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COPYRIGHT

The Competency Standards for Food and Beverage Production 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  was  originally  developed  under  the  Skills  for  Employment  Investment 
Program (SEIP) and later reviewed and updated with input from occupation-specific industry 
experts to be utilized in training initiatives under the Skills for Industry Competitiveness and 
Innovation Program (SICIP). The document is owned by the Finance Division, Ministry of 
Finance, 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 Kalyan Bhaban (Level-15)
71-72 Eskaton Garden, Dhaka-1000
Phone: +8802 55138753-55, Fax: +88 02 55138752
Website: https://sicip.gov.bd/ 

https://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.



Food and Beverage Production

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 and 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

 Unit of Competency

 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 Construction 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 (20 Hrs.)

SL Code
Unit of 

Competency
Elements of Competency

Duration 
(hours)

1.
SICIP-THS-FBP-01-G

Apply 
Occupational 
Health and 
Safety (OHS) 
Practices in the 
Workplace

1. Identify, control and report 
OHS hazards

2. Conduct work safely
3. Follow emergency 

response procedures
4. Maintain health and 

safety in the workplace

10

2.
SICIP-THS-FBP-02-G

Work in a team 
environment

1. Identify team goals and 
work processes

2. Communicate and 
cooperate with team 
members

3. Work as a team member 
4. Solve problems as a team 

member

10

Total hours 20 Hrs.

Sector Specific Competencies (10 Hrs.)

SL Code
Unit of 

Competency
Elements of Competency

Duration 
(hours)

1. SICIP-THS-FBP-01-S

Follow Quality 
and Food 
Safety 
Programs

1. Practice OHS.
2. Maintain personal 

hygiene and good 
grooming standards.

3. Follow safe food handling 
and sanitation practices. 

4. Monitor quality of work 
outcome. 

5. Identify and act on quality 
deficits and/or food safety 
hazards.

10

Total hours 10 Hrs.
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Occupation Specific Competencies (330 hrs.)

SL Code
Unit of 

competency
Elements of Competency

Duration 
(hours)

1.
SICIP-THS-FBP-01-O

Produce and 
Present Stocks, 
Roux and 
Soups

1. Select stocks, roux and 
soups.

2. Prepare stocks and roux 
3. Prepare and present 

soups
4. Clean and store 

equipment and utensils.

30

2.
SICIP-THS-FBP-02-O

Produce 
Sauces and 
Pickles 

1. Identify sauces, pickles 
and ingredients.

2. Prepare sauces.
3. Prepare pickles. 
4. Clean and store 

equipment and utensils.

30

3.
SICIP-THS-FBP-03-O

Produce and 
Present Fast 
Food and 
Continental 
Food 

1. Identify fast food and 
continental food.

2. Prepare fast food 
3. Prepare continental food. 
4. Clean and store 

equipment and utensils.

80

4.
SICIP-THS-FBP-04-O

Produce and 
Present 
Chinese Food 
and Indian 
Food

1. Identify Chinese food and 
Indian food.

2. Prepare Chinese food 
3. Prepare Indian food. 
4. Clean and store 

equipment and utensils.

80

5.
SICIP-THS-FBP-05-O

Produce Bakery 
and Pastry 
Items

1. Prepare for mixing. 
2. Prepare bakery and 

pastry items. 
3. Clean and store 

equipment and utensils.

30

6.
SICIP-THS-FBP-06-O Prepare Salad 

1. Identify salad ingredients. 
2. Mix salads. 
3. Clean and store 

equipment and utensils. 

30

7.
SICIP-THS-FBP-07-O

Produce 
Dessert 

1. Identity dessert items. 
2. Prepare dessert items. 
3. Clean and store 

equipment and utensils.

30

8.
SICIP-THS-FBP-08-O

Prepare 
Beverage Items

1. Identify beverage items.
2. Prepare beverage.
3. Clean and store 

equipment and utensils.

20

Sub-Total hours 0 Hrs.

TOTAL = 360 Hrs.
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COMPETENCY STANDARD:  FOOD AND BEVERAGE PRODUCTION 

GENERIC COMPETENCIES

APPLY OCCUPATIONAL HEALTH AND 
SAFETY (OHS) PRACTICES IN THE 
WORKPLACE

Nominal 
Duration:
10 hrs.

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

Unit Descriptor:

This unit covers the knowledge, skills and attitude required to apply occupational health and 
safety (OHS) Practices in the workplace.  It  specifically includes the task of identifying, 
controlling  and  reporting  OHS  hazards,  conducting  work  safely,  following  emergency 
response procedures and maintaining 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 OHS hazards prior to 
commencing and during work

1.2 Hazards    in  performing  works   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

2. Conduct work safely
2.1 Appropriate  Personal Protective Equipment (PPE) is 

selected and worn
2.2  OHS practices in the workplace are applied.

3. Follow emergency 
response procedures

1.1 Emergency situations are identified and reported according 
to workplace reporting requirements

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

1.3 Workplace procedures   in dealing with accidents, fires and 
emergencies are followed whenever necessary within the 
scope of responsibilities

4.  Maintain health and 
safety in the workplace

1.1 Risks are identified and appropriate control measures are 
taken in the work area.

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

1.3 Opportunities  for  improving  OHS  performance  are 
identified and adopted in accomplishing work.

1.4 Safety records according to company policies are 
maintained.
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Range of variables:

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, 
other hazards

1.2 Working  with  and  near  moving  equipment/load  shifting 
equipment

1.3 Broken or damaged equipment or materials

2. Personal Protective 
equipment (PPE)

2.1 Goggles
2.2 Ear muffs
2.3 Ear plugs
2.4 Gloves
2.5 Clothing
2.6 Apron
2.7 Helmet
2.8 Boots

3. Workplace 
procedures 

3.1 OHS system and related documentation including policies 
and procedures

3.2 Standard Operating Procedures (SOPs)
3.3 Information on hazards and the work process, hazard alerts, 

safety signs and symbols
3.4 Labels
3.5 Material Safety Data Sheets (MSDSs) and manufacturers' 

advice.

