TIR T |

%. HTY Y12l (Mashed potato) TR T |

9. LT Y2l (Roesti potato) TAR I |

5. %59 BT% (French Fry) T T4 |

Q. Fgva WA (Braised vegetable) TIX T
q0. HATH (Moussaka)TaR T |

9. 9Te® R TIAR T |

93, HSdad HET TR I |

93. HSIEAdA HIRAT H IR I |

¥, AT I FFAT JAR I |

Y. I AAT FATS |

9%, e 9% TR T |

9. ATAEH TR T |

95, HeX 9T IR I |

4. AT FH JAR T |

0. I Hlg TR T4 |

9. IA HEAT FARIA |

R, I [Tl T3 |

3. WHE FREH JAR T |

¥, AT HIARIAT AATIA

Y. T BTE AfTdee a3 |

%, WX HIE ATTdad a3 |

9 T HERM™I a3+ | (Project work)

5. TS/ WHFETg TATSH |

3%. &2 UUE ATEX (Hot and saur Vegetable) TR T
30 f&e Uug AqrEaw dNdad (Sweet and saur vegetable) TR T

Fuiw (Description): 7w dggewr Dal/Vegetable TR 7 &1 qwafera 519 T dqes FaTAT

o GRTETAETE TheTd Febardl arl araeds® 94 Dal/Vegetable Tar 717 #rigs 19
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Fd fawaor
F FHA: R HOET
gitvae: vy A
aeTive:  =guar 9% 4.
fafdse ®1 9. @Ea dreaa (Boiled vegetable) Tam 1 |

fparFarT =RET WEWW FHItrq yiiafae qe
9. HEYAF AHAFRT o | e (e - oATEd GS{dAd qIR I
R, =few | EE, WS T qgge | ~PAEA | FFEIT |
FHEAT T | -l | -qTEYTd FIIT |
3. BRI T GIER A | saiuEsA T ANH |
¥, ST AT F T -7t (Recipe) | - i |
) : -ATTF T, GIATH T | ~ThTg AT |
Y. (Mise-en Place) 98 TR T4 | -
| T ~TER AN |
%, AETH AAR AT ATg qF T |
e | R
. N | e w1 &) - FEITEHH AT e |
S, IS SHIA ¥ &bl T el | | mrdy foqaaey 9 T |
S. Vegetable @5 wsATA Size T @@« (Ingredients)
PTEA | R (BRT ) i
R, TEER AT G @R I | dfafy o qure wtear | | L
FF Oy gfqHad kAl aEl a1e | -wRky | S
frpror dqeed for@r O | -arfedy ac AREdT | TS
(Refresh) qaaterfl T | - | &t e <ot
0. wfverE e | -l |
~TETIHT |
AT |
SEREAT qAT ATAETR
CRIERES GN"HE':‘\’CM |
-FHd  GEEAE AeE
T |
S AT STHI - =Fh, JiI, AMgars, g, T4, BIeA™, G99, =< (Frypan) spatula,Plate
BRI RIS R

o HATHI TARIGATS AETH ATI |
o ™ (Kitchen) I FFeR e |
® FHHIET HIET TUT radrl ATATST
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CICREEEL

el FHT 9% "0l

2 q Huar
fafdse @t 3 srganfes (Augratin) TaR T | FETE: .94 TIaT
ERIEEIRRESIRA it [FATFATTH S4YIee | qRirad Jiae q
Q. ATFYTFE AN fa | _IT ( ) -3 TUAR T TR |
. =T qY wurEd, wweH ¥ | P | -HTATAF ATT |
AT FHAT T | T | ~epTe TCPT |
3. e o AR et || P T S | -fresor gt |
¥t awaTS e wren | oo (Recipe) | -~ ARH |
{. (Mise- en Place) T g | ~ATTAF A, HRAH T —T{fbﬁ it |
R Ecpell —gzrrmzraﬁr X e .
%. WIHI AT vegetable &¥Tg Pafie T (@) e e e
o iefresth “T; Tr:“ e T T TR 1 | F9a (Ingredients)
' ngl::r:]rt]el ;% o 7 uhem Mixed Vegetable-300 &
L1 R (i ) (WeR, TSR, I, B fafh, are,

@Y ETs |
. Grated Cheese & gr=

- FTER TR TRTH |
-0 |

e I FH b | -ATEd Fea AEH |
. Samander/oven w1 o<t | - |
BT & T AT T T TR | -ria |
TR T&h | -FEIFR |
q0. #fveE e | -t |
-qREAT qIT FrATH IR
HTATSUHT |

-H gWETEARl ATaoE

ARGUEHT |

TUEHAT Teh ATEH Smalldice
(Mecedolne)- ®TeehT )

JHHA T -¥oo M
Grated Cheese- R00 YTH
Fresh white bread crumb( @&
EAS -30 IH

T ¥ A" -HEER

A qAT SIBI
spatula,Plate etc.

TRET qAAT JqIaLT -

o KA WARIZATS FAEHT T3 |
o FrEA™ (Kitchen) ¥ FFeR e |
o FITET TR&AT AT ATl AIATSA
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g, we g (Frypan)




F1d faeeraur (Task Analysis)

T GHA: q e ¥y, A

e 30 .
eI .94 "l
ffde 3 I Al FAS |
HI TXEE AT BEFHEA I Fratead yifatas
(Steps) (Terminal performance (Related technical
objective) knowledge)
q. HATFYTE STAHT feeT I ( ) SRR ECE
3. EYT® ATHTN, IISH T JqT9 Gl . ¢ Hd Hivicdd ENISE!
T | o FIUWA EEBILI]
3. SAThITT TXARIZAT &1 fae | * IR ® 999
¥, HHET HT R e | ® FW A IqA * TS TEA
Y. 99 TN (Mis-en-place) ¥ | ®  HTAYAF HAI, H ® T WAL
. - -y ECDE]
.odigel HINddd qUie ﬂ_a. ﬁﬁﬂéﬂﬂ_ﬁ\f F'ITﬁT .
O, WRTEHITHT ST e | r M X o =Ted Tl WiTEeA (Root
5. 9a¥ WAUg sAed el wieaadrs | ad afead aerse | veg/Leafy)
TR EATIA-FeATS ) o T
¢, TEEATAR 77 T AR gell e | R (Ff T o w7 e Wi
FTITREE HiFd STAT oz
Q0. FRET/HELTHT ATATI | ° | o TRET T AAAIEF |
9. AT T ITHIT TR I | .| e FTITA SPICE]
4. PTIEI THT T | ¢ |i\é\||| TEAT T Sqaworr awasTs |
93. ST ¥ THRNES TUEGRIT T | o ST | o A I  JTHNIESH
9%, HATTEAR] TG ITET | HUGR |
o TIfE<l T AXEH | r
o FUAHRAH! ATHAEG el
o TIET TqAT  ATAUTHIHI Ry
JUTIEE ATATSUHT |

FATHTEA Ao

AfETe |

Sﬁ?l'l'{, SYH T qrAEe (Tools, Equipment and Materials):
® WIS I, arferal

T/ aagiEs (Safety/ Percautions):
® A AT ST AfEA |

o YrhiTd IXIRISATS TABTTHT ATI |

o

o FHIWA (

FI[) A5 TR TER e |
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F1d faeeraur (Task Analysis)

T GHA: q e ¥y, A

Izt 30 M.
AR .94 HUarl
fafete ®1 ¥ T W FATIA |
; AT FTATHTRA 39T FEterd grfataes
FY TARUEE . .
(Terminal performance (Related technical
(Steps) .
objective) knowledge)
9. AEeIF SATHBN A | FaE ([T2Ueh) A TSH
R, =fed g FEE, WAE T d999 | @ FHTA o I[A ASH FATIA
Feperd T | o IRl ® 3YIUT
S mﬁmmwmmﬁ:?n o W TH TaE o TS TS
¥ WTAER T Y A | o HAYIF T, ASH | o U AU
Y. 99 TR (Mis-en-place) 7 | 7
%, T[AATS AT TR AT g T@Tor ¥ SHATATE AT qTed TSl
T T g e | fAfse 1 (%) FATSH FFT:
9, UTIAT IWT YT AEYTF THI BTl | A qGHT TATS | o =/ TA - q00
TH TAT I TR THT3T | DK}
S. &l AT AT T W@f ' r &R (ae‘i?r ) o UMl - AALAFATATAR
R. ¥ U WA FEUWHI ETE | @ FEAMWUET HHF T | o oo oghe - vo
TS, TSR TSTeTg &eehl TR g A TETE STTHT | o for T - 3 UrH
TEHGH, GATAS I TSETST T | o gFar arel .
R I Er e L I E Ok R a—— ° M-¥ouH
BT ZeTehT TR & T I ¥ T[eTedlg . ) o &l WHEMI - ¥ 7T
AIHT ST | ! e IUR - UF Fawdr
0. qA*I @ME TS | ¢ . o IRET ¥ FrEAATIE |
qcl Serving bowl #HT TI'@[ X %i?I{I a9 ¢ El'l'%'?f REIAGRD Py ,;Mqrw@ SIEE T
giTaTel FSCY b | MIERES FAHIU[H TTARTS |
1. QTéﬂT/WWﬁWL o TEM Tl rW“d’Fﬁ‘oﬂ o a7 aTarEEEr
93. e T TR F®RT T | JUTAES ATATSUHT | —
TY. FAWT TR T o TR HITE | o prieemEEr At
QY. FITE T TATHEE AUERIT T | R | ey fafr |
9%, FRATFEIEAS! ATTer@ e |

?ﬂﬁli, ITERTT T THTUES (Tools, Equipment & Materials):
o I, T dTs, TALTT, Hls ITH
o T[T TBTIA HTET

AT/ ATadTHIes (Safety/ Percautions):
o ThITd AXAFRIZATS AFETHAT ATI |
o [FaT TAFRTSATS AFTERAT TS |
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CapBEREL

F THA: TG

griver: e,
fafdse @1 ¥ sebe drder (Jacket potato)aamw T+ | STAETIRe: .94 Tl
fpaTereaTT =RuES gt fFaTRdTTE SeYaee | qRirad Tiatae S
9.  FETIF AHHR A | s (fesuen - ke drEdl dAR T
Q. A WA ST, IS Y Hgge | ~RIA | AT |
FFeaT T | -l | -ATEYTE ATAT |
3. FRRAS AHT GEER AET | ~BTH T T | —opTe A |
¥, ST AR O T -fafa (Recipe) | -fepsror et |
¥. (Mise- en Place) 7@ Tamr 7+ | ‘WWTF A, W T :Wq5 ?'W“aal'
%, ATATS ITHT I TR TR 1R q@re] o e |
5 ! < e | frfde Frt @) - FEIEAET Ao e
‘ St qear vl .| Sirebe drder daR T | l
S. e[S 9l 919 g T a9 |18 Hrad g (Ingredients)
L . R (Ffa ) arr (Medium even
2. Fo!l EIEREER ﬁrm—rr | fafy aER qar TR | sized)- wooum
:f; FO"ﬁﬁ Wq;a _— - L | Aluminium Foil-smers
. T | -aﬁ%ﬁr AREHT S
9. Baking tray =1 @R ardar Oven #r | -¥Tede | ok 3
trnﬁrnfrnfrn ) -zt | ELad ~ATAYAF AR
93. Foil fHeprer ®Te ¥ otet AT geepr | TAAPT Grated cheese (sraeas
Cross #ez fa=T | ~qEd | ; AT
9%, aez, fa T[T T TT Al Feb? Tl %ﬁw FIEE | o ety -hie
JEh | .
-H  gEEAR ATAAEG

Ed qAT SRR TR, R, ATFATE,

spatula,Plate etc.

TRET qAT qraET:

o  IhiTd IXHARISATS TIETHT AT |
o Frdwara (Kitchen) It der e |
® FHHIET HIET TUT radrl ATATST
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FY faees

FA THA: 3 TS

©q Huar
fafese @1 w wardses (Ratatouille) T 1+ | FAFETE: I T
ERIEEIRRESIRA it [PATRATTH J4YIET | qeEd qiiaiae Je
9. ATFITF AR e | FALT ( ) -JUTMEA TR T AFLRIT |
. =l WY wEw, Gwemy ¥ | P | ~HTIIAF AATT |
AT TR T | T | ~epTE IPT |
. RIS TR qOER T ~TTH T T | -feror gafer |
i WWW?}@I - «=aAeIHo | "I TH |
’ - c AT e YTae], SMH T A99q | -U&hd d ?55 |
4. 1(%/I:se- en Place) & Tard | ot
% Ve, Wi, FHSEA, TAOEST ¥ | et et (@) saaa (Ingredients)
Dice &1 &7 &[T ®led < =it i Sy UTH
T ST e | R (@ T4 Tar S g -9 I
9, zFrg{panWﬁ 7 Olive oil | -¥fafy sEw qar e | e -9y UTH
qdrs | & | TS -30 IMH
G. OV ¥ AeEd ENR EeH S | | e O TWeH | T AT -2 9T
Q. wuar, Wi fSEarl, TR gedr | -APUP | Olive -q00 fa. fa.
TR & TR TS | - | 9 ¥ A= EIH T IR
q0. 77 e =T T Bkl Basil @
99, Treriver 2R fAET | :ng &ﬂi aia'm vt Oregano o
9. Basil, Thyme < Oregano|_> . S Thyme (e
e WIS PeT T | —mw%ﬂzﬁraﬁqﬁ@n?@@ﬁl
93. ufiyerg e |

SEA qET SURI: Fap, gel, dAugars, g, T, Be9M, 9, we zsanr (Frypan)

spatula,Plate etc.

TRAT qIT |qraET:

o FThid TXARIEATS AASTHT TS |
o =gt (Kitchen) T der e |
o FITET TqR&AT AT ATl ATATSA
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FY faees

bl FHT: R.¥YL U

Igriver: q =var
frfese @/ & @197 9redr (Mashed potato) TIR T | FEIE: 9. %Y "l
fFareeTT =RUES yrtatae fearearae Sexaes | arafaa yiiatres a9
9.  ATEYTH AR AT | s (fezwer - W G TAR T ST
- s ~FTIRIA | |
R. WWIW’W?W—Wl RS —
AT T ST T T | e aAfaT |
3. FHIIA FHRT O I | fafr e=at3vo | ~frsror gfafy |
¥, TFTT TR FAH TS -ATAYTE  STAA, GISATH T | -GBS IR |
. . < | FEEa & A |
Y. (Mise- en Place) & damr 1 | i A
%, ATAATS @R FTET fge | e = @) - FEITEAHR! AT T |
O, UHEAER TH FEX SEME AT | A TET TR A |
T qT T ST | . #a@a_(Ingredients)
N X ( ) EIE -300 YTH
c. zgtalt\(zlalg/rl]aigelrmmsﬁmmw Sl e o TR | g e
&R | 0 -yo frfa
. Pot T\ T T A WH ATAAS | (e dqed AREbl | fp -40 I
BTR HISHT Sfaarel TUT T TATIT | - AT | AR TS -q Ty
| -TATteer | A - EaArR
o : ~TEIFR |
q .W@WWWI e
19. a;’%m T ¥ TIAFR ;TR;H:E; e SRS S ——
TATIE THTI N HIATSUT |
Mashed potato serve 1+ | R e S T
9. wfiyerg e | piicreadl

e qE SR - GaE, g, AMwErs, W, 99, BEe, s9wd, we sordr (Frypan)

spatula,Plate etc.

TRET qAAT JqIaLT -

o HHIT AXARISATS HAETHT AT |
o FrE™ (Kitchen) ¥ FFeR e |
o FITET TqRET AT ATl AIATSA
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FY faees

Tl THA: .30 UG

giivaer: ¥y A

fafese w1 @ I dredr (Roesti potato)adamr 1 | AR . ¥4 HUeT

RpaTepeT e SR e it S
9. J@EYTF AHHR AT | e ( ) - WY 9ddl IR T AFIROT |
. WA Y waEe, wwerw ¥ | P | -HTAYAF ATTT |

FaTd FHAT T | - | ~epTET TCPT |

3. FRRAS AET GEER AE | ~TH T e | sy gk |
¥, o T worw e | (Recipe) | ~TRTIT AR |

o . -AEAF SATEA, GIATH T | ~TEh ANHT |
<. (Mlse en Place) @& darar e | o |

T |

(Parboiling) & e |

O, g fger wrar (Grater) @
HIET @ YU a7 B T TILT
ATETHT e T ASTHL, 7, |
T TRl AUST @ Eohl AT
ERIcEl

5. Non stick pan #1 =Fezers
T |

Q. AR HHUATS HRE ¥ T

BT TTATHR &N & A3 |

arcel Pan a4l @R dediiy

T4 T FAET G g T qTe

fa 1

99. afqerg e |

0.

fafds #f ()
A 9der a9 |

R (FhT TH)

& FTEAR TR TR |
-5 |
-aTfEel dcd AREdl |
-ATRYF |

-aTfEer |

-TAXHT |

- |

-qRAT qAT TR
JUTIEE ATATSTEHT |
- GEEAREl AR

TiEueT |

- GHTEAR] AT T |

g (Ingredients)

EIE] 400 UTH
E[Ad -¥0 YrH
1 T AR - @R AR

=7 Rosemary  -sfmar feran
L=l

Juer - q Far (Rean

SEA qq SIS
spatula,Plate etc.

TRET qAAT JqIaLT -

o KA TARTATS FETHT ATIH |
o wrea (Kitchen) awr dver e |
® FIRTET TR&AT AT ATl FTATIA
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FY faees

Tl THA: .30 UG

Tgifeaer: vy
ffd # o %= wg (French Fry) @ar = | AR E: 9. %Y HUaT
ERIEEINR IR yifafres fEaredrTes Sexaes T yifate JH

9. A@EYTF ATHHR [T | Fae (fesua) -HTH GTdal dIR T TR

. =T I uTa, GRS T g | P | AT ATT |
TepaT T | - | ~epTE TCPT |

3. RIS T FIER IE | ~TH T 9 | fesror fafer |

¢ epiei srrIE dau e -fafr (Recipe) | "I TH |

. (Mise- en Place) qa aaméy arey | ~STAXHEP S, HEMH T 4999 :qa“r W' Ea‘ﬁ-ﬁ'i{ l'

. Wmajﬁélze T F I | poeor o @) BT T Ao e |

. IR T FE@IR AH T | e T s (Ingredients)

z. French\ fry =@rzs Cutter T | = @ T A q BT
RRaUEa Flnger\Slze AT P | 3ffy FER qAR TR | e - Deep fry
Ferdit aTeiTaT gATST | & | LGl - @EER

. T, @fa Vinegar 3 9T SHIe | -aTfedl acd wReel |
T AT BTOR BRE U GUTHTNG | - AT |
frepTe T | -ATieeT |

0. FOEHT T TRH TH ¥ TH JoHT | ~FTEIRT |
AT BTOR GAE G g Ty | -G |
Deep fry 7 | XA T AR IR

9. Jorare HHeR I9 RS | AP |

9. EeBl T @b qAl T | “w I AT T |

93. wfqerg e |

WA qAAT SIH - FqHE, gol, dAugale, g, T, B, F@AN, we A (Frypan)
spatula,Plate etc.

