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COPYRIGHT:

The Competency Standards for Advanced Culinary Art is designed to guide the development
of curricula, teaching materials, and assessment tools. It also serves as a framework for
providing industry-aligned training, ensuring that individuals meeting the prescribed standards
through assessments are qualified to secure relevant employment opportunities.

This document has been specifically developed for training purposes under the Skills for
Industry Competitiveness and Innovation Program (SICIP), aiming to address the skills
requirements of the tourism & hospitality sector. It is owned by the Finance Division of the
Ministry of Finance of the People’s Republic of Bangladesh.

While public and private institutions are permitted to use the information from this standard for
activities that benefit Bangladesh, other parties must seek prior permission from the
document’s owner for reproducing its content, either partially or entirely, in English or other
languages.

This document is available at:  
Skills for Industry Competitiveness and Innovation Program (SICIP)
Finance Division, Ministry of Finance, 
Probashi Kallyan Bhaban (Level 15 & 16)
71-72 Old Elephant Road, Eskaton Garden
Dhaka-1000
Phone: +8802 55138753-55, 
Website: www.sicip.gov.bd 

http://www.sicip.gov.bd
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INTRODUCTION:

The Skills for Industry Competitiveness and Innovation Program (SICIP) has the overall
objective of developing a skilled workforce adept at handling new technologies, especially for
emerging industries in Bangladesh. It will expand skills training and strengthen the
development of the training ecosystem to address the skills requirements of the SICIP-
selected industry sectors. The program aims to (i) increase the technology-oriented skilled
workforce across emerging and priority sectors, (ii) promote inclusive skilling and upskilling
opportunities for women and socially disadvantaged groups, (iii) incentivize industry-university
partnerships to nurture innovation capacity and improve industry competitiveness, and (iv)
foster skills for climate-resilient manufacturing processes and green technologies. The
program is expected to benefit about 220,000 new and existing workers over a 6-year
implementation period from 2024-2029.

The SICIP Program has, therefore, taken the initiative to enhance the employability and
productivity of trainees by implementing market-responsive and job-focused training programs
through public and private training providers. This will require the development of competency
standards for each of the occupations/trades which will provide a structured framework in the
learning process to guide training providers, ensure consistent training quality, and create an
alignment between the skills provided by the training institutes and the needs of the industry.

The Competency Standard also suggests integration of YouTube or similar platforms
or downloaded clips into classroom practice to ensure simulated creation of the
contents so that learners are exposed to visual demonstrations before classroom
instruction or practical session, which aligns with modern learning preference and
supports flipped classroom models

This competency standard is therefore developed to improve skills following the job roles and
skill sets of the occupation and ensure that the required skills are aligned with industry
requirements. 

The document details the format, sequencing, wording, and layout of the Competency
Standard for an occupation which comprises Units of Competence and its corresponding
Elements.



Advanced Culinary Art Page | 4

OVERVIEW:

A Competency Standard is a written specification of the knowledge, skills, and attitudes
required for the performance of a job or occupation or trade corresponding to the standard of
performance required in the workplace. 
Competency standard:

 provides a consistent and reliable set of components for training, recognizing, and 
assessing people’s skills, and may also have optional support materials.

 enables industry-recognized qualifications to be awarded through direct 
assessment of workplace competencies

 encourages the development and delivery of flexible training that suits individual 
and industry requirements

 encourages learning and assessment in a work-related environment which leads 
to verifiable workplace outcomes.

Competency Standard has been developed by a working group comprised of occupation-
specific experts from the industry/institution, relevant consultants of SICIP. 

Competency Standards describe the skills, knowledge, and attitude needed to perform
effectively in the workplace. Competency Standards acknowledge that people can achieve
vocational and technical competency in many ways by emphasizing what the learner can do,
not how or where they learned to do it. 

With Competency Standards, assessment and training may be conducted at the workplace,
at training organization, during regular work, or through work experience, work placement,
work simulation or any combination of these.
A Unit of Competency describes a distinct work activity that would normally be undertaken by
one person in accordance with industry standards.
Units of Competency are documented in a standard format that comprises:

 Reference to Industry Sector, Occupational Title and Occupational 
Description

 Unit code
 Unit title
 Unit descriptor
 Elements and performance criteria
 Variables and range statement
 Evidence guides

Together all the parts of a Unit of Competency:

 Describe a work activity
 Guide the assessor in determining whether the candidate is competent.

Identification and validation of units of competency and elements for each occupation were
made by experts from Shipbuilding industry in consultative workshop. 
The ensuing sections of this document comprise a description of the respective occupation
with all the key components of a Unit of Competence:

 An overview of all Units of Competence for the occupation and their
corresponding duration required for completion of training.

 The Competency Standards that include the Unit of Competency, Unit
Descriptor, Elements and Performance Criteria, Range of Variables, Curricular
Content Guide, and Assessment Evidence Guide.
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Units & Elements at a Glance:

Generic Competencies (18 hrs.)

Code Unit of 
Competency Elements of Competency Duration 

(Hours)

SICIP-THS-ACA-01-G

Apply 
Occupational
Health and 
Safety (OHS)
Practices at 
Workplace

1. Identify, Control and Report 
OHS Hazards

2. Conduct Work Safely
3. Follow Emergency Response 

Procedures
4. Maintain and Improve Health 

and Safety in the Workplace

09

SICIP-THS-ACA-02-G
Work in a 
Team 
Environment

1. Identify Team Goals and 
Processes

2. Communicate and Cooperate 
with Team Members

3. Work as a Team Member
4. Solve Problems as a Team 

Member

09

Total Hour 18 Hrs. 

Sector Specific Competencies (18 hrs.)

Code Unit of 
Competency Elements of Competency Duration 

(Hours)

SICIP-THS-ACA-01-S

Follow 
Workplace 
Hygiene 
Procedure 

1. Perform personal hygiene and 
well grooming standards

2. Identify and prevent hygiene 
risks  

09

SICIP-THS-ACA-02-S

Provide 
Effective 
Guest 
Service 

1. Greet guests 
2. Identify guest’s needs 
3. Deliver service to guests 
4. Handle queries through 

telephone and internet service 
5. Handle complaints, evaluation 

and recommendation

09

Total Hour 18 Hrs. 
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Occupation Specific Competencies (324 hrs.)

Code Unit of 
Competency Elements of Competency Duration

(hours)

SICIP-THS-ACA-01-O
Apply Food 
Safety Procedure

1. Interpret procedures for 
food safety

2. Interpret food and 
beverage storage 
procedure

3. Maintain a clean 
environment

18

SICIP-THS-ACA-02-O
Organize and 
Prepare for 
Cooking

1. Clean and sanitize tools, 
equipment & kitchen 
premises

2. Receive and store goods
3. Prepare tools, equipment, 

utensils, and ingredients
4. Dispose waste materials 

and restore tools and 
equipment

18

SICIP-THS-ACA-03-O
Prepare Stocks, 
Soups, Sauces 
and Dressings

1. Prepare tools, utensils 
equipment and ingredients

2. Cook stocks
3. Cook and present soups 
4. Cook and present sauces 
5. Preparing dressing
6. Clean and store equipment

and utensils 

45

SICIP-THS-ACA-04-O
Prepare Salads, 
Sandwiches, 
Eggs and 
Vegetables  

1. Prepare tools, utensils and 
equipment 

2. Prepare and present 
salads

3. Prepare and present 
sandwiches

4. Cook and present egg 
dishes

5. Cook and present 
vegetables dishes

6. Clean and store equipment
and utensils

72

SICIP-THS-ACA-05-O
Prepare Rice and
Farinaceous 
Dishes

1. Prepare tools, utensils and 
equipment 

2. Cook and present mac & 
cheese 

3. Prepare and present sushi 
roll

4. Cook and present fried rice

45
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Code Unit of 
Competency Elements of Competency Duration

(hours)
5. Clean and store equipment

and utensils

SICIP-THS-ACA-06-O
Prepare Meat and
Poultry Dishes

1. Prepare tools, utensils and 
equipment

2. Prepare and present beef 
steak

3. Prepare and present 
mutton dishes

4. Prepare and present 
poultry dishes

5. Clean and store equipment
and utensils

72

SICIP-THS-ACA-07-O
Prepare Fish and 
Seafood Dishes

1. Prepare tools, utensils and 
equipment

2. Cook and present fish and 
seafood dishes

3. Clean and store equipment
and utensils

54

Total Hours  324 Hrs.
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COMPETENCY STANDARD:  ADVANCED CULINARY ART

Generic Competencies
Unit of Competency:
APPLY OCCUPATIONAL HEALTH AND 
SAFETY (OHS) PRACTICES AT 
WROKPLACE

Nominal 
Duration:
09 hrs.

Unit Code:
SICIP-THS-ACA-01-G

Unit Descriptor:
This unit covers the knowledge, skills and attitudes required to apply occupational health
and safety (OHS) practices at workplace. It specifically includes the tasks of identifying,
controlling and reporting OHS hazards, conducting work safely, following emergency
response procedures and maintaining and improving health and safety in the workplace.

Elements and Performance Criteria:
(Terms in the performance criteria that are written in bold and underlined are elaborated in
the range of variables).

 Elements of 
Competency

Performance Criteria

1. Identify, control and 
report OHS hazards

1.1 Work area is routinely checked for Occupational Health and 
Safety (OHS) hazards prior to commencing and during work.

1.2 Hazards are identified and corrective action is taken within 
the level of responsibility.

1.3 OHS hazards and incidents are reported to appropriate 
personnel according to workplace procedures.

1.4 Safety signs and symbols are identified and followed.
1.5 Preventive Control    Measures are identified in accordance 

with OHS work standards.