4. Company policies 

4.1 Standard Operating Procedures (SOPs) 
4.2 OHS-specific procedures
4.3 Consultation and participation
4.4 Emergency response
4.5 Response to specific hazards 
4.6 Incident investigation
4.7 Risk assessment
4.8 Reporting arrangements
4.9 Issue resolution procedures

Curricular Content Guide

1. Underpinning 
knowledge

1.1 Personal Protective Equipment (PPE)
1.2 Hazardous events
1.3 Tools, equipment, machinery and relevant accessories
1.4 Job roles, responsibilities and compliance
1.5 Workplace procedures
1.6 Company policies

2. Underpinning skill 

1.7 Identifying Personal Protective Equipment (PPE)
1.8 Identifying tools and equipment
1.9 Responding  and  taking  safety  precautions  for  different 

hazardous situations
1.10Operating and using tools, equipment, machinery 
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3. Underpinning 
Attitudes

1.11Commitment to occupational health and safety
1.12Promptness in carrying out activities
1.13Sincere and honest to duties
1.14Environmental concerns
1.15Eagerness to learn
1.16Tidiness and timeliness
1.17Respect for rights of peers and seniors in the workplace
1.18Communication with peers, subordinates and seniors in 

the workplace

4. Resource 
implications

The following resources must be provided:

1.19Workplace (simulated or actual) 
1.20PPEs 
1.21Firefighting equipment 
1.22Emergency response manual 
1.23First aid kits

Assessment Evidence Guide

1. Critical aspects of 
competency

Assessment required evidence that the candidate:

1.1 Identified, controlled and reported OHS hazards
1.2 Followed work safety
1.3 Followed emergency response procedures
1.4 Maintained  and  improved  health  and  safety  in  the 

workplace

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  nationally  certified 
assessor or occupation-specific industry expert.
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Unit of Competency:

WORK IN A TEAM ENVIRONMENT

Nominal 
Duration:
10 hrs.

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

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to work in a team environment. 
It  specifically  includes  the  task  of  identifying  team  goals  and  work  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 work processes

1.1 Team goals, work process 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 
gathered to ensure clear and effective communication. 

2.5 Dialogue is initiated with appropriate personnel. 
2.6 Communication problems and issues are  raised and 

appropriate measures are taken. 
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. 
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4.4 Recommendations  about  possible  solutions  are 
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 Client Profile
1.2 Assignment instructions

2. Workplace 
discussions

2.1 Roster 
2.2 Shift details

3. Team members
3.1 Formal process 
3.2 Informal process

4. Workplace context
4.1 Formal process 
4.2 Informal process 
4.3 Sandwich process

Curricular Content Guide

1. Underpinning 
knowledge

1.1 Define Sources of information 
1.2 Team structure, role, and responsibility.
1.3 Individual member’s roles and responsibilities.
1.4 Workplace discussions
1.5 Communication problems and issues 
1.6  Barriers in communication
1.7 Team members
1.8 Workplace context.

2. Underpinning skill 

1.9 Identifying team goals and processes
1.10 Communicating and cooperating with team members
1.11 Working as a team member 
1.12 Solving problems as a team member
1.13 Identifying roles and responsibilities of individual 

members.

3. Underpinning 
Attitudes

1.14 Commitment to occupational health and safety
1.15 Promptness in carrying out activities
1.16 Sincere and honest to duties
1.17 Environmental concerns
1.18 Eagerness to learn
1.19 Tidiness and timeliness
1.20 Respect for rights of peers and seniors in the workplace
1.21 Communication with peers, subordinates and seniors in 

the workplace

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.
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Assessment Evidence Guide

1. Critical aspects of 
competency

Assessment required evidence that the candidate:

1.1 Identified team goals 
1.2 Worked as a team member                   
1.3 Solved problems as a team member
1.4 Identified  roles  and  responsibilities  of  individual 

members.

2. Methods of 
assessment 

Methods of assessment may include but not limited to: 

1.1 Written test 
1.2 Practical Demonstration
1.3 Oral Questioning
1.4 Portfolio (Optional)

2. Context of 
assessment

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

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

Unit of Competency:
FOLLOW QUALITY AND FOOD SAFETY 
PROGRAMS

Nominal 
Duration:
10 hrs.

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

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to follow quality and food safety 
programs. It specifically includes the tasks of practicing OHS, maintaining personal hygiene 
and  good  grooming  standards,  following  safe  food  handling  and  sanitation  practices, 
monitoring quality of work outcome, and identifying and acting on quality deficits and / or 
food safety hazards.

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. Practice OHS 

1.1 Housekeeping  standards  are  maintained  in  the 
workplace  following  Occupational  Safety  and  Health 
(OHS) requirements.

1.2 Personal  hygiene  is  maintained  and  Personal 
Protective Equipment (PPE)  are  worn as per  the 
OHS requirements.

1.3 Equipment  is  cleaned  for  production  and  hygiene 
requirements.

2. Maintain personal 
hygiene and good 
grooming standards

2.1 Personal  hygiene and good grooming standards  are 
practiced  in  line  with  workplace  health  and  safety 
requirements.

2.2 Health conditions and illness are reported as required.
2.3 Clothing and footwear   are appropriate for  the food 

handling task and meets the requirements of the food 
safety program.

2.4 Movement around the workplace is  complied with the 
food safety practice.

3. Follow safe food 
handling and 
sanitation practices

3.1 Food  handling requirements  are  identified  and 
communicated.

3.2 Safe  food  handling  practices  are  adhered  to  in 
accordance with  workplace  regulations  and the food 
safety guidelines.

3.3 The workplace is kept clean and organized to uphold 
workplace standards. 

4. Monitor quality of work 
outcome

4.1 Quality requirements are identified and communicated.
4.2 Inputs are evaluated to ensure that they comply with 

work standard.
4.3 Works are carried out, assessed and monitored to ensure 

the quality outcome.
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5. Identify and act on 
quality deficits and / or 
food safety hazards

5.1 Work area, materials, equipment and product are 
routinely checked to ensure compliance with quality and / 
or food safety requirements.

5.2 Processes, practices or conditions   that are not 
consistent with quality standards or food safety program 
are identified.

5.3 Quality variations and / or food safety hazards are 
rectified or removed in accordance with workplace 
procedures.

5.4 Quality variations and / or food safety outside the scope 
of individual responsibility are reported to appropriate 
personnel according to workplace reporting 
requirements.