TRAT qAT Qe -

o ATHIT THBIEATE AAGTH AT |
o wrgwarar (Kitchen) dwr dver e |
o FIRTET AT AT ATl ATATIA
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FY faees

FA THA: 3 U

Agiieaep: q TveT
AR R F0al
fafdse @t < Fgss Soreaw (Braised vegetable)aar |
fpaTeFeTy =RUET yifatre fpaTeraTTes Seyaee | qvaiwrd Wiiafae s
9.  AEYTF FHERT fof e | e (fegua) -F5o ASIdad qAR T4 ATRT |
R =T WY wEd, wwew ¥ | A | RUEEREAEEEEN
AT FHAT T | - | -1 IPT |
e T -1 T o | ~fesror gfefr |
i W%;@l - (Recipe) | ~qehT3+ TAH |
‘ . . -ATEYTF A, WISH T | TR IR |
4. 1(%/I:se-enPlace)g-ora?w?r | g
, - FETEAH! AT e |
%. W?Waﬁmm\ﬁ Prfse Rt @)
T FATEr qTHT HIER

Diangonol cut =1 &re |

9. Sauce pot #T Fax Ars WH
T, AR T AOEHAT TR
FehT QT & TR g2 |

G. oS T qHA Bled ¥ gl
qaA |

R. A &E TR IFAA o |

Q0. A9, W= T ASTHA [WR
AT T Bohl ATeRAl G TR
HEIH AT RS |

99. | FOF BTeR FAATIA |

9R. =®iva R g 3 fAe o e
|

93. #fver T |

Fose Asldad IR T |

R (@Ffq T

- AR TR ARTEH |
-TRT |

-FTTE<l T AEhl |
~HTHhYF |

-TATteer |

~TFXIFT |

AT |

-~REAT TAT ATALT R ITICE
ATATSTERT |

AR B ke | xR e p

ARGUEHT |

smas (Ingredients)

LIS -q¥o ITH
Al MUEHAT -q40 U
X H3 -40 IH
TG (TR ) - G

s Slice e - &
A (Rosemary) -afe

T T "= -HTe AR
ELAd -30 UH
e W@ -3 fAax

WA qUT SUERU: FaE, G, AMsars, 818, U9, BewH, 99, we o (Frypan)

spatula,Plate etc.

TRAT qAT Qe -

o IhiTd IXHARISATS TIETHT AT |
o FrEEA™ (Kitchen) ¥ FFeR e |
o FHHIET HIET TUT radml ATATST
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FY faees

FA THA: 3 U

aﬁﬁ?—l‘oﬁ: q gudr
aEIe: 3 HUaT
fafdse @t qo: H@mer (Moussaka)damr T |
fFaTFaTT SRR grtata® fFarraradr | wxafaa Tifafres s
EEARER
9. ArEIE AETE e | e () - HETHT TAR TH AFAR |
R, =fed TS SATAA, TIATH T ATAT oA T | ‘W | -WQ\W EecpEll
3 O AR AT T | S -;@jr’g?
¥, AfHTT GREAETS FAH T ~PTH T o< | -Teor |
Y. (Mise- en Place) 75 ardr i | -fafr (Recipe) | ~TRTS A |
% smerem waer @ Slice e | ~STAYAT AT, T T | T A |
O, Fry pan/Graiddle #1 gwh 99 I@R WU SERER -qurwa'l'ﬁ !
' - FETEH ATHeE e |

q0.
1.
1R

13

9

q«.
q%.
qe.
9z.
qv.
R0,
9.
QR

Fad® geht @1 g1 7 g (Grilled) T
aqers fger aqar Slice #ed ¥ q9 9T
JHTR e |

gearar Olive oil =\ T ¥ @99, =, I
e Saute T |

feFHT AT TR IHEET e |

A, \ie=r T Wine 8 =«rs |

THN Fleah! rader, awer e aigewr (Paprika)
FTeR qehT3A |

AT Aab g TR Tehrs+ ¥ sawa ¥ Oregano
GEEEICEN

. g%1 Baking + Tray =1 Olive oil &z

T Heo |

wogrers fremuz (Layer) e |

HTHT T TUTATS BRI (HaATs |

st Slice @8 ATl 9 g TR fAeTS |
Bechamel = ferst teamuR sreamdt S M e
ZoHl ISHH a9 AT T |

Grated Cheese a7 gwr @ |

Oven w1 g @31 g4 T Bake
A TerE e |

frfds @0t (@)

HATH TIR T |

TR (T T

—faf ATER AR ARTH
|

TR |
-1l qd ARehl |
-THYE |

- |

~TRIFR |

- |

-EREAT  qdT A diE
JUTTEE ATATSUHT |
-FT FHRAHE AT

AMGURT |

Faas (Ingredients)

ATHT AT AUl Ll
TS ( AFHAT FHIEHl) -40 JTH
R IE: -400 UTH
=9 qeqA -3 9t

TAAST(ATEAT HTEH) -Q00UTH
Olive ol
Celery Chopped -zoumw

Oregano -qfera
=T
7 T A= -8 AR

SR qr3e- q/ e Ar ==
afgert args? -9/ foar ==

CARCARS K -0 UH
Wine -qoofq .
Tl AT -R Fal

éecha?nel Sauce -3o00%mH
Grated Cheese -q00YTH
Fresh Bred Crumbs -%f&

B LG S I A LA 0 4 I

FIAA S, TfTTH AT

TREAT qIT Iy -

o  IhiTd IXHARISATS TIETHT AT |
o FrEE™ (Kitchen) ¥ FVeR e |

o HITET TqRET qAT ATl AIATSA
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FY faees

F THA 3 U

Igrieer: q war
FETNeF: 2 TUT
frfds ®rt 99; 9ot o R IR T
fFaTeaTT =RUES g”i'“"a“”'“'” T yifataed
9. AEYTF SAHRET AT | e (fegae) - U IR JAR T AFETRT |
. ey WY SuTae, G ¥ qaya | P | -HTAYAF ATTT |
GehereT T | - | ~HTE AT |
3. PRI AW GIER AE | TR T A | -freor gt |
¥. e aearg ww e | o (Recipe) | -TFTSH T
. : < | -SATAYAF AT, FIATT T | ~TEh ATET |
4. (Mise-en Place) 9& qar<r = | & A |

|

%. desars Swrel 9EEr Blanch
w2 Refresh = |

8. Sauce pan w1 ¥ /dd &R
TRH 9 ¥ WS, BRAT g,
#qaT ¥ 99 IR Saute T |

G. TIAHET AER A g T T3+
T qras & R Blender #r
Puree 7 1|

. @ife Sauce pan AT gwH &

ETeY TRH T, 991, SIRT T GaT

I3 €T Blerl Eeehl e |

Puree &l 91T ETeR T3

A, HE HAT T STARAR] T3S

BT AT |

Cube wreesr afR &t ¥ fow

GECECEICEN

93. arfvera e |

q0.
11.

1.

i ®F (@)
e qfAY qamr I+ |

R (Hfq T9)

gy FER dAR
T |

- |

-FTTE<l T AEhl |
-ThYF |

-TATteer |

~TIRIFR |

- |

-qRAT  qdT AT
JUTIES AYATSUEHT |

- AETEHHT AT

ARGUEHT |

- HEEAH AeE e |

aa_(Ingredients)
arers (Spinanch) - :yo amH
gfe (Cottagecheese) -z00 wmH

FE AT -8

¥ /qd =¥ AT =F

ogar a9 (F&epr) -q &&r ==
P -R &0 =F

AT 9T SY -3TdT = ==
STRT 913 - ferar ==
TS -HEAT FTdhl) - Tl
AT AREAT FER) -9 qQT

AR -3t feraT ==
TRY AGaT  -eT Foran ==
T T AR -EE AR
TARS IS -q ey

WA qAT SURRW - T, oI, AMFATE, ST, T, BT,

spatula,Plate etc.

TREAT qIT Iy -

EARES]

AThITT ARARTSATS TIETHT TS |

@ (Kitchen) awr der et |
FTHITET GIET TAT AT ATATIA
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FY faees

FA THA: 3.9% T

It q ar
AT .94 Tl
fafds &t Q3 Soicad FHT IR T
fepaTeReTY =RUTES EUEIEE fepaTepeTTeT | IRl Wit [
EEARER
q. ATIYTR SATAHRT [ | M - A PTAT TAR T TR
R, AT TS TATEA, WATH T FaId | "R | !
~ e -ﬂ@‘r | R IEER e EREN
3. FEUTI TR IO TE | TR T LA | e !
¥, SR AHETS FAH TE| ~fafr (Recipe) | T S |
Y. (Mise- en Place) 7 quréy | | “AH3AF SHIAC, |IAH 2 :WW 37 WF'WI'
%. aeere 3R @ ¥ Cube #e ! -qd FrEgT |
1Y AET | Pfdee Tl qETEE AtaerE e |
O, FEIA (Sauce Parl) o TS TH W—wzw T
T TS AT Eeehl HEA | s@aa (Ingredients)
S. AT T T AR 9 | | = @ T aret (Cube #1eei- R o
Q. gﬁm\ gart  (Chopped) &R | faf sar qar TRUE | oot (=9 WD -q et
FATSH | | Cube wreer -
Q0. TSR BTeR fHATs T &e Mae e | -ika | :g@;%wbe%ﬁw
19. g,xfﬂﬁ@@wﬁﬂer IS T ¥ ‘WE' %ialar TEH | qgAT (AT TH) QT
- TEeqd (AT W) -¥ GraT
qR. @rHEr Tao‘g_{qlsm glﬁ“l T BTy |~ e || a;,;fpaste (QOOUTH
LEIEGT] RIEQl l TATIRe 2| -4 U
3. I EOR AT FE TS T AR | oA | T ot 20 UTH
bt ™ S e
Q%. fear afqar g#e 95T | ) j Hav #9073 - q00YTH
94, s 7 | SR A | oy 900 T
ATt
g gE -9 =T TR
Gkl ~ATALATH AT

WA qAT [THRW - qdE, g, dAvgare, g, T, B, d9AE, wie garar (Frypan)

spatula,Plate etc.

TREAT qIT Iy -

o KA TARTSATS FETHT ATI |
o e (Kitchen) It gwer e |
o FIRTET TR&AT AT ATl FTATIA
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FY faees

T T 3.30 HUE

gifecter: q EveT
ZFRTNE: .30 "l
fafdse @t 93 Forea HIRAT I JAR T4 |
fpaTeRaTy =RUES g"i'“'w'“"' T T Tiafe Je
9. AEvTE AFERI A | e ( ) -¥S{ddd FIRAT HA JAR T
R, e Y SATE, WIS T qGTd Gepew | "R A | AT |
T ~Tel | -ATAYTE AT |
3. FETEA TR IR T | - T T | ~TE T |
¥, SR GTEETE HTAW T SGIERSIESECN -fereror gfafer |
Y. (Mise- en Place) 7 @amsr ¥ | ~AATAF AL, FIAH | TG TR |
N Eepcll ~OR AR |
R A, TR, "X AR, HSAT (AT T AT |
ordae (RT3 | ) @15 AhEAT =19 et i
™ Bowl =t | ﬁ&éq:ﬁﬁ%ﬁ? F TAR T e e
O, S, afva, a9R, g4, 749, ¥ 99T greR ® )
T e ' wa@a (Ingredients)
. Sfaaer - R Far
. e Cylinder shape =1 & A
g, TR (i T TR -4 =@
A T g FER TAR TRTH | | 7a7 3373 - R007TH
R. ?:rﬂ%wﬁiwﬁwwmﬁﬂfrDeep e 3 e
ym o . ~AMedl qea TEHl | AT 40 I
90. wfedAT 9% A WRH TH | —ATFYF | AR -40 U
9. 9T, e, FGEAA, el ATE | _wgrhEer | Jarg -3 T =T
qEPTS | T FY | STIRT 9TSeY  -fTdT Feram ==
1R, AT TR BTER Fehl @ g T | e | T ST AT T e
Ll REAT qAT WA | FaR q Feredy
93, TN HEH TAFET BR TH g1 T | JURIEE ATATSUHT | T T IR
THTS | B AR 4R | gEred qreey -amn fer =
¥, SfrT aSeY, F€R, QAT TSR, gt | afgue | Id TS =T T
qTI€R AT Eehl A | AP A
Q4. 2mer i AER fHaErs | TAFST (AT HTERT) -40 UTH
1% 9T T femer gf qam T | WIS (HfGHT B -30 U
99. Deep fry we#r @®raar amr At qAT AEHA -[UHBl) I =FA
AT qATSH ¥ BRAT AfAT BT T Indian Masala
! Tomato puree
9z. afaera et | SIS

SEd JAT SRR TEE, i, AFAls,

spatula,Plate etc.
QRET AT WEEl

T, 99, BrewH, gaae, wie zardr (Frypan)

o FfHITd TAFREATE HIEHT TS |
o FrEEA™ (Kitchen) I FFeR & |
o FIRTET TqR&AT AT ATl ATATIA
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FY faees

FA THI: 3 T

Tgrivaep: q =var
FFETeE: R HIaT
fafese @/ Qv ol AT F9em TR T |
ERICEIRREERE yifatre fpaTeraTTe SevdET | wHiEd Tiiafas J19
9. dEIE AHERT fod | Fae (fEsTa) S 1 1 < S O L
3. wife @Y SATAe, qESE T dFud | ~HAI | AR |
ST T Rl | -ATALTH qaTd |
3. A A GO IE | R T A | T T |
¥, SRR AT FAH T -tfaf (Recipe) | 'ﬁqw\mﬁ !
€. |(Mise- en Place) 73 qardr T —aawml-os A, SO % :treaﬁraﬁ-oml
r X -4 AT |
R ARSI A A W e ant ) T AETEAR Ao T |
W?\CUbeaﬁ?ﬂE' 3 AT I AEAT TR T
9, FHfEHT a1 /T ATs TRHA T | w779 _(Ingredients)
c. éﬂ:‘;ﬁiwwﬂ?ﬂ@“ﬁ R (@ T a1 (Cube #Te#I- 940 I
? a;a\—onl dqEgA, 9N, I9R, gamHl $| D | (mFloreWst) 1o T
afePIT TSR TR %1]2\—3[1 -FTie<l qed el | Eﬁ-ﬂﬁﬂgﬂﬂ%ﬁ
0. HIEAT FTEEH! TAAST BToR dadd | -ATHb | T
T g T T | e | STerdreT e P 10 A
19. Tomaf;c%) puree@mﬁqm—ﬁr? :*Z'@”R || Tomato puree -40 I
AT T TR T | e A e
4R, wrer IR ARET TR qrE Ry 7 | e AT SR ST :E::W ” :qa—gr S
T AT AT | -a?reis[ | T afrerg | ST TSeY -4 ferEm s
93. TH @E s | S Gl aTIER -ATdT =1 ==
¥, fFw TER HEs | ERIES -3reT Ferar ==
QY. efear afrar eer 9% | gt T qrgey - Arer ferar ==
9%. e e | Bel BEEIRNIN
TRH AGAT - 3T f=an ==
fp =¥ IEl T
qd /& -3 A =
ghear afan Caid

WEA A SR - AR, FA, AFAE, ITE, T, BEAH, q9AH, w A (Frypan)

spatula,Plate etc.

TREAT qIT Iy -

o HITd WIAREATS FTETHT AT |
o FrEa™ (Kitchen) &1 qweR e |
o FIRTET FR&T AT ATl ATATIA
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FY faees

F THA: 3 U

It q ar
frfds ® U T AT TR T ARV I HUaT
ERIERINIGIGE Tt fparearaesT SEYaes A qIiarees T
9.  ATFYTE AR e | AT ( ) - I AT FAR T AR |
R Ry WY wmEw, @wenw 7 | ~HHEA | aCIEERE I EREN
AT FHAT T | T | ~opTe AT |
3. FETA TR GIER ITE | “HTH T S | e gfafa |
¥, o wvaeTd aw e | A (Recipe) @Wﬁaﬁaﬁﬁ'
: s -ATETE 1A, A T A9 | - '
4. 1(%/Illse- en Place) 7@ damr | ’ o A
G TS AT G T iy | e o ) T A AT T
C [ AT IR T |
S, SSC#\)I HUdICfI OIIOt:IC'IIS \IEQC'I( W(Ingredients)
W?Ww?vrr@rwl =) (R ) p— _ 400 T
S. Fry pan ®1 qeers TWH T 1| 3fgfy s@Er e IR | TS -HIFAT BTEhT) - LO UTH
%. Kofh w&r eewhr @@ g1 T | -z | frerirer (wfAT IR -vo I
T | - qeT EHT | et g (|faET e -3
90. TR, SRT, GATI IISeX T eRAT | -ATHYF | FaT
GAMT TET Eeehl e | -Zara | SIRT qTger -9 f=ram ==
99. =9 TR MAFET @ TH gl | IR G IS -ATdT ooy ==
T THT3A | AT | ELIEd -3t Perar ==
qR. Chop T wuar 7o wrar & | ~TXE Ta WALTF  Iares g —a;ﬁiw
TATST ¥ AT F @€ tHerg | | ATl | X . . ~¥ Al =T
q3. e T2 Serve T | T FEATEAHT ATer@ ARG | | BIAT fvqar Fredr -l
Q%. afiterg e |

e L S S LI R S

spatula,Plate etc.

TRAT qAT Qe -

o FThid TXARIEATS AASTHT TS |
o FrEa™ (Kitchen) %1 qweR e |
o FIRTET FRAT AT ATl FTATIA
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FY faees

el FHI. 3 ©UdT
Jgifeae: 9 war
fafdse & 9% e afe @aR 19 ) AT R HUaT
fpareparT =RUET WEW gt yifafae® {1
9.  MFYTH FAHFRI A | e (feua) - orfe afiR qAR T srEyTRen
R, =Mfe He A, A T FFAF Heberd | ~H1ATAA | l
T | - | -ATAYTF HITH |
3. FHERIA T FIER T | - T T | -FTE AR |
¥, ST REETE B T -fafa (Recipe) | frsror wfafer |
%. (Mise- en Place) 7 aarér ¥ | ~SEAXA AT, YA | RS ;er
%, afwers umar S @5 Cube e Eem [ | :q-érwerﬁml
o ?m@?mﬂimawa—g?@| fafdse &1 @) - FHEITEAH ATHAE e |
- My pan | A I AR TP o g qaw T
T, wz@:ﬁmv@wﬁrwmw s@q¥ (Ingredie)
& T T | G 1)
. EvIEdr AR 9 g Blender | ety srmw amw | 9FR - Yoo T
o1 frgr Paste @ar = | TreTeT | afg -aradl 91en) - Q00 UTH
2. (auce pan) ¥¥ WFHAT R A1 =FT & | -&ART | ogar degA - q e =
T T T ST A9, ATE, AT, T | AT qed AREd | SRT 9TgSY -Amen fera ==
KA AT TSHSA | -SRI | a‘Gﬂ'{ -3e e =
Q0. SRT, FER, T @AWY I FER Wy | e | AT T3S -ATdT Feran =
YHTE qad T AgATers (G&er ) gror | —FeaE | TR HEAT -7 F= T ==
AT | - | = -3 &El =
9. P T BOR e ¥ afE greR faarey | TRET TAT WAATAFT | T - &
THT3 | SUIEE ATATSUHT | (SIS -3/% 921
9. AEITF T Eodhl T golk AATS | -1 AEIEAR e “Ji '_c]?i
Q3. 7 FER e TSy 7 @t dfy | e | S
TAR T | mz'f' e
W.qu%/ﬂ?a?rtrﬁ?ﬁfwaﬁ?mmz T B 400 T
TS (TS | #feat gar -3 7T
Y. gfar aftar SaR 9%k | N
%. wfeE e |

A qAAT SIH - FqdE, gel, AUFAle,

spatula,Plate etc.