2. Conduct work safely 2.1 OHS practices are applied in the workplace.
2.2 Personal Protective Equipment (PPE) are used.

3. Follow emergency 
response procedures

3.1 Emergency situations are identified and reported according
to workplace requirements.

3.2 Emergency procedures are followed as appropriate to the
nature of the emergency and according to workplace
procedures.

3.3 Workplace procedures for dealing with accidents, fires
and emergencies are followed whenever necessary within
scope of responsibilities.

4 Maintain and improve 
health and safety in the
workplace

4.1 Risks are identified and appropriate control measures are
implemented in the workplace.

4.2 Recommendations arising from risk assessments are
implemented within level of responsibility.

4.3 Safety records are maintained according to company
policies.

Range of variables:
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Variables Range (may include but not limited to)

1. Hazards

1.1 OHS incidents include near misses, injuries, illnesses and
property damage, noise, handling hazardous substances. 

1.2 Biological hazards- bacteria, viruses, plants, parasites,
mites, molds, fungi, insects 

1.3 Chemical hazards – dusts, fibers, mists, fumes, smoke,
gasses, vapors

1.4 Ergonomics Hazards
1.5 Physiological factors – monotony, personal relationship,

work out cycle
1.6 Safety hazards (unsafe workplace condition) – confined

space, excavations, falling objects, gas leaks, electrical,
poor storage of materials and waste, spillage, waste and
debris

1.7 Unsafe workers’ act (Smoking in off-limited areas,
Substance and alcohol abuse at work)

1.8 Working with and near moving equipment / load shifting
equipment.

1.9 Broken or damaged equipment or materials.

2. Safety signs and 
symbols

2.1 Direction signs (exit, emergency exit, etc.)
2.2 First aid signs
2.3 Danger Tags 
2.4 Hazard signs
2.5 Safety tags
2.6 Warning signs 

3. Preventive     
Control Measures

3.1 Eliminate the hazard (i.e., get rid of the dangerous machine
3.2 Isolate the hazard (i.e. keep the machine in a closed room

and operate it remotely; barricade an unsafe area off)
3.3 Substitute the hazard with a safer alternative (i.e., replace

the machine with a safer one)
3.4 Use administrative controls to reduce the risk (i.e. give

trainings on how to use equipment safely; OHS-related
topics, issue warning signages, rotation/shifting work
schedule)

3.5 Use engineering controls to reduce the risk (i.e. use safety
guards to machine)

3.6 Use personal protective equipment
3.7 Safety, Health and Work Environment Evaluation
3.8 Periodic and/or special medical examinations of workers

4. Personal Protective 
Equipment (PPE

4.1 Apron
4.2 Safety Helmet
4.3 Goggles
4.4 Ear muffs
4.5 Ear plugs
4.6 Gloves
4.7 Clothing
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4.8 Safety Boots 
4.9 Face Protection (Musk & Shield)
4.10 Scarf
4.11 Hair Net/cap/bonnet
4.12 Hard hat

5. Workplace Procedures

5.1 Fire fighting
5.2 Medical and first aid
5.3 Evacuation
5.4 Material Safety Data Sheets (MSDSs) and manufacturers’

advice.

6. Company policies

6.1 Job related Standard Operating Procedures (SOPs).
6.2 Occupational Health and Safety (OHS) specific procedures.
6.3 Examples of OHS procedures include – consultation and

participation, emergency response to specific hazards,
incident investigation, risk assessment, reporting
arrangement and issue resolution procedures.

Curricular Content Guide

1. Underpinning 
knowledge

1.1 Work safety procedures
1.2 Types of Hazards 
1.3 OHS hazards and incidents
1.4 Safety signs and symbols
1.5 Preventive Control    Measures
1.6 PPE types and uses
1.7 Workplace procedures
1.8 Personal hygiene practices
1.9 Company policies

2. Underpinning skill 

2.1 Identifying OHS policies and procedures
2.2 Following personal work safety practices
2.3 Reporting hazards and risks
2.4 Conducting work safely
2.5 Responding to emergency procedures
2.6 Maintaining Safety records according to company policies

3. Underpinning Attitudes

3.1 Commitment to occupational health and safety
3.2 Sincere and honest to duties
3.3 Promptness in carrying out activities 
3.4 Eagerness to learn
3.5 Tidiness and timeliness
3.6 Environmental concerns
3.7 Communicate with peers and seniors in workplace

4. Resource implications

The following resources must be provided:

4.1 Workplace (actual or simulated).
4.2 Tools and equipment appropriate to workplace.
4.3 Materials relevant to the proposed activity.
4.4 All tools, equipment, material and documentation required.
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4.5 Relevant specifications or work instructions.
Assessment Evidence Guide

1. Critical aspects of 
competency

Assessment required evidence that the candidate:

1.1 Identified OHS policies and procedures
1.2 Followed personal work safety practices
1.3 Reported hazards and risks
1.4 Conducted work safely
1.5 Responded to emergency procedures
1.6 Maintained safety records according to company 

policies

2. Methods of 
assessment 

Methods of assessment may include but not limited to: 

2.1 Written test
2.2 Practical Demonstration
2.3 Oral questioning 
2.4 Portfolio (Optional)

3. Context of assessment

3.1 Competency assessment must be done in an
assessment/training center or in an actual or simulated
work place after completion of the training.

3.2 Assessment should be done by a certified assessor or
occupation-specific industry expert.
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Unit of Competency:
WORK IN A TEAM ENVIRONMENT

Nominal 
Duration:
09 hrs.

Unit Code:
SICIP-THS-ACA-02-G

Unit Descriptor:
This unit covers the knowledge, skills and attitudes required to work in a team environment.
It specifically includes the tasks of identifying team goals and processes, communicating
and cooperating with team members, working as a team member and solving problems as
a team member.                           

Elements and Performance Criteria:
(Terms in the performance criteria that are written in bold and underlined are elaborated in
the range of variables).
Elements of 
Competency

Performance Criteria

1. Identify team goals and
processes

1.1 Team goals and collaborative decision-making
processes are identified. 

1.2 Role and common goals of the team are defined from
available sources of information.

1.3 Team structure, responsibilities and reporting relations
are identified from team discussions and other external
sources.

2. Communicate and 
cooperate with team 
members

2.1 Communication and negotiation skills are applied and
maintained in all relevant situations.

2.2 Constructive contributions are made to workplace
discussions on such issues as production, quality and
safety.

2.3 Goals/ objectives and action plans undertaken in the
workplace are communicated promptly.

2.4 Information regarding problems and issues are
organized coherently to ensure clear and effective
communication. 

2.5 Dialogue is initiated with appropriate personnel. 
2.6 Communication problems and issues are raised 
2.7 Barriers to communication are identified and resolved

3. Work as a team 
member                   

3.1 Effective forms of communication are used to interact 
with team  members in discussing team activities and 
objectives.

3.2 Mutual respect, empathy and active collaboration are
demonstrated  

3.3 Communication channels are followed as per workplace
context.

4. Solve problems as a 
team member

4.1 Current and potential problems faced by team are
identified. 

4.2 Problems are investigated and analyzed. 
4.3 Potential solutions of problem are identified. 
4.4 Recommendations about possible solutions are
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developed, documented, ranked and presented to team
members for decision.

Range of variables:
Variables Range (may include but not limited to)

1. Sources of information 

1.1 Organizational structures
1.2 Operations Manuals
1.3 Job description
1.4 Standard operating procedures 

2. Workplace discussions
2.1 Coordination meetings 
2.2 Toolbox discussion 
2.3 Peer-to-peer discussion

3. Team members

3.1 Coach / members 
3.2 Supervisor / manager
3.3 Peers / colleagues 
3.4 Other members /Employee representative of the

organization.

4. Workplace context
4.1 National Laws and Statutes 
4.2 Standard Operating Procedures
4.3 Workplace Rules and Regulations

Curricular Content Guide

1. Underpinning 
knowledge

1.1 Team goals and collaborative decision-making 
processes

1.2 Sources of information 
1.3 Team structure, role, and responsibility
1.4 Communication and negotiation skills
1.5 Workplace discussions
1.6 Team  members
1.7 Workplace context.
1.8 Communication problems and issues 
1.9 Barriers in communication

2. Underpinning skill 

2.1 Organizing sources of information 
2.2 Identifying the role and responsibility of the team.
2.3 Identifying effective verbal communication methods
2.4 Identifying communication flow and reporting structure.
2.5 Identifying interpersonal communication skills
2.6 Negotiation and communication skills
2.7 Participating in team discussion.
2.8 Working as a team member.
2.9 Participating in a variety of workplace discussions 
2.10 Effective clarifying and probing skills 
2.11 Identifying issues 

3. Underpinning Attitudes
3.1 Commitment to occupational health and safety practices
3.2 Promptness in carrying out activities
3.3 Tidiness and timeliness
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3.4 Respect to peers, sub-ordinates and seniors in
workplace

3.5 Environmental concern
3.6 Sincerity and honesty

4. Resource implications

The following resources must be provided:

4.1 Workplace (actual or simulated).
4.2 Relevant materials and equipment.
4.3 Relevant specifications or work instructions.

Assessment Evidence Guide

1. Critical aspects of 
competency

Assessment required evidence that the candidate:

1.1 identified team goals and processes 
1.2 communicated and cooperating with team members
1.3 worked as a team member 
1.4 solved problems as a team member                         

2. Methods of 
assessment 

Methods of assessment may include but not limited to: 

2.1 Written test
2.2 Practical Demonstration
2.3 Oral questioning 
2.4 Portfolio (Optional)

3. Context of assessment

3.1 Competency assessment must be done in an
assessment/training center or in an actual or simulated
work place after completion of the training.

3.2 Assessment should be done by a certified assessor or
occupation-specific industry expert.
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 Sector Specific Competencies

Unit of Competency:
FOLLOW THE WORKPLACE HYGIENE 
PROCEDURES

Nominal 
Duration:
09 hrs.