Range of variables:

Variables   Range (may include but not limited to)

1. Personal  Protective 
Equipment (PPE)

1.1 Apron
1.2 Protective clothing
1.3 Gloves
1.4 Hair net
1.5 Other PPE as per OHS requirements

2. Clothing and footwear 

2.1 Purpose designed overalls or uniforms
2.2 Hair-nets
2.3 Beard snoods
2.4 Gloves
2.5 Overshoes

3. Food  handled  and 
stored 

3.1 Raw materials
3.2 Consumables
3.3 Part-processed product
3.4 Finished product
3.5 Cleaning materials

4. Processes,  practices 
or conditions

4.1 Methods of receiving and storing food
4.2 Food preparation
4.3 Cooking
4.4 Holding
4.5 Cooling
4.6 Chilling and reheating
4.7 Packaging
4.8 Disposal

5. Food safety

5.1 Failure  to  check  delivery  temperatures  of  potentially 
hazardous chilled food

5.2 Failure  to  place  temperature-sensitive  food  in 
temperature-controlled storage conditions promptly

5.3 Failure to wash hands when required
5.4 Use of cloths for unsuitable purposes
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Curricular Content Guide

1. Underpinning 
knowledge

1.1 Housekeeping standards
1.2 Personal hygiene.
1.3 Health conditions
1.4 Clothing and footwear
1.5 Food handling requirements
1.6 Quality requirements
1.7 Food safety procedures.

2. Underpinning skill 

1.8 Observing OHS practices
1.9 Practicing personal hygiene and good grooming 

standards
1.10 Following safe food handling and sanitation practices
1.11 Monitoring quality of work outcome
1.12 Identifying and act on quality deficits and / or food safety 

hazards

3. Underpinning 
Attitudes

1.13 Commitment to occupational health and safety
1.14 Promptness in carrying out activities
1.15 Sincere and honest to duties
1.16 Environmental concerns
1.17 Eagerness to learn
1.18 Tidiness and timeliness
1.19 Respect for rights of peers and seniors in the workplace
1.20 Communication with peers, subordinates and seniors in 

the workplace

2. Resource 
implications

The following resources must be provided:

2.1 Work place Procedure 
2.2 Materials relevant to the proposed activity 
2.3 All  tools,  equipment,  material  and  documentation 

required. 
2.4 Relevant specifications or work instructions

Assessment Evidence Guide

1. Critical aspects of 
competency

Assessment required evidence that the candidate:

1.1. Observed OHS practices
1.2. Practiced  personal  hygiene  and  good  grooming 

standards
1.3. Followed safe food handling and sanitation practices
1.4. Monitored quality of work outcome
1.5. Identified and act on quality deficits and / or food safety 

hazards
1.6. Maintained  housekeeping  standards  in  workplace 

following OHS requirements.

2. Methods of 
assessment 

 Methods of assessment may include but not limited to: 

2.1 Written test 
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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  nationally  certified 
assessor or occupation-specific industry expert.
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The Occupation Specific Competencies

Unit of Competency:
PRODUCE AND PRESENT 
STOCKS, ROUX, AND SOUPS

Nominal Duration:
30 Hrs.

Unit Code
SICIP-THS-FBP-01-O

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to  produce and present 
stocks, roux, and soups.  It specifically includes the task of selecting stocks, roux and 
soups. preparing stocks and roux, preparing and present soups 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. Select stocks, roux and 
soups

1.1 Stocks, roux and soups   are described.
1.2 Different types of stocks, roux and soups are selected. 
1.3 Ingredients of stocks, roux and soups   are selected. 
1.4 Equipment and utensils   are selected as required.

2. Prepare stocks and roux 

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

2.2 Ingredients  for  stocks   are  collected  and  prepared 
according to the recipe.

2.3 Stocks are boiled to extract flavors.
2.4 Fat and flour are measured to prepare the roux.
2.5 Roux is cooked over heat while stirring continuously until 

the desired color.
2.6 Stocks and roux are cooled as required for cooking.
2.7 Hygiene practices are maintained.
2.8 Equipment and utensils are cleaned and stored.

3. Prepare and present 
soups

3.1 Prepared stocks and roux are collected for making a 
soup. 

3.2 Ingredients are collected and measured according to the 
soup recipe.

3.3 Additional  ingredients  are  added and cooked  as  per 
soup recipe.

3.4 Soup seasoning is adjusted by tasting and adding salt, 
herbs, or spices as needed.

3.5 Soups are served hot and garnished.
3.6 Soup  presentation  is  arranged  ensuring  a  visually 

appealing final dish.

4. Clean and store 
equipment and utensils

4.1 Equipment and utensils are cleaned and stored as per 
workplace standard. 

4.2 Production area is cleaned as per requirements. 
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4.3 Defective  items  are  separated  and  reported  to 
appropriate authority. 

4.4 Equipment  and  utensils  are  packed  and  stored  at 
allocated places

Range of Variables

Variable Range (Includes but not limited to):

1. Stocks, roux and 
soups

Stocks
1.1 White Stock
1.2 Brown Stock
Roux
1.3 White roux
1.4 Blond roux
1.5 Brown roux
Soup
1.6 Cream 
1.7 Clear soup
1.8 Sweet and sour with corn soup 
1.9 Thai soup (thick & clear)

2. Ingredients of stocks, 
roux and soups 

2.1 Stocks
2.1.1 Water
2.1.2 Meat with bones and vegetable
2.1.3 Fish with bones
2.1.4 Aromatic vegetable (onion, carrot, parsley, 

celery, leek)
2.1.5 Bouquet Garni (whole black pepper, bay leaf, 

cloves, thyme)
2.1.6 Lemon

2.2 Roux
2.2.1 Butter 
2.2.2 Flour 

2.3 Soup
2.3.1 Stocks 
2.3.2 Roux 
2.3.3 Fresh cream 
2.3.4 Salt 
2.3.5 Sugar
2.3.6 White pepper
2.3.7 Chicken 
2.3.8 Mushroom
2.3.9 Tomato
2.3.10 Mixed Vegetables 
2.3.11 Sea food
2.3.12 Sweet/Baby Corn
2.3.13 Lemon grass 
2.3.14 Lemon leaves 
2.3.15 Lemon juice/vinegar 
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2.3.16 Thai Ginger (galangal)
2.3.17 Egg 
2.3.18 Green chili
2.3.19 Corn flour

3. Equipment and 
utensils

3.1 Cooking -
3.1.1 gas stoves
3.1.2 electric and induction stoves 
3.1.3 fryers

3.2 Working table 
3.3 Food processors
3.4 Blender Machine 
3.5 Fridges and freezers
3.6 Knives and cleavers
3.7 Ladle and spoon
3.8 Kitchen scales and thermometer
3.9 Measuring Cup
3.10 Pots and pans appropriate.
3.11 Chopping board and strainer.