TRAT qAT Jqraem -

Tg, T, W, 99, we o (Frypan)

o KA TARTSATS FETHT ATI |
o wree (Kitchen) gt dver e |
o FIRTET FR&T AT ATl ATATIA
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FY e

FA FHA: 3.9% 0T

ItV q ar
AT .94 H0eT
fafds & 99 oeEE FAR T
REITHITT R ECAREGA AP T A
9.  ATFIITE AHHN T | W(ﬁz@n ~HTARTH TAR 9 AT |
Q. e T ST, GITSATH T HAqAT Feperel T | ~PTAIA | UEEEEIEEREN
| -l | -pTed Al |
3. IR T JEER e | -~ T T | -fersror wfafy |
¥, ST AEETE FE T ~fafr (Recipe) 1 | TS AR |
4. (Mise- en Place) 7 @amt “HEAAFE A, | Ea-rr’ﬁl S
%, UHATHR! GTET Ml AT Gebedd T, & T ? ! _g}q% S ——
Wﬁmwwnﬁ;ﬁmm frfde wf @) saaa (Ingredients)
9, qrraTe HeTeR sTeers o dr g fad ¥ AT TR A T ATe] -] ATH)-3007TH
Exall T (@R T OIS -HiGHT HTdhT) - O UTH
S. FAGAT OF TRA T 3 o a5 Deepfry | fgfy srqare e | THHST (HIGAT #TaaD) -40 UMW
TR B3 e | TR | - IS _yo U
. wISErE ekl Blanch TR &S ¥ MAHST | _aqfee | fE -aATedn) ATaT %0 IH
& frEmR Blender AT Paste TdR I | _afesy ae qeREr | | -HATIR
90. Sauce pan |T eTg TRH T | TR | ad (WS Y T
99. TRH AT TSI |, AT, HAA, el T | -F@radr | 9 -4 gt =w
farvept efear QAT Iemg TgHra | ~HEIFT | qsTaTd e
9. oRT, FER T AR TS TER g qa | - | TEHA R A
% 9 Paste BTeR TS | T T AT | ksd
3. 7, afE eR I TR T | SUIIEE FAATEUAT || A e '?/:X et
9% . Deep fry TRET e AT AT FoR TGHS | :]':rz[ TETEP ﬂqfaa —-suau %;%T?ijl
QY. FFF T TH HEET ETOR TG 9 Ters | ey AECH | - et foram <
9%. faT afar ek ATefErd TEr | GE qrget ~aan fer =
9. ufqerE e | TH WEAT  -ATET fe =
gRAT gfaT FTdehl -HiE
Gkl -R Al =E

WEd qAT SUHRW - TR, g, AFArs, SIS, T, HeAW, qaAW, we s (Frypan)

spatula,Plate etc.
QRET AT WEEl

o hId IXIARISATS TIETHT T3 |
o FUTA {EAATAAO THT YIET IE |
o FIRTET FR&T AT ATl ATATIA
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FY faees

F THA: 3 U

Jaifeaer: q guar
frfdse # & 95: wew 9w IR T EETeE: R TUAT
AT =RUES gt feparereTaeT | IRt Tiatae
EEARE
Q.  ATIYTF STAHRT o7 | M - He¥ YR TAR T AL
R, =fed ¥d wuTEd, gISH T 994 “RTHE | |
b T | -l | -TFeTE FqIT |
3. I T PR I | - T T | - TR |
¥ I AT BT T -Hfafr (Recipe) | -fersror ity |
Y. (Mise- in Place) qa qarsy ey |~ AP S, |EAH ¥ ‘ans?’“aﬁwiw !
¢ c W| - |
%. Sauce pan AT g% Il FFAT deedTg RO
RN L N TR IR JIR T |
°. TAHST AR W EA Faq (Ingredie)
TeprsH, faar awrs+ ¥ Blender = R (@R
Puree @ar 71+ | fafy o Er qar aRew HY \\-qxom'q
G. ¥ Uael HT afebl def &l TRH T | | IR (BT FIEHT)-R00UTH
, ST, S9R GET ST q3€R B | &y | TS ( TEHT) - R T
¥ /Y S A | _afesy T WEE | WW(EFI?‘GI\?D\-%OW
. @r wausr Puree ¥ Tomato amsw | jhﬁw@ﬁm@fﬁww ;:;W
puree B =(dr3e Jehrg= T AT -1 | oo
TR FfEeTs TER HATI | ~TIRIHT | W’?ﬁﬂ“qw_ﬁww
ﬁo.wa?ﬂ??trﬁ?mﬁ?mwaﬁam‘wl o s oo e
THISH ATACIE WU g ary R | e TAr TR Al il
dATUL Jbl3d, dd i AdThdl E : 4 l a T
= f FT wEE gfierg | 00 Tes - AT ==
HW el ] [HATIH | | a_% -3 éT’ﬁ S~
Clq IH HYAT U138 YT A3 | ?\W‘f _¥ W =T
93. & afqar 8T T | oLl R
Tomato Puree (o 3mH

WA qAT ITHRW - qHE, g, dAGgare, g, T, B, d@AE, wie garar (Frypan)

spatula,Plate etc.

TREAT qIT Iy -

o KA TARTSATS FETHT ATI |
o e (Kitchen) It gwer e |
o FIRTET FR&T AT ATl ATATIA
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w1 fageraor

& THI: 3 ¥

gifea: 9 war
frfdse @t 92 TEET FRT AR T AR R HUal
fpaTFaTT =RUET at '“";‘WWW Tt qifatae Je
9. AELTF AHBRT fad | AT ( ) ~TSHT e TIR TH ATRT |
R Ry WY e, awemw 7 | HHEd | s IEERCACEREN
AT TR T | T | ~ehTE e |
3. FEEIA T GIER AE | - A A | -fesror gffir |
¥, o T worw e | o (Recipe) | ~TRTGT TR |
T c ~ATIYTE ST, GIAH T | ~TEh TKPT |
4. 1(%/I:se en Place) 4a @arr | o T |
%. ITSATATS HATCR AqHT s R T (@ " A e |
e | (IS F1 (%) .
9, IeETEl 9T @A Presure T AT T 779 (Ingredie)
cooker AT &, qSUE, AT, | wqe (@fT T ST - 00 UH
FEHA, T T[T 8ok HTY -Ww)wnﬁ’qam 2 -% ZAl ==
i v fadt g ore o | e a3 A
5. Sauce pan T = AT TRH T | —a(fedy aeg wEdr | TERHA -R =T
. WIS EOR Fehl @I &F I | -3ATHYF | Qiely picsl
(EE\_;” T ZIE; \-3/\?{\3?
- ey | - TS -GiF=T HTdehT) -400 ITH
1 ?ﬁ'rge? TR é@jravwﬁi Q ~afead || AT AIEAT FTEFT)-400 IH
9. TR AGAT EOR Fol g || WA T AR Cui Jqanquj-lxjo?:qW
9. FIEHT AT BTeR AT gawrey | Saes AT | P S
= ; -q ferr ==
e %Tomato puree v | ~F ? PSR At SPUS
RIEERERE EEIN ~3ra e ==
3. Sfewar r 2 ardr G aree -q o =
THI | TRH AEAT  -ATET oA ==
QY. 99 "R AR HArST | gRAT gfqar FTdehl -HiE
Y. TRA HEFAT gk A3 | FH -R Al =F
I%. % eer =ars |
Q9. gfear afqar S 9% |
5. sAfverg e |

WEd qAT SUHRW - TR, g, A0FArs, SIS, T, HeAW, qaAW, we sarar (Frypan)

spatula,Plate etc.

qEn

RIIECI IR

o HITd WIAREATS FTETHT AT |
o wrea (Kitchen) awr dver e |
o FIRTET FR&T AT ATl ATATIA
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CapBEREL

& THI: 3 ¥

gifea: 9 war
frfdee @t 20: aTe BTE qUR T | AT 3 TUel
fFaraTT =RUET A '“'W" PATEP e qHfrgq Tifataes qe
9.  EYTE STHHT fere | AT ( ) - T BTE TR T ATLRO |
. =y ¥ e, Y T s | A | ~HTATAF HATT |
e T | T | ~pTa AT |
3. A AE G A | - T T | -Fepsor st |
Y. SAHITT ARARTE FAH TE| -*fafr (Recipe) | -THTI TRET |
caL ‘ < | -ATEAR AT, IIAH T -qEh I |
Y. (Mise-en Place) 9a dardr w1+ | | "
%, AAAS TET WA DA G@ler T T AR AT e |
" ”waf T e | frfdse &1 @) smaa (Ingredients)
N @ra?a?j&mqmwﬁr | 7 BT FR T IRE AT - %0 7TH
S. AT T gedl gars AT qTe - 30 YH
qSHTI, Fldhl TS BT Eehl R (@RT ) o -3 FET =TT
@ E T e T fes e | ety avER qAw TR | | gar g e
AT ATAT, FEA, TR, AFTAT TSR | _oqrfisdy qeq ey | SIRT ST - e f=ram ==
TR A T A Bk IR (87 T | _aprepeiep | frg - q feredy
¥ g W smee T Presure | -wEfeEr | F ITh -8
cooking 1 | T FY | CEI -3ran ferar =
q0. Cooker #1 fa@i @eR mavae | - | WIS ( HIEHN) - ¥O U]
AR T TER AT | YT AT AR | AATLT (FIEH) -¥O IR

9. sfar afvar g 95T |
QR. sAfaerE e |

JITIEE AGATSTEHT |
-H GHEEAET ATHAE

TfEueT |

AEHA AgAT [aEHT-q AT ==
i AT qTIeR -ATaT =T ==
LGl R R EIIES

D

EA qA YUERW - TFE, g, Adgars, G, TY, HeAW, JgAH, e g (Frypan)

spatula,Plate etc.

TRET qAAT JqIaLT -

o  YIhiId IXHRISATS TARTHI

T3 |

o e (Kitchen) st qwer e |
o FIRTET FRAT AT ATl FTATIA
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CapBEREL

FT THA: 3 U

givre: 30 e
ZABIRE: .30 "Ue[
ffete ®1 9: TT qHEHT FATSH |
. At FTATETET 39T
ARG (Terminal performance Wﬁ:ﬁ qﬁlﬂm A
(Steps) . (Related technical knowledge)
objective)
Q. ATELTH ATARET fere | garedn (fegua) [A TG
2. EIT%‘?T lﬁir e, FSTH T A9Ud o T[T HEHAT IATSH AR
3 alﬁmmmmlwﬂé Fra| o | : ‘ *
o . * TRl AT A
¥ FTIA FRT TEET TE | . a;rcrnﬁaa?vr * o
Y. 99 TA (Mis-en-place) T | ® Td AT
%. el &1 T ASTHTATS GHRTET ergey | © TP AT, )
o, FHT IIHHET g T@re | qIAH T A9 ¥ SAATE SN 3T FEdT TS
S, FHRT AT AT FITS | ) . REREE
0. TIAT FHT AISTHT FeTATS T | il NI ® €l A - {00 IH
9. =T HATTATATE Febl o ¥ f.for. Uee e T TS | ® I[SMHT - 30 IH
BT ST AT A9 T AT | SR (FBRT 50D o T - 30 W
2. GHTEIHT a7l BT HEl g7 qabrge | | ® FARUEE WA o =T T - ¥o WA
93. ¥€ UMW BT, 9 T 39 BTeR aTd adab BIHT TG AT | Ry A
e T THTS | o UFATHH Hiag ° MM e - %o
¥, Tl T (A3 | o T TF WEE o PFu - 30 fafa
4. FfE TRIT 77 BTed ¥ BRA @ T | o <t | ® 79 - q00 f.fa.
fe | ( T o el = afat - qo umw
9%. ATTETE &R I (Serve) T FHT . , | o 77 - wEITER
el e BREer gmar T efEr gt PP Feepre °mm Qﬁ?ﬁ?
BTeIY T&h | AT ® 89N - R00 M.
Q. HRET/ T ATATIA | o XL TAT WAATHIF | © HXE T HEAATES
Q5. SATdd T JIBII ghRT T | CRIEERS ﬂq'ﬂé‘\’cm | L] Cbl*»i('?-{t’l, ST T FYhIUTR]
9%, HTIEIA FEHT T | o FHUEWE  ARTaE AHDTS
0. FME ¥ qTHEIEE JUGRI T | qGTeT | o SUME ¥ ARSI ISR

90, FAGFITESAH! ATTAG T |

FOTHEAH]  ATTAG T
fafa

AR, SIHI T JTHATIES :
o HEH Il I&h dish Bow
AT/ AALTHIEE
o T [WSATURT Il AhTe |
8% araer 7 |

IAES

[ }
o FhITd AXTAFRIEATS HFRTAT AT |
o {FoIq TRIRTSATS FTETHAT AT |
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CapBEREL

FA FHA: R 0T 30 fHee

Igiivae: 30 fHee
fafde @t 33 =9 fewme qur T AT 3 Tl
fFaTFeTT =RES FIELE3 fepareraTaeT | TREtaq Tiiatae F

ISIAET

9. ATEAYTE FAARR O |
R. =fEd I SAT9, IATH T 999
Fhed T |
FUTIT THT AT TE |
. SAHIT FTERTS HAA TE|
. (Mise-en Place) 4& dardr
|
%, HEl AAAS THT T BATT
@l ¥ I BRa ¥ 3fE Y
TuaT PSR e |
9, IR FHhTHT (Pressure
COOKer) R =F 1 = @re TR T
c. CI\ﬂ‘-HCIC'IISr Jgebl3H, T WIS A4l
AEGA BT Boebl HaH |

X’ o< w

AT ( )

- |

_E\[f_fﬁl

~TH T I |

-fafr (Recipe) |
-ATETE AT, IMH T
Eepell

fafds =& (&)
T fEATell TR T |

R (Ffq =)

-G AR TR ARTH |
-5 |
-FTELT dcd ARl |

R. THSTURr FE@r @ 9 BT T
AR Big GHT e |

90. AETH AR A 9Tl T GER
B [l a= TR FRay e
Wfadr s T aTears AT
fa |

99. FrEgrr gad fael @i |

9R. AEYTF ATAR A A€ AT

93. Fry pan = arel & IRH T |

Y. TRH AT gedr gaHr 7 e
T |

Y. 2t afTar gaR awmT |

9%. AT T |

-THYEF |

-aTfEer |

-~TAXHT |

- |

AT q9T HIadTeeT
JUTIEE ATATSUEHT |

- GEEARl Aed

AfETe |

- T feHTer 9aR T AR |
-ATEYTF ATIT |

~TTeA TR |

-fasgor gfafer |

g3 AT |

-q&h TR |

99 HTEgT |

- FHTEH] ATAE e |
999 (Ingredie)

FAl aTeA - 40 UM
TS JIGHAT HTaeRl)-93eT Al
AGAT( HIGAT FTehT)-QATAT TehT
AEHA( AIGAT HTEHN)-q9TET

21 -3 el =F
SEEIGH -} 9dl

EEI -9 ferr
=T

gl qedr G
foreey - SET FF=T
T -
gt gfaan -

WEd qAT SUHRW - TR, g, AMFArs, SIS, T, HeAW, qaAW, we s (Frypan)
spatula,Plate etc.

QT AT Jragmr :
o HHITA WARIGATS HTEHT T3 |
o e (Kitchen) Tt qwer e |
o HITET TqRET qAT ATl AIATSA
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CapBEREL

& THI: 3 ¥

Agifeaer: q TvaT
fafdee w1 3 whe FRET AR T | ZAETNE: T
PTEPAT =TT ECARGR el
9.  AEYTF TTHERT foa e | e (e - WhE WEHY qAR T
Q. =fed gd SurEd, GYSH T agq | ~PTARdd | HALTIT |
ThelT T | -l | -ATEYTE ATIT |
3. FEEIT GHT OO e | -TH T T | - TP |
¥, cqbRTTe weEmTd BT wE <fafy (Recipe) | ~Fegsor gfafa |
Y. (Mise- in Place) & sy w | ~HTTYAF T, T T | “THST AV |
N . 2 N cepell TR AR |
%, AR ATAATS HITAT ThATHRT TPl Er—
FIET T | frfés & & Rt AR e e |
0. T T AT e
c. Fry pan = 3 aﬁr\w Olive oil ) s (Ingredients)
ATg TXH I, TRA TAHT AT, AedT | gqe (i ) ATA(FTEAT THT FIERD)- 00
7 BRAT AWl A% WA &1 W e | fafy seEw quw | e ®
R. WEHAT  HIERT  TAAASTA, G | frwe | ; qfR -WTEAT FEED) - S0 UTH
Black olive 77, wivsr 7R gear | -=ivy | TS -HIGAT BTdehl) - LO UTH
g7 T gersw 7 Oregano afear | -aTiedr dcd e | ABEA -HIFAT HTdHl) - 3 qrdT
e | - 3TN F | gt gan(AfaHr H1wn)-3 aaT
90. Bowl & @z ferer & fa | -ETiEeT | TATST(AAAT FTEHT) -¥0 I
99. Capsicum (f¥g @@ arg grar | AP #rer w4 (Black olive -#fe
g T e T RareRt Far W T - | Al qrgey -9 e ==
fepTer? hTe | GG ICCUREE o SEEINEIIN
9. w@mar Mixture Capsicum @y | Sraet SAHTTEGET fae o Capsicum -¥ @er
TTHT T AT | P FEETHE ATTE | Grate cheese
93. wrdmETe faser Topping I+ | T Origano
9%. Black Tray =1 Olive oil &= ¥ Olive oil-¥ z&T =w=r
weer Capsicum e e |
4. Pre  heated oven  ¥ar
Salamander =1 fat et @31 &
1 Bake 7+ |
9%. AfqerE e |

WEd qAT SUHRW - TR, g, A0FArs, SIS, T, HeAW, qaAW, we sarar (Frypan)

spatula,Plate etc.
I AT [

o KA TARTSATS FETHT ATIH |
o e (Kitchen) st qwer e |
o FIRTET TqR&AT AT ATl ATATIA
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FT TTTeTTor

& THI: 3 ¥

Tgrfeter: q wvar
fafdse @ Q¥ Afsteae Hefcad awsH STaETE: 3 HUa
o AT FTATHTRA 29T FEterd grfataes
Steps) (Terminal performance (Related technical
P objective) knowledge)
9. AETEF AEE o aaET (feguan) Afvrdse defea:
R, =fed g9 WA, WA T d9ud Geberd r o dfeae HARAT FATSH ATLROT
T ® BAHA o EUA
3. fhId aRawTs a9 fad | * I o THATIT LR
¥, FrRae T R A | ® FW I TgA o U WHAM
Y. 9o qard (Mis-en-place) 7 | o ITAYAF [THMI, LA ¥ (
I e T EEpC] % SArers widdad HERIE  SArsH
T AfSTdadss Hebedd T T3l FRT . N AATIP AFA.
THerET arerAT bt 9 MHETTR Hieer 9% &'ﬁq\h\—m@ . o f Gfsteae (=) - woo I |
DT - AT A=A A3 | Fear, efr faelr, weR, @
O, SfadTE g9 EheTe FET AT TEh] S S ST
FIAATS =T Ahl RT TAfFET oora T — . e Hfgar 97 stz - qo00 UMW
T | ° FEWIEE FHA® T | o _ooutor 20 g
TETE AUH |
G. AvSl, Hel, HARATSY, A9, AT ¥ o el = FT WA - R0 UH
ST T A o WIVedd Y AT A A | 9ULT - § AT ?
> garz  Deep fry & . N
Q. HF R0 ;@ W IH FEAH F-IMET , p Iry iy | @ T A, dfwEEE -
E E 3 l s o \\ = ?’];lal?
90. Deep fry T Fer@rd 450°C A1 T TP F TP THITHT | ﬁ{T
~ v | @ - %0 ITH
7 @ dfwzaw aeeers Golden | © T - o ??ﬂ?lr o FARAR - ¥0O UMW
brf)wng‘?rjwﬁmﬂ?rl ) . ‘ afrerg | - Deep fry =
4. =rfre Fg @ A qar R e — PR
T | Fgur  AfTeaer gdEs TR o T T - o0 PR (74 A
9R. ardr g@ T Dish &7 S T -
33' Wﬁls ¥ T Serve T | o« T T AEaTEE
IV E JAqATIH L ° cb“j(,q(,]] SEd T JIRh
9¥. Samae T IYEO FHRT T | JIAFRTS
qy\'mw“ﬁ' o TEA ¥ AHTUETEH HISR |
1% ‘ ST o FHTHEAR Aferd e fafe |
Q9. FriEwEETR tTeE TE |