Unit Code:
SICIP-THS-ACA-01-S

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to follow workplace hygiene
procedures. It specially includes the task of performing personal hygiene and well grooming
standards and identifying and preventing hygiene risks.

Elements and Performance Criteria:
(Terms in the performance criteria that are written in bold and underlined are elaborated in
the range of variables).

Elements of Competency Performance Criteria

1. Perform personal 
hygiene and well 
grooming standards 

1.1 Personal hygiene and well grooming is practiced in line
with workplace health and safety requirements.

1.2 Health conditions and/or illness are reported as required
by the workplace.

1.3 Personal Protective Equipment (PPE) are used and
applied according to the situation.

1.4 Movement around the workplace are conducted in
accordance with the procedure.

2. Identify and prevent 
hygiene risks 

2.1 Potential hygiene risks are identified as per workplace
hygiene procedures.

2.2 Actions are taken to minimize or remove risks within the
scope of individual responsibility as per workplace
requirements.

2.3 Hygiene risks are reported to the responsible person,
which are beyond the control of individual staff
member.

Range of Variables
Variable Range 

May include but not limited to:

1. Personal Protective 
Equipment (PPE)

1.1 Protective clothing 
1.2 Gloves 
1.3 Hair net 
1.4 Sun cap 
1.5 Safety shoes 
1.6 Other PPE as per OHS requirements 

2. Hygiene risk 
2.1 Bacterial and other contamination arising from poor
2.2 handling of food
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2.3 Poor personal hygiene practices
2.4 Poor work practices

2.4.1 Cleaning
2.4.2 Housekeeping
2.4.3 Food handling
2.4.4 Vermin
2.4.5 Airborne dust

2.5 Cross-contamination through inappropriate cleaning
practices

2.6 Inappropriate handling of potentially infectious linen
2.7 Contaminated wastes such as blood and body secretions
2.8 Disposal of garbage and contaminated or potentially
2.9 contaminated wastes

3. Minimizing or removing
risk 

3.1 Washing 
3.2 Preparing 
3.3 Mixing 
3.4 Cooking
3.5 Storing
3.6 Serving
3.7 Reheating 

Curricular Content Guide

1. Underpinning 
Knowledge

1.1 Personal hygiene and well grooming
1.2 Health conditions and/or illness
1.3 Personal protective equipment
1.4 Potential hygiene risks 
1.5 Minimize or remove risks

2. Underpinning Skills

2.1 Practicing personal hygiene and well grooming 
2.2 Reporting Health conditions and/or illness 
2.3 Using PPE
2.4 Identifying and preventing hygiene risks

3. Underpinning Attitudes

3.1 Commitment to occupational health and safety
3.2 Environmental concerns
3.3 Eagerness to learn
3.4 Tidiness and timeliness
3.5 Respect for rights of peers and seniors in workplace
3.6 Communication with peers and seniors in workplace

4. Resource Implications

4.1 Hygiene procedures
4.2 Tool’s equipment and facilities appropriate to perform 

activities 
4.3 Materials and consumables needed to perform

activities
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Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 

1.1 Practiced personal hygiene and grooming standard 
1.2 Identified and prevented hygiene risks.

2. Methods of Assessment

Competency should be assessed by:

2.1 Written test
2.2 Practical Demonstration
2.3 Oral questioning 
2.4 Portfolio (Optional)

3. Context of Assessment

3.1 Competency assessment must be done in an
assessment/training center or in an actual or
simulated work place after completion of the training.

3.2 Assessment should be done by a certified assessor or
occupation-specific industry expert.
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Unit of Competency:
PROVIDE EFFECTIVE GUEST SERVICE

Nominal 
Duration:
09 hrs.

Unit Code:
SICIP-THS-ACA-02-S

Unit Descriptor:

This unit covers the knowledge, skills and attitude required to provide effective guest
service. It specially includes the tasks of greeting guests, identifying guests’ needs,
delivering service to guests, handle queries through telephone and internet service and
handle complaints, evaluation and recommendation. 

Elements and Performance Criteria:
(Terms in the performance criteria that are written in bold and underlined are elaborated in
the range of variables).
Elements of Competency Performance Criteria

1. Greet guests 

1.1 Guests are greeted in line with workplace procedure.
1.2 Verbal and non-verbal communications are applied to

the given situation.
1.3 Sensitivity to cultural and social differences is

demonstrated.

2. Identify guests’ needs 

2.1 Interpersonal skills are used to ensure that guest needs
are identified.

2.2 Guest with special needs is assessed for urgency so
that priority for service delivery is applied.

2.3 Guests are provided with necessary information.
2.4 Personal limitation in addressing guest needs is

identified. and where appropriate, assistance is
sought from supervisor.

3. Deliver service to 
guests 

3.1 Guest needs are promptly attended to in line with
workplace procedure.

3.2 Rapport is maintained with guest according to workplace
procedure.

4. Handle queries through
telephone and internet 
service 

4.1 Telephone, scanner and internet service are used to
determine guest requirements.

4.2 Queries/ information are recorded in line with workplace
requirements.

4.3 Queries are acted upon correctly in line with workplace
procedure.

5. Handle complaints, 
evaluation and 
recommendation 

5.1 Guest complaints are received according to workplace
procedure.

5.2 Complaints are resolved within limit of responsibility.
5.3 Nature and details of complaints are established.
5.4 Action is taken to resolve the complaints to the guest’s

satisfaction.
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Range of Variables

Variable Range 
May include but not limited to:

1. Non-verbal 
communication 

1.1 Body language
1.2 Dress and accessories
1.3 Gestures and mannerisms
1.4 Voice tonality and volume
1.5 Use of space
1.6 Culturally specific communication customs and practices

2. Cultural and social 
differences

2.1 Modes of greeting, farewelling and conversation
2.2 Body language/ use of body gestures
2.3 Formality of language

3. Interpersonal skills

3.1 Interactive communication
3.2 Public relation
3.3 Friendly working attitude
3.4 Sincerity
3.5 Pleasant disposition
3.6 Effective communication skills

4. Guest with special 
needs

4.1 Those with disability
4.2 Those with special cultural or language needs
4.3 Unaccompanied children
4.4 Parents with young children
4.5 Pregnant women
4.6 Single women
4.7 Handling unusual guest (e.g., drunk)

5. Workplace procedure

5.1 Modes of greeting and farewelling
5.2 Time-lapse before a response
5.3 Style manual requirements
5.4 Standard letters and pro-forma
5.5 Addressing the guest by name or appropriate title
5.6 (Sir/Madam, etc.)

Curricular Content Guide

1. Underpinning 
Knowledge

1.1 Communication
1.1.1 Interactive communication with others
1.1.2 Interpersonal skills/ social graces

1.2 Safety Procedures
1.2.1 Safe work procedures
1.2.2 Personal hygiene

1.3 Attitude
1.3.1 Attentive, patient and cordial
1.3.2 Eye-to-eye contact
1.3.3 Maintain teamwork and cooperation

1.4 Theory
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1.4.1 Selling/upselling techniques
1.4.2 Interview techniques
1.4.3 Conflict resolution
1.4.4 Communication process
1.4.5 Communication barriers

2. Underpinning Skills

2.1 Communicating effectively
2.2 Performing non-verbal communication 
2.3 Maintaining good time management
2.4 Working calmly and effectively
2.5 Handling telephone inquiries and conversations
2.6 Following correct procedure in handling telephone 

inquiries, use scanner and access internet service
2.7 Handling complaints on proper way

3. Underpinning Attitudes

3.1 Commitment to occupational health and safety practices
3.2 Communication with peers, sub-ordinates and seniors in

workplace.
3.3 Promptness in carrying out activities.
3.4 Tidiness and punctual.
3.5 Sincere and honest to duties
3.6 Responsible during emergencies

4. Resource Implications

The following resources must be provided:
4.1 Telephone 
4.2 Scanner 
4.3 Internet 
4.4 Materials and consumables needed to perform activities.
4.5 Workplace or physical facilities required to perform

activities

Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 
1.1 promoted public relation among others
1.2 demonstrated familiarity with company facilities
1.3 products and services
1.4 applied workplace procedures and standards
1.5 applied telephone ethics
1.6 applied correct procedure in using telephone, scanner 

and internet service
1.7 handled guests’ complaints

2. Methods of Assessment

Competency should be assessed by:

2.1 Written test
2.2 Practical Demonstration
2.3 Oral questioning 
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2.4 Portfolio (Optional)

3. Context of Assessment

3.1 Competency assessment must be done in an
assessment/training center or in an actual or
simulated work place after completion of the training.

3.2 Assessment should be done by a certified assessor or
occupation-specific industry expert.
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The Occupation Specific Competencies

Unit of Competency:
APPLY FOOD SAFETY PROCEDURE

Nominal 
Duration:
18 Hrs.

Unit Code:
SICIP-THS-ACA-1-O

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to apply food safety procedure.
It specifically includes the tasks of interpreting procedures for food safety, interpreting food
and beverage storage procedure and maintaining a clean environment.

Elements and Performance Criteria:
(Terms in the performance criteria that are written in bold and underlined are elaborated in
the range of variables).

Elements of 
Competency

Performance Criteria

1. Interpret procedures 
for food safety

1.1 Relevant documents are identified and used
accordance with organizational requirements.

1.2 Food safety policies and procedures are followed
according to standard operating procedure.

1.3 All food hazards and critical control points are
identified and assessed within the production
environment.

1.4 The Food safety monitoring process is interpreted
based on hazard analysis and critical control guidelines.

2. Interpret food and 
beverage storage 
procedure

2.1 Food and beverage storage conditions are selected
based on the specific food and beverage type.

2.2 Food and beverage are stored according to the
environmental conditions.

2.3 The temperature of stored and frozen food & beverage
is controlled within the recommended temperature
range.

3. Maintain a clean 
environment

3.1 Equipment, surface and utensils are cleaned and
sanitized in accordance with workplace standard.

3.2 Chemicals and cleaning agents are used and stored
following the workplace safety protocols.

3.3 Appropriate containers are selected and used according
to workplace procedures.

3.4 Chipped and broken items are disposed of and
reported in line with health, safety guidelines and
environment, focusing on green practice.