4. Personal Protective 
Equipment (PPE)

4.1 Chefs Jacket/Apron
4.2 Chefs Cap
4.3 Necker chief
4.4 Cover shoes with rubber sole 
4.5 Hand Gloves
4.6 Hand towel

5. Ingredients for stocks

5.1 Meet with bones
5.2 Aromatic Vegetables 
5.3 Herbs
5.4 Spice 
5.5 Water

Curricular Content Guide

1. Underpinning 
Knowledge

1.1. OHS procedures.
1.2. Hygiene practices 
1.3. Types of equipment and utensils. 
1.4. Thickening agents for prepare soup
1.5. Cooking procedures of stocks, roux and soups.
1.6. Ingredients of Stocks, roux and soups 
1.7. Recipe of Stock, roux and soups 
1.8. Storing procedures of stocks, roux and soups.

2. Underpinning Skills

2.1. Maintaining hygiene practices. 
2.2. Selecting ingredients, equipment and utensils. 
2.3. Using thickening agents. 
2.4. Preparing stocks, roux and soups.
2.5. Storing stocks, roux and soups. 
2.6. Cleaning equipment, utensils and production area.

3. Underpinning Attitudes
3.1 Commitment to occupational health and safety
3.2 Promptness in carrying out activities
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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

4.1 Workplace (simulated or actual)
4.2 Personal protective equipment (PPE)
4.3 Tools and equipment
4.4 Stationary
4.5 Learning manual

Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 

1.1 selected stocks, roux and soups.
1.2 prepared stocks and roux 
1.3 prepared and presented soups
1.4 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 nationally certified 
assessor or occupation-specific industry expert.
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Unit of Competency:
PRODUCE SAUCES AND PICKLES

Nominal Duration:
30 Hrs.

Unit Code:
SICIP-THS-FBP-02-O

Unit Descriptor:

This unit covers the knowledge, skills and attitudes required to produce sauces and pickles. 
It specifically includes the tasks of identifying sauces, pickles and ingredients, preparing 
sauces, preparing pickles, 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. Identify sauces, pickles 
and ingredients

1.1 Sauces and pickles   are described and defined. 
1.2 Equipment  and  utensils   are  identified  as  per  job 

requirement. 
1.3 Ingredients are identified as per job requirement.

2. Prepare sauces 

2.1 Ingredients  for  sauces  are  collected  and  measured 
according to the sauce recipe.

2.2 Base sauces   are prepared by combining and cooking 
the primary ingredients according to the sauce recipe.

2.3 Thickeners   are added gradually to the sauce according 
to the sauce recipe.

2.4 Seasonings are adjusted by tasting and adding herbs, 
spices, salt to balance the flavor.

2.5 Sauces  are  cooked  over  appropriate  heat  levels  to 
develop flavors and achieve the correct thickness.

2.6 Prepared sauces are stored if necessary and kept at 
proper temperatures.

3. Prepare pickles

3.1 Ingredients  for  pickles   are  collected  and  measured 
according to the type of pickle.

3.2 Base solution is prepared with the desired pickles.
3.3 The fruits are cleaned and cut into appropriate sizes.
3.4 Salt-water is discharged over the fruits in the jars. 
3.5 Spices are added to the saltwater.
3.6 The jars are sealed and the pickles are allowed to ferment 

for the required time.
3.7 Pickles  are  stored  ensuring  they  are  refrigerated  (if 

required) or left to mature according to the recipe.

4. Clean and store 
equipment and utensils

4.1 Equipment and utensils are cleaned and stored as per 
workplace standard. 

4.2 Production area is cleaned as per requirements. 
4.3 Defective items are separated and reported to 

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

allocated places.
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Range of Variables

Variable Range (Includes but not limited to):

1. Sauces and pickles

1.1 Sauce (Hot & Cold)
1.1 Béchamel/White sauce
1.2 Veloute
1.3 Spagnole/Brown Sauce
1.4 Hollandaise
1.5 Concassee (Tomato Sauce)
1.6 BBQ Sauce
1.7 Garlic Sauce
1.8 Green Chili Sauce
1.9 Mayonnaise
1.10 Demi-glace
1.11 Gravies
1.12 Tartar Sauce
1.13 Cocktail Sauce
1.14 Pickles (Mango/Garlic/Olive/Mixed vegetables)
1.15 Sweet pickle 
1.16 Sour pickle 
1.17 Hot pickle

2. Equipment and utensils

2.1 Knives/Chopper
2.2 Chopping board
2.3 Sauce pan
2.4 Sauce Bowl with lid
2.5 Wooden spoon
2.6 Strainer
2.7 Whisk
2.8 Sauce ladle
2.9 Glass Jar
2.10 Glass Bottle
2.11 Blender Machine

3. Base sauces

3.1 Béchamel/White sauce
3.2 Veloute
3.3 Spagnole/Brown Sauce
3.4 Hollandaise
3.5 Concassee (Tomato Sauce)
3.6 Mayonnaise

4. Thickeners

4.1 Roux (Fat + Flour)
4.2 Flour
4.3 Corn flour 
4.4 Rice flour
4.5 Potato and others starches 
4.6 Gram flour
4.7 Egg yolk 

5. Ingredients for pickles
5.1 Fruits
5.2 Vegetables
5.3 Mustard oil



Food and Beverage Production

5.4 Mustard seed
5.5 Vinegar
5.6 Sugar
5.7 Salt 
5.8 Spices
5.9 Panch phoron

Curricular Content Guide

1. Underpinning 
Knowledge

1.1. Cooking methods of sauces and pickles.
1.2. Ingredients for sauces
1.3. Thickeners Base sauces
1.4. Texture of consistency, color, and flavor.
1.5. Seasonings
1.6. Storing procedures. 
1.7. Cleaning procedures.