AR, IYHI T JTHTES :

° %’?f AT TS, Whivhe,Deep fry T #rs, MR aodee, Tray (&), = SISt &5 /|99, Serving dish
T/ FIaETIES :

o GfSead TAET AATSAT UHATHH EAIS, |
o fdad a@e% Deep fry &I 9T IR Hlg I |
o  Ihild IXHFRSATS HARRHAT TS | [Fad GRIRIZATS FFERAT T3 |
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CapBEREL

& THI: 3 ¥

gifecer: q =var
IR R Tl
fafese ®1 W HE wTg Jiddad g3 |
FTT TAVES . g grafead yrtatas s
(Terminal performance .
(Steps) . (Related technical knowledge)
objective)
9.  wTEvEE FET o | e (faguen) At HRA:
R, ey @¥ amnll, @S 7 wEd r o T W ANTETA FATIT AR
FepeTd I | ®  FHUHA o U
3. ARId WRE®TS HAH o | ® Il e  FATIH ARl
¥, FRRId AT R T | * FM I TgA o U WHAM
L. @ T (Mis-en-place) T | o ATIYYSF HATI, WIS | ¥ SHAg @ Hrg AlTdae a3
%, @ Afeed dwed T, g, @ < #999q SRR AREE
¥ fgea fage | ) L e 3¢ - 300 fHfd
9. g Refiere #i 2 e ol e me AT | ° Fere R
T ¥% g Afeaeesars aiq afar e Har - 900 UM
ferTesT ATSSTAT Flad | | % (@ T o FHAHATI - KO UTH
T. U3 AT TH{REET AT Sl e ‘ o o =Y - 30
T 30 YH
NE ¢ . e e | @ FOARS R A
5 N TS ATHT | o IR IIIER - R0 UH
R @1 s wEx (Batter) = | Deep fry e fafiwy | o i rge? - G0 amw
FATIR He U T e | AR
NN Q e LN N L W 33{ - ?O W
cio. Rldehl g HMNIIded dIdTHT U ° c . Q00 T
. qTFF TS -
99. Deep fry 7 Feermsg 950° & @1 ® EEH (T e TS - 900 IH
WE T ¥ WY AreEn aavargE | ® TN o FMHFH - 4O IH
HfmraeETaTE tF 1@ T Golden | ® TET TAT  WIEATHH | o s{uel - 400 N
Brown &3 w8 %1 T | JUTIEE ATATSUHT | o =T fae - Yo wH
9X. Honey /s @@ Serve 1+ | * wﬁww; et AT | o Fer - Deep fry o
93, e/ TAFETT AIATS | ! o WA T HEAATAET |
QY. SaTEe ¥ STE AT T o FUWA, AEA T ITHH
QY. FrEId IET T | TERTS
9%. SITae T qHEEES AUSRI T | o vﬂlra?'l?ﬂﬂljéwi USRI |
Q9. wrdFEETH AfFeE TE | o  FHrEFHEAH Afqerd e fafy |

VR, S ¥ g (Tools, Equipment & Materials):

e =71, Plates, =t dre, i a@t@s , Deep fry = #=0g, Wi
e/ araares (Safety/ Percautions):

FfSTaerer HTeaT 8% WA gged |

IR

Batter &% st ST g/ I @R TS |

ThiTd IXARTSATS TARRHAT TSI |

fF=M TSI TAERHAT T3 |
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CapBEREL

FA TEHA: 3 GO

JgTivcer: q =UaT
ZEETNF: X Ul
ffase &1 % feX w1 Afdad gars |
S W.Wﬁ? JeT . P
(Steps) (Termmal. performance (Related technical knowledge)
objective)

9. EYAF AARRI foe | e (fagusn) AfSTeae Heia:
R, =feq @ @A, e ¥ g9ud o WX HE ANTIad FHTIH AT

FhaT T | o FHRIIA o yud
3. SAHITT RERTE FEE A | o @l PR S
¥, FRETIA TR R e | o T I A o wF wEEEH
X, IF TN (Mis-en-place) T | o IAEIUR A, | ¥ SATATS WIXRTs ATdad g
%, T (AT W) ATE TR TF IS ¥ da7a EIEFREAECRER

T T g q@Ted, SIS T 910 Gears o FFHY - 300 fHfa

l o T o
9, EioATs X TEADI FISAHT HlEA T mw AT | * w W\_ <O a

qIelTs 9T e | ) T (I ITHT) o fe T - T - ¥o fafa
5. =TERTST (Wok) FRTEHT et 3eE | o ardewums | or/ T - 00 f

TS, TS Teieh TWY Feehl STa, FTAT FETET W | | ® AR (Cyester) qH -4o ffa.

IR 9 &Telk Stir fry 9 (47 o zepr W fwr | ® T, AR, AEHEET - =E aEn
. Oyestr sauce, 9, A= T ATSAATHIET TEEE GETE | @ FAEATST - 9 fer =

TG A | T ANHTT | @ qT - 3 FWT =TEAT (TBSP) T3
Q0. gEar \Y ufg Tk /T eTelX ThI3H TERTTHT | FERTAT Bl
9. FARATITHN HIeT BTeR FAG | 0T | o wRem qar AAATGT | @ awmwgEr  @AET AT Tuag

TETST | IJITIEE ATATSTH | sz W T At |
9R. Serving dish T &< Serve ¥ | o FEEEET  AhTE | o w7 AT
13, e/ WL T | o FHUWA, AEGA T  IYBIUTH
9%. AT 3 JHFT TH T | TS
QY. AT T T | PR S |
9%. SAEd ¥ QATAES USRI T . . g e Fa |
Q9. FREHTEAR ATHAE e |

VR, S ¥ g (Tools, Equipment & Materials):

e i, Plates, =fuw dre, =meHs #1s, FTo® arfa«l, T
e/ araaee (Safety/ Percautions):

®  FHHIATE SUTST AIFIIT |
N

o Stir fry sfseaear samer 49 g8
o YIhild IXHAFRSATS HARRHAT ATI

o {Fed IXURTESATE HFERAT AT |
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CapBEREL

& THI: 3 ¥

gifveter: q =veT
AR I F0dl
frfete #1T R9 T@ HERTT A3 |
HTI TXES AT FTATETEA 39T Frtead yifatas s
(Steps) (Terminal performance (Related technical knowledge)
objective)
q. HATFITER SRR AT | sz (fague) A HERTAT
?‘W@W,WTW o T[T HERT TS A0
mlw HaT fa T | : r * o
¥, HITIA THRT FaT e | * T . o TS qIH
Y. 99 I (Mis-;n-place) wy | ¢ T eAd o TF AEYT
& o ITAYTEH IHRN, TXATH
o EERE] ¥ STATeRT AT &7 HERTT aA1gH AT
c ® Al &1 - Q00 UTH
q0. ffdee el (@) o TSET - 30 WH
9. T HERTHT TATS | o T - 30 I
R QRET/FEEg™T AIATSA | N o =T AR - 4o W
3. AT T FIHTT GHT T | FY (1)
Q¥. HEEIA FHT I | o FriRUEE Wi wowr| ® LT - %0 T
Y. AT ¥ ARTAES HUSR T | FETE UHT | o fRA - 30 ffa
Q9. FRETFEAR ATTAE T | o THATTH FaT e 7Y - 00 fHfa
o FE a9 AREH e gfdr = gfar - 90 I
o HTHF ANEE AATH | ® AT - WRATAR
o WREM qAT HEUTIET | ® IS UM - R00 fufe
SUTIET ATATSUH | o IR T HEUTHIEE
o  FIFHTEA AT | o PHTITE, FAT T JUHITHT AITHRTS
T | o A T ATHTUEEH AUSRUT
o FUWEHH! ATT@ e 4 |

Sﬁﬁﬂ'{, STH T JTHRNES (Tools, Equipment & Materials):

o FA ANTAE  FAET

HTS T

T/ aagiEs (Safety/ Percautions):

o ThITd AXAFRIZATS AFETHAT ATI |

o fFo TXAFRTEATS HFETHT TS |
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CapBEREL

FA THT: 3 UG

UL g ¥ @R qTHIhiUL
ATAIT R AR HTEA |
9. Chines wok T d& TRH T+
T AEHA TR Feehl I |
&. Bok choy TR Stir fry T 99
T AT HH gl e | |
R. LT ®Y WHh Bled T FTATSA |
0. AT FARAT  FARAER T
AT HT TAR I |
TehTs TR Bok Choy @1 @R
RS T 79 & @8 fHarg
qR. afaerE e |

1.

FFAET qIAR T |

TR (bf )

-fafy T ER qaR TR |
&R |
-ATMEdl Icd TREHl |
-HATHF |

-FETiadr |

~TEXIFT |

-FATead |

-FREAT AT ATALTAH TS
HIATSTHT |

- gHEEAR Ao

ARGUEHT |

g q ar
B EHILCHERC
frfése & R5: F==TE (Bok Choy) 9am 1+ |
fpaTeeTT =RuET gt e Sevaes | gvaiaq wiafaes J
9. AELTF AHBRT fad | AT ( ) - TAR TH AT |
R WA@Y A, avemw 7 | P | ~ETAYIEP AT |
qATT FeberdT T | - | - T |
- T ~HTH T e | ~fesror it |
i 3 i WW Tlr@n -t (Recipe) | ~THTIT ATHT |
‘ _ : -HTEYTF A, WIS T | -TER dqRH |
4. |(Mlse- en Place) & TR 9 | 7% AT
. - FETEAH] AT e |
%. Bok choy ®rs &®T 9T i g o

g9 (Ingredients)

Bok Choy - 300 9
e -AIFAT FTEFN) - R qIET

G Fedr -R Far
qTl /T -TeT HY

Fwarar (Corn flour) -3 et

=T
GE
| 99

-R Tl =T
-qferar ==

EA JAT UMW - FqHE, gol, Adgare, g, T, BeAM, AqAW, wid gadEr (Frypan)

spatula,Plate etc.

TRET AT A

o HHIT AXARISATS HAETHT AT |
o FrEA™ (Kitchen) ¥ FFeR e |
o FIRTET TqRAT AT ATl FTATIA
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CapBEREL

& THI: 3 ¥

gifveer: q =vaT
R ERICHERC L
frfdse @t }R: 22 Tve @R (Hot and saur Vegetable) @amw
fparereTT =RUET ;||i|l|m| R eIt Tifataes A
9.  AEYAF ATHHRT foIe | M - &2 UUE |raR TAR T LR
R, =Mfed Fe AR, AR ¥ qFAF | "R | !
TeperT T | AR wa !
S X -1 T TS | ~TE |
i‘. S S ma;;? ;p@\n -4ty (Recipe) | —ﬁ?w\sri:ﬂfa |
o . - -HAIEYTF A, AISH T | -ThIg AT |
<. (h<||se- in Place) 98 AT 7 | T | R
. g4 Vegetables_ AEIESRI IR “OF AT |
TEER ITAE  SlZe TAT SMERHT | iy @t () R FEETE AtgeE e |
PTdY A AT e | 72 UUE JrER TAR T |
9. Ta Vegetable g¥ars =i 79 g9 (Ingredie)
gt Blanch 7 7 Refresh 7+ | @R @fa T
| -fafy aar qar afger | T - ¥o umw
5. Chines Wok &1 && & w7 | | -=aRa | AFGAT - 40 T
Q. T FEHT TEEA 7 e garerg | e a TWeH | gggﬁ SO
TS | ~STHE | A
q0. Blanch ww=r Vegetable = wrae |~ i 'l ﬁ q;;ﬁw gafm
gt Stirfry i | _W“ o | e TR - 20 UTH
99. 7, | ¥ AT BT FAAqTI T HF awET AT Aty | AT aAE- 0 U
FET SRR SYIEE AT | FRATT TIATH-3 FAT =TFT
9R. Tomato puree, wine VINEQAr | znt  wrareasr  afirerg | 5759 o609 @SANHI -3 Zel
B FATS  -ATa9qTh  AUHE e | =T
G gl BTe | fordbe @@ 939
93. FARAEH HA  FAX ATEA - qraT |9 -R AT =T
ATTITHAT AR AT | 9 /A=  EEREIIN
9%. Cubed ##r Tomato & | FARATAR LFH{ITA IO -3
.. AF T TS | el == .
0%, ST a3 BT e g a o hed
99, s T | eivell e e

WA qAT ITHRW - qdE, g, dAGgare, g, T, B, g@AE, wie garar (Frypan)

spatula,Plate etc.
TREAT qAAT qraE -

o  IhiTd IXHARISATS TIETHT AT |
o wrea (Kitchen) awr dver e |
® FHHIET HIET TUT gl ATATST
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FY faees

F THA: 3 U

Igrfae: q woar
FETeh: 3 Tl
fafdse @1 30: fee g Imar wsieaw (Sweet and saur vegetable) @ w1 |
fFaTreTT wRuES E“I'i";'"'"“' FIraq qiare A
9.  ATIITF ATHHNT e | EEERIN(EERE) - fege wue graR Seiddd AR T
R e WY AT, WA 3 g | P | AT |
TEAT T | - | -qTIYTF AT |
3. U FHT ET e | ~TH T I | ~TTET AR |
¥, o waer e ey | o (Recipe) . -fersrer wfat |
fea ‘ qEIF  TATAA, AISH T | TS AT |
Y. (Mise- in Place) & @amr = | e A |
! -4 AT |

%. Cubed == @3 Vegetable
@t Blanch = Refresh o

8. Chines wok @1 &« TR\ 7 |

S. TH ddHI Ao F’l'l_Sr' AESCISh |

R. &= W 8ol IHTA |

q0. q7, wiv=r, "rmEd, AR ferer

T B

hddd
TATS |
FA  HAET B EA HETR
HTALTBAT AR ATRAT HH TR
T |

Blanch w=r Vegetable =,
Fal, T HESH BT GHHT ThI3H
T Pineapple &R frams+ |
T H @1 ({3 |

BT AT By T |

AT IerE e |

QHASTS

11.

R

13
9%.

4.

ffdse @t (#)

~

fee uug Irer dNiddad AR
ucll

TR (T T

-G AR TR ARTEH |
T |
-FTfET acd ARedl |
-TehTF |

- |

~TIEIHT |

- |

S I I C L e
JUTIEE ATATSUHT |

AMGURT |

-1 HEEAH ATeE e |
saaa (Ingredients)

Pineapple - 20 3™
e Cubed - Y I
fig garr Cubed - ¥o u=
giear fadiCubed - wo wmw
Frsar Cubed - %0 U
gt Cubed - wo umw
ot Cubed -4o N
gz Cubed -30 9w
Y TR T

TEHA -HIGAl HTEHT) - R AT
Fasb W& -3reT ferew
R -3 Al =F
hddd TATASIS  -900YTH
e -3t FerT ==
T /9= TR
BIRICE -3 Tl =T
< -3 Il ==

ﬁ\ \\_a;%

WEd qAT SUHRW - TR, g, AMFArs, SIS, T, HeAW, gaAW, we s (Frypan)

spatula,Plate etc.
QRET AT WEEl

o KA TARTSATS FETHT ATI |
o FIRITA AEAATHAO qHT o e |
o FIRTET FR&T AT ATl ATATIA
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I-AIGYA & W, AT qAT T TAW |

THT : 9% T9T (}) + 35 °UT (A7) = K9 Hugm

o (Description): 7= #rgz@#T Rice/ Roti/pasta IR & Fwafead 1 T H9gs AN
TRTHT B |

Isx¥es (Objectives) :
o TRTASTATE UheT e Heb<rel aRM aea® 94 Rice/ Roti/pasta Smrsy #FEes T+
fqeTaT |

Fee (Tasks) :

q. 91T 9T (Plain Rice) TdR T |

3. BIYHRT 93 (Kashmire pulao) dImX T |

3. T e (Jeera Rice) dUX T

¥ e faam™r (Chicken Biryani) T8 T4 |

y. AT ST TAR I |

& FYTAT TIR T |

o & |E ITIT (Seafood Paella) TIR T |

. ferar (Risotto) dATY Cll

2. WSS ST (Fried Rice) TR T |

qo. Url=dT (Polenta) TaTX T |

q9. FATTAT (Cannelloni) TR I |

3. TANIET AEARATES (Spaghetti Bolognese) TR I |
3. TSN HTEAERT (Spaghetti Carbonara) TR I |
QY. A (Lasagna) dImX ™ |

qu. U AT (Panne Napolitana) daTY ™ |

Q. tﬁ@%‘ﬁ (Fetluccine Arabiata) sRfErgar qar T |
Q. FAMIIRE (Nasigoreng) dImX T |

9z, AT (Raviol) TATR T |

NN N

9%. HIaThl @Sl T T |
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Frd fagawor

F GHT © 3 "G

Jgifae® ;  guar
fféte @ q: FTET AT (Plain Rice) TAR T | SRR | 3 HvE
RIS CA N R FA Tt PRI i Yfetees 7

SRR

q. ATAITH SATAHTT e |

R ATAYTF AHUT, GIH T A99F
(Tools, equipment and
ingredients)

HHAT T |
TRITA TCARTGHT AT & |

. FHTIA qHRT FIER IE |

. 93 Tari(Mis-en-place) T |
TG FATWR ATHAATS FHRT

IEAT @Y FT & 3@ 90

faaw =ITeR e |

. HISTHT 91T, ¥ ¥ 9 @

IFAT & |
5. [WSITTeT =mHeRT 9T THET

TJHIT T ATHAATS IHA]
qTHTHT WX Eohl TS |

Q. Hfg Il Fepdle faeial By
TeheH ITHT ATAT 9o fa |
q0. e e |

N W

gz (faguen):

- Hrg=ga(Kitchen)

-t

- ¥ T A

- ATFYTE AU, GIATH T (a9 q
- Yfafu(Recipe)

fafes @ (&)

qreT 1d JAR T4 |

AT (i ITHN):

- @l

- FTfE<T qcd AREeHT |

- TR AT 7 |

- Y 9T |

- @EEFR, A@adl T FIad |

- AT qAT FEIHIHT ITIEE
ATATSUEHT |

- T GHTEHET ATTeg MGTeRT

- IET 919 IR 9 AR
o ELE]

- qeT3 UPRAT |
- USRT |
Rciiceipill
e fafer |
994 _(ingredients)
- IAHA - R00 UH
- 9T - Ry A
-7 - 9/R o ==
- ¥ /Butter - q = ==

SYTael AT IR =, ?g?f, =1, ( Choping Board), POt with lidded, spatula etc.