3.5 Food handling areas are maintained by preventing
access of animals and pests in accordance with
workplace standards.



Advanced Culinary Art Page | 23

Range of Variables

Variable Range (Includes but not limited to):

1. Policies and 
procedures

1.1 Food receiving, storage, preparation, displays, service
and disposal

1.2 Food hazards control for each critical point
1.3 Personal hygiene, suitable dress and personal

protective equipment and clothing
1.4 Maintenance record
1.5 Pest control
1.6 Cleaning and sanitation

2. Food hazards

2.1 Chemical, microbiological or physical
2.2 Any food contaminated with chemical or microbiological

elements
2.3 Food allergen  

3. Critical control points

3.1 Receiving
3.2 Storing
3.3 Preparing
3.4 Processing
3.5 Displaying
3.6 Packaging
3.7 Serving
3.8 Transporting
3.9 Disposing

4. Food safety 
monitoring

4.1 Temperature of cold and hot storage equipment
4.2 Food temperatures using a temperature probe
4.3 Checking appropriate time limits of stored foods
4.4 Visual examination of food for quality review
4.5 Bacterial swabs and counts
4.6 Chemical tests

5. Food and beverage 
type

5.1 Food
5.1.1Perishable items
5.1.2Non-perishable items

5.2 Beverage
5.2.1 Fresh fruit
5.2.2 Canned juice
5.2.3 Soft drink

5.3 Water

6. Chipped and broken 
items

6.1 Chinaware
6.2 Glass ware
6.3 Earthenware

Curricular Content Guide

1. Underpinning 
Knowledge

1.1 Food safety policies and procedures
1.2 Critical points and food hazards
1.3 Food and beverage type
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1.4 Chemicals and cleaning agents 
1.5 Chipped and broken items 
1.6 Methods of food storage
1.7 Temperatures controlling procedure
1.8 Methods and principles of safe food handling
1.9 Methods of monitoring process

2. Underpinning Skills

2.1 Identifying and using relevant documents according to
organizational requirements.

2.2 Identifying food hazards and critical control points
2.3 Interpreting food safety monitoring process
2.4 Storing food and beverage 
2.5 Controlling temperature of stored and frozen food &

beverage
2.6 Cleaning and sanitizing equipment, surface and utensils

using appropriate containers
2.7 Reporting and disposing chipped and broken items
2.8 Checking food handling areas

3. Underpinning Attitudes

3.1. Commitment to occupational health and safety
3.2. Promptness in carrying out activities
3.3. Sincere and honest to duties
3.4. Environmental concerns
3.5. Eagerness to learn
3.6. Tidiness and timeliness
3.7. Respect for rights of peers and seniors in the workplace
3.8. Communication with peers, subordinates and seniors

in the workplace

4. Resource Implications

The following resources must be provided:

4.1 Workplace/Institute
4.2 Tools and equipment
4.3 Required materials
4.4 Cleaning agent
4.5 Paper
4.6 Pen

Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 
1.1 Interpreted procedures for food safety
1.2 Interpreted food and beverage storage procedure
1.3 Maintained a clean environment

2. Methods of Assessment

Competency should be assessed by:

2.1 Written test 
2.2 Practical demonstration
2.3 Oral questioning
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2.4 Portfolio (Optional) 

3. Context of Assessment

3.1 Competency assessment must be done in an
assessment/training center or in an actual or
simulated work place after completion of the training.

3.2 Assessment should be done by a certified assessor or
occupation-specific industry expert.
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Unit of Competency:
ORGANIZE AND PREPARE FOR 
COOKING

Nominal 
Duration:
18 Hrs.

Unit Code:
SICIP-THS-ACA-2-O

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to organize and prepare for
cooking. It specifically includes the tasks of cleaning and sanitizing tools, equipment &
kitchen premises, receiving and storing goods, preparing tools, equipment, utensils and
equipment, and disposing waste materials and restoring tools and equipment. 

Elements and Performance Criteria:
(Terms in the performance criteria that are written in bold and underlined are elaborated in
the range of variables).

Elements of Competency Performance Criteria

1. Clean and sanitize 
tools, equipment & 
kitchen premises

1.1 Personal protective equipment (PPE) is worn as
per workplace safety requirements.

1.2 Cleaning schedules are followed based
on workplace cleaning procedures.

1.3 Chemicals are selected and applied for safe cleaning
and sanitizing of kitchen equipment.

1.4 Working surfaces are cleaned and sanitized without
causing damage harm to health or property damage.

1.5 Tools, equipment and utensils are identified and
recognized for their appropriate use.

1.6 Tools, equipment and utensils are cleaned, sanitized
and sterilized following workplace standards.

1.7 Equipment is assembled and disassembled safely
according to standard operating procedures. 

2. Receive and store 
goods

2.1 Incoming goods are checked and received according to
delivery procedures.

2.2 Items are inspected for quality, quantity, date and
temperature.

2.3 The temperature of perishable goods is recorded
according to storage requirements.

2.4 Stock levels are recorded and updated in accordance
with inventory management procedures.

2.5 Goods are labelled and stored following food safety
standards.

3. Prepare tools, 
equipment, utensils 
and ingredients

3.1 Tools, equipment and utensils are selected based on job
requirements.

3.2 Ingredients are identified according to job specifications.
3.3 Ingredients are selected and prepared following standard

recipes.
3.4 Mise-en place is performed for vegetables, fish, poultry
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and meat as per food preparation standards. 

4. Dispose waste 
materials and restore 
tools and equipment

4.1 Waste materials are sorted and disposed accordance
with sanitary regulations, company practices and
standard procedures

4.2 Cleaning chemicals are disposed of safely following
standard disposal protocols.

4.3 Chemicals and equipment are stored safely and correctly
in designated positions and storage areas.

Range of Variables

Variable Range (Includes but not limited to):

1. Personal protective
equipment (PPE)

1.1 Hand gloves
1.2 Face musk
1.3 Apron
1.4 Hair scarf or cap
1.5 Safety shoes (Rubber shoe)
1.6 Safety glass/ Googles

2. Chemicals

2.1 Food chemicals
2.2 Cleaning chemicals

2.2.1 Dishwashing agent
2.2.2 Deep cleaning agent

2.3 Sanitizing chemicals

3. Working surface

3.1 Walls
3.2 Floors
3.3 Drainage system
3.4 Shelves
3.5 Working tables
3.6 Kitchen hood
3.7 Light and ceilings
3.8 Ovens, stoves, cooking equipment
3.9 Sink and appliances
3.10 Store rooms and cupboards/ cabinet

4. Tools, equipment and
utensils

4.1 Tools
4.1.1 Spatula
4.1.2 Wire whisk
4.1.3 Knife sharpeners
4.1.4 Knife sharpening stone
4.1.5 Grater
4.1.6 Skimmer
4.1.7 Strainers
4.1.8 Spoons
4.1.9 Roasting fork
4.1.10 Chef’s knives
4.1.11 Peeler
4.1.12 Scoop
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4.1.13 Meat hammer
4.1.14 Can opener
4.1.15 Chopping board
4.1.16 Measuring tools
4.1.17 Weighing scale
4.1.18 Ladle
4.1.19 Measuring cups and spoons

4.2 Equipment
4.2.1 Blender
4.2.2 Grinder
4.2.3 Meat mincer
4.2.4 Meat slicer
4.2.5 Potato peeler
4.2.6 Air fryer
4.2.7 Cooking ranges
4.2.8 Microwave oven
4.2.9 Combi oven
4.2.10 Salamander
4.2.11 Steamer
4.2.12 Ice machine
4.2.13 Ice cream machine
4.2.14 Refrigerator/chiller
4.2.15 Freezer
4.2.16 Food processor
4.2.17 Food Warmer
4.2.18 Deep fryer

4.3 Utensils
4.3.1 Cooking pot
4.3.2 Stock pot
4.3.3 Braising pan
4.3.4 Roasting pan
4.3.5 Sauté pan
4.3.6 Wok
4.3.7 Fry pan
4.3.8 Chaffing dish

5. Goods

5.1 Food
5.2 Beverage
5.3 Equipment
5.4 Packaging materials (Box, Food container, Bags,

Disposable cutleries 
5.5 Cleaning agent

6. Ingredients

6.1 Meat, poultry, fish, seafood, vegetables, rice, pasta,
cereals, noodles, eggs.

6.2 Spices and herbs
6.3 Seasonings (Salt, Pepper)
6.4 Fats and oil
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6.5 Dairy products

7. Mise-en place

7.1 Preparing, cleaning, washing and sanitizing of raw
materials

7.2 Opening of containers, such as jars, tins, cartons,
packages and removal of items ready for use

7.3 Trimming, peeling, juicing, cutting, slicing, filleting,
boning, mincing, shredding, chopping, dicing, crushing,
water boiling, pre-heating and skinning