2. Underpinning Skills

2.1. Identifying sauces, pickles and ingredients
2.2. Preparing sauces 
2.3. Preparing pickles
2.4. 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 Workplace (simulated or actual)
4.2 Personal protective equipment (PPE)
4.3 Tools and equipment
4.4 Stationary
4.5 Learning manual

Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 

1.1 identified sauces, pickles and ingredients.
1.2 prepared sauces.
1.3 prepared pickles.  
1.4 cleaned and stored equipment and utensils.

2. Methods of Assessment
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 nationally certified 
assessor or occupation-specific industry expert.
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Unit of Competency:
PRODUCE AND PRESENT FAST FOOD 
AND CONTINENTAL FOOD

Nominal 
Duration:
80 Hrs.

Unit Code:
SICIP-THS-FBP-03-O

Unit Descriptor:

This unit covers the knowledge, skills and attitude required to produce and present fast food 
and continental food. It specifically includes the tasks of identifying fast food and continental 
food, preparing fast food, preparing continental food 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. Identify fast food and 
continental food 

1.1 Occupational Health and Safety (OHS) is followed, and 
Personal Protective Equipment (PPE) is used.

1.2 Equipment and utensils   are identified. 
1.3 Types of Fast food and continental food   are identified 

and described.
1.4 Types of cooking methods are identified.

2. Prepare fast food 

2.1 Ingredients for fast food   are collected and prepared 
according to the specific fast-food recipe.

2.2 Cooking equipment for fast food   is preheated and 
checked to ensure proper functioning and cleanliness.

2.3 Chicken, beef, or fish are seasoned or marinated as 
per fast-food recipe.

2.4 Vegetables are prepared according to the recipe 
requirements.

2.5 Cooking processes are followed as per cooking 
methods.

2.6 Food items are prepared according to the fast-food 
recipe.

2.7 Food is checked for quality, ensuring it is hot and 
properly seasoned.

2.8 Fast food items are served or stored.

3. Prepare continental food

3.1 Ingredients  for  continental  food   are  collected  and 
prepared according to the specific continental recipe.

3.2 Cooking equipment for continental food   is preheated 
and  checked  to  ensure  proper  functioning  and 
cleanliness.

3.3 Beef, chicken, lamb, or fish are seasoned marinated as 
required.

3.4 Vegetables are cleaned, peeled, chopped, or sliced as 
per the recipe.

3.5 Cooking  processes  are  followed  (roasting,  grilling, 
baking)
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3.6 Prepared food is checked for quality, ensuring properly 
seasoned.

3.7 Continental dishes are required garnished and served 
ensuring they are at the correct temperature.

4. Clean and store 
equipment and utensils

4.1 Equipment and utensils are cleaned and stored as per 
workplace standard. 

4.2 Production area is cleaned as per requirements. 
4.3 Defective items are separated and reported to 

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

allocated places.

Range of Variables

Variable Range (Includes but not limited to):

1. Equipment and utensils

1.1 Knives / Chopper
1.2 Chopping board
1.3 Sauce pan
1.4 Sauce Bowl with lid
1.5 Wooden spoon
1.6 Strainer
1.7 Whisk
1.8 Jar

2. Types of Fast food and 
continental foods

2.1 Fast Food
2.1.1 Singara
2.1.2 Samucha
2.1.3 Sandwich
2.1.4 French fry/Potato wedges
2.1.5 Burger
2.1.6 Pizza
2.1.7 Chicken Bun
2.1.8 Vegetable/chicken roll
2.1.9 Sharma
2.1.10 Nugget 
2.1.11 Momo/dumpling

2.2 Continental Food
2.2.1 Baked pasta
2.2.2 Grill Chicken with Mash potato and sauté 

vegetable
2.2.3 BBQ Chicken with duchesse potato
2.2.4 Fish Finger 

3. Cooking methods
3.1 Frying
3.2 Grilling
3.3 Baking

4. Ingredients for fast food 
4.1 Meats
4.2 Vegetables
4.3 Sauces
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4.4 Condiments

5. Cooking equipment for 
fast food

5.1 Fryers
5.2 Grills
5.3 Ovens 
5.4 Gas stove

6. Ingredients for 
continental food

6.1 Fat 
6.2 Meats
6.3 Vegetables
6.4 Dairy products
6.5 Grains
6.6 Spices

7. Cooking equipment for 
continental food

7.1 Ovens
7.2 Stoves
7.3 Grills

Curricular Content Guide

1. Underpinning 
Knowledge

1.1. Fast food and continental food
1.2. Ingredients for fast food and continental food.
1.3. Cooking methods for fast food and continental food 

making.
1.4. Cooking equipment for fast food
1.5. Cooking equipment for continental food

2. Underpinning Skills

2.1 Identifying fast food and continental food
2.2 Maintaining  methods  of  making  fast  food  and 

continental food cooking time. 
2.3 Preparing fast food and continental food. 
2.4 Making derivations from fast food and continental food. 
2.5 Identifying and rectifying faults  of  colors,  flavors and 

consistency of fast food and continental food.

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

4.1 Workplace (simulated or actual)
4.2 Personal protective equipment (PPE)
4.3 Tools and equipment
4.4 Stationary
4.5 Learning manual
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Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 

1.1 identified fast food and continental food.
1.2 prepared fast food 
1.3 prepared continental food. 
1.4 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 nationally certified 
assessor or occupation-specific industry expert.
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Unit of Competency:

PRODUCE AND PRESENT CHINESE 
FOOD AND INDIAN FOOD

Nominal 
Duration:
80 Hrs.

Unit Code:
SICIP-THS-FBP-04-O

Unit Descriptor:

This unit covers the knowledge, skills and attitude required to produce and present Chinese 
food and Indian food. It specifically includes the tasks of identifying Chinese food and Indian 
food, preparing Chinese food, preparing Indian food 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. Identify Chinese food 
and Indian food 

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

1.2 Equipment and utensils   are selected as required.
1.3 Types of Chinese food and Indian food   are identified 

and described.