TRET qAT qraET:

- TR IARTSHT &7 [/ HTERAT T3 |
- HTIEIe (kitchen) T& THT ER T |
- B & TREAT FIH AT |
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CaPBERENL

F qET © 3 TG

gifeaer : 9 Tver
. . - FAETNE © ] Hal
fAfese @M} AN T3 (Kashmire pulao) T T |
PRATHATIH AIRIES 5“'”"%'”'"'” qeAtreq ifatae A
. ATALAF AR o | e (feguen): - FIEHRI TATS TAR T
R, SATAYIE A, TR T AT - #rrea(Kitchen) AT
(Tools, equipment and ingredients) S - #994
HpeAd T | - T T A - AAYTF FAAEE
. N - TIYIE AT, GRS T | - TS IR |
ES aﬂ%m?r AABTSH AT & | : - ey At |
¥ a:m T TR AT e | _ 3fafa(Recipe) - q:orrwaﬁ?r |
Y. 93 Tari(Mis-en-place) T | - B FEEAH ATAE
i.glgavﬁmqwmfw fésT 71 (&) e fafer |
©. Slice T ATTETE G & T FeT T AT T | g (ingredients)
' N N > o - - IMHA - k00 I (long grain
Fry T TE| AT (I ITHT): Ji mﬁ_{({ &gﬂg )
<. WIS, I, ([HHAE, ARaSATs I B a1 | - iy @R Jaw e 3ﬁ,g-{°’ W’ -yxou’m
TR FH G EH T 927 T | - ¥ _ur R - j00 faf
R HATTH ATHAATS TETER THT AT - E”i?i! T TEH | - 39 (RH) - ¥ ZA0 =TF
Hied 5 af@ qo0 fAde s e | - CTHTEAT AqTehept | - %92 (saffron) - q Feredr
0. FHT AET (pot) AT HIATS TRH T | - STPHP AT . - e - R F;
Q9. TSTITE, AT, A, Afar 2 e | - @, FA, AT i
qMfearIdTs TSHIST ¥ ATHA BTiX i E lam TSI , . A 0 I
T okl Ak - Fried onion - q 9T
AT T - . SUTIEE ATATEUT | - ars WA AT - a6
4R, TRH T TR THET T3 | - FE GEEAHE Ao | s
. N N cherry =€) Ea
q3. TR <A T & ¥ qTHT et liteLeal Sy - R FET =T
AT FH TR FRT AT faepier Fra arad s jaintie

fam 7 drebfeg geeht =raraA |

1%, 7 g w@re Hers |

4. BT (TR T AER FATIA |

9%. Fry &I @19, Dry nuts @18 8%
T |

Q. srfaerE e |

SYrad 9T 9. Knives, Choping Board, Pots, Bowls, Plates, Spatula etc.

TREAT AT qraE™:

- IR GIARTSAT AT (67 / FFgAT AT |
- HTIEIe (kitchen) T& THT ER T |

- B & TqRE IR AT |
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Frd fagawor

F GHA © 3 "G

Jgifa® : q guar
fAfese @ 3 fRT ST (Jeera Rice) TAR T | AR © % HUaT
PraTeaTTEr TRUES Tt PR qrafra yfatas s

ERARIAS

q. ATAITH SATAHT [ |

. ATAYTF ATHUT, GIATH 3T A9Iq
(Tools, equipment and
ingredients)

Hherd I |

ThATA AXHARTSHT &7 & |
. B A FHT OO T |
. 93 Tari(Mis-en-place) = |

. F®T e Fry pan T 2T
TRH T |

9. TRH TIHT SRTATS Fedbl @30 &
ULl
TSHTS |

5. TSITd, @, ¥ AedMars 9

TSRS |

R, UTehehl AT @R AT fAfaT ¥
qred TRT 2 |

Q0. A BT TR fHATI |

99 .TEr 9%k (serve) T

1R, Ao e |

M x

gz (faguen):

- HIega(Kitchen)

— =T

- B T A

- HTFYTF JUHW, AIAH 3
EERCH

- Yfafu(Recipe)

fafese 1T (&)
SRT 9 qIAR T |

AT (i ITHN):

- WA

- TS T AREH |

- ITYTET qTebehl |

- SIRTHT FI & |

- TFYEH T |

- WIE, FfeAl T FAead |
- AT q9U WAL
JUTTEE ATATSTEHT |

- B gEEAHE ATaoE

jliciea)

- STRT LT JAR 9 AT

- qaq

- TRT3 IR AT |

- q%h Al |

- 93 |ragmT |

- BT HETEART ATTIG
e fafe |

I999 (ingredients)

- 00 YTH =ATHAHT
- = - 4o I
- ST SIRT - 9-9 /% feram =re=n
- ST T STl - Bie
- qeTqTa - q Far
-1 - EEHIR

~ >

qrae q9T IYHIU: =k, oI, A=1A1, (Choping Board), Fry pan, Spatula Plates etc.

TRAT qAT g

- FRHITT TRARTSHT ST a7/ ZEERAT TS |
- FTIRIS (kitchen) FEr TWRT JPER I |
- T & RET IR AT |
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Frd fagawor

&l HY 3 "9

Tgifveer : q =ver
fafase @ ¥ faea fa7arir (Chicken Biryani) dam® T+ | AR © R UL
PRATHATIHT SIES Al ??{W?'Gl PR g Tiafs [

9. ATEYTH AR [ | g (faguepn): - o faeamr aATe
3. AELTF FTHUT, AIEH T qa9q - @rdega(Kitchen) HFGT

(Tools, equipment and ingredients) — el - CLE]
3. AR ARABRTHT e & | _ STIYIE A, ER | - TS IR |
¥, P T FHT GO A | 7 y=a - qEp IR |
Y. 99 Farr(Mis-en-place)T | _ 3fafr(Recipe) - I AT |
. IORT ATSTHT [HehTaT Hgal, TdH, d9R, - B qHEETHE AT

%ﬁm,sﬁﬂmﬁw RS il (3: e fafr

| T

O, ATHAATE @R JHRT ITHMHET Q0 7T e T T FTI4_(ingredients)

SR T T 9T Jere | . CEal - L00 TN
. Fry pan 97 gehl ¥ T@X IRH T, - - TR HEem - q ferar =
Afad, T TQTHATS Eoabl G & TR0 TR _(FI A0 - o< (chopped) - 30

?. FETSI (pot) AT T@Ts TXH I T slice Wﬁ% - g a9 (&)
WW@'@@WFWW -El'l'%'?f - - -ﬁ&ﬁ'%ﬂﬁﬂ
ferepTeT | 7 AMERT oA ARET | - R - 9/ feram

Q0. TASTUT, TR, FehHel, =T ¥ FTeaTHT - STHTET ATber | =TT
7% TEFST 7 chopped wsETg A | e A - - GHMT 93T - q Ferar ==
g TR T | ) corer 1 | - Sfrrarger - q fere e

99. TFAT "R T@HT chicken g @R s NS - ATAITHATTAR
e e gerad Q4 faee) T aar a - areRd WA - 400 TTH

93. FATHA WX Eedla AT T FATST | STAE? = | . - Q00 ITH

93, FTAFAT TR AT T TR Fawey | T T T At - I T - Q00 |
TATI T Uk Tod I¥AA fa | e - 9T - R Fd

¥, AR FH WX BT Y HTTTH 90
G TR THI |

QY. faepier BIUR 9T fae |

1%, TAH e fHars |

qu, Ifg=er #veT, Fried onion, Nuts,
gfeat, aradre Garnish TRY I&k |

9g. ANTerE e |

- ST, AT A~ 0 T
Garnish
- IfEHHr FueT - ¥ aal

- qad HIS J7H - 30 YA

Srael AT 9. Knives, Chopping Board, Pots, Bowls, Karahi, Ladle Spatulas, Spoons,

Plates, etc.

TRAT qAT JqraemTn:

- hITd GYARTSHAT AT (67 / FEAT AT |
- FTI-IS (kitchen) FEr TWRT JPER I |

- B & TqRE IR AT |

262




Frd fagawor

F GHA © 3 "G

Jgifa® :  guar
ffdse @& W 99 A& TR T AFENE : R A0
PRaTETIET TRUES et PRaTmaTIeET T s 7

ERARIL

q. ATTITF SATART [ |
R ATAYTF AHUT, GIH T A999
(Tools, equipment and
ingredients)
REEERICE
TR IRARTSHT 2T & |
. B A GHT IO ITE |
. 93 Tari(Mis-en-place)T |
I ITSER ¥ HaT g fHarR =
QR AT B |
HETHT =T Eobl @leal IATSA |
5. TSN HETAR e |
R. 7, foT, g [ &fe ¥ urel TR A
THEAT Ha® ol (dough) TR 1+ T
FISTA P & |
q0. |HT FHH 9 g« |11 Dough @R
e THTET HGA T QR 2T SR(E AN
T T ol TS |
9. Beehl HET The TooATeAg dAB¢ e |
9. AT AT Eobl del TR fodT IS
BT e |
93. ECHATHl HEad Searars al (Naan)
FI ATHR & |
Q¥. ATAHT T (9T TR ITa T T |
qY. AT e |

A0 X

G©

gz (faguen):

- FrIega(Kitchen)

-

- ¥ T A

- ATEYTF ITHA, GIH T
EERCH

- afr(Recipe)

fAfase 1 (%)

AT ST FIAR T |

R (T ITHN):

- el FER Tar AR
- g

- ASCH |

- TCHTET GTebehl |

- Crispy T |

- HTHYE I |

- TRIFY, W@Iedl T FIAad
|

- TReAT  qAT ATAITATR
JUTIEE ATATSUEHT |

- FE  FERAH  AHAE

e

- A9 AT TAR T AT
o ELE]

- Heg qMeT |

- & TR T qIET |

- o e |

- q%h Al |

- 93 |ragmT |

e faf

949 _(ingredients)

- Har - q B

- iR UTIER - 40 UH

- AUST - RAd

- fa - 30 U

-3fe [ g - 300 ITH

- 7 - q/R =T ==

- qa - % Al =T

- 9l - Yoo fgfa.
qT AT bl AT

S EEEGRIRCE LU MCE gﬁ, =1, (Chopping Board), Tandoor, Siever, Bowls, Plates, Baskets etc.

TREAT AT qraE™:

- YTRITT GIIRTSHT LT (a7 / STagRAT T3 |

- HTIEIe (kitchen) T& THT ER T |
- T & TRET FFH AT |
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Frd fagawor

FA THT © 3 "

g © q =T
frfése @ < =qTET TUR T U
PRaTEATIRT =RUET ;”i”é'w'i“"' T | e wiiahre w9
q. ATTAF AAFE T | Farer (faguan): - ST FAR T AFARW
- FrEegd(Kitchen) SERE]
R, ATEYTH ATHUT, TIATH T AT oy - Dough TS |
(Tools, equipment and ingredients) | _ £ o ek - g AR |
HFAT T | - TAYIF A, AL 7 | - A AR |
3. fehITa IREHTEAT e fad | EERE] - ST TpTSH afe |
- i - T I |
¥, P WA GHRT IO e | ti(Recipe) - g4 FEgm |
Y. 99 Tari(Mis-en-place) T | Pfs =1 @): - E;r;ﬂ;r;ﬂ‘oﬁr AiTerg
% ¥R ATSAT AT T A9 (AT | =TT AR I | !
9. ATFAYAAT ATAR T BT A | @94 _(ingredients)
5. THTET qBX Dough TR T | TR (e T - e - 400 .
S = N _ e s T Rk | T - 9 feem ==
Q. HYSTA YUY HE ATAT TUAT AET | U - QT ATAYTEAT ATER
qo,a;ﬁaxo%ﬁgio\vmaﬁ%ﬂwﬁw - 7T Fsr |
TR el TATI | T TTEET |
9. A T T AT Torl AETAT Bl | - TSGH |
AT HAT TR TTeATRR AT T | - R,  iedr T
N S i o . QI |
ﬂ?ﬁ;ﬁwgwmw s s
JUTIEE ATATSTHT |
93. ITHTET T e | - B FEEAE AT
9. qfaeE e | diEhed

ST q9T SYHI: e =T ST, (Siever), @@, Fo1 (Rolling Pan), Serving Basket etc.

TRAT qAT qraeT:

- TRId GIARTSHT AT (o / FFERHT T3 |

- FTIRIS (kitchen) FEr TWRT JPER I |
- T & RET IR AT |
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CaPBERENL

& HHT 3 "I

grieaer : q =UaT
fafdse @ @ fo ®E 9T (Seafood Paella) TITX T | AR 3 B
PRATEHATIH TRUET 5“'”"%'”'"'” gHq Tifatas [
q. FTEYTF AT o | AT (ias_@;'): - M s TR T
- e (Kitchen) RIS

R, HATFIIE FTHUT, AATH T AT _ = - qFTa

(Tools, equipment and g T ek - ATAIYF HIATET | |

ingredients) - oraaE ATEd, ERSE T | - PR e |

HeheTrl T | T - GRS TR |

AfhT FREARTEAT AT fa | - Yafr(Recipe) - TER AR |

F A FHT IR TqE | RS afaerg

' ; fafdw ®r (%) AR NEL

. 93 Tari(Mis-en-place) T |

. paella pan (qrFr 93+ "€ A
AAATS TRH T |

o YA, @S, dr ¥ afar fAe
gaHars TE saute T |

S, TRTGT FATTHR ATHA BTelX (HAT3H
T Ha 3 3 ¥ fAAe e |

?. Fish stock @=TTR IHET FaATI T
A A BTl T BIR AISTE b
g |

q0. Mixed seafood reder HifgaTe
fgemur BT T 9w fam

99. ATIEATS FH T ATSTATS feeprer
B UTIATATg 9T fae |

R 7 ¥ A= @e Hars |

93. A T |

M x < w

fg wg 9Eer TR I |

AT (i ITHN):

- W

- FIfET qcd AEH |

- HThYE T |

- ITHIEAT 9Tebehl |

- FFR, @il T T |
- T qAr HrEdTEeR
JUTIEE ATATSUHT |

- ®I gEEAR ATIeE

diice)

e fate |

q9q9_(ingredients)
- I¥9 (medium grain)
- Yoo TH
ot (chopped) - 4o IH
de9q (chopped)- o ¥
Tredet (chopped)
- 300 UTY
- g 9t (a1 Frfeuar )
- gO YH
- 37T THE GAT (THT FIaH)
- R0 AH
- Bfear ASEaT (ST FIeah)
- R0 AH
- Mixed seafood - r00 IH
- #IR (saffron) e

- Fish stock - 9-9/% faex
- Olive oil -qo00 fH.fa.
- THRE - @EEr

Sundryed tomato and mix
olives for garmish

Sqrad 9T 960 Knives, Chopping board, bowls, pots, spatulas, ladles, plates. spoons, forks,

paella pot etc.

TRAT qAT JqraemTn:

- hId GYARTSHAT AT (67 / FEAT AT |
- FTARIS (kitchen) FEr TWRT JPER I |
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- T & JRAT IR qIATs T

F fargaor
F qHT 3 FIaT

) grieaer : q =UaT

fafese #19 =: REEr (Risotto) TAR T | AR ¢ 2 AT
PRATEETIHT SRUES E”i”'m'i'”'”'” It qifara® qe

q. ATIITE ATABNT A | FaeT (feguen): - e TR T R
R, ATFYIE ATHUN, FIATH T 399 - Frra(Kitchen) - g

(Tools, equipment and — =T - FIT goTeT |

ingredients) - P I A - TRTIH ATEHT |

AFAT AT . - STEYAF A, ARATH T | - T A
3. AT ALARTEHT & o | P COCH - 99 |ragml |
¥, B A FHT HTER e | - Yfafa(Recipe) - BT FEEAR AT
Y. 99 Tari(Mis-en-place) T | e fafer |
. FHAATS THET HeATS | e T F
s, T g2 (pot) AT Olive oil @g A Rt T T | ¥aq4_(ingredients)

T | - FmAe (@rerad/Italian rice)
S, TS, 9, TER ¥ qfg ¥ fAeeae - Q0 ¥

Wgﬁ@@|(§aute)ﬁ| T - wF - 300 fHfa.
R. FATHA JET Eedbl Y2 | N S — - 900 T fa.
0. ¥E AT FATS, T ¥ A= TE A - g afgHT FTaEr - R 9

I o | _ =y - TS WGl BT - § T
99. ST AT T 7 forper v fawan et A A - =TS AEAT FIEH- 0 YA

=THAATS qTH fad | . . ST P AT | - 9 7 i - HMEMER
R A T AUUfe 3 8o ThE | | e B i - so ffar
93. TF G FAA qeddb T dieg BFA T R | - Grated parmasan

et 2o =rers | > cheese - Y0 ITH

- IWREAT qIT AR

¥, AT ATS ¥ A9 ¥ AiEew @e STES ATATETH | - Olive oil - FET =
4 lﬁlﬂﬂﬁl{“ﬂ'@rl - FHA AR AT

‘ MiicLeal

SYTael AT IR =, ?g?f, =T, (Chopping Board), Cooking pots, wooden spatulae, plates,

spoons, forks, etc.

TRAT qAT JqraemTn:

- ThITd GTARTSHAT AT (67 / FEAT AT |

- HTIEI (kitchen) Td THT ER T |
- B & TREAT FIH AT |
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Frd fagawor

F GHA © 3 "G

C C . C C - - ~C W:q w
fafese #1F *: wIse U= (Fried Rice) T 4 | T ¢ R T
PRATHATTHT =6 ;”i'”'m'i“”"”” T Tt A
q. AEALAF AAF o | AT (fezman: - IS T AR T
- ®EaE(Kitchen) EEEIN

R ATIYTE FIHUT, GIAH T F999 e o CRC]

(Tools, equipment and By T dEe - ra yfaf |

ingredients) - sAvTe AT, Y 7 | - T AR |

Gepefe T | . ’ B eakiica

TRITA TCARTGHT AT & | - Yfafu(Recipe) - qurwaﬁﬁ ! .

P — - HT FEEAHT AT

| o fafide 04 () T T

. 93 Tari(Mis-en-place) T |
SIS HAfEHT TAATS TRH T |

. AHAATE TSR3 |

HTeE Aed TR T | . .
A9q9 (ingredients)

- qTeheh! TTET AT - 00 UTH
- TS AT HTEHT - Q00 UT
- HaX HET - %0 U

G M X < W

o ~N
AT (hId THT):

. ATGHAT THT FIEP WTT T 376 T - 3faf srvaEr T T
vegetables g% @Y qa (Soute) e - TSR if' Eéi' 'i‘o\w
T | - ofEdy acd TREH | -Me g 33
N N - 0 UH
T WA AR T | :WP*”?U?TW' e e B T
Q0. WHHE, I9 ¥ HiCT TEY AHET e e e A IR CER E S K
Fafersr 8 92 | T | S
. > - gy - q AT ==
99, T FTERT FAT WA T - WET FAT AT - AT EEE -2 O
(FRGR) AT T | JTAET TN | | - Garnish
93, afeerE e | '%’\‘“'a'as I | fedit e s T

(M.S.G.) THraer TiRUer & |

SIEEEGRINCRE TR
=%, g1, F=mA1, (Chopping Board), Chinese wok, ladle, wooden spatulae, plates, spoons,
forks, etc.

TREAT AT JraeT:
- TR GIARISAT AT [/ FaRAT T3 |
- FTI-IS (kitchen) FEr TRT JPER I |
- Y &7 R (I oS |
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Frd fagawor

F GHA © 3 "G

JgTieer : 4 TUT
fafése @ qo: 9T (Polenta) TR T+ | SraEveE - 2 HUAT
PRATEATIH ARIET A '“'W'i'“' T qfaa Tifare qe
q. ATALTE AP e | A (fezmarn): - T AR
- ®IEg(Kitchen) LEEI

R, AFLH FAUT, GISH T AT o By EDES

(Tools, equipment and _ By T dEe - fsor JOTTedT |

ingredients) - AV TN, W 7 | - TES 9T |

Gepefe T | S ’ - TR Al
3. AR AARTGHT AT fae | - Yfafu(Recipe) - qﬁrW%T"'ﬁ ' .
¥, B A FHT R TqE | i

. ( | a ﬁ ﬁr Eb_l_ﬁ_ (ET;) e fafa
Y. 93 Tari(Mis-en-place) T | S ——

%. Sauce pan HT 9l ¥ 38 JHTA |

9. FRIHT 9T T ggHT Polenta fazai

gIIR F&H! aTfaar Wooden spatula
o FAATIS ST AR NGl AER T STl
polenta TR T |

S, 7 AR F@IEAl AT |

R AWM 7% I T 9 QT FATI |

q0. e e |

AT (i ITHN):

- el FER Tar AR
- WA

- ITHT 9T |

- TFYH T |

- TRHT, TGl T FIAtrad
|

- JET qAT WEITHIR
JUTIES ATATSTHT |

jlicied)

F4I49 (ingredients)

- Polenta -9 %9
- g -RET
- 9T - BT
- 7 - WEATIR
- X - ¥ UMW

e qAT IIH: Knives, Chopping Board, Pans, wooden spatule, whisk plates, etc.