7.4 Weighing and portioning of ingredients
7.5 Sifting, combining and mixing
7.6 Preparing and applying crumbs and batters
7.7 Preparing basic items, including croutons, garnishes,

compound butters and simple sauces
7.8 De-frosting of frozen product
7.9 Pre-cooking and par-cooking (Partial Cooking) items for

later completion
7.10 Storing prepared items ready for use

8. Waste materials 

8.1 Biodegradable
8.1.1 Vegetable peels
8.1.2 Fruit scraps
8.1.3 Eggshells
8.1.4 Coffee grounds
8.1.5 Used tea leaves

8.2 Non- biodegradable
8.2.1 Plastic packaging
8.2.2 Styrofoam containers
8.2.3 Aluminum foil
8.2.4 Glass bottles

8.3 Recyclable
8.3.1 Glass jars
8.3.2 Clean plastic containers
8.3.3 Metal cans
8.3.4 Cardboard boxes

Curricular Content Guide

1. Underpinning 
Knowledge

1.1. Workplace safety and hygiene procedures
1.2. Cleaning schedules 
1.3. Chemicals for cleaning and sanitizing
1.4. Working Surface
1.5. Incoming goods
1.6. Ingredients
1.7. Mise-en place
1.8. Waste materials
1.9. Working surface cleaning procedure

2. Underpinning Skills
2.1. Selecting and using chemicals for safe cleaning and

sanitizing kitchen equipment
2.2. Cleaning and sanitizing working surface, Tools,
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equipment and utensils
2.3. Checking and receiving incoming goods
2.4. Inspecting items quality, quantity, date and

temperature
2.5. Recording stock levels
2.6. Labelling and storing goods
2.7. Preparing ingredients
2.8. Performing Mise-en place
2.9. Disposing waste materials
2.10. Storing Chemicals and equipment safely and correctly

3. Underpinning Attitudes

3.1. Commitment to occupational health and safety
3.2. Promptness in carrying out activities
3.3. Sincere and honest to duties
3.4. Environmental concerns
3.5. Eagerness to learn
3.6. Tidiness and timeliness
3.7. Respect for rights of peers and seniors in the workplace
3.8. Communication with peers, subordinates and seniors

in the workplace

4. Resource Implications

The following resources must be provided:
4.1 Workplace (simulated or actual)
4.2 PPE, Tools and equipment
4.3 Ingredients
4.4 Relevant materials
4.5 Work instruction

Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 

1.1 Cleaned and sanitized tools, equipment & kitchen
premises

1.2 Received and stored goods
1.3 Prepared ingredients
1.4 Performed Mise-en place
1.5 Disposed waste materials and restore tools 

equipment.

2. Methods of Assessment

Competency should be assessed by:

2.1 Written test
2.2 Practical Demonstration
2.3 Oral questioning 
2.4 Portfolio (Optional)

3. Context of Assessment

3.1 Competency assessment must be done in an
assessment/training center or in an actual or
simulated work place after completion of the training.

3.2 Assessment should be done by a certified assessor or
occupation-specific industry expert.
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Unit of Competency:
PREPARE STOCKS, SOUPS, SAUCES 
AND DRESINGS 

Nominal 
Duration:
45 Hrs.

Unit Code:
SICIP-THS-ACA-3-O

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to prepare stocks, soups, sauce
and dressings. It specifically includes the tasks of preparing tools, utensils, equipment and
ingredients, cooking stocks, cooking and present soups, cooking and present sauces,
preparing dressing and cleaning and storing equipment and utensils.

Elements and Performance Criteria:
(Terms in the performance criteria that are written in bold and underlined are elaborated in
the range of variables).

Elements of Competency Performance Criteria

1. Prepare tools, utensils, 
equipment and 
ingredients

1.1 OHS is followed and Personal Protective Equipment
(PPE) is used.

1.2 Tools, utensils and equipment are selected and
prepared.

1.3 Stocks, soups, sauces and dressings are identified.

2. Cook stocks

2.1 Ingredients for stocks are selected and prepared
according to the recipe.

2.2 Cooking methods for various types of stocks are applied
following standard culinary procedures.

2.3 Stock preparation is carried out with simmering
techniques.

2.4 Finished stocks are cooled as per following cooling
techniques.  

2.5 Finished stocks are stored, and labeled following food
safety and hygiene standards.

3. Cook and present soups

3.1 Soup ingredients are selected, prepared, and
measured according to the recipe.

3.2 Prepared stocks are collected as per recipe
requirement. 

3.3 Cooking methods for different types of soups are
applied following standard culinary techniques.

3.4 Soup preparation is carried out with attention to timing,
and temperature control.

3.5 Soups are tested to ensure correct texture, taste, and
appearance. 

3.6 Soups are garnished and plated according to food
presentation standards. 

4. Cook and present 
sauces

4.1 Ingredients for sauces are selected, prepared, and
measured according to recipes.

4.2 Cooking techniques for various types of sauces are
applied following standard culinary methods.
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4.3 Sauce preparation is carried out with seasoning to
achieve the desired consistency, flavor, and texture.

4.4 Derivatives from basic sauces are identified and
explained. 

4.5 Sauces are tested to ensure correct texture, taste, and
appearance. 

5. Prepare dressing  

5.1 Appropriate techniques for mixing and blending
dressings are applied.

5.2 Dressings are prepared following hygienic practices to
ensure safety and freshness.

5.3 Prepared dressings are tested to ensure correct texture,
taste, and appearance.

5.4 Dressings are stored properly to maintain quality and
prevent contamination.

6. Clean and store 
equipment and utensils

6.1 Equipment and utensils are cleaned as per workplace
standard. 

6.2 Production area is cleaned as per requirements. 
6.3 Defective items are separated and reported to

appropriate authority. 
6.4 Equipment and utensils are packed and stored at

allocated places. 
Range of Variables

Variable Range (Includes but not limited to):

1. Personal Protective 
Equipment (PPE)

1.1 Chefs Jacket/Apron
1.2 Chefs cap
1.3 Necker chief
1.4 Cover shoes with rubber sole 
1.5 Hand gloves
1.6 Hand towel

2. Tools, utensils and 
equipment

2.1 Cooking -
2.1.1 Gas stoves
2.1.2 Electric and induction stoves 
2.1.3 Fryers

2.2 Working table 
2.3 Food processors
2.4 Blender Machine 
2.5 Fridges and freezers
2.6 Knives and cleavers
2.7 Ladle and spoon
2.8 Kitchen scales and thermometer
2.9 Measuring Cup
2.10 Pots and pans appropriate.
2.11 Chopping board and strainer.
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3. Stocks, soups, sauces
and dressings

3.1 Stocks
3.1.1 Beef stock-brown/white
3.1.2 Chicken stock-brown/white
3.1.3 Fish/seafood stock
3.1.4 Vegetable’s stock

3.2 Soups and complex soups
3.2.1 Thin (clear) 

 Consommé
 Broths

3.2.2 Thick
 Velouté
 Cream
 Puree

 Harira 
 Mulligatawny 

 Chowder
 Bisque

3.3 Sauces 
3.3.1 Bechamel/white
3.3.2 Velouté
3.3.3 Espagnole/brown
3.3.4 Tomato
3.3.5 Hollandaise
3.3.6 Mayonnaise (Cold mother sauce)

3.4 Dressing
3.4.1 Vinaigrette

 Balsamic dressing
 Lemon Vinaigrette
 Italian Dressing
 Greek salad dressing

3.4.2 Creamy Dressings
 Ranch dressing
 Caesar Dressing
 Blue Cheese Dressing
 French dressing
 Thousand islands
 Cocktail

4. Ingredients for stocks 

4.1 Beef bone
4.2 Chicken bone
4.3 Extra cut of fish 
4.4 Carrot
4.5 Onion 
4.6 Celary  
4.7 Fresh herbs
4.8 Bay leaf 
4.9 Black pepper corn 
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5. Stock preparation 5.1 Chicken stock-brown/white
5.2 Vegetable’s stock

6. Soup ingredients
6.1 Vegetables 
6.2 Herbs 
6.3 Sesoning

7. Soup preparation

7.1 Thin (clear) 
7.1.1 Clear vegetable

7.2 Thick
7.2.1 Cream
7.2.2 Thai thick

8. Ingredients for sauces

8.1 Egg 
8.2 Flour 
8.3 Butter 
8.4 Liquid milk
8.5 Cream 
8.6 Salt 
8.7 Stocks 
8.8 Parmesan (cheese)
8.9 Carrot
8.10 Tomato
8.11 Herbs 
8.12 Garlic
8.13 Cooking oil
8.14 Lemon/vinegar
8.15 Sugar
8.16 Bay leaf

9. Sauce preparation

9.1 Bechamel/white
9.2 Velouté
9.3 Espagnole/brown
9.4 Tomato
9.5 Hollandaise
9.6 Mayonnaise (Cold mother sauce)

10. Derivatives from basic
sauces

10.1 Cocktail sauce
10.2 Tartar sauce
10.3 Supreme sauce
10.4 Provençale
10.5 Demi-glace
10.6 Alfredo sauce
10.7 Mushroom sauce
10.8 Pepper sauce
10.9 Lemon butter sauce
10.10Béarnaise sauce 

11. Dressings

11.1 Vinaigrette
11.1.1 Italian dressing
11.1.2 Greek salad dressing

11.2 Creamy dressings
11.2.1 French dressing
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11.2.2 Caesar dressing
11.2.3 Ranch dressing

11.3 Honey mustard
11.4 Thousand islands

Curricular Content Guide

1. Underpinning 
Knowledge

1.1. Stocks, soups, sauces and dressings
1.2. Ingredients for stocks
1.3. Cooking methods for various types of stocks
1.4. Stock preparation
1.5. Finished stocks
1.6. Soup ingredients
1.7. Soup preparation
1.8. Ingredients for sauces
1.9. Sauce preparation
1.10. Derivatives from basic sauces
1.11. Dressings

2. Underpinning Skills

2.1. Preparing tools, utensils, equipment and ingredients
2.2. Cooking stocks
2.3. Cooking and presenting soups
2.4. Cooking and presenting sauces
2.5. Preparing dressing 
2.6. Cleaning and storing equipment and utensils.