2. Prepare Chinese food 

2.1 Ingredients for Chinese food   are collected, cleaned, 
and prepared according to the specific Chinese recipe.

2.2 Cooking equipment for Chinese food   are preheated 
and checked.

2.3 Vegetables and proteins are cut into uniform, bite-sized 
pieces as per recipe requirement.

2.4 Marinades  and  sauces  are  prepared  or  measured 
according to recipe requirements.

2.5 Stir-frying, steaming, boiling, or deep-frying techniques 
are applied as per recipe requirement.

2.6 Food is checked for proper seasoning, and presentation 
before serving.

2.7 Chinese  dishes  are  served  to  maintain  freshness, 
temperature.

3. Prepare Indian food

3.1 Ingredients for Indian food   are collected, cleaned, and 
prepared.

3.2 Cooking equipment for Indian food   are preheated and 
checked.

3.3 Spices and masalas are measured, roasted, ground, or 
blended as required.

3.4 Vegetables  and  proteins  are  chopped  or  marinated 
according to recipe specifications.

3.5 Cooking techniques are applied.

3.6 Food  is  checked  for  correct  cooking,  balanced 
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seasoning, and proper texture.

3.7 Indian dishes are served to maintain heat, aroma, and 
flavor integrity.

4. Clean and store 
equipment and 
utensils

4.1 Equipment and utensils are cleaned and stored as per 
workplace standard. 

4.2 Production area is cleaned as per requirements. 

4.3 Defective items are separated and reported to 
appropriate authority. 

4.4 Equipment  and  utensils  are  packed  and  stored  at 
allocated places. 

Range of Variables

Variable Range (Includes but not limited to):

1. Equipment and 
utensils

1.1 Gas stoves
1.2 Electric and induction stoves 
1.3 Fryers
1.4 Oven.
1.5 Working table.
1.6 Fridges and freezers
1.7 Food processors.
1.8 Knives and cleavers.
1.9 Ladle and spoon.
1.10 Kitchen scales and thermometer.
1.11 Measuring Cup
1.12 Pots and pans appropriate to different cooking methods 

and amount of Chinese food and Indian Food to be 
cooked.

1.13 Chopping board.
1.14 Strainer.
1.15 Oak Pan.
1.16 Spatula 
1.17 Deep Fry Pan
1.18 Cooking filter
1.19 Bowl

2. Types of Chinese 
Food and Indian 
Food 

1.20 Chinese Food
1.20.1 Chaw Mein
1.20.2 Fried rice
1.20.3 Fried chicken 
1.20.4 Beef/Mutton/chicken chili
1.20.5 Mixed Vegetables
1.20.6 Wonton 

1.21 Indian Food
1.21.1 Jali Kebab
1.21.2 Nan ruti
1.21.3 Biryani 
1.21.4 Tandoori Chicken
1.21.5 Chicken Roast
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1.22 Rezzala (Beef/Mutton)

3. Ingredients for 
Chinese food

3.1 Vegetables
3.2 Meats
3.3 Seafood
3.4 Sauces 
3.5 Spices

4. Cooking equipment 
for Chinese food

4.1 Woks
4.2 Steamers
4.3 Rice cookers

5. Ingredients for 
Indian food

5.1 Spices
5.2 Vegetables
5.3 Beans
5.4 Meats
5.5 Dairy products
5.6 Grains

6. Cooking equipment 
for Indian food

6.1 Pressure cookers
6.2 Tava (griddle)
6.3 Deep fryers
6.4 Pots

Curricular Content Guide

1. Underpinning 
Knowledge

1.1 Chinese food and Indian food

1.2 Ingredients for Chinese food and Indian food.

1.3 Cooking methods for Chinese food and Indian food 
making.

1.4 Cooking equipment for Chinese food

1.5 Cooking equipment for Indian food

2. Underpinning Skills

2.1 Identify Chinese food and Indian food
2.2 Preparing Chinese food and Indian food. 
2.3 Making derivations from Chinese food and Indian food. 
2.4 Identifying  and rectifying  faults  of  colors,  flavors  and 

consistency of Chinese food and Indian food. 

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

4.1 Workplace (simulated or actual)
4.2 Personal protective equipment (PPE)
4.3 Tools and equipment
4.4 Materials
4.5 Stationary
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4.6 Learning manual

Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 

1.1 identified Chinese food and Indian food.
1.2 prepared Chinese food 
1.3 prepared Indian food. 
1.4 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 nationally certified 
assessor or occupation-specific industry expert.
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Unit of Competency:
PRODUCE BAKERY AND PASTRY 
ITEMS

Nominal Duration: 
30 Hrs.

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

Unit Descriptor:

This unit covers the knowledge, skills and attitude required to produce bakery and pastry 
Items. 
It specifically includes the tasks of preparing for mixing, preparing bakery and pastry items 
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 for mixing 

1.1 Housekeeping standards are maintained in the workplace 
following OHS requirements.

1.2 Equipment     and  utensils   are  cleaned  for  production  by 
maintaining hygiene requirements.

1.3 Bakery food items   are identified.
1.4 Ingredients   are  identified  for  mixing  as  per  production 

requirements. 
1.5 Mixing equipment is checked and adjusted as per production 

requirements.

2. Prepare bakery 
and pastry items

1.6 Ingredients  are  collected  and  measured  accurately 
according to each specific items.

1.7 Mixing  processes  are  followed  according  to  the 
requirements.

1.8 Doughs or batters are rested or proofed as necessary.
1.9 Shaping and portioning are performed according to item 

specifications.
1.10 Baking is conducted at the correct temperature and time for 

each item.
1.11 Cooling is done after baking to allow items to set.
1.12 Decorations  and  finishing  touches  are  applied  where 

required.
1.13 Basked items are checked for ensure quality.

3. Clean and store 
equipment and 
utensils

3.1 Equipment and utensils are cleaned and stored 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. 
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Range of Variables

Variables Range (may include but not limited to):

1 Equipment and 
utensils 

1.1 Oven 
1.2 Mixing machine 
1.3 Fridge
1.4 Sieves
1.5 Working table
1.6 Turn table 
1.7 Measuring tools
1.8 Oven tray
1.9 Scraper
1.10 Spatula
1.11 Bowl
1.12 Roller Pin
1.13 Biscuit Cutter 
1.14 Baking tray
1.15 Baking paper
1.16 Bread and cake mould
1.17 Egg beater
1.18 Pastry brush
1.19 Pastry knife
1.20 Bread cutter
1.21 Piping bag and nozzle 
1.22 Weight Machine
1.23 Measuring Cup
1.24 Cake Board
1.25 Dices