TRET qAT qraET:

- ATHIT GTARTEHT AT (& / FAFETRHT TS |
- HTIEI (kitchen) T& THT ER T |
- B & TREAT FIH AT |
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Frd fagawor

& HHT 3 "I

grieaer : q =UaT
fafese @ 99 | (Cannelloni) TR 9 | AETIE © R HUaT
PRATEATIH ARIET EUEIERERIEEIEE] T Tt A

q. ATILTE SRR fe | qaeT (AU - AT TR T AT
3. ATALTF AU, GISATH T qaqd - ®rErE(Kitchen) i g:qa -

(Tools, equipment and S - q%ﬁml

ingredients) ERIRINECES kil !

Fohel T T | - STAYAF AU, FAA | - TP it

. N T Fagd pESENIELININ

3 aﬂ%m?r IIARTSHT %m—rr\%—rr | _ sfafr(Recipe) ) W\W R
¥, T T T E e | e fafer |
Y. 99 Tari(Mis-en-place) T | r Faffe #1483 . .
%. Ready-mad Cannelloni pasta @1 | sureis qar 7 | #994 (ingredients)

#fa o fae Boil T 7 fereil arsiren - Connelloni Pasta

Refresh 7 et - ATALIHRAT ATAR
9, T3er Bowl AT Bolognese, #Ten R (Ha TH): ) golohgnes?SSauce i izz o

Bechamel i E T | G(re;te?jmghe:suece i qo0 ;JE
¥ %ie Grated chees I@x fHEATST | T - Tomato Sauce - 400
<. Bolognese @ = Cannelloni - WK . T

Pasta T THET 93X TE | - T q W1 | Oregano -
<. Baking tray #T @mam Tomats sauce | W%_?W l%«‘ﬂﬁ?vﬁ . Fel

% T T <l Cannelloni @ e |

freuR &8y e | -

. - AT qAT HEALTATR

qo. wifaeTe =ikl Tomats sauce ¥ JUTIES ATATESTHT |

Bechemel &g =r+F=iTel Bt
(Spreaded) I+ |

99. Grated Cheese ¥ Oregano «
Topping T T Oven AT &1 g
Bake I |

9. Oven d1e [AHTe? arar Twh

(Serve) T
93. et e |

e

qrae q9T IYHIU: =k, eI, A=141, chopping Board, cooking pans, roasthing tray, spatula, plates,

spoons etc.

TRAT qAT JqraemTn:

- AT TRARTSHT ST a7/ ZEERAT TS |
- FTIRIS (kitchen) FEr TWRT JPER I |
- B & TREAT FIH AT |
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Frd fagawor

F qHT © 3 "

g : q TuaT
fafdse #1F 93 WRE dErEEs (Spadhetti Boloanese) T3 STERTE © R HvaT
PRATHATIHT SIES EUEIERERIEEIEE] g Tiafs [
SIAREL
. ATEATTF ATERT o | g (faguepn): - WEE ATARATES TAR T
3. ATEYTF FTHYT, ISATH T HaT9 - @rdega(Kitchen) AT
(Tools, equipment and — TRl S ERE]
ingredients) _ B T dEe - fsqor gorredT |
Febe T | - 311—01'9117; a‘rq'lj}[] - TeRTI ULHAT |
B alﬁ-h_"l?f WT grd ﬁiﬁ | ISH T (9949 - q’&F:[ ﬁ'ﬁ_ol'?l'
¥, T TS FHT HOT T | - fafr(Recipe) - 4 AT |
Y. 99 Tari(Mis-en-place) T | - FTT qHETEART ATTerg
. Sauce pan 9T Olive oil TR T, A B (3): e faf

STATd, YA T TS BTelR ATH FAR0
qa |

9. fRAT AT e ¥ AHRAT FATST HeAH
A= © i Q0 Taeeaw faeier gre
THT3 |

5. TSR T Fodl e ¥ fael qaeme 3
afg ¥ fAeas gers |

¢. Red wine, Tomato concasse,
Tomato puree, 9 ¥ A= B
e fafa Wy
AT T B AT ARAT IR AT
fa |

90. Chopped HEFH @R el THT
THTS

9. FH T A= e HATI |

93. Oregano &TelR quidr faq |

93. Boil &I Spaghette I 9%F T
ATfaeme Grated cheese && |

Q¥ ATHE e |

TRE RS s Jar”
ucll

AT (i ITHN):

- WA FER AR
e

- WA

- FIfET qcd AREeHT |

- THT TEsr |

- TFYH T |

- EHR, "@iedr ¥
e |

- FIEAT qAT HTALTAIRT
JUTIES ATATSUHT |

jiiciea)

FA9 (ingredients)
- 9T menced meat -voo N

- Olive oil - oy fa
- @99 Chopped - 3 9T
- =1t Chopped - 40 UH
- s Chopped - Y U™
- ¥l Chopped - R0 N
- Tomato concasse - 00
e
- Tomato Puree - 900 U

- Mushroom Chopped - zo
pIE

S ERIG -

- Red Wine - Q00
.t

-IH TART - @ERATER

- Oregano - el

e AT 9RO Knives, chopping board, fry pan, sauce pan, wooden spatula, kitchen fork,

plates, spoons forks etc.

TRAT qAT JqraemTn:

- THIT GTARTSHT AT (& / ATETRHT T3 |
- HTIEIe (kitchen) T& THT ER T |
- B & TREAT FIH AT |
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CaPBERENL

F qET © 3 TG

gifvae : q =ver
fafdse @ 93 T FEERT (Spaghetti Carbonara) TR T4 | ZERTRE © % "UaT
PRATHATIH AIRIES yifafe PRaTEATTe qeAtreq ifatae A
SRARGR
. ATALAF SATAFRT AT | Fa (feguen): - TN HTEFRT TR T
3. AE@LTF FTHUT, AISH T q999 - T (Kitchen) EERInI]
(Tools, equipment and — T SEERE]
ingredients) - a}q T T - Spaghetti boil T aARFT |
SEEEREN - wEvaE Ared, wweTH ¥ | - @9 qaR I faf
3. afTa IRERTEAT e fa | T - fsor gomredy |
. T T FHT T T | - Yfafa(Recipe) - TeTI FhAT |
Y. 93 Tari(Mis-en-place) T | - TR arE
% Pot |T T7 T 9T JATAX Fafoss w1 (%) - 94 FrEgm |
spaghetti eeR Fa & M@ 0 mﬁfrm;ﬂwﬁn - HTI FHTEAHT AT
e AR e fafe |
THTI AT a1 ¥ Fordl qrrr
Refresh T {Herei? e | 7 i T @9 _(ingredients)
9. g%wT Sauce pan ¥ Olive ol N i - | - Spaghetti pasta - %00
T TR T | wT AT BUAR R ah
Bacon @Ts %I g1 X Had T :mel - 9= Chopped - 9
THA T AT B ble a0 A | o qrér
g Saute ﬁ%;q ] ki a:l?'l - rst Chopped -9
. T3<T Bowl AT | Ul e & aar
(Yellow part) ¥ &fe f=&sT gy awE ?iil'lio[ A | - wfaer FEE Bacon -
e | > : Fel
?. fhdw! BRAATs Bacon TeTa! EFI'J i lafsqﬁ“a - JUGT- R AT
Pan AT gTeR Il ARHET T3 | A - Bre - 300 fAfa1.
q0. SHTHT Spaghetti pasta &R - Olive oil - R Al
FATIA T A ARHAH ST (HATSH =E=T
| - I ERE - WRATER
99. Grated chees ¥ Chopped - Chopped parsley - &zl
parsley, 8% Serve T |
93, Ao e |

Sqrad q9T S99l Knives, chopping board, sauce pan, pot, bowl, grater, kitchen fork, wooden
spatula etc.

TREAT AT JraeT:
- TR GIARISAT AT [/ FaRAT T3 |
- HTIEIe (kitchen) T& THT ORI |
- B & TqRET FIH AT |
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Frd fagawor

F GHA © 3 "G

Agifeer : q wvar
fafdse &1 9% 99 (Lasagna) 3R 9 | SrEETE - 2 T
PRATETIST =RUES il G?Wl PR Tt qTfafae
. ATEATTF ATTERT o | g (faguen): - A TR T AT
3. ATAYTF FHUT, TIATH T Iqa99 - wrere(Kitchen) e EERE]
(Tools, equipment and ingredients) — el - AT ANH |
e T | - T T ZEE - frsroT e |
3. ARHITA TRARTSHT AT fad | - ATEYTE AT, WIS - THTST GORAT |
¥, B A FHT OO T | T FFaa - &R AR
Y. 99 TaRI(Mis-en-place)T | - Yfafy(Recipe) R ciiceicil
%. Lasagna Sheets 7 9l AR - F GETEAHRT ATTerG
T3 ¥ ferdr 9T Refresh TR e BT (3): e fafy |
9. gkl TRl Baking tray T 4 X A9T9_(ingredients)
TFUH Lasagna Sheet @5 T @@ - Lasagna Sheets
e e | | =t - Bolognese - %00 U
. Lasagra Sheets |1 Bolognese @2 B e Bechamel - ¥oo Im™w
TEAT (TR e | N > - Grated mozzarella
2. Bolognese @1ty Bechamel 9 ) ;aﬁ; Cheese - 00 UMH
TFATH! HIAA B |
qo. Grated mozzarella Cheese 3@ | | il a?aiéﬁﬁ . |
99. AT TR AR TRrATSA T i a2 (3 C
layer) faemss T 4a syt AT &7 o S
Cheese 8TeR g™ | Corer |
f=rst cheese w1 w9 %&T Tomato =
sauce ¥ chopped parsli & | e . |
93. Oven # Cheese &1 &7 T Bake T | . ;m{ws Caﬁwﬁ“@
93. srfverE e | ST

Sqrae q9T IYHIU: =k, eI, A=141, chopping Board, Baking tray, Sauce pan foots, wooden

spatula, Spoon etc.

TREAT AT qraE™:

- IR GIARTSAT AT (67 / FFgAT AT |
- HTIEI (kitchen) T& THT ER T |

- T & RET IR AT |
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Frd fagawor

F qET © 3 TG

Igifeer : q TvaT
fAfes &1 94: 99 A9TileET (Penne Nenolitaine) dam® T+ | STEIfE - v gUAT
PRATHATIH AIRIES yifatee PRaTeeTTE qeAtreq ifatae A
ENENEENEEN e
q. ATAYTD STABRT o | AT <ié§q. PI): - T HATATSHT AR T
- #rIEe(Kitchen) LEEIL
3. ATEYTF ATHUI, IISAH T qqT9 _ = - 9uE
(Tools, equipment and ingredients) | _ gy ¥ S - PO gUTeT |
Geberd T | - ST AT, R | - TS ghRAT |
AT ARERTEHT & fad | SELRE] —ajeﬁgﬁ;ﬂ
_ 3 i Schiceinil
. F T R FIER I | Arat(Recipe) o T Afae
. 93 Tari(Mis-en-place) T | aféss #71 @): e fafy |

. Olive oil @5 Sauce pan T TRH T |

G & < o« aw

. A, WS ¥ Hd BTeiR. Saute T |

c. T9mat9 Concas§e ¥ Tomato puree
BT IHEIT FAAT3A |

R ¥ AR BT HYRT ATHAT T3 |

qo. e ferar =rw= foet erer faeane

HTALTHAT ATHR ATFAT g qTeh
fae 1

9. Basil ¥ Oregano &= qurar fa |

9R. JFAHI TTHMAET el A7 & T Panne
Paste @5 #a Q0 fAve SHR
TETI ¥ Il THTX ardar Panne
pasta, sauce Hl I3 |

93. Plate 51 7=t Grated cheese ¥
Chopped parsley R Serve I |

9%, ATAE e |

U AT TAR T |

AT (i ITHN):

- YAy gMER AR
e

- g

- e qcd AR |

- YT T |

- HThYE T |

- TR, @ear ¥
T |

- JIET qAT AR
JUTIEE ATATZUHT |
- P TEEAH ATTITG

diicie]

F4I49 (ingredients)

- Panne pasta - 400 UH
- Olive oil - R &l =T
- @9 Chopped - R U
- =1t Chopped - Y0 Y|
- ¥¢r Chopped - 94 I
- Tomato conceese - 200
pIE]
- Tomato Puree - 900 YW
- Basil Chopped -
e
- Oragano -
e
- I ERE - WRATER
- Grated parmasan
cheese - 900 YH
- Chopped parsley - @&&r

qrad q9T JIHI: =k, oI, =141, Chopping board, sauce pan pots,fry pan, grater,

woodensptula, conical strainer etc.

TRAT qAT JqraemTn:

- FRHITT TRARTSHT ST a7/ ZFERAT TS |
- FTIRIS (kitchen) FEr TWRT JPER I |
- T & RET IR AT |
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CaPBERENL

&l HY % "9

Jgifa® : q guar
fAfese ®1 9% ®el=HT (Fettuccine Arabiata) 3RTeIAT AR I | FETNE © 3 HUaT
PRaTEATIET TRUES Tt PRI i Yfetees 7

SR

q. ATIYIE® AN [ |

. ATAYTF AHUT, GIIH T A999
(Tools, gquipment and ingredients)
HHeAT T |
ThATA FTHAHRTSHT &1 & |
. A FHT OO IE |
. 99 Tari(Mis-en-place) T |
. Sauce pan AT Olive oil @T% TR T |
. Bacon @g %Ts TR &R T |
. |ET Sauce pan dT @IS, F9H T g
g Saute T |
%. Tomato Concasse BTy AXH g T
TEHS |
qo0. Tomato puree, 9 ¥ HXH &TeR AT
|
9. AT FHH T T HERT ATAAT AALARAT
HAER AT & TR TBI3 |
9. T3er Pot AT 9Tl IHTH ¥ Fettuccine
% © 3@ q0 Haas 9o T IHTOR
THT3 |
93. 9T IHRAT dHisq T Arablata Sauce
AT FHHAT ALITS |
1¥. Oregano & T 97 T HiX=el @M
TS |
94. Plate #1 9%+ Grated cheese ¥ Basil
topping X Serve T |
1%, ATHeE e |

N G & X o w

gz (faguen):

- rgega(Kitchen)

— =T

- T T aqd

- dEYIE QrE,
IS T A

- afr(Recipe)

fAfase &1 (&):
hefEHT RfeIar R
™|

TR (Bl Y

- Yar AR @R
i

- W

- FTfE<T qcd AREHT |

- TFYH T |

- TIHRY, @Ml
AT |

- AT qAT HradTAIR
JUTIES ATATSTHT |

e

- HafaHT sRfegar qar T
AT

- qqTF

- fAsor YoTTedT |

- TeRT3 UTRAT |

- 99 |rEgml |

- BT HETEARET ATTIG
e fafe |

94 _(ingredients)

- G ATGAT HIER- R GIET

- TS QIFAT Fdhl- YO UTH

- Bacon HfEHT #Tdehl- W I

- gfedt /1t @aTT wiaT
FHTERT - R 9

- Tomato concasse - 00
IR

- Tomato Puree - Qo0
IR

- Basil leaves - Hfe

- I ERE - WRATER

- Olive oil - 3 Al ==

- Organo - q ferar ==

- Grated parmasan cheese

- R00 UH

- Fettuccine fasta
pIE]

-Chilli powder - to taste.

- Yoo

e AT IIHOT: Knives chopping board, sauce pan, pets,fry pan, sptula, spoon plates, conical

strainer etc.

TRAT qAT JqraemTn:

- hITd GYARTSHAT AT (67 / FEAT AT |
- FTIRIS (kitchen) FEr TWRT JPER I |

- B & TqRE IR AT |
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Frd fagawor

F qHA © 3 TG

JgTieer : 4 TUT
fafese @ Q@ ATfaieE (Nasigoreng) da T4 | T : X T
PRATEETIHT SRUES yifafae PRaTEaTIET qHtEq qifara® qe
q. IR SBR[ | A (iEQQ_ l): - 919 JUrere T qaR T
- ¥« (Kitchen) LEEIL
3. ATEAYTF ATHYT, TIATH T A9 g - JFTA
(Tools, equipment and oy T e - P oIrey |
ingredients) - YT AT, YN 7 | - TS GO |
el T | T - AT AR
3. AR ARARTEHT & fa T | - Yfata(Recipe) - T AT | .
¥ FT TS AT IR IE | -
o o fafise 19 (): et fafg |
Y. 99 Tari(Mis-en-place) T | afeiRe e T |
%, SATHATS THT IHHT TR SHIH LLRL (mqredlentsloo -
AT ETelR A& ATd qaR I | . :chﬁ"' --Xooﬁ:ra‘ﬁ
; AT (i THT): <t
. pranmmwnﬁym) 3 ~ -?l?'f '?WT
T, GEHT, A B Saute T | :ziz|f|3ozzam-<|zqss B 3
. AfaeT AT F1eHT foaebe 3 prawne | - it aeT R | - 91 Chopped - R
AT TR TR 2 | _ 7Ty Py | -W?[Chgpped - 40 Y|
< UTHET 9T @Y FErST T U g | - APuE A0 ] -W_?W
: s e, e g:];cj\t(r?n Boneless b q?;oOuUT;q
AT | N -
o. §wd Oyester T, 8 T | | oo qor aragrder |- SO0 - q AT =E=T
A TER A FACR T | SRS FATATETHT | ) gyei[erw q - 4 g =
99, Fry pan w1 s sverers arey | - @ wwa e | L5 CONANCET -
HHAE FATSH T AIGAI THT FlX [icrea) _ Spri - )
2 pring onion
ATTAT (T3 | Eow
93. Plate AT 9%+ ¥ &l = T - Fish sauce T #fR=1 -
g ater IR Serve 9 | EATER

93, ATeE T |

qrae q9T IYHU: =k, eI, A=11, Chopping board, sauce pan, fry pan, pot, colarder, spatula, etc.