3. Underpinning Attitudes

3.1. Commitment to occupational health and safety
3.2. Promptness in carrying out activities
3.3. Sincere and honest to duties
3.4. Environmental concerns
3.5. Eagerness to learn
3.6. Tidiness and timeliness
3.7. Respect for rights of peers and seniors in the workplace
3.8. Communication with peers, subordinates and seniors

in workplace

4. Resource Implications

The following resources must be provided:

4.1 Personal Protective Equipment (PPE)
4.2 Ingredients and relevant materials
4.3 Tools, equipment and physical facilities
4.4 Paper
4.5 Pen

Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 

1.1 prepared tools, utensils, equipment and ingredients
1.2 cooked stocks
1.3 cooked and presented soups
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1.4 cooked and presented sauces
1.5 prepared dressing 
1.6 cleaned and stored equipment and utensils.

2. Methods of Assessment

Competency should be assessed by:

2.1 Written test
2.2 Practical Demonstration
2.3 Oral questioning 
2.4 Portfolio (Optional)

3. Context of Assessment

3.1 Competency assessment must be done in an
assessment/training center or in an actual or
simulated work place after completion of the training.

3.2 Assessment should be done by a certified assessor or
occupation-specific industry expert.
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Unit of Competency:
PREPARE SALADS, SANDWICHES, 
EGGS AND VEGETABLES

Nominal 
Duration:
72 Hrs.

Unit Code:
SICIP-THS-ACA-4-O

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to prepare salads, sandwiches,
eggs and vegetables. It specifically includes the tasks of preparing tools, utensils and
equipment, preparing and presenting salads, preparing and presenting sandwiches, cooking
and presenting egg dishes, cooking and presenting vegetables dishes, cleaning and storing
equipment and utensils.

Elements and Performance Criteria:
(Terms in the performance criteria that are written in bold and underlined are elaborated in
the range of variables).

Elements of 
Competency

Performance Criteria

1. Prepare tools, 
utensils, and 
equipment 

1.1 OHS is followed and Personal Protective Equipment
(PPE) is used.

1.2 Tools, utensils and equipment are selected and
prepared.

1.3 Farinaceous foods are identified. 

2. Prepare and present 
salads

2.1 Salad ingredients are selected, cleaned, and prepared
according to the recipe.

2.2 Salad components and dressings are combined to
achieve the desired taste, texture, and balance.

2.3 Salad dressings are prepared according to recipe.
2.4 Salad presentation techniques are applied.
2.5 Portion sizes are maintained to ensure consistent

servings.
2.6 Salads are garnished attractively using appropriate

seasonings.
2.7 Salads are plated and presented hygienically and

attractively following workplace presentation standards.

3. Prepare and present 
sandwiches

3.1 Ingredients for sandwiches are selected, prepared, and
measured according to the recipe.

3.2 Bread and fillings are selected to complement each other,
ensuring the desired flavor and texture.

3.3 Sandwich assembly is carried out by layering ingredients
in an organized manner.

3.4 Sandwich presentation techniques are applied, ensuring
each sandwich is garnished.

3.5 Portion control is maintained to ensure consistent
sandwich sizes.

3.6 Sandwiches are sliced and plated according to customer
specifications and service standards.
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4. Cook and present egg
dishes

4.1 Eggs and other ingredients are selected and prepared
according to the recipe.

4.2 Appropriate cooking methods for various egg dishes
are applied to achieve the desired texture and
consistency.

4.3 Seasoning and flavoring are adjusted during cooking to
enhance the taste and balance of the egg dish.

4.4 Egg dishes are monitored during cooking to ensure
proper doneness, texture, and appearance.

4.5 Egg dishes are garnished and plated attractively
according to service standards.

5. Cook and present 
vegetables dishes

5.1 Vegetable ingredients are selected, cleaned, and
prepared according to the recipe.

5.2 Standard portion sizes for vegetables are maintained to
minimize wastage.

5.3 Appropriate cooking methods for various vegetable
dishes are applied.

5.4 Seasoning and flavoring are adjusted during the cooking
process.

5.5 Vegetable dishes are monitored during cooking to
ensure proper doneness, color, and consistency.

5.6 Vegetable dishes are plated attractively according to
service standards.

6. Clean and store 
equipment and 
utensils

6.1 Equipment and utensils are cleaned as per workplace
standard. 

6.2 Production area is cleaned as per requirements. 
6.3 Defective items are separated and reported to

appropriate authority. 
6.4 Equipment and utensils are packed and stored at

allocated places. 

Range of Variables

Variable Range (Includes but not limited to):

1. Personal Protective 
Equipment (PPE)

1.1 Chefs Jacket/Apron
1.2 Chefs Cap
1.3 Necker chief
1.4 Cover shoes with rubber sole 
1.5 Hand Gloves
1.6 Hand towel

2. Tools, utensils and 
equipment

2.1 Cooking -
2.1.1 Gas stoves
2.1.2 Electric and induction stoves 
2.1.3 Fryers

2.2 Working table 
2.3 Food processors
2.4 Blender Machine 
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2.5 Fridges and freezers
2.6 Knives and cleavers
2.7 Ladle and spoon
2.8 Kitchen scales and thermometer
2.9 Measuring Cup
2.10 Pots and pans appropriate.
2.11 Chopping board and strainer.

3. Farinaceous foods

3.1 Pasta
3.1.1 Macaroni (Cheese)
3.1.2 Spaghetti (Bolognaise)
3.1.3 Penne (Arabiata)
3.1.4 Noodles (Chowmen)

3.2 Rice
3.2.1 Pilau
3.2.2 Sushi
3.2.3 Rissotto 

3.3 Bread
3.3.1 Sandwich 
3.3.2 Brown 
3.3.3 Whole grain/multi grain

3.4 Couscous
3.5 Mashed Potatoes

4. Vegetables 
ingredients 

4.1 Carrot 
4.2 Cauliflower
4.3 Green beans
4.4 Mashroom

5. Cooking methods for
vegetables dishes

5.1 Steaming
5.2 Sauteing

6. Vegetable dishes 6.1 Boiled vegetables
6.2 Sauted vegetables  

7. Eggs and other 
ingredients

7.1 Salt
7.2 Black pepper 
7.3 Egg 
7.4 Oil/butter  

8. Cooking methods for
eggs

8.1 Poaching
8.2 Boiling
8.3 Sauteing 
8.4 Frying

9. Egg dishes

9.1 Water poched egg 
9.2 Boiled egg 
9.3 Scarmbled egg 
9.4 Sunny side-up

10. Salad ingredients

10.1 Cashew nut 
10.2 Lettuce
10.3 Tomato 
10.4 Cucumber
10.5 Capsicum
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10.6 Chicken 
10.7 Onion

11. Salad’s dressings
11.1 Local salad
11.2 Garden salad
11.3 Cashew nut salad

12. Ingredients for 
sandwiches 

12.1 Bread 
12.2 Butter
12.3 Latoos 
12.4 Tomato 
12.5 Chicken 
12.6 Cheese
12.7 Myonese 
12.8 Beef beacon 
12.9 Fried egg 
12.10 Pickle 

13. Sandwich 13.1 Chicken salad sandwich
13.2 Club sandwich

Curricular Content Guide

1. Underpinning 
Knowledge

1.1. Farinaceous foods
1.2. Salad ingredients
1.3. Salad dressings
1.4. Ingredients for sandwiches
1.5. Sandwich assembly
1.6. Eggs and other ingredients
1.7. Appropriate cooking methods for various egg dishes
1.8. Seasoning and flavoring
1.9. Egg dishes
1.10. Vegetable ingredients
1.11. Appropriate cooking methods for various vegetable

dishes
1.12. Vegetable dishes

2. Underpinning Skills

2.1 Preparing tools, utensils and equipment 
2.2 Preparing and presenting salads
2.3 Preparing and presenting sandwiches
2.4 Cooking and presenting egg dishes
2.5 Cooking and presenting vegetables dishes
2.6 Cleaning and storing equipment and utensils

3. Underpinning 
Attitudes

3.1. Commitment to occupational health and safety
3.2. Promptness in carrying out activities
3.3. Sincere and honest to duties
3.4. Environmental concerns
3.5. Eagerness to learn
3.6. Tidiness and timeliness
3.7. Respect for rights of peers and seniors in the workplace
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3.8. Communication with peers, subordinates and seniors in
the workplace

4. Resource Implications

The following resources must be provided:

4.1 Personal Protective Equipment (PPE)
4.2 Ingredients and raw materials
4.3 Tools, equipment and physical facilities Tools and

equipment appropriate to joint and connection process

Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 

1.1 prepared tools, utensils and equipment 
1.2 prepared and presented salads
1.3 prepared and presented sandwiches
1.4 cooked and presented egg dishes
1.5 cooked and presented vegetables dishes
1.6 cleaned and stored equipment and utensils

2. Methods of 
Assessment

Competency should be assessed by:

2.1 Written test
2.2 Practical Demonstration
2.3 Oral questioning 
2.4 Portfolio (Optional)

3. Context of 
Assessment

3.1 Competency assessment must be done in an
assessment/training center or in an actual or simulated
work place after completion of the training.

3.2 Assessment should be done by a certified assessor or
occupation-specific industry expert.



Advanced Culinary Art Page | 42

Unit of Competency:
PREPARE RICE AND FARINACEOUES 
DISHES

Nominal 
Duration:
45 Hrs.

Unit Code:
SICIP-THS-ACA-05-O

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to prepare rice and farinaceous
dishes. It specifically includes the tasks of preparing tools, utensils and equipment, cooking
and presenting mac & cheese, preparing and presenting sushi roll, cooking and present
fried rice and clean and store equipment and utensils.

Elements and Performance Criteria:
(Terms in the performance criteria that are written in bold and underlined are elaborated in
the range of variables).