2 Bakery food items

1.26 Cookies/Biscuits
1.27 Bread 
1.28 Doughnut
1.29 Plain cake 
1.30 Decoration Cake
1.31 Puff Pastry

3 Ingredients 

1.32 Flour 
1.33 Salt
1.34 Sugar 
1.35 Yeast
1.36 Soybean Oil
1.37 Egg
1.38 Milk powder
1.39 Water
1.40 Bread improver
1.41 Butter
1.42 Vanilla Essence 
1.43 Baking powder
1.44 Baking soda
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1.45 Coco powder
1.46 Choclate Syrup
1.47 Choclate Powder
1.48 Cooking chocolate 
1.49 Whipped cream 
1.50 Food color
1.51 Icing sugar 
1.52 Brown sugar
1.53 Mixed fruits & nut
1.54 Margarine

Curricular Content Guide

1. Underpinning 
Knowledge

1.1 Bakery food items
1.2 Ingredients for bakery and pastry items.
1.3 Cooking methods for bakery and pastry items.
1.4 Mixing equipment and processes.
1.5 Defective items

2. Underpinning Skills

2.1 Identifying bakery food items 
2.2 Identifying ingredients for bakery and pastry items.
2.3 Checking mixing equipment 
2.4 Preparing bakery and pastry items. 
2.5 Making derivations from bakery and pastry items. 
2.6  Following mixing processes
2.7 Separating and reporting defective items 
2.8 Cleaning and maintaining equipment and production 

area.

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

4.1 Workplace (simulated or actual)
4.2 Personal protective equipment (PPE)
4.3 Tools and equipment
4.4 Materials
4.5 Learning manual

Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 

1.1 prepared for mixing. 
1.2 prepared bakery and pastry items. 
1.3 cleaned and stored equipment and utensils.
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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 nationally certified 
assessor or occupation-specific industry expert.
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Unit of Competency:
PREPARE SALAD

Nominal Duration:
30 Hrs.

Unit Code:
SICIP-THS-FBP-06-O

Unit Descriptor:

This unit covers the skills, knowledge and attitudes required to prepare salad. It specifically 
includes the tasks of identifying salad ingredients, mixing salads 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. Identify salad 
ingredients

1.1 Occupational Health and Safety (OHS) is followed, and 
Personal Protective Equipment (PPE) is used.

1.2 Equipment and utensils   are selected as required. 
1.3 Salad item   is described. 
1.4 Type of salad ingredients are selected.

2. Mix salads 

2.1 Ingredients for salad are collected to ensure 
cleanliness.

2.2 Vegetables and fruits are peeled, chopped, sliced 
according to the salad recipe requirements.

2.3 Salad bases are cleaned, dried, and prepared.
2.4 Dressings and sauces are prepared.
2.5 Salad components are combined to maintain texture 

and prevent floppy.
2.6 Garnishes are added to enhance flavor and visual 

appeal.
2.7 Salad items are served to ensure attractive 

presentation.
2.8 Food safety and hygiene practices are followed. 

3. Clean and store 
equipment and utensils

3.1 Equipment and utensils are cleaned and stored 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. Equipment and utensils

1.1 Knives / Chopper
1.2 Curving knife
1.3 Chopping board
1.4 Sauce pan
1.5 Sauce Bowl with lid
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1.6 Wooden spoon
1.7 Strainer
1.8 Whisk
1.9 Sauce ladle
1.10 Blender machine 
1.11 Sauce gun
1.12 Tong
1.13 Vegetable grater

1.14 Piller 

2. Salad items 

1.15 Cashew Nut Salad
1.16 Fruit Salad
1.17 Russian Salad
1.18 Chicken Salad 

1.19 Coleslaw

3. Salad ingredients 

1.20 Mayonnaise 
1.21 Oil
1.22 Vinegar 
1.23 Soya sauce
1.24 Salt
1.25 Sugar
1.26 White pepper
1.27 Mustard paste
1.28 Lemon juice 
1.29 Egg yolk 
1.30 Milk powder 
1.31 Vegetable (carrot, long beans, boiled potato, peas, 

white cabbage, capsicum, lettuce, tomato, cucumber)
1.32 Onion 
1.33 Green chili
1.34 Garlic
1.35 Olive oil
1.36 Boiled egg
1.37 Chicken
1.38 Honey 
1.39 Cashew nut
1.40 Sesame seeds
1.41 Chili Sauce 

1.42 Black pepper

Curricular Content Guide

1. Underpinning 
Knowledge

1.1. Salad items 
1.2. Ingredients for salad items.
1.3. Dressings & Garnishes
1.4. Hygiene principles and practices.
1.5. Defective items
1.6. Production area

2. Underpinning Skills 2.1. Identifying salad ingredients 
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2.2. Preparing salad items. 
2.3. Separating derivations from salad items. 
2.4. Identifying and rectifying faults of colors, flavors and 

consistency of salad item. 

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

4.1. Workplace (simulated or actual) 
4.2. Standard operating procedure 
4.3. Learning manual
4.4. Tools,  equipment  and  facilities  appropriate  to  the 

process or activities.
4.5. Materials are relevant to the proposed activity.

Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 

1.1 identified salad ingredients. 
1.2 mixed salads. 
1.3 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 nationally certified 
assessor or occupation-specific industry expert.
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Unit of Competency:
PRODUCE DESSERT

Nominal Duration:
30 Hrs.

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

Unit Descriptor:

This unit covers the knowledge, skills and attitude required to produce dessert. It specifically 
includes the tasks of identifying dessert items, preparing dessert items 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. Identify dessert items 

1.1 Occupational Health and Safety (OHS) is followed, and 
Personal Protective Equipment (PPE) is used.

1.2 Equipment and utensils   are identified as required. 
1.3 Dessert items   are identified. 

1.4 Ingredients for dessert item   are identified as per 
the item selected in menu.

2. Prepare dessert items

1.5 Ingredients  are  collected,  measured,  and  checked 
according to the dessert recipe.

1.6 Preparation  of  dessert  items  are  carried  out  by 
combining ingredients.

1.7 Cooking or baking is performed according to the recipe.
1.8 Cooling  and  setting  of  desserts  are  conducted  as 

required.
1.9 Decorations and garnishes are applied carefully.
1.10 Dessert items are checked for ensure quality.
1.11 Dessert items are stored to maintain quality. 