TRAT qAT JqraemTn:

- TR GYARTSHAT AT (67 / FEAT AT |
- FTIRIS (kitchen) FEr T JPER I |

- T & TRET IR AT |
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CaPBERENL

F GHA © 3 "G

Tgifees : 9 "vaT
fAfese #1095 AT (Ravioli) TR T | AR © R =T
PRATHATIHT =RUES yifatere PraTEaTTR Tt qTfafae
= N ~
q. ATAYAE AAHIE e | Fare (faguan): - AATEAT qAR T e
- X (Kitchen) ERE]
3. ATALTF AT, GISAH T qqqq e - FHFOT Tt |
(Tools, equipment and ingredients) | _ Frg T S - qeTIT gt |
T T | - ST AT, R T | - T AR
TRITA TCARTGHT AT & | EEpC] - 99 |rEgml |

MO < W

. A FHT IO I |
. 93 Tari(Mis-en-place) = |

. SO N
T Eeehl 77 @Y IRTATS. THUR
ferr o Refresh TR =g ¥
AIFHT HTe |

. Fry pan AT 49 TR¥ TH, TG TSHTR

ARTATS Hed, I AR B FTArS |

. AIEe A%t Cheese (mix) T

Mozzarella
AT THETST T Nutmeg ek =rers |

@ AT HET 3ULT ¥ godbl UTHT @Y Hel

Dough TR I+ T ¥ T oA
araal e ¥ Roundle shap T #ed |

q0. 9 o === aTersl fHeeR IR &kl

I P99 €97 Ravioli seal 79 |

99. IFABT GIHTHT 9T T FHTA T

el Tomato sauce I ACTETI |

9. Grated Cheese I Serve T |
93, ATeE T |

- at(Recipe)

ffese & (&)
IR FAR T

TR (Ffa THI):

- YA AR TR TRTH
- =T

- FTfET qcd AEH |

- ITYT FOSATHT |

- YT UTebel |

- WY, @ear ¥
e |

- T d9T Hradrere
JUTIEE ATATZUHT |

fliciez)

- ®TT FHTEAHET AT
e fafe |

F4I49 (ingredients)

- FaT - 400 IH

- TSI - ¥ 9ql

- 9Tl - HATAYAHAT

Filling

- TSI AT - 300 IH

- Cheese (mix) - 900 IH

- Mozzarella - 900
LIRS

- Olive oil - Rl
Sl

- @99 Chopped - R 9r@r

- Nutmeg Powder -
few

- I ERE - WRATER

- Tomato Sauce
- ATIIIHRAT ATAR
- Grated Cheese

I AT ITHT: Knives, chopping board, cutter, fry pan, spatula, grater, trays, bowls, etc.

TRAT qAT JqraemTn:

- ATHITT TXARTSHAT AT a7/ TTERHAT TS |
- FTI-IS (kitchen) FEr TRT JPER I |
- B & TREAT FIH AT |
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CaPBERENL

F GHA © 3 "G

gk : q =T
fAfesT & 9% FIETH [Gel TAR I | T © 3 T
PR JTeT SeYTET Ve S A
., Far (feguen): - FaIH! gl TR I+
- FrIEge(Kitchen) GELI
?.W&WW,WW?W_ e R
(Tools, equipment and ingredients) | _ £rr ek - ﬁ:rsquT\qUﬂ?ﬁ |
FFT T | - AV A, WA 7 | - THST AR |
3. AR TRARTSHT AT & | EEpE - TR Slseal
¥, T T FHT IO TE | - Tti(Recipe) AR e
: il - HTT FHETEAH
Y. 99 Tanr(Mis-en-place)T | faffer F18 3): e faf
: = 2 EIHEIR UE]
% FRT FETH FeTE Tt T IT ETeA? T TR T 9949 _(ingredients)
FEI | - ¥ - q Al =TET
9. HIaTH! BT Thra BISHI TTTATA wR (@ T - FIER U3l - R HT
HATIS ST | Jpoes ——— qTr -4 BT
c. faT T T3S Aradl THT T GRE | - wqfem
fEST TR T | - e qcd AREH |
& aTar-ardr ek | - %W\qf‘sas '
- AREHT A |
q0. dfer e | - wEER, e R
T |
- AT qAT HELTHAIR
JUTIEE ATATSTHT |

MliciEl

T qAT SUDIIT: FHTEl, HISHT STieal
TRET qGqT e

- R AXARTSHT AT 67/ AFETAT T3 |
- FTIRI (kitchen) T& T FTER I |

- ¥ T R (I IS |
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TI- NG £.90: T4, Iy T feagea T |

THT : R T @) + &R LT (&N = 995 "G

o (Description): I AISAT@HAT Bakery Pastry and Sweet Farss ¥ dFfId 19 T H9g%

FHTALT TRUHT B |

Isx¥es (Objectives) :

o TRTASTATE UhAA FHeb<lehl AR ATAAF 94 Bakery Pastry and Sweet swrs™ FIIEE T
fqeraT |

F1aes (Tasks) :

q. EFTEe oS FATSH

3. ST A FATSA |

3. % 9€ TR T |

¥, I€ Ao/ o€ s TOR 7 |
Y. e TR T |

%, B 8 AR 9 T HEFE T8 | (i)
o, ARRT/HT B TIR T |

5. ¥[% ¢ ®F QIR T |

2 e I IR T

q0. T/ A (Afthe A= a1 FFRER) TAR T )
99. FAHAE TS AR T |

R FE /@ I TR T |
93. TS T8 TR T |

1¥. 9% I ST TR T+ |

¥ Ifest TR T |

9%. b WIS TR T |

19, fFq FRAA TR T |

i5. W qAX qAR T4 |

9%, W~ B 9F T |

0. ¥ WU Fa¥ &M TR T |
9. qarswT far qErR T+ |

R, TS AHA TIR T |

3. TR FHAT TIR T |

¥, fER TR T |

Y. AW IR T |

%, FerEr /S qaR I+ |

9. e TH TAR T |

Rz, RTEAT TR T )

3%, WA AE qUR T |
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Frd fagawor

FA FHT Y T

frfdse 1 §: earEe SE TS JgTfvae © q =ver
AR © ¥ HUAT
PRI SRUEE W%W T N S
9. fem g T e (fegua): BT T ITEES AR A
2. AEIE AR a9 AT e T | AR SUHRT A Fw S |
| A (3, T, foe T o/ TEHN A1 |
3. HET A =W, R aerH T e | AVET, SFIAYEE, AT, T | o 7ef T Ao T <1 AR
¥, 9 TELRET Auel feer TR e Afedet Sratedd wre | BT SATAHT o
T ¥ O TER WA 99 qeX T A TR R g
AT HTEA ATITHATTAR  FlEA Tl
TS S = EIpl
4. WETTIEWETWHW M ) o
- N PN . | ETE IE TR I |
% HREre I A Herer  dTEhdrs
e ATHARDT ATAHT Hred T S | .
TUH! o TH (BTEANTH TR ebre gé@?@%mi
fafauegy Juar Jqd R qA TAR | S ;
N - “ qrdieh I g Uee |
FSHCSHT TER FAT T |
9. T I FHIRT BT R ISTH FA
Tl IR0 —¥0 F. FI JUHH AT AqTAT
TERT ATHAHT ST qee (9 e
TR Gl T T &K 0 3G
Y fAee 9@ T
c. R [Ave e @i gred T aar qus
JedTs feHleg TR qRHI ATTAHI -
THAT TER T3 |
R. F€ I |NTHT Teed T3+ HeX HI
qTheR] & T |
0. =TS JEaE AEAT T=aar
HTEX FART T |

A qAT ST S (R AR, =9, 97g Ao, AT &, AT 9" RSN -ITF I8 A5, 99

ITaT |

TREAT AAT QAL =k, ARTH, 9F =FAATIaT R ATATSUHT |
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Frd fagawor

F GHT © 3 TG

frfder @ . 9T I TR | JgTiee : q =uar
ZEETNF : R Tl
PRaTEeTIET TRuEE W;'"'"'” IR Tietees A
. Fder e T e (fEee): o TF FT UEEE A
AT AT q9T ATy dmer | AT SUE qUT GRS ( T T |
ucll AT, qTSA (=T, ) o ITHTY & U&H! A |
. wter RS oS SeR FARRT aerAr | SO AT WS | o TS T AR ¥ 1 Afr
qE | CARSIGEAE

. ¥ AFHAT #ATEE Fghl & W fafy
e SN TR T |

. % WA I FETEE FSH W& R
fafer are g€ @R T |

. AN IS8T ATALTHATTAR e T
TANTHT T3 |

I3 € TIAR T |

TR (T )

AT € @AM AT Eodbl
=THT TEehl FTEATHT TR
MRUH FTeaR & g1 963 |

WQWWW
A

SATES AT STFHULI: ST AR AR, =k, I Hies, A1 &, ST AHd dRE -TTh o ATeH,

G AqTET

YREAT qAAT QAT =k, ARTH, 39F FATIET qRET ATATSTHT |
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Frd fagawor

FA THT 1 ¥ UG

frfd @ 3 B S€ TR T Jgreae : q U
IFETNE @ 3 |UaT
PRATEIST =RUEE mﬁm%%mmrrm FHIfq Tifatae e
Q. fader g T e ([T o TR Trafeer w1
R HEAYIE AR AT A wwe W | A ST T4 AAAEE | o AT qte {9
3. WIS =ATed T U3l AR I e | (%JQW’W’T) 'WWW?
¥, i AT depew, du P gy, | e AT FRET 1| AT S A
T TR T TAR T | bt T (3 o I FREAT FFalleel
L. o1 < A 3 e e A | m&qquﬁl ml
<. gﬁ;wgw %WW?O-?K
TET T I3 faml .
AT N |
fﬁa3oomaﬁﬂéaﬁ?w A AT TRATAE
AT 13 | 3T were, ¥ fafr am
S. o9 AT TFT AfF TH QT T 7 | gy 1y H g S @)
HATSA AT =ATAT STIHT e |
Q. B oA WSS/l Gl Tl sgepl ATl
EIRSIE ATHT ATRRAT ATH gl & edhl
Foret 1
90. g €A WOC I ATTAT ATl
HATTAHT FAT AT T Fedl aradT e
R0 faeas faR 99 g7 RN TS |
99. ATHHI SR GeiX R | TACT T HedT
RIS |
R, 9T ISATE ATTIHATTAR HIAX IeAh
qg, ¥ AT, HTUGAMH HATGIhl FqHT
q T |

A AT STH: 7 =R AR, =, AR &, SA(bTT AT9H ARl -TTh oS ATsh, J9 ATAl |
QRET AT qraeL: =aep, W, 9T TATIT GREAT ATATSUH] |
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Frd fagawor

FA FET 1 Y "I

fafde # @ ¥: 98 A=/9 e TR 17 | gt © q Huar
EETNF : ¥ HUaT
[ERIETIRCa i [ qates PRaTeEdTTE SgraeeE I qiiataed J
9. e 9T T Ao (s o HRYTT TFETT T
. ATECTE R AT A Feper | R SUHRY TAT AHAET (| o A9HH G [
T | T, %WW F*T“ﬁ*jlﬂ o HA{E TWhd FATIH T ATH
3. g =T AR aerar ey | | AUSLA, T) Afeds EERIEIEN
¥, 35 tepRiw auer P @ | e e | o SATHIT IR Tt T
|
L0 .| 9T T/ dE Wik TAR T |
Y. o 1 A FUST a1 WMEd o
B ! R (Hfq T=):

% ﬁﬁwgﬁw@ﬁw&( AEATE IS e, Eoehl Tlesd ATIH
=few ATHRH ATAHT Plad T 2 FRHT 7 T 5 TG T
AT ATH T M (@TENTE T P N
frepTe T | e

9. ST TS ATAT JTSoTHT HTeX [ra=
YUAT A TR T AT AFRT &
AT IR T T |

S. o9 IS IR FRE RIS
T TE T ard T IR0 .
qUEH HT Tl @l ATAAHT
BITEaTeT Teieh A e TR
qrhT v T FHRT 90 @ R
fee 3% T |

Q. I I TEIhHT AR ATAT AqHT
AA 9 T &edhl IS 950 4.
AT FF 30 M % T |

Q0. TR qUHT FSATS ATl SATTeTehl
-JTHHAT TR T3 |

9. 7T TSETATS  FAFHILEHT =T
FhI A T A GHIAT T AR
T A= @7 G I T |

AT qAT IUHR: S (e AT, =, afe T g, afT oira" ARl -a7% 98 AT, 99 TaT |

GRET TAT rEEl: =, W, 9 TATIT GRAT ATATSUH] |
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Frd fagawor

FA T © Y TG

frfde & W SFe TR T | JgTiverer : q =T

wagliéaﬁi\(w

: yitatae PRarearaeT wﬁa:ﬁmﬁm

q. e g W e ([T el FHEf
Q. AEYTF AR qAT AT Fhed T | WW?W ) A

3. Har A ST BRI g T | w(wf’;ﬁmw omwﬁag
¥ ~ ¢ ~ x ,SdY, Ve, , A ) ° '

. %W?%?;WW%WWW?W A et Frs | \ i
L. &9 9 T AT @ ATSH frfse #7 (B): WFW'W
% AT ST AT HUST a7 Weh of SR IST3 | ——— .Wﬁ%riﬁ‘m
9, HRWare S @rg MR FR T e 9%

W SEE =R (R T
S, ¥9 T A5 TR § Tl ATHAT ¥ Tl BT T | Ge w@tase, gel e
IRl ATRHTE <Mied ATIRPT AT T AT BT | grgm FerdT T 900 2
¥ 3T BT & AT dAAHT T T | Hsy v TS AemaE
R. T THE ATg AT Ml SISHT AW HR | I & I8, |
A ATl T FHArs | S
90. QUYF. W TRl 99 a1 9 " 99 fa¥ Are
ST & T T T |
99. RIOR& WEEA S MereR dd 9rEd
FHRTSTHT TE |

A AT STH: 7 AR AR, ASIRE @hd, S #ax, iag =R, [eThmeR, TEey 3,

Fereeil W PSR 2 |

QT TAT raEL: ofeAl, W, Fa2, ATl TART HSTs AATSaT A& ATATSTH |
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Frd fagawor

FA THT 1 ¥ UG

frfde # & PraTe Y TR ™ T PG T7SA | Jgifeae : q =uar
ZEEIH © 3 "ual
[ERIETIRCa i [ qates PRaTedTTE Sgraee I qiiared J
q. &I wre T | s (fegwen): o TS F¥arfeg S
Q. ATAYTF AR q9T FTHAT FebeA AT TR 9T ATHIEE (| o AR gwafey s
T e, TR g, foae, o USIYE @hel TeTIA T ATH
3. el o = R g ey || oendd, ) A =afeqd | g |
¥, 9% SRS el fol diY aeR ! o SATHITALET Tl A |
TEY e T Y 39 T A9 e
q@;{\ - ” —liiliéw
Y. T T AT FUST a7 WIEF o W"ﬁiﬁ@[am”!“i
AT I3 |
. TAT FARTE AEH T T | e ey qrai:
AIFHAT €7 SRE A7H  deals
HRTE ATHAT BT | ¢ Wf'a T T AR, EH,
9. IS S A R I (& T r’z"a IR B
%ﬂ@a‘;; ﬂ;;:ﬂ;@ir Q%TE gler afd JH T TR
w@ﬁaﬁwmﬁﬁ HUay !
STHTS |
T. Ffe qIHT AT R Tk TV T Teg
Bl BEE TATSAHRT ANl JIR
T |
Q. ¥d S ATg grd«r wer 9.4\ Er
HISTSHT ook ATHT [Teh HATRIH]
I |
Q0. TSR X T[Tl HATHRHAT FATTX
dd U T ATRT & AT TT
TR AT T |
9. ¥ IR AESTHT IoT= T
T T 40 AT qTAT &bl ATHTHT
90 IET R 7 F% T |
QR. 9TFHT BETE A TATIH fo
FHHISE a7 @ISRl TTAT I T4 |

qES JAT JIFI: ST (R AR, FHARE Thd, ATAT Hax, A =¥, AfhT ATHT AfhT &

FfT -ATF |

QT AT Frag™r: SF Har=R AR AT Fex, AT =@r3al, A9 a1 Flrare [Ahreal et

TIATSUHT |
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Frd fagawor
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Frd fagawor
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TI-HIGGA &.99: AR T4 |

THT : 3 99T (@) + O HUIT (AT) = 90 TG

o (Description): I AISAHT Beverage @R it T FFlId 1 T HIIes FTHTA TRTH T
|

I3vaes (Objectives) :
o TRTASTATE ThIAA FHF<Ihl AN ATAYAF T4 Beverage TaR T4 HIUET TH (I3 |

Fes (Tasks) :

9. Cold Coffee adrs+ |

3. Lassi A+ |

3. Milk Tea =@+ |

¥. Milk Coffee @At |
Y.lced Tea =3 |

%. Hot Chocolate &=+ |
w. Milk Shake s=ms+ |

z. Fresh Juice a=rs |
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Fra faeersor (Task Analysis)
fafdee @t q: Fiee FF sAST (Cold Coffee )

FA AT : 9.30 T Jgreaer : 30 f

agTeh © § °ud]

HE AA AR FEATHRT Ie¥T v Tiatae qe
q. ol T qrl ST ST aAree | Een (fesue) - Hleg Hh TIR T4
7 feralt &7 fa | f=r SR @rer | a9 3% EEPIu
. TF G (Blender ) wreewAr | ATHH | - FRE yERET
i) W;La;f #) N REEiica
3. dvg AT gesh WUdlg faer gey | PO TS | . o argEn
T AT T ATEAR I | TR (@ T Fq« (ingredients):
Y. [Eqrel et /e o foer @ iR, gu, =fe
ATSHTHH T gl Bihel TSR o fordm qreatry
J AT | o Hth TIH! ATTHCHA HUH! | ATZH ()

AR, ST T et (Equipment and Tools) : =gz ==, wire, Sfmr =iy |
e/ qraaries (Safety/Precautions) : foF=a TRT®TE T9T Hrad redT e faderl a19 mq
o1 fagdrar Iusurene g SifEgHdre S e fam |

F1d fageryor (Task Analysis)

frfds #@ 3 @<= IS (Lassie )

el qUT © .30 T dgiieaer : 30 fA. =EEried - q "var

FH T AT FEAHRT ST T qiiata® T
Q. foer ¥ O SHTET =TT ST T EELRINGERED)) - A TR T TR
et & far | feper oI @Ter I - T TEEE
R, W ATHAEATS eI T qgT AH FRA | e s G
3. @Y TS T se a1 ggep | A B (&) B
T A FATS | <
¥, e e fhS g 9 | m a9 (ingredients)
Y. TRl a1 % FH AHT T o Pl AR afe, @A, =TT, HEY
el 7T | o ol T (W), B
% @T,W,W,Wmm o Al TEHT STaAT W(W) )
A T | feRsT BT |

e ATARD] FeAhel e

Iies, |

W, IIHT T YTHYT (Equipment and Tools) : ST+, TFAT TATH AT(G
YT/ TAATHIES (Safety/Precautions) : [F=F ATARTE TAT FIaA UreAwT e faeert a1
I 9T [T ITHIATE g AMGHeTE [T a7 |
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Fra faeersor (Task Analysis)

fafdse @1 3 g HF TG (Milk Coffee )

FA TET 1 .30 T Agiae : 30 fig. eI : 4 "
FH A0 I FEATHRT Ied I giare 7
9. @ik F=AT T qmar qgars (F06 2 HATT ( ) - I Fh TR T
70 I fRa) feF=r AToTR @ JEUT qaT IR TAGRT
R, 3uArs fRST TS TR IHTA TR | - FhE YERET
E ;hj:rao‘lra?&mﬁﬁ?wmawa;a it @ & - %T%rwn—rr;;—oﬁr
T FF FATS | A
¥, wifgare ger Hih S s
Y. HETSal HIH ATl Hith FH T =7 @ T :ﬂ;@f(ingredients)
| o i EC)
® FHIT Wkl Fordy
o TTAl g
o Hiied! qEHl ATl Rl
BT

Sﬁ?ﬂ?, IYHITT T AT (Equipment and Tools) :

3 GHT AT ATST,=FT, 9, qET AT |

JRAT/ATFETIET (Safety/Precautions) : [F=T TXIRTE TAT PHTaA TeAHT AT (&bl AT w14 qT
fergcfiar IYeRvrame g Siaware S & & |

F1I faeeraor (Task Analysis)

frfese #F ¥: g forar a9SY (Milk Tea)