Elements of 
Competency

Performance Criteria

1. Prepare tools, 
utensils, and 
equipment 

1.1 OHS is followed and Personal Protective Equipment
(PPE) is used.

1.2 Tools, utensils and equipment are selected and
prepared.

1.3 Farinaceous foods are identified. 

2. Cook and present 
Mac & Cheese

2.1 Ingredients for Mac & Cheese are selected, cleaned,
and measured according to the recipe specifications.

2.2 Pasta is boiled properly to achieve the desired texture.
2.3 Seasoning and flavoring are adjusted to meet taste

requirements.
2.4 Mac & Cheese is prepared by combining cooked pasta

with cheese sauce and baked as a creamy dish.
2.5 Final dish is presented attractively, maintaining

appropriate portion size and temperature.

3. Prepare and present 
sushi roll

3.1 Ingredients for sushi roll are selected, cleaned, and
measured according to recipe specifications.

3.2 Sushi rice is cooked and prepared, ensuring proper rolling
technique and consistency.

3.3 Seasoning and flavoring are adjusted appropriately to
enhance the taste of the sushi roll.

3.4 Sushi rolls are sliced into bite-sized pieces and arranged
on a plate with suitable garnishing.

3.5 Sushi roll is served with even portions and garnished with
herbs or other accompaniments.

4. Cook and present 
fried rice

4.1 Ingredients for fried rice are selected, cleaned, and
measured according to recipe specifications.

4.2 Rice is boiled ensuring proper consistency. 
4.3 Boiled rice is prepared for frying with the correct texture

and moisture content.
4.4 Vegetables and proteins are prepared and cooked

according to the recipe requirements.
4.5 The ingredients are stir-fried with the right seasonings to
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create a balanced taste and proper texture.
4.6 Fried rice is plated attractively with proper portion control

and garnished.

5. Clean and store 
equipment and 
utensils

5.1 Equipment and utensils are cleaned as per workplace
standard. 

5.2 Production area is cleaned as per requirements. 
5.3 Defective items are separated and reported to

appropriate authority. 
5.4 Equipment and utensils are packed and stored at

allocated places. 

Range of Variables

Variable Range (Includes but not limited to):

1. Personal Protective 
Equipment (PPE)

1.1 Chefs Jacket/Apron
1.2 Chefs Cap
1.3 Necker chief
1.4 Cover shoes with rubber sole 
1.5 Hand Gloves
1.6 Hand towel

2. Tools, utensils and 
equipment

2.1 Cooking -
2.1.1 Gas stoves
2.1.2 Electric and induction stoves 
2.1.3 Fryers

2.2 Working table 
2.3 Food processors
2.4 Blender Machine 
2.5 Fridges and freezers
2.6 Knives and cleavers
2.7 Ladle and spoon
2.8 Kitchen scales and thermometer
2.9 Measuring Cup
2.10 Pots and pans appropriate.
2.11 Chopping board and strainer.

3. Farinaceous foods

3.1 Pasta
3.1.1 Macaroni (Cheese)
3.1.2 Spaghetti (Bolognaise)
3.1.3 Penne (Arabiata)
3.1.4 Noodles (Chowmen)

3.2 Rice
3.2.1 Pilau
3.2.2 Sushi
3.2.3 Rissotto 

3.3 Bread
3.3.1 Sandwich 
3.3.2 Brown 
3.3.3 Whole grain/multi grain

3.4 Couscous
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3.5 Mashed Potatoes

4. Ingredients for Mac 
& Cheese

4.1 Macarony pasta
4.2 Liquid milk
4.3 Butter 
4.4 Flour 
4.5 Salt 
4.6 White pepper 
4.7 Parmesan (cheese) and chedder 
4.8 Herbs  

5. Ingredients for 
Sushi Roll

5.1 Sushi rice 
5.2 Japanese vinegar
5.3 Merin water/sugar syrup
5.4 Noori sheet 
5.5 Vegetagbles/fermanted fish
5.6 Cream cheese 
5.7 Soya sauce 
5.8 Wasabi 

6. Ingredients for Fried
Rice

6.1 Rice 
6.2 Egg 
6.3 Vegetable
6.4 Oil 
6.5 Chicken/sea food 
6.6 Soya sauce 
6.7 Seasoning
6.8 Herbs 

Curricular Content Guide

1. Underpinning 
Knowledge

1.1 Farinaceous foods
1.2 Ingredients for Mac & Cheese
1.3 Seasoning and flavoring
1.4 Ingredients for sushi roll
1.5 Ingredients for fried rice

2. Underpinning Skills

2.1 Preparing tools, utensils and equipment
2.2 Cooking and presenting mac & cheese 
2.3 Preparing and presenting sushi roll 
2.4 Cooking and presenting fried rice 
2.5 Clean and store equipment and utensils

3. Underpinning 
Attitudes

3.1. Commitment to occupational health and safety
3.2. Promptness in carrying out activities
3.3. Sincere and honest to duties
3.4. Environmental concerns
3.5. Eagerness to learn
3.6. Tidiness and timeliness
3.7. Respect for rights of peers and seniors in the workplace
3.8. Communication with peers, subordinates and seniors in

the workplace
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4. Resource Implications

The following resources must be provided:

4.1 Personal Protective Equipment (PPE)
4.2 Ingredients and raw materials
4.3 Tools, equipment and physical facilities Tools and

equipment appropriate to joint and connection process

Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 

1.1 prepared tools, utensils and equipment
1.2 cooked and presented mac & cheese
1.3 prepared and presented sushi roll 
1.4 cooked and presented fried rice 
1.5 cleaned and stored equipment and utensils

2. Methods of 
Assessment

Competency should be assessed by:

2.1 Written test
2.2 Practical Demonstration
2.3 Oral questioning 
2.4 Portfolio (Optional)

3. Context of 
Assessment

3.1 Competency assessment must be done in an
assessment/training center or in an actual or simulated
work place after completion of the training.

3.2 Assessment should be done by a certified assessor or
occupation-specific industry expert.
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Unit of Competency:
PREPARE MEAT AND POULTRY DISHES

Nominal 
Duration:
72 Hrs.

Unit Code:
SICIP-THS-ACA-6-O

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to prepare meat and poultry
dishes. It specifically includes the tasks of preparing tools, utensils and equipment, preparing
and presenting beef steak, preparing and presenting mutton dishes. and preparing and
presenting poultry dishes and cleaning and storing equipment and utensils.

Elements and Performance Criteria:
(Terms in the performance criteria that are written in bold and underlined are elaborated in
the range of variables).

Elements of Competency Performance Criteria

1. Prepare tools, utensils, 
and equipment 

1.1 OHS is followed and Personal Protective Equipment
(PPE) is used.

1.2 Tools, utensils and equipment are selected and
prepared.

2. Prepare and present 
beef steak

2.1 Beef steak is selected, inspected, and prepared
according to recipe.

2.2 Beef steak ingredients are selected, prepared and
measured according to recipe.  

2.3 Appropriate marination and seasoning techniques are
applied to enhance flavor and tenderness.

2.4 Cooking methods for beef steak are applied following
culinary standards.

2.5 Beef steaks are monitored during cooking to maintain
texture, juiciness, and flavor.

2.6 Presentation techniques are applied to arrange beef
steak attractively on the plate.

2.7 Portion sizes are controlled to ensure consistent
servings in line with customer expectations.

3. Prepare and present 
mutton dishes

3.1 Mutton is selected, inspected, and prepared according
to recipe.

3.2 Mutton dishes ingredients are selected, prepared and
measured according to recipe.  

3.3 Appropriate marination and seasoning techniques are
applied to enhance flavor and tenderness.

3.4 Cooking methods for mutton are applied following
culinary standards.

3.5 Cooking times and temperatures are controlled to
ensure mutton is cooked.

3.6 Mutton dishes are monitored during cooking to maintain
consistency and flavor.

3.7 Presentation techniques are applied to arrange mutton
stew in appropriate serving dish.
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4. Prepare and present 
poultry dishes

4.1 Poultry ingredients are selected, inspected, and
prepared according to recipe.

4.2 Appropriate marination, seasoning, and preparation
methods are applied.

4.3 Suitable cooking techniques for poultry dishes are
applied following culinary standards.

4.4 Poultry dishes are monitored during cooking to
maintain tenderness, juiciness, and flavor.

4.5 Portion sizes are controlled to ensure consistent
servings.

4.6 Presentation techniques are applied to arrange poultry
dishes complemented by suitable garnishes and sides.

5. Clean and store 
equipment and utensils

5.1 Equipment and utensils are cleaned as per workplace
standard. 

5.2 Production area is cleaned as per requirements. 
5.3 Defective items are separated and reported to

appropriate authority. 
5.4 Equipment and utensils are packed and stored at

allocated places. 