3. Clean and store 
equipment and 
utensils

3.1 Equipment and utensils are cleaned and stored 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. Equipment and 
utensils

1.1 Working table 
1.2 Knives / Chopper
1.3 Chopping board
1.4 Sauce pan
1.5 Fry pan 
1.6 Flat Iron Pan
1.7 Sauce Bowl with lid
1.8 Wooden spoon
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1.9 Strainer 
1.10 Spider spoon
1.11 Whisk
1.12 Sauce ladle
1.13 Blender machine 
1.14 Sauce gun
1.15 Cooking filter
1.16 Special cloths for Jilapi 
1.17 Tong
1.18 Egg bitter

1.19 Gas Strove

2. Dessert items 

1.20 Sweets
1.21 Pudding/cream Caramel
1.22 Shahi Tukra

1.23 Fruit custard

3. Ingredients for 
dessert item

1.24 Milk / powder milk
1.25 Sugar
1.26 Vinegar
1.27 Mawa
1.28 Soybean oil
1.29 Ghee
1.30 Coco powder 
1.31 Egg
1.32 Water
1.33 Food flavor 
1.34 Rice
1.35 Color
1.36 Saffron
1.37 Mixed dry fruits
1.38 Mixed fresh fruits 
1.39 Cardamom 
1.40 Cinnamon
1.41 Raisin 
1.42 Rose water
1.43 Bread 
1.44 Mixed nut
1.45 Noodles 
1.46 Jell-O
1.47 Sabu
1.48 Rice flour
1.49 Custard Powder

Curricular Content Guide

1. Underpinning 
Knowledge

1.1 Dessert items
1.2 Ingredients for dessert items 
1.3 Cooking methods for dessert items.
1.4 Stored of dessert items 

2. Underpinning Skills 2.1 Identifying dessert items
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2.2 Preparing dessert item. 
2.3 Making derivations from dessert item. 
2.4 Identifying and rectifying faults of colors, flavors and 

consistency of dessert item. 
2.5 Reconstituting  of  dessert  item  as  per  standards  of 

competency.  

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

4.1 Workplace (simulated or actual) 
4.2 Standard operating procedure 
4.3 Workplace documents, signs and symbols 
4.4 Codes of conduct 
4.5 Projector 
4.6 Learning manual
4.7 Tools,  equipment  and  facilities  appropriate  to  the 

process or activities.
4.8 Materials are relevant to the proposed activity.

Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 

1.1 identified dessert items. 
1.2 prepared dessert items. 
1.3 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 nationally certified 
assessor or occupation-specific industry expert.
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Unit of Competency:
PREPARE BEVERAGE ITEMS

Nominal Duration:
20 Hrs.

Unit Code:
SICIP-THS-FBP-08-O

Unit Descriptor:

This unit covers the knowledge, skills and attitude required to prepare beverage items. 
It specifically includes the tasks for identifying beverage items, preparing beverage, 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. Identify beverage 
items 

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

1.2 Equipment and utensils   are identified as required. 
1.3 Beverage items   are identified. 
1.4 Ingredients for beverage items   are identified.

2. Prepare beverage 

2.1 Ingredients are collected and measured according to the 
beverage recipe.

2.2 Equipment and utensils are cleaned and prepared for 
beverage preparation.

2.3 Base liquids are heated, chilled, or mixed as required by 
the specific beverage.

2.4 Primary ingredients are brewed,  steeped,  or  blended 
according to standard procedures.

2.5 Sweeteners, spices, and flavor enhancers are added as 
required in measured quantities.

2.6 Beverages  are  mixed,  stirred,  or  shaken  to  ensure 
uniform flavor and consistency.

2.7 Beverages are served at the appropriate temperature 
and in suitable glassware.

3. Clean and store 
equipment and 
utensils

3.1 Equipment and utensils are cleaned and stored 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. Equipment and 
utensils

1.1 Working table
1.2 Knives / Chopper
1.3 Chopping board
1.4 Sauce pan
1.5 Sauce Bowl with lid
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1.6 Wooden spoon
1.7 Strainer
1.8 Whisk
1.9 ladle
1.10 Blender machine
1.11 Kettle 
1.12 Glass
1.13 Cup and Saucers 
1.14 Filter
1.15 Measurement cup

2. Beverage items 

1.16 Coffee (hot and cold)
1.17 Fresh juice
1.18 Borhani
1.19 Chocolate shake

3. Ingredients for 
beverage items

1.20 Water 
1.21 Sugar 
1.22 Milk 
1.23 Tea
1.24 Coffee
1.25 Cream 
1.26 Hot Spice 
1.27 Chocolate syrup 
1.28 Cooking chocolate
1.29 Coco powder
1.30 Ice cube
1.31 Yogurts 
1.32 Coriander leaves
1.33 Mint leaves
1.34 Mustards 
1.35 Black salt
1.36 Salt
1.37 Chili powder
1.38 Green chili
1.39 Fried cumin powder
1.40 Fried coriander powder 
1.41 White pepper 
1.42 Lemon juice
1.43 Poppy seeds
1.44 Tomato sauce
1.45 Fruits 

Curricular Content Guide

1. Underpinning 
Knowledge

1.1 Beverage items
1.2 Ingredients for beverage items
1.3 Preparing methods for beverage items.
1.4 Serving process of beverages 

2 Underpinning Skills 2.1 Identifying beverage items.
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2.2 Identifying ingredients for beverage items 
2.3 Maintaining methods of making beverage 
2.4 Preparing beverage. 
2.5 Making derivations from beverage. 
2.6 Identifying and rectifying faults of colors, flavors and 

consistency of beverage. 
2.7 Reconstituting  of  beverage  as  per  standards  of 

competency.  

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

4.1 Workplace (simulated or actual) 
4.2 Standard operating procedure 
4.3 Workplace documents, signs and symbols 
4.4 Learning manual
4.5 Tools,  equipment  and  facilities  appropriate  to  the 

process or activities.
4.6 Materials are relevant to the proposed activity.

Assessment Evidence Guide

1. Critical Aspects of 
Competency

Assessment required evidence that the candidate: 

1.1 identified beverage items.
1.2 prepared beverage.
1.3 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 nationally  certified 
assessor or occupation-specific industry expert.

 End of the Competency Standard



Food and Beverage Production

Workshop/Lab Facility Standard

Course Name: Food and Beverage Production

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

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  Food and Beverage Production 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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