FA T gvar | Fgrte . e el vy fa
FH A0 AT FEAHRT ST I qifate J
q. T T qEeerg e e e (fezwn) - g ferm AR
R. 7, O 7 Ferfrarg g fep=r dreme @rer A qar & BEEI]
3. 3 Zea qu Permafe, fogy | AR - o wEE
FFA T AL BTAT Fellord - @ e At
¥ R o g e Ay | e #d @) P
AT TATEHT BT |9 T | ESRERUERIERE )
949 (ingredients)
® FHIT T ATTH
o TTAl &I |

IR, ITHRIT T AT (Equipment and Tools) : =T TepTs ATST -feheedt a1 Sferen) fearam ar=in eTg

Tte |

YRET/QIaaTIEe (Safety/Precautions) : foF=" TREAHTS TAT FIEA T HT EATH fawepl ATY 70 o
fergrcfrar Iuekeurame g+ Siifgware S e fam |
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Fra faeersor (Task Analysis)

fafde &t & S{TE?T%W (Ice tea)

B THA : .30 UG Fgife : 30 1. e @ q wver
HE =AA AR FEAAFRT Iexd v qifaieE qe
Q. e = gArs | . QW(@%E@) . - AR fo TR T qE@arRy
R. =TET AR | Iy AT @rer Al T A% | qpef a1 fea
3. BETAIATE TATSGHT HIEA | ATHH | - 9F AT
Y. TATHHT TEH, PO, qadT aTer e
Y. el oo T =TT 8o | %) | F999 (ingredients)
%. HRTAR T2 T qfaAre A ;E‘%{s;ﬁ
FATS
: R ()
: T
9. &2 (pipe) afg |+ T | P il
o f=rdr lqﬁzq'[
® gohl [l (gl

AR, IIHT T ATAT (Equipment and Tools) : Faell, i, =k, A ATS, TG, TG T =FT ATS
YIEAT/ATFETIES (Safety/Precautions) : [F= TRAHTE TAT FIEA YT HT AT fawepl ATY 70 o
fergcfiar IYevraTe g Siaware S & fa |

F1I faeeraor (Task Analysis)

ffds @1 & fred A% 9T (Milk Shake)

& FHA . q AT gt : 9y e orEEie vy e
FY A0 FIaH FEATERT T I e 7
9. gg ¥ P STeR FdEr O | e (fERTR) - fHed I AR T
| @mm‘qﬂfr,ﬁaﬁ?aﬁwamw FTIRT
R T AT oA fER swezar | ATRA = N
e T | - U9 IqrEgm™l
3. W ItEd o ArEems M\ i
B TATSTHT Hled | forer & TS | #9949 (ingredients)
¥, TATAT 9 T | IS Ah! 39, foreT, atfa, &=, ared
AT A artaRT He m - <
el | FTeRIeh! aTel P, Tt & T gl T
TSI |

3ﬁ?ﬂ'{, IAEH T AT (Equipment and Tools) :
E(W/WHT#TE’G (Safety/Precautions) :
feF=r TRARTE AT FIEA e HT LT Gl AT A1 41 faeiia STHvrane g Si@ware ST

& fe
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Fra faeersor (Task Analysis)

WWQW@W(FreShJuice)
FF GHT . § T YgIad . QU e FEeieE - vy faee

FA TR FiaH FEATERT e Jrfraa it F
q. ®ADA fGed T TF AT | e (g - g 99 TAR ™
. SHHT ekl fordT TS | g I, = AR qor % AT
3. TATEHT BTeR ATe{Iehl qTeie] RIEEX ] L e
T3, AT T BTeR (& | e
’ = - JY T afeer
fHidse et () - 9F grEarh
FE S A9 | =
) (@R T CERE] g%gredlents)
Fergr T eTET fo . ot > -
ferly agw wa
Sﬁ?ﬂ?, IYHITT T AT (Equipment and Tools) :
JIEn/ qAATIES (Safety/Precautions) :
feF=r TRERTE AT FIEA GTerdHT LT TGl AT G 4T fgeia STHuEne g Si@Hare ST

& fe |

CapBEREN (Task Analysis)

fafde #19 &: &€ FFeid TS (Hot Chocolate)
& FHY 1 Q HUET  Agriead QY A eERive - vy fAee

F =T HfTH FEEHRT Ievd gratEa et {9
9. g T o SHTA | gae (feguen) - B2 FAHAE TAR T
R Fhele g feram G A, e SR a9t ¥ AT
T ETerR 3T | RIERR - | T At
3. STEATHN TFHT ETeleh] - 94 rEgr
e TaeR fears gen | (G P (@) )
FHTA | Bedbc qrsT | F@aa (ingredients)
¥ - -
. TATHT 99 I | «r (@t 3d, forT, =reheie qraex
FTaAT qrar & 9 |

3ﬁTrl'l'{, JYEHT T JTHAT (Equipment and Tools) :

AT, T, A3 AT |

E(W/WHT#TE’G (Safety/Precautions) :
feF=r TRERTE TAT FIEA e 2T Gl 1 A1g a4 faspeiiar Susevrane g siifgware ST

& fe |
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. qRAET & (Project Work)

FA AT 95 U

feramdiieset dtfers srafgar fqebd ST T ATIeedrs A% TRERd T 387 IATSdl AN qRATSTAT B!
ST TRUHT T | T foandiiewer qiiterered! a9 @R quiae SHITTHeST TRATTAT Hr JF=
T T |

Project Work 1: 16 hrs

All the Students are required to survey the market of food commodities of potential areas such as
hole sealers/retailers/departmental stores/cold stores and submit the report as per the stated
format.

Group A (Perishable, Vegetables/Herbs)

S.N Ingredients Unit Unit Price

50

Group B (Perishable, Fruits)

S.N Ingredients Unit Unit Price

50

Group C (Perishable, Meats/Poultry/Fish/Sea Foods)

S.N Ingredients Unit Unit Price

50
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Group D (Perishable, Dairy Products)

S.N Ingredients Unit Unit Price
1
2
50
Group E (Non-perishable, Canned/Bottled)
S.N Ingredients Unit Unit Price

50

Group F (Non-perishable, Cereals/Flours/Pulses)

S.N Ingredients

Unit

Unit Price

50

Group G (Non-perishable, Herbs/Spices)

S.N Ingredients

Unit

Unit Price

50

Submitted By:
Name:
Roll No:

Group:
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Project Work 11 60 hrs

Students are require to prepare following Menus as practical which is covered all task as well as to write
the report with recipe and attach the image of prepared menu

Menu 1: Buffet Breakfast

Choice of Fresh juice or canned juice
Choice of Bakery product with preservative and Butter
Fruit platters
Cheese platter
Cold cut platter
French toast
Porridge, cornflakes with milk or curd
Pancake
Hash brown potato

. Grilled Tomato

. Grilled Mushroom

. Baked Beans

. Bacon, Sausage ham

. Paratha

. Puri bhaji

. EGG preparation on order

. Poached egg

. Scrambled egg

. Masala omellete

. Fried egg

©ooN Ok wdPE

NP RPRERRREBERRRER
O ©W O ~NO U~ WNEO
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Project Work 111

Dinner Buffet Menu

© oo Nk wdPE

R e S e e e N o
© O ~NOoO U WDNRERO

Green Salad

Russian Salad

Pasta Salad

Som tam

Mix pickle

Cream of mushroom soup
Grilled Fish

Mutton Roghan josh
Chicken Garlic

. Plain rice/peas pulao
. Nan, Roti

. Vegatable Chowmein
. Dal makhani

. Mismas tarkari

. Palk paneer

. Sag

. Gulab jamun

. Gajarka halwa

. Fruit salad
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¥, HET aifed (On the Job Training)
Full Marks: 300 Practical: 12 weeks/576 Hrs.

Description:

On the Job Training (OJT) is a 3 months (12 weeks/72 working days/8 hrs per day) program that aims to
provide trainees an opportunity for meaningful career related experiences by working fulltime in real
organizational settings where they can practice and expand their classroom based knowledge and skills
before graduating. It will also help trainees gain a clearer sense of what they still need to learn and provides
an opportunity to build professional networks. The trainee will be eligible for OJT only after attending the
final exam. The institute will make arrangement for OJT. The institute will inform the CTEVT at least one
month prior to the OJT placement date along with plan, schedule, the name of the students and their
corresponding OJT site.

Objectives:
The overall objective of the On the Job Training (OJT) is to make trainees familiar with firsthand experience
of the real work of world as well as to provide them an opportunity to enhance skills.

The specific objectives of On the Job Training (OJT) are to;
e apply knowledge and skills learnt in the classroom to actual work settings or conditions
and develop practical experience before graduation
o familiarize with working environment in which the work is done
work effectively with professional colleagues and share experiences of their activities and
functions

e strengthen portfolio or resume with practical experience and projects
e develop professional/work culture
e Dbroaden professional contacts and network
e develop entrepreneurship skills on related occupation.
Activity:

In this program the trainees will be placed in the real work of world under the direct supervision of related
organization’s supervisors. The trainees will perform occupation related daily routine work as per the rules
and regulations of the organization.

Potential OJT Placement Sites:
The nature of work in OJT is practical and potential OJT placement site should be as follows;

e Tourist standard hotel
e Tourist standard restaurant
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Requirements for Successful Completion of On the Job Training:

For the successful completion of the OJT, the trainees should;
submit daily attendance record approved by the concerned supervisor and minimum 72
working days attendance is required
maintain daily diary with detail activities performed in OJT and submit it with supervisor’s

signature

prepare and submit comprehensive final OJT completion report with attendance record and

diary

secured minimum 60% marks in each evaluation

Complete OJT Plan:

SN Activities Duration Remarks
Orientation 2 days Before OJT placement
2 Communicate to the OJT site 1 day Before OJT placement
3 Actual work at the OJT site 12 weeks/576 During OJT period
hours
4 First-term evaluation one week (for all | After 2 to 3 weeks of OJT start
sites) date
5 Mid-term evaluation one week (for all | After 8 to 9 weeks of OJT start
sites) date
6 Report to the parental 1 day After OJT placement
organization
7 Final report preparation 5 days After OJT completion

e First and mid-term evaluation should be conducted by the institute.
e After completion of 3 months OJT period, trainees will be provided with one week period to

review all the works and prepare a comprehensive final report.
e Evaluation will be made according to the marks at the following evaluation scheme but first

and mid-term evaluation record will also be considered.

Evaluation Scheme:
Evaluation and mark distribution are as follows:

S.N Activities Who/Responsibility Marks
1 OJT Evaluation (should be three evaluation in three Supervisor of OJT 200
months —one evaluation in every month) provider
2 First and mid- term evaluation The Training Institute 100
Total 300
Note:
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Trainees must secure 60 percent marks in each evaluation to pass the course.
Representative of CTEVT, Regional offices and CTEVT constituted technical schools will
conduct the monitoring & evaluation of OJT at any time during the OJT period.




Evaluation Criteria's of Professional Chef Course
Weritten Test

Objective Questions

Set A

Encircle the correct answers (1x10=10)

1.

Which of the following position is not related to kitchen brigade?
a. Sous Chef

b. Chef de partie

c. Commi chef

d. Chefderang

Under which section, does the garde manger fall?
a. Soup section

b. Sauce section

c. Cold section

d. Pastry section

What of the following called is Chinois?
a. A mincer

b. A strainer
c. Aslicer
d. Aturner

Which of the following is not a squash vegetable?
a. Pumpkin

b. Cucumber

c. Aubergine

d. Zucchini

Which of the following herbs is used in lamb dish?
a. Rosemary

b. Thyme

c. Oregano

d. Marjoram

Which of the following is not an oily fish?
a. Herring

b. Sole

c. Tuna

d. Mackerel

What of the following cooking method most suitable for loin chop?
a. Grilling

b. Roasting

c. Braising
d. Sautéing
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8. Which of the following is not a crustacean?
a. Lobster

b. Oyster

c. Shrimp

d. Crab

9. Which one of the following is a roux based sauce?

Napolitaine

Béarnaise

Tartar
Chasseur

cooe

10. What does Pane mean?
a. Binding
b. Breading
c. Beating
d.

Boiling

Correct Answers

1. d
2. C
3. b
4. ¢
5. a
6. b
7. a
8. b
9. d
10.b
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SetB

Encircle the correct answers (1x10=10)

1.

oo o

oo opw

oo

cooTe o

cooTe N

oo oo

o oo N

Which of the following components used in liaison?
Flour and butter

Cream and egg yolk

Butter and sugar

Egg yolk and sugar

Blood can be used as thickening agent for...............
Gravy

Sauce

Stew

Soup

Open sandwich is prepared from...............
One slice of bread

Two slice of bread

Three slice of bread

All of above

Duxelles contain..........................
Chopped boiled egg, white bread crumbs
Chopped boiled egg, mayonnaise

White bread crumb, chopped mushroom
White bread crumbs, chopped bacon

Pateisservedas ..................
course

Accompaniment

Appetizer

Dessert

Microwave oven can be used for.........................
Heating foods

Cooking foods

Thawing foods

All of above

Sponge is usually used for making ..........................
Gateaux

Cake

Pastry

All of above
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Spread used for black forest cake is.........................
Whipped cream

Butter cream

Pastry cream

Sour cream

oo

Crustacean refers to....................
Lobster

Oyster

Octopus

Jelly fish

coopo

[EEN

0. Sirloin is obtained from.....................
Pork

Lamb

Mutton

Beef

oo o

Correct Answers

BOoo~NoOOhwWDNE

©
oDV OO0 00T
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Set C

Encircle the correct answers (1x10=10)

1.

Stir frying is popular in:
Continental cuisine
b. Chinese cuisine

c. Nepali cuisine

d. Indian cuisine

o

Makhani gravy is known as:
a. White gravy

b. Yellow gravy

c. Redgravy

d. Brown gravy

Julliene vegetables are the cuts of:
a. Strips

b. Diamond

c. Slice

d. Square

Momocha can be serve as:
a. Breakfast

b. Lunch

c. Dinner

d. Snacks

Bhaji means:
a. Drycurry
b. Soup

c. Stew

d. Curry gravy

Kuchumber refers:
a. Snacks
b. Soup
c. Sauce
d. Gravy

Satay is:

a. Chinese dish
b. Japanese dish
c. Thaidish

d. French dish

Szechuan refers:
a. East China
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9.

10.

b. West China
c. North China
d. South China

Pad Thai refers:

a. Anoodle dish

b. Arice dish

c. A vegetable dish
d. A sweet dish

Korma prepared with:
a. Brown gravy

b. Red gravy

c. Yellow gravy

d. White gravy

Correct Answers

BOoo~NoOOhwWDE

e

O O T O QYO DY OT

Answer the following questions (5 marks each)

Write the figures and sizes of following cuts of vegetables.

a. Julienne b. Brunoise c. Macedoine d. Batone e. Paysanne

Write the recipe and method of white stock.

Explain the various types of roux with their uses.

Write the recipe and method of of mayonnaise sauce.

Differentiate between dry and moist heat media of coking.

Classify the soup and explain them with two examples of each.

What are the mother sauces? Explain with their components.

What are the functions of dressings? Explain.

What are various types of salads? Explain with two examples of each.

. What are rules regarding personal hygiene?

. Draw a figure of lamb and show the cuts and mention their culinary uses.
. Enlist the cuts of fish and mention their culinary uses.

. Explain any five pasta dishes with their sauces.

. Write the recipe and method of bread rolls.

. Write the recipe and method of chocolate mousse.
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Practical Test
Prepare the following menus/items:

1.

2.
3.

o1

©oN>

10.
11.
12.
13.
14.
15.
16.

17

Eggs : Fried, Poached, Masala Omelette, Scrambled, Grilled Tomato, Porridge,
Lyonnaise Potatoes, Hash Brown Potato, Tea, Coffee, Hot Chocolate, Lassi, Shakes
Upama, Idly, Dosa, Samber, Puri Bhaji, Chhola Bhatura

Sandwiches/Burgers: Chicken Sandwich, Cheese and Tomato Grilled Sandwich, Club
sandwich, Tuna Fish Open Sandwich, Vegetable Sandwich, Ham Burger, Vegetable
Burger, Hot Dog

Cream of Vegetable Soup, Fried Fish with Chips, Tarter Sauce, Cole Slaw

Cream of Mushroom Soup, Grilled Chicken with Pepper Sauce, Grilled and Mashed
Potato

Consomme Julienne, Chicken A La King, Buttered Rice, Macedoine of Vegetables
Minestrone Soup, Panne with Napolitaine Sauce, Green salad

Vegetable Broth, Stragonoff, Plain Rice, Jardiniere of Vegetable

Puree of Lentil Soup, Grilled Pork Chop with Chasseur Sauce, Parsley Potato, Tossed
Salad

Hot & Sour Soup, Chicken Chilly, Vegetable Chowmein, Fin Salad,

Sweet Corn Soup, Sweet & Sour Pork, Vegetable Fried Rice

Vegetable Spring Roll, Hot Garlic Fish, Pak Choi, Plain Rice

Tom Kha Pak, Pad Thai, Papaya Salad

Hara Kebab, Mutton Rogan Josh, Matar Paneer, Pulao, Kuchumber

White Bread, Bread Rolls, Sticks, Doughnuts Muffins, Fruits Cake

Apple Pie, Cream Caramel, Brownie, Chocolate Mousse, Lemon tarts

Lalmohan, Rasbari, Jilebi, Gajar ko Haluwa
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Evaluation Criteria

S.N| Nameof | Hygiene/ | Mise | Taste/ | Presentation | Kitchen | Total
Students | Grooming| en Flavour Cleaning
5 place 15 10 10 50
10
External Evaluator Internal Evaluator
Signature: Signature:
Name: Name:
Date: Date:

Report Writing
During the training period students are required to visit the kitchen department of any food
industry and prepare the report. The report should be in print with facts and figures. The report
should contents:
a. Cover page
b. Table of contents
c. Objectives
d. Description of report (main body part)
Introduction
Location
Capacity
Physical facilities
Production sytem
e. Conclusion
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AR, I AT SHH:

FTIATHT =M ATAITF AR, ATHAT AT FTHIES

fa. SR /AT SR
9. Spatchula Oven (gas, Electrical)
. Piller Tau door Oven
3. Laddler Micro- oven
X, Souce Blander
€. Pan Toster
<. Pan Dough
O, Wok Maker
g. Meat hammer Cooking range
Q. Stone/Sharpener Shalameuder
q0. Knifes (Different) Working Table
9. Chopping Board (different color) Fridge/fridzer
9. Cane opener Griller
93. Stock Pot Deep frier
9%. Soup Pot Mins M/A
qu. Fry Pan Chese cutter
9%. Stainer Slicer M/C
q, Shire Breade Slice M/c
9z. Pizza cutter Juice M/C
qR. Whisk Potato Piller M/C
RO, Mixing bowl Pasta Maker M/C
<. Grater Sink
XX, Masher
X3, Non stick pan
RY, Tong
QY. Fork
X%, Slicer/Turner
R, Tray
RG. Piping bag
XR. Squizer
30, Pressure cooker
3. Steamer
3R Sizler dish
33, Gas lighter
3Y. Bread basket
Y. Mould
3%. Sandwich Griller /Griller
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9.

Tandor Oven

3. Salamander

3R. Kima Machine

¥ O, Pasta Maker

¥q. Fridge

XX, Blender/Bar mix

X3, Gax Oven/Baking Oven/Electric Oven
XY, Deep frying

¥, Dough Mixing

¥k, Gas Range

¥\, Rice Cooker

¥z, Exhaut Hood

¥R, Toaster

v0., Weighing Scale

€. Normal Oven

qR. Hand Sink

v3. Working Table

Y, Knife Holding Magnet
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