Range of Variables

Variable Range (Includes but not limited to):

1. Personal Protective 
Equipment (PPE)

1.1 Chefs Jacket/Apron
1.2 Chefs Cap
1.3 Necker chief
1.4 Cover shoes with rubber sole 
1.5 Hand Gloves
1.6 Hand towel

2. Tools, utensils and 
equipment

2.1 Various kitchen knives
2.2 Meat mallet
2.3 Meat hooks
2.4 Larding needles
2.5 Knife sharpening and honing equipment
2.6 Food slicers and processors
2.7 Meat thermometer
2.8 Weighing scales
2.9 Kitchen twines
2.10 Color-coded Cutting boards

3. Beef steak ingredients

3.1 Beef steak 
3.2 Mustard paste 
3.3 Salt pepper
3.4 Herbs
3.5 Deeping sauces 
3.6 Oil 

4. Cooking methods for 
beef steak

4.1 Roasting
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4.2 Grilling

5. Mutton dishes 
ingredients

5.1 Mutton 
5.2 Onion 
5.3 Garlic 
5.4 Carrot
5.5 Potato 
5.6 Salt pepper 
5.7 Butter 
5.8 Flour 
5.9 Bay leaf
5.10 Oil 
5.11 Herbs (thyme/rosemary) 

6. Cooking methods for
mutton

6.1 Roasting 
6.2 Stewing 

7. Poultry ingredients

7.1 Garlic and ginger paste
7.2 Chicken
7.3 Onion
7.4 Carrot
7.5 Potato
7.6 Butter
7.7 Bay leaf
7.8 Salt 
7.9 Black pepper 
7.10 Sugar 
7.11 Vinegar
7.12 Celari stick
7.13 Herbs

8. Suitable cooking 
techniques for poultry 

8.1 Rosting 
8.2 Deep fry 

9. Poultry dishes 9.1 Thai fried chicken
9.2 Pot roast chicken 

Curricular Content Guide

1. Underpinning 
Knowledge

1.1. Beef steak ingredients
1.2. Appropriate marination and seasoning techniques
1.3. Cooking methods for beef steak
1.4. Presentation techniques
1.5. Mutton dishes ingredients
1.6. Cooking methods for mutton
1.7. Poultry ingredients
1.8. Suitable cooking techniques
1.9. Poultry dishes

2. Underpinning Skills

2.1. Preparing tools, utensils and equipment 
2.2. Preparing and presenting beef steak 
2.3. Preparing and presenting mutton dishes
2.4. Preparing and presenting poultry dishes 
2.5. Cleaning and storing equipment and utensils
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3. Underpinning Attitudes

3.1. Commitment to occupational health and safety
3.2. Promptness in carrying out activities
3.3. Sincere and honest to duties
3.4. Environmental concerns
3.5. Eagerness to learn
3.6. Tidiness and timeliness
3.7. Respect for rights of peers and seniors in the workplace
3.8. Communication with peers, subordinates and seniors in

the workplace

4. Resource Implications

The following resources must be provided:

4.1 Personal Protective Equipment (PPE)
4.2 Ingredients and meats
4.3 Tools, equipment and physical facilities.

Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 

1.1 preparing tools, utensils and equipment
1.2 preparing and presented beef steak 
1.3 preparing and presented mutton dishes
1.4 preparing and presented poultry dishes 
1.5 cleaning and stored equipment and utensils

2. Methods of 
Assessment

Competency should be assessed by:

2.1 Written test
2.2 Practical Demonstration
2.3 Oral questioning 
2.4 Portfolio (Optional)

3. Context of Assessment

3.1 Competency assessment must be done in an
assessment/training center or in an actual or
simulated work place after completion of the training.

3.2 Assessment should be done by a certified assessor or
occupation-specific industry expert.
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Unit of Competency:
PREPARE FISH AND SEAFOOD DISHES

Nominal 
Duration:
54 Hrs.

Unit Code:
SICIP-THS-ACA-07-O

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to prepare fish and seafood
dishes. It specifically includes the tasks of preparing tools, utensils and equipment, cooking
and presenting fish and seafood dishes and cleaning and storing equipment and utensils. 

Elements and Performance Criteria:
(Terms in the performance criteria that are written in bold and underlined are elaborated in
the range of variables).

Elements of Competency Performance Criteria

1. Prepare tools, utensils
and equipment

1.1 OHS is followed and Personal Protective Equipment
(PPE) is used.

1.2 Tools, utensils and equipment are selected and 
prepared.

2. Cook and present fish 
and seafood dishes

2.1 Types of fishes and seafoods are identified and
selected according to the standard recipe.

2.2 Fish and seafood ingredients are selected, cleaned,
and prepared according to the recipe.

2.3 Appropriate cooking methods are applied based on
the type of fish or seafood.

2.4 Seasoning and flavoring are adjusted during cooking to
enhance taste and aroma.

2.5 Fish and seafood dishes are monitored during cooking
to ensure proper doneness and texture.

2.6 Presentation techniques are applied to arrange dishes
attractively with suitable garnishing.

2.7 Portion control is maintained to ensure consistent
serving sizes.

3. Clean and store 
equipment and utensils

3.1 Equipment and utensils are cleaned as per workplace
standard. 

3.2 Production area is cleaned as per requirements. 
3.3 Defective items are separated and reported to

appropriate authority. 
3.4 Equipment and utensils are packed and stored at

allocated places. 

Range of Variables

Variable Range (Includes but not limited to):

1. Personal Protective 
Equipment (PPE)

1.1 Chefs Jacket/Apron
1.2 Chefs Cap
1.3 Necker chief
1.4 Cover shoes with rubber sole 
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1.5 Hand Gloves
1.6 Hand towel

2. Tools, utensils and 
equipment

2.1 Various kitchen knives
2.2 Meat mallet
2.3 Meat hooks
2.4 Larding needles
2.5 Knife sharpening and honing equipment
2.6 Food slicers and processors
2.7 Meat thermometer
2.8 Weighing scales
2.9 Kitchen twines
2.10 Color-coded Cutting boards

3. Types of fishes and 
seafoods

3.1 Freshwater fish
3.2 Sea fish
3.3 Shell 
3.4 Squid

4. Fish and seafood 
ingredients

4.1 Fish 
4.1.1 Lemon juice 
4.1.2 Salt 
4.1.3 Chilli powder
4.1.4 Turmaric 
4.1.5 Ginger paste 
4.1.6 Fried onion (for garnish) 
4.1.7 Oil  

4.2 Sea food
4.2.1 Prawn
4.2.2 Garlic
4.2.3 Salt 
4.2.4 Lemon juice 
4.2.5 White pepper 
4.2.6 Soya sauce 
4.2.7 Ginger 
4.2.8 Spring onion
4.2.9 Oil 

5. Cooking methods
5.1 Grilling
5.2 Steaming
5.3 Frying

6. Fish and seafood 
dishes

6.1 Fish fry 
6.2 Grill prawn with lemon garlic 
6.3 Steam fish with soy ginger 

Curricular Content Guide

1. Underpinning 
Knowledge

1.1. Types of fishes and seafoods
1.2. Fish and seafood ingredients
1.3. Cooking methods
1.4. Fish and seafood dishes
1.5. Presentation techniques
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1.6. Consistent serving sizes
1.7. Defective items

2. Underpinning Skills

2.1. Preparing tools, utensils and equipment
2.2. Cooking and presenting fish and seafood dishes 
2.3. Appling appropriate cooking methods and 

presentation techniques
2.4. Adjusting seasoning and flavoring 
2.5. Maintaining portion control 
2.6. Cleaning and storing equipment and utensils

3. Underpinning Attitudes

3.1. Commitment to occupational health and safety
3.2. Promptness in carrying out activities
3.3. Sincere and honest to duties
3.4. Environmental concerns
3.5. Eagerness to learn
3.6. Tidiness and timeliness
3.7. Respect for rights of peers and seniors in the workplace
3.8. Communication with peers, subordinates and seniors in

the workplace

4. Resource Implications

The following resources must be provided:

4.1 Personal Protective Equipment (PPE)
4.2 Ingredients, fish and seafood
4.3 Tools, equipment and physical facilities.

Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 

1.1 prepared tools, utensils and equipment
1.2 cooked and presented fish and seafood dishes 
1.3 applied appropriate cooking methods and presentation 

techniques
1.4 adjusted seasoning and flavoring 
1.5 maintained portion control 
1.6 cleaned and stored equipment and utensils

2. Methods of 
Assessment

Competency should be assessed by:

2.1 Written test
2.2 Practical demonstration
2.3 Oral questioning
2.4 Portfolio (Optional)

3. Context of Assessment

3.1 Competency assessment must be done in an
assessment/training center or in an actual or
simulated work place after completion of the training.

3.2 Assessment should be done by a certified assessor or
occupation-specific industry expert.

End of the Competency Standard
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Workshop/Lab Facility Standard

Course Name: Advanced Culinary Art

Number of Trainees: 25

Course-wise Training Space (Theoretical Classroom, Workshop/ Lab/ Classroom cum 
Workshop):

 Classroom – minimum 350 sft (33 sqm)
 Workshop/ lab – 800 sft (75 sqm)

                     

Major Training Equipment and Training Facilities:

Sl. No. Major Equipment and Training facilities Required 
facilities

1. Computers/Laptop 01
2. Multimedia Projector 01
3. Cooking station (02 burner each station) 10
4. Electric and induction stoves 05
5. Food processors 02
6. Blender Machine 03
7. Refrigerator (200-300 L) 01
8. Freezers (200-300 L) 01
9. Microwave oven 01
10. Griller 01
11. Meat mincer 01
12. Convection Oven/Deck oven 01
13. Working table (preferred size – 6ft x 3ft) 05
14. Table with Sink 02
15. Hand wash Sink 01
16. Frying pan (24cm) 12
17. Cooking pan (medium size) 12
18. Weighing Scale (Preferred capacity 10 kg) 01
19. Weighing Scale (Preferred capacity 1 kg) 02

The following conditions must be fulfilled –

 The institute shall not use the same facilities for any other projects/organizations
offering a similar course.

 The institute must provide sufficient evidence to prove ownership of the proposed
training equipment.

The list denotes the minimum training equipment and facility required to effectively conduct
training for a specific course. Additionally, the institute must ensure that all other necessary
training tools, equipment, and furniture are available to meet the requirement of competency
standards (CS) provided by SICIP.
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For the operation of training course on Advanced Culinary Art, the institute must ensure the
availability of at least 80% of the major training equipment and training facilities (according to
the CS) to be eligible for SICIP training delivery. If the score is below 80%, the remaining
equipment and facilities need to be installed before the commencement of the training.

The institute will also provide all other hand tools and power tools as per CS for 25 trainees.
Also, they will arrange adequate seating arrangement and classroom setup for the 25 trainees.
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